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An international celebrity and founder of molecular gastronomy, or the scientific investigation of culinary
practice, Hervé This is known for his ground-breaking research into the chemistry and physics behind
everyday cooking. His work is consulted widely by amateur cooks and professional chefs and has changed
the way food is approached and prepared all over the world.

In Kitchen Mysteries, Hervé This offers a second helping of his world-renowned insight into the science of
cooking, answering such fundamental questions as what causes vegetables to change color when cooked and
how to keep a soufflé from falling. He illuminates abstract concepts with practical advice and concrete
examples—for instance, how sautéing in butter chemically alters the molecules of mushrooms—so that
cooks of every stripe can thoroughly comprehend the scientific principles of food.

Kitchen Mysteries begins with a brief overview of molecular gastronomy and the importance of
understanding the physiology of taste. A successful meal depends as much on a cook's skilled orchestration
of taste, odors, colors, consistencies, and other sensations as on the delicate balance of ingredients. Hervé
then dives into the main course, discussing the science behind many meals' basic components: eggs, milk,
bread, sugar, fruit, yogurt, alcohol, and cheese, among other items. He also unravels the mystery of
tenderizing enzymes and gelatins and the preparation of soups and stews, salads and sauces, sorbet, cakes,
and pastries. Hervé explores the effects of boiling, steaming, braising, roasting, deep-frying, sautéing,
grilling, salting, and microwaving, and devotes a chapter to kitchen utensils, recommending the best way to
refurbish silverware and use copper.

By sharing the empirical principles chefs have valued for generations, Hervé This adds another dimension to
the suggestions of cookbook authors. He shows how to adapt recipes to available ingredients and how to
modify proposed methods to the utensils at hand. His revelations make difficult recipes easier to attempt and
allow for even more creativity and experimentation. Promising to answer your most compelling kitchen
questions, Hervé This continues to make the complex science of food digestible to the cook.
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From reader reviews:

Warren Damron:

This book untitled Kitchen Mysteries: Revealing the Science of Cooking (Arts and Traditions of the Table:
Perspectives on Culinary History) to be one of several books that will best seller in this year, this is because
when you read this publication you can get a lot of benefit on it. You will easily to buy this specific book in
the book shop or you can order it by means of online. The publisher of the book sells the e-book too. It
makes you quicker to read this book, since you can read this book in your Touch screen phone. So there is no
reason for you to past this reserve from your list.

Ronald Stauffer:

Typically the book Kitchen Mysteries: Revealing the Science of Cooking (Arts and Traditions of the Table:
Perspectives on Culinary History) has a lot info on it. So when you check out this book you can get a lot of
advantage. The book was authored by the very famous author. The author makes some research previous to
write this book. This book very easy to read you may get the point easily after reading this article book.

David Bruce:

Kitchen Mysteries: Revealing the Science of Cooking (Arts and Traditions of the Table: Perspectives on
Culinary History) can be one of your nice books that are good idea. We recommend that straight away
because this publication has good vocabulary which could increase your knowledge in words, easy to
understand, bit entertaining but nonetheless delivering the information. The writer giving his/her effort to set
every word into enjoyment arrangement in writing Kitchen Mysteries: Revealing the Science of Cooking
(Arts and Traditions of the Table: Perspectives on Culinary History) yet doesn't forget the main position,
giving the reader the hottest in addition to based confirm resource facts that maybe you can be certainly one
of it. This great information can easily drawn you into completely new stage of crucial thinking.

Samantha Green:

Reserve is one of source of information. We can add our know-how from it. Not only for students but in
addition native or citizen will need book to know the upgrade information of year for you to year. As we
know those publications have many advantages. Beside we add our knowledge, could also bring us to around
the world. Through the book Kitchen Mysteries: Revealing the Science of Cooking (Arts and Traditions of
the Table: Perspectives on Culinary History) we can take more advantage. Don't one to be creative people?
To become creative person must like to read a book. Merely choose the best book that appropriate with your
aim. Don't end up being doubt to change your life by this book Kitchen Mysteries: Revealing the Science of
Cooking (Arts and Traditions of the Table: Perspectives on Culinary History). You can more inviting than
now.
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