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Jean Watanabe Hee : Hawaii's Best Salads, Sides Soups  before purchasing it in order to gage whether or not it 
would be worth my time, and all praised Hawaii's Best Salads, Sides Soups: 

0 of 0 people found the following review helpful. Salads, Sides SoupsBy K. BabbI live on the Big Island so was 
looking for a book with Hawaiian type recipes. This is a good one! I don't eat meat much and have been able to just 
replace the meats in this book with tofu or beans and the recipes still work. Soups have always been my favorites, with 
salads a close second, so this little book is working for me!0 of 0 people found the following review helpful. THe Best 
cookbooks!By Earl FifieldJean Wantanabe is the best Hawaiian recipe finder ever! I really enjoy these books and 
would recommend them to everyone!2 of 2 people found the following review helpful. great recipesBy 

http://f3db.com/pub/links.php?id=1566477816


MamakauSimple instructions and ingredient lists make this a great book to add to Hawaiian recipe collection....the 
portuguese bean soup recipe is the best i've ever had!

What meal would be complete with out a side dish to accompany the entree? Take the guess work out of what to 
prepare with dinner with Hawaii's Best Salads, Sides Soups, a collection of over 100 recipes for hearty and nutritious 
salads, savory soups and tasty side dishes. Find recipes for everything from classic Chicken Noodle Soup to the exotic 
Lemongrass Tofu to the fun and eye-catching Jell-O Fruit salad.

From the Inside FlapIn the tradition of her other best-selling cookbooks, Jean Hee has gone back to the kitchen and 
recipe drawer to assemble these often neglected meal courses. Hawaii's Best Salads, Sides Soups brings together 
succulent meats, exotic vegetables, and savory goodness to complementeven rivalany entree on the table. From 
comforting to cool and crisp, soups and salads are the "feel-good" foods, the concoctions that can be thrown together 
quickly or prepared lovingly over hours for friends and family. Side dishes of flavorful vegetables can add color and 
zest to a meal, making it more interesting and balanced. Soup recipes range from nostalgic classics (like everyone's 
favorite Chicken Noodle Soup) to cultural favorites (Fu Jook Soup, Hearty Miso Soup, or Kim Chee Soup) to 
innovative creations with a multicultural twist (Egg Flower Pea Soup). Salad recipes encompass all the flavors from 
sweet to spicy (Ambrosia or Hot and Spicy Chicken Salad), creamy to light (German Potato Salad or Ocean Somen 
Salad), Asian to Italian (Thai Noodle Salad with Peanut Sauce or Easy Caesar Salad). Side dish recipes of traditional 
favorites (Choi Sum, Nishime, and Baked Beans) as well as adventurous accompaniements can add a creative touch to 
any meal. 


