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内容概要

Vietnamese cuisine is like no other in the world. Vietnam's turbulent history has resulted in an incredible fusion of
influences from China, India. France and America. leadingto a cuisine that is at once familiar and unexpected, and
always fresh and exciting.    With their wonderful combination of flavours, textures, ingredients and aromas, the 38
recipes in this book offer something for every  palate and every occasion, from Chinese-influenced spring rolls and
noodle soups to excitingly exotic versions of French classics such as crepes. You will also find recipes for
condiments and sweets.    Vietnamese is part of a series of books designed to let you discover thewonderfully
diverse cuisines of the world. Each title features classic andcontemporary recipes that can be made with ingredients
that are readily available, offering you the chance to bring to your table tastes and culinary traditions enjoyed
around the globe.
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