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100 all-new, accessible recipes from the favorite Top Chef All-Stars winner and Top Chef judge

and Food Network regular. Fans know Richard Blais best as the winner of Bravo’s Top Chef All-

Stars, the first competitor to be invited back as a permanent judge on Top Chef, and now as a

Food Network regular as well. On television, Blais is famous for his daring cooking, making use

of science (think liquid nitrogen) to dazzle and impress. But how does he cook at home for his

family when the cameras are off? That’s what this book will answer, with elevated homestyle

recipes and personal stories that invite you behind the scenes and into his own kitchen for the

first time. Some recipes might look familiar, like spaghetti and meatballs, but have a secret,

flavor-boosting ingredient, and others feature clever but unexpected techniques, like his fried

chicken that is first marinated in pickle juice. These are creative recipes that anyone can make

and are sure to excite, from Seabass with Ginger Beer and Bok Choy to Jerked Spatchcock

Chicken and Plantains, making this this the book Blais fans have been waiting for. “I cannot get

over how amazing his food is. Can. Not. Get. Over!” —Amy Schumer “This collection of recipes

is accessibly bold, certain to wow your family and dinner guests.” —Jesse Tyler Ferguson “A

fantastic collection of recipes that, at first glance, may seem out of a home cook’s league.

However, Richard Blais has a way of turning beautiful restaurant-like dishes into approachable

at-home recipes that will make you look like a rock star in the kitchen.” —Emeril Lagasse

About the AuthorPerhaps most recognizable as the winner of Bravo’s Top Chef All-Stars and

now a regular judge on Top Chef, as well as a rotating judge on Fox's hit show Master Chef,

RICHARD BLAIS is a successful chef, restaurateur, James Beard Award-nominated cookbook

author and television personality. After graduating from the Culinary Institute of America, he

went on to train at some of the world’s most esteemed restaurants, including The French

Laundry, Daniel, Chez Panisse, and el Bulli. Blais then relocated to Atlanta to oversee a local

seafood concept, and his creative approach to cooking and cuisine led to the establishment of

Trail Blais, Inc., a culinary company that has consulted on, designed, and operated multiple

locations Flip Burger Boutique in Atlanta, Birmingham, and Nashville, and Juniper & Ivy and

The Crack Shack restaurants in San Diego, where he now resides. Blais’s debut cookbook, Try

This at Home: Recipes from My Head to Your Plate, was a finalist for a James Beard

Foundation Award. Blais regularly appears as a host and judge on Food Network on programs

such as Guy’s Grocery Games, Cutthroat Kitchen, Celebrity Food Fight, and Rachael vs. Guy.

He has appeared on the TODAY Show, Good Morning America, The Rachael Ray Show, The

Chew, The Talk, and Late Night with Jimmy Fallon, as well as in numerous publications

including the New York Times, Wall Street Journal, Food & Wine, Bon Appétit, People, InStyle,

and more. He lives in California. --This text refers to an out of print or unavailable edition of this

title.Review“I cannot get over how amazing his food is. Can. Not. Get. Over!”—Amy Schumer

“As someone who has been lucky enough to taste Richard Blais’s cooking, I’m thrilled to bring

his expertise and love of big flavors into my kitchen. This collection of recipes is accessibly

bold, certain to wow your family and dinner guests.”—Jesse Tyler Ferguson “Did you know

that rock-star Top Chef Richard Blais delivers to your home? He brings recipes that aren’t

fussy, just delicious, no special training required. Many of these dishes will become your go-to

meals because they are so accessible and SO GOOD!”—Rachael Ray “So Good is a

fantastic collection of recipes that, at first glance, may seem out of a home cook’s league.



However, Richard Blais has a way of turning beautiful restaurant-like dishes into approachable

at-home recipes that will make you look like a rock star in the kitchen.”—Emeril Lagasse --

This text refers to an out of print or unavailable edition of this title.
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home. I am totally comfortable in my home kitchen and, more to the point, I have a wife and

two young kids who need to eat and who like to eat. Hey, lucky me!So here’s a collection of

recipes that work at home and that you’ll want to prepare time and again. They aren’t

restaurant dishes with complicated cooking instructions and tons of garnishes. They don’t

require esoteric ingredients that could break the bank. I hope they’re appealing and grab your

interest. They have all earned their place in my kitchen arsenal.Sure, because I’m who I am—a

little cr-a-zy in the kitchen—a handful might be considered “out there.” But why not? Some

home cooks want a challenge. Maybe not every day, but now and then. And so, as you leaf

through these pages, you’ll see a recipe for pigs’ feet . . . and one that calls for a lamb’s

head . . . and another that requires caul fat . . . and one for oxtail. . . . No worries! This is not a

test. You are not obligated to try every recipe in the book. But because I always suggest

familiar ingredients to replace the more unusual, I hope you won’t skip them altogether!Let’s

face it. Most of my recipes are pretty mainstream without—I hope!—being trite or boring. How

about barbecued shrimp or pot roast? Or spaghetti with pesto, chicken with garlic and

rosemary, or the juiciest burger you’ve ever tasted? (Want that recipe right now? Turn to page

154 for my Juicy Lucy.)Curiouser and CuriouserI’m a curious cook. When I hear about a new or

revived cooking technique, I’m first in line to buy any necessary equipment or ingredients. This

is why I have the reputation for being a little wild, using liquid nitrogen in the kitchen and

championing the sous vide method. I don’t mind this rep, and while I know full well some folks

aren’t into these kinds of things, for those of us who are, they can be loads of fun and produce

some really amazing results. But again, don’t freak out. Whenever I heft the liquid nitrogen

canister, I also supply more traditional cooking instructions that result in similar outcomes.My

curiosity extends to traditional cooking techniques and dishes, too. I love to explore the

cuisines of various regions and countries. In So Good, I’ve developed recipes with deep

Southern roots (fried chicken, buttermilk biscuits, fried pickles, and ham hocks with mustard

greens), as well as others that owe a sweeping bow to Asia (a Hong Kong bowl, ramen

noodles, and pork with pineapple fried rice). You’ll find recipes here with their roots in Europe

and the Middle East, as well as many others that are as American as apple pie.Happily, this is



how we cook nowadays. We grab an idea here, an ingredient there, a technique elsewhere,

and put them all together to come up with truly crave-worthy dishes. Our grandparents wouldn’t

recognize the American kitchen these days, but I wager they’d love the food!Restaurants and

TVI love my restaurants, which are in Atlanta, Birmingham, Nashville, and San Diego. The

three in the South are Flip Burger Boutiques; I've always loved burgers! In California I have

Juniper and Ivy, a more refined place that I like to say has “a left coast edge,” and the Crack

Shack. Crack Shack is my latest venture and, if I do say so, is pretty cool. We serve breakfast,

lunch, and dinner with dishes centered around chicken and eggs. Wear shorts; bring an

appetite.As if these don’t keep me busy enough, I also run around the country shooting various

TV shows. My most recent gig is with MasterChef and MasterChef Junior on Fox, but readers

might also know me from Top Chef, Top Chef All-Stars, Iron Chef America, and Chopped All-

Stars. I’ve judged episodes of Guy’s Grocery Games and Cutthroat Kitchen, and host Burger

Lab, Cook Your A$$ Off, and Man vs. Master currently.Writing this down makes me tired. I can’t

lie. But it also exhilarates me because I love the energy and excitement that so many people—

pros and amateurs—share when it comes to food. We all eat, and many of us cook. It’s how we

show our love, get through bad times, and celebrate holidays and family milestones. And for so

many of us, it’s an outlet for our creativity.Long Island DaysI grew up in suburban Long Island.

Geographically I wasn’t far from Manhattan, but I might as well have lived in Anywhere, USA. In

other words, the tiny hamlet of Uniondale wasn’t far from the city, but my childhood was, I

suspect, very like that of any kid who lived in a working class suburb. We knew the great urban

metropolis was down the road, but my friends and I didn’t pay much attention to it.The food of

my childhood was fairly ordinary, too. I loved holidays and the special occasions when we ate

in a restaurant—I came to adore the old-school shrimp cocktails my parents let me order. My

first job was at McDonald’s, which is where I realized I actually liked cooking for others. I like to

say I was the poissonier there, since I held down the fish filet station.I am not going to claim my

stint under the Golden Arches had anything to do with my decision to go to cooking school, but

off I went. After graduating from the Culinary Institute of America, I looked around for the most

stimulating restaurants I could find and went on to train further at the French Laundry and

Chez Panisse, both in Northern California; Daniel, in New York; and El Bulli, in Spain.Welcome

to My KitchenHow, you ask, do I find time to cook for my wife and two daughters, as I claimed I

do when I began writing this book? It’s tough, but we manage. I try to be home on weekends,

when I make big cauldrons of soup, full-bodied braises, and robust pasta dishes. The kids love

this kind of food, as do my wife, Jazmin, and I. They fill the house with homey and comforting

aromas, the kind that signal that whatever is going on elsewhere, for the time being all is well

chez Blais. We pull our chairs up to the kitchen table and dig in.I hope with So Good in hand,

you and yours will do the same. Happy cooking and eating!Starters, apps, small plates,

snacks . . . however you want to define them, these are can-be (could-be?) meals. Sure, if

you’re in the mood for a fancy dinner party, any one of these will inaugurate the meal in grand

style. On the other hand, many of the recipes in this chapter are a slice of bread away from a

sandwich. I call that lunch.I love coming up with these—to root around in the refrigerator for

bits and pieces of leftovers, condiments, pungent pastes, and jarred luxuries to create small

culinary treasures. Whether I am in a professional kitchen or a customer in a restaurant, these,

and sides, are the first dishes I think about. You, too? Read on!Almost-Cured Salmon with

HorseradishTomatoes and BurrataFava Bean Hummus with White AnchoviesGuacamolePico

de GalloTuna Steak Tataki and Heirloom Tomato CrudoConcord Grapes and Ricotta

ToastsCorn Fritters with Mexican CremaChicken ShawarmaSquash Blossom RellenosAbalone

StuffiesFried Sea Creatures with Avocado Tartar SaucePrawns with Green Garlic ButterCarne



Asada Steak Tartare and EggsLobster and CeleryAlbacore Tuna TostadasOysters with Kimchi

Cocktail SauceCoconut Noodles with Peanut SauceYellowtail with Smoked Yogurt and

Pomegranate SeedsAlmost-Cured Salmon with HorseradishALMOST-CURED SALMON WITH

HORSERADISHWhen I first developed this recipe, I was relying on the Cryovac food-vacuum

system and so called the salmon “almost-cured.” If you don’t use this system but decide to cure

the fish the old-fashioned way, plan to prepare it a few days before serving. It’s super easy but

takes time, and you might need to add more salt to cover the fish completely. Regardless of

how you cure it, be sure to rinse the salmon very well under cool water. Get rid of that salt!I

love that a softened compound butter is essential to this recipe. When’s the last time you saw

that? Probably never. Or perhaps as recently as this morning, if you opted for butter over cream

cheese on your bagel! And finally, if you have a wild celery plant growing nearby, as I do, a few

of its blossoms make a great visual addition.Serves 4½ cup sea salt!S cup packed dark brown

sugar4 tablespoons chopped fresh dill1 shot glass (3 tablespoons) vodka (optional) (see Notes

below)Grated zest of 3 lemons (about 3 tablespoons)2 tablespoons prepared grated

horseradish (see Notes below)One 12-ounce boneless, skinless salmon fillet2 to 3 slices

pumpernickel bread, trimmed and cut into cubes (about 2 cups)1 tablespoon extra-virgin olive

oil1 tablespoon minced garlic1 teaspoon minced yellow onion1 tablespoon finely chopped

fresh flat-leaf parsley½ cup (1 stick) butter, at room temperature1 cup cooked beet rounds

(optional) (see Notes below)¼ cup champagne vinegar½ cup mustard oil1 tablespoon wild

celery flowers, for garnish (optional)In a small mixing bowl, stir together the salt, sugar, 2

tablespoons of the dill, the vodka (if using), 2 tablespoons of the lemon zest, and 1 tablespoon

of the horseradish.Lay the salmon on a large sheet of plastic wrap. Sprinkle the salt mixture

over the fillet, covering it entirely. If necessary, add a little more salt. Wrap the salmon in the

plastic wrap and then wrap in a layer of aluminum foil.Transfer the wrapped salmon to a

shallow dish and set a smaller dish on top of it. Weight the fish by setting a couple of heavy

cans on the smaller dish. Refrigerate for at least 24 hours and up to 3 days. The longer end of

the scale is better!Alternatively, put the seasoned salmon in a Cryovac bag. Seal according to

the manufacturer’s instructions and set aside for at least 1 hour. (An hour in Cryovac is the

equivalent of about 12 hours in the refrigerator.)Preheat the oven to 350°F.Spread the

pumpernickel cubes on a baking sheet and bake for 8 to 10 minutes, until crisp, turning the

croutons once during toasting. If you prefer, you can toast the croutons in a skillet on top of the

stove in a little melted butter.In a sauté pan, heat the olive oil over medium-high heat. Add the

garlic and onions and cook, stirring and taking care not to burn the garlic, until the onions are

translucent and have released their juices, 2 to 3 minutes. Stir in the remaining 1 tablespoon

horseradish and the parsley. Let cool to room temperature. When cool, combine the onion

mixture with the butter and mash with a fork or use a spoon to mix well. Set aside at room

temperature to soften a little more.Remove the salmon from the wrapping or the Cryovac bag

and rinse well under cool running water; pat dry. Slice the fish into thin pieces. Cover and

refrigerate until needed.If using the beets, put them in a shallow bowl and pour the vinegar

over them. Let sit in the vinegar while you arrange the plates; they only need a few minutes.To

serve, arrange a few slices of salmon on each of 4 plates and put a generous dollop of

compound butter next to it. Scatter a few croutons on each plate and garnish with the

remaining 2 tablespoons of dill and 1 tablespoon (or so) of zest and a drizzle of mustard oil.

Garnish further with the beets and the celery flowers, if desired.Notes: If you decide to leave

out the vodka, neither the flavor nor the texture of the salmon will be affected. Sure, it adds a

little flavor, but not so much that you need to worry about it. You may think you need to replace

the 3 tablespoons of liquid, but you don’t. Rest assured, the salmon will be a treat with or



without vodka.While most of us think of prepared horseradish as being somewhat creamy and

cured in vinegar (white horseradish) or beet juice (red horseradish), you can also buy grated

horseradish in jars, although it’s not as common. If you can’t find grated horseradish, buy a

fresh root of horseradish, peel it, and use a vegetable grater to prepare it. If you’ve never done

this before, be warned: The fresh root is pungent—worse than chopping a strong onion!You’ll

need about 8 ounces beets for 1 cup of sliced, cooked beets. If your beets weigh a little more,

great. You’ll just have more beets to eat. They are good boiled in water, like potatoes, or you

can roast them. To boil, put the beets (whole and unpeeled) in a large saucepan filled with

boiling salted water. Let the water return to a boil and cook for about 30 minutes for medium-

size beets, or until the beets are tender when pierced with a fork. To roast them, spread the

beets in a roasting pan and roast for about 45 minutes at 350-¤ ,̀ or until they are fork-tender.

Adjust the cooking time up or down about 10 minutes for large or small beets. Let the cooked

beets cool, and then slip off their skins (much easier than trying to peel them before they’re

cooked). Slice into ¼- to ½-inch-thick rounds and you’re in business.TOMATOES AND

BURRATAYou might call this bruschetta, or even “lazy pizza.” Fine with me! Call it anything, but

try it sooner rather than later. Finishing it with Calabrian chili oil “Blais-es” it up with a little

unexpected fire. Friends, read more about this amazing oil on page 121, and try to keep a

bottle in your fridge at all times. I like it with whole, long peppers in the oil.Serves 44 cups

cherry tomatoes2 red onions, sliced into ¼-inch-thick rings¼ cup extra-virgin olive oil2

tablespoons red wine vinegarKosher salt and freshly ground black pepper8 to 10 ounces

burrata (You only need 8 ounces, but who can resist snacking? Better to have a few spare

ounces!)4 slices ciabatta bread, each about ¼ inch thick, toasted2 teaspoons Calabrian chili oil

(see Note)½ cup whole fresh basil leavesFill a large saucepan about halfway with water and

bring to a boil over high heat. Set a bowl near the stove and fill it with ice and cold

water.Carefully drop the tomatoes in the boiling water and blanch for 2 minutes. Using a slotted

spoon, lift the tomatoes from the boiling water and submerge them in the ice water. Let chill for

1 minute, lift from the water, and drain on thick kitchen towels.Put the onion rings and tomatoes

in a mixing bowl and add the olive oil and vinegar. Season to taste with salt and pepper and

toss gently to coat the onions and tomatoes. Set aside for at least 5 minutes to marinate.In a

mixing bowl, whisk the burrata until the skin breaks down and the cheese is fluffy and

creamy.Spread the cheese on the toasts and then arrange them on a serving platter. Lift the

onions and tomatoes from the dressing and distribute them over the toasts. Drizzle with the

chili oil and garnish with the basil. Serve immediately.FAVA BEAN HUMMUS WITH WHITE

ANCHOVIESAnchovies make a statement, no way around it, and the statement is “I know

what’s up!” Chefs love the tiny little fish, especially when they’re brined or otherwise salted.

Here they provide a piquant contrast to a velvety hummus made from fava beans (another chef

favorite). I call for 24 swimmers here, but the number depends on how fond you are of the little

guys. My rule? Use enough to ensure a taste of anchovy in each bite but not so many that you

barely taste the hummus. The radish coins provide crunchy bitterness and the orange, acidic

sweetness. A lot going on with these toasts.Another thing that I love about the spread is that

you just might have the ingredients lying around the kitchen. And if not? Sub chickpeas for

favas, a regular ole orange for the blood orange, and a shot of fish sauce for the anchovies.

That kind of thinking epitomizes so much of what cooking is about: constantly adapting and

evolving. On the other hand, if you find yourself with fresh favas in the springtime, use them.

Why not? (See the Notes at the end of the recipe for how.)If you find yourself with a few extra

minutes, sprinkle some cracked coriander seeds and sliced radish leaves over the toasts, and

drizzle sherry vinegar on them. These garnishes take them to the next level.Serves 42 cups



cooked fava beans (see Notes below)2 cloves garlic, mincedJuice of 2 lemons (about 4

tablespoons)2 tablespoons mayonnaise¼ cup extra-virgin olive oilKosher salt4 large baguette

slices, about ¼ inch thick, toasted24 white anchovy fillets (see Notes below)10 to 12 radishes,

cut into ¼-inch-thick coins (about 1 cup)2 blood oranges, peeled and segmented½ cup

chopped fresh flat-leaf parsley (about !S bunch)In a blender, mix the favas, garlic, lemon juice,

and mayonnaise and blend until smooth. With the motor running, drizzle the olive oil through

the lid into the blender until the hummus is blended. Season to taste with salt and pulse to mix.

(Don’t let the blender spin for longer than necessary, as it can actually “cook” or discolor the

hummus, or even make it taste bitter.)Spread the hummus evenly on the toast slices. Drape the

anchovies over the hummus in a slightly overlapping pattern, like a shingled roof. Garnish with

the radish coins, blood orange segments, and parsley. Serve immediately.Notes: I developed

this recipe with cooked frozen favas, which work well, as do canned favas. I did this to save you

the trouble of prepping fresh favas, but without question, they are excellent in this recipe. You’ll

have to liberate them from their pods and then blanch them in simmering salted water for about

3 minutes. Drain and plunge the beans into ice water to stop the cooking. When they’re cool,

peel away the shell on each bean. Then you’re ready to go.I suggest you use mild white

anchovies for this small plate, which in the U.S. are often called boquerones and refer to the

Spanish anchovies packed in vinegar and salt in small glass jars or small plastic

tubs.GUACAMOLEWho doesn’t like guac? Here’s my take on the ridiculously rich

indulgence.Serves 3 to 53 avocados, pitted and peeledJuice of 2 limes1 red onion, chopped1

bunch fresh cilantro, chopped1 clove garlic, finely choppedPinch of cayenne pepper

(optional)Kosher saltPut the avocados in a mixing bowl and immediately sprinkle with the lime

juice to prevent browning.Using a potato masher or fork, mash the avocados until nearly

smooth. Fold in the onion, cilantro, and garlic. Season to taste with cayenne, if using, and

salt.PICO DE GALLOMy version of the popular tomato-based salsa, with a kick from jalapeños.

If you add peas, it becomes pea-co de gallo.Serves 4 to 68 Roma tomatoes, chopped2 white

onions, chopped1 bunch fresh cilantro, chopped2 jalapeños, seeded and stems removed,

finely chopped (see Note below)2 limesKosher saltIn a mixing bowl, stir together the tomatoes,

onions, cilantro, and jalapeños. Squeeze the juice from the limes over the pico de gallo. Stir,

season to taste with salt, and serve.Note: For a spicier pico de gallo, leave some or all the

seeds in the jalapeños.Tuna Steak Tataki and Heirloom Tomato CrudoTUNA STEAK TATAKI

AND HEIRLOOM TOMATO CRUDODespite the relatively long list of ingredients, this is about

as easy a tuna first course as you can find. Plus, it showcases really good tuna—served nearly

raw yet seared just enough to give the fish a pretty and tasty finish. The Asian hints are just

right with the tuna and tomatoes. (For more on choosing the tuna, see the Notes at the end of

the recipe.)Serves 42 cloves garlic, minced4 teaspoons sesame seeds2 teaspoons onion

powder1 teaspoon togarashi (optional) (see Note)Kosher salt4 saku yellowtail tuna blocks,

thawed, if necessary (see Notes below)1 pint cherry or grape tomatoes (choose the ripest and

most appealing tomatoes)2 tablespoons yuzu juice2 teaspoons dark sesame oil1 to 2

teaspoons white soy sauce (also called shoyu) (see Notes below)Freshly ground black

pepper1 to 2 tablespoons torn or coarsely chopped fresh green shiso, basil, or cilantro, for

garnish (see Note)In a small bowl, mix together the garlic, sesame seeds, onion powder,

togarashi, if using, and about 1 teaspoon salt. Sprinkle this seasoning mix on both sides of the

tuna, gently pressing the mix into the tuna.Heat a large nonstick skillet over high heat. Sear the

tuna blocks just until they brown slightly, 1½ to 2 minutes on each side. Remove from the pan

and slice the seared tuna into slices. These can be thick-ish, ¼ to ½ inch thick.Slice the

tomatoes into pieces of similar size and put in a mixing bowl. Season aggressively with salt



and then sprinkle with the yuzu, oil, and soy sauce. Season with pepper and toss gently. Add

the shiso and toss again.Arrange the tuna slices on plates and spoon the tomatoes next to

them. Serve immediately.Notes: Any sushi-grade tuna can be used here; ask the fishmonger to

cut it into bricks that weigh about 12 ounces each. You can also buy saku blocks, which are

part of a sushi chef’s pantry: flash-frozen sushi-grade yellowtail tuna. The blocks weigh

between 10 and 14 ounces and are cut so that all are the same size, approximately 6 inches

long by 3 inches wide by 1 inch thick.White soy sauce is also called shoyu and is used widely

in Japan, if not in the rest of the world. It has a mild flavor and is more transparent and thinner

than other soy sauces. Look for it in Asian markets and online, although some supermarkets

carry it.Concord Grapes and Ricotta ToastsCONCORD GRAPES AND RICOTTA TOASTSThis

one is so femme, it could be served in the dressing room at Anthropologie. Being so easy, light,

and airy, it’s a perfect Sunday brunch dish. The key is to cook the grapes long and hot enough

so that they shrivel and resemble olives. This culinary illusion elevates the sweetness of the

toasts because you expect salty, not sweet, when you bite into one.Serves 5 or 65 or 6 thick

slices sourdough bread5 cups ricotta cheese, drained in a colander for about 1 hourGrated

zest and juice of 3 large lemonsKosher salt8 cups Concord grapes (3½ to 4 pounds)¼ cup

Concord grape vinegar or balsamic vinegarMustard flowers, for garnish (optional)Preheat the

oven to 400°F.Grill or toast the bread until golden. Set aside.In a mixing bowl, stir the ricotta

with the lemon zest and juice and a pinch of salt.Spread the grapes in a single layer on a

baking sheet, sprinkle with a little salt, and roast for about 1 minute. Turn off the oven and let

the grapes sit in the hot oven until wrinkled and softened, about 10 minutes.Spread the ricotta

on the toast and then top with the roasted grapes. Drizzle with the vinegar, garnish with

mustard flowers, if using, and serve.
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Ebook Tops Reader, “Absolutely love it!!. Beautiful, exciting recipes that are easy to follow and

delicious. The way he has written it makes me feel like Richard Blais is in the kitchen with me!”

lee phillips, “Good book. Great seller, superb chef”

Ebook Tops Reader, “Best cookbook ever!. Absolutely love this cookbook! The recipes are sure

to impress anyone from picky eaters to chefs! Some of the ingredients are creative and

different while others are just great home cooking. All of them have easy to follow directions

and the photos are beautiful. This is the perfect gift for anyone. Also, just signed up for

"starving for attention", Richard Blais' new podcast for free on Itunes which is also amazing!”

Michelegg, “We Are Richard Fans. This was the perfect gift for my chef husband. He loved the

recipes and I can't wait till he tries some”

Ebook Tops Reader, “great cookbook. very user friendly”

Info Queen, “Five Stars. Love him and his recipes!”

Cliente de Ebook Tops, “Love it. Love it! Richard is the peyton manning of cooking! He cooks

with the mind!”

The book by Richard Blais has a rating of  5 out of 4.4. 112 people have provided feedback.
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