
(Download free ebook) The Cornbread Bible: A Recipe Storybook

The Cornbread Bible: A Recipe Storybook

Jennifer Shambrook 
ebooks | Download PDF | *ePub | DOC | audiobook

#1819777 in Books 2012-11-30Ingredients: Example IngredientsOriginal language:EnglishPDF # 1 10.00 x 
.18 x 8.00l, .38 #File Name: 147939152276 pages | File size: 22.Mb

Jennifer Shambrook : The Cornbread Bible: A Recipe Storybook  before purchasing it in order to gage whether or 
not it would be worth my time, and all praised The Cornbread Bible: A Recipe Storybook: 

2 of 2 people found the following review helpful. Heartwarming bookBy Melinda WhiteI bought this two days ago 
when it was a special deal. My sister's always describing her latest experiment with cornbread and how great it tastes. 
This was just going to be my goto cookbook for a basic cornbread recipe. I didn't realize that this would be such an 
enjoyable, heartwarming book to read. It reminded me that the best thing in life is family and the joy of living close to 
each other.The cooking part is great too. How to season your pan and the importance of heating it in the oven before 
filling. The whys of each ingredient and how that impacts the final taste. And a different recipe for each of her family 
members who wanted their cornbread cooked their way.My skillet and cornbread mix is out and ready to fix. I can't 
wait to try it.2 of 2 people found the following review helpful. Recipes + stories = enjoymentBy Kilian85710I love 
cornbread, and I love stories. I like the trend in cookbooks to combine family stories with recipes.My mother's 
cornbread was the best ever, of course. She had a heavy aluminum pan with corn-shaped spaces to pour the batter. 
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That meant every piece was mostly crust, my favorite part. She never tried to get creative with extra ingredients, just 
plain basic cornbread that tasted yummy.The book has several variations on basic cornbread that also look tempting. I 
expect to see more cornbread in my future.5 of 5 people found the following review helpful. cornbread, stories and 
recipesBy Jbarr5The Cornbread Bible: A Recipe StorybookWhat a treasure this book is. Not only is it a recipe book 
for the best loved cornbread recipes but it's also a story book about the origins and other tales about the food.Love the 
differences between even the utensils used and the recipes are so easy to make.Had just had 2 cornbread muffins at the 
hospital last week and know I need to make some for these cold winter days we are having.The recipe with broccoli 
would be just perfect for a meal.Some of the recipes use Jiffy as a starter.

In The Cornbread Bible: A Recipe Storybook, Dr. Jennifer Shambrook not only shares recipes for some great, low-
cost, Southern cooking, but also shares the stories behind the recipes. The people who created the recipes and the 
people for whom the recipes were created populate this recipe storybook. Dr. Shambrook is a comfortable storyteller 
and you will find yourself relating these stories as your family or guests eat the down home recipes from this book. 
With this book, you will find it very easy to be a good cook. You will also find these recipes to be very easy on your 
food budget. Shambrook cooks with an eye to saving time, effort, and expense. The book offers both recipes and the 
principles behind the recipes. This enables the reader to follow step by step as they learn the principles, then use these 
recipes for inspiration to create their own delicious cornbread dishes. There are also general tips such as how to care 
for cast iron cookware or tell when your oil is hot enough to fry a hushpuppy or corndog. Included in the book are a 
variety of breads, including many gluten free options. Also included are side dishes (greens with cornmeal dumplings), 
main dishes (pot roast pie), and a delicious recipe for gluten-free corndogs. There are recipes for breakfast, lunch and 
dinner. You will enjoy reading the stories behind the recipes as you learn to fry hushpuppies, make the Chihuahua 
Muffins, or cook hardy cornbread-topped entrees. One of the best chapters in the book is the section on creating 
cornbread dressing or stuffing. Here, the author shares her version of an easy-to-follow recipe for dressing that has 
been passed down in her family for generations. But, she doesn’t stop there, she offers the principles of how to custom 
tailor your dressing to suit the tastes of your family and friends. You will find The Cornbread Bible: A Recipe 
Storybook informative, entertaining and chock full of useful tips that will help you be a better cook while lowering 
your food budget at the same time. Also learn about other dishes prepared with cornmeal batter, such as hushpuppies, 
corndogs, chicken'n'dressing, cornbread squash casserole, and much more. Whether you are a new cook, or a long time 
chef, a Southerner or someone who just enjoys a good story, you will enjoy The Cornbread Bible. You will find 
yourself referring to both the stories and the recipes again and again.


