COOKING INSPIRATIONS

New books by top chefs and restaurants offer fresh ideas

By Amanda Easter

)} As food lovers refish the remaining days of summer, and backyard barbecues give way to cazy fall

comiart foods, meals at hame can be increasngly appealng. The fallowing recent and upcoming releases—

many of whch highlght chefs and restaurants in Western states

can help you update your go-0 chicken

dish for the season or bring your pan-seanng techrigue up to par, Thelr pages are packed with culrary

rstructon and insperations for expert home chefs and cooking newcomers alike

nDVS.ﬂ_"“."
sSTARRY

i . -
e ’-u':'_':-- e
. hWHN YRAN
- NaUVES = \ "

AMERICA

THE COOKBOOK

Adventures in

Starry Kitchen

8y Nguyen Tran,

I -\‘4|"_ "‘l_' "3

Thie cookbank-memonr 1l
of 1he launc hes of LA fusion
FESLALY B S1a0 1y XKachen
(started in Tram's aperiment)
and testanrant bar arcade
Button Math. The book fea
TUres pan ADan recipes and

Traet's cubrury advert ures

America: The Cookbook
By Gatviele Langhohr,
Plaidon

Thes 768 page tome cele
brates Amarca’s deloous
sty By expioreg
favorite regional dshes

Froom across the country, 1
Indudes guest essays and
recpe contrb

thons from
cheks and lood eaperts n

overy US state

My Rice Bow/

8y Rachel Yang and Jess
Thomsory Sesquatch Books
Diners ot acclaimed Sesttle
restaurants Joule and Revel
have dreacy samplad James
Beard A -nomirated
Yang's Korean-fusion cook
INE. NOW thesy AN 1e-Oregte
those flavores & home with
this recipe lilled puide

Nopalito

By Gonzaho Guamdn

with Stacy Adimando,

Ten Speed Preds

mspired by the popular San
Francsco restaurant of

the same same, Nogalto
ncludes Meecan-culsine
furdlamentaly, hestory and
reopes, with an emphass on

hold, full favors

Portland Cooks
By Danjedie Contom!
Fgure 1 Aud

Chefs from 40 of Porthand's

10 restawrants guide ths
ulney tonr of 1he Oty,

W enng recipes from thesr

OWn ey s thut sORGi Y

Portiand™s status ez 0

foodie paradice

State Bird Provisions
8y Scuavt Briora ad
NiCole Krasirsdl, with 1L
Goade; Ten Speed Mress
an Fran
Stace Bira

Provetions diveige tipt and

techniques for crafting re
Tatkab e meas with recges
for some of the restsurere™s

moat poputyr dishes

) THE FEED
READS

Blanco, ty Chrs
Banco; Ecco. Para-
making tigs from the
wward-winning chef-
owrier of Phoenix’s
Plzzeria Barxo,

Lure, by Nexf Bel
with Valerio Howes;
Figue T Publishing
Bell exccutive chef
ot the Vancouver
AQuarum ang &
sustalnable-seafood
advocate, ssues this
wibrant coliection
of ccean-friendly,
deficious recipes.

On Vegetables,
by Jeremy Fox;
Phaidon A favarfel
vegelatian cook
book by the cele-
brated “Vegetable
Whisperee”

Sait, Fat, Acid,
Heat, by Samn
Noseat, ilstrated
by Wendy
TArcNwghton
Simon & Schuster
Making quality
meals by mastering
four funcamentals

Tartino AN Day,
by Efsabeth Prueitt;
Ten Speed Fress. A
book of recipes for
rach meef of the
day, from the
co-founder of San
Francisco's famed
Tartine Bakery.
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TOP CHEF CHAMP
BROOKE WILLIAMSON,
AND NICK ROBERTS
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