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Must-have manual contains nine master classes in the fundamentals of cooking.
Winner of the 2009 James Beard Book Award for Best Book: Reference and Scholarship A groundbreaking guide to
modern flavor pairings that will revolutionize the way you cook. Great cooking goes beyond following a recipe -- it's
knowing how to season ingredients to coax the greatest possible flavor from them. Drawing on dozens of leading chefs'
combined experience in top restaurants across the country, Karen Page and Andrew Dornenburg present the definitive
guide to creating "deliciousness" in any dish. Thousands of ingredient entries, organized alphabetically and crossreferenced, provide a treasure trove of spectacular flavor combinations. Readers will learn to work more intuitively and
effectively with ingredients; experiment with temperature and texture; excite the nose and palate with herbs, spices, and
other seasonings; and balance the sensual, emotional, and spiritual elements of an extraordinary meal. Seasoned with
tips, anecdotes, and signature dishes from America's most imaginative chefs, The Flavor Bible is an essentialreference
for every kitchen.
Details what roles different ingredients and techniques play in cooking and provides tools to modify and improve recipes
and avoid cooking disasters
Master 50 simple concepts to ensure success in the kitchen. Unlock a lifetime of successful cooking with this
groundbreaking new volume from the editors of Cook's Illustrated, the magazine that put food science on the map.
Organized around 50 core principles our test cooks use to develop foolproof recipes, The Science of Good Cooking is a
radical new approach to teaching the fundamentals of the kitchen. Fifty unique experiments from the test kitchen bring
the science to life, and more than 400 landmark Cook's Illustrated recipes (such as Old-Fashioned Burgers, Classic
Mashed Potatoes, andPerfect Chocolate Chip Cookies) illustrate each of the basic principles at work. These experiments
range from simple to playful to innovative - showing you why you should fold (versus stir) batter for chewy brownies, why
you whip egg whites with sugar, and why the simple addition of salt can make meat juicy. A lifetime of experience isn't
the prerequisite for becoming a good cook; knowledge is. Think of this as an owner's manual for your kitchen.
The authors of The Perfect Meal examine all of the elements that contribute to the diner's experience of a meal (primarily
at a restaurant) and investigate how each of the diner's senses contributes to their overall multisensory experience. The
principal focus of the book is not on flavor perception, but on all of the non-food and beverage factors that have been
shown to influence the diner's overall experience. Examples are: the colour of the plate (visual) the shape of the glass
(visual/tactile) the names used to describe the dishes (cognitive) the background music playing inside the restaurant
(aural) Novel approaches to understanding the diner's experience in the restaurant setting are explored from the
perspectives of decision neuroscience, marketing, design, and psychology. 2015 Popular Science Prose Award Winner.
Globally, the food system and the relationship of the individual to that system, continues to change and grow in
complexity. Eating is an everyday event that is part of everyone’s lives. There are many commentaries on the nature of
these changes to what, where and how we eat and their socio-cultural, environmental, educational, economic and health
consequences. Among this discussion, the term "food literacy" has emerged to acknowledge the broad role food and
eating play in our lives and the empowerment that comes from meeting food needs well. In this book, contributors from
Australia, China, United Kingdom and North America provide a review of international research on food literacy and how
this can be applied in schools, health care settings and public education and communication at the individual, group and
population level. These varying perspectives will give the reader an introduction to this emerging concept. The book
gathers current insights and provides a platform for discussion to further understanding and application in this field. It
stimulates the reader to conceptualise what food literacy means to their practice and to critically review its potential
contribution to a range of outcomes.
Big Data in a nutshell: It is the ability to retain, process, and understand data like never before. It can mean more data
than what you are using today; but it can also mean different kinds of data, a venture into the unstructured world where
most of today's data resides. In this book you will learn how cognitive computing systems, like IBM Watson, fit into the
Big Data world. Learn about the concept of data-in-motion and InfoSphere Streams, the world's fastest and most flexible
platform for streaming data. Capturing, storing, refining, transforming, governing, securing, and analyzing data are
important topics also covered in this book.
Ever wondered why your grandmother threw a teabag into the pressure cooker while boiling chickpeas, or why she
measured using the knuckle of her index finger? Why does a counter-intuitive pinch of salt make your kheer more
intensely flavourful? What is the Maillard reaction and what does it have to do with fenugreek? What does your highschool chemistry knowledge, or what you remember of it, have to do with perfectly browning your onions? Masala Lab by
Krish Ashok is a science nerd's exploration of Indian cooking with the ultimate aim of making the reader a better cook
and turning the kitchen into a joyful, creative playground for culinary experimentation. Just like memorizing an equation
might have helped you pass an exam but not become a chemist, following a recipe without knowing its rationale can be a
sub-optimal way of learning how to cook. Exhaustively tested and researched, and with a curious and engaging approach
to food, Krish Ashok puts together the one book the Indian kitchen definitely needs, proving along the way that your
grandmother was right all along.
Praise for How Learning Works "How Learning Works is the perfect title for this excellent book. Drawing upon new research in
psychology, education, and cognitive science, the authors have demystified a complex topic into clear explanations of seven
powerful learning principles. Full of great ideas and practical suggestions, all based on solid research evidence, this book is
essential reading for instructors at all levels who wish to improve their students' learning." —Barbara Gross Davis, assistant vice
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chancellor for educational development, University of California, Berkeley, and author, Tools for Teaching "This book is a mustread for every instructor, new or experienced. Although I have been teaching for almost thirty years, as I read this book I found
myself resonating with many of its ideas, and I discovered new ways of thinking about teaching." —Eugenia T. Paulus, professor of
chemistry, North Hennepin Community College, and 2008 U.S. Community Colleges Professor of the Year from The Carnegie
Foundation for the Advancement of Teaching and the Council for Advancement and Support of Education "Thank you Carnegie
Mellon for making accessible what has previously been inaccessible to those of us who are not learning scientists. Your focus on
the essence of learning combined with concrete examples of the daily challenges of teaching and clear tactical strategies for
faculty to consider is a welcome work. I will recommend this book to all my colleagues." —Catherine M. Casserly, senior partner,
The Carnegie Foundation for the Advancement of Teaching "As you read about each of the seven basic learning principles in this
book, you will find advice that is grounded in learning theory, based on research evidence, relevant to college teaching, and easy
to understand. The authors have extensive knowledge and experience in applying the science of learning to college teaching, and
they graciously share it with you in this organized and readable book." —From the Foreword by Richard E. Mayer, professor of
psychology, University of California, Santa Barbara; coauthor, e-Learning and the Science of Instruction; and author, Multimedia
Learning
This book is about the creative work of chefs at top restaurants in New York and San Francisco. Based on interviews with chefs
and observation in restaurant kitchens, the book explores the question of how and why chefs make choices about the dishes they
put on their menus. It answers this question by examining a whole range of areas, including chefs' careers, restaurant ratings and
reviews, social networks, how chefs think about food and go about creating new dishes, and how status influences their work and
careers. Chefs at top restaurants face competing pressures to deliver complex and creative dishes, and navigate market forces to
run a profitable business in an industry with exceptionally high costs and low profit margins. Creating a distinctive and original
culinary style allows them to stand out in the market, but making the familiar food that many customers want ensures that they can
stay in business. Chefs must make choices between these competing pressures. In explaining how they do so, this book uses the
case study of high cuisine to analyze, more generally, how people in creative occupations navigate a context that is rife with
uncertainty, high pressures, and contradicting forces.
A kitchen is no different from most science laboratories and cookery may properly be regarded as an experimental science. Food
preparation and cookery involve many processes which are well described by the physical sciences. Understanding the chemistry
and physics of cooking should lead to improvements in performance in the kitchen. For those of us who wish to know why certain
recipes work and perhaps more importantly why others fail, appreciating the underlying physical processes will inevitably help in
unravelling the mysteries of the "art" of good cooking. Strong praise from the reviewers - "Will be stimulating for amateur cooks
with an interest in following recipes and understanding how they work. They will find anecdotes and, sprinkled throughout the
book, scientific points of information... The book is a pleasant read and is an invitation to become better acquainted with the
science of cooking." - NATURE "This year, at last, we have a book which shows how a practical understanding of physics and
chemistry can improve culinary performance... [Barham] first explains, in a lucid non-textbooky way, the principles behind taste,
flavour and the main methods of food preparation, and then gives fool-proof basic recipes for dishes from roast leg of lab to
chocolate soufflé." - FINANCIAL TIMES WEEKEND "This book is full of interesting and relevant facts that clarify the techniques of
cooking that lead to the texture, taste and aroma of good cuisine. As a physicist the author introduces the importance of models in
preparing food, and their modification as a result of testing (tasting)."- THE PHYSICIST "Focuses quite specifically on the physics
and food chemistry of practical domestic cooking in terms of real recipes... Each chapter starts with an overview of the scientific
issues relevant to that food group, e.g. toughness of meat, thickening of sauces, collapse of sponge cakes and soufflés. This is
followed by actual recipes, with the purpose behind each ingredient and technique explained, and each recipe followed by a table
describing some common problems, causes and solutions. Each chapter then ends with suggested experiments to illustrate some
of the scientific principles exploited in the chapter." - FOOD & DRINK NEWSLETTER
This book offers a global perspective on the role food has played in shaping human societies, through both individual and
collective identities. It integrates ethnographic and archaeological case studies from the European and Near Eastern Neolithic,
Han China, ancient Cahokia, Classic Maya, the Inka and many other periods and regions, to ask how the meal in particular has
acted as a social agent in the formation of society, economy, culture and identity. Drawing on a range of social theorists, Hastorf
provides a theoretical toolkit essential for any archaeologist interested in foodways. Studying the social life of food, this book
engages with taste, practice, the meal and the body to discuss power, identity, gender and meaning that creates our world as it
created past societies.
Sheds light on the history of food, cooking, and eating. This collection of essays investigates the connections between food studies
and women's studies. From women in colonial India to Armenian American feminists, these essays show how food has served as
a means to assert independence and personal identity.
A requisite countertop companion for all home chefs, Keys to Good Cooking distils the modern scientific understanding of cooking
and translates it into immediately useful information. The book provides simple statements of fact and advice, along with brief
explanations that help cooks understand why, and apply that understanding to other situations. Not a cookbook, Keys to Good
Cooking is, simply put, a book about how to cook well. A work of astounding scholarship and originality, this is a concise and
authoritative guide designed to help home cooks navigate the ever-expanding universe of recipes and ingredients and appliances,
and arrive at the promised land of a satisfying dish.
Dr. Bob Arnot, the bestselling author of The Aztec Diet, shows you how to use the power of America’s favorite drink—coffee—to
achieve improved health, longevity, mental clarity and weight loss in this unique, groundbreaking wellness guide. For years, we’ve
been told that coffee was bad for our health. But new research reveals that, consumed properly, coffee can be the healthiest,
tastiest part of your day. It can sharpen your focus, jumpstart your workout, help you lose weight, and even help fend off disease,
from diabetes and liver disease to heart disease and Parkinson’s. In this revolutionary handbook, Dr. Bob Arnot explains how
coffee became a staple of the human diet, and reveals why having a cup is the best thing you can do each day. He also teaches
you how to find the best beans from around the world and how to create the best brew and food pairings. The Coffee Lover’s Diet
includes a full diet plan with corresponding recipes to ensure you get the full benefits of this miracle bean—in the right amounts and
in a variety of ways—as well as tips for putting all of this invaluable information and advice to work to help you shed pounds, gain
energy, and make the healthiest choices every day.
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Learn how to cook more than 100 classic, all-time favorite dishes-and learn how to cook them perfectly. This cooking course in a
book will show you how to confidently turn out a pie with a flaky, tender crust, make homemade pasta, and master a wow-thecrowd Coq Au Vin. Chef and culinary instructor James Briscione guides readers through 36 in-depth, recipe-oriented lessons:
Roast chicken. Seafood. Layer Cakes. Each lesson is detailed with instructive photos of every step, and variation recipes will help
build on newly acquired skills. Briscione also shares essential tips from professional kitchens that home cooks can use to make
each dish even better. It's like getting a private, personal lesson from a culinary expert in the comfort of your own home. More than
500 stunning color photographs and 105 essential, easy-to-follow recipes makes this an invaluable kitchen companion for anyone
who loves to cook-or wants to learn how.
In Cook's Science, the all-new companion to the New York Times-bestselling The Science of Good Cooking, America's Test Kitchen deep
dives into the surprising science behind 50 of our favorite ingredients--and uses that science to make them taste their best. From the editors
of Cook's Illustrated, and the best-selling The Science of Good Cooking, comes an all-new companion book highlighting 50 of our favorite
ingredients and the (sometimes surprising) science behind them: Cook's Science. Each chapter explains the science behind one of the 50
ingredients in a short, informative essay--topics ranging from pork shoulder to apples to quinoa to dark chocolate--before moving onto an
original (and sometimes quirky) experiment, performed in our test kitchen and designed to show how the science works. The book includes
50 dynamic, full-page color illustrations, giving in-depth looks at individual ingredients, "family trees" of ingredients, and cooking techniques
like sous vide, dehydrating, and fermentation. The 400+ foolproof recipes included take the science into the kitchen, and range from crispy
fried chicken wings to meaty-tasting vegetarian chili, coconut layer cake to strawberry rhubarb pie.
Activate your weight-loss autopilot--use the power of simple intermittent fasting to lose the pounds and keep them off, from Hollywood trainer
and #1 New York Times bestselling author Jorge Cruise. Timing is everything when it comes to losing weight. Or, as celebrity trainer Jorge
Cruise explains: When we eat is as important as what we eat. Building on the scientifically proven but hard-to-sustain day-on, day-off
technique known as "intermittent fasting," Cruise has developed a revolutionary masterplan that simplifies your calendar and eliminates
between-meal hunger. He divides every day into two easy-to-remember nutritional zones: a 16-hour evening and overnight "burn zone" (semifasting) followed by an 8-hour "boost zone" (eating). Ingeniously, his plan also includes "bumper foods" that can be consumed in either
zone--around the clock--to keep you satiated and burning fat throughout. You'll never be hungry if you don't really ever have to fully fast!
Backed by the very latest research and client-tested for optimal results, The Cruise Control Diet unlocks the key to dramatic results with *
recipes for deliciously unexpected boost zone foods, such as Portobello Mini Pizzas, Zoodle Spaghetti & Meatballs, Sheet Pan Salmon &
Asparagus, and even Almond Butter Cookies * high-fat, no-sugar burn-zone recipes for craving-quenching foods like Double Chocolate
Fudge Mousse and Vanilla Chai Tea Latte * weekly menus and handy grocery lists to take the guess work out of the equation * candid
testimonials from Cruise's clients and test-panel participants * an optional burn-zone exercise program with instructional photos With The
Cruise Control Diet you'll automate your diet and finally conquer weight loss forever! Featuring a foreword by Brooke Burke and an
introduction by Jason Fung, M.D. Praise for Jorge Cruise "Jorge gets it right. His recipes make eating smart easy. I recommend them
highly."--Andrew Weil, M.D., #1 New York Times bestselling author of Why Our Health Matters "Jorge knows how to make weight loss simple
and easy without feeling hungry."--Tyra Banks, model, actress, CEO, and New York Times bestselling author "Recipes from my friend Jorge
Cruise--where healthy food meets great flavor."--Emeril Lagasse, chef, restaurateur, and New York Times bestselling author
Presents recipes ranging in difficulty with the science and technology-minded cook in mind, providing the science behind cooking, the
physiology of taste, and the techniques of molecular gastronomy.
The most recent collection of more than 230 recipes from New Orleans' world-famous Brennan's Restaurant, this 288-page hardbound
edition includes many of Brennan's original signature dishes, such as Bananas Foster, as well as numerous current, culinary creations
published for the first time. Each recipe has been home tested to ensure its accuracy. Photos of the restaurant's elegant decor and
surroundings as well as its fabulous cuisine are features in full color. (Brennan's, Inc.)
Bringing the instruments and experimental techniques of the laboratory into the kitchen, Herve This uses recent research in the chemistry,
physics, and biology of food to challenge traditional ideas about cooking and eating. What he discovers will entertain, instruct, and intrigue
cooks, gourmets, and scientists alike. Molecular Gastronomy, This's first work to appear in English, is filled with practical tips, provocative
suggestions, and penetrating insights. This begins by reexamining and debunking a variety of time-honored rules and dictums about cooking
and presents new and improved ways of preparing a variety of dishes from quiches and quenelles to steak and hard-boiled eggs. He goes on
to discuss the physiology of flavor and explores how the brain perceives tastes, how chewing affects food, and how the tongue reacts to
various stimuli. Examining the molecular properties of bread, ham, foie gras, and champagne, the book analyzes what happens as they are
baked, cured, cooked, and chilled.
First released in the Spring of 1999, How People Learn has been expanded to show how the theories and insights from the original book can
translate into actions and practice, now making a real connection between classroom activities and learning behavior. This edition includes
far-reaching suggestions for research that could increase the impact that classroom teaching has on actual learning. Like the original edition,
this book offers exciting new research about the mind and the brain that provides answers to a number of compelling questions. When do
infants begin to learn? How do experts learn and how is this different from non-experts? What can teachers and schools do-with curricula,
classroom settings, and teaching methods--to help children learn most effectively? New evidence from many branches of science has
significantly added to our understanding of what it means to know, from the neural processes that occur during learning to the influence of
culture on what people see and absorb. How People Learn examines these findings and their implications for what we teach, how we teach it,
and how we assess what our children learn. The book uses exemplary teaching to illustrate how approaches based on what we now know
result in in-depth learning. This new knowledge calls into question concepts and practices firmly entrenched in our current education system.
Topics include: How learning actually changes the physical structure of the brain. How existing knowledge affects what people notice and
how they learn. What the thought processes of experts tell us about how to teach. The amazing learning potential of infants. The relationship
of classroom learning and everyday settings of community and workplace. Learning needs and opportunities for teachers. A realistic look at
the role of technology in education.
Presents a practical but unusual guide to mastering food and cooking featuring recipes and cooking tricks from world-renowned chefs.
Looks at the science behind everyday cooking with information on molecular gastronomy, the physiology of taste, basic components of
meals, the use of tenderizing enzymes and gelatins, and covers the effects of boiling, steaming, braising, roasting, grilling, and microwaving.

A pioneering neuroscientist argues that we are more than our brains To many, the brain is the seat of personal identity and
autonomy. But the way we talk about the brain is often rooted more in mystical conceptions of the soul than in scientific fact. This
blinds us to the physical realities of mental function. We ignore bodily influences on our psychology, from chemicals in the blood to
bacteria in the gut, and overlook the ways that the environment affects our behavior, via factors varying from subconscious sights
and sounds to the weather. As a result, we alternately overestimate our capacity for free will or equate brains to inorganic
machines like computers. But a brain is neither a soul nor an electrical network: it is a bodily organ, and it cannot be separated
from its surroundings. Our selves aren't just inside our heads--they're spread throughout our bodies and beyond. Only once we
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come to terms with this can we grasp the true nature of our humanity.
Winner of the 2015 International Association of Culinary Professionals (IACP) Cookbook Award Forewords by Alice Waters and
Michael Pollan In this dazzling, full color cookbook and kitchen manual filled with lush photographs and beautiful drawings, the
chef of Alice Waters’ Chez Panisse offers basic techniques and essential recipes that will transform anyone into a confident home
cook. When his oldest son was leaving for college, Cal Peternell, the chef of San Francisco’s legendary Chez Panisse, realized
that, although he regularly made dinners for his family, he’d never taught them the basics of cooking. Based on the life-altering
course of instruction he prepared and honed through many phone calls with his son, Twelve Recipes is the ultimate introduction to
the kitchen. Peternell focuses on the core foods and dishes that comprise a successful home cook’s arsenal, each building skill
upon skill—from toast, eggs, and beans, to vinaigrettes, pasta with tomato, and rice, to vegetables, soup, meats, and cake. Twelve
Recipes will help home cooks develop a core repertoire of skills and increase their culinary confidence. Peternell tells you what
basic ingredients and tools you need for a particular recipe, and then adds variations to expand your understanding. Each tip,
instruction, and recipe connects with others to weave into a larger story that illuminates the connection between food and life. A
deeply personal book, it was written by the chef alone and it glows with warmth and humor as he mulls over such mundane items
as toast and rice to offer surprising new insights about foods that only seem exceedingly ordinary. It’s a book you’re as likely to
keep by your bedside as your stovetop. With Peternell as your guide, the journey is pure pleasure and the destination is delicious.
Twelve Recipes features gorgeous color photos and inset illustrations by Peternell’s wife and sons (all artists), and forewords by
celebrated chef Alice Waters and New York Times columnist and bestselling author Michael Pollan.
One of Smithsonian Magazine's Ten Best Food Books of the Year A revolutionary new guide to pairing ingredients, based on a
famous chef's groundbreaking research into the chemical basis of flavor As an instructor at one of the world's top culinary schools,
James Briscione thought he knew how to mix and match ingredients. Then he met IBM Watson. Working with the supercomputer
to turn big data into delicious recipes, Briscione realized that he (like most chefs) knew next to nothing about why different foods
taste good together. That epiphany launched him on a quest to understand the molecular basis of flavor--and it led, in time, to The
Flavor Matrix. A groundbreaking ingredient-pairing guide, The Flavor Matrix shows how science can unlock unheard-of possibilities
for combining foods into astonishingly inventive dishes. Briscione distills chemical analyses of different ingredients into easy-to-use
infographics, and presents mind-blowing recipes that he's created with them. The result of intensive research and incredible
creativity in the kitchen, The Flavor Matrix is a must-have for home cooks and professional chefs alike: the only flavor-pairing
manual anyone will ever need.
A combination text and workbook in three volumes. All areas of music theory are covered in a concise and practical manner and
each level contains 28 lessons.
In this medical detective adventure, Cytowic shows how synesthesia, or "joined sensation," illuminates a wide swath of mental life
and leads to a new view of what it means to be human. Richard Cytowic's dinner host apologized, "There aren't enough points on
the chicken!" He felt flavor also as a physical shape in his hands, and the chicken had come out "too round." This offbeat comment
in 1980 launched Cytowic's exploration into the oddity called synesthesia. He is one of the few world authorities on the subject.
Sharing a root with anesthesia ("no sensation"), synesthesia means "joined sensation," whereby a voice, for example, is not only
heard but also seen, felt, or tasted. The trait is involuntary, hereditary, and fairly common. It stayed a scientific mystery for two
centuries until Cytowic's original experiments led to a neurological explanation—and to a new concept of brain organization that
accentuates emotion over reason. That chicken dinner two decades ago led Cytowic to explore a deeper reality that, he argues,
exists in everyone but is often just below the surface of awareness (which is why finding meaning in our lives can be elusive). In
this medical detective adventure, Cytowic shows how synesthesia, far from being a mere curiosity, illuminates a wide swath of
mental life and leads to a new view of what is means to be human—a view that turns upside down conventional ideas about reason,
emotional knowledge, and self-understanding. This 2003 edition features a new afterword.
An up-to-date, comprehensive guide to understanding and applying food science to the bakeshop. The essence of baking is
chemistry, and anyone who wants to be a master pastry chef must understand the principles and science that make baking work.
This book explains the whys and hows of every chemical reaction, essential ingredient, and technique, revealing the complex
mysteries of bread loaves, pastries, and everything in between. Among other additions, How Baking Works, Third Edition includes
an all-new chapter on baking for health and wellness, with detailed information on using whole grains, allergy-free baking, and
reducing salt, sugar, and fat in a variety of baked goods. This detailed and informative guide features: An introduction to the major
ingredient groups, including sweeteners, fats, milk, and leavening agents, and how each affects finished baked goods Practical
exercises and experiments that vividly illustrate how different ingredients function Photographs and illustrations that show the
science of baking at work End-of-chapter discussion and review questions that reinforce key concepts and test learning For both
practicing and future bakers and pastry chefs, How Baking Works, Third Edition offers an unrivaled hands-on learning experience.
Eating healthy just got a whole lot easier. The science is very clear. A whole-foods, plant-based diet is the healthiest possible way
to eat—but veganism itself doesn't mean health, as Chef Del Sroufe, author of the New York Times bestseller Forks Over
Knives—The Cookbook, knows better than anyone. Sroufe managed to reach 475 pounds while eating a vegan diet rich in pastries,
peanut butter, and potato chips. After converting to a vegan diet with minimal processed foods, sugars and added oils, he lost
more than 240 pounds without giving up great food. In Better than Vegan, Sroufe provides more than a hundred recipes that prove
that the healthiest diet can also be the most delicious. Included in Better than Vegan are dishes such as: • Portobello Wraps with
Spicy Asian Slaw • Gnocchi • Three Sisters Enchiladas • Lemon Berry Sorbet In Better Than Vegan, Sroufe tells his remarkable
personal journey of how he went on to lose hundreds of pounds on a healthy vegan diet and then shares the kinds of meals (with
no oil and low in fat and sugar) that restored him to health. With photographs by Robert Metzger and coauthored by Mad Cowboy
coauthor Glen Merzer, Better Than Vegan offers healthy and professional cooking tips with nutritional advice to help you achieve
the optimal vegan diet.
Language and food are universal to humankind. Language accomplishes more than a pure exchange of information, and food
caters for more than mere subsistence. Both represent crucial sites for socialization, identity construction, and the everyday
fabrication and perception of the world as a meaningful, orderly place. This volume on Culinary Linguistics contains an introduction
to the study of food and an extensive overview of the literature focusing on its role in interplay with language. It is the only
publication fathoming the field of food and food-related studies from a linguistic perspective. The research articles assembled here
encompass a number of linguistic fields, ranging from historical and ethnographic approaches to literary studies, the teaching of
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English as a foreign language, psycholinguistics, and the study of computer-mediated communication, making this volume
compulsory reading for anyone interested in genres of food discourse and the linguistic connection between food and culture. Now
Open Access as part of the Knowledge Unlatched 2017 Backlist Collection.

What happens if you . . . . . . pair prosciutto with roasted pears? . . . shave Parmesan on French fries? . . . add pepper to
a chocolate cake? . . . pan-fry macaroni and cheese? In The Improvisational Cook, Sally Schneider helps home cooks
declare their independence from recipes and set lists of ingredients by offering a fun, more spontaneous way to cook.
The secret lies in understanding the internal "logic" of a recipe and its creative possibilities. Start with an essential dish,
such as Caramelized Onions. Following Schneider's clear advice, it can become a savory onion jam; a real onion dip; a
quick bruschetta topping with anchovies and olives; or a rustic onion soup with dried porcini mushrooms—all in just a step
or two. The possibilities are endless. Prepare a savory lemon jam to go with lamb or veal chops, or turn it into a cake
filling. Roast a whole lobster instead of a fish in a salt crust. Add minced rosemary or Earl Grey tea to butter cookie
dough. Turn a brownie batter into an elegant, pepper-scented chocolate cake. Schneider gives cooks the know-how to
embellish, adapt, change, alter, modify, and experiment in their cooking with plenty of encouragement and helpful
information. Here are the tools and insights everyone needs to find his or her own voice in the kitchen—from where to get
inspiration, to learning "what goes with what," to pantry staples that make improvising easy.
Adventurous cooks, curious foodies, and fans of spicy recipes. Break new ground with this spice book like no other.
Explore the world's best spices, discover why certain spice mixes work, and how to use spices creatively. Be inspired to
make your own new spice blends, and take your cooking to new heights. The Science of Spice will help you understand
the practical science behind the art of cooking with spices. If you've ever wondered what to do with that unloved jar of
sumac, why some spices taste stronger than others, or how to make your own personal garam masala, this inspirational
guide has all the answers. Spice sets out the science behind the flavours and helps you choose, with greater confidence
and intuition, how to use spices that perfectly complement each other. Spice profiles - organised by their dominant
flavour compound - showcase the world's top spices, with recipe ideas, information on how to buy, use, and store, and
more in-depth science to help you release the flavours and make your own spice connections, as well as a selection of
recipes using innovative spice blends designed to brighten your palate and inspire your own culinary adventures. The
Science of Spice is an indispensable kitchen companion that home cooks will turn to time and time again to learn and
innovate.
Cognitive Cooking with Chef WatsonRecipes for Innovation from IBM & the Institute of Culinary EducationSourcebooks
Stuart Watson spent his first career earning a living by talking. His whole identity was wrapped up in being a Peabodyaward-winning investigative reporter. Then he turned 55 and got fired. He began to doubt himself. He flirted with suicide.
To escape such dark thoughts, he began a five-year odyssey conducting dozens and dozens of interviews for a podcast,
a book, and a film. Increasingly, those interview subjects were women. But all too often, Stuart interrupted or
"mansplained" or flat-out argued. It didn't work. So gradually he learned how to stop talking over women and really listen
to them. The result is this book and a podcast called ManListening, in which Stuart elevates the stories of a diverse group
of strong women who bounced back. What She Said & What I Heard is a memoir told through a series of profound
moments where a woman said something that Stuart actually heard. He shifted and changed because in a moment, he
really listened. This book is for broken people and the people who don't know how to hear them. If you're still reading,
you're one of us.
Get answers to all your cooking science questions, and cook tastier, more nutritious food using fundamental principles,
practical advice, and step-by-step 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 poultry, seafood, dairy, pulses and grains, fruits, vegetables, spices,
herbs, baked goods, and more, making it perfect for perfecting everyday cooking as well as for special meals.
Take Your Cooking to a Whole New Level with Chef Watson and the Institute of Culinary Education! You don't have to be
a culinary genius to be a great cook. But when it comes to thinking outside the box, even the best chefs can be limited by
their personal experiences, the tastes and flavor combinations they already know. That's why IBM and the Institute of
Culinary Education teamed up to develop a groundbreaking cognitive cooking technology that helps cooks everywhere
discover and create delicious recipes, utilizing unusual ingredient combinations that man alone might never imagine. In
Cognitive Cooking with Chef Watson, IBM's unprecedented technology and ICE's culinary experts present more than 65
original recipes exploding with irresistible new flavors. Together, they have carefully crafted, evaluated and perfected
each of these dishes for "pleasantness" (superb taste), "surprise" (innovativeness) and a "synergy" of mouthwatering
ingredients that will delight any food lover. Sprinkled throughout the book are cooking tips from the pros at ICE,
entertaining anecdotes on the various stages of IBM and ICE's collaboration and ideas for home cooks to expand their
repertoires or spice up current favorites. From Chef Watson's first recipe ever, the Spanish Almond Crescent, to Creole
Shrimp-Lamb Dumplings, Italian-Pumpkin Cheesecake, and Hoof-and-Honey Ale, Cognitive Cooking with Chef Watson
introduces home cooks and professional chefs to a whole new world of culinary possibilities.
"This book focuses on cooking equipment, techniques, and recipes"--P. xvii.
Explores the homogenization of American culture and the impact of the fast food industry on modern-day health,
economy, politics, popular culture, entertainment, and food production.
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