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Three Rivers Renaissance Cookbook IV

You can’t claim to be a Pittsburgh cook unless you own a Three Rivers cookbook.  Like its predecessors, the most recent in this renowned series is a collection of straightforward recipes from local celebrities, restaurants and home cooks.

The perky tone endures: “Your guests will think you spent hours on this,” we are advised regarding Baked Brie en Croute.  Helpfully, each recipe tells how hard it is to make (most are “easy”), how many it serves, and whether is minds being frozen or fixed in advance.

But Volume IV looks different from I, II and III – it’s a hardcover, illustrated with moody photographs rather than charming drawings.  Its recipes are different too – think Tuna with Fresh Mango and Red Pepper Salsa, as opposed to Volume I’s less exotic Tuna Temptation.  The “Light Entrees,” salad and vegetable sections will appeal to cooks in search of healthy food that families will actually eat.

All proceeds from the Three Rivers Cookbooks go to the Child Health Association of Sewickley, an all-volunteer group that funds children’s programs and services in western Pennsylvania.  Buy at bookstores; online at www.childhealthassociation.org; or at 1.412.741.2230.  Price: $14.95 (I, II and III) or $19.95 (IV) plus tax and handling.

