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Luke Nguyen : Indochine: the Collection before purchasing it in order to gage whether or not it would be worth my
time, and al praised Indochine: the Collection:

0 of 0 people found the following review helpful. Five StarsBy MacTekInteresting book5 of 5 people found the
following review helpful. Very goodBy Darreningram_dot_comY ou might be forgiven for assuming that traditional
food in Vietnam would be a variant of the typical Asian fare that you might know of and love. Y ou might not,
however, have realised that there is a very definate French connection!In what |ooks like a hybrid between arichly-
decorated travel book and a picture-rich cookery book, the author takes the reader to Vietnam to discover just how
much of an influence French cuisine has in the country. For the avoidance of doubt thisis not afaux-innovative fusion
type of book, looking at combining the traditional food cultures of two disparate nations, but a gastronomic, historic,
cultural, present-day consideration of something that not many people possibly know.The author noted during many
visits to the country that the deeper you look into things, one realises just how integrated French culture overal isin
Vietnam. Whether it is the stereotypical wearing of French-speaking people wearing berets or the rich aromas of
coffee and butter from cafeacute;s and patisseries, French-nessis not a stranger or cultural imposition. A natural
cuisine fusion has occurred and not many people thought anything of it!As part of the author's own ‘cultural journey'
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he spoke to people from all classes of society: chefs, bakers, high society and ordinary people alike and through this
has gathered a tremendous cache of recipes and over 100 of these are presented as part of this culinary travelogue. The
recipes are stated with their original Vietnamese name and are accompanied by afree English trandation to assist
those whose grasp of Viethameseis not entirely up to scratch.When you look at the varied range of recipes you can see
they arerelatively easy to follow, despite many of them being particularly unfamiliar or involved, so they should not
be beyond the reach of the talented, enthusiastic cook to reproduce at home. These recipes should not, at first, be
rushed even if many of them are quite simple to make as you should really envelop and try to experience the entire
theme or feeling that accompanies them. Of course, should you enjoy the dish, subsequent attempts might become
more "workmanlike" in their execution, although at that stage you are making food rather than necessarily
experiencing ajourney.This book is truly awork of love. A joy to behold. Even if you are not particularly enamoured
by French or Viethamese/Asian food. Maybe after reading it though you might have changed your opinion. To the
gastronome this can be aform of nirvana. To the traveller it can get you looking for your passport. For the travelling
gastronome it could be dangerous.Indochine is a stylish, design-rich book that sets the standard for this type of work
on al possible levels. Thisis not abook to rush through, neither isit something you dive into when you need to get the
family meal ready in ashort time. Treat the book with respect, consider it carefully and reverently and you will get A
LOT back in return.C'est magnifique! Noacute; lagrave; tuy?t v?2i. Maybe you should have this at home!

The French colonisation of Vietnam, which lasted for nearly one hundred years, had a profound influence on
Vietnamese lifestyle, architecture and cuisine. Chef and author Luke Nguyen once again revisits his beloved Vietnam
to delve deeper into the culinary legacy left by the French. Against a backdrop of grand colonial hotels, Luke talks to
chefs, bakers, farmers and family members to explore the impact the French had on what the Vietnamese eat and cook
today. More than 100 recipes showcase the fusion of French and Vietnamese ingredients and techniques, interwoven
with the heart-warming and personal stories Luke uncovers on hisjourney.

About the AuthorL uke Nguyen was born in 1978 in Thailand, shortly after his parents and elder siblings fled Vietnam
as boat people. After spending ayear in a Thai refugee camp, his family eventualy settled in Sydney, Australia. Luke
is the chef and owner of the award-winning Sydney Vietnamese restaurant, Red Lantern, and co-author and author of
bestselling books, Secrets of the Red Lantern and The Songs of Sapa. His TV work includes 'MasterChef Australia,
'Food Safari', 'Heat in the Kitchen' and 'Luke Nguyen's Vietnam' on SBS. Indochine is his third book.



