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Make Condiments from Scratch is your ultimate guide to over 300 recipes for tastier food, healthier meals,
and big savings! Don't use low-quality, over-processed, and overpriced condiments for your mealsl From
culinary masterpieces to family chow-downs, from comfort foods to snacks, you'll find tons of fabulous
recipes for fresh flavors and healthier lifestylesin this book! The results are obvious: whole new levels of
delicious flavor to tickle your taste buds and fire your creativity with none of the chemical aftertaste or side
effects of store-bought condiments. Y ou work hard in the kitchen, why settle for condiments that sabotage
your passion for good hearty meals?
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Stephanie says

Fantastic book. Lots of recipe ideas that also alow you to get creative and put your own spin on them.
Thumbs up!

Jordan Stivers says

This book really has something for everyone. The basic starter recipes are wonderful for beginning cooks
and all the variations will let the more well-versed cooks play around. There are seriously SO many recipes, |
was happily surprised. | hate food books that only have a handful of recipes but thisis not one of those! |
really like the wide range of recipes too: sauces, chutney, jams, syrups, dressings, and more. | was alittle
surprised not to see a variation for balsamic vinaigrette, which seems like a must-include but that could just
be me. Also, my only disagreement was | can't stand butter in tomato sauces. Oil only for me but I'm picky!
All in al, agreat go-to book for any condiment you can think of.

Valerie Garner says

This one surprised me. | was think it probably had about 50 recipesin it, but it came with over 300! This
provides me with some incredible ideas to make for holiday gifts from my kitchen for my family and friends.
It has not only basic condiment recipes, like pizza sauce, ketchup, mayonnaise, but many gourmet onesthat |
can't wait to try!

Kali Browne says

Good resour ce for cooks

Good variety of recipes and each with variations. From savory sauces to chutneys and compound butters,
jellies and dessert sauces. Nothing too complicated for novice and experienced cooks alike.

Carol Preflatish says

I didn't think | was going to like this book at first, but when | reached the recipesthat | was familiar with, |
changed my mine. Thisisagreat addition to my cookbook collection.




Shelley says

Has some delicious recipes

their are some great recipes here that | remember older relatives making. | can't wait to see how these recipes
stack up to the ones | remember.

Diana Baeza says

Amazing and M uch Needed Book in Your Cooking Library

These recipes are astounding and they are many! They would put the finishing touch and round out any meal.
I'm so lucky | found this book. I know I'm going to treasure it.

Brandy says

Overall, an excellent resource for the home cook. This book is stuffed with recipes for sauces and
condiments. | am excited to try alot of them. And the author isright; add one of her saucesto ameal and it
kicksit right up to gourmet! They only thing | didn't like was that she doesn't really say how long the sauces
will keep and I'm not about to make ketchup every three days. Also, there's no index. As| said, though, this
isagreat addition to my cookbook stash and I'm inspired! | won this book in a good reads giveaway. And
I'mglad | did!!!

Julie Barrett says

Make Condiments from Scratch: Fabulous Recipes for Fresh Flavors and Healthier Lifestyles by Amber
Richards

Recipesincludes : hollandai se sauce, mayonnaise, warm butter sauces, pan sauces and gravies, vinaigrette
and dressings, sauce vierge, tomato sauce, salsas, chili sauces, butters, jams and spreads,

jellies, relishes, chutneys, white sauces, brown sauces, vegetable based sauces, savory fruit sauces, sweet
dessert sauces, zabaglione sauces, flavored syrup sauces

Each recipe includes a color photo, servings, ingredients and how to make. There is no nutritional
information and there are alot of different varietiesincluding light or low fat.

Very interesting flavor combinations.

Other works by the author are highlighted at the end.




