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Synopsis

The amazing versatility of chicken lets you quickly prepare it in a stir-fry, grill it to perfection
outdoors on a summer’s day, or slowly simmer it in a satisfying pot of chicken noodle
soup.Williams-Sonoma Collection Chicken offers more than 40 easy-to-follow recipes, including
both classic favorites and fresh new ideas. In these pages, you'll find chicken dishes designed to
suit any occasiona "from a casual lunch to a hearty Sunday dinner. This beautifully photographed
recipe collection, appealing to both novice and experienced cooks, will become an essential
addition to your kitchen bookshelf. "It is my hope that cooking your way through this book deepens

the pleasure you take in the kitchen!"
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Customer Reviews

Williams-Sonoma, purveyor of choice gourmet products and kitchenware, has also created a
collection of succinct yet comprehensive cookbooks. Part of the series, Chicken offers 40 recipes
that reflect the company’s signature good taste. The book presents a wide range of delicious
chicken dishes, from classics like Fried Chicken with Herbed Buttermilk Crust and Chicken
Cacciatore, to quick supper delights including Spicy Chicken and Basil Stir-Fry, to company dishes
such as Chicken with Shrimp Paella and grilled specialties like Thai Chicken with Lemongrass,
Garlic and Chiles. Also included are one-pot specialties such as Chicken with Andouille Gumbo and
a chapter that puts basic roasted chicken to great second-day use in dishes like Warm Chicken and

Couscous Salad. Readers will also find a "beyond chicken" chapter that offers treats like Turkey



Meatloaf with Sage Gravy and Coriander-Rubbed Duck Breasts with Grilled Oranges.
Accompanied by color photos that show the dishes in all their glory, the recipes are completely
doable, and should appeal to a wide range of cooks. Throughout, sidebars (like "How to FlambA®©")
offer useful information on techniques and ingredients; a glossary and basics section are also
helpful. Though small in size, the book provides an inclusive store of superior recipes and

instruction. --Arthur Boehm

Rick Rodgers is a renowned cooking instructor and radio and television guest chef who has written
dozens of books on virtually every cooking subject, including his best-selling 101 series, and the
IACP Cookbook Award nominees Kaffeehaus and The Carefree Cook. Rodgers has also written
more than ten titles for a Williams-Sonoma series, as well as Tips Cooks Love by Sur La Table.

Rodgers lives in the New York City area.rickrodgers.com

First, thank you to the seller who took extra effort to make the book arrive safely. Perfect condition.
As for contents of the chicken book, Williams-Sonoma lives up to it's reputation of photographic
wonder. Each recipe is illustrated by a full page look at what you should expect. And the recipes are
inspiring. Some may be basic, but many give new twists on the old preparations. | spent a good

hour dreaming over the contents of this book after | first got it. Coq au Vin was especially delicious!

It always helps to have some extra recipes for chicken. IT can get boring using the same recipes but

with this cookbook you are set!

thank you

Bought this and the rest of the collection as a added touch for new cooks to review, enjoy, and learn
new ways to make chicken---in their Cuisinart products that were also purchased as part of the
surprise! Like that they are hardcover--beautiful photos and good quality paper. Nicely done!

Great book

| tried my first recipe from this book which was the Chicken Polenta. It was my first time trying

polenta too. The dish was so good and easy to make. | switched it up and ate the chicken dish with

polenta one night and rice the next night. Can’t wait to try the other recipes.



| was surprised to find recipes for duck and turkey in the book as well. I'm not a fan of ground
turkey, but the recipe for the turkey meatloaf with sage in this book is tempting. The chicken recipes
are very enticing as well. As with all Williams-Sonoma books, each recipe covers 2 pages: One for

the written recipe and one for the beautiful photo.

There is no way you can beat the price | paid. Even if there is one good recipe it is worth it.
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