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obtain the PDF data On
Cooking A Textbook Of
Culinary Fundamentals
y o u  r e q u i r e .  O u r
company  believe  that
everybody  must  have
access to the info they
r e q u i r e ,  a n d  o u r
neighborhood is below
to make it occur.
With PDF files, you can
delight  in  different
comforts,  including
simple  reading  and
n a v i g a t i o n ,  a n d
c o m p a t i b i l i t y
throughout  different
d e v i c e s .  W e
understand that time is
valuable, and we wish
to  ass is t  you  take
advantage  of  it.  By
down load ing  and
install  On  Cooking  A
Textbook  Of  Culinary
Fundamentals, you can
enhance your work and
research  study,  and
ultimately,  achieve
your  objectives.
Join us today and start
down load ing  and

install  On  Cooking  A
Textbook  Of  Culinary
Fundamentals  PDF.
Allow  us  make  your
record  ease of  access
journey  a  swift  and
very  easy  one.

JOIN OUR
NEIGHBORHOOD

W e l c o m e  t o  o u r
pleasant  community
committed to boosting
file  availability  via  PDF
downloads.  By coming
to be a component of
our  area,  you'll  have
a c c e s s  t o  a
considerable  library  of
PDF  file  On  Cooking  A
Textbook  Of  Culinary
F u n d a m e n t a l s
prepared for download.
Our area is devoted to
making  record  access
simple  and  quick  for
e v e r y  p e r s o n .  I t
doesn't matter if you're
a student, scientist, or
a  specialist.  Our  PDF
d o w n l o a d s  a r e
designed  to  sustain
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your work and research
and keep you ahead of
the curve.
Joining our community
is easy. All you have to
do  i s  reg is ter  and
become  a  participant.
You'll  immediately  get
to our huge collection,
which  is  frequently
updated  with  brand-
new  files.
Our neighborhood is a
one-stop-shop  for  all
y o u r  P D F  n e e d s
including On Cooking
A  T e x t b o o k  O f
C u l i n a r y
Fundamentals.  You
can  conveniently  surf
and  search  for  files
making  use  of  the
s e a r c h  b a r  a n d
category  filters.  We
provide  a  variety  of
groups,  consisting  of
education,  research
study,  service,  and  a
lot more, making sure
that  you  can  discover
the PDF On Cooking A
Textbook  Of  Culinary

Fundamentals  you
need  in  no  time.
Join  our  neighborhood
today and make use of
the  advantages  that
include belonging of a
team  committed  to
boosting  document
availability  through
simple  and  quick  PDF
downloads.

EASY AND SWIFT
DOWNLOAD AND
INSTALL REFINE
OF ON COOKING A
TEXTBOOK OF
CULINARY
FUNDAMENTALS

At our community, we
understand that time is
valuable.  That's  why
we  have  ac tua l l y
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download  process,
making  it  both  easy
and  fast.  With  just  a
couple  of  clicks,  you
can have your wanted
PDF  On  Cook ing  A
Textbook  Of  Culinary



4

4 On Cooking A Textbook Of Culinary
Fundamentals

2025-03-16

F u n d a m e n t a l s
downloaded and install
and all set to use.
Our  site  is  created to
focus  on  comfort  and
r a t e ,  s o  y o u  c a n
p r o m p t l y  o b t a i n
accessibility  to  the
papers  On  Cooking  A
Textbook  Of  Culinary
Fundamentals.  You
won't  need  to  waste
your  time  finding  out
challenging  download
procedures or deal with
lengthy waits. Our user
friendly  user  interface
ensures  a  seamless
experience.
To  make  things  also
less complex, we have
actually  arranged  our
PDF  files  in  rational
categories,  making  it
easy  to  locate  what
you're  seeking.  Our
area  members  always
a p p r e c i a t e  t h e
efficiency  we  provide,
and we know you will
certainly as well.

CONVENIENCES OF
PDF RECORDS ON
COOKING A
TEXTBOOK OF
CULINARY
FUNDAMENTALS

At our neighborhood,
we  understand  the
significance  of
convenience  when  it
concerns  accessing
a n d  s h a r i n g  O n
Cooking A Textbook
O f  C u l i n a r y
F u n d a m e n t a l s
records.  That's  why
we  extremely  advise
using  PDF  files.
PDFs provide a number
of comforts that make
them a best option for
several  people  and
companies.  Firstly,
PDFs  offer  a  constant
and  dependable  style
throughout  different
dev ices .  Whether
y o u ' r e  u s i n g  a
computer  system,
tablet  computer,  or
smartphone,  you  can
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be positive that the file
will look the very same
on each tool.
One more convenience
of PDFs is the ability to
press huge documents
i n t o  a  s m a l l e r
dimension  without
endangering  on  top
quality.  This  makes  it
simple  to  share  On
Cooking A Textbook Of
Culinary Fundamentals
records  via  e-mail  or
various  other  digital
m e a n s ,  w i t h o u t
w o r r y i n g  a b o u t
s u r p a s s i n g  d a t a
dimension limitations.
PDFs  also  use  simple
analysis and navigation
attributes.  You  can
focus  and  out  of  the
document  to  readjust
the  message  size  as
p e r  y o u r  c h o i c e .
Furthermore,  PDFs
allow  you  to  look  for
specific search phrases
within  the  document
and  bookmark  vital
web  pages  for  future

recommendation.
Last but not least, PDFs
offer  exceptional
security  functions  for
delicate  files.  You  can
password-protect  your
PDF  On  Cook ing  A
Textbook  Of  Culinary
Fundamentals and stop
unapp roved  ga in
access  to  or  editing
and enhancing.
At  our  community,
we  acknowledge  the
comforts  that  PDF
documents  offer  our
day-to-days live. That's
why we provide a large
collection of PDF apply
for download, making it
convenient  for  you  to
gain  access  to  vital
documents  consisting
o f  O n  C o o k i n g  A
Textbook  Of  Culinary
F u n d a m e n t a l s
whenever  you  need
them.
Join  our  neighborhood
and  experience  the
comfort of downloading



6

6 On Cooking A Textbook Of Culinary
Fundamentals

2025-03-16

and  install  PDF  files
today!

ENHANCE YOUR
JOB AND
RESEARCH

Are  you  searching  for
means to enhance your
work or research study
p r o d u c t s ?  O u r
community  has  you
c o v e r e d .  B y
d o w n l o a d i n g  O n
Cooking A Textbook Of
Culinary Fundamentals
PDF  files  from  our
collection,  you  can
enhance your jobs and
ass ignments  wi th
important  resources
within  your  reaches.
Whether  you  are  a
s t u d e n t  s e e k i n g
instructional  products
o r  a  p ro fess iona l
seeking  study  articles
and  records,  our  PDF
downloads  provide  a
hassle-free  means  to
access  the  record  On
Cooking A Textbook Of

Culinary Fundamentals
you require. Plus, with
our  focus  on  paper
accessibility,  you  can
be sure that  our  data
are  easy  to  read  and
navigate for all users.
But that's not all - our
PDF files also provide a
range of eases that can
improve your work and
research  experience.
With  compatibi l ity
across  various  tools,
you  can  access  your
files on-the-go or in the
h o u s e  o n  y o u r
preferred  gadget.  And
with  easy  pr int ing
alternatives,  you  can
q u i c k l y  a n d
comfortably move your
PDF record On Cooking
A Textbook Of Culinary
Fundamentals to paper
if required.
So why wait? Enhance
your work and research
study  with  our  PDF
downloads  today.  Join
our  neighborhood  and
access to a substantial
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collection  of  valuable
sources  that  can  help
you  accomplish  your
goals.

START
DOWNLOADING ON
COOKING A
TEXTBOOK OF
CULINARY
FUNDAMENTALS
PDF TODAY

At our community, we
bel ieve  in  making
paper availability easy
a n d  s p e e d y  f o r
everyone.  That's  why
w e ' r e  t h r i l l e d  t o
welcome you to begin
down load ing  and
install  On  Cooking  A
Textbook  Of  Culinary
Fundamentals  PDF
today.
Our  comprehensive
collection of  PDF data
covers  a  variety  of
subjects  and  sectors,
i n c l u d i n g  s t u d y
products,  educational
r e s o u r c e s ,  a n d

professional  records.
With  just  a  couple  of
clicks,  you can access
the details you require
to  enhance your  work
and research study.
Our  very  easy  and
swift download process
m e a n s  y o u  c a n
promptly  obtain  the
PDF  file  On  Cooking  A
Textbook  Of  Culinary
Fundamentals  you
n e e d ,  w i t h  n o
unneeded  headache.
Whether  you're  on  a
computer  or  mobile
device,  our  system  is
designed to be suitable
w i th  a l l  gadge t s ,
ensu r ing  you  can
access your downloads
from anywhere.
We  understand  the
benefits  that  PDF  files
d e a l ,  f r o m  e a s y
reading and navigation
t o  c o m p a t i b i l i t y
throughout  various
devices.  That's  why
we're devoted to giving
you  w i th  the  bes t
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experience  feasible
when  i t  conce rns
down load ing  and
install  On  Cooking  A
Textbook  Of  Culinary
Fundamentals  PDFs.
Joining our community
is easy and comes with
a  host  of  benefits.  Our
members  gain  access
to  a  comprehensive
collection of  PDF data
prepared for download
and  can  contribute  to
the area by submitting
the i r  own  dec lare
others  to  use.
So  why  wait?  Start
down load ing  and
install  On  Cooking  A
Textbook  Of  Culinary
Fundamentals  PDF
today  and  experience
the ease and benefit of
accessing a variety  of
valuable  files  at  your
fingertips.

On  Cooking  Prentice
Hall

F o r  n e a r l y  t w o
decades,  On  Cooking:
A Textbook of Culinary
Fundamentals  has
instructed thousands of
aspiring  chefs  in  the
culinary arts. The Fifth
E d i t i o n  U p d a t e
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
Exper ience:  ¿  The
text's  t ime-tested
approach  is  further
e n h a n c e d  w i t h
MyCulinaryLab(tm),  a
d y n a m i c  o n l i n e
learning tool that helps
you  succeed  in  the
c l a s s r o o m .
MyCu l ina ryLab( tm)
enables  you  to  study
and  master  content
online-in your own time
and at your own pace
B u i l d s  a  s t r o n g
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foundation  based  on
sound  fundamental
techniques  that  focus
on  six  areas  essential
to  a  wel l - rounded
culinary  professional--
P r o f e s s i o n a l i s m ,
Preparation,  Cooking,
Garde Manger, Baking,
and  Presentation  A
weal th  o f  chapter
features  helps  you
learn,  practice,  and
retain concepts ¿  This
is  the  stand  a lone
version  of  the  text.  A
package  is  available
containing  both  the
t e x t  a n d
MyCulinaryLab  with
Pearson  eText  using
ISBN:  0133829170.

On Cooking

A  T e x t b o o k  o f
C u l i n a r y
F u n d a m e n t a l s
Prentice Hall
Attractively  designed
a n d  e x t e n s i v e l y
illustrated  with  color

photographs,  l ine
drawings,  charts,  and
s i d e b a r s ,  t h i s
c o n t e m p o r a r y
introduction to cooking
and  food  preparation
focuses on information
that  is  re levant  to
today's  aspiring  chef.
Comprehensive  and
w e l l - w r i t t e n ,  i t
e m p h a s i z e s  a n
unders tand ing  o f
cooking  fundamentals,
e x p l o r e s  t h e
preparation  of  fresh
i n g r e d i e n t s ,  a n d
provides  information
on  other  re levant
topics,  such  as  food
h i s t o r y  a n d  f o o d
s c i e n c e .  T h i s
introduction to cooking
o u t l i n e s
professionalism,  food
safety  and  sanitation,
nutrition,  recipes  and
menus ,  t oo l s  and
equipment, knife skills,
kitchen  staples,  dairy
products,  principles  of
meat,  fish  and
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vegetable  cookery,
garde manger, baking,
and  presentat ion.
Exciting,  new features
to this updated edition
i n c l u d e :  H e a l t h y
C o o k i n g  c h a p t e r
(Chapter 23) combines
materials  on  basic
nutrition (Chapter 3 in
O n  C o o k i n g ,  4 t h
ed i t i on ) ,  hea l thy
cooking  techniques
and cooking for special
d i e t s  s u c h  a s
vegetarian  diets  or
allergic diets. Over 250
new  photographs
emphasize  procedural
aspects  of  cooking.
Virtually all recipes are
now  illustrated  with
photographs.  Updated
concept  changes  to
meet  the  Food  Code
revision  (Chapter  20)
Fresh design, including
o v e r  3 0 0  n e w
photographs  and  line
drawings  Content
updates  to  reflect
current  trends  in  the

Culinary Arts This book
i s  a n  e x c e l l e n t
reference  for  Chefs,
Restaurant  Managers
and others in the food
service industry.

On Cooking

A  T e x t b o o k  o f
C u l i n a r y
Fundamentals
Attractively  designed
a n d  e x t e n s i v e l y
illustrated  with  color
photographs,  l ine
drawings,  charts,  and
s i d e b a r s ,  t h i s
c o n t e m p o r a r y
introduction to cooking
and  food  preparation
focuses on information
that  is  re levant  to
today's  aspiring  chef.
Comprehensive  and
w e l l - w r i t t e n ,  i t
e m p h a s i z e s  a n
unders tand ing  o f
cooking  fundamentals,
e x p l o r e s  t h e
preparation  of  fresh
i n g r e d i e n t s ,  a n d
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provides  information
on  other  re levant
topics,  such  as  food
h i s t o r y  a n d  f o o d
s c i e n c e .  T h i s
introduction to cooking
o u t l i n e s
professionalism,  food
safety  and  sanitation,
nutrition,  recipes  and
menus ,  t oo l s  and
equipment, knife skills,
kitchen  staples,  dairy
products,  principles  of
meat,  fish  and
vegetable  cookery,
garde manger, baking,
and  presentat ion.
Exciting,  new features
to this updated edition
inc lude:  *Heal thy
C o o k i n g  c h a p t e r
(Chapter 23) combines
materials  on  basic
nutrition (Chapter 3 in
O n  C o o k i n g ,  4 t h
ed i t i on ) ,  hea l thy
cooking  techniques
and cooking for special
d i e t s  s u c h  a s
vegetarian  diets  or
allergic  diets.  *Over

250  new  photographs
emphasize  procedural
aspects  of  cooking.
Virtually all recipes are
now  illustrated  with
photographs.*Updated
concept  changes  to
meet  the  Food  Code
revision  (Chapter  20)
* F r e s h  d e s i g n ,
including over 300 new
photographs  and  line
drawings  Content
updates  to  reflect
current  trends  in  the
Culinary Arts This book
i s  a n  e x c e l l e n t
reference  for  Chefs,
Restaurant  Managers
and others in the food
service industry.

On Cooking

A  T e x t b o o k  o f
C u l i n a r y
Fundamentals

On Baking (Update)

A  T e x t b o o k  o f
Baking  and  Pastry
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F u n d a m e n t a l s
Pearson
This is the eBook of the
printed book and may
not include any media,
website  access  codes,
or  print  supplements
t h a t  m a y  c o m e
packaged  with  the
bound  book .  Th i s
comprehensive  text  is
designed for courses in
baking and the pastry
arts, yet still accessible
to  the  aspiring  home
baker  Help  readers
understand  the  how
and why of  successful
baking  On  Baking,
Third  Edition,  Update
e n h a n c e s  t h e
f u n d a m e n t a l s
approach  that  has
prepared thousands of
students for successful
careers  in  the  baking
and  pastry  arts.  I t
teaches  both  the  how
and why, starting with
general  procedures,
h igh l ight ing  core
principles  and  skills,

and  then  presenting
app l i ca t i ons  and
s a m p l e  r e c i p e s .
P r o f e s s i o n a l i s m ,
breads,  desserts  and
pastries,  advanced
pastry  work–including
chocolate  work–are
each covered in detail.
To help students truly
master  baking,  the
book also incorporates
scientific,  cultural,  and
historical  aspects  of
the culinary arts. More
than 230 new full-color
photographs,  40  new
r e c i p e s ,  a n d
information  on  key
trends  like  healthy
baking, wedding cakes,
and plating techniques
help prepare readers to
use the latest methods
and  rec ipes .  A l so
a v a i l a b l e  w i t h
MyCulinaryLab  This
title  is  also  available
w i t h
MyCu l ina ryLab—an
onl ine  homework,
t u t o r i a l ,  a n d
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assessment  program
designed to work with
this  text  to  engage
students  and  improve
results.  With  its  vast
collection  of  recipes
tested in  the  kitchens
of top culinary schools
and  an  ex tens ive
ingredient  database,
P e a r s o n  K i t c h e n
Manager  allows  Chefs
to maximize the value
of their recipe content.
New  Culinary  Math
P rob lem-Se ts  f o r
baking are designed to
help  students  with
varying levels of math
knowledge master  the
basic  math  skills  they
need to  be successful
in  the  kitchen,  and
apply them within the
context  of  baking.
N O T E :  Y o u  a r e
p u r c h a s i n g  a
standalone  product;
MyCulinaryLab  does
not  come  packaged
with this content. If you
would like to purchase

both the physical  text
and  MyCulinaryLab
search  for  ISBN-10:
0134115252/ISBN-13:
9780134115252.  That
package  inc ludes
I S B N - 1 0 :
0133886751/ISBN-13:
9780133886757  and
I S B N - 1 0 :
0134109406/ISBN-13:
9 7 8 0 1 3 4 1 0 9 4 0 4 .
MyCulinaryLab  should
only  be  purchased
when  required  by  an
instructor.

Salt, Fat, Acid, Heat

M a s t e r i n g  t h e
Elements  of  Good
Cooking  Simon  and
Schuster
Whether  you've  never
picked  up  a  knife  or
y o u ' r e  a n
accomplished  chef,
there  are  only  four
bas ic  factors  that
determine  how  good
your  food  will  taste.
Salt,  Fat,  Acid,  and
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Heat  a re  the  fou r
cardinal  directions  of
cooking,  and they will
g u i d e  y o u  a s  y o u
c h o o s e  w h i c h
ingredients to use and
how to cook them, and
they will  tell  you why
l a s t  m i n u t e
ad ju s tmen t s  w i l l
ensure that food tastes
exactly  as  it  should.
This  book  will  change
the  way  you  th ink
about  cooking  and
eating,  and  help  you
find  your  bearings  in
any  kitchen,  with  any
ingredients,  whi le
cooking any meal. --

T h e  S c i e n c e  o f
Cooking

Every  ques t i on
answered to perfect
your cooking Penguin
Get answers to all your
c o o k i n g  s c i e n c e
questions,  and  cook
tastier, more nutritious
f o o d  u s i n g

fundamental principles,
practical  advice,  and
s t e p - b y - s t e p
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  poult ry ,
seafood,  dairy,  pulses
and  grains,  fruits,
vegetables,  spices,
herbs,  baked  goods,
and  more,  making  it
perfect  for  perfecting
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everyday  cooking  as
wel l  as  for  special
meals.

Northern Hospitality

Cooking by the Book
in New England
Going  beyond reprints
of  single  cookbooks
and bland adaptations
of historic recipes, this
richly  contextualized
critical  anthology  puts
t h e  N e w  E n g l a n d
cooking  tradition  on
d i s p l a y  i n  a l l  i t s
u n e x p e c t e d  a n d
delicious  complexity.
Northern  Hospitality
will equip readers with
all the tools they need
for  both  histor ical
understanding  and
kitchen  adventure.  --
Book  Jacket.

Cook This Book

Techniques  That
Teach  and  Recipes
t o  R e p e a t :  a

Cookbook  Clarkson
Potter
" A  n e w  k i n d  o f
foundational cookbook,
this thoroughly modern
guide  to  becoming  a
smarter,  faster,  more
creative  cook  serves
u p  c l e a r  a n d
uncomplicated  recipes
that make cooking fun
and will  inspire a new
generation  to  find  joy
in  the  k i tchen . " - -
Publisher's description.

Eat This Book

Cooking with Global
Fresh  Flavors:  A
Cookbook  Clarkson
Potter
While  traveling  the
globe  as  the  host  of
Food Network’s hit  TV
shows Tyler’s Ultimate
and  Food  911,  Tyler
Florence  developed  a
unique  perspective  on
how Americans like to
e a t  a n d  c o o k
today—and on how to
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help  them  with  their
d a i l y  c o o k i n g
challenges. In Eat This
Book,  Ty ler  draws
i n s p i r a t i o n  f r o m
kitchens  around  the
w o r l d  t o  e n l i v e n
America’s  favorite
foods in more than 150
n e w  r e a l  k i t c h e n
recipes  for  everyday
occasions.  Now  you
can  wake  up  t i red
weeknight chicken with
t h e  z i n g  o f  N o r t h
African  spices.  Turn
Sunday’s  same  old
spaghetti  dinner  into
an  authentic  Italian
abbondanza  w i th
Pappardelle  Bolognese
and  Veal  Saltimbocca
al la  Romana.  Hit  a
home run on game day
with  Fresh  Tort i l la
Chips, Guacamole, and
Farmstand Salsa. Each
recipe zeroes in on the
bright  notes  of  fresh,
g l oba l  f a re  and  a
handful  of  readi ly
available  ingredients

that engage the senses
and  spark  the  palate,
and all are as easy to
prepare  as  they  are
flavorful.  From  the
simple  pleasures  of
midnight fridge raids to
t h e  e x o t i c  a n d
sophisticated, Eat This
Book  satisfies  an  array
of  hunger  pangs  in
chapters  that  truly
speak  to  the  way  we
eat  today :  Eat ing
introduces  pantry
basics with a twist, like
L e m o n - C a p e r
M a y o n n a i s e  a n d
Ginger-Soy Vinaigrette;
Devouring  presents
snacks  and  cocktail
bites  such as  Toasted
Almonds  in  Chile  Oil
and  Sautéed  Feta
Cheese;  Noshing  offers
crowd-pleasing fare for
impromptu  gatherings
l i ke  Co ld  Sesame
Noodles  and  Grilled
Pizza with Mozzarella di
Bufala; Consuming lays
out  easy  dishes  for



On Cooking A Textbook Of Culinary
Fundamentals 17

17

weeknight  suppers,
including  Roasted
Chicken  Stuffed  with
Lemon and Herbs and
Pan-Seared  Tuna  with
Avocado;  Tast ing
harvests  ideas  from
the  summer  garden
s u c h  a s  S p a n i s h
Gazpacho and Roasted
Corn  with  Parmesan
and Cayenne; Savoring
serves up hot pots for
c o l d  n i g h t s ,  l i k e
Braised  Brisket  and
Buttery  Turnips;  and
Licking the plate clean
showcases  irresistible
desserts,  including
Peach  and  Blueberry
Crostata and Chocolate
Tart.  Packed  with  the
e x c i t e m e n t  o f  a
culinary  wanderlust
fulfilled  and  all  the
comforts  of  coming
home  again,  Eat  This
Book  proves  there’s
really no reason to eat
out when the food from
your  own  kitchen  can
be so delicious.

The Illustrated Step-
by-Step Cook

M o r e  T h a n  3 0 0
Favorite  Recipes
with  Clear  Step-by-
Step  Sequences  to
Ensure  Success
Penguin
F o r  a n y  c o o k ,
illustrated step-by-step
ins t ruc t ions  tha t
explain  an  unfamiliar
technique  or  guide
them  through  the
crucial part of a recipe
can  be  invaluable.
They  are  particularly
useful  for  relat ive
beginners,  providing
r e a s s u r a n c e  a n d
demystifying  methods
that are new to them.
The Illustrated Step-by-
Step  Cook  recognizes
the  importance  of
these  step-by-steps,
i n c l u d i n g  a
photographic sequence
for  each  of  i ts  300
dishes,  posit ioned
alongside the recipe so
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the  reader  doesn't
have  to  go  searching
for  it  in  a  separate
techniques  section.
The Illustrated Step-by-
S t e p  C o o k  a l s o
features  a  photograph
of  each  and  every
finished  dish.  The
structure of the book is
s t r a i g h t f o r w a r d ,
beginning  with  snacks
a n d  s t a r t e r s ,
progressing  to  mains
(subdivided  into  fish,
meat,  and  meat-free
dishes), and concluding
with  desserts  and
baking.  With  reliable
r e c i p e s  f r o m
i n t e r n a t i o n a l l y
renowned  cookery
teacher and food writer
Anne Willan, this book
allows anybody to cook
c l a s s i c  r e c i p e s
perfect ly  and  with
confidence.

Giant  Book  of  Tofu
Cooking  Ster l ing
Publishing  Company,

Inc.
It 's  been  the  super
food of the East for at
least  two  millennia,
and  it's  finally  made  a
name for itself here. No
matter  what  dish  it's
added  to--from  soups
to desserts--tofu makes
the meal healthier and
better. On its own, this
soft,  white  beancurd
has  virtually  no  taste,
but it has a remarkable
ability to "drink up' the
flavors  and  seasonings
it's marinated in. Plus,
tofu  comes  in  different
textures ,  so  i t ' s  a
perfect  substitute  for
meat,  fish,  cheese,  or
eggs.  You've  probably
heard  of  its  almost
miraculous  ability  to
lower  the  r isks  for
heart  disease,  cancer,
and  according  to  the
newest  research ,
Alzheimer's,  but  you
may  not  have  known
how to prepare it. This
comprehensive,  all-
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v e g e t a r i a n  t o f u
cookbook  celebrates
tofu's  versatility  350
ways,  with  easy-to-
follow recipes that will
expand  your  horizons
a n d  t i c k l e  y o u r
tastebuds:  Tofruitty
s m o o t h i e s ,  T o f u
huevos  rancheros,
banana  bread,  mock
tuna salad, tofu "crab"
c a k e s ,  t r o p i c a l
cheesecake  escape,
and  even  pecan  pie!

Complete  Book  of
Thai  Cooking

Over  200  Delicious
Recipes  Robert  Rose
Incorporated
Authentic  Thai  dishes
prepared at home. Thai
food is best known for
its  bold  flavors  and
manages  an  exquisite
balance of spicy, sour,
salty  and  sweet.  For
home cooks  who  love
T h a i  f o o d ,  L i n d a
Stephen  demystifies

this cuisine and readily
brings  its  authentic
flavors to family meals.
D r a w i n g  o n  h e r
extensive  travels  to
Thailand,  where  she
conducts  tours  and
cooking  classes,  the
author  captures  her
love of Thai cuisine and
s h a r e s  h e r
exper iences .  Her
outstanding  recipes
require  a  minimum of
preparation  time,  use
simplified  techniques,
and  result  in  colorful,
fragrant  dishes  that
seduce  the  senses.  A
sampl ing  of  these
m a g i c a l  d i s h e s :
Starters:  spring  rolls
with pork and shrimp;
pumpkin  and  coconut
s o u p  P e r e n n i a l
favorites: green mango
salad; Pad Thai;  garlic
s h r i m p  D i s h e s  t o
awaken  the  palate:
chili beef with peppers;
glazed  spare  r ibs;
chicken with asparagus
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and  mint;  sweet  and
sour  scallops  Curries:
g r e e n  c u r r y  w i t h
chicken  and  eggplant;
tofu  with  red  curry;
massaman beef  curry;
stir-fried  curried  pork
satay  Vegetable  side
dishes:  green  beans
wi th  cashews  and
chilies;  asparagus  and
tofu  with  roasted chili
p a s t e  F i n i s h i n g
touches:  sticky  rice
with mango; Thai iced
coffee.  Linda  Stephen
a lso  adapts  many
common  dishes  to
reflect  Thai  flavors,
including  Thai-style
p u l l e d  p o r k  a n d
roasted  chicken.  In
these  200  delicious
and  authentic  recipes
illustrated  with  lush
color photography, the
author's expertise truly
shines.

The  Antarctic  Book
o f  C o o k i n g  a n d
Cleaning

A  Po lar  Journey
HarperColl ins
A  visually  captivating,
novelistic  travelogue
that chronicles the first
civilian  environmental
cleanup  expedition  in
A n t a r c t i c a — a n
engaging  true  story
t o l d  t h r o u g h
anecdotes,  journal
entries,  vignettes,
recipes,  and  archival
and  contemporary
photography. “The first
thing  that  comes  to
mind  about  Antarctica
is  not  likely  the  food.
But  if  you  are  going
there, it is the second.”
—Wendy  Trusler  and
Caro l  Dev ine  The
Antarc t i c  Book  o f
Cooking  and  Cleaning
is  a  unique  journey
through  an  austral
summer, when a group
o f  d e d i c a t e d
individuals—fifty-four
people  from  five
countries—picked  up
nearly  three  decades’
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wor th  o f  ga rbage
during  a  three-month
period in Antarctica. In
this visually captivating
polar  journal,  Wendy
Trus le r  and  Caro l
Dev ine  t ranspor t
readers  back  twenty
years and thousands of
miles to Bellinghausen,
the  Russian  research
station  that  became
their temporary home.
Devine, a humanitarian
w h o  p i l o t e d  t h e
project,  and Trusler,  a
visual  artist  and cook,
use  journal  entries,
letters,  provision  lists,
recipes, and menus to
d o c u m e n t  t h e i r
voyage.  They  share
p i t h y ,  i n s i g h t f u l
observations  on  life,
food,  science,  politics,
and  the  environment.
Showcased throughout
a r e  m o d e r n  a n d
vintage  photos  and
v i g n e t t e s  f r o m
Antarct ica’s  short
history—all  of  which

add  delightful  color
and warm detail to this
unique  book.  Trusler
reveals the challenges
o f  c o o k i n g  i n  a
makeshift  k i tchen
during  long,  white
nights at the bottom of
the  world.  While  the
dozens  of  eco-tourists
strive to help preserve
the  continent,  she
must figure out how to
cook for all of them in
t h e  s m a l l  c a m p
kitchen,  using  limited
i n g r e d i e n t s .  T h e
Antarc t i c  Book  o f
Cooking  and  Cleaning
includes  forty-two
eclectic,  tasty,  and
hearty  recipes  tinged
with Russian,  Chinese,
and  South  American
influences,  such  as
Honey Oatmeal Bread,
Cheese  Fondue,  Great
W a l l  D u m p l i n g s ,
R o a s t e d  P e p p e r
Goulash  with  Smoked
Paprika,  Roast  Leg  of
P o r k ,  a n d  F r o z e n
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Chocolate  Cream.  All
b e a u t i f u l l y
photographed,  these
dishes  reflect  the
expedition’s  colorful
cultural fabric and the
astonishing raw beauty
o f  t h e i r
s u r r o u n d i n g s — a
continent  uniquely
devoted  to  peace,
coopera t ion ,  and
science.

Bruce  A ide l l s ' s
Complete  Book  of
Pork

A  Guide  to  Buying,
Storing, and Cooking
the World's Favorite
Meat Harper Collins
L o n g  t h e  w o r l d ' s
favorite meat, pork has
surged in popularity in
American  kitchens
thanks in part to high-
prote in  d iets ,  but
mostly  because  of  its
adaptability  to  just
about  every  taste.
Whether you like spicy

Asian  flavors,  flavorful
pan  braises,  or  light
and healthy grills, pork
fills the bill.  Now Bruce
Aidel ls ,  America's
leading  meat  expert,
presents  a  guide  to
p o r k ' s  e n d l e s s
versatility,  with  160
international  recipes
a n d  c o o k i n g  a n d
shopping  tips.  This
c o m p r e h e n s i v e
collection  contains
everything cooks need
to  know  about  pork,
i n c l u d i n g  h o w  t o
choose from the many
cuts  available,  how to
serve  a  crowd  with
e a s e ,  a n d  h o w  t o
ensure  moist  pork
chops  and  succulent
roasts  every  t ime.
Aidells  offers
temperature charts for
p e r f e c t  g r i l l i n g ,
roasting,  and braising,
as well as a landmark
chapter  with  step-by-
step  instructions  for
home  curing.  With
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Bruce  Aidells  as  your
gu ide,  you  wi l l  be
m a k i n g  y o u r  o w n
bacon,  salami,  and
breakfast  sausages
with  ease.  If  you  are
looking  to  enhance
everyday dining, there
are  recipes  here  for
quick after-work meals,
as  well  as  dramatic
centerp iece  main
courses  that  are  sure
to  impress  guests.
B r u c e  A i d e l l s ' s
Complete Book of Pork
is  a  matchless  all-in-
one  guide  that  wil l
become  a  k i tchen
classic.

Summer  Cooking
Penguin  UK
Summer Cooking -  first
published in 1955 -  is
E l i zabeth  David 's
wonderful  selection  of
dishes, for table, buffet
and  picnic,  that  are
light,  easy  to  prepare
and based on seasonal
ingredients.  Elizabeth

David  shows  how  an
imaginative  use  of
herbs  can  enhance
even  the  s implest
meals,  whether  egg,
fish  or  meat,  while  her
recipes  range  from  a
simple  salade  niçoise
to  strawberry  soufflé.
F i n a l l y ,  S u m m e r
Cooking  has  chapters
on  hors  d'oeuvres,
s u m m e r  s o u p s ,
vegetables, sauces and
sweets that are full of
ideas  for  fresh,  cool
food all  summer long.
' N o t  o n l y  d i d  s h e
transform the way we
cooked  but  she  is  a
d e l i g h t  t o  r e a d '
Express  on  Sunday
' B r i t a i n ' s  m o s t
inspirat ional  food
writer'  Independent
' W h e n  y o u  r e a d
Elizabeth  David,  you
get perfect pitch. There
is  an  understanding
a n d  e v o c a t i o n  o f
flavours,  colours,
scents and places that
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l ights  up  the  page'
Guardian 'Not only did
she transform the way
we cooked but she is a
d e l i g h t  t o  r e a d '
Express  on  Sunday
E l i z a b e t h  D a v i d
(1913-1992)  is  the
woman  who  changed
the  face  of  Br i t ish
c o o k i n g .  H a v i n g
travelled widely during
the Second World War,
she  introduced  post-
war Britain to the sun-
drenched  delights  of
the Mediterranean and
her  recipes  brought
new  flavours  and
aromas  into  kitchens
across  Britain.  After
her  classic  first  book
Mediterranean  Food
f o l l o w e d  m o r e
bestsellers,  including
F r e n c h  C o u n t r y
Cook ing ,  Summer
C o o k i n g ,  F r e n c h
Provincial  Cooking,
Italian  Food,  Elizabeth
David's  Christmas and
At  Elizabeth  David's

Table.

Culinary Reactions

T h e  E v e r y d a y
C h e m i s t r y  o f
Cooking  Chicago
Review  Press
When  you're  cooking,
you ' re  a  chemist !
Every  time you  follow
or modify a recipe, you
are experimenting with
a c i d s  a n d  b a s e s ,
e m u l s i o n s  a n d
suspensions,  gels  and
foams. In your kitchen
you denature proteins,
crystallize  compounds,
react  enzymes  with
substrates, and nurture
desired  microbial  life
whi le  suppressing
harmful  bacteria  and
fungi.  And unlike in  a
laboratory, you can eat
your  experiments  to
verify your hypotheses.
In  Culinary  Reactions,
author  Simon  Quellen
Field  turns  measuring
cups, stovetop burners,
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and mixing bowls into
graduated  cylinders,
Bunsen  burners,  and
beakers.  How  does
altering  the  ratio  of
flour, sugar, yeast, salt,
but ter ,  and  water
affect  how  high  bread
rises? Why is whipped
c ream  made  w i th
nitrous  oxide  rather
than the more common
carbon  dioxide?  And
why  does  Hollandaise
s a u c e  c a l l  f o r
&“clarified&”  butter?
This  easy-to-follow
primer  even  includes
recipes to demonstrate
the  concepts  being
discussed, including: &·
Whipped  Creamsicle
Topping—a  foam  &·
C h e r r y  D r e a m
Cheese—a  protein  gel
&·  Lemonade  wi th
Chameleon  Eggs—an
acid  indicator

The Cooking Book
The  ultimate  bible  for
today's  busy  cook:  a

cookbook,  pocket
shopping list and DVD
in  one.  The  cookbook
that really understands
what  you need in  the
kitchen,  answering  all
y o u r  c u l i n a r y
questions,  from  what
the  finished  dish
should look like and if
it  can  be  prepared  it
ahead,  to  what  to  do
with  leftovers.  Over
1,000  mouth-watering
recipes,  thousands  of
e x p l a n a t o r y
photographs,  and
superb  step-by-step
guidance will teach you
how to get great home-
cooking  on  the  table
without fuss. Plus a 90-
m i n u t e  D V D
demonstrates  over  25
everyday  techniques.
With a pull-out Pocket
Shopping  Book  listing
e v e r y  r e c i p e s
ingredients, perfect for
d r o p p i n g  i n  y o u r
handbag  so  you ' l l
never need to write a
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shopping list again.

Ratio

The  Simple  Codes
Behind the Craft  of
Everyday  Cooking
Simon  and  Schuster
Michael  Ruhlman’s
groundbreaking  New
York  Times  bestseller
takes  us  to  the  very
“truth” of cooking: it is
not  about  recipes  but
rather  about  basic
ratios and fundamental
techniques that makes
all food come together,
s imply .  When  you
know a  culinary  ratio,
it’s not like knowing a
s ingle  rec ipe,  i t ’s
instantly  knowing  a
thousand.  Why  spend
time  sorting  through
the  millions  of  cookie
recipes  available  in
books, magazines, and
on the Internet? Isn’t it
e a s i e r  j u s t  t o
remember  1 -2 -3?
That’s  the  rat io  of

ingredients that always
make a basic, delicious
cookie  dough:  1  part
sugar, 2 parts fat, and
3  parts  flour.  From
there,  add  anything
you  want—chocolate,
lemon and orange zest,
nuts,  poppy  seeds,
cinnamon,  c loves,
n u t m e g ,  a l m o n d
extract,  or  peanut
butter, to name a few
favorite  additions.
Replace  white  sugar
w i t h  b r o w n  f o r  a
darker, chewier cookie.
Add  baking  powder
and /o r  eggs  f o r  a
lighter,  airier  texture.
Ratios are the starting
point  from  which  a
thousand  variations
begin.  Ratios  are  the
simple  proportions  of
one  ingred ient  to
another. Biscuit dough
is  3:1:2—or  3  parts
flour,  1  part  fat,  and  2
parts  liquid.  This  ratio
is  the  beginning  of
many  variations,  and
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because  the  biscuit
takes sweet and savory
flavors  with  equal
grace,  you  can  top  it
with  whipped  cream
and  strawberries  or
s a u s a g e  g r a v y .
Vinaigrette is 3:1, or 3
par ts  o i l  to  1  par t
vinegar, and is one of
the most useful sauces
imaginable,  giving
everything from grilled
meats  and  fish  to
steamed vegetables or
lettuces  intense  flavor.
Cooking with ratios will
uncha in  you  f rom
recipes  and  set  you
free.  With  thirty-three
ratios and suggestions
for  enticing variations,
Ratio  is  the  truth  of
c o o k i n g :  b a s i c
preparations that teach
u s  h o w  t h e
f u n d a m e n t a l
ingredients  of  the
kitchen—water,  flour,
butter  and  oils,  milk
a n d  c r e a m ,  a n d
eggs—work.  Change

the  ratio  and  bread
dough  becomes  pasta
dough,  cakes  become
muffins  become
popovers  become
crepes. As the culinary
world  fills  up  with
overly  complicated
recipes  and  never-
ending ingredient lists,
Michael Ruhlman blasts
through the surplus of
i n f o r m a t i o n  a n d
d e l i v e r s  t h i s
i n n o v a t i v e ,
straightforward  book
that cuts to the core of
cooking. Ratio provides
one  of  the  greatest
kitchen  lessons  there
is—and  it  makes  the
cooking  easier  and
more  satisfying  than
ever.

Study  Guide  for  on
Cooking

A  T e x t b o o k  o f
C u l i n a r y
Fundamentals
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The Can't Cook Book

Rec ipes  fo r  the
Absolutely  Terrified!
Simon  and  Schuster
From the #1 New York
Times  bestse l l ing
author  of  Deceptively
Delicious,  an  essential
collection of more than
100 simple recipes that
will transform even the
most  kitchen-phobic
“Can’t  Cooks”  into
“Can  Cooks.”  Are  you
smart enough to dodge
a  telemarketer  yet
clueless  as  to  how to
chop a clove of garlic?
Are you clever enough
to  forward  an  e-mail
but  don’t  know  the
difference  between
broiling  and  baking?
Ingenious  enough  to
operate  a  blow-dryer
but  not  sure  how  to
use  your  blender?  If
you  a re  bas i ca l l y
c o m p e t e n t ,  t h e n
Jessica  Seinfeld’s  The
Can’t Cook Book is for

you. If you find cooking
scary  or  stressful  or
just boring, Jessica has
a  c a l m ,
confidencebuilding
approach  to  cooking,
even for those who’ve
never followed a recipe
o r  u s e d  a n  o v e n .
Jessica shows you how
to  prepare  deliciously
simple  food—from
Caesar salad, rice pilaf,
and roasted asparagus
to lemon salmon, roast
chicken,  and  flourless
fudge  cake.  At  the
beginning of each dish,
she  explains  up  front
what the challenge will
be,  and  then  shows
you  exactly  how  to
overcome any  hurdles
in easy-to-follow, step-
by-step  instructions.
Designed  to  put  the
nervous cook at ease,
The Can’t Cook Book is
perfect for anyone who
w a n t s  t o  g a i n
confidence  in  the
kitchen—and,  who
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knows,  maybe  even
master  a  meal  or  two.

S c i e n c e  a n d
Cooking:  Physics
Meets  Food,  From
Homemade to Haute
Cuisine  W. W. Norton
& Company
Based  on  the  popular
Harvard University and
edX  course,  Science
and  Cooking  explores
the  scientific  basis  of
why recipes work. The
spectacular  culinary
creations  of  modern
cuisine  are  the  stuff  of
countless  articles  and
social media feeds. But
to a scientist they are
a l s o  p e r f e c t
p e d a g o g i c a l
explorations  into  the
basic  scientific
principles  of  cooking.
I n  S c i e n c e  a n d
Cook ing ,  Harvard
professors  Michael
Brenner, Pia Sörensen,
and David Weitz bring
the classroom to your

kitchen  to  teach  the
physics  and chemistry
under ly ing  every
recipe.  Why  do  we
knead  bread?  What
d e t e r m i n e s  t h e
temperature  at  which
we cook a steak, or the
amount  of  time  our
chocolate chip cookies
spend  in  the  oven?
Science  and  Cooking
a n s w e r s  t h e s e
questions  and  more
through  hands-on
expe r imen t s  and
recipes from renowned
chefs such as Christina
Tosi,  Joanne  Chang,
and Wylie Dufresne, all
beautifully  illustrated
in  fu l l  co lor .  Wi th
engaging introductions
from  revolutionary
chefs and collaborators
Ferran  Adria  and  José
Andrés,  Science  and
Cooking  will  change
the way you approach
both  subjects—in your
kitchen and beyond.
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Complete  Book  of
Indian  Cooking

350  Recipes  from
the Regions of India
R o b e r t  R o s e
Incorporated
350  user - f r iend ly
recipes  from  all  over
India, a country whose
diverse  cultures  and
religions  are  reflected
in  i ts  cu is ine.  The
r e c i p e s  i n c l u d e
b a c k g r o u n d
information  and  are
designed  to  educate
the cook, making them
more comfortable with
Indian food.

The  Essential  Book
of  Jewish  Festival
Cooking

2 0 0  S e a s o n a l
Holiday Recipes and
Their  Traditions
Harper  Coll ins
D e e p l y  r o o t e d  i n
ancient  rituals,  the
seasonal  rhythms  of

the land of Israel, and
b i b l i c a l
commandments,  the
Jewish holidays mark a
time  for  Jews  around
the world to reconnect
with  their  spiritual
lives,  celebrate  their
history, and enjoy tasty
f o o d s  l a d e n  w i t h
symbolic  meaning.
W i t h  P h y l l i s  a n d
Miriyam  Glazer's  The
Essent ia l  Book  o f
Jewish Festival Cooking
as your guide, you will
g a i n  a  r i c h
understanding  of  the
Jewish  calendar  year
and its profound link to
the signs of nature and
the  produce  of  the
earth  in  each  season.
This  landmark  volume
addresses  a  central
question  often  left
unanswered:  Why  do
we eat what we eat on
these important  days?
Organized  by  season,
the ten chapters cover
the major holidays and
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f e a s t  d a y s  o f  t h e
Jewish  year,  providing
more than two hundred
tempting  recipes,  plus
menus  and  t ips  for
c r e a t i v e  a n d
meaningful  holiday
entertaining.  In-depth
essays  opening  each
chapter  illuminate  the
origins,  traditions,  and
seasonal  and  biblical
significance  of  each
holiday  and  its  foods,
making  the  book  a
valuable  resource  for
J e w i s h  f e s t i v a l
observance.  Inspired
recipes  add  a  fresh,
contemporary  twist  as
t h e y  c a p t u r e  t h e
flavors  of  the  seasonal
foods  enjoyed  by  our
a n c e s t o r s .  F o r
Passover, prepare such
springtime  delights  as
Roasted  Salmon  with
Marinated  Fennel  and
Thyme,  a longs ide
Braised  "Bitter  Herbs"
with  Pistachios.  On
Shavuot,  characterized

b y  t h e  s e a s o n ' s
traditional  bounty  of
milk  and  the  wheat
harvest ,  t ry  f resh
homemade  cheeses;
creamy,  comforting
Blintzes;  or  luscious
Hot  and  Bubb l ing
Semolina  and  Sage
Gnocchi.  At  Purim,
create a  Persian feast
fit  for  a  king  and  learn
new ideas for mishloah
manot,  the  traditional
g i f t s  o f  f ood .  The
Essent ia l  Book  o f
Jewish Festival Cooking
offers  accessible,
healthful, and intensely
flavorful  recipes  with  a
unique  and  tangible
connect ion  to  the
rhythms of  the  Jewish
year. The Glazer sisters
w i l l  d e e p e n  y o u r
understanding of time-
honored  traditions  as
they guide you toward
more  profound,  and
del ic ious,  hol iday
experiences.
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On Cooking

A  T e x t b o o k  o f
C u l i n a r y
F u n d a m e n t a l s
Pearson/Prentice Hall

Garde Manger

The Art and Craft of
the Cold Kitchen John
Wiley & Sons
The  leading  guide  to
t h e  p r o f e s s i o n a l
kitchen's  cold  food
stat ion,  now  fu l ly
revised  and  updated
Garde Manger: The Art
and  Craft  of  the  Cold
Kitchen  has  been  the
marke t ' s  l ead ing
textbook  for  culinary
students  and  a  key
r e f e r e n c e  f o r
professional  chefs
s ince  i t s  o r ig ina l
publication  in  1999.
T h i s  n e w  e d i t i o n
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
t h e  m o s t  c u r r e n t
industry  trends.  And
the  fourth  edi t ion
includes  hundreds  of
all-new photographs by
a w a r d - w i n n i n g
photographer Ben Fink,
a s  w e l l  a s
approximately  450
recipes, more than 100
of which are all-new to
this edition. Knowledge
of garde manger is an
essential part of every
cul inary  student's
training,  and  many  of
t h e  w o r l d ' s  m o s t
ce leb ra ted  che f s
s t a r t e d  i n  g a r d e
manger as apprentices
or  cooks.  The  art  of
garde manger includes
a  b r o a d  b a s e  o f
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culinary  skills,  from
b a s i c  c o l d  f o o d
p r e p a r a t i o n s  t o
roasting,  poaching,
s i m m e r i n g ,  a n d
sautéing  meats,  fish,
poultry,  vegetables,
and  legumes.  This
comprehensive  guide
inc ludes  deta i led
information  on  cold
sauces  and  soups;
salads;  sandwiches;
cured  and  smoked
foods ;  sausages ;
t e r r i n e s ,  p â t e s ,
g a l a n t i n e s ,  a n d
roulades;  cheese;
appetizers  and  hors
d'oeuvre;  condiments,
crackers,  and  pickles;
and  buffet
deve lopment  and
presentation.

Cooking  Light  Big
Book  of  Salads

Starters,  Sides  and
Easy  Weeknight
Dinners Cooking Light
Dig  in  to  a  seriously

tas ty  sa lad - -w i th
Cooking Light Big Book
of  Salads!  Farmers
markets popping up all
over  the  country  are
filled  with  a  variety  of
beautiful  fruits  and
vegetables.  Grocery
stores  are  starting  to
stock  locally-grown
p r o d u c e .  A n d
ingredients  from  all
over  the  world  are
more  accessible  than
ever.  And  CSAs  drop
just-picked  goodies
right at your doorstep!
Here's  how  to  make
the  mos t  o f  a l l  o f
nature's  del ic ious
goodness: The Cooking
L igh t  B ig  Book  o f
Salads  includes  over
1 5 0  r e c i p e s  f o r
i nc red ib l y  t as ty ,
i n t e r e s t i n g ,  a n d
healthy salads that are
perfect  for  weeknight
meals,  cookout  sides,
and  mouthwatering
starters.  This  flavorful,
healthy fare hits all the
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notes  everyone  loves.
The best toppings? Got
'em:  Candied  nuts,
creamy  goat  cheese,
s w e e t  d r i e d
cranberr ies,  spicy
prosciutto,  pungent
Stilton and Gorgonzola,
ju icy  pears ,  sa l ty
olives,  and  crunchy
croutons. You will learn
how to make the most
of  in-season  produce,
like  peaches,  arugula,
strawberries,  corn,
tomatoes ,  w in te r
squash, and more. Tips
and techniques provide
everything  needed  to
make amazing  salads.
You  will  learn  how to
buy  and  store  greens
so they stay crisp, how
t o  s p o t  f r u i t  a n d
veggies at the peak of
flavor,  how  to  properly
dress a salad,  how to
whisk homemade light
dressings  (we're  not
just  talking  about  a
wimpy  squeeze  of
lemon), tips on making

salads  with  pasta,
beans,  interesting
grains-and  more.

E s s e n t i a l s  o f
Cooking Artisan Books
Featuring  more  than
1 , 1 0 0  f u l l - c o l o r
photographs  and  150
recipes,  this  richly
illustrated  introduction
to  the  art  of  cooking
provides  step-by-step
instruct ion  in  one
hundred  essential
cooking  techniques,
a c c o m p a n i e d  b y
i n f o r m a t i v e
background  on  what
each  techniques  does
in terms of the taste of
food. Reprint.

The  Complete  Book
of Hot & Spicy Asian
Cooking  Per ip lus
Editions (HK) Limited
"Sure,  it's  full  of  big,
beautiful  pictures  of
every  single  dish,  but
this  is  no  coffee  table
book--it's meant to be
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used.  "  -  Fiery-Foods
a n d  B a r b e c u e
Magazine

The  Complete  Book
of  Chinese  Cooking
Thunder Bay Press (CA)
This  inspi rat ional
cookbook  features  a
fascinating  range  of
Chinese  recipes  which
can easily be prepared
in  your  home.  They
include  old  favorites
such as sweet and sour
pork  and  barbecued
spareribs,  as  well  as
some less familiar but
equa l ly  de l i c ious
dishes.  The  detailed
introduction  explains
essential  ingredients
a n d  c o o k i n g
techniques, while clear
s t e p - b y - s t e p
photography  makes
the  recipes  easy  to
follow.  Whatever  your
level  of  skill,  you'll  find
this book a pleasure to
use.

Mastering the Art of
French  Cooking,
Volume  2

A Cookbook Knopf
The beloved sequel to
the bestselling classic,
Mastering  the  Art  of
F r e n c h  C o o k i n g ,
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
B e c k  g a t h e r e d
together  a  brill iant
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
t h e m  s o  t h a t
Americans,  working
w i t h  A m e r i c a n
i n g r e d i e n t s ,  i n
American kitchens, can
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a c h i e v e  t h e
incomparable  flavors
and aromas that bring
u p  a  r u s h  o f
memories—of lunch at
a  c o u n t r y  i n n  i n
P r o v e n c e ,  o f  a n
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
t h e  s a m e  d e t a i l ,
exactness,  and  clarity
that  are  the  soul  of
Mastering  the  Art  of
French Cooking.

30  Day  Gourmet's
Big Book of Freezer
C o o k i n g  3 0  D a y
Gourmet  Press
Best  of  the  freezer
cookbooks!  30  Day
G o u r m e t ' s
c o m p r e h e n s i v e
c o o k i n g  s y s t e m
teaches  busy  cooks
how  to  fill  their

freezers with nutritious
and  great  tas t ing
foods!  Spend  a  few
hours or spend a whole
day.  150  great-tasting
recipes include photos
and  s tep -by -s tep
instructions  that  will
make  stocking  your
freezer  with  delicious
foods as simple as our
3 easy steps Step #1 -
Choose & Plan Step #2
- Shop & Prep Step #3
-Assemble  &  Freeze
*150 Delicious Recipes
*Nutritional  Analysis
*Photos  of  all  Recipes
* T i m e - S a v i n g
Worksheets  *Step-by-
Step  Ins t ruct ions
*Freezing  Information
*Online Support *100's
More Recipes Online 30
Day  Gourmet,  Inc.  is
the leader in all things
freezer  cooking  and
has  been  featured  on
national television and
i n  n u m e r o u s
n e w s p a p e r s  a n d
magaz ines .  The i r
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website  is  filled  with
r e c i p e s ,  a u t h o r
support,  freezer  cook
forums  and  free  e-
newsletters.  The  30
Day Gourmet Facebook
and Yahoo Groups are
the  largest  onl ine
freezer cooking groups
and help cooks stay

The Cooking Book
From  wacky  cup-cake
designs to tasty cheese
tarts this book will get
children and grown-ups
excited about cooking.

T h e  F l a v o r f u l
Kitchen Cookbook

1 0 1  S u r p r i s i n g
Flavor Combinations
and  Extraordinary
Recipes  That  Excite
Your  Palate  and
Pleasure  Yo  Fa i r
Winds  Press
The  Cook's  Book  of
Intense  Flavors  is  an
indispensable guide to
exotic  and  decadent

flavor  combinations  for
the  advanced  chef.
Filled  with  more  than
100  extraordinary
combinations,  The
Cook's Book of Intense
Flavors  will  make  you
rethink  the  way  you
approach  food  and
each  exotic  flavor  is
accompanied  by  an
inspired  recipe  as  an
example of how to use
it.  And  unlike  other
flavor  references,  this
book offers a recipe for
each  combination  so
you know exactly how
to use what you learn.
You'l l  learn  how  to
cook more innovatively
b y  a d d i n g  a n
unexpected  note  such
chili  to  a  traditional
flavor  combination
such as pineapple and
mango.  You'l l  cook
more  intuitively  by
learning  which  flavors
work together and how
to  balance  different
flavor  profiles  such  as
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sweet,  sour,  savory,
and  spicy.  You'll  get
more excitement from
cooking  as  you  taste
how  flavors  evolve
during  the  cooking
p r o c e s s .  M o s t
importantly,  you'll  get
more  pleasure  out  of
the  flavors  and
ingredients  you  use
every  day.

The  Complete  Book
of  Italian  Cooking
Thunder  Bay  Press
T h i s  s u p e r b l y
illustrated  cookbook
captures  all  the color,
warmth  and  flavor  of
au thent i c  I t a l i an
c o o k i n g .  T h e
introduction  lets  you
in to  the  secre t  o f
making  perfect  dough
for  pasta  and  pizza,
a n d  a l s o  g i v e s  a
fascinating  account  of
Italy's  different
regional cooking styles.
Al l  the  recipes  are
photographed  in  full

color  with  clear  step-
by-step  pictures  to
help  you  create  the
vibrancy  of  Ital ian
cooking  in  your  own
kitchen.

The  Complete  Book
of  Mexican  Cooking
M Evans & Company
The  prize-winning  The
Complete  Book  o f
Mex i can  Cook ing
presents  the  r i ch
variety of the Mexican
kitchen in 340 recipes,
a l o n g  w i t h
explanations  of  basic
Mexican  ingredients
and  cooking  methods
as  wel l  as  a  l i s t  o f
s t o r e s  w h e r e
i n g r e d i e n t s  a n d
cooking utensils can be
found.

Maangchi's Big Book
of Korean Cooking

F r o m  E v e r y d a y
Meals to Celebration
C u i s i n e  R u x
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Martin/Houghton Mifflin
Harcourt
The  definitive  book  on
Korean  cu is ine  by
"YouTube's Korean Julia
Child"* and the author
of  Maangchi's  Real
Korean  Cooking  *New
York Times

The  Complete  Book
o f  D u t c h  O v e n

Cooking  Skyhorse
Publishing  Inc.
Learn  all  the  ins  and
outs of cooking with a
Dutch oven—one of the
most  versatile  kitchen
tools you'll ever use.

Professional Cooking
Wiley

The Gold Cook Book


