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The vibrant flavors of Spain brought into the American home kitchen by a young lauded chef and

founder of one of America's most acclaimed new restaurantsKatie Button debuts her first cookbook

ever as a peek inside the kitchen of her award-winning restaurant, CÃºrate. This cookbook features

125 recipes celebrating the vibrant flavors and broad appeal of Spanish food. Button brings the

cuisine at CÃºrate into the kitchen of every home cook, showing readers how to re-create classic

Spanish dishes and adapt them using American seasonal ingredients.From cherished traditions

(Tortilla EspaÃ±ola; Chicken Paella) to mouthwatering new favorites (Ham and Cheese Stuffed

Fried Pork Chops; Ribeye Steak with Blue Cheese Sauce) to celebratory drinks and desserts (The

Perfect Gin and Tonic; Almond Cake with Cream Sherry and Brandy), CÃºrate brings Spain to you.
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â€œAs a Spanish chef in America, I am so jealous of this book. Nobody embraces Spain in the heart

of America with more poetry, passion, and perfection than Katie. She and her husband FÃ©lix are

family to me, and I feel great joy seeing how she has grown as a person and as a chef.â€• - JosÃ©

AndrÃ©sâ€œCÃºrate is a prototype of how genuine tapasâ€•the kind from Spainâ€•might flourish

throughout America. Itâ€™s that accessible, and itâ€™s so appealing that the restaurant is packed

day and night.â€• - Alan Richman, GQâ€œYou havenâ€™t lived til youâ€™ve eaten at CÃºrate.â€• -

Huffington Post"Buy this book for the soup and salad chapter alone. Iâ€™m serious. I fell hard for

the CÃºrate watermelon salad with goat cheese and gas station corn nuts. Ditto her mushroom soup

with that Basque cheese I canâ€™t pronounce. This is honest restaurant cooking made accessible,

something many chefs promise but few deliver." - John T Edge, co-author, Southern Foodways



Alliance Community Cookbook"With this book, Katie brings the true essence of Spanish cuisine to

the American kitchen. Katie and Felix are the perfect example of how dedication, passion, talent,

and a shared dream can lead to the greatest success." - Albert Adria"I immediately fell in love with

Katie's food at a culinary event in Miami years ago. Her cooking is honest, authentic, and incredible.

This collection of recipes inspires me and is sure to inspire many home cooks - I can't wait to start

cooking from it!" - Barbara Lynch"Katie Button is one the most inspiring young cooks who received

the title of Best New Chef during my tenure as Editor in Chief at Food & Wine. Iâ€™m incredibly

excited to now be able to replicate her fantastic Spanish-by-way-of-the-South food from this

amazing new book." - Dana Cowin"In this gorgeous book Chef Katie Button has captured the spirit

and conviviality of Spanish cooking and brought it to the American table. The well-written recipes,

beautiful photographs and passionate approach make me want to run to the kitchen, book a flight to

Asheville and travel to Spain all at the same time!" - Suzanne Goin"[CÃºrate] doesn't take the fusion

route in its recipes, but the Southern larder is often peeping through in [Button's] ingredient lists.

Exhibit A: a gorgeous salad of heirloom tomatoes and watermelon with goat cheese that gets

crunch from a sprinkle of corn nuts. You have to love a salad that includes an ingredient most easily

sourced at gas stations." - Jonathan Miles, Garden & Gun"[CÃºrate] is an ode to Spanish food and

flavors and a collection of dishes that seem as at home in the Appalachian South as on the Spanish

table." - Mackensy Lunsford, Citizen-Times

Katie Button is one of the new stars of the global food worldâ€•a finalist for James Beardâ€™s 2014

Rising Star Chef Award and for Food & Wine Peopleâ€™s Choice Best New Chef. In 2008, she left

a promising career as a neuroscientist to apply her creativity and precision in professional kitchens.

She was the first American to wait tables at the Michelin 3-star restaurant El Bulli in Spain, and was

later offered a coveted internship under the restaurantâ€™s acclaimed chef Ferran Adria. Now just

thirty-two years old, she has two of her own restaurants: CÃºrate, an award-winning Spanish tapas

bar in Asheville, North Carolina; and Nightbell, a lounge with a Barcelona-meets-American-South

feel.

Loved the restaurant in Asheville, North Carolina and delighted that my favorites are in the book.

Wonderful, appealing pictures with easy to follow instructions.

Beautiful book- and there are a ton of recipes to choose from



Great price, purchased as a gift

My new favorite cookbook. Well organized, introduction to book and to individual recipes will get you

excited about Spanish cuisine.

Recipes to plates I've eaten at Katie's place. Great book with easy to follow recipes/instructions and

helpful tips on tools and pantry items. I've cooked one recipe thus far and it came out delicious.

Looking forward to trying the next recipe!

Great compilation of her recipes. A little Barcelona in Asheville.

Excelent book and fast shipping

Purchase for my daughter for Christmas Ã°ÂŸÂ’Âœ
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