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内容简介：
·包括有关完美音乐播放列表，葡萄酒搭配，鸡尾酒以及提前准备的内容的说明 
·这本令人惊叹的以设计为主导的书是一个令人垂涎的物品，也是送给食谱爱好者的一份精美礼物

《晚宴：大厨的家庭美餐指南》是高级餐厅厨师马丁·本恩（Martin Benn）提供的精致家庭娱乐的终极指南，他提供了九种专家菜单，从轻松的聚会到迷人的庆祝活动，让您度过难忘的盛宴。 

马丁·本恩（Martin Benn）（Sepia餐厅, Society餐厅）是澳大利亚最有成就的厨师之一，但他的爱好是与妻子和创意合作伙伴薇姬·怀尔德（Vicki Wild）一起在家中举办令人印象深刻的美食。在这本精美的摄影和设计的食谱中，本恩将一生的烹饪知识和技术应用于周六晚上的晚餐，他提供了70多种食谱，包括令人难忘的主菜、令人惊叹的配菜和令人眼花缭乱的甜点。

  了解如何提前准备各种素材——从酱汁到高汤、鸡尾酒、葡萄酒搭配和音乐播放列表——让招待变得轻而易举，菜单包括“家庭最了解”、“意大利人来了”和“花言巧语”。穿得正式一点，随意一点：怎样都行！《晚宴：大厨的家庭美餐指南》将帮助您创造一个难忘的美妙夜晚。 
作者简介：
高级餐厅厨师马丁·本恩（Martin Benn）出生于英国黑斯廷斯，在马可·皮埃尔·怀特（Marco Pierre White）的指导下开始了他的职业生涯。他于1996年移居澳大利亚，成为传奇餐厅Tetsuya的主厨，然后在2009年与妻子和合作伙伴，餐厅明星薇姬·怀尔德（Vicki Wild）一起开设了Sepia餐厅，广受好评。最近，这对“烹饪高手夫妇”（The Age）与克里斯·卢卡斯（Chris Lucas）在墨尔本开了一家豪华的Society餐厅。他们住在悉尼。
书本内页：
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e modern cult movie classic Lost in Translation is one of my
all-time favourite films, Pye waiched it multple times since it
premiered in 2003, and every time, | fal in love with the energy

enthusiasm and mystery of one of the most magical cites in the

world: Tokyo. The mavie forces you to feel the intimacy of human
conneetion, offove,loss and disorientation. and to remember those
slepless nights in 2 new city, and a new culture, But | also find out

myself | find it Leads me (o question who am I, where

and lookin; something we can all

Forme the moviesu s through life: so mch so that

iement, You cither

Luse lostin translation as a i
don', Either way is ok

This menu was inspired by the parallels between Japanese and
Australian food culture, It sets spanner crab sandos with a 1
Yuzu osho mayo, next o salty chips with smoked roc and wa
créme fraiche. Char erilled beef is hit with sansho pepper, and
Tuxurious lobster s paired with the humble udon nood

Themenucombinesoldandnew. castandwest,butunderpinning
itallis the Japancse philosophy of restraint. and of allowing things
10 be themselves. Start with the freshest quality produce and don't
try o change its nature, but instead work with it 10 elevate i
his s food that's looking for moments of connection, coming
her on your table. among frends, having fun. Perhaps | should
have called it Found in Translation
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Crudités, crab mayonnaise
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based saucepan aovr low-medum heat. — Once bubbin, 04
he crabmest and oss genl n the uttr for & minute o two,
eingcarofu ot obres up the dofcate meat, unt st cookod
ZDrain the crabn a eve et ovr a bowt 10 romore s excess
butter. —Sot sside6nd ool t room emparature.
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orihecontoof th pattes and serv immodiaaly.
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e Barbecued scallops, black bean and blood orange

rou T The ting ove bont scallops i that he shels e (e it vehicles 0 carey v diecly 10
e — ih scallops briny, gy Sweet, botery fsh. You can by farmed scallops on the halt shel ail
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Het the oven o 80°C 380" — Pourthe hazoluts ontoa ray
and dry-rosstn th v for 16 mintes,snaking occasonaly —
Romove and so s un ool sncugh o e Line bowl
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