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A narratively rich cookbook of French and Californian recipes from longtime Chez Panisse executive chef Jean-Pierre Moulle and his wife, Denise Moulle.

 Jean-Pierre and Denise MoullÃ© met on a street corner in Berkeley, California, in 1980; six months later they were married. French Roots is the story of
their lives told through the food they cook--beginning with the dishes of old-world France, the couple's birthplace, and focusing on the simple, pared-down
preparations of French food common in the postwar period. The story then travels to the San Francisco Bay Area in the 1970s, where Jean-Pierre was
appointed executive chef at Chez Panisse when California cuisine was just emerging as a distinctive and important style, and where Denise began importing
French wine. Finally, the journey follows the couple to their homes in Sonoma, California, and Bordeaux to revisit the classic dishes of the MoullÃ©s' native
country and hone the forgotten skills of foraging, hunting, and preserving. 

Exquisitely written, with recipes that are innovative and timeless, insights on cooking and thinking like a chef, and an insider's guide to the wines of
Bordeaux, French Roots is much more than a cookbook--it's a guide to living the good life.
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The author of the acclaimed The Book of New Israeli Food returns with a cookbook devoted to the culinary masterpieces of Jewish grandmothers from
Minsk to Marrakesh: recipes that have traveled across continents and cultural borders and are now brought to life for a new generation.
  
 For more than two thousand years, Jews all over the world developed cuisines that were suited to their needs (kashruth, holidays, Shabbat) but that also
reflected the influences of their neighbors and that carried memories from their past wanderings. These cuisines may now be on the verge of extinction,
however, because almost none of the Jewish communities in which they developed and thrived still exist. But they continue to be viable in Israel, where
there are still cooks from the immigrant generations who know and love these dishes. Israel has become a living laboratory for this beloved and endangered
Jewish food.
  
 The more than one hundred original, wide-ranging recipes in Jewish Soul Food--from Kubaneh, a surprising Yemenite version of a brioche, to Ushpa-lau, a
hearty Bukharan pilaf--were chosen not by an editor or a chef but, rather, by what Janna Gur calls "natural selection." These are the dishes that, though
rooted in their original Diaspora provenance, have been embraced by Israelis and have become part of the country's culinary landscape. The premise of
Jewish Soul Food is that the only way to preserve traditional cuisine for future generations is to cook it, and Janna Gur gives us recipes that continue to
charm with their practicality, relevance, and deliciousness. Here are the best of the best: recipes from a fascinati ...
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