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2017 The Gourmand Awards National Winner: BEST INDIAN CUISINE

2017 James Beard Award Nominee

2017 Winner, Food 52's The Piglet Award

My Two Souths takes you on a culinary journey with Chef Asha Gomez, from her
small village in the Kerala region of southern India to her celebrated restaurants
in Atlanta, and on into your kitchen. Her singular recipes are rooted in her love of
Deep-South cooking, as well as the Southern Indian flavors of her childhood
home. These "Two Souths" that are close to her heart are thousands of miles
apart, yet share similarities in traditions, seasonings, and most importantly, an
abiding appreciation of food as both celebration and comfort. Here she shares
more than 125 recipes, including: Black Cardamom Smothered Pork Chop, Vivid
Tomato and Cheese Pie, Kerala Fried Chicken and Waffles, Three Spice Carrot
Cake.
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Editorial Review

Review
"Certainly worthy of all the buzz... I love taking something familiar and switching it up and creating a dish
that is new and exciting... a must have."
-EatYourBooks.com blog

"Asha Gomez bridges the gulf between the two regions' food cultures with ease, all the while pushing the
border-blurring recipes way beyond fusion-a kind of F word to many in the food world...But credit to the
authors for simplifying, explaining, and telling you how to make dinner in one page or less."
-Tastebook.com blog

"It is her command of the Indian spice box that emboldens her to kick up the heat in ways that Emeril never
will. Hers is Southern cooking, through and through."?-The New York Times

"The author's sure hand and Kerala roots make for a stunning fusion of culinary traditions."?-The
Washington Post

"Food that remaps the geography of home and heart."?-Atlanta Journal Constitution

"Gomez is all about storytelling: Diners at Spice to Table get the histories behind the dishes...That
same depth of history and personal connection appears on the pages of My Two Souths."?-Eater.com

"It's Asha's real life that makes the food in her book so pleasant. It's food that hugs you back."?-
Food52

"A South Indian cook moves to the American South and deliciousness ensues."?-thekitchn.com

"Blends her two culinary worlds of India and Southern food with delicious results."?-Shelf Awareness
for Readers

About the Author
Asha Gomez was born in the Kerala region of Southern India, and came to settle in Atlanta when she
married. In 2010 she started the "Spice Route Supper Club," where she hosted monthly dinners in her home,
and soon became a sensation in the Atlanta culinary scene. She opened Cardamom Hill in 2012, which was
given a "Best New Restaurant" award from Bon Appetit, Southern Living,  and the James Beard foundation.
Asha was named one of Food & Wine  magazine's Best New Chef for both 2013 and 2014. She has now
expanded her restaurants to include two other venues, The Third Space and Spice to Table. She lives in
Atlanta.
Martha Hall Foose  wrote the James Beard Award-winning southern cookbook, Screen Doors and Sweet
Tea and A Southerly Course: Recipes & Stories from Close to Home. She lives in Oxford, Mississippi.

Users Review

From reader reviews:



Kiley Kaufman:

Book is written, printed, or highlighted for everything. You can realize everything you want by a publication.
Book has a different type. As you may know that book is important point to bring us around the world.
Beside that you can your reading skill was fluently. A publication My Two Souths: Blending the Flavors of
India into a Southern Kitchen will make you to be smarter. You can feel a lot more confidence if you can
know about every little thing. But some of you think that open or reading the book make you bored. It's not
make you fun. Why they might be thought like that? Have you looking for best book or acceptable book with
you?

Jaime Howell:

Here thing why this specific My Two Souths: Blending the Flavors of India into a Southern Kitchen are
different and trusted to be yours. First of all reading a book is good but it depends in the content of it which
is the content is as delightful as food or not. My Two Souths: Blending the Flavors of India into a Southern
Kitchen giving you information deeper and in different ways, you can find any publication out there but
there is no e-book that similar with My Two Souths: Blending the Flavors of India into a Southern Kitchen.
It gives you thrill examining journey, its open up your personal eyes about the thing which happened in the
world which is probably can be happened around you. You can bring everywhere like in area, café, or even
in your approach home by train. Should you be having difficulties in bringing the paper book maybe the
form of My Two Souths: Blending the Flavors of India into a Southern Kitchen in e-book can be your
choice.

Peter Christensen:

You can spend your free time you just read this book this guide. This My Two Souths: Blending the Flavors
of India into a Southern Kitchen is simple to create you can read it in the recreation area, in the beach, train
and also soon. If you did not include much space to bring typically the printed book, you can buy typically
the e-book. It is make you simpler to read it. You can save often the book in your smart phone. And so there
are a lot of benefits that you will get when one buys this book.

Nicholas Thiede:

As a college student exactly feel bored in order to reading. If their teacher inquired them to go to the library
or make summary for some publication, they are complained. Just little students that has reading's spirit or
real their pastime. They just do what the trainer want, like asked to the library. They go to generally there but
nothing reading significantly. Any students feel that reading through is not important, boring and also can't
see colorful pics on there. Yeah, it is for being complicated. Book is very important in your case. As we
know that on this period of time, many ways to get whatever we really wish for. Likewise word says, ways to
reach Chinese's country. So , this My Two Souths: Blending the Flavors of India into a Southern Kitchen can
make you really feel more interested to read.
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