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A bold and eye-opening new cookbook with magnificent photos and
unforgettable stories.

In the West, when we think about food in China, what usually comes to mind are
the signature dishes of Beijing, Hong Kong, Shanghai. But beyond the urbanized
eastern third of China lie the high open spaces and sacred places of Tibet, the
Silk Road oases of Xinjiang, the steppelands of Inner Mongolia, and the steeply
terraced hills of Yunnan and Guizhou. The peoples who live in these regions are
culturally distinct, with their own history and their own unique culinary
traditions. In Beyond the Great Wall, the inimitable duo of Jeffrey Alford and
Naomi Duguid?who first met as young travelers in Tibet?bring home the enticing
flavors of this other China.

For more than twenty-five years, both separately and together, Duguid and
Alford have journeyed all over the outlying regions of China, sampling local
home cooking and street food, making friends and taking lustrous photographs.
Beyond the Great Wall shares the experience in a rich mosaic of recipes?from
Central Asian cumin-scented kebabs and flatbreads to Tibetan stews and
Mongolian hot pots?photos, and stories. A must-have for every food lover, and
an inspiration for cooks and armchair travelers alike.
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Editorial Review

From Publishers Weekly
Starred Review. Alford and Duguid, authors of the acclaimed Mangoes & Curry Leaves, explore the food
and peoples of the outlaying regions of present-day China, historically home to those not ethnically Chinese.
Part travel guide and part cookbook, this collection looks at the cultural survival and preservation of food in
smaller societies including that of the Tibetan, Mongol, Tuvan and Kirghiz peoples, among others. The
authors include vivid color photographs of food, people and places of cultural significance. Recipes are
tantalizing and mostly simple, and ingredients are surprisingly easy to find. The book is sectioned by food
type rather than ethnicity, covering everything from condiments and seasonings to fish and meats to drinks
and sweets. Dishes have the hint of the familiar, such as Oasis Chicken Kebabs, Tibetan Pork and Spinach
Stir-Fry, and Market Stall Fresh Tomato Salsa, while others are less common but equally tempting, including
Kazakh Pulao, Steamed Tibetan Momos, and Home-style Tajik Nan. Peppered throughout are the authors'
personal stories, which provide insight into each culture. A handsome and engaging collection suitable for
travelers and cooks alike, this book will delight anyone with an interest in this part of the world.
Copyright © Reed Business Information, a division of Reed Elsevier Inc. All rights reserved.

From the Inside Flap

In the West, when we think about food in China, what usually comes to mind are the signature dishes of
Beijing, Hong Kong, Shanghai. But beyond these urbanized eastern areas lies the other China: the high open
spaces and sacred places of Tibet, the Silk Road oases of Xinjiang and Qinghai, the steppelands of Inner
Mongolia, and the steeply terraced hills of Yunnan and Guizhou. The people who live in these regions--
Tibetans, Mongols, Uighurs, Iiao, Hui, Dong, Yi, Da, and others--are culturally distinct, with their own
history and culinary traditions.
In "Beyond the Great Wall, " Jeffrey Alford and Naomi Duguid--who met and fell in love as young travelers
in Tibet--bring home the enticing flavors of these outlying areas of China. This eye-opening collection of
magnificent photos, delectable home-style recipes, and inviting stories of people and places is a journey into
a fascinating area of the world. China has gradually opened its more remote regions to foreign travel over the
last twenty-five years. And in that period, Jeffrey and Naomi have traveled and eaten and photographed in
mountain villages and border towns, in nomad yurts, in oases along the Silk Road, in local markets. They've
tasted satisfying and delicious dishes at family meals and at small restaurants (that are in fact household
kitchens putting out a menu). They've learned techniques from home cooks and market vendors: to shape
noodles quickly and easily, to make warming family soups, easy stir-fries, succulent "pulaos," and aromatic
grilled kebabs.
Food is so much a part of place, and this family-style food is extraordinarily good. Like the traditional
regional cooking of rural France and Italy, it is comfort food, with direct flavors that speak to the heart and
simple ingredients treated with respect. There are cumin-scented chicken kebabs; pea tendrils dressed with
sesame oil and dark vinegar; lamb patties with chopped green herbs; slices of spice-rubbed roast pork;
enticing salsas and condiments; and succulent noodles of many kinds, served in aromatic broth or dressed
wth lively sauces. Some of this food comes from Central Asian culinary tradition, with its pulaos, flatbreads,
and kebabs. Uighur nans and Tibetan momos remind us that the Indian Subcontinent is just across the
Himalaya. Other dishes, especially those from the peoples of southern Yunnan and Guizhou, are close
counsins of the Southeast Asian foods that Jeffrey and Naomi introduced us to in the influential Hot Sour
Salty Sweet.
These rich culinary cultures reflect not only layers of flavor, but also layers of history. Naomi and Jeffrey
here document the traditions of the people living beyond the Great Wall at a time when these are threatened



by the fast pace of change in modern China. And in "Beyond the Great Wall" the authors celebrate that other
China, its diverse cultures, appealing food traditions, and vibrant daily life, with the passion and color it
deserves--a must-have for every food lover, and an inspiration for home cooks and armchair travelers.

About the Author

Jeffrey Alford is a writer and photographer based primarily in northeast Thailand and Cambodia. He plants
and harvests rice each year; helps raise frogs and several varieties of fish; and happily struggles along in
three languages: Central Thai, Lao Isaan, and Northern Khmer. His forthcoming book, to be published in
2014, is tentatively titled How Pea Cooks: Food and Life in a Thai-Khmer Village. His earlier books, all co-
written with Naomi Duguid, are Flatbreads and Flavors;HomeBaking; Seductions of Rice; Hot Sour Salty
Sweet; Mangoes and Curry Leaves; and Beyond the Great Wall. Jeffrey is currently developing a series of
intensive culinary tours through northeastern Thailand and western Cambodia (the Angkor Wat area) under
the name of Heritage Food Thailand.

Naomi Duguid is a writer, photographer, teacher, cook, and world traveler. Her most recent cookbook,
Burma, brought news of a long-forgotten part of the world and was winner of the 2013 IACP Cookbook
Award for Culinary Travel and the Taste Canada Food Writing Award. Her previous award-winning titles,
co-authored with Jeffrey Alford, include Flatbreads & Flavors: A Baker’s Atlas, their first book, which won
a James Beard Award for Cookbook of the Year; Seductions of Rice; Hot Sour Salty Sweet, also a James
Beard Cookbook of the Year; Mangoes & Curry Leaves; and Beyond the Great Wall.

Duguid’s articles and photographs appear regularly in Lucky Peach, Food & Wine, and other publications.
She is a frequent guest speaker and presenter at food conferences. She is the host of Toronto’s Food on Film
series and has a strong online presence (Twitter and Facebook). Her stock photo agency, Asia Access, is
based in Toronto, where she lives when she is not on the road.

Users Review

From reader reviews:

Jim Martin:

Do you have favorite book? In case you have, what is your favorite's book? Book is very important thing for
us to understand everything in the world. Each guide has different aim or even goal; it means that e-book has
different type. Some people really feel enjoy to spend their a chance to read a book. They can be reading
whatever they consider because their hobby is usually reading a book. Consider the person who don't like
looking at a book? Sometime, person feel need book after they found difficult problem or exercise. Well,
probably you'll have this Beyond the Great Wall.

Barry Phelan:

This Beyond the Great Wall book is not ordinary book, you have it then the world is in your hands. The
benefit you have by reading this book is actually information inside this publication incredible fresh, you will
get data which is getting deeper an individual read a lot of information you will get. This specific Beyond the
Great Wall without we comprehend teach the one who reading it become critical in contemplating and



analyzing. Don't be worry Beyond the Great Wall can bring any time you are and not make your carrier
space or bookshelves' become full because you can have it inside your lovely laptop even cellphone. This
Beyond the Great Wall having very good arrangement in word along with layout, so you will not feel
uninterested in reading.

Ross Turner:

Are you kind of active person, only have 10 as well as 15 minute in your morning to upgrading your mind
expertise or thinking skill actually analytical thinking? Then you are receiving problem with the book
compared to can satisfy your short time to read it because all this time you only find guide that need more
time to be study. Beyond the Great Wall can be your answer given it can be read by a person who have those
short time problems.

Terrance Pitt:

What is your hobby? Have you heard in which question when you got students? We believe that that
question was given by teacher for their students. Many kinds of hobby, Everybody has different hobby. And
also you know that little person similar to reading or as reading become their hobby. You have to know that
reading is very important and book as to be the matter. Book is important thing to include you knowledge,
except your own personal teacher or lecturer. You find good news or update concerning something by book.
A substantial number of sorts of books that can you choose to adopt be your object. One of them are these
claims Beyond the Great Wall.
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