Brazil is Delicious

Discover its rich culture through its cooking in The Brazilian Table

Interest in Brazil is accelerating, as it becomes a massive economic power, yet outside its borders relatively little is known about its life – beyond beautiful post-card views. In her new book, The Brazilian Table, Yara Castro Roberts uses Brazil’s sensual cooking, unique ingredients and regional history. She uses these elements to reveal its culture in a personal way that is accessible to the general reader and intriguing to the chef, since she is the first Brazilian chef to write about its cuisine in English. 

The book includes over 100 recipes where she gives her own interpretation of classic regional Brazilian dishes like                    and                    as well as new ones that are her own invention like                               

            and          . She also gives the reader context, as she guides a trip through time and lands, visiting regions that are among Brazil’s most savory: Bahia, Minas Gerais, Amazonas, and the Cerrado. Her husband, the photographer Richard Roberts, adds to this context with his images.

She graduated from Boston University School of Culinary Arts. Before that she earned degrees from the Sorbonne in psychology and the Ecole du Louvre in art history. Over her career she has lived and worked in four countries on three continents. This rich combination of professional culinary training, multidisciplinary education and international life gives her the experience to write this book and make it authoritative, interesting, useful and fun.

