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Synopsis

Canadian cuisine is recognized the world over as combining a unique array of fresh ingredients and
a variety of cultural influences tempered by tradition. This third title in the Classic Canadian
Cookbook series includes Canada’s most beloved recipes - think Nanaimo bars, matrimonial cake,
maple fudge, tourtiere, fish cakes, bannock, and wild blueberry jam. Known as the first truly
Canadian cookbook, this faithful replica of the original edition is essential for cooks anywhere. The
plucky spirit of 19th-century Canadian heroine Laura Secord permeates this collection, which was
sponsored by the Laura Secord Candy Shops and created by the Canadian Home Economics
Association to commemorate the Canadian centennial in 1967. Inspired by our national history and
identity, it was destined to become an instant classic. The regional and cultural diversity of
Canadian cooking in the '60s is wonderfully captured in these recipes: Fricandeau (a veal and pork
loaf) Malpeque Oyster Stew Holubtse (Ukrainian stuffed cabbage rolls) Glazed Back Bacon Hot

Cross Buns Blueberry Grunt Maplewood Doughnuts Quebec Sugar Pie Grape Jelly

Book Information

Series: Classic Canadian Cookbook

Paperback: 200 pages

Publisher: Whitecap Books; 1 edition (March 2, 2011)

Language: English

ISBN-10: 1552852601

ISBN-13: 978-1552852606

Product Dimensions: 6.2 x 0.5 x 10.2 inches

Shipping Weight: 4.8 ounces

Average Customer Review: 5.0 out of 5 stars 8 customer reviews

Best Sellers Rank: #145,095 in Books (See Top 100 in Books) #16 inA A Books > Cookbooks,
Food & Wine > Regional & International > Canadian #181 inA A Books > Cookbooks, Food &
Wine > Cooking Education & Reference > History #1314 inA A Books > Cookbooks, Food & Wine
> Cooking Methods

Customer Reviews

(From the Introduction) One thing we did prove conclusively: there is a Canadian cuisine, and it is
unique in all the world. To find out, we had our representatives scouring every province to find
recipes distinctive to different regions. The story that goes with each recipe tells, in essence, the

history of the region from which it comes. (The recipe introduction to Kitchener Kartoffel Kloesse)



The German settlers brought to Canada their potato dumplings, and the Acadians from the
Moncton, New Brunswick, region adopted the recipe as their own. Called poutine rAfA¢pAfACe,
this dish is traditionally served with sugar and molasses during the New Year's festivities; in the

Acadian version, the potato mixture is wrapped around diced salt pork.

An enduring Canadian classic.

| got this to replace an earlier Red Roses cookbook that is falling apart after 40 years of use. | don't
remember now if this is an actual Red Roses cookbook or a cookbook that | followed my nose to by
reading the comments, but it's an excellent cookbook. The old ones are the best, the ones that call

for a teaspoon of salt regardless of what the recipe is. Newfangled recipes with their measly

quarter-teaspoons of salt just make my eyeballs roll.

A favorite cookbook from my youth. It's so nice to have another copy.

Love this cookbook. Lots of recipes that remind me of growing up in the Maritimes. Cannot wait to

try out more recipes.

A classic! Fabulous book, not only for the recipes.

Tourtierres that made me gain fifteen pounds, French Onion Soup au Gratin that warmed my soul
on cold winter nights, Wild Rice and Mushroom Casserole, and Quiche Lorraine (my very first

quiche recipe AfA¢A a -A & ce | was in love!). All this with little bits of Canadian history mixed in.

| purchased this cookbook about 25 years ago. This book showed me how to make the perfect
apple pie using brown sugar. It showed me how to make wonderful popovers and lemon bread
which my family loves. My daughters use my well-worn edition for stuffing and sauce recipes. If you

only have one cookbook, this should be the one!!!

| have an original edition, falling apart from 25 years of use, and am delighted to find it reprinted.
This book taught me to cook from scratch and is my primary basic cookbook. | especially like the
sections depicting various cuts of meat and fowl, with roasting guidelines, as well as preparation

instructions for that venison or other game your hunter friend brings by. Recipes are easy to follow



and they all taste good. The piecrust, biscuit, pancake, blueberry muffin and butter cake recipes are

family staples and the recipe for pumpkin nut waffles alone is worth the price of this book.

| was given this cookbook as a wedding gift eighteen years ago. It is worn out! lts a wonderful book
for anyone who is Canadian and living elsewhere. The butter tart recipe is fantastic and the cake
recipes are excellent. The photography is interesting, as well!

Download to continue reading...

The Laura Secord Canadian Cook Book (Classic Canadian Cookbook) Laura Secord: Heroine of
the War of 1812 (Quest Biography) The Laura Lea Balanced Cookbook: 120+ Everyday Recipes for
the Healthy Home Cook Easy Asian Cookbook Box Set: Easy Korean Cookbook, Easy Filipino
Cookbook, Easy Thai Cookbook, Easy Indonesian Cookbook, Easy Vietnamese Cookbook (Korean
... Recipes, Asian Recipes, Asian Cookbook 1) The All New Purity Cook Book (Classic Canadian
Cookbook Series) The Little House Cookbook: Frontier Foods from Laura Ingalls Wilder’s Classic
Stories Mug Recipes Cookbook : 50 Most Delicious of Mug Recipes (Mug Recipes, Mug Recipes
Cookbook, Mug Cookbook, Mug Cakes, Mug Cakes Cookbook, Mug Meals, Mug Cookbook) (Easy
Recipes Cookbook 1) Easy European Cookbook Box Set: Easy English Cookbook, Easy Greek
Cookbook, Easy French Cookbook, Easy Irish Cookbook, Easy German Cookbook, Easy
Portuguese ... Portuguese Recipes, Irish Recipes 1) Easy and Delicious Korean Cookbook: 40
Delicious Recipes for the Home Cook (Cook Book) The Laura Ingalls Wilder Country Cookbook The
Great Canadian Cookbook: A Celebration of Great Canadian Cooking African: African Recipes -
The Very Best African Cookbook (African recipes, African cookbook, African cook book, African
recipe, African recipe book) German: German Recipes - The Very Best German Cookbook (German
recipes, German cookbook, German cook book, German recipe, German recipe book) Greek:
Greek Recipes - The Very Best Greek Cookbook (Greek recipes, Greek cookbook, Greek cook
book, Greek recipe, Greek recipe book) Korean: Korean Recipes - The Very Best Korean Cookbook
(Korean recipes, Korean cookbook, Korean cook book, Korean recipe, Korean recipe book) Cook’s
lllustrated Meat Book: The Game-Changing Guide That Teaches You How to Cook Meat and
Poultry with 425 Bulletproof Recipes Delmonico Cook Book: How to Buy Food, How to Cook It, and
How to Serve It (Cooking in America) How to Cook Without a Book: Recipes and Techniques Every
Cook Should Know by Heart The Chili Cookbook: A History of the One-Pot Classic, with Cook-off
Worthy Recipes from Three-Bean to Four-Alarm and Con Carne to Vegetarian Thai Slow Cooker
Cookbook: 51 Classic Thai Slow Cooker Recipes with Step By Step Procedure (Thai Recipes, Thai
Slow Cooker Recipes, Thai Slow Cooker Cookbook, ... Cooker, Simple Thai Cookbook, Thai


http://privateebooks.com/en-us/read-book/GB2aB/the-laura-secord-canadian-cook-book-classic-canadian-cookbook.pdf?r=t2xa6mp5gH7D4AwMNfGQNP1WdvO8JmdBWwBv8l9K%2Bt8%3D

Cooking)

Contact Us
DMCA
Privacy

FAQ & Help


https://terry-tippey.firebaseapp.com/contact.html
https://terry-tippey.firebaseapp.com/dmca.html
https://terry-tippey.firebaseapp.com/privacy-policy.html
https://terry-tippey.firebaseapp.com/faq.html

