
101 Chilies to Try Before You Die
David Floyd

http://bookspot.club/book/29598688-101-chilies-to-try-before-you-die
http://bookspot.club/book/29598688-101-chilies-to-try-before-you-die


101 Chilies to Try Before You Die

David Floyd

101 Chilies to Try Before You Die David Floyd
101 Chilies to Try Before You Die is an all-in-one guide to the fruit of the genus Capsicum, or chilies, which
contain capsaicin, a natural chemical that causes effects ranging from a slight tingle on the tongue to stinging
pain. It is that heat that makes chilies a dynamite recipe ingredient and a taste challenge.

The author has selected a cross-section of 101 chilies from the five commonly cultivated chili species. The
listings note their place on the Scoville scale (a measure of heat). Sidebars describe the species name, the
appearance of the pod, how to grow the chili, seed suppliers, culinary usage, and alternative names. Text
describes where the chili originated, its introduction to regional cuisines, the people who developed it, and
more. There is information on varieties, how to dry or preserve the pods, and suggestions and recipes to
create sauces, rubs, and spice mixes.

The 101 chilies are organized into five categories based on their heat profiles:

Sweet and Mild -- While some of these 23 chilies are familiar (e.g., Cubanelle, Hungarian Hot Wax), a bit of
experimentation will yield surprising taste discoveries, like the Zavory Pepper which is one of many newer
chilies developed to retain the taste profile of a hot Habanero while being mild. Warm -- 51 chilies make this
the largest category. Jalapeno, cayenne and tabasco live here, but there are many warm varieties that range
from hot-sweet to lemony, with unique uses in the kitchen. Hot -- Hot is hot and for many people these 14
are quite hot enough. But some may still tempt the brave, like the exceptionally tasty, sweet, fruity, citrusy
Goronog. Very Hot -- These eight are for the truly courageous. The Bubblegum 7 was named by its amateur
breeder who found that it reminded him of Bubblicious Bubblegum. Superhot -- The current Guinness World
Record holder for hottest pepper is the Carolina Reaper, clocking in at 2,890,000 SHU. 101 Chilies to Try
Before You Die is a fascinating climb up the Scoville scale. It is a food guide, recipe book, culinary history,
and the ultimate reference for chili enthusiasts, fans of spicy food, and those who want to challenge their
taste buds.
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From Reader Review 101 Chilies to Try Before You Die for online
ebook

Wanda says

This is a nice pictured reference book. Love they are all Scoville rated, as it is great to know the heat you are
in before considering trying it. Great that the book shows growing information and where you can buy the
seeds.

Kathy says

I won this book from goodreads.

This is a lovely little hardcover book that tells you everything that you could possibly want to know about
chilies. Great photos and lots of information.

Amanda says

Excellent little book for those of us who have a love affair with hot peppers. I'm by no means a hard-core
chili-head (yet!) but I'm working on it and some of those peppers towards the end of the book are calling me
with their sweet painful song of heat death.

Pros:
The size of the book is wonderful: cute little pocket-sized hardcover.
The layout is simple and incredibly easy to use. Peppers are presented from lowest heat (or SHU - Scoville
Heat Unit) to highest.
The random histories, quirky name origins, and recipes scattered throughout for most of the peppers listed.

Cons:
No pronunciation guide. Some people who are unfamiliar with some of the more exotic listings may have
trouble.
Maybe a tad more history on some of the 'famous' or unusual peppers.

All in all this was a fantastic book. Highly recommended.


