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Lourdes Castro : Eat, Drink, Think in Spanish: A Food L over's English-Spanish/Spanish-English Dictionary
before purchasing it in order to gage whether or not it would be worth my time, and all praised Eat, Drink, Think in
Spanish: A Food Lover's English-Spanish/Spanish-English Dictionary:

4 of 4 people found the following review helpful. Excellent ResourceBy CustomerThis concise topical dictionary is
very useful. It coversafull range of Spanish culinary verbiage and is afine practical guide for cooking Spanish and/or
Hispanic dishes, or for cooking with Spanish speaking people. Straightforward and easy to use.0 of 0 people found the
following review helpful. Four StarsBy Twotoots2As described?2 of 2 people found the following review helpful. If |


http://f3db.com/pub/links.php?id=1580089542

could get my money back | wouldBy Daniel Just spent a couple of week in Spain. Very few of the food related words
that | wanted to find were in the dictionary. | had better luck using Google on my iPhone. | wish | could get my money
back.

Welcome to the first comprehensive bilingual culinary dictionary created specifically for food, wine, and travel
aficionados. Teacher, tranglator, and author Lourdes Castro deftly explains the differencessubtle and otherwiseamong
the cuisines of Spanish-speaking regions and offers a pronounciation for each term. Eat, Drink, Think in Spanish
features 2,000 entries for ingredients, cooking methods, condiments, traditional dishes, kitchen equipment, and
beverages. The Spanish-English portion will help you break through the language barrier to interpret and understand
food and drink en espaol, and the English-Spanish part will reveal the most accurate translation for your best-loved
foods and favorite cooking techniques.

"It's about time we had a resource to help wade through al of the different Spanish and Latin American foods that are
appearing in grocery stores and on menus around the country. Lourdes Castro is an ideal guide for anyone interested in
broadening their culinary horizon.” Mitchell Davis, vice president of the James Beard Foundation and author of
Kitchen Sense"lt iswith great pleasure that | endorse Eat, Drink, Think in Spanish. Lourdes seemsto have her finger
on the Latin pulse with this dictionary. Thisisthe perfect guide to therich culinary diversity that existsin Spain and
Latin America." Cristina Saralegui, journalist and host of El show de Cristina and one of Time's"25 Most Influential
Hispanicsin America' Our food culture is suffused with elements from Latin America and Spain, yet so many food-
loving Americans are left out of the fun by not understanding the terminology. This book will change all that by
illuminating nuanced details across a wide range of cuisines. | am wildly enthusiastic about Lourdes Castro's Eat,
Drink, Think in Spanish." David Rosengarten, author of The Dean Del_uca CookbookFrom the Publisher* The first
comprehensive bilingual guide to culinary terms written specifically for sophisticated food, wine, and travel
aficionados. * Features more than 2,000 entries divided into Spanish-English and English-Spanish, for easy cross-
referencing. * According to the U.S. Census Bureau, the Latino population "comprises the largest race or ethnic
minority in the United States, and is the fastest growing demographic in the nation." About the AuthorMiami native
LOURDES CASTRO isthe director of the Culinary Academy at the Biltmore Hotel in Coral Gables, Florida, author
of Simply Mexican, and an on-call tranglator for the James Beard Foundation and other groups. She teaches food
science at New Y ork University and is aregular contributor to the New Y ork Social Diary's dining section.



