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Marion Cunningham : Learning to Cook with Marion Cunningham  before purchasing it in order to gage whether 
or not it would be worth my time, and all praised Learning to Cook with Marion Cunningham: 

2 of 2 people found the following review helpful. A great cookbook for beginners or those who don't have much ...By 
Janie WerkheiserA great cookbook for beginners or those who don't have much confidence in their cooking. 
Explanations and layout of the book are wonderful, easy to follow directions and really great recipes. The Leek Potato 
soup is my current favorite soup and I have given out the recipe to so many others. It is simple to make, as a number of 
her recipes are.1 of 1 people found the following review helpful. Cooking made easyBy FrejaI read about Marian 
Cunningham after her recent death and I was intrigued about her methods. This cookbook is definitely written to guide 
the novice cook through the ropes of basic cooking. The directions are actually written in plain, everyday English so 
the new cook really can't miss. The recipes that I've tried are all easy and the results are tasty.3 of 3 people found the 
following review helpful. Good book to learn from, repeat recipesBy ADSmithThis is a good book. Still a fan of 
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Marion Cunningham. Enjoy how she teaches and what she teaches. I have other small books of hers, (breakfast, 
supper...) and there are duplicate recipes from this book to her small cookbooks. Just an FYI.

Here at last is a much needed cookbook designed to instruct and inspire beginning cooks who don't know how to cut 
up an onion or scramble an egg--and who are reluctant to try. Marion Cunningham, today's Fannie Farmer--who 
embodies the best of American home cooking--is the perfect guide for the uncertain cook. Not only are her recipes 
simple, they are easy to master, because she writes in clear, straightforward language that anyone can understand. She 
addresses the needs and concerns of beginning cooks: how to shop, how to determine the quality of ingredients, how 
to store fresh produce and to ripen fruits, what basic kitchen utensils to use, and how not to waste food.With 150 
recipes woven through eleven seductive chapters, such as Soup for Supper, A Bowlful of Salad, Thank Goodness for 
Chicken, and Extras That Make a Meal, Ms. Cunningham reveals the secrets of relaxed and efficient home cooking. 
She stresses the importance of thinking ahead--not just one recipe at a time. Today's dinner can be recycled into a 
lunch treat for tomorrow, Sunday's leftover polenta is fried up and topped with Parmesan for a weekday supper dish, 
small treasures in the fridge can make an omelet filling, a pasta garnish, or stuffing for a baked potato, and homemade 
biscuits can be transformed into strawberry shortcake.The side dishes she recommends are simple and are coordinated 
with the timing of the main dish. Often she gives us a recipe in which everything is cooked together--for instance, a 
chicken is roasted along with onions, carrots, and potatoes, so everything is ready at once, and when you're finished 
there's only one pan to clean; easy fish is baked over a bed of vegetables; a steak supper combines watercress, 
mushrooms, bread, and a delicious steak all in one.Above all, Ms. Cunningham demonstrates that the satisfaction of 
cooking lies not only in the good taste of all these wonderful home-cooked dishes but also in the pleasure of sharing 
them with friends and family.

.com Marion Cunningham, renowned for her revision of the The Fannie Farmer Cookbook, turns her attention to the 
novice cook. Cunningham's passion for simple, home-cooked dishes, along with her extensive teaching experience, is 
evident on every page. In Learning to Cook, 150 recipes and 100 color photos are woven through 11 chapters with 
tempting titles like "Soup for Supper," "Easy Fish," "Meals Without Meat," and "Thank Goodness for Chicken." 
Cunningham's recipes are clearly written--free from hard-to-decipher cooking terms and elaborate preparations. 
Directions for preparing items such as vegetables are included in the recipes, so readers can prepare them as they cook, 
without perpetually referring to the ingredients list. Many of the recipes are meal-in-one suppers. In addition to 
recipes, the book includes lots of reference materials, such as a list of essential kitchen tools, as well as lots of tips on 
basic techniques--how to whip cream, cook rice, carve ham, and much more. An uncluttered, user-friendly layout 
empowers even the fearful cook to prepare dishes like Poached Halibut with Fennel, Old-Fashioned Beef Stew, and 
Simple Vegetable Soup. Cooking with this book will teach beginning cooks to read a recipe, organize a complete 
meal, recycle today's dinner into tomorrow's luscious lunch, gauge quantity, season to taste, and even end up with a 
cleaner kitchen after they've completed their meal! Learning to Cook with Marion Cunningham is a timeless cookbook 
useful to any novice cook. --Amy CotlerFrom Publishers WeeklyCook to live, or live to cook? Even the most reluctant 
beginners will toss their toques into the latter ring once they start cooking from Cunningham's latest book. There's 
arguably no finer teacher to invite into one's kitchen than Cunningham, author of The Fannie Farmer Cookbook and an 
activist in the cause of American home cooking today. Beginning cooks learn to find their way around the kitchen 
thanks to detailed step-by-step instructions on preparing surprisingly simple appetizers and entr?es such as Stuffed 
Cherry Tomatoes and Parchment-Wrapped Fish Fillets (made with soy sauce and sesame oil). Meanwhile, a chapter 
entitled "Breakfast Can Be Supper, Too" proves that omelets, frittatas, waffles and pancakes can be a simple part of 
the two most important meals of the day. The old adage "easy as pie" is not entirely a lie in this book; recipes for 
Pecan Pie and American Apple Pie require some, but not superhuman, effort. Along the way, Cunningham offers 
practical, reassuring advice, without a hint of condescension, on everything from stocking your kitchen to storing 
vegetables and fruits so they will keep. This book is bound to take the fear out of frying, baking, roasting and 
stewingAand help beginners cook their way toward culinary confidence. 50,000 first printing. Copyright 1999 Reed 
Business Information, Inc.From School Library JournalYA-The 150 recipes in this book are simple, the ingredients 
humble (nothing more exotic than cilantro), and the directions detailed. Hints and techniques abound-how to whip 
cream, how to steam potatoes, whether or not to soak beans, what to do with leftovers, how to separate eggs, and how 
to make lemon pudding cake. Readers learn that adding a little salt to garlic when you chop it brings out the juices. 
This book illustrates basic techniques and will give novice cooks a firm foundation. It is clear and simple enough for 
beginners, especially for YAs who don't always have someone around to teach them to cook. For recipes with a little 
more pizzazz and a more contemporary flair (wraps, tiramisu), consider Betty Crocker's Cooking Basics (Macmillan, 
1998).Marilynn L. Zauner, Kings Park Library, Burke, VA Copyright 1999 Reed Business Information, Inc. 


