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Grandmothers Kitchen - Over 25 Recipes You Wonrsquo;t Be Able to Get Enough Of: 

2 of 2 people found the following review helpful. Bad is bad, this is worse.By SandraIf some people were successful 
with certain recipes it was probably because they altered them considerably.I read the first recipe and thought it 
sounded pretty good. Then I read the second recipe, and reread it at least 6 times because I was so confused I could 
never decipher the meaning.Here's a snapshot of how it went: Put the turkey breast in a pot with some of the herbs and 
boil it for an hour. Put the turkey in a roasting pan, strain the broth, put "it" (I assume the broth) back in the pot and 
boil it for 30 minutes. Salt and pepper the turkey, put it in a skillet with oil and brown it for 15 minutes. I assume at 
this point you are meant to remove the turkey (and put it back in the roasting pan, which will never be used for 
anything but a temporary place for stowing the turkey). Now you add some additional ingredients to the skillet and 
bring it to a boil. Now put the turkey back in the skillet and cook for an hour. Now put the turkey on a serving plate 
and boil the stuff that's in the skillet for 15 minutes. Somehow, at this point, you are supposed to rub down the turkey 
with oil, then put it back in the skillet and bake for 20 minutes at 425 degrees.Oh, and the ingredients list called for six 
pounds of chicken legs that were never mentioned in the directions. So after 3 hours and 20 minutes in the kitchen (not 
including prep time) you have an extremely well cooked turkey breast and 6 pounds of raw chicken legs.I do not 
believe this recipe was tested, or most, if any of the others. After deciding this recipe was just plain bad, I deleted the 
book from my Kindle and will not waste my time or money on any of these recipes.

We all know how delicious some of our classic family recipes can be, especially if they have been passed down 
through the generations. The same holds true for Asian families and if you have been looking for the ultimate Asian 
grandmotherrsquo;s cookbook, then this is the perfect book for you. Inside of this book, The Ultimate Asian Grandma 
Cookbook-A Look into Your Asian Grandmothers Kitchen: Over 25 Recipes You Wonrsquo;t Be Able to Get Enough 
of, you will discover over 25 of the most classic and traditional recipes straight from Asian grandmotherrsquo;s 
kitchen. Unlike other Asian Grandmothers cookbook, inside of this book you will only find the most delicious recipes 
that your entire family is going to be begging for.


