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A landmark book from the test kitchen that has been teaching America how to cook for 20 years. We launched the America's Test
Kitchen Cooking School two years ago to teach home cooks how to cook the test kitchen way, and since then thousands of
students have taken our interactive video-based online courses. The America's Test Kitchen Cooking School Cookbook shares the
same goal as our online school and brings all our best practices—along with 600 all-time favorite recipes—into one place so that you
can become a better, more confident cook. There is no better way to learn than seeing an expert in action, so we've included over
2,500 color photos that bring you into the test kitchen so you can see how to prepare recipes step-by-step. The book starts off with
an exhaustive 46-page Cooking Basics chapter that covers everything from what equipment you need (and how to care for it) to
test-kitchen tricks for how to make food taste better. Then we move on to cover all the major cooking and baking categories, from
meat, poultry, and pasta to breads, cakes, and pies. Illustrated Core Techniques, like how to whip egg whites, roast a chicken, or
bake flawless pie dough, focus on the building block recipes everyone should know. Recipe Tutorials that each feature 20-35 color
photos then walk readers through recipes that are either more complicated or simply benefit from the visual clues of step
photography, like Extra-Crunchy Fried Chicken, Sticky Buns with Pecans, and Deep-Dish Apple Pie. Every chapter ends with a
library of the test kitchen's all-time favorite recipes, such as Pan-Seared Steaks with Red Wine Pan Sauce, Meatballs and
Marinara, Best Vegetarian Chili, Memphis-Style Barbecued Ribs, and New York-Style Cheesecake—more than 600 in total—that will
allow home cooks to expand their repertoire. The America's Test Kitchen Cooking School Cookbook is a how-to-cook book that
also explains why recipes succeed or fail, which makes it the ideal book for anyone looking to cook better.
"I LOVE this cookbook. The recipes are super simple and are perfect for an air fryer novice, like myself." -T. Oksman "So many
awesome recipes, from breakfast to dinner and in between." -JMcDubs --- Healthier versions of your fried favorites-all under 500
calories! Using an air fryer is fast, convenient-and healthy. You need less oil to cook food and you can use healthier ingredients
than traditional fried foods. Registered dietician Dana Angelo White, the nutrition expert for Food Network.com, has developed
recipes that have fewer calories and less fat than the same recipes you'd make in a deep fryer. Healthy Air Fryer Cookbook
features: 100 recipes for breakfast essentials, healthier mains, lighter sides, wholesome snacks, and (less) sinful desserts Nutrition
per serving for calories, carbs, fat, and other nutrients Expert advice from Dana Angelo White on how best to use your air fryer
None of the recipes in this book compromise on the flavors you'd expect. And you can still enjoy all your fried favorites-donuts,
French fries, and, yes, chicken wings-without feeling guilty. Plus, you can make foods you didn't think an air fryer could make,
including steak fajitas, shrimp scampi, and cookies. So equipped with this book, you don't have to let your air fryer continue to sit
on your kitchen counter!
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
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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 leading guide to the professional kitchen's cold food station, now fully revised and updated Garde Manger: The Art and Craft
of the Cold Kitchen has been the market's leading textbook for culinary students and a key reference for professional chefs since
its original publication in 1999. This new edition improves on the last with the most up-to-date recipes, plating techniques, and
flavor profiles being used in the field today. New information on topics like artisanal cheeses, contemporary styles of pickles and
vinegars, and contemporary cooking methods has been added to reflect the most current industry trends. And the fourth edition
includes hundreds of all-new photographs by award-winning photographer Ben Fink, as well as approximately 450 recipes, more
than 100 of which are all-new to this edition. Knowledge of garde manger is an essential part of every culinary student's training,
and many of the world's most celebrated chefs started in garde manger as apprentices or cooks. The art of garde manger includes
a broad base of culinary skills, from basic cold food preparations to roasting, poaching, simmering, and sautéing meats, fish,
poultry, vegetables, and legumes. This comprehensive guide includes detailed information on cold sauces and soups; salads;
sandwiches; cured and smoked foods; sausages; terrines, pâtes, galantines, and roulades; cheese; appetizers and hors d'oeuvre;
condiments, crackers, and pickles; and buffet development and presentation.
Cédric Grolet is simply the most talented pastry chef of his generation--he was named World's Best Pastry Chef in 2018. Food &
Wine called his work "the apotheosis of confectionary creation." He fashions trompe l'oeil pieces that appear to be the most
perfect, sparkling fruit but are, once cut, revealed to be exquisite pastries with surprising fillings. They are absolutely unforgettable,
both to look at and, of course, to eat. This lush cookbook presents Grolet's fruit-based haute-couture pastries like works of art. The
chef explains his techniques and his search for authentic tastes and offers a peek into his boundless imagination--he begins the
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creation of each dessert by drawing. With 130 recipes featuring 45 fruits--citrus, berries, wild and exotic fruits, and even
nuts--every pastry lover will want Fruit, for inspiration and to admire the edible sculptures made by this award-winning star of
French pastry making.
From the food-stoked star of the A&E series Scraps and the National Chef of Sur La Table, a ground-breaking cookbook that
reshapes the way you look at ingredients and makes the most out of every resource in the kitchen, featuring 150 color
photographs and 100 ingenious recipes that expand your mind, the way you cook, and how you live. Have you ever felt guilty
throwing out food? Of course, you have, but that’s all about to change. The stuff you always thought of as trash just became the
main course. Look into the fridge. At first glance it might not look like there’s much to eat, just a mishmash of ingredients that
don’t go together. But carrot tops can be pesto and brown bananas are the start of an incredible cake. Suddenly you have
uncovered an undiscovered treasure chest for making the most out of "nothing." Joel Gamoran dives into the kitchen, changing
expectations, not just about how to use all ingredients to their max, but how to make the most of every resource in your kitchen.
Flip over that cast-iron skillet for a stellar pizza stone. Don’t throw away those apple cores, shrimp shells, or leftover pickle juice.
Transform them into gorgeous meals, such as Apple Core Butter Roasted Duck, Shrimp Shell Chowder, or Pickle Juice Brined
Pork Chops. Think outside of the recipe box—learn to be creative when it comes to making food. Resourcefulness is an essential
part of cooking; Gamoran’s experiences in culinary schools and as a professional chef have taught him that everything in the
kitchen can, and should, be used. His relaxed laid-back tone tackles a serious subject. It embraces a lifestyle that eliminates
waste, helps the environment, and enables home cooks to stretch their food budgets. Cooking Scrappy saves you money, helps to
save the planet, and ups your cooking game. Joel stands for the bruised, the forgotten, and the back of the fridge. Will you stand
with him?!
All the fresh ingredients you need for a successful career in Commercial Cookery. Combining theory and practice in one easy-touse book, Professional Chef covers the 25 core competencies in the new SIT07 Training Package. Professional Chef is the
ultimate guide for aspiring chefs looking to excel in their studies and progress towards a rewarding and stimulating career. It
clearly explains the skills, techniques and theory you need to excel in your studies, succeed in the kitchen and compete for some
of the finest jobs in the catering industry.
The Professional ChefJohn Wiley & Sons

A TASTE FOR WRITING: COMPOSITION FOR CULINARIANS, Second Edition is the ideal resource to help culinary
arts students and professionals master key grammar principles and writing practices while learning to express
themselves as confidently on the page as they do in the kitchen. The author's signature writing style is engaging and
accessible. Drawing on the language of food and cooking, she explains even the most difficult topics in a way sure to
spark students' interest and encourage mastery of the material. Key concepts are brought to life through the analysis of
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student and professional writing samples, as well as the use of vivid examples from the food industry and popular culture.
A variety of exercises leads students through all phases of the writing process, from the creative right-brain activities of
generating ideas and writing a first draft to the analytical left-brain skills required for effective revision and editing.
Although created specifically for culinary arts students and professionals, this one-of-a-kind book can be used by all
readers to develop their skills in - and taste for - writing. Important Notice: Media content referenced within the product
description or the product text may not be available in the ebook version.
Garde Manger: The Art and Craft of the Cold Kitchen has been the market's leading textbook for culinary students and a
key reference for professional chefs since its original publication in 1999. This new edition improves on the last with the
most up-to-date recipes, plating techniques, and flavor profiles being used in the field today. New information on topics
like artisanal cheeses, contemporary styles of pickles and vinegars, and contemporary cooking methods has been added
to reflect the most current industry trends. And the fourth edition includes hundreds of all-new photographs by awardwinning photographer Ben Fink, as well as approximately 450 recipes, more than 100 of which are all-new to this edition.
Knowledge of garde manger is an essential part of every culinary student's training, and many of the world's most
celebrated chefs started in garde manger as apprentices or cooks. The art of garde manger includes a broad base of
culinary skills, from basic cold food preparations to roasting, poaching, simmering, and sautéing meats, fish, poultry,
vegetables, and legumes. This comprehensive guide includes detailed information on cold sauces and soups; salads;
sandwiches; cured and smoked foods; sausages; terrines, pâtes, galantines, and roulades; cheese; appetizers and hors
d'oeuvre; condiments, crackers, and pickles; and buffet development and presentation.
If you think sumptuous desserts and healthy eating don't go together, you'll change your mind when you see the
tempting, yet delightfully healthy desserts that Bo Friberg has added to the Third Edition of this ever-popular pastry
cookbook. The Light Desserts chapter now offers twice as many mouth-watering desserts that will please your palate,
your heart, and your waistline. The Third Edition on The Professional Pastry Chef offers hundreds of tempting, easy-tofollow recipes that range from classical to contemporary favorites. Here is a complete guide to the preparation and artful
presentation of a bounty of pastries and desserts, including breads, cakes, cookies, pastries, ice creams, candies, and
restaurant desserts. Instructions for every recipe have been rewritten using shortened, numbered steps to make them as
easy to follow as possible. Each recipe - thoroughly tested by the author and thousands of his students - has been
refined to perfection and is virtually foolproof. In brand new, consolidated introductions to each recipe, Master Pastry
Chef Bo Friberg carefully explains the proper blending of ingredients, use of pastry equipment, alternate presentations,
and professional techniques so you can produce professional results the first time.
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Presents twenty basic elements of cooking and explains their importance in order to become a better cook, from proper
salting techniques to mastering such basic ingredients as eggs and butter.
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.
As a boy Onwuachi was sent from the Bronx to rural Nigeria by his mother to 'learn respect.' Through food, he broke out
of a dangerous downward spiral and embarked on a new beginning at the bottom of the culinary food chain before going
on to train in the kitchens of some of the most acclaimed restaurants in the country and appearing as a contestant on Top
Chef. His love of food and cooking was a constant, even when the road to success was riddled with potholes. Here he
shares the pursuit of his passions, despite the odds. Each chapter includes one recipe.
Provides step-by-step instructions for professional baking techniques; covers baking principles, equipment, and
ingredients; and includes more than nine hundred recipes as well as tips on baking for special diets.
"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
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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.
For nearly two decades, On Cooking: A Textbook of Culinary Fundamentals has instructed thousands of aspiring chefs in the
culinary arts. The Fifth Edition Update continues its proven approach to teaching both the principles and practices of culinary
fundamentals while guiding you toward a successful career in the culinary arts. ¿ Teaching and Learning Experience: ¿ The text's
time-tested approach is further enhanced with MyCulinaryLab(tm), a dynamic online learning tool that helps you succeed in the
classroom. MyCulinaryLab(tm) enables you to study and master content online-in your own time and at your own pace Builds a
strong foundation based on sound fundamental techniques that focus on six areas essential to a well-rounded culinary
professional--Professionalism, Preparation, Cooking, Garde Manger, Baking, and Presentation A wealth of chapter features helps
you learn, practice, and retain concepts ¿ This is the stand alone version of the text. A package is available containing both the
text and MyCulinaryLab with Pearson eText using ISBN: 0133829170.
Wherever one's career in the culinary arts may take them, this book will remain a valuable reference. It can support readers
throughout their culinary education and certification, as well as throughout their professional career.This book presents a
foundation — from the objectives and key terms that introduce each chapter to the activities and recipes that round it out, this book
is organized to highlight and explain the basic competencies of a professional cook or chef. Section One takes a moment to look
back at the importance of the culinary arts in the history of humankind as well as a glimpse ahead into the careers of culinary
professionals. Section Two introduces important concepts for any professional cook or chef: nutrition, food safety, and food
science. Section Three continues the development of some basic professional skills by exploring the purpose and uses for math
and recipes in the professional kitchen. Section Four introduces the tools of the trade. Section Five is devoted to the ingredients
found in a professional kitchen, from fresh herbs to meats to canned goods. Sections Six through Twelve are the heart of this
book–basic cooking skills–stocks, sauces, sautés, roast, vegetables, starches, breakfast, baking and more. Also presents a broad
view of the culinary globe by grouping it into large geographic areas: Europe and the Mediterranean; the Americas; and Asia.
Appropriate for cooks, culinary apprentices, culinary trainees, chefs, and chef educators.
Presents a collection of more than three hundred recipes from the well-known cooking school organized thematically by food
category and complemented by illustrations of food-preparation techniques.
Documents the author's experience in the United States' most influential cooking school, from the first classroom to the final
kitchen, the American Bounty Restaurant. Original. 35,000 first printing.
Winner of the 2009 James Beard Book Award for Best Book: Reference and Scholarship A groundbreaking guide to modern flavor
pairings that will revolutionize the way you cook. Great cooking goes beyond following a recipe -- it's knowing how to season
ingredients to coax the greatest possible flavor from them. Drawing on dozens of leading chefs' combined experience in top
Page 6/10

Read Free The Professional Chef 9th Edition
restaurants across the country, Karen Page and Andrew Dornenburg present the definitive guide to creating "deliciousness" in any
dish. Thousands of ingredient entries, organized alphabetically and cross-referenced, provide a treasure trove of spectacular flavor
combinations. Readers will learn to work more intuitively and effectively with ingredients; experiment with temperature and texture;
excite the nose and palate with herbs, spices, and other seasonings; and balance the sensual, emotional, and spiritual elements of
an extraordinary meal. Seasoned with tips, anecdotes, and signature dishes from America's most imaginative chefs, The Flavor
Bible is an essentialreference for every kitchen.
*** The perfect guide for professional chefs in training and aspiring amateurs, this fully illustrated, comprehensive step-by-step
manual covers all aspects of preparing, cooking and serving delicious, high-end food. An authoritative, unique reference book, it
covers 250 core techniques in extensive, ultra-clear step-by-step photographs. These techniques are then put into practice in 70
classic and contemporary recipes, designed by chefs. With over 1,800 photographs in total, this astonishing reference work is the
essential culinary bible for any serious cook, professional or amateur. The Institut Paul Bocuse is a world-renowned centre of
culinary excellence, based in France. Founded by 'Chef of the Century' Paul Bocuse, the school has provided the very best
cookery and hospitality education for twenty-five years.
An American adaptation of a standard guide to the French culinary arts
NEW YORK TIMES BESTSELLER • 70 quick-fix weeknight dinners and 30 luscious weekend recipes that make every day taste
extra special, no matter how much ?time you have to spend in the kitchen—from the beloved bestselling author of Once Upon a
Chef. “Jennifer’s recipes are healthy, approachable, and creative. I literally want to make everything from this cookbook!”—Gina
Homolka, author of The Skinnytaste Cookbook Jennifer Segal, author of the blog and bestselling cookbook Once Upon a Chef, is
known for her foolproof, updated spins on everyday classics. Meticulously tested and crafted with an eye toward both flavor and
practicality, Jenn’s recipes hone in on exactly what you feel like making. Here she devotes whole chapters to fan favorites, from
Marvelous Meatballs to Chicken Winners, and Breakfast for Dinner to Family Feasts. Whether you decide on sticky-sweet
Barbecued Soy and Ginger Chicken Thighs; an enlightened and healthy-ish take on Turkey, Spinach & Cheese Meatballs; ChorizoStyle Burgers; or Brownie Pudding that comes together in under thirty minutes, Jenn has you covered.
Whether attempting the elusive perfect tart crust or the ever-vexing handmade puff pastry, making from-scratch pastry is the
baker's pinnacle of achievement-and arguably the most challenging of all skills. In Pastry, renowned British baker Richard Bertinet
demystifies the art of handmade pastry for aspiring bakers of all abilities. Using crystal-clear instructions, step-by-step
photography, and fail-proof weight measurements for ingredients, Bertinet teaches readers how to make the four different types of
pastry-savory, sweet, puff, and choux-and shares 50 rustic, mouthwatering recipes.
In this innovative cookbook, James Beard award-winning author Michael Ruhlman explains why the egg is the key to the craft of
cooking. For culinary visionary Michael Ruhlman, the question is not whether the chicken or the egg came first, it's how anything
could be accomplished in the kitchen without the magic of the common egg. He starts with perfect poached and scrambled eggs
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and builds up to brioche and Italian meringue. Along the way readers learn to make their own mayonnaise, pasta, custards,
quiches, cakes, and other preparations that rely fundamentally on the hidden powers of the egg. A unique framework for the book
is provided in Ruhlman's egg flowchart, which starts with the whole egg at the top and branches out to describe its many uses and
preparations -- boiled, pressure-cooked, poached, fried, coddled, separated, worked into batters and doughs, and more. A
removable illustrated flowchart is included with this book. Nearly 100 recipes are grouped by technique and range from simple
(Egg Salad with Tarragon and Chives) to sophisticated (nougat). Dozens of step-by-step photographs guide the home cook
through this remarkable culinary journey.
The Professional Chef has always provided a complete introduction to classical European cooking, and this all-new edition is
completely revised and updated with coverage of topics that are growing in importance.
Presents a practical but unusual guide to mastering food and cooking featuring recipes and cooking tricks from world-renowned
chefs.
A must-have book for thirty years, and now in its sixth edition, Cookery for the Hospitality Industry remains Australia's most trusted
and reliable reference for commercial cookery students, apprentice chefs and those studying vocational courses in schools. It
covers the essential skills, methods and principles of cookery as well as the core competencies listed within the Australian
National Training Package for Commercial Cookery. This book provides trade apprentices and commercial cookery students with
everything they need to know to achieve trade status and more. It is the only textbook that genuinely addresses the needs of
Australian students by covering Australian qualifications and reflecting Australian conditions, ingredients and our unique cuisine.
Increase your meat counter confidence with this must-have companion for cooking beef, pork, lamb, and veal with more than 300
kitchen-tested recipes. Part cookbook, part handbook organized by animal and its primal cuts, Meat Illustrated is the go-to source
on meat, providing essential information and techniques to empower you to explore options at the supermarket or butcher shop
(affordable cuts like beef shanks instead of short ribs, lesser-known cuts like country-style ribs, leg of lamb instead of beef
tenderloin for your holiday centerpiece), and recipes that make those cuts (72 in total) shine. Meat is a treat; we teach you the best
methods for center-of-the-plate meats like satisfying Butter-Basted Rib Steaks (spooning on hot butter cooks the steaks from both
sides so they come to temperature as they acquire a deep crust), meltingly tender Chinese Barbecued Roast Pork Shoulder (cook
for 6 hours so the collagen melts to lubricate the meat), and the quintessential Crumb-Crusted Rack of Lamb. Also bring meat
beyond centerpiece status with complete meals: Shake up surf and turf with Fried Brown Rice with Pork and Shrimp. Braise lamb
shoulder chops in a Libyan-style chickpea and orzo soup called Sharba. Illustrated primal cut info at the start of each section
covers shopping, storage, and prep pointers and techniques with clearly written essays, step-by-step photos, break-out tutorials,
and hundreds of hand-drawn illustrations that take the mystery out of meat prep (tie roasts without wilderness training; sharply cut
crosshatches in the fat), so you'll execute dishes as reliably as the steakhouse. Learn tricks like soaking ground meat in baking
soda before cooking to tenderize, or pre-roasting rather than searing fatty cuts before braising to avoid stovetop splatters. Even
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have fun with DIY curing projects.
Updated and revised to address current concerns about nutrition throughout the life cycle, "Nutrition for Foodservice and Culinary
Professionals, Seventh Edition" successfully covers core nutritional topics such as carbohydrates, vitamins and minerals, and
dietary needs from a culinary perspective. Bursting with a full-color design and plenty of photographs and illustrations, Drummond
and Brefere link nutritional concepts with healthy cooking techniques and recipes. Each book comes with a nutritional software CDROM that enables readers to create recipes, modify recipes, and analyze the nutritional content of recipes. Chefs, restaurateurs,
dieticians, and other foodservice professionals will find this book an invaluable reference and guide to meeting the nutritional
needs of all their customers.
In Rebel Chef, three-Michelin starred chef Dominique Crenn reflects on her untraditional coming of age as a chef, from her life in
France where she found it near impossible to be a female chef in a male dominated world, to her move to San Francisco where
she started training to become the chef she is today. Rebel Chef is a disarmingly honest and revealing look at one woman's
evolution from a daring young chef to a respected activist. At once a tale of personal discovery and a tribute to unrelenting
determination, as one woman makes a place for herself in the kitchen, and in the world.
The Culinary Professional provides students with a comprehensive explanation of culinary techniques, identification of the vast
array of equipment and foods used in a professional kitchen, and an introduction to the knowledge and skills needed to manage a
foodservice operation. This book givesstudents the basics for working in a foodservice operation as well as an excellent foundation
for the study of classical cuisine. Careers in the culinary arts and a brief overview of the industry arealso covered. The activities in
this Study Guide review culinary terminology and chapter content and further explore workplace math applications.
Get answers to all your cooking science questions, and cook tastier, more nutritious food using fundamental principles, practical
advice, and step-by-step techniques. Where does the heat come from in a chili pepper? Why is wild salmon darker than farmed?
Does searing meat really "seal in" the juices? A good recipe goes a long way, but if you can master the science behind it, you'll be
one step ahead. Using full-color images, stats and facts through infographics, and an engaging Q&A format to show you how to
perfect your cooking, The Science of Cooking brings food science out of the lab and into your kitchen. Topics include meat and
poultry, seafood, dairy, pulses and grains, fruits, vegetables, spices, herbs, baked goods, and more, making it perfect for
perfecting everyday cooking as well as for special meals.
The only product with yield information for more than 1,000 raw food ingredients, The Book of Yields, Eighth Edition is the chef's
best resource for planning, costing, and preparing food more quickly and accurately. Now revised and updated in a new edition,
this reference features expanded coverage while continuing the unmatched compilation of measurements, including weight-tovolume equivalents, trim yields, and cooking yields. With helpful worksheets; a clear organisation by food type; and a convenient,
durable comb binding, The Book of Yields, Eighth Edition is a must-have culinary resource.
Learn how to cook and think like a chef from the best of the best—the experts at The Culinary Institute of America Aspiring chefs
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turn to The Culinary Institute of America for top-tier training—and now younger cooks can too. Coauthored by chef-instructor (and
parent) Mark Ainsworth, this book is for kids ages ten to fourteen who love to cook or who want to learn how, from the perspective
of the nation’s best culinary college. It begins with techniques—from key cooking methods to staying safe in the kitchen to how
food fuels your body—then augments those lessons with more than one hundred recipes for dishes that kids (and their families and
friends) will love, from Chinese “Takeout” Chicken and Broccoli to Mexican Street Corn Salad to DIY Hummus to Raspberry
Shave Ice. These recipes are easy enough that beginners can try them with confidence, but are loaded with insider tips, fun facts,
kitchen vocab, and other teaching moments so that more adventurous junior cooks can use them as a springboard to take their
skills to the next level, express their culinary creativity, and have fun in the kitchen!
The new edition of this superb reference contains additional information on such management issues as cost control, waste
control, inventory, and pricing strategies, and covers such new topics as environmental impact and professional behavior. New
chapters feature vegetarian recipes, international cuisine, and sandwiches. 1,400 color photos.
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