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COOKBOOKS
UNCOVERED

GET INSPIRED IN THE KITCHEN
Ty Tany Conway

ar over 40 years, my love for reading conkbooks has grown, As 3 young

child, | wonld sit with my great-grandnsotker, Nanbe Raynes as she wonld

read ta e couiitlicss numbers of conkhooks from cover o cover. As an extm

spevial reward, she and | would prepare o recipe or work on & progect
gether. | loved her sn much; she inspirsd e 16 b e crealive persan thai | am
Tclay

As a hospltality professhonal, my passion comtimees by reading and collecling roplous
amuunis of books, These nclude all types of cidinary and lifestyle books from those
sl (e ary of entertaining aind décor to cookbonks reflecting diffemat heritages aed
traditions. “What cam [ say, | cen't reslst o pood ooobbook]”
ks (sbonin 3,000 or w0) have always energized and influenced me o omaft new
i is =0 importanl to me, | wanted to coeate this anicle for yaun o

Meveithedess, my

et |||:-|.||r|:'|l oo,

Here are @ liw ol my new Gavorites that ane available now 0 get yow stared?

STARTING WITH INGREDIENTS:

QUiINTESSENTIAL Recires For THE Way

We ReaLry Cook

By Alira Greew

Photegrap iy by Sievr Leqaio

Rrmming Press Sook Pabdishiers: FO24 pages; dordoover; 53905

Hat since Joy of Conkfug have | found such a complete reference guide Glled with
huradnds of revipes and instructions thar is easy and fun o resd. The intrododion
Srarting wirk Imgredicoes immesistely drew me into the book, Followed ly am
arceelibly organieed table of oon
MK chapiers hawing Its own table of coniemis.
amazing swerl Tnaif, was alore worth parchasing the book for. Green's keawledge of
tegredients and the orging of dishes have been combined with ber creazive recipss s
o irmsistihle bonk.

16 Bhat & cleverly o oy well = wilh gach of is
The séviion owvenng quince, an

Tastring CLua:

GaTHERING TOGETHER Ta SHare amo Sawvon
Your FavoriTE TasTes

Ry Ding Chensy

Phomgraphy by Charles Schilies

DX Pebiishing; 256 poges; fondomsee; §22

A biend of 3 how-tn guide for enenaining and a collection of enjuisde gourmel
mezius = Tasting CTub covers it all, ard there s ne cooking invetved! Dina Cheney,
teacher and tasting host, has writben Tasriug Club for these wha lowve

LR i
pousmel cumsine bul lack the time, skill or deslee © host diness stk @ claborate
memu,

AFFLUENT MALGAZINE

Tastimg Ciub foruses on fresh ingrediests and agy-to-Nollow tasting menus featuring
simple o osmplex pairings. Superh photographs troughon cach ¢
Beauliful examples of presenting menu items. Testing CTok b5 s much of & produst
infomeation source & it 15 & source For patling together a tsting of woaderfial bems
= @ wvery nke combisaton!

apter pvide

Bio SuaLL Prates

Hy Cincly Pawedoym with Padde docine @ Esne fcinm
Piatography by Lawrie Swvitk

Tent Speed Press: 184 pages: hardeorer; 515

With twa oookboaks under her belt, induodieg her James Beard
Awanl winning Musierds Grill Cookbesk, Cindy Pawloyn gives conks everviehers a
new regson to returm io e kitchen. 8y Seall Mo leoses on creating ssnall dishes
with only the freshest ingredients. In my basiness, with “small plates” il heing so
popular, | Fell in leve with this book! 1t shows innovative ways of putting iogether a
menw of dilferet lapas-sivle dishes..ceating deliclous and eye-catching big spall
plaies. This will especially sppesl w0 experienced oooks,

Eas¥ ENTERTAINING

Ay Dariea Allps

Phafagrupliy by

Kl Bankes; 104 pages; hargdenier; 575

Az the Intermational  Associadon of Culinery Profesionals
“Cookimg Teacher of the Year”, Darina Allen has successfally
written a wonderful insructions] mokbeak for both experimesd and novics hosis.
Easy Emtertaluimg covers the haskes of Boating a bosh and outfines fabaiows style and
ticia jléas for a varety of ocrasions. Mare than 250 unique recipes || lovend 1he
Spring Nettle Soup, page 226) and menu suggestions can be feund along with Allen’s
wellowrinen sdvice. 1 kighly recommend this hook w hosts of all levels of experience,
bug esperinlly to Bovice enlertainers,

Foon Metwork FavomTes:

RECIFES FROM Dur SLL-5TAR CHEFS

Hy Fand Nersord gid Lmvaifor Darfiag ns Edilor

Faod Photography by Mark Ferrd, Baberr Jacofs, Cradg Matheus
Food Nefuark; 264 pages, Aaronper: $19 04

Lam & Foodl Metmark JUNEIE!D A= a hospitality specialis. | feel thai Food Nerwork las
mach roaking, hond pressstatian gl snertsining sooessible i everyone It has given
my «lients the confldence amd inspimation 10 ask
Enteresting work. 1 fimt picked up Food Setwaork Foranies heeause | was curions 1o see
thee book affered o much s the televiston shows..and it does..in delivers!

wE professionals o do mone

Fowd Netwark Feiorres, shiwcasing | M favorie mecipes from |1 femtured colebey
chefs. i highly recommended. From Michael Chisrello's *Scpmenting the Giins™ o
Faula Dean™ “Stuffing the Shrimp® to Bachel Ray's “Ouick Peaches 1 Gollen RBaisins
Caohhler?™, o will treisien: this cookhook for vears to come.

Aboui A Legendary Event

Formed in 1997, A Legendary Event las grown into a smli-millien doallar full-service
et enterprise, handling more than 2,500 evenes a vear, Known for b Midas vmech,
President and Owreer Tomy Conway is admired by top CECs. ceebrities and poliicians
for his stiention to deall and perchant for providing fresh, wrend-seming and
uniquely presented fare, always with the clicm in mind, A Legenilary Event is locaied
in Atlamta and cam be reached or [404) B6%-8858. For marne information, please visic
wiwwLalrgendany cvenloam,



