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THE KITCHEN AS LABORATORY: REFLECTIONS ON THE SCIENCE OF
FOOD AND COOKING

Columbia University Press. Hardback. Book Condition: new. BRAND NEW, The Kitchen as Laboratory: Reflections
on the Science of Food and Cooking, Cesar Vega, Job Ubbink, Erik van der Linden, Eating is a multisensory
experience, yet chefs and scientists have only recently begun to deconstruct food's components, setting the
stage for science-based cooking. In this global collaboration of essays, chefs and scientists advance culinary
knowledge by testing hypotheses rooted in the physical and chemical properties of food. Using traditional and
cutting-edge tools, ingredients, and techniques, these pioneers create, and sometimes revamp, dishes that
respond to specific desires and serve up an original encounter with gastronomic practice. From the seemingly
mundane to the food fantastic--from grilled cheese sandwiches, pizzas, and soA-boiled eggs to Turkish ice
cream, sugar glasses, and jellified beads--the essays in The Kitchen as Laboratory cover a range of creations
and their history and culture. They consider the significance of an eater's background and dining atmosphere
and the importance of a chef 's methods, as well as the strategies used to create a great diversity of foods and
dishes. This collection will delight experts and amateurs alike, especially as restaurants rely more on science-
based cooking and recreational cooks increasingly explore the physics and chemistry behind their art.
Contributors end each essay with their personal thoughts on food, cooking, and science, oCering rare insight
into a professional's passion for playing with food.
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Th e Well- Train ed  M in d : A  Gu id e to  C lassical Ed u catio n  at H o me ( H ard b ack)                     
WW Norton Co, United States, 2016. Hardback. Book Condition: New. 4th Revised edition. 244
x 165 mm. Language: English . Brand New Book. The Well-Trained Mind will instruct you, step
by step, on how to...
R ead  Bo o k »   

Beco min g a Sp acew alker:  M y  J o u rn ey  to  th e Stars ( H ard b ack)                 
Purdue University Press, United States, 2014. Hardback. Book Condition: New. 284 x 216 mm.
Language: English . Brand New Book. This nonfiction picture book is a children s version of
NASA astronaut Jerry L. Ross...
R ead  Bo o k »   

Zach  A p o lo gizes    
Free Spirit Publishing Inc.,U.S. Hardback. Book Condition: new. BRAND NEW, Zach Apologizes,
William Mulcahy, When Zach shoves his little brother to the floor, he knows he did something
wrong. Even so, it's hard to apologize--especially...
R ead  Bo o k »   

M y  L if e  as a Th ird  Grad e Zo mb ie:  P lu s Free On lin e A ccess ( H ard b ack)                   
Gallopade International, United States, 2013. Hardback. Book Condition: New. 224 x 142 mm.
Language: English . Brand New Book. When you purchase the Library Bound mystery you will
receive FREE online eBook access! Carole Marsh...
R ead  Bo o k »   

Oxf o rd  R ead in g Tree R ead  w ith  BiC,  C h ip ,  an d  Kip p er:  P h o n ics:  L ev el 3:  Th e                                        
Backp ack ( H ard b ack)    
Oxford University Press, United Kingdom, 2011. Hardback. Book Condition: New. 174 x 142
mm. Language: English . Brand New Book. Read With BiC, Chip and Kipper is the UK s best-
selling home reading series. It...
R ead  Bo o k »   
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