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“Soul food isjust what the name implies. It is soulfully cooked food . . . good for your ever-loving soul . . .
the shur-* nuf kinda down-home cookin’ that | grew up on,” writes Sheila Ferguson. Abundant in flavor and
variety—ranging from classics such as barbecued spare ribs, fried chicken, cornbread, and collard greensto
less well known but equally sumptuous recipes such as sweet potato biscuits, grits soufflé, and wild fox
grape wine—soul food is atruly American cuisine, originated in the deep South by slaves and later shaped
and expanded by the rich diversity of African-American culture.

In abook brimming with humor and vibrant personality, Sheila Ferguson presents 200 mouth-watering
recipes, many of them part of her own family heritage. She explains the blend of African, Cajun, Creole, and
other influences—such as gumbo and jambal aya—behind their enticing flavors, describing the meals of the
dave quarters and elegant plantation houses and, along the way, passing on family anecdotes and kitchen
secrets handed down from generation to generation.

Some recipes, such as cornmeal griddlecakes, pigs feet, smothered okra and tomatoes, or brown suga
pound cake, are old-fashioned country favorites. Others, such as sautéed scallops, vegetables seasoned with
smoked turkey, and roast pheasant with wild rice stuffin’, are well suited to today’ s more sophisticated
palates. All are clearly explained, with an emphasis on the important details of preparation and waysto vary
recipesto your own tastes. Through them you learn to use al of your senses in the style of the great soul
food chefs, working by touch, taste, sight, smell, and even sound.

But thisis much more than a collection of recipes. Each dish isintroduced by a brief narrative, written in
Sheila Ferguson'’ s distinctive, eloguent cadence. And the book is prefaced by a glossary and general
introduction that explains how the cuisine we know today evolved. Old family photographs and a series of
stunning, set-piece color shots lovingly evoke the spirit of soul food and illustrate fifty of the book’s
delicious dishes.

This classic cookbook, embracing one of America’ s richest regional cuisines, provides a rare combination of
exciting, appetizing recipes and compelling reading to delight the soul of cooks and food-lovers everywhere.
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From reader reviews:
Ruth Graham:

Book will be written, printed, or outlined for everything. Y ou can understand everything you want by a
reserve. Book has a different type. As you may know that book isimportant factor to bring us around the
world. Next to that you can your reading talent was fluently. A guide Soul Food: Classic Cuisine from the
Deep South will make you to end up being smarter. Y ou can feel considerably more confidence if you can
know about almost everything. But some of you think which open or reading a book make you bored. It is
not necessarily make you fun. Why they can be thought like that? Have you in search of best book or ideal
book with you?

Effie Phillips:

This Soul Food: Classic Cuisine from the Degp South tend to be reliable for you who want to become a
successful person, why. The main reason of this Soul Food: Classic Cuisine from the Deep South can be one
of many great books you must have is usually giving you more than just simple looking at food but feed a
person with information that might be will shock your prior knowledge. This book will be handy, you can
bring it everywhere and whenever your conditions both in e-book and printed people. Beside that this Soul
Food: Classic Cuisine from the Deep South forcing you to have an enormous of experience for instance rich
vocabulary, giving you trial of critical thinking that we realize it useful in your day pastime. So , let's have it
and luxuriate in reading.

Lorretta Cox:

Would you one of the book lovers? If yes, do you ever feeling doubt if you are in the book store? Attempt to
pick one book that you just dont know the inside because don't ascertain book by its include may doesn't
work is difficult job because you are afraid that the inside maybe not as fantastic asin the outside appearance
likes. Maybe you answer may be Soul Food: Classic Cuisine from the Deep South why because the great
cover that make you consider regarding the content will not disappoint you actually. Theinside or content is
usually fantastic as the outside or even cover. Y our reading sixth sense will directly show you to pick up this
book.

Vickie Gilbert:

Reading a guide make you to get more knowledge from this. Y ou can take knowledge and information
originating from a book. Book is written or printed or illustrated from each source that filled update of news.
In this particular modern eralike today, many waysto get information are available for a person. From
media social just like newspaper, magazines, science e-book, encyclopedia, reference book, story and comic.
Y ou can add your knowledge by that book. Are you ready to spend your spare time to open your book? Or
just seeking the Soul Food: Classic Cuisine from the Deep South when you necessary it?
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