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Vivek Singh, Igbal Wahhab : The Cinnamon Club Cookbook before purchasing it in order to gage whether or not
it would be worth my time, and all praised The Cinnamon Club Cookbook:

0 of 0 people found the following review helpful. IMPRESSIVE!BY carsondylemy friends actually think i can cook
when i use this book.... the recipes are complicated -- but easy to follow and complete.0 of O people found the
following review helpful. Five StarsBy Johngreat recipes - great memories of London0 of 0 people found the
following review helpful. Great restaurantBy Gerald L. Baldwinl purchased this cookbook primarily because | love
the Cinnamon Club as arestaurant. | wasn't disappointed when it arrived. The photos are beautiful and the dishes ook
great. Since | am not the "primary cook" in the family, | have to defer onits utility as akitchen aid but from my
review, they recipes ook great.

Full of stunning photography and exciting Indian fusion recipes, this collection comes from the most groundbreaking
Indian restaurant in the world, famously situated in the ultra-glamorous surroundings of the Old Westminster Library.
Famous for its unique, award-winning blend of Western and European influences, Cinnamon Club is one of the top
half-dozen destination restaurants in London. Igbal Wahhab and Vivek Singh have now taken their dazzling recipes
and adapted them for the domestic kitchen. All of the restaurant's signature dishes are here, within sections that cover
all the elements of the Cinnamon Club experience, together with a seminal essay on matching wine with spice. This
collection is a celebration of the possibility of the new and a testament to the passion and vision of two exceptional
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culinary talents. Recipes include Swordfish Stir-Fry with Green Chillies and Curry Leaves, Clove-Smoked Tender
Beef Kebabs, Black-Eyed Beans with Onion and Tomatoes, South Indian Rice Pancakes with Cinnamon and Apple,
and Lassi Caipirhina.

About the AuthorVivek Singh is the executive chef of Cinnamon Club and the author of New Indian Seafood
Cooking. Igba Wahhab is the former editor of Tandoori Magazine and the proprietor of Cinnamon Club and Roast.



