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“Soul food is just what the name implies. It is soulfully cooked food . . . good for your ever-loving soul . . .
the shur-‘nuf kinda down-home cookin’ that I grew up on,” writes Sheila Ferguson. Abundant in flavor and
variety—ranging from classics such as barbecued spare ribs, fried chicken, cornbread, and collard greens to
less well known but equally sumptuous recipes such as sweet potato biscuits, grits soufflé, and wild fox
grape wine—soul food is a truly American cuisine, originated in the deep South by slaves and later shaped
and expanded by the rich diversity of African-American culture.

In a book brimming with humor and vibrant personality, Sheila Ferguson presents 200 mouth-watering
recipes, many of them part of her own family heritage. She explains the blend of African, Cajun, Creole, and
other influences—such as gumbo and jambalaya—behind their enticing flavors, describing the meals of the
slave quarters and elegant plantation houses and, along the way, passing on family anecdotes and kitchen
secrets handed down from generation to generation.

Some recipes, such as cornmeal griddlecakes, pigs’ feet, smothered okra and tomatoes, or brown suga’
pound cake, are old-fashioned country favorites. Others, such as sautéed scallops, vegetables seasoned with
smoked turkey, and roast pheasant with wild rice stuffin’, are well suited to today’s more sophisticated
palates. All are clearly explained, with an emphasis on the important details of preparation and ways to vary
recipes to your own tastes. Through them you learn to use all of your senses in the style of the great soul
food chefs, working by touch, taste, sight, smell, and even sound.

But this is much more than a collection of recipes. Each dish is introduced by a brief narrative, written in
Sheila Ferguson’s distinctive, eloquent cadence. And the book is prefaced by a glossary and general
introduction that explains how the cuisine we know today evolved. Old family photographs and a series of
stunning, set-piece color shots lovingly evoke the spirit of soul food and illustrate fifty of the book’s
delicious dishes.

This classic cookbook, embracing one of America’s richest regional cuisines, provides a rare combination of
exciting, appetizing recipes and compelling reading to delight the soul of cooks and food-lovers everywhere.
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From reader reviews:

Michael Floyd:

The book Soul Food: Classic Cuisine from the Deep South gives you the sense of being enjoy for your spare
time. You should use to make your capable far more increase. Book can to become your best friend when
you getting anxiety or having big problem with the subject. If you can make reading a book Soul Food:
Classic Cuisine from the Deep South to be your habit, you can get far more advantages, like add your
personal capable, increase your knowledge about many or all subjects. You may know everything if you like
open and read a book Soul Food: Classic Cuisine from the Deep South. Kinds of book are several. It means
that, science e-book or encyclopedia or other individuals. So , how do you think about this e-book?

Daniel Soderquist:

Reading a publication can be one of a lot of pastime that everyone in the world loves. Do you like reading
book so. There are a lot of reasons why people like it. First reading a reserve will give you a lot of new info.
When you read a book you will get new information since book is one of numerous ways to share the
information or maybe their idea. Second, studying a book will make a person more imaginative. When you
looking at a book especially hype book the author will bring someone to imagine the story how the figures
do it anything. Third, you are able to share your knowledge to some others. When you read this Soul Food:
Classic Cuisine from the Deep South, you may tells your family, friends in addition to soon about yours
publication. Your knowledge can inspire different ones, make them reading a guide.

Armando Rodgers:

Are you kind of stressful person, only have 10 or 15 minute in your morning to upgrading your mind ability
or thinking skill even analytical thinking? Then you have problem with the book compared to can satisfy
your short time to read it because all this time you only find book that need more time to be study. Soul
Food: Classic Cuisine from the Deep South can be your answer as it can be read by you actually who have
those short spare time problems.

Edward Thompson:

In this period of time globalization it is important to someone to get information. The information will make
you to definitely understand the condition of the world. The healthiness of the world makes the information
much easier to share. You can find a lot of referrals to get information example: internet, classifieds, book,
and soon. You will observe that now, a lot of publisher this print many kinds of book. Typically the book
that recommended for your requirements is Soul Food: Classic Cuisine from the Deep South this reserve
consist a lot of the information from the condition of this world now. This book was represented how does
the world has grown up. The language styles that writer make usage of to explain it is easy to understand.
The particular writer made some study when he makes this book. That's why this book appropriate all of you.
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