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The use of food texturizing agents, such as gels, thickeners, and emulsifiers, has been steadily
increasing in the culinary industry. Understanding how to use these texturizing agents is
important for chefs of all levels, from professionals to culinary students and amateur cooks.
From Alícia Foundation, the culinary research center driven by famed chef Ferran Adrià, A
Chef's Guide to Gelling, Thickening, and Emulsifying Agents provides a clear and practical
guide for any chef who wants to work with these texturing agents. Collaboration between
scientists, technicians, and chefs has resulted in unique and creative culinary uses for many
commonly available food texturizing agents. The information in this book is a collection of
years of culinary scientific research and the experiences of a diverse group of chefs who are
eager to share their practical knowledge and recipes. The book discusses more than 20
carefully tested gelling, thickening, foaming, and emulsifying agents. This book presents each
texturizing agent in a simple and practical format. For each agent, the book includes a
description of its principal characteristics, easy-to-follow instructions for use, helpful handling
tips, and a sample recipe. The Annex includes tables listing all of the texturizing agents,
summarizing the relative effectiveness of their gelling, thickening, emulsifying, or foaming
properties. These tables can be used to compare the agents by category and functionality.
Es gibt eine neue Sorte Mann. Und die denkt immer nur an das eine: Kochen. Der
gastrosexuelle Mann investiert in ausgefallenstes Kochwerkzeug, kennt die exakte Sous-videGartemperatur von Rindfleisch und macht aus jedem Amuse-Gueule ein wahres Vorspiel.
Seine Leidenschaft erwacht nicht unterm Auto, sondern in der Küche. Carsten Otte - selbst
betroffen - erklärt in seinem so schonungslosen wie humorvollen Porträt, was die neue, sich
schnell vermehrende Spezies ausmacht. Otte weiß, warum Espressophilosophen und
Texturenjunkies dazugehören - Wochenendgriller aber keinesfalls. Klar ist: Wenn ”Mann“ in
der Küche entflammt und seine neue Geliebte die Eismaschine ist, ändert sich das Leben der
Angehörigen. Doch keine Angst, diese neue Leidenschaft hat schmackhafte Vorteile für alle
Beteiligten!
Twelve years after the publication oftheir previous book,the largest selling book on ICES that
has ever been published, Caroline and Robin Weir return with the ultimate guide to Ice Cream,
Gelato, and Sorbet. Since the first publication, over a decade of research and millions of
calories have gone into this new book which has over 400 recipes covering ice creams, gelato,
graniti, bombes, parfaits, instructions on making wafers, biscuits, punches, even ice creams for
diabetics and vegans.This NEW book, with all areas expanded and updated, is for the
beginner, the enthusiast, the cook, the expert, and the professional chef. All the recipes are
written in the clearest terms in Metric, cup measurements, and Imperial weights and measures.
All techniques are described in the simplest terms and all your questions are covered in this
comprehensive book. There are new revelations, on the history of ice cream as well as the
origin of the ice cream cone, plus dozens of new pictures and illustrations from the authors
constantly expanding collection; there is also a section on both penny licks and some hilarious
soda fountain lingo.There is also acomprehensive section on the physics and chemistry of all
ices, as well as enough information to enable you to make almost anything into an ice. Should
you want to go BIG on ice cream there is a section on equipment as well as a section on the
chemistry and physics of ice cream and ices. If you have never tasted homemade ice cream,
you are in for a revelation. If you have the previous book you are in for many inspired new
flavors. These are not ice creams loaded with junk confectionery, these are pure unalloyed,
straightforward ices, made from easily obtainable ingredients without additives.
A revolution in cooking Sous vide is the culinary innovation that has everyone in the food world
talking. In this revolutionary new cookbook, Thomas Keller, America's most respected chef,
explains why this foolproof technique, which involves cooking at precise temperatures below
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simmering, yields results that other culinary methods cannot. For the first time, one can
achieve short ribs that are meltingly tender even when cooked medium rare. Fish, which has a
small window of doneness, is easier to finesse, and shellfish stays succulent no matter how
long it's been on the stove. Fruit and vegetables benefit, too, retaining color and flavor while
undergoing remarkable transformations in texture. The secret to sous vide is in discovering the
precise amount of heat required to achieve the most sublime results. Through years of trial and
error, Keller and his chefs de cuisine have blazed the trail to perfection—and they show the way
in this collection of never-before-published recipes from his landmark restaurants—The French
Laundry in Napa Valley and per se in New York. With an introduction by the eminent foodscience writer Harold McGee, and artful photography by Deborah Jones, who photographed
Keller's best-selling The French Laundry Cookbook, this book will be a must for every culinary
professional and anyone who wants to up the ante and experience food at the highest level.
Pittsburgh was once a beleaguered steel town, but has transformed into a place that people
are talking about—in only the best ways possible. The cuisine here is also evolving. Pittsburgh
restaurant legends have laid a solid culinary foundation, encouraging a continuous stream of
newbies to take risks applauded by stomachs everywhere! Creativity and sustainability are on
the rise, but most importantly, the Pittsburgh food scene has remained unpretentious and
relatable. The variety available runs the gamut of cuisine, flavor, and price, allowing both
novice and expert foodies to experience culinary bliss. With recipes for the home cook from
over 50 of the city's most celebrated eateries and showcasing over 200 full-color photos
featuring mouth-watering dishes, famous chefs, and lots of local flavor, Pittsburgh Chef's Table
is the ultimate gift and keepsake cookbook for both tourists and locals alike.
The well-known chef Michalis Ntounetas demonstrates his view of Greek cuisine, applying a
modern touch in a book against the spirit of the times. Culinary teacher and top award-winning
professional, proposes, with his personal style, 103 creative recipes of Greek cuisine "Made in
Greece", that are worth seeing. Using only local ingredients combined with modern cooking
techniques, he presents high gastronomy in the 300+ pages of this luxurious ebook.
"A self-taught culinary virtuoso, Francesco Bracali is one of Italy's top chefs. He and his
brother, Luca, a sommelier, own the two-Michelin-starred restaurant Bracali in Massa
Marittima, Tuscany. This book examines Tuscany's culinary history and analyzes the Bracali
brothers' interpretation of traditional dishes and fine wine"--

Modern Greek CuisineMore than 100 creative worth-knowing recipes of Greek
cuisine...Michalis Ntounetas
An Exquisite Seasonal Tasting Menu from the Heart of South Philly Laurel, the first
book from restaurateur and Top Chef winner Nicholas Elmi, promises to be as
engrossing and delicious as its restaurant namesake, a culinary stronghold in South
Philly. Elmi's French background and training informed Laurel from the start, but Laurel
is a true American restaurant with a modern feel. The acclaimed nine-course tasting
menu is unmatched in Philadelphia. Elmi does seasonality just right. Fall brings AppleYuzu Consommé, Marinated Trout Roe, and Bitter Greens. Winter serves up BourbonGlazed Grilled Lobster, Crunchy Grains, and Apple Blossom, Spring is evidenced by
Black Sea Bass, Peas, and Rhubarb Summer is distilled in Marigold-Compressed
Kohlrabi, Buckwheat, and Cured Egg. The book is also a letter of gratitude to the
restaurant's suppliers, whose work colors every dish they serve. Each chapter is a full
nine-course tasting menu with accompanying cocktail, and almost as delicious on the
page as the meal itself.
The flavor of a food is often the most desirable quality characteristic for the consumer,
yet the understanding of flavour is a fascinatingly complicated subject, which calls for
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interdisciplinary research efforts. This latest volume presents the proceedings of the
11th Weurman Flavour Research Symposium and describes the most recent and
original research advances related to the flavour of foods and beverages with
contributions of experts from 25 countries world-wide. * Efficiently summarises the
current front line research within food flavor * Highlights the modern approaches to
flavor production using biotechnology, enzymes and gene-technology * The dynamic
effects of manipulation of food in the mouth during consumption influencing the release
of flavour compounds is discussed in detail
A renowned third-generation pastry chef shares signature recipes from the past twenty
years to counsel fellow professionals and serious home bakers on how to prepare
pastry and other plated desserts in the style of the world's leading experts.
Das Geheimnis großer Spitzenköche Daraus sind Michelin-Sterne gemacht – ein Buch
mit 50 kulinarischen Knalleffekten zum Nachmachen. Von Sphären, Espumas,
rehydriertes Obst bis Fake Kaviar: Der Bestsellerautor Prof.Dr.Thomas Vilgis berät
nicht nur Sterneköche in ganz Deutschland, sondern zeigt was viele Gourmets nicht zu
träumen wagen. Atemberaubende Exquisit-Rezepte Kulinarische Zauberer wie Ferran
Adrià kochen zwar nur mit Wasser, aber mit viel Hintergrundwissen. Und dieses
Wissen ist jetzt für Jeden zugänglich. Mit dieser Ausgabe lassen sich fantastische
Gerichte auf Drei-Sterne-Niveau am eigenen Herd zubereiten. Erfahren Sie mehr über
die 50 beeindruckendsten Effekte der Avantgarde- und Molekularküche.
Follow Christopher Kostow’s journey from a young line cook in a seaside town to the
storied Restaurant at Meadowood, the Napa Valley mainstay that has earned three
Michelin stars and James Beard Awards for best chef and outstanding service under
Kostow’s leadership. Through 100 artfully constructed recipes and stunning
photography, Kostow details the transformative effect this small American valley has
had on his life and work—introducing us to the artisans, products, growers, and wild
ingredients that inspire his unparalleled food. As he shares stories of discovering wild
plums and radishes growing along the creek behind his home or of firing pottery with
local ceramists, Kostow presents a new Napa cuisine—one deeply rooted in a place
that’s rich in beauty, history, and community.
FROZEN DESSERTS FROZEN DESSERTS Frozen desserts have long been a key
part of every pastry chef’s repertoire, and recent innovations such as the Pacojet have
expanded today’s frozen dessert options. Now, Francisco Migoya, a professor at The
Culinary Institute of America and the former executive pastry chef at The French
Laundry, has produced the definitive guide to frozen desserts. Offering comprehensive
coverage of ingredients, theory, techniques, and formulas, this unprecedented guide
explains how to produce the full range of today’s frozen desserts using both classic
and modern methods. Illustrated throughout with 135 striking full-color photographs,
Frozen Desserts provides a thorough foundation in every aspect of frozen
dessert–making. Chef Migoya examines the pros and cons of batch freezer machines
and the Pacojet and explains how to formulate recipes for ice creams, gelato, sorbets,
and sherbets that produce consistently excellent results for each. Covering these frozen
desserts as well as other types—granité, parfait, semifreddo, bombe, soufflé, mousse,
and more—he describes production techniques, offers detailed master formulas, and
provides in-depth troubleshooting advice as well as guidance on storage and service
issues. In the final chapters of the book, Chef Migoya demonstrates how to apply the
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techniques he has presented to create 200 deliciously inventive small desserts, plated
desserts, entremets, and savory items. From Stracciatella Ice Cream with Chocolate
Box and Yuzu Sorbet with Cotton Candy and Black Sesame Seeds to White Truffle Ice
Cream with Truffled Tapioca and Shaved Black Truffles and Frozen Praline Parfait with
Hazelnut Mascarpone Gateau, these stellar creations exemplify the range of frozen
dessert possibilities available today. Here is all the expert guidance and inspiration you
need to master production techniques and develop your own signature frozen desserts.
Founded in 1946, THE CULINARY INSTITUTE OF AMERICA is an independent, notfor-profit college offering bachelor’s and associate degrees in culinary arts and baking
and pastry arts, as well as certificate programs in Latin cuisines and wine and beverage
studies. A network of more than 44,000 alumni has helped the CIA earn its reputation
as the world’s premier culinary college. The CIA, which also offers courses for
professionals and food enthusiasts, as well as consulting services for the foodservice
and hospitality industry, has campuses in Hyde Park, New York; St. Helena, California;
San Antonio, Texas; and Singapore. “Frozen Desserts is a fantastic tool for the pastry
professional, with inventive new takes on classics, as well as great information on
modern techniques. It’s definitely a must-have addition to the pastry chef’s personal
library.” —RICHARD CAPIZZI, PASTRY CHEF at PER SE and BOUCHON BAKERY,
NEW YORK CITY “This book is not only a collection of recipes, but a resource to teach
the chemistry of how and why they work—a stepping stone towards the reader’s own
creations.” —KAREN DEMASCO

The opening of Tru in Chicago was the long-anticipated culmination of the
dreams of executive chef Rick Tramonto and his partner, executive pastry chef
Gale Gand. There Tramonto and Gand are free to unleash their superb culinary
imaginations, serving wildly creative fare best described as progressive Frenchinspired cooking anchored in the finest European traditions. Tru reveals the
secrets of Tramonto and Gand’ s award-winning cuisine–techniques and recipes
they have evolved over the past twenty-five years of preparing some of the most
delectable food in the world. This glorious cookbook offers more than seventyfive never-to-be-forgotten Tru favorites–starting with first courses such as Ricotta
Gnocchi with Parmegiano-Reggiano Cream; greens such as Lemon Balm Salad
with Yuzu Soy Dressing; and entrees including Black Trumpet
Mushroom—Crusted Ahi Tuna and Roasted Beef Tenderloin with Truffled Potato
Puree. Gale Gand provides recipes for an irresistible array of cheese courses
and a variety of exquisite desserts, including Apricot Tart Tatin and Fromage
Blanc Mousse with Blueberry Stew. Masterfully written recipes with careful
attention to detail and easy step-by-step instructions will enable cooks of all
levels to prepare and present unforgettable meals, enhance the dining ambience,
and enjoy the taste of Tru perfection at home. Award-winning sommelier Scott
Tyree suggests wines to complement every course. Tramonto and Gand also
share the remarkable story of how they became two of the world’s great chefs
and how they made Tru a four-star restaurant. On every page, Tru reflects an
abiding love for food, a great passion for the table, and attention to all that goes
into producing superb meals. Tru is the ultimate cookbook for anyone who
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appreciates food as inventive as it is beautiful. NOTE: This edition does not
include photos.
Nach dem Zerfall des RGW, volkstümlich als Ostblock bezeichnet, wurden
Millionen von Arbeitern über Nacht arbeitslos. Die unter sozialistischen
Verhältnissen aufgewachsenen Bürger wurden von Heute auf Morgen, unter für
sie neuen Gesetzgebungen, zu Tagelöhnern, Fernfahrern, Saisonarbeitern und
Erntehelfern. Seit dem, leben sie fernab ihrer Familien und werden von einer
unbeschreiblichen Bürokratie und von einer sie betrügenden kapitalistischen
Gesellschaft maßlos ausgebeutet. Ihre gesamten beruflichen Ausbildungen und
Abschlüsse werden über Nacht wertlos. Sämtliche Arbeitswege, die damit
verbundenen Gefahren für Gesundheit und Leben nebst der damit verbundenen
Kosten gehen zu ihren Lasten. In ihrem neuen Umfeld werden sie schikaniert,
ausgegrenzt und zu einer Gruppenbildung gezwungen. Am schlimmsten jedoch
ist, dass sie untereinander in Konkurrenz gesetzt werden.
The Matthew Kenney team, always on the forefront of culinary innovation, offers
up their latest techniques and approaches to raw food dining. This cookbook
guides you to prepare raw foods in a contemporary, artistic manner utilizing the
best ingredients. The recipes are grouped by method: found, let, sprouted, spun,
dried, smoked, sealed, cured, pressed, fermented, aged, sweetened, blended,
and juiced, and make soups, salads, cheeses, main courses, desserts, and
drinks. Matthew Kenney is a chef, restaurateur, caterer, and food writer. He has
appeared on the Today Show, the Food Network, and numerous morning and
talk shows. He is the author of Everyday Raw, Everyday Raw Express, Everyday
Raw Chocolate, and Everyday Raw Gourmet. Matthew splits his time between
New York, California, and Maine. Meredith Baird is an integral part of the
Matthew Kenney team and the Matthew Kenney Restaurant and Academy. She
is the author of Everyday Raw Detox and assisted in writing and developing
recipes for Raw Chocolate, Everyday Raw Desserts, and Everyday Raw
Express. She lives in Maine and Los Angeles. Scott Winegard recently joined the
Matthew Kenney team and oversees the company’s kitchens in Los Angeles,
Chicago, Oklahoma, and its upcoming Miami project. He has worked as a chef at
Angelica Kitchen, Pure Food & Wine, Noma, and Nasturtium where his
commitment to fresh, seasonal, and vibrant cuisine was highly noted.
Il manuale offre un approfondito percorso nel mondo della pasticceria,
affrontando molti temi di attualità dell'arte dolciaria. Nella parte iniziale, si trova
una breve storia della pasticceria italiana, corredata dalla descrizione di prodotti
tipici e ricette tradizionali. Poi vengono trattate, in modo scientifico, alcune
tecniche che possono essere usate in laboratorio: il sottovuoto; la cottura a
bassa temperatura; la vasocottura; l'essiccazione; ecc. È stata poi realizzata una
vera e propria “guida alla creatività”, che possa servire a ideare nuove
preparazioni. Il libro analizza, inoltre, i temi delle allergie e delle intolleranze
alimentari, illustrandone i problemi produttivi. L’ultima parte del manuale si
occupa dell’analisi sensoriale, per fornire alcuni strumenti utili alla valutazione
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dei prodotti dolciari. Ogni capitolo è composto da una parte teorica e da alcune
ricette, per consentire al lettore di mettere in pratica le nozioni acquisite.
Ravneet studied at Le Cordon Bleu before taking over the pastry sections at St
John, Llewelyn's and Wild by Tart. Now a freelance chef, she set up industry
networking forum Countertalk in May
Uncover the science of cooking with this International Association of Culinary
Professionals Cookbook Award finalist - Molecular Gastronomy: Scientific
Cuisine Demystified Molecular Gastronomy: Scientific Cuisine Demystified aims
to demystify the intriguing and often mysterious world of cooking that we call
molecular gastronomy, or “Avangard Nueva Cocina”, as Ferran Adriá has called
it. This book provides readers with crucial knowledge of the ingredients used to
execute the fundamental step-by-step techniques provided and is written to help
readers expand their skills in the Molecular Gastronomy area. Written by a chef
who has spent years cultivating his craft, Molecular Gastronomy: Scientific
Cuisine Demystified focuses on introducing the subject to readers and future
chefs who have minimal or no experience in the molecular gastronomy of various
foods. With its scientific approach, Molecular Gastronomy: Scientific Cuisine
Demystified provides a foundation and platform for experimentation, while delving
into new and exciting cooking techniques. Stunningly illustrated with hundreds of
full-color photos of finished dishes and the process along the way, this unique
culinary offering breaks down the science of food while introducing future chefs to
some of the most innovative techniques used in today's competitive kitchens.
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.
A masterwork of culinary genius: inside the kitchen at "trailblazing" (Eater) chef Homaro
Cantu's Moto -- one of the most innovative restaurants in history. At Chicago's worldrenowned, Michelin-starred restaurant Moto, Homaro Cantu pushed the limits of cuisine to
deliver an unforgettable experience at the intersection of food, art, and science. Each meal
reimagined what cooking could be: edible menus imbued with the flavors of the dishes to
follow, carbonated fruit that fizzed when bitten, a transparent box that cooked fish in front of
your eyes. Chef Cantu's work in the kitchen continues to captivate the imagination, delight the
palate, and articulate how futuristic food can help solve global ills like hunger, poverty, and
environmental destruction. From his "zero food mile" kitchen garden to experiments with
miracle berries to end our reliance on sugar, Cantu's mission was to serve dinner with a side of
changing the world. Featuring hundreds of stunning photographs, Moto: The Cookbook is a
living record of a restaurant and a chef who defined modernist cuisine. It reveals the inspiration
and groundbreaking techniques behind 100 of Cantu's most influential and extraordinary
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dishes, and traces his development from a young chef to a mind on the cutting edge of
American food. Moto: The Cookbook will inspire cooks of all abilities.
Popular Science gives our readers the information and tools to improve their technology and
their world. The core belief that Popular Science and our readers share: The future is going to
be better, and science and technology are the driving forces that will help make it better.
Handbook of Molecular Gastronomy: Scientific Foundations and Culinary Applications presents
a unique overview of molecular gastronomy, the scientific discipline dedicated to the study of
phenomena that occur during the preparation and consumption of dishes. It deals with the
chemistry, biology and physics of food preparation, along with the physiology of food
consumption. As such, it represents the first attempt at a comprehensive reference in
molecular gastronomy, along with a practical guide, through selected examples, to molecular
cuisine and the more recent applications named note by note cuisine. While several books
already exist for a general audience, either addressing food science in general in a "light" way
and/or dealing with modern cooking techniques and recipes, no book exists so far that
encompasses the whole molecular gastronomy field, providing a strong interdisciplinary
background in the physics, biology and chemistry of food and food preparation, along with
good discussions on creativity and the art of cooking. Features: Gives A–Z coverage to the
underlying science (physics, chemistry and biology) and technology, as well as all the key
cooking issues (ingredients, tools and methods). Encompasses the science and practice of
molecular gastronomy in the most accessible and up-to-date reference available. Contains a
final section with unique recipes by famous chefs. The book is organized in three parts. The
first and main part is about the scientific discipline of molecular and physical gastronomy; it is
organized as an encyclopedia, with entries in alphabetical order, gathering the contributions of
more than 100 authors, all leading scientists in food sciences, providing a broad overview of
the most recent research in molecular gastronomy. The second part addresses educational
applications of molecular gastronomy, from primary schools to universities. The third part
provides some innovative recipes by chefs from various parts of the world. The authors have
made a particular pedagogical effort in proposing several educational levels, from elementary
introduction to deep scientific formalism, in order to satisfy the broadest possible audience
(scientists and non-scientists). This new resource should be very useful to food scientists and
chefs, as well as food and culinary science students and all lay people interested in
gastronomy.
Una vez finalizado el Módulo será capaz de dirigir y gestionar un establecimiento de
producción y venta de productos de pastelería. Podrá desarrollar proyectos de negocios de
pastelería con el objeto de analizar su grado de viabilidad. Analizará la función y el proceso de
planificación empresarial y definir planes que resulten adecuados para establecimientos de
pastelería. Utilizará distintos tipos de estructuras organizativas, funcionales y de relaciones
internas y externas para determinar las más adecuadas al establecimiento de producción y
venta de productos de pastelería. Aplicará técnicas de selección de personal de
establecimientos de producción y venta de productos de pastelería, para definir y cubrir todos
y cada uno de los puestos de trabajo.Usará técnicas de dirección del personal dependiente,
identificando los métodos para involucrarle en los objetivos y motivarle para que tenga una
alta capacidad de respuesta a las necesidades de la empresa y sus clientes y desarrolle su
profesionalidad
The debut cookbook from the first female American chef to earn two Michelin stars. Atelier
Crenn is the debut cookbook of Dominique Crenn, the first female chef in America to be
awarded two Michelin stars—and arguably the greatest female chef in the country. This
gorgeous book traces Crenn’s rise from her childhood in France to her unprecedented
success with her own restaurant, Atelier Crenn, in San Francisco. Crenn’s food is centered
around organic, sustainable ingredients with an unusual, inventive, and always stunning
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presentation. To put it simply, Crenn’s dishes are works of art. Her recipes reflect her poetic
nature, with evocative names like “A Walk in the Forest,” “Birth,” and “The Sea.” Even the
dishes that sound familiar, like Fish and Chips, or Broccoli and Beef Tartare, challenge the
expected with their surprising components and her signature creative plating. Her first
cookbook is a captivating treat for anyone who loves food. “Atelier Crenn perfectly captures
the creativity, talent, and taste of Dominique Crenn.” —Daniel Boulud
Ripe seasonal fruits. Fragrant vanilla, toasted nuts, and spices. Heavy cream and bright
liqueurs. Chocolate, chocolate, and more chocolate. Every luscious flavor imaginable is grist
for the chill in The Perfect Scoop, pastry chef David Lebovitz’s gorgeous guide to the
pleasures of homemade ice creams, sorbets, granitas, and more. With an emphasis on intense
and sophisticated flavors and a bountiful helping of the author’s expert techniques, this
collection of frozen treats ranges from classic (Chocolate Sorbet) to comforting (Tin Roof Ice
Cream), contemporary (Mojito Granita) to cutting edge (Pear-Pecorino Ice Cream), and
features an arsenal of sauces, toppings, mix-ins, and accompaniments (such as Lemon
Caramel Sauce, Peanut Brittle, and Profiteroles) capable of turning simple ice cream into
perfect scoops of pure delight. From the Hardcover edition.
Discover the ingenious recipes and unrivalled attention to detail that made Pollen Street Social
a name in the restaurant world, and follow the remarkable journey of a chef who took a risk to
fulfil his dreams. Pollen Street Social is more than just a restaurant. Now, in this extraordinary
book by the man who made it a reality, you will find out why. This stunning book showcases
the very best recipes from the acclaimed Pollen Street Social, Jason Atherton's award-winning
London restaurant. Opening in 2011, Pollen Street Social was awarded a coveted Michelin star
just six months after opening, and the accolades and awards have continued ever since, and
these pages highlight exactly why. The eponymous restaurant is famed for using the very best
and freshest produce, and, following the seasons, Jason and his team take inspiration from the
suppliers who put their heart and soul into producing the ingredients that form the dishes. With
this focus on the importance of his suppliers running throughout, this book also details Jason's
journey and his passion for every dish on the menu. The dishes featured range from canapés
and afternoon tea to recipes such as Fruits of the Sea, Cartmel Valley Venison Loin and
Pistachio Souffle, each of which is beautifully photographed by John Carey. “Jason is a
marvellous chef that feeds the soul and leads the way for many young chefs, demonstrating
what it is to be a chef in the 21st century.” Ferran Adria “Jason has mastered the art of
creating social places, where people feel good and eat well, and which could be seen as the
essence of deformalised dining. A visionary in his own right with a clear grasp of today's
international restaurant scene.” Alain Ducasse “Jason Atherton is a realist not a fantasist. He
has turned his dreams into reality.” Marco Pierre White

The long-awaited cookbook by one of the San Francisco Bay Area's star chefs, David
Kinch, who has revolutionized restaurant culture with his take on the farm-to-table ethic
and focus on the terroir of the Northern California coast. Since opening Manresa in Los
Gatos in 2002, award-winning Chef David Kinch has done more to create a sense of
place through his food—specifically where the Santa Cruz Mountains meet the sea—than
any other chef on the West Coast. Manresa’s thought-provoking dishes and
unconventional pairings draw on techniques both traditional and modern that combine
with the heart of the Manresa experience: fruits and vegetables. Through a pioneering
collaboration between farm and restaurant, nearby Love Apple Farms supplies nearly
all of the restaurant’s exquisite produce year round. Kinch's interpretation of these
ingredients, drawing on his 30 years in restaurants as well as his far-flung and well-fed
travels, are at the heart of the Manresa experience. In Manresa, Chef Kinch details his
thoughts on building a dish: the creativity, experimentation and emotion that go into
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developing each plate and daily menu—and how a tasting menu ultimately tells a deeper
story. A literary snapshot of the restaurant, from Chef Kinch's inspirations to his
techniques, Manresa is an ode to the mountains, fields, and sea; it shares the
philosophies and passions of a brilliant chef whose restaurant draws its inspiration
globally, while always keeping a profound connection to the people, producers, and
bounty of the land that surrounds it.
This book contains precise and true recipes for professional pastry chefs and bakers,
who wish to push their knowledge to the next step.
Morfudd Richards ran a very popular London restaurant called Lola's. When she closed
it in 2004 she bought an ice-cream van and started a business - Lola's on Ice - selling
her homemade ice creams. From here springs this mouthwatering book, based on four
years' experience of mastering the art of making ice cream and the discovery of a
passion. Morfudd shares over 100 sumptuous recipes for ice creams, sorbets, granitas
and sundaes - for use with an ice-cream maker or by hand. She reveals why beetroot is
the perfect partner for blackcurrant in a sorbet; how to make the creamiest vanilla ice
cream and why your tastebuds won't fail to be tantalised by burnt orange caramel or
rhubarb crumble ice cream or pea and wasabi sorbet. She also teaches you how to
marry flavours to create irresistible sundaes, how to make ices throughout the year
using seasonal ingredients and provides a handy Q&A section to help solve your icecream dilemmas. With eye-catching design and stunning colour photography
throughout, this book is THE definitive guide to all things iced and will have you licking
your bowl clean to savour every last drop of your delectable desserts.
The second edition of MODERN GARDE MANGER: A GLOBAL PERSPECTIVE, was
written for both the working chef and the serious student engaged in the practice and
study of culinary arts. The first edition was winner of the International Association of
Culinary Professionals (IACP) Cookbook Award. Its carefully researched information
and fully tested recipes span the international spectrum of the modern garde manger
station. Four sections covering twenty chapters focus on the chef's required knowledge
and responsibilities. This second edition has been reorganized to provide a clearer
transition from subject to subject, and skill set to skill set. Special features include:
Chapter Goals; Professional Profiles; Ask the Expert; People, Places, Things; Review
Questions; Activities and Applications; and Key Words in Review. The text contains
material on molecular cuisine, plus creative equipment used by garde manger chefs.
There are more than 800 four-color photographs of which more than 300 are new,
including many finished plates, platters, showpieces and step-by-step procedures, plus
many additional recipes and expanded content on food show competition, buffet table
layouts, ice sculpting techniques and more. . While Modern Garde Manger, 2e still
retains its exposure to international recipes and techniques, more traditionally American
recipes and techniques have been included in this edition. MODERN GARDE
MANGER 2E is the most comprehensive book of its kind available for today's student
and professional chef. In addition, a CourseMate website is available to accompany the
text. CourseMate includes: an interactive eBook; Engagement Tracker, a first-of-its-kind
tool that monitors student engagement in the course; and interactive teaching and
learning tools including quizzes, flashcards, crossword puzzles, PowerPoint slides and
more. Important Notice: Media content referenced within the product description or the
product text may not be available in the ebook version.
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