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From Tom Colicchio, chef/co-owner of New York’s acclaimed Gramercy Tavern, comes a book that profiles
the food and philosophy of Craft, his unique restaurant in the heart of New York’s Flatiron district, and
winner of the 2002 James Beard Award for Best New Restaurant in America. From its food to its
architecture and menu design, Craft has been celebrated for its courageous movement away from culinary
theatrics and over-the-top presentations, back to the simple magic of great food.

Realizing that his own culinary style had grown increasingly unembellished, and gambling that New York
diners were experiencing that same kind of culinary fatigue (brought on by too much “fancy food”),
Colicchio set out to prove that the finest food didn’t have to be the most complicated. From its opening in
March 2001, Craft offered diners simple, soulful dishes centered around single ingredients that went on to
shake up many people’s ideas of what “restaurant food” should be like.

Craft of Cooking leads you through Colicchio’s thought process in choosing raw materials—like what to
look for in fresh fish, or how to choose the perfect mushroom—to show that good food is available to anyone
with access to a good supermarket, farm stand, or gourmet grocery. The book also features “Day-in-the-Life-
of-Craft” portraits, which offer a fascinating, behind-the-scenes glimpse at areas of the restaurant beyond the
dining room. These segments allow the reader to peer into the fast-paced prep kitchen, to witness the high
drama of reservations, and to get a taste of the humor and empathy necessary to serve New York’s colorful
visitors and foodies.

And then there are the recipes. Craft of Cooking presents 140 recipes that range from the simplest dish of
spring peas to roasted fish; from lush but effortless braises to complex brining and curing of meat for
homemade charcuterie, included to give the reader a “fly-on-the-wall” experience of visiting the Craft
kitchen for themselves. Dishes are divided–like the Craft menu itself–into categories of meat, fish,
vegetables, potatoes, grains, desserts, and pantry, and then further delineated by technique–roasting, braising,
sautéing, etc.–with abundant suggestions and technical tips. Using Tom’s straightforward and friendly voice,
Craft of Cooking offers recipes suited to any purpose—from a quick family meal to a festive dinner party for
twelve.

As he did in his James Beard award-winning book, Think Like a Chef, Colicchio uses Craft of Cooking to
teach, tell his story, and offer inspiration to cooks of any skill level. With more than 100 full-color and
black-and-white photographs, Craft of Cooking is destined to become a staple of home cooks
everywhere—the one “restaurant cookbook” they can’t live without.
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From reader reviews:

Juan Palmer:

What do you concentrate on book? It is just for students since they are still students or it for all people in the
world, the particular best subject for that? Simply you can be answered for that question above. Every person
has several personality and hobby for every single other. Don't to be forced someone or something that they
don't wish do that. You must know how great and important the book Craft of Cooking: Notes and Recipes
from a Restaurant Kitchen. All type of book is it possible to see on many methods. You can look for the
internet sources or other social media.

Kimberly Foley:

Nowadays reading books be than want or need but also become a life style. This reading habit give you lot of
advantages. The advantages you got of course the knowledge even the information inside the book in which
improve your knowledge and information. The data you get based on what kind of guide you read, if you
want send more knowledge just go with education and learning books but if you want really feel happy read
one having theme for entertaining including comic or novel. Typically the Craft of Cooking: Notes and
Recipes from a Restaurant Kitchen is kind of book which is giving the reader erratic experience.

Carol Ton:

Playing with family within a park, coming to see the marine world or hanging out with close friends is thing
that usually you will have done when you have spare time, in that case why you don't try thing that really
opposite from that. 1 activity that make you not experiencing tired but still relaxing, trilling like on roller
coaster you are ride on and with addition details. Even you love Craft of Cooking: Notes and Recipes from a
Restaurant Kitchen, you are able to enjoy both. It is very good combination right, you still wish to miss it?
What kind of hangout type is it? Oh seriously its mind hangout men. What? Still don't understand it, oh come
on its known as reading friends.

Chelsie Salls:

Do you really one of the book lovers? If so, do you ever feeling doubt when you are in the book store? Aim
to pick one book that you find out the inside because don't judge book by its handle may doesn't work at this
point is difficult job because you are scared that the inside maybe not as fantastic as in the outside search
likes. Maybe you answer is usually Craft of Cooking: Notes and Recipes from a Restaurant Kitchen why
because the great cover that make you consider about the content will not disappoint you. The inside or
content is actually fantastic as the outside or maybe cover. Your reading sixth sense will directly guide you
to pick up this book.
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