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Keith Floyd : Floyd's China  before purchasing it in order to gage whether or not it would be worth my time, and all 
praised Floyd's China: 

1 of 1 people found the following review helpful. Floyd is soothingBy Torben Moslash;lgaard-AndersenKick off your 
shoes. Pour a glass of wine. Light your pipe and travel with Keith. It's like a family member wrote you a journal from 
faraway places. His anecdotes, his passion and intimate style is what I love. And the recipes are no nonsense and 
original. He has an understanding of the roots to the cuisines he describes. Buy this and all the other Floyd books.0 of 
0 people found the following review helpful. Great Recipe BookBy jacob siplerFloyd travels China on his hit 
television series,These are his recipes and thoughts on his travels. Would recommend to anyone.Travel to the land of 
Silks and spices!

Coinciding with an exciting new television series on Discovery Channel, Floyd explores the cuisine of the enormous 

http://f3db.com/pub/links.php?id=0007146574


continent of China. He travels to different regions bringing to our attention a vast range of food types. Floyd immerses 
himself in Chinese culture and traditions, mixing with the locals, buying produce from the markets, bartering with the 
shopkeepers, and doing lots of sightseeing as well as cooking! We share in all these experiences and are told 
interesting anecdotes along the way.Floyd dispels the illusion that there is only one sort of Chinese cuisine. On the 
contrary, from one city to another, the gastronomy can vary greatly. Floyd concentrates on the food of Beijing, 
Shanghai, Guangdong and Sichua. Different cooking methods are demonstrated i.e. stir-frying, pan-frying, deep-
frying, baking, blanching, smoking and drying and steaming. He explains the ingredients and seasonings that create 
bitter, sweet, sour, spicy, salty, rich, or fresh flavours. In keeping with his typical style, Floyd shares his enjoyment of 
the various tastes and textures achieved from these different techniques.

About the AuthorKeith Floyd was born in 1943 and educated at Wellington School, Somerset. Until his death in 2009 
Keith devoted his life to cooking, except for a few brief excursions into the army and the antiques and wine trades. He 
presented 14 highly successful television cookery and travel series, and was the author of 15 bestselling books. When 
not hurtling around the world, he spent his time fishing and sailing in Marbella, Spain. 


