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JEAN-GEORGES

Jean-Georges Vongerichten, chef and owner of 18 restaurants around the world,
pioneered Asian-fusion cuisine and cooks this food better than anyone on the
planet. In Asian Flavors of Jean-Georges, he presents dozens of recipes for
reproducing the dishes that have made his restaurants--V ong, Spice Market, and
66--the hottest dining destinationsin New Y ork City.

Jean-Georges began his love affair with Asian food when he became the chef de
cuisine at the renowned Oriental Hotel in Bangkok at the age of twenty-three. His
trips to the markets of Bangkok sparked a lifelong obsession with ingredients like
ginger, lemongrass, curry pastes and powders, and all kinds of exotic fruits and
vegetables. In 1992, when he came to New Y ork to cook at Lafayette in the
Drake Hotel, he was the first to combine the flavors of Thailand with French
technique. The restaurant was a sensation, immediately earning four stars from
the New York Times, and launching his dazzling career in the United States.

In 1997, he opened an outpost of Vong in Hong Kong and discovered the world
of authentic and refined Chinese cooking and ingredients. As he says, “Every
meal in Hong Kong contain[s] athousand flavors.” He opened 66 in New Y ork
to showcase his newfound passion for the Chinese kitchen.

And then in 2003 he opened Spice Market, his homage to Asian street food, after
five years of research and extensive travels through Southeast Asia (documented
in the photos in this book). Once again, he translated Asian cuisine through a
French sensibility for American diners. Spice Market instantly became his most
popular restaurant and remains one of New Y ork’s most sought-after
reservations.

Now Jean-Georges has brought together the best of his pan-Asian recipesin one
exciting cookbook. The recipes reflect Jean-Georges's extraordinary talent for
creating intensely flavorful dishes inspired by simple home cooking and street
food. The secret is his subtle and surprising combinations, which, asin his
restaurants, introduce Asian flavors to traditional Western-style dishes and
cooking techniques. His specia approach comes delicioudly to life in such main
courses as Grilled Chicken with Kumquat Lemongrass Dressing, Black Pepper
Shrimp with “ Sun-Dried” Pineapple, Cod with Malaysian Chili Sauce, and Lamb
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Shank Braised with Green Curry and Vegetables. Unusual side dishes include
Steamed Spicy Eggplant and Coconut Sticky Rice. For dessert, there are treats
like Chocolate and Vietnamese Coffee Tart or a Seasona Fruit Plate with Lime-
Spiced Salt. Each recipeislaid out in a clear, easy-to-follow style, and
throughout the book invaluable tips are offered for streamlining preparation and
cooking.

From taste-tempting appetizers, soups, and salads, to irresistible fish, meat,
poultry, and vegetable dishes, to specia sauces and one-of-a-kind sweets, the
recipesin Asian Flavors of Jean-Georges promise to make dining at home as
exciting as an evening out at one of Jean-Georges's fabul ous restaurants.
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Jean-Georges Vongerichten, chef and owner of 18 restaurants around the world, pioneered Asian-fusion
cuisine and cooks this food better than anyone on the planet. In Asian Flavors of Jean-Georges, he presents
dozens of recipes for reproducing the dishes that have made his restaurants--V ong, Spice Market, and 66--the
hottest dining destinationsin New Y ork City.

Jean-Georges began his love affair with Asian food when he became the chef de cuisine at the renowned
Oriental Hotel in Bangkok at the age of twenty-three. Histrips to the markets of Bangkok sparked alifelong
obsession with ingredients like ginger, lemongrass, curry pastes and powders, and al kinds of exotic fruits
and vegetables. In 1992, when he cameto New Y ork to cook at Lafayette in the Drake Hotel, he was the first
to combine the flavors of Thailand with French technique. The restaurant was a sensation, immediately
earning four stars from the New York Times, and launching his dazzling career in the United States.

In 1997, he opened an outpost of Vong in Hong Kong and discovered the world of authentic and refined
Chinese cooking and ingredients. As he says, “Every meal in Hong Kong contain[s] athousand flavors.” He
opened 66 in New Y ork to showcase his newfound passion for the Chinese kitchen.

And then in 2003 he opened Spice Market, his homage to Asian street food, after five years of research and
extensive travels through Southeast Asia (documented in the photos in this book). Once again, he trand ated
Asian cuisine through a French sensibility for American diners. Spice Market instantly became his most
popular restaurant and remains one of New Y ork’s most sought-after reservations.

Now Jean-Georges has brought together the best of his pan-Asian recipes in one exciting cookbook. The
recipes reflect Jean-Georges' s extraordinary talent for creating intensely flavorful dishesinspired by simple
home cooking and street food. The secret is his subtle and surprising combinations, which, asin his
restaurants, introduce Asian flavors to traditional Western-style dishes and cooking techniques. His special
approach comes deliciously to life in such main courses as Grilled Chicken with Kumquat Lemongrass
Dressing, Black Pepper Shrimp with “Sun-Dried” Pineapple, Cod with Malaysian Chili Sauce, and Lamb
Shank Braised with Green Curry and V egetables. Unusual side dishes include Steamed Spicy Eggplant and
Coconut Sticky Rice. For dessert, there are treats like Chocolate and Vietnamese Coffee Tart or a Seasonal
Fruit Plate with Lime-Spiced Salt. Each recipeislaid out in a clear, easy-to-follow style, and throughout the
book invaluable tips are offered for streamlining preparation and cooking.

From taste-tempting appetizers, soups, and salads, to irresistible fish, meat, poultry, and vegetable dishes, to

special sauces and one-of-a-kind sweets, the recipes in Asian Flavors of Jean-Georges promise to make
dining at home as exciting as an evening out at one of Jean-Georges's fabulous restaurants.

Asian Flavors of Jean-Geor ges By Jean-Geor ges Vongerichten Bibliography

. Sdles Rank: #213448 in Books



- Brand: Brand: Clarkson Potter

- Published on: 2007-10-23

- Released on: 2007-10-23

- Original language: English

- Number of items: 1

- Dimensions: 10.36" hx .93" w x 8.34" |, 2.91 pounds
- Binding: Hardcover

- 304 pages

i Download Asian Flavors of Jean-Georges ...pdf

B Read Online Asian Flavors of Jean-Georges ...pdf



http://mbooknom.men/go/best.php?id=076791273X
http://mbooknom.men/go/best.php?id=076791273X
http://mbooknom.men/go/best.php?id=076791273X
http://mbooknom.men/go/best.php?id=076791273X
http://mbooknom.men/go/best.php?id=076791273X
http://mbooknom.men/go/best.php?id=076791273X
http://mbooknom.men/go/best.php?id=076791273X
http://mbooknom.men/go/best.php?id=076791273X

Download and Read Free Online Asian Flavor s of Jean-Geor ges By Jean-Geor ges Vongerichten

Editorial Review

From Publishers Weekly

Vongerichten is a culinary adventurer, and for those cooks eager to expand their own horizons, thisisa
welcome record of the chef's passion: the food of Thailand, China, India, Vietnam—indeed, all of
Asia—passed through the filter of hisinimitable creativity and classic French training. Featuring recipes for
the food he serves at his Asian fusion restaurants—Spice Market, Vong and the recently closed 66—these
recipes are not for the timid or the time-pressed, but they do open aworld of exciting tastes to those cooks
willing to put in the time. Requiring an augmented pantry (food sources are suggested by the author) and a
taste for sometimes unfamiliar flavors, the recipes are clear and results worth the effort. Crunchy Potato
Salad includes radishes, chili, vinegar and just alittle sugar in alively alternative to common oil- or
mayonnai se-based dressing. The recipes in the appetizer chapter are the most complicated, requiring a
minimum of 10 ingredients and eight or nine steps. But further along, Beef Brisket with Onions and Chile,
representing, he says, his own Alsatian-Jewish-Chinese... roots and the things | love, is simple and offers a
piquant surprise. Among the many virtues of this book is how quickly the cook will use that nam pla sauce
that's been loitering in the fridge for years. The recipes offer anew perspective to the jaded palates of
Western cuisine. Photos throughout. (Oct.)

Copyright © Reed Business Information, a division of Reed Elsevier Inc. All rights reserved.

Review
Theworld' s great Asian chefs hail Jean-Georges:

“1 am Japanese so it'sagiven that | am good at arranging Asian food. Jean-Georges is not Asian but heis
excellent at incorporating Asian influences into his own food, and coming up with ingenious
combinations. Congratulations to Jean-Georges on the publication of this wonderful book with Asian
flavors!”

— Nobu Matsuhisa, chef and owner, Nobu & Matsuhisa restaurants worldwide

“Once again you have managed to give a very unique Jean-Georges twist to the Asian food traditions,
safeguarding and respecting the very essence of them, which in my opinion isaharmony of sweet, sour,
salty, and just the right amount of spiciness. It creates an explosion of flavorsin your mouth and a culinary
experience that clingsto your taste buds long after you've left the dining table.”

— Norbert Kostner, executive chef, Bangkok’s Oriental Hotel

“Asian Flavors of Jean-Georges, a savory chef d’ oeuvre . . . Thisbook of astonishing and imaginative
recipes demonstrates that Jean-Georges, afusion pioneer, remains as passionate a culinary explorer asheisa
perfectionist of Asian-style cuisine. Anyone who prepares these fresh, aromatic, and seductive dishes will
fed that they, too, have traveled the spice routes and street food markets of Southeast Asia. ASIAN
FLAVORS presents a unigue and nuanced pal ette of taste sensations by one of my favorite food artists.”

— Susur Lee, chef and owner, Toronto’ s restaurants Susur and Lee

“Reading Jean-Georges' s latest book is a definite temptation to head straight to the kitchen right away. |
draw tremendous inspiration from this respected chef and good friend' s artistic creation of exotic Asian
cuisines with magical doses of Western sophistication. This book is definitely awork of culinary art that will
have a permanent place among my collection of favorite cookbooks.”

— Jereme Leung, founding chef and part owner, Shanghai’ s Whampoa Club



About the Author

JEAN-GEORGES VONGERICHTEN became a culinary star when he first began cooking at Lafayettein
New York City. He went on to establish the charming bistro JoJo in New Y ork; introduced “fusion” cooking
at Vong (three stars from the New York Times), which now has an outpost in Chicago; created the four-star
Jean-Georges and hugely successful Spice Market and 66 in New Y ork; opened Rama (Spice Market meets
Vong) in London; and opened several acclaimed restaurants in cities from Shanghai to Las Vegas. He lives
in New Y ork City, when heis not traveling to oversee his existing restaurants or open a new one.

Users Review
From reader reviews:
Ryan Daggett:

This Asian Flavors of Jean-Georges book is absolutely not ordinary book, you have it then theworld isin
your hands. The benefit you get by reading this book is usually information inside this guide incredible fresh,
you will get facts which is getting deeper an individual read alot of information you will get. Thiskind of
Asian Flavors of Jean-Georges without we know teach the one who looking at it become critical in
pondering and analyzing. Don't become worry Asian Flavors of Jean-Georges can bring when you are and
not make your bag space or bookshelves become full because you can haveit in your lovely laptop even cell
phone. This Asian Flavors of Jean-Georges having excellent arrangement in word along with layout, so you
will not really feel uninterested in reading.

Judith Duncan:

Hey guys, do you desires to finds a new book to study? May be the book with the headline Asian Flavors of
Jean-Georges suitable to you? Often the book was written by renowned writer in this era. Typically the book
untitled Asian Flavors of Jean-Georgesis one of several books which everyone read now. That book was
inspired many men and women in the world. When you read this guide you will enter the new way of
measuring that you ever know just before. The author explained their strategy in the simple way, and so all
of people can easily to be aware of the core of this guide. This book will give you a great deal of information
about this world now. So that you can see the represented of the world with this book.

Jeffery Bruce:

Reading areserve can be one of alot of pastime that everyone in the world loves. Do you like reading book
consequently. There are alot of reasons why people loveit. First reading a publication will give you alot of
new details. When you read a e-book you will get new information due to the fact book is one of several
ways to share the information or maybe their idea. Second, looking at a book will make anyone more
imaginative. When you studying a book especially fictional book the author will bring you to definitely
imagine the story how the personas do it anything. Third, you are able to share your knowledge to other
people. When you read this Asian Flavors of Jean-Georges, it is possible to tells your family, friends and also
soon about yours e-book. Y our knowledge can inspire the mediocre, make them reading a book.



Josephine Mares:

Y ou may spend your free time to see this book this e-book. This Asian Flavors of Jean-Georgesis simple to
bring you can read it in the park your car, in the beach, train in addition to soon. If you did not have much
space to bring the printed book, you can buy often the e-book. It is make you simpler to read it. Y ou can save
often the book in your smart phone. Therefore there are alot of benefits that you will get when you buy this
book.
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