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Soy what?
by Allison Reyna
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can reduce the risk of arthritis, increase brain function and reduce

later in life. Also, soy naturally contains isoflavones, also referred to as

menopausal symptoms; however, large studies to prove such claims

phytoestrogens because of their ability to mimic estrogen in the body.
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Today, soy is one of the top four crops grown in the United States.
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Other concerns about soy are the potential health risks from genetically modified organisms (GMOs). According to the USDA, 92

According to the USDA,
92 percent of the soy grown
in this country is genetically
modified
percent of the soy grown in this country is genetically modified.
Most countries, including Australia, Japan and all of Europe, require
food manufacturers to label products that contain GMOs. Similar to
processed soy products, GMOs have become such a ubiquitous part
of our food supply so quickly that the medical community is unsure
what, if any, the effect on our health is or will be in the future. Under
current U.S. regulations, foods containing GMOs do not have to be
labeled. To avoid GMOs, consumers must seek out products that are
100 percent organic.
Soy will continue to be a controversial food in the health world.
Those not allergic, but still concerned about possible health concerns regarding the consumption of soy, should enjoy it in moderation and seek out fermented, minimally processed, organic forms
such as tempeh, miso and soy sauce.
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Barbecue Crossroads
Notes and Recipes from a Southern Odyssey
By R o bb Wa l s h
Ph o t o g r a ph s by O. R uf us L ov e t t
The James Beard Award–winning author of the best-selling
Legends of Texas Barbecue Cookbook takes us on an extraordinary odyssey from Texas to the Carolinas and back to tell the
story of Southern barbecue, past, present, and future—complete
with more than seventy recipes.
144 color photos
$24.95 paperback | $45.00 hardcover | $24.95 e-book

¡Viva Tequila!
Cocktails, Cooking, and Other Agave Adventures

800.252.3206
www.utexaspress.com

By L u cin da Hu t s o n
With a festive blend of inspired recipes for fabulous drinks
and dishes, lively personal anecdotes, spicy cultural history,
and colorful agave folk art, proverbs, and lore, America’s premier expert shows us how to savor the most Mexican of all
libations, tequila.
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$34.95 hardcover | $34.95 e-book
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