LESLEY STOWE
The Lesley Stowe Fine Foods Cookbook

TWENTY YEARS OF DISHING UP VANCOUVER'S FAVOURITES

The creator of the famous “Death by Chocolate” brings us a food lover’s
collection of faves and raves from her West Coast gourmet store

Destined to become a well-thumbed guide
lo casual yet sophisticated eating. The
Lasley Stowe Fine Foods Cookbook dishes
up the wellknown Vancouver caterer and
fine food maven’s own favourite recipes.
Lesley Stowe, a classically rained French
chel, started her own calering company
two decades ago, An instant succes,
Lesley recognized that West Coast palates
WeTe mad} for thetr VETY W alice of hne
food heaven, and the Lesley Stowe Fine
Food Shop was bomn, There. she sold
her own freshly prepared starters, salads,
soups, mains and sweets. Mow, wilh a
new location, Lesley concentrates on roll-
ing out her nationally popular Raincoast
Crisps while still satislying appetites with
her signature foods.

Stowe's casually elegant yet casy
recipes will templ home cooks and enter-
tainers. From starters such a5 Beaujolais
Figs with Proscuitto and Cambozola to

M HarrerCotiing

mains such as Summer Spaghettini with
Fresh Com and Grape Tomatoes, and
Chicken  Breasts  stuffed  with Muffal-
etta and Chevre, the book also includes
inventive seafood. sides and fabulously
decadent desserts—including "Death In
Chocolate,” which Leslev invented (and
wihshe she'd trademarked),

With Lesley’s smvy West Coast
style, ancedatal sidebar lign, plos 16 pages
of colour photos, this new favourite tips
its chef's hat to the successful tradition
of The Silver Paluie (Cookhook and The
Dervidd Wonds Coobbook.

Lealey Shomn 14 a calinary won here @ Vancon
et 2ol has played 2 magor part in putting fhis
CITY 0N Thid mag Imermationany. ... Emjoy the
culingry priinay dhe han [akaa is all 60 Gver
U Last 20 years.”
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ilsorbed, Remove from the heat and
comad. Mol vonet Liuln__;fr bor ik w147 {35
ey o pizza. Spread ihe omion mix-
ture aver the pizza dough and top with
pieces of cunbozala. Hake the pizza for
15 anbondes, undil i i golden wod
cheeee has melied. Serves 4

LESLET STUWE s @ Parisian-trained chef who began her own catering company twa decades ago in
Vancolwer. in 1990, she started salling her dessert creations to restaurants and became known for her
decadent “Death by Chocolate™ conflection. Frustrated by the lack of specialty foods in the city, she
opened Lesley Stowe Fine Foods, olfering customers a global selection of cheeses, vinegars, vils, breads,
o5 well as tastings and classes. The store’s success and Leshey's ability to predict and capitalize on
lood trends has reslted in the crealion of Lesley Slowe's Raincoast Crisps—a delicious, nutritines
crachker—and Leshey's contributions to several coohbooks, including The Girls Whe Dish series. Visil her
ORIinE a1 wiww.lesleystowe.com.

“Enjoy the culinary journey.”
ROB FEENIE

the lesle y Slowe

fine foods
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