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Disna Weerasinghe: The Fine Art of Sri Lankan Cuisine: Clay Pot Style and Other Methods by Disna
Weerasinghe, Anula Ranaweer a (2007) Paperback before purchasing it in order to gage whether or not it would be
worth my time, and al praised The Fine Art of Sri Lankan Cuisine: Clay Pot Style and Other Methods by Disna
Weerasinghe, Anula Ranaweera (2007) Paperback:

2 of 2 people found the following review helpful. A Great Cook Book To HaveBy Gita DI highly recommend this
book to any one who wants to cook authentic Sri- Lankan cuisine. Thisis agreat cookbook if you are new to this type
of cooking, because it has easy to follow simple recipes that can be cooked with ingredients that are easy to find. Also
if you are aready familiar with Sri-Lankan cooking, thisis amust have cookbook for your collection. Because it
shows how to add new flavors, tastes to the recipes you already know plus new delicious recipes that you would love
to try.Most of the recipes have notes providing useful cooking tips such as: how to substitute an ingredient if it is not
available, how the correct consistency looks like etc. One unique feature of this book is the serving suggestions that
accompany each and every dish. Since Sri- Lankan food is all about matching the right tastes textures of different
dishesit satisfy al your taste buds, the authors' suggestions are very much appreciated.8 of 8 people found the
following review helpful. great recipes!By Renukal was born in Sri-Lanka but grew up in the United States..|l just got


http://f3db.com/pub/links.php?id=B011YTKCDK

the book and have tried 2 dishes and they taste exactly like my mothers. | never thought | could make anything close.
Recipes are easy to follow. Only thing | would change about the book is to include a picture for each dish-just my
preference.2 of 3 people found the following review helpful. Makes for awonderful gift!By Cynthia Neptunel
purchased this book for a friend of mine who loves to cook different dishes. When | gave it to her, she was very happy
and excited to learn how to make del ectabl e dishes from another part of the world. | highly recommend this book for
the cook in your life who already has everything.

This beautifully photographed, classic cookbook, which offers 85 authentic easy to follow recipes, encompasses many
different regional Sri Lankan cooking style that were influenced by significant mixture of cultures such as Arab,
Portuguese, Roman Dutch, Indian and British. The book is targeted at both Eastern and Western audiences interested
in testing exotic South Asian meals and it introduce regional South Asia Cuisine in avery approachable way to
anyone, who has not experienced Sri Lankan Cuisine.



