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In The Olives Table, the artistry of one of America'stop chefsis on display, with more than 160 dazzling
recipes from Olives and from Todd's home kitchen, illustrated with beautiful photographs by Carl Tremblay.

In 1989, Todd English and his wife Olivia opened the original Olives; since then the restaurant has moved to
larger quarters, and Todd and his bold, inventive Mediterranean-inspired cooking have earned an
international reputation. Voted one of the Top Ten Restaurants by Esquire magazine and the Best New
Restaurant by Boston magazine, it has also been voted Favorite Restaurant in the Zagat Guide to Boston and
Vicinity.

Todd's robust, intensely flavored food begs to be savored and shared with others. And since the complexity
of English's cooking comes from the layering of tastes and textures—not exotic equipment or
techniques—nby following the careful, step-by-step instructions, even the timid cook can recreate the dishes
that the patrons of English's hugely popular Boston restaurant enjoy at the Olives table.

Pull out the stops and begin a meal with Todd's signature Olives Tart, baked in acrisp crust and rich with
olives and creamy goat cheese, pair Gingered Slow-Braised Lamb Shanks with Apple-Fennel Mashed
Potatoes for your main course, and finish with Falling Chocol ate Cake with Raspberry Sauce. Or for alighter
repast, try Pan-Fried Cornmeal -and-Cumin-Rubbed Cornish Game Hens served with Arugula Salad with
Tomato and Cucumber Juice; finish with Mango-Raspberry Granita. Plan a simple but deeply satisfying
supper of Roasted Clams with Chicken, Tomatoes, Artichokes, and Bacon served with roasted new potatoes
and end with Gingersnap Risotto Pudding. Whatever meal you decide to create from these recipes, you won't
be disappointed.
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From reader reviews:
Maureen Harris:

Here thing why this specific The Olives Table: Over 160 Recipes from the Criticaly Acclaimed Restaurant
and Home Kitchen of Todd English are different and dependable to be yours. First of al looking at abook is
good but it really depends in the content of it which is the content is as yummy as food or not. The Olives
Table: Over 160 Recipes from the Critically Acclaimed Restaurant and Home Kitchen of Todd English
giving you information deeper since different ways, you can find any e-book out there but there is no e-book
that similar with The Olives Table: Over 160 Recipes from the Critically Acclaimed Restaurant and Home
Kitchen of Todd English. It gives you thrill looking at journey, its open up your eyes about the thing that will
happened in the world which is might be can be happened around you. Y ou can bring everywhere likein
area, café, or even in your technique home by train. In case you are having difficulties in bringing the
branded book maybe the form of The Olives Table: Over 160 Recipes from the Critically Acclaimed
Restaurant and Home Kitchen of Todd English in e-book can be your substitute.

Sharon Wilson:

This The Olives Table: Over 160 Recipes from the Critically Acclaimed Restaurant and Home Kitchen of
Todd English usually are reliable for you who want to certainly be a successful person, why. The reason why
of this The Olives Table: Over 160 Recipes from the Critically Acclaimed Restaurant and Home Kitchen of
Todd English can be among the great books you must have is definitely giving you more than just simple
reading through food but feed you with information that possibly will shock your prior knowledge. This
book is handy, you can bring it aimost everywhere and whenever your conditions in the e-book and printed
types. Beside that this The Olives Table: Over 160 Recipes from the Critically Acclaimed Restaurant and
Home Kitchen of Todd English forcing you to have an enormous of experience such as rich vocabulary,
giving you trial run of critica thinking that we know it useful in your day action. So, let's haveit and
luxuriate in reading.

Patricia K oop:

Don't be worry should you be afraid that this book will certainly filled the space in your house, you might
have it in e-book method, more simple and reachable. This The Olives Table: Over 160 Recipes from the
Critically Acclaimed Restaurant and Home Kitchen of Todd English can give you alot of good friends
because by you considering this one book you have issue that they don't and make an individual more like an
interesting person. This particular book can be one of one step for you to get success. This book offer you
information that might be your friend doesn't realize, by knowing more than different make you to be great
men and women. So , why hesitate? Let us have The Olives Table: Over 160 Recipes from the Critically
Acclaimed Restaurant and Home Kitchen of Todd English.



ArnulfoWalls:

Reading a guide make you to get more knowledge from the jawhorse. Y ou can take knowledge and
information originating from a book. Book iswritten or printed or created from each source that filled update
of news. Within this modern era like right now, many ways to get information are available for anyone. From
media social just like newspaper, magazines, science reserve, encyclopedia, reference book, novel and
comic. You can add your understanding by that book. Do you want to spend your spare time to open your
book? Or just looking for the The Olives Table: Over 160 Recipes from the Critically Acclaimed Restaurant
and Home Kitchen of Todd English when you essential it?
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