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articles,  research  study  documents,  or
records  in  PDF  layout.  With  offline
access,  you  can  comfortably  describe
these  materials  anytime,  anywhere,
without the demand for an internet link.
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Furthermore, PDFs preserve the original
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graphes,  tables,  and  images  are
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vital passages, and annotate straight on
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emails,  share  them  on  cloud  storage
platforms, or print hard copies for offline
distribution,  the  opportunities  are
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or  just  interested  in  discovering  more
about  a  details  subject,  downloadable
PDFs  supply  a  flexible  and  easy  means
to  accessibility  important  details
anytime,  anywhere.
By  downloading  Professional  Cooking
Wayne  Giss len,  you  can  remain
upgraded on the latest sector fads and
advancements  in  your  field  of  interest.
With  offline  accessibility,  you  can  read
and describe essential materials without
the need for an internet link.
Start  exploring  the  globe  of  PDF
Professional  Cooking  Wayne  Gisslen
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richer,  a  lot  more  meeting  finding  out
experience.

Professional  Cooking  John  Wiley  &
Sons
The Ninth Edition of Professional Cooking
reflects  the  changing  nature  of  our
understanding  of  cooking  and  related
fields such as food safety, nutrition, and
dietary practices, as well as new thinking
about how best to teach this material.
What  has  not  changed  is  the  core
material that focuses on the essentials--
the  comprehensive  understanding  of
ingred ients  and  bas ic  cook ing
techniques  that  are  the  foundation  of
success  in  the  k i tchen,  and  the
development  of  manual  skills  to  apply
this knowledge.

Professional Cooking Wiley

Essentials  of  Professional  Cooking
John Wiley & Sons
Essentials  of  Professional  Cooking,
Second Edition, focuses on fundamental
cooking  procedures  and  techniques,
functions  of  ingredients,  and  desired
results to empower the reader with the

keen  understanding  necessary  to
p r e p a r e  v i r t u a l l y  a n y  d i s h  t o
perfection—without  relying  solely  on  a
recipe. Specially constructed to meet the
on-the-job  demands  of  food-service
managers, the streamlined approach of
Essentials  of  Professional  Cooking,
Second  Edition,  extends  the  benefits  of
th i s  ma te r i a l  t o  s tuden t s  and
professionals in hospitality management
and food-service management.

Advanced  Professional  Cooking,
College  Edition  Wiley
Takes students as well as lovers of food
preparation beyond the basics to more
complex recipes, subtler preparation and
plating techniques. It includes both color
and  black  and  white  photographs  to
illustrate  concepts.  Following  two
introductory  chapters  which  detail  the
development  of  modern  cookery,
modern cooking styles,  mise en place,
finishing, and presentation, it goes on to
cover  sauces;  soups;  first  courses;  fish
and other seafood; poultry and feathered
game; beef, lamb, pork and veal; variety
meats, sausages and game; vegetables;
and cold foods. Recipes are given in two
quantities--4 and 16 portions.

Professional  Cooking,  College
Version  John  Wiley  &  Sons
This  is  the  best-selling  undergraduate
food  preparation  textbook  in  the
marketplace.  It  has  a  long  standing
reputation for being comprehensive, yet
easy  for  students  to  understand  and
follow.  Wayne  Gisslen's  reputation  for
b e i n g  a b l e  t o  s i m p l y ,  y e t
comprehensively,  communicate
information  to  beginning  chefs  is
unsurpassed.  Professional  Cooking,
Seventh Edition includes videos that will
help  further  illustrate  the  correct
techniques in the kitchen. On top of that
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there are over 100 new recipes, some
with particular emphasis on international
cooking.  Enhanced  visual  program
includes  over  220  new  color  photos,
including plated dishes, procedures, and
products.  Approximately  100  new
recipes have been added, for a total of
650 recipes plus another 600 variations.
More focus on international recipes and
variations. Enhanced topical coverage on
such things as: food science, molecular
gastronomy,  international  recipes,  and
c u l i n a r y  m a t h s .  C h a p t e r  1 0 ,
Understanding  Meats,  now includes  all
information on meat fabrication in one
convenient  place.  Up-to-date  nutrition
guidelines.  Thoroughly  revised  and
enhanced  CulinarE-Companion  Recipe
Management  software  contains  all
recipes from the book – and 90 bonus
recipes.  The  software  is  available
through download with the registration
code in the back of the book.

Professional  Cooking  for  Canadian
Chefs Wiley
This  is  the  best  selling  undergraduate
food preparation textbook. It has a long
s tand ing  reputa t ion  fo r  be ing
comprehensive, yet easy for students to
understand and follow.

Professional Baking John Wiley & Sons
One of the most respected cookbooks in
the industry - the 2002 IACP Cookbook
A w a r d  W i n n e r  f o r  B e s t
Technical/Reference  -  "Professional
Baking" brings aspiring pastry chefs and
serious  home  bakers  the  combined
talent  of  Wayne  Gisslen  and  the
prizewinning  Le  Corden  Bleu  in  one
volume. The revised Fourth Edition offers
complete  instruction  in  every  facet  of
the baker's craft, offering more than 750
recipes - including 150 from Le Cordon
Bleu - for everything from cakes, pies,

pastries, and cookies to artisan breads.
Page after page of clear instruction, the
hallmark  of  all  Gisslen  culinary  books,
will help you master the basics - such as
pate  brisee  and  puff  pastry  -and
confidently  hone  techniques  for  making
spectacular  desserts  using  spun  sugar
and  other  decorative  work.  More  than
500  color  photographs  i l lustrate
ingredients  and  procedures  as  well  as
dozens  of  stunning  breads  and  finished
desserts.

Professional Baking John Wiley & Sons
Professional  Baking,  7th  Edition  is  the
latest release of the market leading title
for the baking course. Focused on both
understanding and performing, its goal is
to provide students and working chefs
with  a  solid  theoretical  and  practical
foundation in baking practices, including
selection  of  ingredients,  proper  mixing
and baking techniques, careful makeup
and  assembly ,  and  sk i l l ed  and
imaginative decoration and presentation
in  a  straight-forward,  learner-friendly
style.

Study  Gu ide  to  Accompany
Professional  Cooking  John  Wiley  &
Sons
The  Study  Guide  to  Accompany
Professional Cooking, Seventh Edition is
a useful tool to help students study and
review  the  material  in  the  textbook
Professional  Cooking.  It  contains  35
chapters of key exercises related to key
terms; true/false questions; completion,
short-answer,  and  other  written
exercises;  and  math  exercises.  The
purpose is to reinforce learning, support
your  study  efforts,  and  assist  you  in
mastering  the  material.

Professional Cooking Wiley
Praise  for  Wayne  Gisslens  books  on
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Professional  Baking:  "An  encyclopedic
and clear handbook of things to do with
your  oven,  from  challah  to  specialty
meringues and mocha roll;  even some
unbaked desserts are tucked in at the
end in this textbook for sweet tooths."
—The Wall Street Journal on Professional
Cooking: "This book has a place in the
library for  all  who want to understand
and  build  their  basic  cooking  skills."
—The  American  Institute  of  Wine  and
Food  Wayne  Gisslens  Professional
Cooking has been used by hundreds of
thousands of chefs to master the basics
of  their  craft.  Packed  with  more  than
1,100 recipes and more information than
ever  before,  the  Fifth  Edition  of  this
classic  resource  offers  complete,  step-
by-step instruction in the cooking theory
and techniques necessary to succeed at
the professional  level.  Special  features
include:  Nearly  100  new  recipesalong
with  more  than  100  recipes  from the
master  chefs  of  Le  Cordon  Bleu
Expanded informationtwo new chapters
covering cured food as well as pts and
other cold foods, plus new material on
game  (birds  and  animals),  and  more
Superb  photography  and  design1,000
color  photographs  of  ingredients,
techniques,  and  plated  dishes,  plus  a
fresh color-coded format

Professional  Garde  Manger  John
Wiley  &  Sons
This  much-awaited  text  provides  a
complete look at this specialized area in
the  culinary  arts.  Professional  Garde
Manger presents culinary students and
professional  working  chefs  with  the
comprehensive  and  visual  coverage  of
everything they need to know to master
the cold kitchen. This definitive new text
on garde manger work provides step-by-
step  techniques  and  procedures
covering over 450 recipes and more than

750  recipe  variations  for  the  garde
manger  chef.  Illustrated  with  line
drawings  and  more  than  500  new
photos,  it  covers  topics  ranging  from
simple  salads  to  mousellines  and
charcuterie specialties to careers in the
field. Same proven pedagogical features
and  easy-to-follow  recipe  layout  as
Professional  Cooking  and  Professional
Baking, including chapter pre-requisites
and objectives and key terms. Focus on
teaching and mastering skills necessary
to be successful as a garde manger chef,
with reinforcement in practicing recipes
provided.  Sidebars throughout the text
present  special  topics,  including  The
History of... and The Science of... boxes,
which add interesting insight and detail
Over 500 new photographs illustrate by
step-by-step  processes  and  techniques
and beautifully presented finished dishes
More than 450 new recipes and over 750
recipe  variations  combine  to  offer  the
most comprehensive selection of recipes
encompassing  numerous  styles  and
techniques  available  Plating  blueprint
diagrams accompany many finished dish
recipes  show how the  final  presentation
is built Thoroughly revised and updated,
Wiley  CulinarE-CompanionTM  Recipe
Management  Software  now  includes
video clips demonstrating basic skills for
use as prework or review, and contains
all recipes from the book -- and more!

Professional Cooking, Trade Version
Wiley
On Professional Cooking: "This book has
a place in the library for all who want to
understand and build their basic cooking
skills." -The American Institute of Wine
and  Food  On  Professional  Baking:  "An
encyclopedic  and  clear  handbook  of
things to do with your oven, from challah
to specialty meringues and mocha roll;
even some unbaked desserts for sweet
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tooths are tucked in at the end of this
textbook."  -The  Wall  Street  Journal
Wayne  Gisslen's  Professional  Cooking
has been used by hundreds of thousands
of  chefs  to  master  the basics  of  their
craft.  Packed  with  more  than  1,200
recipes and more information than ever
before,  this  Sixth  Edit ion  of  the
cornerstone  resource  offers  complete,
step-by-step  instruction  in  the  cooking
theory  and  techniques  necessary  to
succeed at the professional level. Special
features include: Over 100 new recipes -
including new recipes for meats, poultry,
vegetables, and grains, as well as a new
chapter on cooking for vegetarian diets
Expanded  and  updated  information-
featuring  a  contemporary  look  at
presenting  and  a  detailed  history  of
m o d e r n  f o o d  s e r v i c e  S u p e r b
photography - nearly 1,200 illustrations
and  photos  highlighting  ingredients,
step-by-step  techniques,  and  plated
dishes

Professional  Cooking  for  Canadian
Chefs Wiley

Study  Gu ide  to  accompany
Professional  Cooking,  9th  Edition
Wiley  Global  Education
This  is  the  study guide  to  accompany
Professional  Cooking,  9e  The  Ninth
Edition  of  Professional  Cooking  reflects
t h e  c h a n g i n g  n a t u r e  o f  o u r
understanding  of  cooking  and  related
fields such as food safety, nutrition, and
dietary practices, as well as new thinking
about how best to teach this material.
What  has  not  changed  is  the  core
material that focuses on the essentials--
the  comprehensive  understanding  of
ingred ients  and  bas ic  cook ing
techniques  that  are  the  foundation  of
success  in  the  k i tchen,  and  the
development  of  manual  skills  to  apply

this  knowledge.  strong  style="font-
family:  Arial;  font-size:  13.3333px;"

Professional  Cooking  (Unbranded),
College Version with CD-ROM Wiley
Wayne  Gisslen's  Professional  Cooking
has helped train hundreds of thousands
of  professional  chefs--with  clear,  in-
depth instruction on the cooking theories
and techniques successful chefs need to
meet  the demands of  the professional
kitchen.  Now,  with  1,100  recipes  and
more information than ever before, this
beautifully  revised  and  updated  Sixth
Edition  helps  culinary  students  and
aspiring  chefs  gain  the  tools  and
confidence they need to succeed as they
build their careers in one of the fastest
growing  and  exciting  fields  today.  Key
features  of  this  new  Sixth  Edition
include:  *  Over  100  new,  fully  tested
recipes  *  A  brand  new  chapter  on
vegetarian  cuisine,  featuring  different
types  of  vegetarian  diets  *  Expanded
and updated information, such as a con-
temporary  look  at  presenting  and
garnishing food and a detailed history of
modern  food  service  *  Nearly  1,200
illustrations--including  over  200  new
photographs--highlight ingredients, step-
by-step techniques, and plated dishes in
splendid  visual  detail  *  Completely
revised,  updated,  and  expanded
vegetable  chapters  feature  additional
product  identification  and  cooking
techniques,  as  well  as  new  recipes  *
Revised and expanded Nutrition chapter
features  the  new  USDA  nutritional
guidelines  *  Stunning  new  design--
helpful sidebars and dedicated chapters
o n  m e n u s ,  r e c i p e s ,  a n d  c o s t
management;  cooking  with  legumes,
g ra ins ,  and  pas tas ;  b reak fas t
preparation; dairy; and beverages * New
culinarE-Companion recipe management
software  features  user-fr iendly
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navigation  and  robust  content

Professional Cooking , Study Guide
Wiley
Completely  redesigned,  updated  and
richly illustrated revision of  the classic
instructional  guide  to  professional
cooking.  Includes  step-by-step  detail,
250  colour  photos  with  thorough
coverage of products. One of the most
popular and endorsed guides.

Professional Cooking , Textbook and
Study Guide Wiley
Completely  redesigned,  updated  and
richly illustrated revision of  the classic
instructional  guide  to  professional
cooking.  Includes  step-by-step  detail,
250  colour  photos  with  thorough
coverage of products. One of the most
popular and endorsed guides.

Professional  Baking, Trade Version
Wiley
For peerless coverage of the theory and
practice of baking. This edition is packed
with new material and features - from six
new chapters  on  pastry,  desserts  and
sugar  work  to  hundreds  of  colour
photographs and a stunning new user-
friendly  design.  Features  extensive
contributions  from the Le Cordon Bleu
Cooking  School,  including  procedures,
techniques  and  tempting  new  recipes.
600 classic and creative recipes with 350
colour photographs.

Professional  Baking,  with  Method
Cards Wiley
Professional Baking by Wayne Gisslen is
worth the money becausethis helped me
to form the foundation of my knowledge
on  thesubject.  "  Amazon.com  review
Professional  Baking is  the most  widely
used textbook for theintroductory baking
course.  Its  comprehensiveness  is

unmatched  inthe  market  and  its  clear
and  technically  accurate  content
providereaders  with  the  base  of
knowledge  that  they  need  to  further
theirskills. This new edition continues to
provide  comprehensive  coverage  of
thebasics  (bread  making  and  cake
mixing) and provides enhancedcoverage
of  higher  level  techniques  (pastry,
chocolate,  sugarwork),  which  are
becoming  increasingly  common  in  the
introductorycourse.

Study  Gu ide  to  Accompany
Professional  Cooking  for  Canadian
Chefs

Food for Fifty

Garde Manger John Wiley & Sons
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
o f  p i c k l e s  a n d  v i n e g a r s ,  a n d
contemporary  cooking  methods  has
been  added  to  reflect  the  most  current
industry trends.  And the fourth edition
i n c l u d e s  h u n d r e d s  o f  a l l - n e w
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
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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;
appet i zers  and  hors  d 'oeuvre ;
condiments,  crackers,  and pickles;  and
buffet development and presentation.

Professional  Cooking  for  Canadian
Chefs, Custom for Liaison College
Wayne Gisslen's Professional Cooking for
Canadian  Chefs  has  helped  train
hundreds  of  thousands  of  professional
chefs-with clear, in-depth instruction on
the  crit ical  cooking  theories  and
techniques  successful  chefs  need  to
meet  the demands of  the professional
kitchen.  Now,  with  1,200  recipes  and
more information than ever before, this
beautifully revised and updated edition
helps  you gain  the tools  and confidence
you need to succeed as you build your
career in the field today.

Professional Cooking

The  Professional  Bakeshop  John
Wiley  &  Sons
The most comprehensive guide on the
market  for  aspiring  or  professional
bakers  and  pastry  chefs  and  serious
home bakers This complete guide to the
art  and  science  of  baking  and  pastry
from  Wayne  Gisslen  offers
straightforward,  practical  guidance  on
the  fundamentals  of  baking.  Covering
everything from how ingredients interact
to mixing methods for doughs to step-
by-step  baking  advice,  this  is  an

essential resource for professionals who
want to brush up on technique as well as
home  bakers  who  want  to  take  their
hobby to a higher level.  The book offers
a  complete  guide  to  the  basics  of
preparing breads, pastry doughs, cakes,
creams,  ic ings,  and  much  more.
Throughout,  step-by-step  photographs
explain  key  techniques  while  luscious
illustrations  of  finished  items  offer
plating and decorating suggestions. Ideal
for  professionals  and  home  bakers  at
almost  any  ski l l  level ,  cover ing
everything  from  the  fundamentals  of
baking to the complexities of chocolate
and  sugarwork  Features  nearly  750
recipes  and variations,  many including
b o t h  l a r g e  a n d  s m a l l  b a t c h
measurements  Written  by  Wayne
Giss len ,  bes tse l l i ng  author  o f
Professional  Cooking,  Professional
Baking,  Essentials  of  Professional
Cooking,  and  The  Chef's  Art  and
coauthor of Professional Garde Manger,
all from Wiley

Meats and Game

Cuisine and Culture John Wiley & Sons
An illuminating account of  how history
shapes our diets—now in a new revised
and updated Third Edition Why did the
ancient Romans believe cinnamon grew
in swamps guarded by giant killer bats?
How  did  African  cultures  imported  by
slavery  influence  cooking  in  the
American  South?  What  does  the  700-
seat McDonald's in Beijing serve in the
age of globalization? With the answers to
these and many more such questions,
Cuisine  and  Culture,  Third  Edition
presents an engaging, entertaining, and
in format ive  exp lorat ion  o f  the
interactions among history, culture, and
food.  From prehistory  and the  earliest
societies  in  the  Fertile  Crescent  to
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today's  celebrity  chefs,  Cuisine  and
Culture,  Third  Edition  presents  a
multicultural  and  multiethnic  approach
to  understanding  how  and  why  major
historical  events  have  affected  and
defined  the  culinary  traditions  in
different  societies.  Now  revised  and
updated,  this  Third  Edition  is  more
comprehensive and insightful than ever
before.  Covers  prehistory  through  the
present  day—from  the  discovery  of  fire
to the emergence of television cooking
shows  Explores  how  history,  culture,
politics,  sociology,  and  religion  have
determined how and what people have
eaten  through  the  ages  Includes  a
sampling  of  recipes  and  menus  from
different  historical  periods  and  cultures
F e a t u r e s  F r e n c h  a n d  I t a l i a n
pronunciation  guides,  a  chronology  of
food books and cookbooks of historical
impor tance ,  and  an  ex tens ive
bibliography Includes all-new content on
technology,  food  marketing,  celebrity
chefs and cooking television shows, and
Canadian  cuisine.  Complete  with
revealing  historical  photographs  and
illustrations,  Cuisine  and  Culture  is  an
essential introduction to food history for
students, history buffs, and food lovers.

Study  Gu ide  to  Accompany
Professional Baking John Wiley & Sons
Incorporated

Instructor's  Manual  with  Study
Guide  Solutions  to  Accompany
Professional  Cooking
Preparing  food  professionally  involves
understanding both the hows and whys
of cooking, from ingredients, equipment,
and  knife  skills  to  cooking  techniques
and  the  proper  execution  of  recipes.
Wayne  Gisslen's  Professional  Cooking
has  taught  professional  chefs  these
essential  ski l ls  and  procedures.

Complete  with  a  fresh,  new  interior
design,  the  fifth  edition  brings  this
volume right up-to-date with the needs
of today's chefs. This is the instructor's
manual  with  CD-ROM  to  Professional
Cooking.

Professional Baking, Student Study
Guide John Wiley & Sons
This  is  the  Student  Study  Guide  to
accompany  Professional  Baking,  7th
Edit ion.  Gisslen's  7th  edit ion  of
Professional Baking continues to educate
hundreds of thousands of students with
clear, detailed instructions in the theory
and techniques necessary to meet the
demands of the professional kitchen. The
title continues to comprehensively cover
baking  basics  while  also  offering
enhanced  coverage  of  higher-level
techniques  such  as  pastry,  chocolate,
and sugar  work.  Balancing  theory  and
practice,  Professional  Baking  provides
both the understanding and performance
abilities needed to progress and develop
in  a  successful  baking  career.  Also
included with Professional Baking are six
glossy method cards that provide step-
by-step  photos  and  instructions  on
mixing  and  pie  methods  and  pastry
basics.

How  to  Be  a  Domestic  Goddess
Chatto & Windus
Nigella Collection: a vibrant new look for
Nigella's classic cookery books. 'This is
for  those  days  or  evenings  when  you
want to usher a little something out of
the kitchen that makes you thrill at the
sheer pleasure you've conjured up.' The
classic  baking bible  by Nigella  Lawson
('Queen of the Kitchen' - Observer Food
Monthly).  This is  the book that helped
the world rediscover the joys of baking
and kick-started the cupcake revolution,
from cake shops around the country to
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The Great British Bake Off. How To Be a
Domestic Goddess is not about being a
goddess, but about feeling like one. Here
is  the  book  that  feeds  our  fantasies,
understands  our  anxieties  and  puts
cakes,  pies,  pastries,  preserves,
puddings, bread and biscuits back into
our  own  kitchens.  With  luscious
photography,  easy  recipes,  witty  food
writing and a beautiful hardback design,
this is a book you will treasure for many
years  as  well  as  a  delicious  gift  for
friends and family. Cakes - from a simple
Victoria  Sponge  to  beautiful  cupcakes
Biscuits  -  macaroons,  muffins  and  other
indulgent treats Pies - perfect shortcrust
and  puff  pastry  and  sweet  and  savoury
recipes  Puddings  -  crumbles,  sponges,
trifles  and  cheesecakes  Chocolate  -
luscious chocolate recipes for sharing (or
not) Children - simple recipes for baking
with kids Christmas - pudding, Christmas
cakes,  mince  pies...  and  mulled  wine
Bread  -  finally,  the  proof  that  baking
bread  can  be  fun,  with  easy  bread
recipes The Domestic Goddess's Larder -
essential  preserves,  jams,  chutneys,
curds and pickles that every cook should
have

Gisslen  Professional  Cooking  6th
Edition  w/CD-ROM  +  Professional
Cooking 6th Edition Study Guide -
SET Wiley

Live,  Love,  Eat!  Random  House
Incorporated
The chef presents more than 125 of his
favorite  recipes  for  appetizers,  soups,
salads,  pizzas,  pasta  dishes,  main
dishes,  side  dishes,  and  desserts.

Professional  Cooking  7e  &  Study
Guide Se

Professional  Cooking,  WileyPLUS

Student  Package  Wiley

Raw Vegetable Juices Health Research
Books
Whats missing on your bookshelf? This
new  addition!!  The  lack  or  deficiency  of
certain elements, such as vital  organic
minerals and salts from our customary
diet is the primary cause of nearly every
sickness and disease. How can we most
readily  furnish  our  body  with  the
elements needed? It is hoped that this
delightful  book  will  prove  to  be  of
considerable help to those who wish to
derive  the  utmost  benefit  from  natural
food.

A l l  Access  Pack  Rec ipes  to
Accompany  Professional  Cooking
Wiley

French Classics Made Easy Workman
Publishing Company
Classic French food is hotter than ever.
But one thing hasn’t changed—few of us
have  the  t ime,  the  patience,  the
technique,  or  the  cream  and  butter
allowance  to  tackle  the  classics  as
presented by Julia Child’s Mastering the
Art of  French Cooking. The good news
is—we don’t  need to.  For  the past  40
years  Richard  Grausman,  America’s
premier  culinary  teacher,  has  been
training  American  chefs  in  a  simpler,
better  way  of  French  cooking,  and  in
French Classics Made Easy—a refreshed
and  updated  edition  of  his  original
collection,  At  Home  with  the  French
C l a s s i c s — h e  s h a r e s  a l l  o f  h i s
extraord inary  innovat ions  and
techniques.  Golden  soufflés  in  ten
minutes. A light and luscious chocolate
mousse that can be made as a cake, a
chocolate  roll,  soufflé,  or  pudding.  Plus
Cassoulet,  Boeuf  Bourguignon,  Coq  au
Vin, Bouillabaisse, Poached Salmon with
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Beurre  Blanc—in  all,  250  impeccably
clear,  step-by-step  recipes  in  range of
anyone who knows how to boil water or
dice an onion. When a step isn’t critical,
Grausman eliminates it. If something can
be done in advance, he does it. Plus he’s
cut  the  amount  of  butter,  cream,  egg
yolks,  salt,  and  sugar;  the  result  is
health-conscious  recipes  that  don’t
compromise the essential nature of the
dish.  Techniques  are  i l lustrated
throughout  in  line  drawings.  It’s  the
grandness  of  French  cuisine,  made
accessible  for  both  entertaining  and
everyday  meals.

The Professional  Chef  John  Wiley  &
Sons
"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  i l lustrate
fundamental techniques and guide chefs
clearly through every step, from mise en
place  to  finished  dishes.  Includes  an
entirely new chapter on plated desserts
and new coverage of topics that range
from sous vide cooking to barbecuing to
seasonality  Highlights  quick  reference
pages for each major cooking technique
or  preparation,  guiding  you  with  at-a-
glance  information  answering  basic
questions and giving new insights with
expert tips Features nearly 900 recipes
and more than 800 gorgeous full-color
photographs Covering the full  range of
modern  techniques  and  classic  and
contemporary recipes,  The Professional
Chef,  Ninth  Edition  is  the  essential
reference  for  every  serious  cook.

Professional  Cooking,  Inclusive
Access WileyPLUS ECommerce Wiley


