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Jane Stern, Michael Stern : The Flore Family's El Charro Cafe Cookbook: Flavors of Tucson from America's
Oldest Family-Operated Mexican Restaurant (Roadfood Cookbook) before purchasing it in order to gage whether
or not it would be worth my time, and all praised The Flore Family's El Charro Cafe Cookbook: Flavors of Tucson
from America's Oldest Family-Operated Mexican Restaurant (Roadfood Cookbook):

0 of 0 people found the following review helpful. Best cookbook ever! By kelleynThis cookbook not only delivers
grest recipes, but also provides interesting facts and photos on the history of Tucson as well as the Flores family and
their famous restaurant. Excellent book, wonderful Tucson restaurant with several locations!!0 of 0 people found the
following review helpful. Classic!By Sandy ToesAs arepresentative of Tucson's interpretation of Mexican food, this


http://f3db.com/pub/links.php?id=1558539921

cookbook isagreat success. It isfilled with many of the recipes found on the menu at the El Charro Caf, the oldest
and one of the best restaurants in Tucson. Most important, all of the recipes are classic, timeless and tested. In aword,
they're delicious.O of O people found the following review helpful. Five StarsBy Barbara ZetochaExcellent quality,
thanks

A Roadfood Cookbook The colorful history of El Charro Caf and the 150 recipes for vibrant, exciting Mexican food
make this book as unique and entertaining as the 80-year-old restaurant itself. It is rumored that in the 1940s, founder
Monica Flin would sit on the El Charro patio, sipping martinis from teacups and playing cards with John Wayne, who
was in Tucson to film westerns. Today the restaurant is run by Carlotta Flores and her husband, Ray. The El Charro
Caf, Americas oldest family-operated Mexican restaurant, is located in a house built in the 1890s by Monica's father
(who was also Carlotta's great-grandfather). The restaurant's signature dish is Carne Seca Beef, a Tucson passion. The
beef is cured high above the restaurant's patio where strips of thin-sliced tenderloin hang in an open metal cage. Old
favorites and creative new Mexican dishes that are enjoyable to cook and to serve fill the book. The greatest
restaurants in America are its wonderful independent regional restaurants. And there are no greater experts on
Americas regional restaurants than Michael and Jane Stern. "Coast to coast," said the New Y ork Times, "they know
where to find the freshest lobster rolls, the fluffiest pancakes, the crispiest catfish." Rutledge Hill Pressis launching a
new series of Roadfood Cookbooks, each with recipes, pictures, and the history of one of America's greatest regional
restaurants.



