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Synopsis

In personal stories, evocative photographs, and recipes that are purposefully simple and designed
for the home cook, Chef Kirsten Dixon and her family share fresh, rustic cuisine offering friendship,
communicating passion, and bringing comfort and delight to the table.This recipe collection
represents the cuisine at Tutka Bay Lodge, the Dixonsa ™ seaside lodge nestled within the curve of
a quiet cove at the entrance to Tutka Bay, a deep seven-mile fjord in Kachemak Bay, Alaska. In
old-world tradition, Kirsten Dixona ™s family works together to craft a lifestyle that centers around
three themes: the natural world, their culinary lives, and living a life of adventure. The cookbook is
organized by sections for breakfast, lunch, appetizers, dinner, and the Cooking School at Tutka
Bay. Among the one hundred recipes are Brioche Doughnuts with Cider Black Currant Marmalade,
Hot-Smoked Salmon Croquettes, Grilled Oysters with Salmon Bacon and Pernod, Braised Short Rib
Ravioli, and Wild Berry Chocolate Shortcake. & ceSeafood is the star of our cuisine here, as it
should be. We certainly serve our share of ocean-caught salmon throughout the entire summer
season. Halibut, cod, rockfish, shrimp, and crab also are served nearly daily. We are never too far
from the garden in our cooking and many of our recipes include fresh-picked herbs or vegetables
that grow well in Alaska. In addition, the wild berries, herbs, mushrooms, and sea vegetables inspire

us to remember where on the Earth we live and how lucky we are,a ¢ Kirsten says.
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Customer Reviews

Another excellent book from Kirsten. Having lived in Alaska for 17 plus years, | learned about

Kirsten from a woman’s show | attended in Anchorage. She made a Thai recipe that day that was



better than anything | had tasted, and although | don'’t live in Alaska anymore, | still make this and

other recipes of hers from her cookbooks.

A joy of a cookbook from a fabulous chef at an incomparably inspiring place. Fun to read about
Tutka Bay, Alaska, too. | can’t wait to cook every dish in this beautiful book! The main thing is to
have a good fish market nearby, because fresh-caught salmon and halibut are the stars of the

show. But even if you don’t care for fish, the veggie dishes are equally marvelous.

Great book especially since | have visited the lodge.
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