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Explore OregonÃ¢â‚¬â„¢s varied and exciting food traditions. With delectable dishes that range

from Hazelnut-Crusted Salmon with Balsamic Vinaigrette to Blackberry Bread Pudding and Flank

Steak with Sorrel Salsa Verde to Rustic Pear Galette, Ashley Gartland covers the entire range of

Oregonian cuisine. Profiles of local food producers are paired with stunning photography of

OregonÃ¢â‚¬â„¢s farms, inns, and vineyards, bringing the stateÃ¢â‚¬â„¢s vibrant food and drink

scene to life. Pass the locally sourced cranberry chutney!Ã‚Â 
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A great purchase for readers who love or plan to travel to the Northwest.

"A Bounty of Deliciousness" --Diane Morgan, author of Salmon and The Thanksgiving TableFrom

the precious morels foraged in early spring to the rich pork from pigs that feast on local hazelnuts,

Oregon's finest foods are now yours to enjoy in more than 140 satisfying recipes. Enrich

sandwiches and pasta with locally produced cheeses, discover innovative ways to enjoy just-picked

fruit in savory salads and side dishes, and find out how your favorite chefs prepare Dungeness crab,

albacore tuna, and other native seafood. Oregon's bounty offers something delicious for every plate.

This is a great book for anyone currently living in or moving to Oregon, especially newlyweds and



food lovers! The recipes are uniquely creative and delicious, all created by chefs from well-known

restaurants using product from the the farms, dairies and orchards where the food is grown. For

those that arenÃƒÂ¢Ã‚â‚¬Ã‚â„¢t foodies but want to support your local growers and restaurants

youÃƒÂ¢Ã‚â‚¬Ã‚â„¢ll love the pictures of the farmers, their produce and the finished

mouth-watering dish! Visit the restaurants and local farms if you can, you can tell they love what

they do by the quality of their product. This is a book that I always enjoy giving and the recipients

canÃƒÂ¢Ã‚â‚¬Ã‚â„¢t put down! They usually have been to one of the restaurants or nearby farm

stands and look forward to dishing up, just like the pro's!

This book is a must have for any food lover. All the recipes are contributed from local chefs, and if

you live in one of Oregon's bigger cities you've likely visited a few of the restaurants. Besides the

recipes themselves, which are mouth-watering (Seared Asparagus w/ Hard-Boiled Eggs, Crispy

Morels, and Mustard Creme Fraiche? Oh yes.) the book profiles some of the best restaurants,

farms, and dairies in the state, giving you a big picture of eating in Oregon - where the food is grown

and the thought and creativity that goes into getting it to you as the meal you enjoy. If you live in

Oregon, this book will make you proud to live here, and if you don't, well, you can make one of

these dishes and thank and Oregon chef.I had to subtract one star for formatting on the Kindle

version. I bought the Kindle version and loved the writing, loved the recipes, then saw the

paperback in the store and was impressed with the layout - amazing pictures and colors on each

page. I know the formatting wouldn't come over the the ebook, but I'm disappointed they didn't

include more pictures. Oregon's a beautiful state, and pictures of the food is usually what gets me

motivated to try a new dish.Overall, my complaint is minor and I'd still recommend this book

(hardcopy or Kindle) to anyone who appreciates a good meal.

This was a gift and looked like exactly what I was looking for. Recipient seemed to really like it.

I ordered this cookbook because a friend made the Rustic Pear Galette and it was delicious. Keep

on going...the chefs in Oregon seem to have excellent taste buds and share their recipes! The

recipes are simple enough to easily tackle and you'll find this to be one of your favorite recipe

books.

Great book



Fast service, item is perfect

My best friend lives in Oregon and they loved the cookbook. They are passing it around to their

friends also!

This was a gift and she absolutely loved all the different idea's. It was a great choice on our part.
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