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Synopsis

IN A CITY KNOWN FOR ITS FINE DINING, Santa Fe boasts countless restaurants for the food
lover. Restaurant critic Anne Hillerman takes connoisseurs on a whirlwind tour through some of the
most delectable Santa Fe restaurants and offers recommendations on the best eateries and
provides diners the chance to re-create some of their favorite dishes with recipes contributed by
restaurant chefs.More than fifty restaurants and recipes are included, with both celebrated and
undiscovered chefs. RESTAURANTS FEATURED INCLUDE: Bobcat Bites, El Farol, The Pink

Adobe, Blue Heron at Sunrise Springs, Coyote Cafe, Geronimo, Trattoria Nostrani, and more.
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Customer Reviews

Better than her father!

This book gave me several new places to eat in Santa Fe

| love your book. | am from NM and love the food from there. Happy you are sharing it with the



world! Thank you.

This is a wonderful collection of some of the best resipes from Sante Fe, NM restaurants written by
one of my favorite foodies. This is not just another litany of green chile dishes, but a literary tour of

the culinary side of Santa Fe. | reccomend you enjoy it with a lovely bottle of wine.

| did not realize that it was right here in Tucson however | was pleased that it was close and | could

purchase it.

If you truly love New Mexican food ( not to be confused with Mexican) it is a great book with some

really good recipes. | just wish Hatch chilies were available on the east coast!

This is basically a vanity work that’s the result of collating some favorite recipes from area

restaurants.It would have benefited from some aggressive proof reading of the recipes.

anne hillerman is one of a kind; awesome when it comes to reviewing eateries in santa fe and

surrounding. a must read.
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