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The Read: Cooking with Booze

Few things top a nice meal better than the right drink, but isn’'t it a
pain that you have to put down your fork in order to pick up your
glass? If only there were some way to eat and drink at the same
time.

Steele contains 96 recipes that combine great food
with a wide range of alcohol. Flavours simple
through exotic are covered in recipes such as e ,

Beer-Poached Sausage Jambalaya (for when you’re ﬂ
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Cooking with Booze by Ryan Jennings and David L‘Dokglg ]
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feeling a little Creole, and Canadian Club with
Maple-Glazed Salmon (to satisfy nationalist

cravings). Vegetarians need not fret: Offers such as Mixed Greens
with Chambord Vinaigrette mean you’re well taken care of.

The book is broken into nine sections, including barbecue, pasta,
and brunch — although if you’re looking for ways to fit more alcohol
into your mornings, you should probably avoid books like this.

Cooking With Booze, $29.95, published by Whitecap. Available at
www.chapters.indigo.ca and other booksellers.
— Ken Carriere

Questions? Comments? E-mail style@globeandmail.com.
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