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Hillary Davis: The Two Blondes Restaurant Guide to Southern New Hampshire before purchasing it in order to
gage whether or not it would be worth my time, and all praised The Two Blondes Restaurant Guide to Southern New
Hampshire:


http://f3db.com/pub/links.php?id=096601815X

The only guide to Southern New Hampshires thriving restaurant scene, the two blondes dish up an entertaining and
informative guide that is as much fun to read asit is to use. Each restaurant review is accompanied by restaurant
menus with prices.

...the guide is plain fun to read. It almost makes one long to share ameal with the two blondes.... -- Jane Eklund,
Monadnock Ledger, September 2002Davis worked for ayear in London restaurants while researching what it takes to
become a great chef. -- The Keene Sentinel Despite humorous writing, the criteria are fairly strigent. -- New Hampshire
Business Magazinel would strongly suggest picking up this informative book and perusing it for your next dining
experience. -- Tastes of New England, 2003The guide isjust plain fun to read. It makes one long to share ameal with
the blondes... -- Monadnock L edgerThese two fans of the dining scene stop by all the newest eateries and have many
revealing detailsto share... -- New Hampshire Magazine, June 2002They stop by all the newest eateries and have
many revealing details to share in their guidebook. -- New Hampshire MagazineAbout the AuthorHillary Davis
worked for ayear for freein the kitchens of London's great chefs doing research for a book about what it takesto
become a great chef. She dined regularly at many of Europe's three star restaurants. Blandine Beaulieu has been a
principle in afilm production company her whole life and traveled the world, sampling food from Bombay to Madrid,
around campfiresin Africaand beside movie crews in Hong Kong's neighborhood restaurants.Excerpt. Reprinted by
permission. All rights reserved.Rain followed us everywhere that first Saturday. Driving in ablinding squall, Blonde
#1 was suddenly forced to veer off into aparking lot by a pesky SUV that had been persistently tail-gating us. Weary
and exasperated, we decided to stop for awhile and take a peek at the restaurant/bakery in front of us. As soon as the
door opened, Blonde #2 turned right and headed straight for the bakery (being someone who selects her deserts the
way ajeweler selects his stones). Blonde #1 kept focus ahead on the cafe serving lunch. She found Blonde #2 and
insisted, "First we eat. Then desert.”



