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Synopsis

This charming and personal exploration of Scandinavian food and culture from one of public
television’s most charismatic cooks engages readers with personal anecdotes and flavorful recipes.
Andreas shows the best way to cure gravlaks, make butter, prepare a poached salmon feast, and
flambA® a pork tenderloin with Scandinavia’s favorite spirit aquavit. He shares his passion for
traditional recipes such as Pork Rib Roast with Cloves, Mashed Rutabaga, and Norwegian
Pancakes filled with berries.In Kitchen of Light readers are transported to Viestad’s Norwaya *fishing
for cod, halibut, and salmon; gathering chanterelles, porcini, and wild berries. More than 100 recipes
emphasize fresh, simple ingredients in delicious and elegant dishes such as Pepper-Grilled Oysters
and Scallops and Roast Dill-Scented Chicken with Leeks and Potatoes. This inspired cookbook, a
companion to the public television series New Scandinavian Cooking, is perfect for home cooks,

armchair travelers, cultural food enthusiasts, and anyone who yearns for the simple life.

Book Information

Hardcover: 304 pages

Publisher: Artisan; 1st edition (May 6, 2003)

Language: English

ISBN-10: 1579652166

ISBN-13: 978-1579652166

Product Dimensions: 8.9 x 1.1 x 10.3 inches

Shipping Weight: 3.4 pounds

Average Customer Review: 4.8 out of 5 starsA A See all reviewsA (52 customer reviews)

Best Sellers Rank: #266,122 in Books (See Top 100 in Books) #41 inA Books > Cookbooks, Food

& Wine > Regional & International > European > Scandinavian

Customer Reviews

This is a wonderful book. The author has cooked up a book of food and recipes from Norway that is
very personal and beautiful. The recipes are a superb selection that vary from traditional fish recipes
that are as old as Odin and the Norwegian Sea to recent introductions of culinary delights and the
twists that trade has conjured in modern Norwegian kitchens. The book is not just a list of recipes,
and this is what sets this book apart. The author has given background information about the
recipes and includes quite a bit of history and personal stories that bring the reader right into
Andreas Viestad’s kitchen. The photography by Mette Randem is amazingly beautiful, giving the

book an added experience to the reader/cook. To be short, this is the book you are looking for if you



are reading this sentence.

Kitchen Of Light is the official companion book to the public television series "New Scandinavian
Cooking with Andreas Viestad". Excellent color photographs, mouth-watering recipes, and vignettes
of the lives and culture that embrace these taste-tested dishes abound. From Salt-Baked Salmon; to
Mussels with Aquavit; Wild Blueberry Parfait; and Juniper-Spiced Venison, each individual,
mouth-watering dish is wonderfully presented with painstaking attention to detail combined with
easy-to-follow instructions. Especially commended and recommended for aspiring chefs and kitchen
cooks interested in delving into Scandinavian cuisine (particularly the seafood dishes), Kitchen Of

Light is an invaluable addition to any personal or professional cookbook collection!

I've been cooking through this book for the past two months, and have yet to find a recipe that
disappoints. What | love is that it uses simple ingredients, but combines them in ways | hadn’t
thought of before. His broccoli dish with capers and anchovies is a new standard preparation for
broccoli in our household now, and the seared fish with carmelized onions is spectacular, as is his
roast chicken with leeks recipe.What | particularly love is that almost all of his dishes can be thought
of as week-day dinner meals, but their flavor and visual appeal make me feel like a much better
cook than | really am!Plus, the abundance of fish recipes has been terrific, since we’ve been trying

to incorporate more of that into our daily meals of late. All around a terrific book!

Friends of mine asked for this book, originally, and so | bought myself a copy out of curiosity, having
also enjoyed the TV show the author hosted. | was definitely beyond pleasantly surprised, because
he adds to his easygoing teaching style some history, personal memories and feelings, to really add
flavor to the content. But you could get a lot from this book without reading a word, just from looking
at the excellent presentation each dish is given, as well as glimpses of the environment that inspired
them.There are cookbooks that are just books of instructions. They can be complicated, even fussy,
but that’s what they are. Then there are books about cuisine, that give you example recipes, and the
hunger to try them and create your own with the new flavors you have learned. This definitely is of
the latter type. | not only want to cook these dishes, | want to visit the lands where they originated.
It's a shame that this book has fallen out of print, because | have other friends | want to share it with.

If you find a copy, treasure it.

Highly recommended: "Kitchen of Light, New Scandinavian Cooking" by Andreas Viestadl bought



this book on a hunch and unseen from .com to use it as "housewarming gifts" while staying with
friends in New England this August, mostly because | always enjoy his weekly column in a major
Norwegian newspaper.Two of my friends received the book prior to our arrival, and below is what
they wrote me:"Your wonderful book arrived and it is stunning. The only thing that could be better
would be to be in those photographs enjoying all that food with you! I am going to show it to a friend
as she loves fish too, and we will try some of the recipes together. Thank you, Thank you. Thank
you!l will let you know of my culinary adventures!Thanks again for the spectacular
book."******xxxxx*x*Good morning, your gift arrived! You won'’t believe it, but | read an article about
Andreas Viestad in the paper a couple of weeks ago, and told my husband | was going to order his
book, so imagine my surprise when your gift arrived! | can’t wait to try out some of the recipes.
Thank you so much and we’re looking forward to your visit."**********Of course, | was more than a
little curious as to what | had gotten myself into, so upon arrival in the US | checked out a major
bookstore, found a copy there and bought it to see for myself. And | was really, really pleased about
what he accomplished.A couple of other friends received a copy also, and they enthusiastically
called it "a book within a cookbook since it also offers a lot of information about the country of
Norway and the landscape photos are great as well", and that describes it pretty accurately |
think.So, why don’t you go ahead and see for yourselves!!!
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