
The Frankies Spuntino Kitchen
Companion & Cooking Manual
 Download Free (EPUB, PDF)

http://ebookslight.com/en-us/read-book/0Oxkg/the-frankies-spuntino-kitchen-companion-cooking-manual.pdf?r=EItf4tKNC9ECLwjp4e5y3h4KBGWuzbfLZOPQOSAwPcQc%2B10rB8JOlYkrQaLG0uBE
http://ebookslight.com/en-us/read-book/0Oxkg/the-frankies-spuntino-kitchen-companion-cooking-manual.pdf?r=UrAycn3pMr5ikQxNE5xoy%2FJxAstp2LVY2vttfzz64OLG5FasX%2BDzYxNQ6Qa6YDDJ


From Brooklyn's sizzling restaurant scene, the hottest cookbook of the season...From urban singles

to families with kids, local residents to the Hollywood set, everyone flocks to Frankies Spuntinoâ€•a

tin-ceilinged, brick-walled restaurant in Brooklyn's Carroll Gardensâ€•for food that is "completely

satisfying" (wrote Frank Bruni in The New York Times). The two Franks, both veterans of gourmet

kitchens, created a menu filled with new classics: Italian American comfort food re-imagined with

great ingredients and greenmarket sides. This witty cookbook, with its gilded edges and embossed

cover, may look old-fashioned, but the recipes are just we want to eat now. The entire Frankies

menu is adapted here for the home cookâ€•from small bites including Cremini Mushroom and Truffle

Oil Crostini, to such salads as Escarole with Sliced Onion & Walnuts, to hearty main dishes

including homemade Cavatelli with Hot Sausage & Browned Butter. With shortcuts and insider tricks

gleaned from years in gourmet kitchens, easy tutorials on making fresh pasta or tying braciola, and

an amusing discourse on Brooklyn-style Sunday "sauce" (ragu), The Frankies Spuntino Kitchen

Companion & Kitchen Manual will seduce both experienced home cooks and a younger audience

that is newer to the kitchen.
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I visited this restaurant a couple of weeks ago, and had some of the best food I had ever tasted.

Pure and simple, excellent quality, I couldn't wait to get the book and start cooking! This book is

everything you could hope for in a cookbook. The recipes are clearly explained, the ingredients are



easy to get ( you probably have most of them), and the resulting dishes are absolutely delicious. I

tried three recipes over the last holiday weekend, and my family and guests were delighted. The

Sunday Sauce and Meatballs are wonderful! A bonus is the excellent narrative that accompanies

the recipes; funny, practical and smart; you won't be able to resist trying this food. I collect

cookbooks,and this one is going to spend alot of time in the kitchen with me, not so much time on

the shelf.

Great book - most cookbooks, you look up a recipe, go to the page, and maybe read any relevant

content for a page or two before just going off the recipe. This book is actually readable, from cover

to cover. A quick background on the guys, tips on gear/gadgets and how best to stock your kitchen,

then on to the food. One of my big complaints with cookbooks is being told "this is how it's done" or

"you only do it this way", without being told why. I'm left wondering "if I don't do it this way, will it

suck, will it just be more watery, will it be a total disaster?" Here, they tell you what they do, and why

they do it. Good stuff

Here are some specific details about the construction of the book. It is organized into the follow

sections: Preface, Introduction, About These Recipes and This Cooking, Equipment & Pantry,

Antipasto, Sandwiches & Soups, Salads, Pasta, Meats & Other Main Courses, Sunday Sauce,

Desserts, Appendices, Acknowledgements, Index and the Frankies Crest.There is a twenty five

page section of photographs in the center of the book. Rather than focusing on the prepared dishes,

the pictures depict people and surroundings with just a few shots of actual food. In a normal

cookbook, where the pictures are often needed as a blueprint for the final product, sufficient

information is provided within the text of the recipes so that the cook never feels lost - even to the

number of turns of the peppermill.The authors discuss the food and it is written so conversationally

you'd swear they were speaking directly to you, explaining why something is done the way it is, how

they used to do it and what personal touches the reader might want to try. It is a very special

cookbook, although as the title states, more of a kitchen companion and cooking manual than

standard cookbook. Yes, there are recipes, but to call them simply that seems somehow

inadequate.I prepared the Watercress with Fresh Figs and Gorgonzola salad (although,as

suggested within the recipe, I used fresh peaches in place of the figs,) Ricotta Cheesecake and

Eggplant Marinara. All three dishes were delicious and I encountered no problems with the

recipes.When reviewing cookbooks, if appropriate, I usually complain about the lack of photographs

and the book's inability to lay flat open on a countertop, but although this book doesn't do either, I



don't care. It provides significant information as is, and the authors personalities come through loud

and clear. It would be wrong to try to fit their concept into a cookie cutter cookbook mold, but bear

this in mind, it is not one of those lushly illustrated cookbooks designed to be almost more of a

coffee table book than useful kitchen tool. The Frankies book is styled to look like a fine piece of

literature -- something that will survive the ages -- with its black bound cover with gold engraved

print and gilt edged pages. The book, in appearance and content is as distinctive as its authors and

is worthy of space on any cookbook shelf. It would make an excellent gift for a novice or

experienced cook.

I am a New Jersey girl of Polish decent, who grew-up in a mostly Italian/Polish neighborhood. I've

been making meatballs and sauce the way my Italian mother-in-law made them for the past 46

years. I have tried eating meatballs in many Italian restaurants, but they were never as good as my

own. However, when my daughter made the Frankies Spuntino recipe for meatballs and Sunday

Sauce, I had to admit that they were the best meatballs I have ever had and the Sunday Sauce was

wonderful too. I couldn't wait to buy The Frankies Spuntino Kitchen Companion & Cooking Manual

for my very own and yes, I made them for my "significant-other," who couldn't believe how really

great they were.Although I will still make my own meatballs and sauce from my worn-out, olive

oil-stained recipe book, I will make The Frankies' meatballs and Sunday Sauce with no

reservations...I have no need to try anymore meatballs. I have now been to "Meatball

Nervana."Thank you to the Frankies for their great recipes. I look forward to trying more from this

book.

If you also have a bunch of unused cookbooks and worry about buying another cookbook which will

sit with the others collecting dust--I did too and luckily I was given this as a present. This one will be

used. Alot.Humorous, insightful, extremely well thought out and helpful.Read the book, a fun read,

to see how they want to lead you--and then go for it! Nothing is too simple for them to explain and

make clear, which I needed.Thank You Frankies for helping me impress the lady (who of course

bought me the book)!

Two guys from Brooklyn, NY, who both became succesful chefs, rekindle a friendship to include a

long ago friend and writer. After 20 years they decide to share their Italian cooking recipies,

techniques and history. History, by the way, to include Grandma's techniques, recipies, etc. As I told

my daughter, a chef, the eggplant parmagian will be remembered as better than her first kiss. A



superior cook book.

I love this cookbood - it is fun, easy to read - and has some great recipes w/cooking tips that you

really just don't think about on your own - unless you are one of the Frankies! I love the Basic

Vinagrette, the Sunday sauce and meatballs - and the Cacio e Pepe - which I have been trying to

make for years and never taste like it does in Italy - here it does, its the cheese stock!Next time I go

to NYC, I am going to the restaurant.This is a great gift - not only are the recipes wonderful - its a

beautiful presentation!

The Frankies Spuntino Kitchen Companion & Cooking Manual Southern Cooking: Southern

Cooking Cookbook - Southern Cooking Recipes - Southern Cooking Cookbooks - Southern

Cooking for Thanksgiving - Southern Cooking Recipes - Southern Cooking Cookbook Recipes The

New Outdoor Kitchen: Cooking Up a Kitchen for the Way You Live and Play Over a Fire: Cooking

with a Stick & Cooking Hobo Style - Campfire Cooking The Everything Guide To Cooking Sous

Vide: Step-by-Step Instructions for Vacuum-Sealed Cooking at Home (Everything: Cooking) Today's

Technician: Manual Transmissions and Transaxles Classroom Manual and Shop Manual The Hell's

Kitchen Cookbook: Recipes from the Kitchen The Nutri Ninja Master Prep Blender Whole Food

Cookbook: 101 Delicious Soups, Spreads, Entrees, Desserts & Cocktails For Your Ninja Pro,

Kitchen ... Ninja Kitchen System Cookbooks) (Volume 2) Depression Era Dime Store Kitchen Home

(Kitchen, Home and Garden) Bob Lang's The Complete Kitchen Cabinetmaker, Revised Edition:

Shop Drawings and Professional Methods for Designing and Constructing Every Kind of Kitchen

and Built-In Cabinet Kitchen Love Story: A Female Cabinetmakers Guide to Designing a Kitchen

You Will Love Edible Wild Mushrooms of Illinois and Surrounding States: A Field-to-Kitchen Guide

(Field-To-Kitchen Guides) Building Kitchen Cabinets Made Simple: A Book and Companion

Step-by-Step Video DVD The Kitchen Companion Page-A-Week Calendar 2017 Outlander Kitchen:

The Official Outlander Companion Cookbook The Outlandish Companion Volume Two: Companion

to The Fiery Cross, A Breath of Snow and Ashes, An Echo in the Bone, and Written in My Own

Heart's Blood The Spinner's Companion (Companion) The Weaver's Companion (The Companion

Series) The Dyer's Companion (The Companion Series) The Outlandish Companion (Revised and

Updated): Companion to Outlander, Dragonfly in Amber, Voyager, and Drums of Autumn 

http://ebookslight.com/en-us/read-book/0Oxkg/the-frankies-spuntino-kitchen-companion-cooking-manual.pdf?r=TGPaf1NPIG97kWSpjjSgpArM%2BhABZzE9OS2dgAsNyO6vlf3hxhUUC8UMl9IqYATf
http://ebookslight.com/en-us/dmca

