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James Barber : The Genius of James Barber: HisBest Recipes before purchasing it in order to gage whether or
not it would be worth my time, and all praised The Genius of James Barber: His Best Recipes:

0 of 0 people found the following review helpful. Great collection of James best!By CustomerGreat collection of
James' best meals and memories of the people he influenced. Good memories! James taught me and both of my kids
how to cook and enjoy simple great food.0 of 1 people found the following review helpful. One Of My Favorite
Cooks!By E. Holmes| used to watch James' cooking show on TV. His cooking is simple and flavorful! | would
recommend this book to anyone looking for this type of cooking.4 of 6 people found the following review helpful. A
welcome and highly prized addition to personal and community library cookbook collectionsBy Midwest Book
ReviewBorn in the United Kingdom in 1923, James Barber eventually moved to British Columbiato pursue a career
food, eventually becoming afood critic at the "Vancouver Sun'. Barber went on to write eleven cookbooks and star in
"The Urban Peasant’, a popular television cooking show on CBC that ran for ten years. Barber retired to hisfarm in the
Cowichan Valley of Vancouver island, continuing to experience the joys of cooking until his death in November 2007
at the age of 84. Now with informed and informative contributions by ten of hisfellow food enthusiasts, chefs, and
restauranteurs, "The Genius Of James Barber: His Best Recipes' has been published both as a tribute to his culinary
accomplishments and to bring those contributions to the tables of a whole new generation of appreciative kitchen
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cooks. The recipes range from Hummus on the Cheap; Poorman's Hot and Sour Soup; Eight-Legged Chicken; and
Shrimp Egg Foo Y oung; to Bachelor's Fried Rice; Spicy Potato Pancakes; Good Ol' Southern Corn Bread; and
Chocolate Con Leche, making "The Genius Of James Barber" awelcome and highly prized addition to personal and
community library cookbook collections.

We always knew James Barber played an important role in freeing us from our culinary hang-ups but it wasn't until he
passed away in 2007 that atruly astonishing outpouring of tributes from famous chefs and ordinary cooks alike made
clear the full extent of hisimpact. For James didn't just want to make us better cooks; he wanted to help us live better
lives by getting intimate with the cooking side of ourselves. And if getting intimate with food led to other intimacies,
so much the better! His approach to cooking was revolutionary in its simplicity and stands at the opposite end of the
spectrum from the elitist "great chef" approach that makes most people feel they could never succeed in the kitchen.
James loved one-pot cooking, using whatever was left on the shelf and still making a memorable feast. In this book
some of his most distinguished fans get together to collect James' greatest recipes, from Ginger Teato Indonesian Fish,
and talk about what his art meant to them.

About the AuthorJames Barber (1923-2007) was best recognized as the host of the internationally acclaimed TV series
The Urban Peasant. His best-selling books include One-Pot Wonders, Peasant's Alphabet Peasant's Choice and
Cooking for Two. He was aregular contributor to a wide range of publications including Pacific Y achting, the Globe
Mail, Western Living, the Georgia Straight and the Vancouver Province. Barber died at the age of 84 on November
27, 2007 at his home in Duncan BC.----"[Barber] shared with his many fans his surprise that food preparation had
been hidden behind awall of jargon and false expertise”- Tom Hawthorn, The Globe and Mail



