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Ferrandi, the French School of Culinary Arts in Paris--dubbed "the Harvard of gastronomy" by Le Monde newspaper--is the
ultimate pastry-making reference. From flaky croissants to paper-thin mille-feuille, and from the chestnut cream-filled Paris-Brest to
festive yule logs, this comprehensive book leads aspiring pastry chefs through every step--from basic techniques to Michelin-level
desserts. Featuring advice on how to equip your kitchen, and the essential doughs, fillings, and decorations, the book covers
everything from quick desserts to holiday specialties and from ice creams and sorbets to chocolates. Ferrandi, an internationally
renowned professional culinary school, offers an intensive course in the art of French pastry making. Written by the school's
experienced teaching team of master ptissiers and adapted for the home chef, this fully illustrated cookbook provides all of the
fundamental techniques and recipes that form the building blocks of the illustrious French dessert tradition, explained step by step
in text and images. Practical information is presented in tables, diagrams, and sidebars for handy reference. Easy-to-follow recipes
are graded for level of difficulty, allowing readers to develop their skills over time. Whether you are an amateur home chef or an
experienced ptissier, this patisserie bible provides everything you need to master French pastry making.
Cook with confidence and find inspiration with Gordon Ramsay's fun, delicious recipes for novice cooks and experienced chefs
alike. Based on a new cooking show, this book will give experienced as well as novice cooks the desire, confidence and inspiration
to get cooking. Ramsay will offer simple, accessible recipes with a "wow" factor. Gordon has travelled the world from India and the
Far East to LA and Europe, and the recipes in this book will draw all these culinary influences together to show us simple, vibrant
and delicious recipes that reflect the way we eat today. For example: Miso braised salmon fillet with Asian vegetables, Pork and
Bacon slider with home made bbq sauce, Curried Sweetcorn Soup, Wild Mushroom Risotto Arrancini, and Baked Lemon
Cheesecake with Raspberries. Each chapter will concentrate on a different area of cooking--from the classics to the secret of
cooking with Chili and spice, through roasting, baking, and helpful sections on cooking good food for less and cooking for a crowd.
Woven into the book will be useful tricks and tips--from ways to save time and money, to cleaning and prepping ingredients, to pan
frying like a pro. Stuffed full of delicious recipes, invaluable tips and lashings of Gordon's trademark cheeky wit, Gordon Ramsay's
Home Cooking is the ultimate cooking lesson from the ultimate chef.
Over 100 of the most beautiful, influential and informative cookbooks of the past 300 years. Compiled by a panel of experts in the
fields of art, design, food and photography, Cookbook Book is an opus celebrating cookbooks of all shapes, sizes, languages and
culinary traditions. From tried&hyphen;and&hyphen;true classics such as Larousse Gastronomique and Mastering the Art of
French Cooking by Julia Child to surprising quirky choices such as The Mafia Cookbook and The Hawaiian Cookbook, each of
these cookbooks has shaped, influenced or revolutionized home&hyphen;cooking in its own way. Includes translations and full
recipes. The book features stand out, gorgeous photography and is essential for any collector of vintage cookbooks or for those
that love food history.
Fundamental Techniques of Classic CuisineStewart, Tabori and Chang
Paying tribute to America's oldest restaurant, Delmonico's in Manhattan, a collection of eighty recipes re-creates the signature
dishes that the restaurant made famous, including Lobster à la Newburg, Eggs Benedict, Manhattan Clam Chowder, and Baked
Alaska, along with a gastronomic history that follows Delmonico's from its founding in 1837.
A comprehensive guide to selecting, cooking, and serving dozens of beans and legumes. Beans. Affordable, full of high-value
protein, with a long-lasting shelf life, beans are versatile—equally delicious in stews or salads. And now we are learning to
appreciate their worth as sustainability staples. Once pushed aside by Whole30 and Plant Paradox dieters, legumes have been
rediscovered by home cooks everywhere. From common classics like black and pinto to heirloom beans like Appaloosa and
Dapple Greys, The Mighty Bean, written by established cookbook author Judith Choate, provides a never-ending collection of
recipes to showcase these plant-based powerhouses. Including vegetarian, vegan, and meat-friendly recipes, The Mighty Bean
inspires a new outlook on legumes. Enjoy them as appetizers such as a Spicy Bean Dip, savor nourishing mains like Ayocote
Negro Chili, and delight in desserts including Red Bean Cake. No matter the dish or time of day, the flexibility of beans is
undeniable and, with vibrant color photography, irresistible.
Collects more than two hundred recipes for both classic French dishes and innovative new foods from one of the world's premier
culinary schools, along with instruction in the fundamental techniques of French cookery.
The book that helped define a genre: Heat is a beloved culinary classic, an adventure in the kitchen and into Italian cuisine, by Bill
Buford, author of Dirt. Bill Buford was a highly acclaimed writer and editor at the New Yorker when he decided to leave for a most
unlikely destination: the kitchen at Babbo, one of New York City’s most popular and revolutionary Italian restaurants. Finally
realizing a long-held desire to learn first-hand the experience of restaurant cooking, Buford soon finds himself drowning in
improperly cubed carrots and scalding pasta water on his quest to learn the tricks of the trade. His love of Italian food then propels
him further afield: to Italy, to discover the secrets of pasta-making and, finally, how to properly slaughter a pig. Throughout, Buford
stunningly details the complex aspects of Italian cooking and its long history, creating an engrossing and visceral narrative stuffed
with insight and humor. The result is a hilarious, self-deprecating, and fantasically entertaining journey into the heart of the Italian
kitchen.
The “concise, informative, indispensable” work by the grand master of cooking skills and methods—now completely revised and
updated (Anthony Bourdain). For decades, Jacques Pépin has set the standard for culinary greatness and mastery of French
cuisine—ever since his seminal works on kitchen how-tos, La Méthode and La Technique, hit the shelves in the seventies. Now
Pépin revisits the works that made him a household name in a completely revised and updated edition of his classic book. Filled
with thousands of photographs demonstrating techniques; new advice and tips; and hundreds of recipes ranging from simple to
sublime, this is the must-have manual for any kitchen aficionado. Pépin offers step-by-step instructions on every aspect of
cooking, including: learning basics, such as how to use knives correctly and how to cut a flawless julienne; conquering classic
recipes, such as crêpes suzette and hollandaise sauce; creating whimsical and elegant decorations, such as olive rabbits and
tomato flowers; tackling inventive ways of becoming a culinary superstar, such as turning an old refrigerator into a makeshift
smoker; and much more. No matter the recipe or skill, Pépin has time-tested instructions on how to do it like the pros—and Jacques
Pépin New Complete Techniques brings all of the master chef’s secrets into one easy-to-use guide, guaranteed to please any
palate, wow any guest, and turn any home cook into a gastronomic expert.

This extraordinary cookbook, Classic Indian Cooking, amounts to a complete course in Indian cuisine. Elucidated by over
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100 line drawings, it systematically introduces the properties of all the basic spices and special ingredients of Indian food,
then explains the techniques employed in using them, always with the help of comparisons to familiar Western methods.
It is immediately obvious that Indian food is rich and varied, yet not difficult to prepare. The cooking principles are basic
and wellknown. The utensils needed are few and simple. As Julie Sahni says, "If you know how to fry, there are few tricks
to Indian food." Every recipe has been especially designed for the American kitchen -- practically all the ingredients can
be found in any American supermarket and there are scores of time-saving shortcuts with the food processor and handy
directions for ahead-of-time preparation. Following a lively and absorbing introduction to the history of India's classic
Moghul cuisine, Julie guides the cook through the individual components that make up an Indian meal. She begins with
delicious appetizers like Crab Malabar and Hyderabad lime soup; continues through main courses, both nonvegetarian
and vegetarian (this book is a treasure trove for the non-meat eater); goes on to all the side dishes and traditional
accompaniments, from spinach raita and lentils with garlic butter to saffron pilaf and whole wheat flaky bread; and ends
with the glorious desserts, like Ras Malai, sweetmeats, and beverages. Clear, illustrated, step-by-step instructions
accompany the cook through every stage, even for making the many wondrous Indian breads, both by hand and with the
food processor. And at the end of each recipe are balanced serving suggestions for every kind of meal, Among the many
special features are ideas for appropriate wines, a useful spice chart, a complete glossary (which might also come in
handy when ordering in Indian restaurants), and a mailorder shopping guide that will make Indian spices accessible
anywhere. Most important, Julie Sahni imparts the secrets to mastering the art of Indian cooking. Even the beginner will
quickly learn to move within the classic tradition and improvise with sureness and ease. Julie Sahni has written a
masterpiece of culinary instruction, as readable as it is usable, a joy to cook from, a fascination to read.
An American adaptation of a standard guide to the French culinary arts
"An indispensable addition to any serious home baker's library, The Fundamental Techniques of Classic Pastry Arts
covers the many skills an aspiring pastry chef must master. Based on the internationally lauded curriculum developed by
master pâtissier Jacques Torres for New York's French Culinary Institute, the book presents chapters on every classic
category of confection: tarts, cream puffs, puff pastry, creams and custards, breads and pastries, cakes, and petits fours.
Each chapter begins with an overview of the required techniques, followed by dozens of recipes—many the original
creations of distinguished FCI graduates. Each recipe even includes a checklist to help you evaluate your success as
measured against professional standards of perfection! Distilling ten years of trial and error in teaching students, The
Fundamental Techniques of Classic Pastry Arts is a comprehensive reference with hundreds of photographs, a wealth of
insider tips, and highly detailed information on tools and ingredients—quite simply the most valuable baking book you can
own."
Le Cordon Bleu is the highly renowned, world famous cooking school noted for the quality of its culinary courses, aimed
at beginners as well as confirmed or professional cooks. It is the world's largest hospitality education institution, with over
20 schools on five continents. Its educational focus is on hospitality management, culinary arts, and gastronomy. The
teaching teams are composed of specialists, chefs and pastry experts, most of them honoured by national or
international prizes. One of its most famous alumnae in the 1940s was Julia Child, as depicted in the film Julie & Julia.
There are 100 illustrated recipes, explained step--by--step with 1400 photographs and presented in 6 chapters: Pastries,
cakes and desserts; Individual cakes and plated desserts; Pies and tarts; Outstanding and festive desserts; Biscuits and
cupcakes, candies and delicacies, and finally the basics of pastry. There are famous classics such as apple strudel,
carrot cake, black forest gateau, strawberry cakes, profiteroles... Simple family recipes including molten chocolate cake,
cake with candied fruit, hot soufflé with vanilla, Tart Tatin... Delicious and original desserts like yuzu with white chocolate,
chocolate marshmallow and violet tartlet, cream cheese and cherry velvet, pistachio cristalline... At the end of the book
there is a presentation of all the utensils and ingredients needed for baking and also a glossary explaining the specific
culinary terms. This is THE book for pastry lovers everywhere, from beginner to the advanced level and is the official
bible for the Cordon Bleu cooking schools around the world in Europe: Paris, London, Madrid, Istanbul; the Americas:
Ottawa, Mexico, Peru; Oceania: Adelaide, Melbourne, Perth, Sydney; and Asia: Tokyo, Kobe, Korea, Thailand, Malaysia,
Shanghai, India, Taiwan.
The French Culinary Institute’s international bread-baking course, created in 1997, is taught by some of today’s greatest
artisanal bread bakers and regarded as one of the top programs in the world. The Fundamental Techniques of Classic
Bread Baking follows the outline of the FCI’s complete 12-week bread-making course. Serving not only as a reference in
the classroom, but also as a guide for professionals, amateur chefs, and home cooks who desire total immersion in the
art of bread baking, this book instructs readers on French, Italian, German, Middle European, and gluten-free breads.
Encyclopedic in scope and format, it is sure to become an essential item in every home cook’s library. Praise for
Fundamental Techniques of Classic Bread Baking: “The only bread-baking book you’ll ever knead.”—Justin Chapple,
Food & Wine !--?xml:namespace prefix = o ns = "urn:schemas-microsoft-com:office:office" /-- “The supremely technical
bread book of the year is The Fundamental Techniques of Classic Bread Baking by Judith Choate and the breadologists
at the French Culinary Institute. . . . No doubt one could learn much about the art of dough from cooking their way
through it. But also, holy bread porn!” —Eater.com “There are other bread books, some very good ones. But The French
Culinary Institute’s The Fundamental Techniques of Classic Bread Baking is in a class of its own. The instructions are
clear, the photography is wonderful, and recipes for virtually every classic bread are included. The book’s greatest virtue
is its sensible organization, which makes it perfect for the self-teacher.” —Mark H. Furstenberg, Owner of Bread Furst “To
make a perfect loaf of bread, the baker needs just five essential ingredients: flour, water, salt, yeast—and this
indispensable book!” —Iacopo Falai, Owner of Falai, Caffe Falai, and Falai Panetteria “The Fundamental Techniques of
Classic Bread Baking is an essential reference book for every bread baker, from novice to seasoned professional. The
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rich array of information shared by the French Culinary Institute is based on knowledge that is deeply rooted in
experience and tradition. The beautiful photos of well-made bread, with dark crusts and irregular holes, will raise the
standards of ‘good bread’ for bakers everywhere.” —Amy Scherber, Owner of Amy’s Bread
"A basic reference to the cuisine of Escoffier. With 6,000 dishes for hors-d'oeuvre, soups, eggs and fish, entrees, salads,
pastas, vegetables, pastries"--Front cover of dust jacket.
The beloved sequel to the bestselling classic, Mastering the Art of French Cooking, Volume II presents more fantastic
step-by-step French recipes for home cooks. Working from the principle that “mastering any art is a continuing process,”
Julia Child and Simone Beck gathered together a brilliant selection of new dishes to bring you to a yet higher level of
culinary mastery. They have searched out more of the classic dishes and regional specialties of France, and adapted
them so that Americans, working with American ingredients, in American kitchens, can achieve the incomparable flavors
and aromas that bring up a rush of memories—of lunch at a country inn in Provence, of an evening at a great Paris
restaurant, of the essential cooking of France. From French bread to salted goose, from peasant ragoûts to royal
Napoleons, recipes are written with the same detail, exactness, and clarity that are the soul of Mastering the Art of
French Cooking.
"This book focuses on cooking equipment, techniques, and recipes"--P. xvii.
Stocks and broths are the foundation of good cooking, yet information on their use is often relegated to the introductions
or appendices of cookbooks. Until now there has not been a comprehensive culinary guide to stocks in the canon, save
for snippets here and there. Hard to believe, since most passionate home cooks and professional chefs know that using
stocks and broths--both on their own and as the base for a recipe--can turn a moderately flavorful dish into a
masterpiece. Mastering Stocks and Broths is the comprehensive guide to culinary stocks and broths that passionate
home cooks and innovative chefs have all been waiting for. Rachael Mamane, a self-taught cook and owner of smallscale broth company Brooklyn Bouillon, is reminiscent of M. F. K. Fisher, Patience Gray, and Julia Child. She takes us on
a culinary journey into the science behind fundamental stocks and the truth about well-crafted bone broths, and offers
over 100 complex and unique recipes incorporating stocks as foundational ingredients. Mastering Stocks and Broths
includes a historical culinary narrative about stocks in the classic French technique as well as through the lens of other
cultures around the world. Readers will learn about the importance of quality sourcing, the practical and health benefits of
stocks and broths, and detailed methodology on how to develop, store, and use them in a home kitchen. The recipes
place a playful emphasis on the value of zero waste, turning spent bones, produce seconds, and leftover animal fats into
practical products to use around the home. Readers will turn to this book when they find themselves wondering what to
do with the carcass of a store-bought roast chicken and they want to learn how to make every inch of their vegetables go
further. Perhaps most important to remember: a good stock takes time. This is part of the pleasure--making stocks is
meditative and meaningful, if you allow yourself the occasion. Building a stock often happens in the background of most
kitchens--a smell that permeates a residence, a gentle warmth that radiates from the kitchen. Readers will be inspired by
Mamane's approach to truly slow cookery and her effervescent love for food itself.
Provides instructions for hundreds of culinary techniques including separating eggs, lining cake pans, preparing chicken for
broiling, and making rib roast.
A kitchen classic for over 35 years, and hailed by Time magazine as "a minor masterpiece" when it first appeared in 1984, On
Food and Cooking is the bible which food lovers and professional chefs worldwide turn to for an understanding of where our foods
come from, what exactly they're made of, and how cooking transforms them into something new and delicious. For its twentieth
anniversary, Harold McGee prepared a new, fully revised and updated edition of On Food and Cooking. He has rewritten the text
almost completely, expanded it by two-thirds, and commissioned more than 100 new illustrations. As compulsively readable and
engaging as ever, the new On Food and Cooking provides countless eye-opening insights into food, its preparation, and its
enjoyment. On Food and Cooking pioneered the translation of technical food science into cook-friendly kitchen science and helped
birth the inventive culinary movement known as "molecular gastronomy." Though other books have been written about kitchen
science, On Food and Cooking remains unmatched in the accuracy, clarity, and thoroughness of its explanations, and the
intriguing way in which it blends science with the historical evolution of foods and cooking techniques. Among the major themes
addressed throughout the new edition are: · Traditional and modern methods of food production and their influences on food
quality · The great diversity of methods by which people in different places and times have prepared the same ingredients · Tips
for selecting the best ingredients and preparing them successfully · The particular substances that give foods their flavors, and that
give us pleasure · Our evolving knowledge of the health benefits and risks of foods On Food and Cooking is an invaluable and
monumental compendium of basic information about ingredients, cooking methods, and the pleasures of eating. It will delight and
fascinate anyone who has ever cooked, savored, or wondered about food.
The most important, consulted, and enjoyed Italian cookbook of all time, from the woman who introduced Americans to a whole
new world of Italian food. Essentials of Italian Cooking is a culinary bible for anyone looking to master the art of Italian cooking,
bringing together Marcella Hazan’s most beloved books, The Classic Italian Cook Book and More Classic Italian Cooking, in a
single volume, updated and expanded with new entries and 50 new recipes. Designed as a basic manual for cooks of all levels of
expertise—from beginners to accomplished professionals—it offers both an accessible and comprehensive guide to techniques and
ingredients and a collection of the most delicious recipes from the Italian repertoire. As home cooks who have used Marcella’s
classic books for years (and whose copies are now splattered and worn) know, there is no one more gifted at teaching us just what
we need to know about the taste and texture of a dish and how to achieve it, and there is no one more passionate and inspiring
about authentic Italian food.
A thoroughly modern guide to becoming a better, faster, more creative cook, featuring fun, flavorful recipes anyone can make.
"Surprising no one, Molly has written a book as smart, stylish, and entertaining as she is."--Carla Lalli Music, author of Where
Cooking Begins If you seek out, celebrate, and obsess over good food but lack the skills and confidence necessary to make it at
home, you've just won a ticket to a life filled with supreme deliciousness. Cook This Book is a new kind of foundational cookbook
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from Molly Baz, who's here to teach you absolutely everything she knows and equip you with the tools to become a better, more
efficient cook. Molly breaks the essentials of cooking down to clear and uncomplicated recipes that deliver big flavor with little
effort and a side of education, including dishes like Pastrami Roast Chicken with Schmaltzy Onions and Dill, Chorizo and Chickpea
Carbonara, and of course, her signature Cae Sal. But this is not your average cookbook. More than a collection of recipes, Cook
This Book teaches you the invaluable superpower of improvisation though visually compelling lessons on such topics as the
importance of salt and how to balance flavor, giving you all the tools necessary to make food taste great every time. Throughout,
you'll encounter dozens of QR codes, accessed through the camera app on your smartphone, that link to short technique-driven
videos hosted by Molly to help illuminate some of the trickier skills. As Molly says, "Cooking is really fun, I swear. You simply need
to set yourself up for success to truly enjoy it." Cook This Book will help you do just that, inspiring a new generation to find joy in
the kitchen and take pride in putting a home-cooked meal on the table, all with the unbridled fun and spirit that only Molly could
inspire.
Create nuanced, complex, authentic Chinese flavors at home by learning the cuisine’s fundamental techniques with more than
150 recipes. Phoenix Claws and Jade Trees offers a unique introduction to Chinese home cooking, demystifying it by focusing on
its basic cooking methods. In outlining the differences among various techniques—such as pan-frying, oil steeping, and yin-yang
frying—and instructing which one is best for particular ingredients and end results, culinary expert Kian Lam Kho provides a
practical, intuitive window into this unique cuisine. Once you learn how to dry stir-fry chicken, you can then confidently apply the
technique to tofu, shrimp, and any number of ingredients. Accompanied by more than 200 photographs, including helpful step-bystep images, the 158 recipes range from simple, such as Spicy Lotus Root Salad or Red Cooked Pork, to slightly more involved,
including authentic General Tso’s Chicken or Pork Shank Soup with Winter Bamboo. But the true brilliance behind this innovative
book lies in the way it teaches the soul of Chinese cooking, enabling home cooks to master this diverse, alluring cuisine and then
to re-create any tempting dish you encounter or imagine.
A beginner's guide to sous vide, which has been a popular cooking technique in restaurants for years, offering tender and
succulent dishes cooked to perfection. Now, from the creator of Nomiku—the first affordable sous vide machine—comes this easy-tofollow cookbook that clearly illustrates how to harness the power of sous vide technology to achieve restaurant-quality dishes in
the comfort of your own kitchen. Discover the stress-free way to cook a delicious (and never dry!) Thanksgiving turkey along with
all the trimmings, classics like Perfect Sous Vide Steak and Duck Confit, and next-level appetizers like Deep Fried Egg Yolks.
Including over 100 recipes for everything from Halibut Tostadas, Grilled Asparagus with Romesco, and Chicken Tikka Masala, to
Dulce de Leche, Hassle-Free Vanilla Ice Cream, and even homemade Coffee-Cardamom Bitters, Sous Vide at Home has you
covered for every occasion.
Presenting nearly 200 recipes, each illustrated with full-color, step-by-step photographs, and expert instruction from master chefs,
Cooking School is more than a cookbook¿it¿s a complete gourmet education. Recognized as one of the most renowned chefs and
restaurateurs of his generation, Alain Ducasse also operates an acclaimed cooking school in the heart of Paris. Now as a gift to
cooks and lovers of French cuisine around the world, he presents a new, fully updated collection of delicious recipes and expert
lessons to give readers a complete course in French cuisine at home. Thoughtfully arranged in three sections based on difficulty,
Cooking School builds at the reader¿s pace, introducing new methods with careful instruction. The step-by-step methods are
detailed in thousands of photographs, which show cooks how to achieve picture-perfect results.
The Fundamental Techniques of Classic Italian Cuisine is a comprehensive guide to traditional Italian cooking. The book teaches
the skills necessary to master both the art and the science of classic Italian cuisine, as presented by The International Culinary
Center's School of Italian Studies. With more than 200 recipes, detailed instructions on the professional techniques required to
prepare them, and hundreds of photographs, this one-of-a-kind cookbook will appeal to both home cooks and working chefs. The
book begins with “Flavors of Italy,” an overview of the primary ingredients used in Italian cooking. The recipes that compose the
core of the book are organized in 20 chapters, from antipasti, stocks, sauces, and soups to pasta, risotto, pizza, fish, meats,
vegetables, and a spectacular array of desserts. The final section is an encyclopedic glossary of Italian cooking techniques, each
illustrated with precise step-by-step photographs. Praise for The Fundamental Techniques of Classic Italian Cuisine: “Wow. This
cookbook. . . . Wow. Let's just say if you love pasta above all else and strive for risotto perfection . . . then this is most definitely the
cookbook for you!” —TheKitchn.com
A basic reference to the cuisine of Escoffier with 6,000 dishes for hors-d'oeuvre, soups, eggs and fish, entrees, salads, pastas,
vegetables, pastries.
With step-by-step photos and straightforward instructions, James Beard Award-winner Devillier details the fundamentals of the
New Orleans cooking canon--from proper roux-making to time-honored recipes, such as Duck and Andouille Gumbo and the more
casual Abita Root Beer-Braised Short Ribs.Ribs.
International Cuisine not only provides recipes for all the major cuisines of the world, but also explains how these cuisines
developed, regional differences, and the culinary terminology used in each. This text fills the gap between the foundations laid by
the introductory textbooks and reality in today's diverse kitchens. Organized in a clear format with photos that takes an easy to
follow approach for students, and allows instructors to cover all cuisines in depth even if they are unfamiliar. Important Notice:
Media content referenced within the product description or the product text may not be available in the ebook version.
Revealing the techniques used for preparing food which ranges from the otherworldly to the sublime, 'Modern Cuisine' is a sixvolume guide for anyone who is passionate about the art and science of cooking.
James Beard Award-winning chef John Besh shares the lessons he learned from his mentors through 140 accessible recipes and
cooking lessons. Featuring lush photography, inspiring personal stories, and a rich expanse of culinary knowledge, Cooking from
the Heart is the next best thing to having an apprenticeship with Chef Besh. Cooking from the Heart, Chef John Besh’s third
cookbook, revisits the locations, lessons, and mentors that shaped his culinary journey. From Germany’s Black Forest to the
mountains of Provence, each chapter highlights heartfelt memories and delicious recipes—the framework for his love of food. The
all-new, easy-to-follow recipes, complete with regional substitution suggestions, make creating upscale farm-to-table dishes
accessible for any at-home chef. The rich production values and personal narrative make this cookbook an equally engaging read.
Uncover the science of cooking with this International Association of Culinary Professionals Cookbook Award finalist - Molecular
Gastronomy: Scientific Cuisine Demystified Molecular Gastronomy: Scientific Cuisine Demystified aims to demystify the intriguing
and often mysterious world of cooking that we call molecular gastronomy, or “Avangard Nueva Cocina”, as Ferran Adriá has
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called it. This book provides readers with crucial knowledge of the ingredients used to execute the fundamental step-by-step
techniques provided and is written to help readers expand their skills in the Molecular Gastronomy area. Written by a chef who has
spent years cultivating his craft, Molecular Gastronomy: Scientific Cuisine Demystified focuses on introducing the subject to
readers and future chefs who have minimal or no experience in the molecular gastronomy of various foods. With its scientific
approach, Molecular Gastronomy: Scientific Cuisine Demystified provides a foundation and platform for experimentation, while
delving into new and exciting cooking techniques. Stunningly illustrated with hundreds of full-color photos of finished dishes and
the process along the way, this unique culinary offering breaks down the science of food while introducing future chefs to some of
the most innovative techniques used in today's competitive kitchens.
In his eagerly awaited first cookbook, award-winning chef Charles Phan from San Francisco's Slanted Door restaurant introduces
traditional Vietnamese cooking to home cooks by focusing on fundamental techniques and ingredients. When Charles Phan
opened his now-legendary restaurant, The Slanted Door, in 1995, he introduced American diners to a new world of Vietnamese
food: robustly flavored, subtly nuanced, authentic yet influenced by local ingredients, and, ultimately, entirely approachable. In this
same spirit of tradition and innovation, Phan presents a landmark collection based on the premise that with an understanding of its
central techniques and fundamental ingredients, Vietnamese home cooking can be as attainable and understandable as
American, French, or Italian. With solid instruction and encouraging guidance, perfectly crispy imperial rolls, tender steamed
dumplings, delicately flavored whole fish, and meaty lemongrass beef stew are all deliciously close at hand. Abundant
photography detailing techniques and equipment, and vibrant shots taken on location in Vietnam, make for equal parts elucidation
and inspiration. And with master recipes for stocks and sauces, a photographic guide to ingredients, and tips on choosing a wok
and seasoning a clay pot, this definitive reference will finally secure Vietnamese food in the home cook’s repertoire. Infused with
the author’s stories and experiences, from his early days as a refugee to his current culinary success, Vietnamese Home Cooking
is a personal and accessible guide to real Vietnamese cuisine from one of its leading voices.
Newly updated and expanded with 3,500 step-by-step photographs, all the classics of French patisserie are made accessible for
the home cook. For every serious home baker, French pastry represents the ultimate achievement. But to master the techniques,
a written recipe can take you only so far—what is equally important is to see a professional in action, to learn the nuances of rolling
out dough for croissaints or caramelizing apples for a tarte tatin. For each of the 233 recipes here, there are photographs that lead
the reader through every step of the instructions. There has never been such a comprehensive primer on patisserie. The important
base components—such as crème patisserie, pâte à choux, and chocolate ganache—are presented as stand-alone recipes. Once
comfortable with these, the home baker can go on to tackle the famous and more complex creations—such as Éclairs, SaintHonoré, Opéra—as well as feel empowered to explore new and original combinations. An entire chapter is devoted to decoration as
well as sauces, syrups, and fillings. Whether used to develop skills or to refine techniques, to gain or simply broaden a repertoire,
Patisserie dispels the mystery around classic French pastries, so that everyone can make them at home.
Alex Talbot and Aki Kamozawa, husband-and-wife chefs and the forces behind the popular blog Ideas in Food, have made a living
out of being inquisitive in the kitchen. Their book shares the knowledge they have gleaned from numerous cooking adventures,
from why tapioca flour makes a silkier chocolate pudding than the traditional cornstarch or flour to how to cold smoke just about
any ingredient you can think of to impart a new savory dimension to everyday dishes. Perfect for anyone who loves food, Ideas in
Food is the ideal handbook for unleashing creativity, intensifying flavors, and pushing one’s cooking to new heights. This guide,
which includes 100 recipes, explores questions both simple and complex to find the best way to make food as delicious as
possible. For home cooks, Aki and Alex look at everyday ingredients and techniques in new ways—from toasting dried pasta to
lend a deeper, richer taste to a simple weeknight dinner to making quick “micro stocks” or even using water to intensify the flavor
of soups instead of turning to long-simmered stocks. In the book’s second part, Aki and Alex explore topics, such as working with
liquid nitrogen and carbon dioxide—techniques that are geared towards professional cooks but interesting and instructive for
passionate foodies as well. With primers and detailed usage guides for the pantry staples of molecular gastronomy, such as
transglutaminase and hydrocolloids (from xanthan gum to gellan), Ideas in Food informs readers how these ingredients can
transform food in miraculous ways when used properly. Throughout, Aki and Alex show how to apply their findings in unique and
appealing recipes such as Potato Chip Pasta, Root Beer-Braised Short Ribs, and Gingerbread Soufflé. With Ideas in Food,
anyone curious about food will find revelatory information, surprising techniques, and helpful tools for cooking more cleverly and
creatively at home.
An in-depth reference to the fundamentals of pastry by an award-winning chef featured in the 2009 documentary, Kings of Pastry,
instructs readers on the critical role of precision and understanding about how ingredients react in different environments while
sharing lighthearted memories from his culinary life.
"The bible for all chefs." —Paul Bocuse Named one of the five favorite culinary books of this decade by Food Arts magazine, The
Professional Chef is the classic kitchen reference that many of America's top chefs have used to understand basic skills and
standards for quality as well as develop a sense of how cooking works. Now, the ninth edition features an all-new, user-friendly
design that guides readers through each cooking technique, starting with a basic formula, outlining the method at-a-glance,
offering expert tips, covering each method with beautiful step-by-step photography, and finishing with recipes that use the basic
techniques. The new edition also offers a global perspective and includes essential information on nutrition, food and kitchen
safety, equipment, and product identification. Basic recipe formulas illustrate fundamental techniques and guide chefs clearly
through every step, from mise en place to finished dishes. Includes an entirely new chapter on plated desserts and new coverage
of topics that range from sous vide cooking to barbecuing to seasonality Highlights quick reference pages for each major cooking
technique or preparation, guiding you with at-a-glance information answering basic questions and giving new insights with expert
tips Features nearly 900 recipes and more than 800 gorgeous full-color photographs Covering the full range of modern techniques
and classic and contemporary recipes, The Professional Chef, Ninth Edition is the essential reference for every serious cook.
"The first encyclopedia of Italian cooking with 4,000 photographs and 140 recipes"-Chef Michel Richard offers instructions and techniques to recreate dishes from his own restaurants at home, including spuddies,
crab poppers, chicken faux gras, and duck-duck-beet.
For the first time, chefs from New York City's renowned French Culinary Institute have created a collection of recipes that are not
only delicious, but also easy and low in fat. You'll learn from chefs like Jacques Pepin how to create dishes worthy of restaurants
like Le Cirque. The chefs share 40 seasonal menus that use only the freshest, tastiest, healthiest ingredients for a distinctly French
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taste.
Kitchen, cooking, nutrition, and eating have become omnipresent cultural topics. They stand at the center of design, gastronomy,
nutrition science, and agriculture. Artists have appropriated cooking as an aesthetic practice - in turn, cooks are adapting the
staging practices that go with an artistic self-image. This development is accompanied by crisis of eating behaviour and a
philosophy of cooking as a speculative cultural technique. This volume investigates the dimensions of a new culinary turn,
combining for the very first time contributions from the theory and practice of cooking.
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