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Heston Blumenthal At Home
"This book focuses on cooking equipment, techniques, and recipes"--P. xvii.
"Debut cookbook from Alinea restaurant in Chicago, with recipes organized by season"--Provided by publisher.
A revolution in cooking Sous vide is the culinary innovation that has everyone in the food world talking. In this
revolutionary new cookbook, Thomas Keller, America's most respected chef, explains why this foolproof technique, which
involves cooking at precise temperatures below simmering, yields results that other culinary methods cannot. For the first
time, one can achieve short ribs that are meltingly tender even when cooked medium rare. Fish, which has a small
window of doneness, is easier to finesse, and shellfish stays succulent no matter how long it's been on the stove. Fruit
and vegetables benefit, too, retaining color and flavor while undergoing remarkable transformations in texture. The secret
to sous vide is in discovering the precise amount of heat required to achieve the most sublime results. Through years of
trial and error, Keller and his chefs de cuisine have blazed the trail to perfection—and they show the way in this collection
of never-before-published recipes from his landmark restaurants—The French Laundry in Napa Valley and per se in New
York. With an introduction by the eminent food-science writer Harold McGee, and artful photography by Deborah Jones,
who photographed Keller's best-selling The French Laundry Cookbook, this book will be a must for every culinary
professional and anyone who wants to up the ante and experience food at the highest level.
Discover how eating well affects mental and physical health: vegan, veggie or carnivore, this book is for you! Based on
ground-breaking new research, Happy Food For Life extends the conversation around gut health and its affect on our
mental and physical health, ensuring every reader is equipped to make the best choices for our all-round health – and the
planet too. From mindful eating to how to get children to eat (almost) anything, and with an in-depth look at the
increasingly popular Nordic diet, this book is packed full of simple, healthy recipes and great everyday advice. The quick,
mouth-watering and wholesome recipes include: creamy salsify tagliatelle with mushrooms roast chicken soup with
crudites buckwheat risotto with fennel and pea sprout salad whole roast sweet potato with mint, coriander, chilli and
cashew nuts blood orange and Brussels sprout salad whole grilled sea bass with green vegetables... ... and many more
helping you put the science into practice!
A personal chef monograph, and the first book, from globally-acclaimed chef Ana Roš of Hiša Franko in Slovenia Set
near the Italian border in Slovenia's remote So?a valley, in the foothills of mountains and beside a turquoise river full of
trout, Ana Roš tells the story of her life. Through essays, recollections, recipes, and photos, she shares the idyllic
landscape that inspires her, the abundant seasonal ingredients from local foragers, the tales of fishing and exploring, and
the evolution of her inventive and sophisticated food at Hiša Franko - where she has elevated Slovenian food and
become influential in the global culinary landscape.
From the author of the most groundbreaking student cookery books of recent times comes this ultimate collection. Great
sales, rave reviews and the creation of a community behind the Beyond Baked Beans series of books www.beyondbakedbeans.com and a Facebook group - spawned a community of student followers. Three such students
have joined Fiona for this ultimate collection, which comprises more than 200 recipes - each featuring extra tips and
updates from Fiona and her student cooks. There are lots of new recipes from Fiona and half a dozen recipes too from
each of the students Beautifully designed, practical and with more than 100 colour photographs, this is the book that
every student will want and - at the incredibly purse-friendly price of £10 - can afford. It's nothing less than The Ultimate
Student Cookbook.
Acclaimed restaurateur Heston Blumenthal reinvents kitchen classics, such as Fish and Chips, Bangers and Mash and
Spag Bol, in his inimitable way.
Fuchsia Dunlop trained as a chef at China's leading cooking school and is internationally renowned for her delicious
recipes and brilliant writing about Chinese food. Every Grain of Rice is inspired by the healthy and vibrant home cooking
of southern China, in which meat and fish are enjoyed in moderation, but vegetables play the starring role. Try your hand
at blanched choy sum with sizzling oil, Hangzhou broad beans with ham, pock-marked old woman's beancurd or
steamed chicken with shiitake mushrooms, or, if you've ever in need of a quick fix, Fuchsia's emergency late-night
noodles. Many of the recipes require few ingredients and are startlingly easy to make. The book includes a
comprehensive introduction to the key seasonings and techniques of the Chinese kitchen, as well as the 'magic
ingredients' that can transform modest vegetarian ingredients into wonderful delicacies. With stunning photography and
clear instructions, this is an essential volume for beginners and connoisseurs alike.
Sous vide is a method of cooking food in vacuum-sealed pouches in a water bath at an accurately determined
temperature. This enables the food to be cooked evenly, retaining the juices and aromas which are often lost by
traditional cooking methods. Meat, in particular, becomes tender and succulent when cooked in a sous vide. Professional
chefs such as Heston Blumenthal have favoured this form of cooking for some time and featured it on their TV
shows.Now manufacturers are making water baths available at affordable prices for cooking at home so that all of us can
benefit from this new method of cooking.
In this enormous, beautiful book, we hear the full story of themeteoric rise of Heston Blumenthal and The Fat Duck,
birthplace ofsnail porridge and bacon-and-egg ice cream, and encounter the passion,perfection and weird science behind
the man and the restaurant. HestonBlumenthal is widely acknowledged to be a genius, and The Fat Duck hastwice been
voted the Best Restaurant in the World by a peer group oftop chefs. But he is entirely self-taught, and the story of
hisrestaurant has broken every rule in the book. His success has beenborne out of his pure obsession, endless invention
and a childishcuriosity into how things work- whether it's how smell affectstaste, what different flavours mean to us on a
biological level, or howtemperature is distributed in the centre of a soufflé. In the first section of The Big Fat Duck
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Cookbook,we learn the history of the restaurant, from its humble beginnings toits third Michelin star (the day Heston
received the news of this hehad been wondering how exactly he would be able to pay his staff thatmonth). Next we meet
50 of his signature recipes - sardine on toastsorbet, salmon poached with liquorice, hot and iced tea, chocolate winewhich, while challenging for anyone not equipped with ice baths,dehydrators, vacuum pumps and nitrogen on tap, will
inspire home cooksand chefs alike. Finally, we hear from the experts whose scientificknow-how has contributed to
Heston's topsy-turvy world, on subjects asdiverse as synaesthesia, creaminess and flavour expectation. Withan
introduction by Harold McGee, incredible colour photographsthroughout, illustrations by Dave McKean, multiple ribbons,
real clothbinding and a gorgeous slip case, The Big Fat Duck Cookbookisnot only the nearest thing to an autobiography
from the world's mostfascinating chef, but also a stunning, colourful and joyous work ofart.
A definitive guide to cooking with vegetables, with essential information on buying, preparing and cooking the vast range
now available, from one of the most trusted and knowledgeable cookery writers working today.
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 longsimmered 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.
Revealing the techniques used for preparing food which ranges from the otherworldly to the sublime, 'Modern Cuisine' is
a six-volume guide for anyone who is passionate about the art and science of cooking.
Family Food inspires parents to involve their children in all aspects of cooking, right from the outset - choosing the dish,
sourcing the ingredients and being a valuable member of the kitchen. As well as introducing children to 'adult food' and
offering easy-to-follow recipes, Heston Blumenthal also writes about important cooking techniques. Family Food enables
you to build up a repertoire of dishes that the whole family will enjoy cooking and eating together.
This resource for schools and colleges demonstrates the role of chemistry in the kitchen and highlights the wide
applicability of chemical principles.
Heston Blumenthal has made his name creating such original dishes as Snail Porridge and Nitrogen Scrambled Egg &
Bacon Ice Cream at his internationally acclaimed restaurant, The Fat Duck. In this book, a single-volume edition of the
bestselling Perfection books, Heston focuses his creative talent on reinventing some of our most well-known (and most
abused) dishes. He travels around the world in search of definitive versions of sixteen classic dishes: Roast Chicken &
Roast Potatoes, Pizza, Hamburger,Bangers & Mash, Fish Pie, Steak, Spaghetti Bolognese, Risotto, Fish & Chips, Chilli
Con Carne, Chicken Tikka Masala, Peking duck, Black Forest Gateau, Treacle Tart & Ice Cream, Trifle and Baked
Alaska. Among the many adventures on his quest, he travels to Delhi and makes an MRI scan of the marinated chicken
in his Tikki Masala; he discovers the secret to the ultimate crispy duck in Peking and experiments at home by inflating a
Gressingham on a foot pump; he walks the Dickensian streets of Lambeth and learns how to capture the essence of a
fish and chip shop in a perfume bottle, and he explores the Willy Wonka-esque Tate & Lyle factory and tastes some
seventy-year-old syrup that proves an inspiration for the flavour of his treacle tart. Total Perfection is an original, inspiring
and fascinating voyage around the culinary globe.
The book that redefines home cookery for the twenty-first century
Do modern convenience foods set you free from the kitchen? Or do you find them dull and tastelss? The author believes you can
have the best of both worlds, showing how to escape long hours of kitchen drudgery by a little clever "cheating" with recipes based
on quick convenience foods- canned, frozen, dehydrated and pre-cooked.
The James Beard Award–winning, bestselling author of CookWise and KitchenWise delivers a lively and fascinating guide to better
baking through food science. Follow kitchen sleuth Shirley Corriher as she solves everything about why the cookie crumbles. With
her years of experience from big-pot cooking at a boarding school and her classic French culinary training to her work as a
research biochemist at Vanderbilt University School of Medicine, Shirley looks at all aspects of baking in a unique and exciting
way. She describes useful techniques, such as brushing your puff pastry with ice water—not just brushing off the flour—to make the
pastry higher, lighter, and flakier. She can help you make moist cakes; shrink-proof perfect meringues; big, crisp cream puffs;
amazing pastries; and crusty, incredibly flavorful, open-textured French breads, such as baguettes. Restaurant chefs and culinary
students know Shirley from their grease-splattered copies of CookWise, an encyclopedic work that has saved them from many a
cooking disaster. With numerous “At-a-Glance” charts, BakeWise gives busy people information for quick problem solving.
BakeWise also includes Shirley's signature “What This Recipe Shows” in every recipe. This scientific and culinary information can
apply to hundreds of recipes, not just the one in which it appears. BakeWise does not have just a single source of knowledge;
Shirley loves reading the works of chefs and other good cooks and shares their tips with you, too. She applies not only her
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expertise but that of the many artisans she admires, such as famous French pastry chefs Gaston Lenôtre and Chef Roland
Mesnier, the White House pastry chef for twenty-five years; and Bruce Healy, author of Mastering the Art of French Pastry. Shirley
also retrieves "lost arts" from experts of the past such as Monroe Boston Strause, the pie master of 1930s America. For one dish,
she may give you techniques from three or four different chefs plus her own touch of science—“better baking through chemistry.”
She adds facts such as the right temperature, the right mixing speed, and the right mixing time for the absolutely most stable egg
foam, so you can create a light-as-air génoise every time. Beginners can cook from BakeWise to learn exactly what they are doing
and why. Experienced bakers find out why the techniques they use work and also uncover amazing pastries from the past, such
as Pont Neuf (a creation of puff pastry, pâte à choux, and pastry cream) and Religieuses, adorable “little nuns” made of puff
pastry filled with a satiny chocolate pastry cream and drizzled with mocha icing. Some will want it simply for the recipes—incredibly
moist whipped cream pound cake made with heavy cream; flourless fruit soufflés; chocolate crinkle cookies with gooey, fudgy
centers; huge popovers; famed biscuits. But this book belongs on every baker's shelf.
Last Supper in Pompeii' looks at the traditions of Roman dining - including its political and religious role, and the ever-present link
between feasting and death. Pompeii has always been one of our most valuable sources of information because of the sudden
preservation in the midst of life. The catalogue covers where the Romans got their ideas from; the influence of Etruscans and
Italics (who had themselves been influenced by the Greeks); the production and distribution of food around Pompeii; a look at the
role of food and feasting in the Roman house; the arrival of the Romans in Britain, and the impact on dining there. 00Exhibition:
Ashmolean Museum, Oxford, UK (25.07.2019-12.01.2020).
No Marketing Blurb
'If food is the new Rock 'N' Roll, this recipe book is Sgt. Pepper's.' - Heston Blumenthal. From the magazine synonymous with style
comes the ultimate cookbook for men with discerning taste. Featuring recipes from the UK's best restaurants, plus tips and
techniques from the country's top chefs, GQ Eats is an indispensable guide for enthusiastic home cooks, sophisticated diners and
good-food fanatics. This is the best of British food for men who want to cook and for women who want to know what to feed them.
With contributions from leading chefs and food writers including: Jason Atherton; Raymond Blanc; Heston Blumenthal; Fergus
Henderson; Giorgio Locatelli; Yotam Ottolenghi; Oliver Peyton; Gordon Ramsay; Mark Hix; Michel Roux Jnr; Marcus Wareing and
Bryn Williams. The recipes provide inspiration for any occasion, from Brilliant Breakfasts to food for a Boys' Night In (Daniel
Boulud's Coq au Vin), Michelin-star Meals such as Giorgio Locatelli's Tomato and Chilli Pasta with Prawns and Gordon Ramsay's
Honey and Cider Roast Leg of Lamb, and Rock 'n' Roll Roasts - from Pitt Cue's pulled pork to Mark Hix's Roast Chicken.
Remember to save room for alfresco feasts, delectable desserts and killer cocktails. Accompanied by images from brilliant
photographers Romas Ford and Tom Schierlitz, GQ has created a cutting-edge compendium of recipes to cook again and again.
Contents Includes: BRILLIANT BREAKFASTS Start the day the GQ way with American pancakes, eggs Benedict, or the best
bacon sandwich. BEST OF BRITISH Including Mark Hix' bubble and squeak, Fergus Henderson's veal and pea soup, Simon
Wadham's potted shrimps and Billy Reid's Lancashire hotpot. BOYS' NIGHT IN Man-sized meals best served with beer, wine, or
both, including Daniel Boulud's coq au vin, Karam Sethi's seekh kebabs and William Leigh's fried chicken nuggets. HEALTHCONSCIOUS CLASSICS Make-overs of food favourites for men who want a healthy option, including chicken korma, a healthy
burger and Stuart Gillies' shepherd's pie. MICHELIN-STAR MEALS Michelin-star chefs demonstrate their talents, including John
Campbell's wild mushroom risotto, Giorgio Locatelli's tomato and chilli pasta with prawns, Daniel Boulud's steak tartare and Michel
Roux Jnr's lobster mango salad. ALFRESCO FEASTS The great outdoors gets even greater thanks to GQ. Includes recipes for
sandwiches, burgers, kebabs, salads and wraps, plus advice on how to become the king of the barbecue. PUB FOOD
FAVOURITES Whether it is Claude Bosi's sausage roll, Jason Atherton's salt and pepper squid, Heston Blumenthal's Scotch egg
or Ramond Blanc's French onion soup, these recipes will have everyone coming back for more. ROCK 'N' ROLL ROASTS You
can't beat our meat. Chicken, beef, pork, lamb, even a guide to smoking your own Pitt Cue pulled pork. JUST DESSERTS
Because real men do eat mousse, syllabub and sorbet... sometimes. COCKTAIL HOUR Creations from bar legends.
In Everyday Harumi, now reissed as an attractive jacketed paperback, Harumi Kurihara, Japan's most popular cookery writer,
selects her favourite foods and presents more than 60 new home-style recipes for you to make for family and friends. Harumi
wants everyone to be able to make her recipes and she demonstrates how easy it is to cook Japanese food for every day
occasions without needing to shop at specialist food stores. Using many of her favourite ingredients, Harumi presents recipes for
soups, starters, snacks, party dishes, main courses and family feasts that are quick and simple to prepare, all presented in her
effortless, down-to-earth and unpretentious approach to stylish living and eating. Every recipe is photographed and includes
beautiful step-by-step instructions that show key Japanese cooking techniques. Texture and flavour are important to Japanese
food and Harumi takes you through the basic sauces you can make at home and the staples you should have in your store
cupboard. Photographed by award-winning photographer Jason Lowe, this warm and approachable cookbook invites you to cook
and share Japanese food in a simple and elegant style.
The true secrets behind the healthiness and deliciousness of Japanese cuisine are revealed in this illustrated book. It reveals what
dashi and umami are and their secrets through both explanation and superb recipes introduced by Japan's top chefs.
The greatest British dishes, as reinvented by Heston Blumenthal, chef and proprietor of the three-Michelin-starred The Fat
Duck--presented in a gloriously lavish package.
Eleven Madison Park is one of New York City's most popular fine-dining establishments, and one of only a handful to receive four
stars from the New York Times. Under the leadership of Executive Chef Daniel Humm and General Manager Will Guidara since
2006, the restaurant has soared to new heights and has become one of the premier dining destinations in the world. "Eleven
Madison Park : the cookbook" is a sumptuous tribute to the unforgettable experience of dining in the restaurant, where the latest
culinary techniques are married with classical French cuisine. The book features more than 125 sophisticated recipes, arranged by
season, adapted for the home cook, and accompanied by stunning full-color photographs by Francesco Tonelli.
Back by popular demand, a lower-priced version of the must-have book from the genius behind the Fat Duck, the restaurant
named best in the world by Restaurant magazine. The cookbook hailed by the Los Angeles Times as a “showstopper” and by
Jeffrey Steingarten of Vogue as “the most glorious spectacle of the season…like no other book I have seen in the past twenty
years” is now available in a reduced-price edition. With a reduced trim size but an identical interior, this lavishly illustrated,
stunningly designed, and gorgeously photographed masterpiece takes you inside the head of maverick restaurateur Heston
Blumenthal. Separated into three sections (History; Recipes; Science), the book chronicles Blumenthal’s improbable rise to fame
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and, for the first time, offers a mouth-watering and eye-popping selection of recipes from his award-winning restaurant. He also
explains the science behind his culinary masterpieces, the technology and implements that make his alchemical dishes come to
life. Designed by acclaimed artist Dave McKean—and filled with photographs by Dominic Davies—this artfully rendered celebration
of one of the world’s most innovative and renowned chefs is a foodie’s dream.
The renowned chef’s modern classic offers an “exquisite collection of menus” for simple, seasonal, family-style meals (The
Guardian, UK). For six months a year, David Tanis is the head chef at Chez Panisse, the Berkeley, California, restaurant where he
helps lead America’s sustainable cuisine revolution. The other six months, Tanis lives in Paris, where he hosts intimate dinners
prepared in a small kitchen with nothing more than an old stove and some well-used pots and pans. A Platter of Figs and Other
Recipes is both an accessible cookbook and an eloquent meditation on the pleasures of preparing and sharing meals. Tanis
serves up twenty-four seasonal menus that are simply conceived and served family-style. Every dish—such as Wild Salmon with
Spicy Vietnamese Cucumbers, Braised Duck with Fried Ginger, or Shoulder of Spring Lamb with Flageolet Beans and Olive
Relish—bursts with invention and flavor. Named by the Guardian/Observer as one of the 50 best cookbooks ever written
Until now, home cooking has remained radically out of touch with the technological developments that characterize the rest of
modern life. This is the book to prove that science can dramatically improve the way we eat. Having spent years refining his
analytical and imaginative approach at the Fat Duck restaurant, Heston Blumenthal is uniquely qualified to bring the benefits of
science to the domestic kitchen. Both time-saving and energy-efficient, his methods unlock the alchemical potential of flavor and
taste. The first part of the book maps the new techniques in fifteen sections, including: taste and flavor; stocks and infusing;
brining, curing, marinating, and macerating; and sections on proper care of meat, fish, pasta, and many other dishes. In the
second part, there are 150 specially chosen recipes. Here, at last, is the secret to irrefutably perfect fish and chips, as well as a
few more unconventional dishes such as salmon with licorice, and crab lasagna. Heston at Home is an ingeniously designed book
for cooks who want to know how food works, and who are excited about adopting an unconventional approach that will
revolutionize the experience of cooking at home.
Until now, home cooking has remained stubbornly out of touch with technological development but Heston Blumenthal, champion
of the scientific kitchen, changes all that with this radical book. With meticulous precision, he explains what the most effective
techniques are and why they work. Heston's instructions are precise and easy to follow, with lots of helpful tips, and each chapter
is introduced with an explanation of Heston's approach to 1) Stocks 2) Soups 3) Starters 4) Salads 5) Meat 6) Fish 7) Sous-vide 8)
Pasta and grains 9) Cheese 10) Sides and condiments 11) Ices 12) Desserts and sweets 13) Biscuits, snacks and drinks. Recipes
include Green bean and radish salad; Prawn cocktail; Roast chicken; Shepherd's pie; Sea bass with vanilla butter; Liquorice
poached salmon; Carbonara; The ultimate cheese toastie; Strawberry sundae; Liquid centre chocolate pudding and Raspberry
sherbert. And, of course, Heston's famous Triple-cooked chips. Heston Blumenthal at Home will change the way you think about
cooking forever - prepare for a culinary revolution!
54 chefs share their lockdown recipes to help the hospitality industry. Throughout 2020 and into 2021, unprecedented countrywide lockdowns have forced restaurants, cafes and bars across the UK to close their doors and turn off the lights. As Covid-19 has
devastatingly swept through the country, we have all faced long queues at supermarkets and limited ingredients on the shelves
forcing us to dig into the back of our cupboards for those emergency tins and our favourite chefs were no exception. Within these
pages, 54 leading chefs from around the country including Tom Kerridge, Jamie Oliver, Gordon Ramsay and many more, have
contributed two recipes they created during lockdown to help support a beloved and struggling industry. 100% of royalties from the
sale of this book will go to Hospitality Action to help offer vital support to all who work within the hospitality industry in the UK. With
over 100 recipes, from brunch to bakes and from veggie delights to meat feasts, recipes include- Tom Kerridge's fish finger
sandwich (with added monster munch) Heston Blumenthal's ratatouille Michel Roux Jr's Lyonnaise onion soup Andrew Wong's
Singapore noodles Selin Kiazim's halloumi and olive loaf Nathan Outlaw's ultimate fish and chips Richard Corrigan's fish pie Jamie
Oliver's cornershop curry sauce with chicken Tommy Banks' glazed brisket with macaroni cheese Thomasina Miers' steak tacos
Calum Franklin's ultimate piesolation pie Simon Rimmer's vegan banana toffee pudding Angela Hartnett's mum's apple tart
Gordon Ramsay's lockdown banana bread - and many more This isn't a regular cookbook. Instead, it's a cookbook dedicated to
every chef, waiter, housekeeper and manager. Every concierge, receptionist and kitchen porter. Every sommelier, bartender,
catering assistant and cook across the UK. Because this industry doesn't just feed us, they bring us together too, and this
cookbook is our way of saying thank you until we can get back through their doors again. A minimum of eE2 of every copy sold will
go directly to Hospitality Action.
In Cook's Science, the all-new companion to the New York Times-bestselling The Science of Good Cooking, America's Test
Kitchen deep dives into the surprising science behind 50 of our favorite ingredients--and uses that science to make them taste
their best. From the editors of Cook's Illustrated, and the best-selling The Science of Good Cooking, comes an all-new companion
book highlighting 50 of our favorite ingredients and the (sometimes surprising) science behind them: Cook's Science. Each chapter
explains the science behind one of the 50 ingredients in a short, informative essay--topics ranging from pork shoulder to apples to
quinoa to dark chocolate--before moving onto an original (and sometimes quirky) experiment, performed in our test kitchen and
designed to show how the science works. The book includes 50 dynamic, full-page color illustrations, giving in-depth looks at
individual ingredients, "family trees" of ingredients, and cooking techniques like sous vide, dehydrating, and fermentation. The
400+ foolproof recipes included take the science into the kitchen, and range from crispy fried chicken wings to meaty-tasting
vegetarian chili, coconut layer cake to strawberry rhubarb pie.
Citrus and Spice explores the relationship between food, flavour and our responses to what we eat, leading us through 12
categories of flavour corresponding to the months of the year, from Citrus and Earth to Smoke and Spice. As Sybil Kapoor says in
her introduction 'At the heart of all good food lies one magic element - flavour. It is flavour that can make the difference between
something tasting ordinary and being irresistible. It is flavour that instantly links us to memories and associations, which in turn
influences our mood...'' In keeping with this novel approach Sybil has created stylish and contemporary recipes such as Seared
Salmon with Cucumber Buttermilk; Grilled Fig with Feta, Fennel and Rocket and Praline Tea Ice Cream.
The authors of The Perfect Meal examine all of the elements that contribute to the diner's experience of a meal (primarily at a
restaurant) and investigate how each of the diner's senses contributes to their overall multisensory experience. The principal focus
of the book is not on flavor perception, but on all of the non-food and beverage factors that have been shown to influence the
diner's overall experience. Examples are: the colour of the plate (visual) the shape of the glass (visual/tactile) the names used to
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describe the dishes (cognitive) the background music playing inside the restaurant (aural) Novel approaches to understanding the
diner's experience in the restaurant setting are explored from the perspectives of decision neuroscience, marketing, design, and
psychology. 2015 Popular Science Prose Award Winner.
James Beard Award-winning and self-made chef Naomi Pomeroy's debut cookbook, featuring nearly 140 lesson-driven recipes
designed to improve the home cook's understanding of professional techniques and flavor combinations in order to produce
simple, but show-stopping meals. Naomi Pomeroy knows that the best recipes are the ones that make you a better cook. A twentyyear veteran chef with four restaurants to her name, she learned her trade not in fancy culinary schools but by reading cookbooks.
From Madeleine Kamman and Charlie Trotter to Alice Waters and Gray Kunz, Naomi cooked her way through the classics,
studying French technique, learning how to shop for produce, and mastering balance, acidity, and seasoning. In Taste &
Technique, Naomi shares her hard-won knowledge, passion, and experience along with nearly 140 recipes that outline the
fundamentals of cooking. By paring back complex dishes to the building-block techniques used to create them, Naomi takes you
through each recipe step by step, distilling detailed culinary information to reveal the simple methods chefs use to get professional
results. Recipes for sauces, starters, salads, vegetables, and desserts can be mixed and matched with poultry, beef, lamb,
seafood, and egg dishes to create show-stopping meals all year round. Practice braising and searing with a Milk-Braised Pork
Shoulder, then pair it with Orange-Caraway Glazed Carrots in the springtime or Caramelized Delicata Squash in the winter.
Prepare an impressive Herbed Leg of Lamb for a holiday gathering, and accompany it with Spring Pea Risotto or Blistered
Cauliflower with Anchovy, Garlic, and Chile Flakes. With detailed sections on ingredients, equipment, and techniques, this
inspiring, beautifully photographed guide demystifies the hows and whys of cooking and gives you the confidence and know-how
to become a masterful cook.
In this meditation on the culinary life that blends elements of memoir and cookbook, Paul Liebrandt shares the story of his own
struggle to become a chef and define his personal style. To the Bone is Liebrandt’s exploration of his culinary roots and creative
development. At fifteen, he began his foray into the restaurant world and soon found himself cooking in the finest dining temples of
London, Paris, and ultimately, New York. Taking inspiration from the methods and menus of Marco Pierre White, Raymond Blanc,
Jean-Georges Vongerichten, and Pierre Gagnaire, Liebrandt dedicated himself to learning his craft for close to a decade. Then, at
New York City’s Atlas, he announced himself as a worldclass talent, putting his hard-earned technique to the test with a startlingly
personal cuisine. He continued to further his reputation at restaurants such as Gilt, Corton, and now the Elm, becoming known for
a singular, graphic style that has captured the public’s imagination and earned him the respect of his peers. Punctuated
throughout with dishes that mark the stages of his personal and professional life, all of them captured in breathtaking color
photography, this is Liebrandt’s literary tasting menu, a portrait of a chef putting it together and constantly pushing himself to
challenge the way he, and we, think about the possibilities of food.
David Loftus, one of the world's leading food photographers, brings together some of the world's greatest chefs - including Jamie
Oliver, Heston Blumenthal and Nigella Lawson - in 2012's most stylish cookbook. Travel the world in timeless recipes that follow in
footsteps Phileas Fogg and his journey around the world in 80 days. Featuring dishes from chefs and cookery writers including
Jamie Oliver, Nigella Lawson, Gennaro Contaldo, Heston Blumenthal and Sybil Kapoor - AROUND THE WORLD IN 80 DISHES is
a treasure-trove of treats, lovingly compiled and beautifully photographed by one of the world's foremost food photographers. In a
narrative that unites the joys of discovering world cuisine with an expert 'how-to' guide, this is the dream anthology of world cuisine
for committed cooks and amateurs alike - dipped into or read from start to finish, this is a unique book about food and flavour, taste
and culture.
Celebrate the joys of a great day in the kitchen and a meal shared with family and friends with this follow-up to the bestselling,
IACP Award-winning Twelve Recipes, featuring next level, home-cook-friendly recipes for occasions large and small. Twelve
Recipes provided the basic techniques and recipes for essential home cooking. Now, A Recipe for Cooking takes home cooks to
the next level. Cal Peternell gives you everything you need to cook for big get-togethers, holiday feasts, family occasions, and for a
special dinner for two. He organizes the recipes by season to help cooks plan their meals from first bite to last—how a meal should
start, what should be the main attraction, what should be served alongside, and how to choose the perfect finish. Illustrated with
charming color photos and drawings, A Recipes for Cooking offers a range of delicious, easy-to-master fare: Savory Tart with
Onions, Olive, and Anchovies; Shredded Zucchini Fritters with Basil Mayonnaise; Citrus Salad with Ginger, Cilantro, and Saffrontoasted Pistachios; Fish and Shellfish Soup; Rolled Pork Loin Roast Stuffed with Olives and Herbs; Lasagna Bolognese; Belgian
Endive Gratin with Gruyere and Prosciutto; and a Blood Orange and Buttermilk Tart. Each of Cal's recipes utilizes the freshest,
most delicious ingredients of each season. Here are meals to share with close family and good friends—to laugh, drink, and cook
with—as well as dishes that give you some quiet time in the kitchen, slicing, seasoning, and simmering. With food to make
introductions, to commemorate, to celebrate, even, on occasion, to gently instigate, A Recipe for Cooking is Cal Peternell at his
wittiest, warmest, and most inspiring.
80 stunning recipes and inspiration for how to host and bake for the ultimate afternoon tea party with instruction from master
patissier Will Torrent. Arranged by season, and with extra chapters on a Classic afternoon tea and a Showstopper afternoon tea,
Will showcases his no-nonsense approach to the techniques involved in patisserie, baking, chocolate work and serving savoury
dishes. Beautifully illustrated and an invaluable source of inspiration, there are also six guest recipes from top restaurants and
hotels: The Ritz; The Dorchester; The Gramercy Tavern; The Berkeley; Harrods and Raymond Blanc's Les Manoir aux
Quat'Saisons. Starting with a brief history of British afternoon tea, Will then offers up recipes for jams, spreads, butters and curds –
everything you might need to serve with an afternoon tea. Recipes include Smoked Salmon & Whipped Cream Cheese
sandwiches, Cherry & Almond Bakewell Tarts and Fruited Scones; as well as more adventurous offerings of Prosecco, Lime &
Mint Jellies and Lemon & Lime Matcha Tea Friands.
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