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Molecular Gastronomy, Microgastronomy, Bistronomy, Avant Garde Cuisine, Multi-Sensory Dining all
mean the same thing -- using food science to bring flavor, texture, taste and aromas to recipes in new ways.

This book teaches the experienced home cook how to practice dozens of the most common methods used in
molecular gastronomy. Clear and easy-to-follow step-by-step photographs demonstrate each technique so
cooks can practice the unique skills and presentation concepts. Techniques that require special equipment are
shown with their closest domestic equivalents.

In addition to a brief history of molecular gastronomy, how it works, ingredients used and important safety
rules, the book includes techniques and recipes as follow:

Sous-Vide -- "Under vacuum" cooking, e.g., Confit salmon with pomme puree and squid ink●

Transglutaminase -- "meat glue" e.g., Salmon and lemon sole terrine●

Dehydration -- e.g., Beet powder and black olive "soil"●

Centrifugal Cooking -- e.g., Clarified watermelon cocktail●

Evaporation -- How to make mouth-watering syrups and beverages without artificial flavorings●

Rapid Infusion -- How to infuse flavors into liquids, e.g., Celery ice cream●

Adding Smoke -- e.g., Smoked chocolate mousse●

Spherification -- e.g., Sweet chili bubbles with roast duck●

Carbonation -- How to intensify the flavors and aromas of foods●

Foams and Airs -- e.g., Shellfish bisque with a lemongrass foam●

Hydrocolloids (gels, gums)  -- Cured salmon with cucumber jelly●

Liquid Nitrogen -- For super-smooth sweet and savory ice creams●

Food Pairing -- An essential skill in molecular gastronomy●

Avant-Garde Presentation -- Inspiration and tips●

Multi-sensory Taste Perception - The five senses in molecular gastronomy.●

Molecular Gastronomy at Home shows how with clear technical guidance, delicious and easy-to-follow
recipes plus a generous dose of patience, home cooks can take culinary physics out of the lab and into their
home kitchen.
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From reader reviews:

Kevin White:

Reading a guide tends to be new life style in this particular era globalization. With reading you can get a lot
of information that may give you benefit in your life. Along with book everyone in this world can share their
idea. Ebooks can also inspire a lot of people. Plenty of author can inspire their reader with their story or
perhaps their experience. Not only the storyline that share in the textbooks. But also they write about the
knowledge about something that you need example. How to get the good score toefl, or how to teach your
sons or daughters, there are many kinds of book that exist now. The authors nowadays always try to improve
their proficiency in writing, they also doing some research before they write for their book. One of them is
this Molecular Gastronomy at Home: Taking Culinary Physics Out of the Lab and Into Your Kitchen.

Suzanne Cicero:

Molecular Gastronomy at Home: Taking Culinary Physics Out of the Lab and Into Your Kitchen can be one
of your nice books that are good idea. We all recommend that straight away because this reserve has good
vocabulary that could increase your knowledge in vocabulary, easy to understand, bit entertaining but
nonetheless delivering the information. The writer giving his/her effort to place every word into enjoyment
arrangement in writing Molecular Gastronomy at Home: Taking Culinary Physics Out of the Lab and Into
Your Kitchen nevertheless doesn't forget the main position, giving the reader the hottest and also based
confirm resource data that maybe you can be considered one of it. This great information can certainly drawn
you into fresh stage of crucial contemplating.

Matthew Ibarra:

Your reading sixth sense will not betray an individual, why because this Molecular Gastronomy at Home:
Taking Culinary Physics Out of the Lab and Into Your Kitchen guide written by well-known writer who
knows well how to make book that could be understand by anyone who read the book. Written inside good
manner for you, dripping every ideas and publishing skill only for eliminate your own personal hunger then
you still skepticism Molecular Gastronomy at Home: Taking Culinary Physics Out of the Lab and Into Your
Kitchen as good book not only by the cover but also with the content. This is one publication that can break
don't determine book by its deal with, so do you still needing another sixth sense to pick that!? Oh come on
your examining sixth sense already alerted you so why you have to listening to a different sixth sense.

Leona Tidwell:

That e-book can make you to feel relax. This book Molecular Gastronomy at Home: Taking Culinary
Physics Out of the Lab and Into Your Kitchen was colourful and of course has pictures on the website. As
we know that book Molecular Gastronomy at Home: Taking Culinary Physics Out of the Lab and Into Your
Kitchen has many kinds or category. Start from kids until teenagers. For example Naruto or Detective Conan
you can read and think that you are the character on there. Therefore , not at all of book usually are make you



bored, any it offers you feel happy, fun and relax. Try to choose the best book in your case and try to like
reading that.
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