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If you want to make very meal an extra touch of elegance and class with Brie Cheese, this book
will guide you how to do it. The recipes found in this cookbook are meant to transform the usual
appetizers and entrees that are typically made with cheese into works of art with minimal effort
on the part of the cook. All of these entries are easy to make and the preparation time for the
majority of them take 5-30 minutes. A small amount of effort for a huge payoff that will have your
family and guests raving about your culinary expertise.

Kosher USA is the single best book that I have ever read on the American kosher industry. It will
entertain and educate both general readers and serious scholars. ― H-JudaicThis captivating
book is recommended to all people who love to eat, learn, and enjoy a juicy corn beef sandwich
followed by a tempting plate of chocolate Tofutti. ― Jewish Book CouncilIn a work that is equal
parts history, memoir, and cultural analysis, Horowitz traces the dramatic rise of kosher food
products, specifically how they made their way into American food culture and were later
popularized in the mass market of consumer products. ― Library Journal (starred review)You
don't have to be Jewish to love Roger Horowitz's Kosher USA! It is three stories in one: a family
narrative within a history of kosher within the industrialization of the American food system. Well
researched, insightful, and delightful―even for goyim. -- Andrew Smith, editor in chief, Savoring
Gotham: A Food Lover's Companion to New York CityRoger Horowitz's Kosher USA is a window
into the world of the Jewish dietary laws and the conflict between being American and being
kosher. The fascinating narrative tells the story of sturgeon, Coca Cola and Jello, as well as the
intricate process of koshering meat in the modern world with the pivotal role of Temple Grandin
and the large meat processors. An informative read for those who know and those who know
nothing about kosher food's place in the American food system. -- Joan Nathan, author of
Jewish Cooking in AmericaKosher USA introduces us to a remarkable cast of characters: the
rabbis, scientists, home cooks, food companies and activists who spent decades wrestling with
the term "kosher" in a passionate effort to tame it. Based on a rich array of sources, written with
warmth and insight, this is an exhilarating study of how an ancient religious scruple became a
modern American empire. -- Laura Shapiro, author of Perfection Salad: Women and Cooking at
the Turn of the CenturySet in the context of Jewish ascendancy into the middle class, Kosher
U.S.A. traces the way in which changes in modes of production and the lure of consumption
battered, challenged, and sustained an ancient Jewish practice. Horowitz tells a very readable
story about the convergence of technology, science, religion, animal-rights activism, and
ordinary Jewish consumers. There is no other book like it. -- Hasia Diner, director, Goldstein-
Goren Center for American Jewish History, New York UniversityA thoughtful look at the
convergence of faith, ethnicity, and the business of food. ― Kirkus ReviewsAn informative and



endlessly fascinating account of how Jewish law, modern food production, government
regulation, business acumen, and religious politics have shaped the American kosher food
industry. Roger Horowitz understands that arcane arguments over glycerin, rennet, and gelatin,
and improbable tales concerning Coke, Kedem, Rubashkin, and Manischewitz form part of a
larger and more important story. You don't have to be Jewish to appreciate his accomplishment!
-- Jonathan D. Sarna, author of American Judaism: A History Engrossing... Horowitz provides a
fascinating window into a rarefied world. ― Publisher's WeeklyI have... fun reading Horowitz's
book.... Halfway through Horowitz's book, I get nostalgic. ― Globe and MailThe ever-changing
and expanding kosher world makes this book quite timely and significant, as it traces the overlap
interaction of religion and science. -- Roberta Scher ― The Jewish GeorgianFascinating. ―
Western States Jewish HistoryAs good food often does, Horowitz’s book leaves the reader
deeply satisfied―but hoping for a few more morsels. ― American Historical ReviewThe history of
the kosher food industry is thus quite skillfully told by Horowitz. ― American Jewish
HistoryKosher USA provides wonderful insights into American Jewish culture and the impact of
modern, mechanized food production on the community’s ability to adapt centuries of tradition to
fast-paced modernity. The book will prove useful to those interested in food history, Jewish
American history, or twentieth-century American business history. -- Lynn M. Lansdown ―
Journal of American CultureWritten extremely well....this book is far more than tales; it is a
chronicle of the changes of Jewish life in America in the last century. ― Religious Studies Review
--This text refers to the paperback edition.About the AuthorRoger Horowitz is a food historian
and director of the Center for the History of Business, Technology, and Society at the Hagley
Museum and Library. He is the author of Negro and White, Unite and Fight: A Social History of
Industrial Unionism in Meatpacking, 1930–1990 (1997) and Putting Meat on the American Table:
Taste, Technology, Transformation (2005). --This text refers to the paperback edition.
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IntroductionA delicious platter of soft Brie with your favourite crackers is the perfect way to
celebrate the holidays. This book also includes many easy and quick appetizers. You can get
creative with the holiday season by looking into the best wines and liquors to pair with this dairy
product. Unique flavors of champagnes, red and white wines, as well as unique combinations
are some of the ways liquor stores mark the end year. These festive drinks are fun to serve at
parties and can usually be purchased at a fair price.1. Baked BrieThis traditional holiday
favourite is always a hit. It is creamy and delicious when accompanied by almonds.Preparation
time: 5 minutesServings-8 IngredientsCooking spray8 1/2 ounces frozen puff pastry 8 ounces
Brie2 ounces almonds, slicedDirections1. Preheat oven to 350 degrees Fahrenheit2. Lightly
spray a 9-inch pan with cooking spray.3. Cut the Brie along one end of the wheel, so that you
have two pieces of Brie.4. Place the pastry in the middle of the pie pan. Then, place the Brie on
top.5. Place the almonds evenly on top of the Brie. Next, place the other side of the cheese
wheel on the almonds.6. Seal the edges by folding the puff pastry around the cheese7. Bake for
20 minutes. Let the Brie cool down for a few moments before serving2. Cranberry and Brie
PizzaThis pizza recipe isn't the usual fare that you would serve with beer and hot sauce. This
elegant dish can be served with your favorite wine at a private dinner party with your best
friends.Preparation time - 20 minutesServings-4 Ingredients16 ounces of boneless, skinless
chicken breast halves in small pieces 1/2 ounce vegetable oil 12" prepared pizza crust12
ounces Cranberry sauce, 6 ounces chopped Brie8 ounces mozzarella cheese,
shreddedDirections1. Preheat oven to 350 degrees Fahrenheit2. 2.Heat oil in a large frying pan
over Medium heat. Add the chicken to the pan and cook until golden brown and no longer pink.3.
Spread the cranberry mixture on the pizza crust. Layer chicken, brie, and mozzarella on top.4.
Bake for 20 minutes, or until the cheese bubbles are gone and the crust edges are golden
brown3. Baked Brie ChutneyThe combination of the creamy texture and sweetness of the Brie
creates a delicious combination that will have your taste buds singing. This dish is best served
with the baguette mentioned in the recipe. However, I have also tried it with warmed pita wedges
or slices of fresh pumpernickel. Preparation time - 10 minutesServings-32 Ingredients32 ounce
wheel Brie cheese, 1/3 ounce curry powder and 12 ounces mango sauce8 oz cashews,
chopped1 French baguette sliced, 1/2" wideDirections1. Preheat oven to 350 degrees
Fahrenheit2. Apply curry powder to the entire Brie wheel, making sure the rind is fully coated.3.
Place the cheese wheel in a large baking pan and cover it with chutney, then cashews.4. Bake
for 15 minutes, or until cheese melts and cashews turn golden. 5. Serve with baguette4. Basil
Brie FettucciniThe combination of the creamy texture and sweetness of the Brie creates a
delicious combination that will have your taste buds singing. This dish is best served with the
baguette mentioned in the recipe. However, I have also tried it with warmed pita wedges or slices
of fresh pumpernickel.Preparation time - 25 minutesServings-8 Ingredients12 ounces uncooked
Fettuccine with 4 seeded tomato, chopped 2 minced cloves garlic12 ounces Brie cheese cubed,
6 ounces fresh Basil, chopped 4 ounces of olive oil1/2 ounce red wines vinegar 1/2 teaspoon
salt1/2 teaspoon ground black pepper 1 ounce Parmesan cheese grated Directions1. Mix



together tomatoes, garlic, brie cheeses, oil, vinegar and salt in a large bowl.2. 2.Cover the bowl
with plastic wrap, and let it marinate for at least 2 hours at room temperature.3. Boil the fettucine
noodles for 12 minutes in large saucepans of salted water or until al dente4. Add the noodles to
the sauce and drain. Mix until well coated. Serve on plates or bowls with Parmesan cheese5.
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