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Djoko Wibisono, David Wong : Food of Singapor e (Food of the World Cookbooks) before purchasing it in order
to gage whether or not it would be worth my time, and al praised Food of Singapore (Food of the World Cookbooks):

0 of 3 people found the following review helpful. Great product but brokenBy Lynda M. BreezeGood just arrived all
cut up! Customer service good will refund. Boo hoo!0 of 0 people found the following review helpful. Recipes not to
my tasteBy AnonymousThis book is readily available in Singapore and tempting for English-speakersto buy.
Somehow the recipes don't seem to turn out like anything I've eaten in hawker centres or food courts, though. Sauces
are either way too thick or too thin, seasonings are fairly different. Perhaps these recipes will be to some peoples
tastes, but they're not what | was looking for.9 of 9 people found the following review helpful. great recipes | can stay
home and eat good food now.By A CustomerThis book gives a good range of some favorite Singaporean dishes. The
recipes are easy to follow and are fantastic to suprise the family with on those special nights. | have always been in
awe of good chefs and although | will need many more years of cooking to be good, this book gives those of us a hand
at making some exquisite meals, without running down to the local restaurant.

This volume presents both traditional and contemporary recipes - classic favourites such as chili crab, popiah, rojak,
hokkien fried noodles and new dishes such as tea-smoked seabass and stingray in banana leaf. It aso includes a
detailed introduction to Singapore's dynamic cultural and culinary traditions, a glossary of local ingredients and colour
photographs of each recipe.

Idguo;Richly illustrated and informativehel lip;awonderfully varied cuisine.rdquo; -- The Gourmet Retailer



