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Contributors, and Reader s of Fine Cooking Editors: How to Squeeze a Lemon: 1,023 Kitchen Tips, Food Fixes,
and Handy Techniques before purchasing it in order to gage whether or not it would be worth my time, and all
praised How to Squeeze a Lemon: 1,023 Kitchen Tips, Food Fixes, and Handy Techniques:

0 of 0 people found the following review helpful. Fun readBy Mark A. SmithThisisafun to read item, can certainly
build on your current knowledge. | have severa such books and enjoy thumbing through them from time to time when
i have short periods of time available. Would recommend these for all us kitchen book addicts!0 of 0 people found the
following review helpful. | never would have thought of that!!By Millicent M. Levy-mccarthy That is pretty much
what you say to yourself throughout this book. Really great. Best to keep it handy asit might get stuck on abook shelf


http://f3db.com/pub/links.php?id=1600853269

and not get as much use as it deserves.0 of 0 people found the following review helpful. Gresat for the kitchen novice
or professiona By P.S. Willard /Arrived on time and in excellent shape. No prablem, just as they described. | was
delighted to add this to my collection.

Ever wonder how to cut lemon wedges so they won't squirt you in the eye? Or what to do with those overgrown
zucchinis from the garden? How to save that bread that just won't rise? In How to Squeeze a Lemon, home cooks and
chefs alike will find a delightful and nearly endless source of cooking information reference. The follow-up to the
|ACP-award winning, How to Break an Egg, the wonderfully informative and entertaining How to Squeeze aLemon
is chock full of more than 1,000 fresh tips, kitchen-tested techniques, and smart substitutions that bedevil cooks every
day, and all from the readers, contributors, and editors of Fine Cooking, one of America's favorite cooking magazines.

How to Squeeze a Lemon (Taunton Press, $19.95) is a catchy title but doesn't do justice to what's between the covers
as does its subtitle: 1,023 Kitchen Tips, Food Fixes and Handy Techniques.No culinary quandary isleft unturnedin
this compilation of tips and notes from the editors, contributors and readers of "Fine Cooking "magazine. --"Chicago
Sun-Times'About the AuthorFilled with pages of inspiration and information for cooks of all skill levels, Fine
Cooking Magazine features hands-on, how-to advice and recipes from America's culinary experts. Visit the magazine
Web site at www.FineCooking.com



