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Additional Assistance


Alongside each recipe the authors leave a knowledgeable tip and short note as to the origins of the spices, bulbs, roots and leaves; plus the Asian methods used regarding textures, hot or mild tastes and mixing implements. Provided is nutritional advice and further tips on garnishing. A glossary of spices, grasses, leaves, pastes, rice and noodles with corresponding recipe pages is helpful and a Measurement Table assists the reader with conventional or metric facilitation. A “Tip” index points one in the correct direction regarding purchasing, making, handling, toasting, reheating, pre-prandial preparation, slicing or reducing, blanching and traditional ideas.    








The Authors


The founding author, Jean Paré owned a successful home catering business for 18 years in the location of Vermilion, Alberta, Canada. The developing entity Company’s Coming has been a source of pride and Jean made use of an increasing demand for her capacity and brand of cooking. Through the vehicle the founding author extended her particular recipes into more countries and her book “150 Squares” became an immediate bestseller. Jean soon became the receiver of many awards, Member of the Order of Canada being one. Everything Asian was compiled through the bestowal efforts of at least thirty more contributors ranging from editors to recipe researchers, testers, nutritionist Vera Mazurak, Ph.D., creative directors, designers, photographers, food stylists, production managers, businesses such as Bowring, Shangrila La Exotic Home Décor and Stokes including appropriately mentioned suppliers. Together the team has ensured a preservation of delicious Asian foods.








Who should read this book.





Respecters of the broad principles of food-art that commences in the kitchen and is served onto the palate. Many that fall for the culinary appeal of mild to hot curries, sauces, spice-blends, gentle perfumed cardamon and basil pastes. Food critics who benefit in their cooking from the strong-stem green leafy vegetables and warm uncultivated hot and sweet spices that go into a fiery hot flash pan-fry. Thousands of cooks in their kitchens both East and West who keenly grill, steam and bake from recipes facilitated from the quaint villages’ ancient cooks, adept as producing crispy, spicy, fusion foods and soups. Marketeers, Scientists and tasters keen to receive the experiential appeal of Asian cuisine.   





We continue to enjoy inter alia the black bean chicken legs; Chinese claypot beef; Kashmiri lamb chops; Kochujang chicken; spice-crusted chicken kebabs; Char Siu pancake rolls [sparingly]; grilled Tilapia with red chilli pepper glazé; Citrus soy-Salmon; Bangkok Basa; Masseman beef curry; Pho Bo; Lemongrass curry vegetables; spicy tamarind spare-ribs; and Fatayer Sabanikh - traditionally eaten at “Lent” when the ‘faithful’ abstain from eating meat. 


For an engaging dessert we continue to enjoy - Almond jelly with lychee and mango; Plum sorbet and Jackfruit mousse; cinnamon fruit and ginger.     


  





Review by Vel Fraser
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Kind Regards


Graeme Fraser and Vel Fraser


Authors & Business Law Specialists�� HYPERLINK "cid:part1.08070101.03050209@srvalley.co.za" �www.companylawtoday.co.za� �Camel  Rock  Trading  16  CC, Reg No: 2006/025864/23�Graeme Fraser BA LLB LLM HDip Tax 


Graeme & Vel: co-authoring 12th, 13th & 14th Corporate Law books RSA.
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Everything Asian – Jean Paré, Patricia Meili-Bullock, Jennifer Sayers-Bajger, Laurie Stempfle  


(Published by Company’s Coming Publishing Ltd., 2010, ISBN 978-1 7418-5402-2)








In the normal course, increases of weather atmospheric temperature and tropical or tidal rains are displayed globally in a linear fashion. Having regard for food however, the story becomes inextricably interlinked specifically with Asian food, which has long been accepted as delectably sweet, lime tasting, bitter, a flash of spicey and salty/sweet. It is a scientific fact that a rise in temperature affects a plant’s diversity in various interesting ways including that pertaining to the kitchen. i) the plant developes a toughened stem - critical for quick heat pan-frying; ii) sunshine has an additional impact on the physiological capacity for photosynthesis, which is responsible for a greener leaf; iii) a concentrated rainfall, while it increases water supply, affects soil moisture which in turn pleasantly triggers a plant’s water efficiency that produces vegetables in abundance, grown and harvested for consumption of their brightly colored leaves, stems and roots.  








There are many communities contemplated in “Everything Asian” and the authors set up an appropriate network of exciting, tasty recipes that tie in to all sorts of traditions encompassing capscicums, corianders, crushed chillies, elaichi, oyster sauce, star anise, sichuan pepper, sriracha chilli, saffron and za’atar. The nature and extent of the international Asian food ensemblé is wide and intriguing, with herbs and spices that incorporate sweet cinnamon, sage, peppermint, spearmint, turmeric, basil, nutmeg, ginger and sour tamarind.  








The recipes catalogue eight different countries with intrinsic value attached to each of their nation’s dishes. Lebanon with its snow-capped summits, hundreds of Cedar trees and Mediterranean ports, produce in their recipes an accurate portrayal of a rich generous blended food culture. India, well acclaimed for its ancient spice trade is inherently endowed with aromatic, vast arrays of spices, basmati rice, samosas and foods traditionally cooked in the tandoor [clay oven], that nudge the palate. Thailand with its brilliant green cliffs, pristine beaches and sun-drenched blossoms produce a climate of dishes that are hot and sour, salty and sweet in squid and duck dishes. Malaysia with its lush rain forests, limestone caverns, turtles and urbanised cities that mirror its vast differences of taste in its roots, peppers, limes and eggplant recipes. Japan’s fish markets, tea houses, cities, islands depict timeless minimalist dishes including sushi and soybeans. Korea’s mountains draped in emerald foliage, its mineral-rich mudflats and yellow sea bring a sense of calm to its culinary fare with rice and kimchee, heightened at times by pungent, lively, hot chillies. China’s palaces, dynasties and yoked water buckets are ancient and its modern populace of six millenia replicates the sour and sweet, crisp and soft, noodle with crisp green shoot. The indigenous people serve a dim sum twist - an array of delicate morsels hot from a bamboo steamer. The Chinese kitchen has produced a food culture founded on catchy delicious small-many-dishes, where for a large family, one cooks for many with a little.  Vietnamese bicycles laden with bushels of green vegetable, large rice fields, food plains and varying climate has had a wide and dramatic effect on the herbs, fish sauces, wheat and rice.   








The dishes are not overwhelming thickened casseroles or weighty gravied stews like the Western kitchen. Small servings of intensely flavoured sharp, sweet or salty foods are served using salt alternatives such as fish sauce, oyster pastes and herbs like sage. There is an enlightening section inserted on the taking of tea from the eight nations; the types of tea and how to brew a flawless cup of hot tea. We drink, from China, Jasmine flower tea; from Japan, Genmaicha; from India, Masala tea; from Korea, Chrysanthemum tea; from Vietnam, Lotus tea; from Thailand, Lemongrass tea; from Lebanon, Karkade; and from Malaysia we drink Black tea. 
















































































