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The What to Eat When Cookbook
Nutrition expert Amanda Archibald's groundbreaking resource for learning about
the relationship between our genes and the food we eat and how to put it into
practice in your kitchen for your best health.

American Cookery
Presents a comprehensive field guide that covers more than seven hundred
species of wildflowers in North America, providing common and scientific names;
flowering season; leaf, stalk, and blossom descriptions; and range maps.

Nutrition for Foodservice and Culinary Professionals
Presents a reference guide to over seven hundred species of trees, providing
introductory essays along with individual entries on habitat, range, and
descriptions of leaves, fruits, and flowers.

THE CENTER OF THE PLATE
You receive 30 classes complete with over 300 pages, recipes, leader/activity
guide, equipment list, shopping list and success tips for each class. Cooking Demo
Book emphasizes the use of fruit, vegetables, whole grains, and beans in recipes
that are low in fat, saturated fat, sodium and cholesterol and high in fiber and
flavor. Topics include MyPlate, ethnic classes, budget cooking, recipe modification,
cooking for one, demos without cooking, wellness and more!
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Becoming a Chef
A delicious celebration of food and farming sure to inspire readers of all ages to
learn more about where their food comes from - right this very minute! Here are
the stories of what farmers really do to bring food to the table.

American Culinary Federation Guide to Competitions
The official primer for the American Culinary Federation, the nation's largest
professional organization for chefs & cooks is a departure from other culinary
textbooks. It teaches the theory of cooking, presenting the fundamentals of
culinary arts in a fashion that leads the student to the heart of the subject by
teaching how & why things happen. The basis is classical in orientation while
presenting modern concepts pertaining to nutrition, presentation, & flavor. A team
of certified master chefs, master pastry chefs, executive chefs, food scientists,
dieticians, & culinary educators provided the core information for the text, each
researching, then writing in the areas of their expertise. A main writer coordinated
the effort by putting the information into a common writing style. The five sections
of the book include: General Information, Essential Knowlege For Understanding
Culinary Preparation, Hot Food Preparation, Garde Manger, & Baking. The book is
designed for the serious student of the culinary arts, but is accessible to anyone.
This is a hardbound text with a durable wipe-clean kivar cover. The overall design
makes for easy reading with over 200 original drawings. THE ART & SCIENCE OF
CULINARY PREPARATION is now available from the: A.C.F.E.I., P.O. Box 3466, St.
Augustine, FL 32085, (800) 624-9458 or (904) 824-4468. The cost is $32.00 plus
$3.00. for shipping & handling, with quantity discounts available upon request.

Cooking to the Image: A Plating Handbook
Knife Skills for Chefs captures the experience and expertise of Christopher Day and
reveals how to select, maintain and use knives in the professional kitchen.
Endorsed by the American Culinary Federation (ACF), it contains step-by-step
instructions and numerous four-color photographs that make techniques easy to
understand and simple to follow. Comprehensive in coverage, the book contains
chapters on history and production, knife selection, knife maintenance, basic knife
cuts, simple garnishing techniques and knife sanitation, safety and storage.
Written by Christopher Day, who is considered one of the country's foremost
authorities on knives and is the corporate chef for Mercer Tool Corp, a knife
manufacturing company. Co-authored by Brenda Carlos, who is an experienced
author and a regular contributor to two American Culinary Federation
magazines:The National Culinary Review and Sizzle. Provides a quick overview of
the history of knife making and a look at the manufacturing process used in highquality forged knives. Introduces readers to the basic knives used in a professional
kitchen and emphasizes how to select the best tool for the job. Shows readers stepby-step how to dice, chop, mince, paysanne, rondelle, oblique, tourne, chiffonade,
butterfly, carving/slicing, gaufrette, and even opening clams and oysters. Includes
large photos that make it easy to learn proper culinary techniques and procedures.
This is an ideal reference that reinforces the artistry and skills that provide the
foundation for a successful culinary career.
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Cooking with America's Championship Team
This book identifies the challenges that individuals would face when starting down
the road to become a chef and outlines the right paths to take. It explores
everything from family values, discipline, and how to acquire integrity, to focus,
charisma, commitment, and initiative. Cooks and chefs will also find out what they
need to do to excel in the classroom all the way to building their first team as an
executive chef.

National Wildlife Federation Field Guide to Trees of North
America
This manual is meant to stimulate the imagination of one's culinary soul. Based on
Chef Robert Saia's recipe development and balance philosophy, "RECIPE AND
MENU GENESIS," it is the ultimate cheat sheet to help you create your own recipes.
Companion apps provide easy reference on portable devices, as you shop for the
perfect ingredients.

The Cooking Demo Book
American Culinary Federation’s Guide to Culinary Certification is the essential
guide to obtaining the credentials awarded to cooks and chefs, including pastry
cooks and chefs, denoting a sophisticated level of industry experience and
professional education rigorously evaluated by the American Culinary Federation
(ACF). Written by the certifying body of the ACF, this invaluable resource is the
only authoritative guide to its certification process. It features clear explanations of
specific skills tested at all five certification levels, advice for passing every
certification level, and helpful exam-taking tips. American Culinary Federation’s
Guide to Culinary Certification is the authority on gaining acceptance into the most
comprehensive certification program for chefs in the United States. It’s a musthave for career-minded cooks and chefs hungry for renown in the industry.

The Art and Science of Culinary Preparation
For courses in Introduction to Baking, Basic Baking and Pastry Skills and
Professional Baking. Drawing on the authors' expertise, The Principles of Baking:
Baking Fundamentals explores the basics of baking and pastry using real-life
examples, learning activities, and four founding principles. Ideal for beginning
students, it focuses on the basic principles behind formulas-ratios, sequence, time
and temperature-and how these factors impact all quality-baked products. Divided
into units, it begins with a historical sketch of the industry, offers a separate
chapter on formula yields and baking math, and ends with interesting interviews
and industry profiles. Rich with photographs and illustrations, it provides numerous
hands-on exercises and shows how mastering a few basic concepts can yield
thousands of signature recipes. Pearson Education is proud to bring worldrenowned Dorling Kindersley (DK) products to your classroom. Instantly recognized
by their fascinating, full-color photographs and illustrations on every page, DK
titles will add meaning to expository text and make learning accessible and,
fun.Other DK hallmarks include cross-section views, 3D models, and text to visual
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call-outs to help readers comprehend and enjoy the wealth of information each
book provides. With Pearson, you can see DK in a whole new way! For a complete
listing of titles, please visit: http: //us.dk.com/pearso

Story-Based Inquiry: A Manual for Investigative Journalists
Now in it's 4th edition! Awarded "Best Bread Book in the World", How To Bake
Bread (HTBB) is the leading book used in hundreds of professional culinary schools,
including Le Cordon Bleu. A perfect book for young bakers of any age, HTBB
includes 50 of the world's most popular breads made with commercial yeast such
as active dry yeast, instant yeast, and baker's yeast. Includes more than 500 black
and white technique photos with step-by-step instructions. Each type of bread
featured in the book is grouped into one of five families based upon how the bread
dough is mixed, kneaded, proofed, and baked. The families include: Lean Dough
Family(baguettes, pretzels, bagels, and dinner rolls), the Sweet Bread Family
(cinnamon buns, panettone, babka coffee cake, stollen, and monkey bread), the
Soft Bread Family (buttery dinner rolls, honey whole wheat, and pizza), the Rich
Bread Family (brioche, raisin buns, and butter bread for braiding), and finally, the
Flat Bread family that includes focaccia and pizzas. Learn more at
MichaelKalanty.com

Culinary Artistry
"A cookbook that puts into effect a strategic eating plan developed by the authors
to help promote healthier living, disease prevention, better performance and a
longer life"--

How to Bake Bread
On the heels of a gold medal and World Championship win at the venerated
"Culinary Olympics" in Germany, the American Culinary Federation announces the
most comprehensive and user-friendly cookbook ever from the United States'
official team of competing chefs.

Baking Fundamentals
The CLASSICAL Vegetarian COOKBOOK
More than a book of rules and regulations, American CulinaryFederation Guide to
Competitions provides an insider?slook at culinary competitions, endorsed by the
American CulinaryFederation (ACF) and written by longtime member and leading
forceon the ACF Culinary Team USA, Edward Leonard. Highly illustrativecoverage
gives readers insights, hints, and expert techniques tohelp them achieve winning
results at hot, cold, specialty, andsponsor competitions. American Culinary
Federation Guide to Competitionsfeatures a full-color insert of competitive food
displays anddozens of illustrations outlining plate and buffet presentation
tosupplement exceptional coverage of every step of competing,including: The
application process Practice and preparation Presentation Culinary techniques and
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fundamentals Culinary strategy for hot food competitions The market basket
Judging Hosting a show Pastry displays Rules, guidelines, and categories The
international arena

Professional Baking
The study of nutrition has grown in importance for the hospitality industry and is
now a required course in the hospitality curriculum. This is because of increased
awareness among the general consumer who demands healthy food and a wellbalanced diet. This new edition covers an encyclopedic range of topics including
guidelines on healthy weight and the treatment of high blood pressure, non-fat and
low-fat ingredients. A new chapter covers food purchasing, receiving and storage
of healthy ingredients.

Garde Manger
!--StartFragment-- Winner of the 2007 IACP Cookbook of the Year Award Winner of
the 2007 IACP Cookbook Award for Best Book on Wine, Beer or Spirits Winner of
the 2006 Georges Duboeuf Wine Book of the Year Award Winner of the 2006
Gourmand World Cookbook Award - U.S. for Best Book on Matching Food and Wine
!--EndFragment-- Prepared by a James Beard Award-winning author team, "What to
Drink with What You Eat" provides the most comprehensive guide to matching food
and drink ever compiled--complete with practical advice from the best wine
stewards and chefs in America. 70 full-color photos.

National Wildlife Federation Field Guide to Wildflowers of
North America
The Chef's Répertoire
ALERT: Before you purchase, check with your instructor or review your course
syllabus to ensure that you select the correct ISBN. Several versions of Pearson's
MyLab & Mastering products exist for each title, including customized versions for
individual schools, and registrations are not transferable. In addition, you may
need a CourseID, provided by your instructor, to register for and use Pearson's
MyLab & Mastering products. Packages Access codes for Pearson's MyLab &
Mastering products may not be included when purchasing or renting from
companies other than Pearson; check with the seller before completing your
purchase. Used or rental books If you rent or purchase a used book with an access
code, the access code may have been redeemed previously and you may have to
purchase a new access code. Access codes Access codes that are purchased from
sellers other than Pearson carry a higher risk of being either the wrong ISBN or a
previously redeemed code. Check with the seller prior to purchase. -- ACF's Cold
Kitchen Fundamentals covers all aspects of the garde manger, from simple salad
prep, to dressing and sauce making, to appetizers, soups and sandwiches, to
charcuterie, cheese making, and ice carving. Each chapter is rich with photos,
chef's tips, and recipes and each unit includes learning activities and benchmark
formulas that encourage specific learning outcomes. Offering unique coverage of
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competition and food technology, the book helps students understand the
underlying principals of the cold kitchen and develop the skills needed to produce
their own signature sauces, salads, and more! Some additional features include: An
ACF endorsement--makes this text unique. Chef's Tips-provide invaluable how-to
information from seasoned professionals Over 600 illustrative photographs--appear
throughout the book. Supportive Recipes-include those tested in the working
kitchen and culinary schools.

The Soul of a Chef
Chef Joe Eidem is a Certified Executive Chef with the American Culinary Federation.
Chef Eidem has gathered 200 of his favorite recipes to share with you. Most are
very simple and come from his childhood growing up in a Sicilian Family in East Los
Angeles California. With Cajun roots from his grandfathers immigration from Sicily
to New Orleans you will find a wide variety of recipes that he guarantees will make
"Your Teeth Dance".

Cajun Revelation
 Chef Joseph Ciminera?'s book excites the reader to self activity. His easy to follow
creative recipes can be easily duplicated and rewardingly enjoyed. Everyone who
reads this book will obtain the power to magnify themselves as kitchen masters.
The recipes in this book are an example of a wide range of possibilities for what
you can do with food. The style of cuisine is New American with a European flair.
The recipes in this book have been produced by a chef with a passion and a
creative eye for food. A valuable guide to entertaining, Chef Joseph Ciminera ?'s
simple instructions leads you in the preparation of great meals to make you a
success with your family and friends.

Right this Very Minute
In his second in-depth foray into the world of professional cooking, Michael
Ruhlman journeys into the heart of the profession. Observing the rigorous Certified
Master Chef exam at the Culinary Institute of America, the most influential cooking
school in the country, Ruhlman enters the lives and kitchens of rising star Michael
Symon and renowned Thomas Keller of the French Laundry. This fascinating book
will satisfy any reader's hunger for knowledge about cooking and food, the secrets
of successful chefs, at what point cooking becomes an art form, and more. Like
Ruhlman's The Making of a Chef, this is an instant classic in food writing-one of the
fastest growing and most popular subjects today.

Vegan Chocolate
Lays out a picture of impending planetary crisis - a global food shortage that
threatens to hit by mid-century - that would dwarf any in our previous experience.
This book describes a dangerous confluence of shortages - of water, land, energy,
technology, and knowledge - combined with the increased demand created by
population and economic growth
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The Professional Chef
"What an extraordinary book! Pain, gain, joy, pathos, and the aroma of braised
short ribs. It made me want to open (God forbid!) another restaurant. I never
thought anyone could capture the magic and mission of being a chef, but theyve
done it!" Barbara Tropp, Chef-Owner, China Moon Cafe "An unusually
comprehensive book, immensely readable, at once passionate and coherent,
probing and well-informed. For anyone interested in the historic coming of age of
the professional American kitchen, this is a requisite buy." Michael and Ariane
Batterberry, Founding Editors and Associate Publishers of Food Arts "Finally, a book
that lets chefs speak for themselves! An insightful look at the complex life of a
professional chef in the 90s. Fascinating portraits of the people who have defined
American cuisinewho they are and how they got to be where they are today.
Anyone who is interested in becoming a chef will find this book invaluablethis is
what it takes to make it." Mark Miller, Chef-Owner, Coyote Cafe and Red Sage
"After reading this book, I understand that becoming an outstanding leader is not
very different from becoming a chef. Both roles require passion, discipline,
authenticity, and an experimental attitude. On top of that, organizing a kitchen
may be as difficult as organizing any business. Not only will present and future
chefs and restaurateurs want to read this book, but anyone with a taste for
excellent cooking and excellent leadership will find something of interest on every
page." Warren Bennis, Distinguised Professor of Business Administration at the
University of Southern California and Author, On Becoming a Leader and Leaders
"Becoming a Chef is a marvelous book for the interested home cook as well as the
aspiring chef. Like great wines with great food, there are great dishes and a great
education here." Robert Mondavi, Founder, Robert Mondavi Winery

What to Drink with What You Eat
Chinese food first became popular in America under the shadow of violence
against Chinese aliens, a despised racial minority ineligible for United States
citizenship. The founding of late-nineteenth-century "chop suey" restaurants that
pitched an altered version of Cantonese cuisine to white patrons despite a
virulently anti-Chinese climate is one of several pivotal events in Anne Mendelson's
thoughtful history of American Chinese food. Chow Chop Suey uses cooking to
trace different stages of the Chinese community's footing in the larger white
society. Mendelson begins with the arrival of men from the poorest district of
Canton Province during the Gold Rush. She describes the formation of American
Chinatowns and examines the curious racial dynamic underlying the purposeful
invention of hybridized Chinese American food, historically prepared by Cantonesedescended cooks for whites incapable of grasping Chinese culinary principles.
Mendelson then follows the eventual abolition of anti-Chinese immigration laws
and the many demographic changes that transformed the face of Chinese cooking
in America during and after the Cold War. Mendelson concludes with the post-1965
arrival of Chinese immigrants from Taiwan, Southeast Asia, and many regions of
mainland China. As she shows, they have immeasurably enriched Chinese cooking
in America but tend to form comparatively self-sufficient enclaves in which they,
unlike their predecessors, are not dependent on cooking for a white clientele.
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Tasting Success
Even if they use a microwave, readers can now enjoy vegan eating by preparing
dishes from basic 'meat' balls and pizzas to microwave lasagne or cilantromarinated tofu. Many of the 165 recipes will take under 10 minutes to cook, others
may be more appropriate for entertaining. Helpful advice includes: how to convert
traditional recipes into microwave recipes, microwave baking, desserts and
microwave breakfasts.

Passion of Cooking
Charcuterie, the art of transforming pork meats into various preparations as an
array of dishes, has traditionally held a very important place in gastronomy. An art
that demands serious attention by the chef, its success depends not only on the
execution but also on the presentation. Chef's Guide to Charcuterie demonstrates
how to transform lesser quality meats and organ meats into enjoyable and
beautiful foods, including bacon, ham, sausage, terrines, galantines, pâtés, and
confit. Chef Jacques Brevery presents a complete collection of recipes and
information from his career, some of which he learned from his mentors over the
years. The book is designed as a reference for beginning chefs, providing them
with accurate recipes for classic preparations as well as new ideas that will allow
them to expand and improve their portfolio of recipes. The book also presents
helpful charts and tables as well as useful conversion and substitution guides. As
the interest in this ancient skill is being revived today, charcuterie requires more
than just a daily performance of routine tasks. Chefs must understand why and
how these traditional charcuterie processes work. This volume serves as a solid
foundation for learning and perfecting the skills of charcuterie.

Chow Chop Suey
"The bible for all chefs." —Paul Bocuse Named one of the five favorite culinary
books of this decade by Food Arts magazine, The Professional Chef is the classic
kitchen reference that many of America's top chefs have used to understand basic
skills and standards for quality as well as develop a sense of how cooking works.
Now, the ninth edition features an all-new, user-friendly design that guides readers
through each cooking technique, starting with a basic formula, outlining the
method at-a-glance, offering expert tips, covering each method with beautiful stepby-step photography, and finishing with recipes that use the basic techniques. The
new edition also offers a global perspective and includes essential information on
nutrition, food and kitchen safety, equipment, and product identification. Basic
recipe formulas illustrate fundamental techniques and guide chefs clearly through
every step, from mise en place to finished dishes. Includes an entirely new chapter
on plated desserts and new coverage of topics that range from sous vide cooking
to barbecuing to seasonality Highlights quick reference pages for each major
cooking technique or preparation, guiding you with at-a-glance information
answering basic questions and giving new insights with expert tips Features nearly
900 recipes and more than 800 gorgeous full-color photographs Covering the full
range of modern techniques and classic and contemporary recipes, The
Professional Chef, Ninth Edition is the essential reference for every serious cook.
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Club Cuisine
An author, baking instructor and vegan offers recipes for chocolate desserts and
treats including cakes, brownies, truffles, pudding and ice creams that are dairyfree, organic and fair-trade including Brooklyn Blackout Layer Cake, a Sacher Torte
and Moon Pies.

So You Want to Be a Chef?
Recipes and cooking tips from the kitchen of one of the country'smost exclusive
clubs Club Cuisine is the new, stunningly visual cookbook featuringCertified Master
Chef Edward Leonard's dynamic club fare. Itpresents more than 150 recipes that,
until now, have typically onlybeen enjoyed by privileged members of private clubs.
Inside, you'llfind helpful hints and insights to create these scrumptious dishes,as
well as inspiring photographs by renowned photographer RonManville, who has
worked extensively with the ACF Culinary Team USAand other top chefs. For
serious chefs, Club Cuisine is a dream come true. Featuredrecipes include amusebouches, seafood, beef, and pasta dishes aswell as delectable soups, salads, and
sandwiches. Also included isa guest chef chapter featuring recipes from some of
the top clubchefs around the country that add to this impressive
collection.Caterers and restaurant owners will also find complete seasonalmenu
items that have pleased distinguished diners at top privateclubs. For everything
from a simple nosh to a hearty but elegant meal,Club Cuisine is the cookbook to
keep at your fingertips.

The Coming Famine
Cooking to the Image: A Plating Handbook provides the prerequisites to cultivating
a professional viewpoint for students by considering the different ways a chef looks
at food. Its goal is to provide a map of how a chef creates a plate of food by
considering such questions as:Where in the menu is this food item to be
placed?How will it be served?How much will it cost?What food is selected?
How is the food prepared? How is it presented in relationship to other food on
the plate?This book makes visible the fundamental meanings in plated
presentations. Plating exposes a chefs deepest beliefs about what food is, and
how food should be. Structured as a design process, Cooking to the Image: A
Plating Handbook outlines how personal creativity and professional traditions fuse
to create successful plated presentations of food.

The Genomic Kitchen: Your Guide To Understanding And Using
The Food-Gene Connection For A Lifetime Of Health
Published in Hartford in 1796, this volume in the American Antiquarian Cookbook
Collection is a facsimile edition of one of the most important documents in
American culinary history. This is the first cookbook written by an American author
specifically published for American kitchens. Named by the Library of Congress as
one of the 88 "Books That Shaped America," American Cookery was the first
cookbook by an American author published in the United States. Until its
publication, cookbooks printed and used by American colonists were British. As
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indicated in Amelia Simmons’s subtitle, the recipes in her book were “adapted to
this country,” reflecting the fact that American cooks had learned to make do with
what was available in North America. This cookbook reveals the rich variety of food
colonial Americans used, their tastes, cooking and eating habits, and even their
rich, down-to-earth language. Bringing together English cooking methods with truly
American products, American Cookery contains the first known printed recipes
substituting American maize for English oats; and the recipe for Johnny Cake is
apparently the first printed version using cornmeal. The book also contains the first
known recipe for turkey. Possibly the most far-reaching innovation was Simmons’s
use of pearlash—a staple in colonial households as a leavening agent in dough,
which eventually led to the development of modern baking powders. “Thus, twenty
years after the political upheaval of the American Revolution of 1776, a second
revolution—a culinary revolution—occurred with the publication of a cookbook by
an American for Americans.” (Jan Longone, curator of American Culinary History,
University of Michigan) This facsimile edition of Amelia Simmons's American
Cookery was reproduced by permission from the volume in the collection of the
American Antiquarian Society, Worcester, Massachusetts. Founded in 1812 by
Isaiah Thomas, a Revolutionary War patriot and successful printer and publisher,
the Society is a research library documenting the life of Americans from the
colonial era through 1876. The Society collects, preserves, and makes available as
complete a record as possible of the printed materials from the early American
experience. The cookbook collection includes approximately 1,100 volumes.

Knife Skills for Chefs
Provides step-by-step instructions for professional baking techniques; covers
baking principles, equipment, and ingredients; and includes more than nine
hundred recipes as well as tips on baking for special diets.

Culinary Fundamentals
Good food reigns supreme in the Acadiana area of Louisiana, & who would know
better than the chefs of the region, especially those who won awards in the
Culinary Classic. This cookbook features award-winning recipes that these
illustrious chefs cook at home plus a list of secret ingredients, how to get them, an
Acadiana Restaurant Guide & a Crawfish Primer. Don't miss the light suggestions
for those watching their weight & touching Food Memories to be relished &
repeated. For further information, write to: Tradery House, 4210 B. F. Goodrich
Blvd., Memphis, TN 38118. Or to place an order, call: Wimmer Cookbook
Distribution 800-727-1034.

Vegan Microwave Cookbook
Contains profiles of seventy-five jobs in the culinary and food service industries,
each with information on job duties, hours, woking conditions, qualifications, and
promotion opportunities, and includes interviews with industry professionals and
culinary school graduates and advice on setting goals, preparing a resume, and
finding a job.
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Chef's Guide to Charcuterie
The Chef's Répertoire is the perfect pocket reference for every foodservice and
hospitality professional, food writer/blogger, and culinary enthusiast.

The American Culinary Federation's Guide to Culinary
Certification
"In Culinary ArtistryDornenburg and Page provide food and flavor pairings as a kind
of steppingstone for the recipe-dependent cookTheir hope is that once you know
the scales, you will be able to compose a symphony." --Molly O'Neil in The New
York Times Magazine. For anyone who believes in the potential for artistry in the
realm of food, Culinary Artistry is a must-read. This is the first book to examine the
creative process of culinary composition as it explores the intersection of food,
imagination, and taste. Through interviews with more than 30 of America's leading
chefsa including Rick Bayless, Daniel Boulud, Gray Kunz, Jean-Louis Palladin,
Jeremiah Tower, and Alice Watersa the authors reveal what defines "culinary
artists," how and where they find their inspiration, and how they translate that
vision to the plate. Through recipes and reminiscences, chefs discuss how they
select and pair ingredients, and how flavors are combined into dishes, dishes into
menus, and menus into bodies of work that eventually comprise their cuisines.

Joseph Ciminera's New American Cooking
Wherever one's career in the culinary arts may take them, this book will remain a
valuable reference. It can support readers throughout their culinary education and
certification, as well as throughout their professional career.This book presents a
foundation — from the objectives and key terms that introduce each chapter to the
activities and recipes that round it out, this book is organized to highlight and
explain the basic competencies of a professional cook or chef. Section One takes a
moment to look back at the importance of the culinary arts in the history of
humankind as well as a glimpse ahead into the careers of culinary professionals.
Section Two introduces important concepts for any professional cook or chef:
nutrition, food safety, and food science. Section Three continues the development
of some basic professional skills by exploring the purpose and uses for math and
recipes in the professional kitchen. Section Four introduces the tools of the trade.
Section Five is devoted to the ingredients found in a professional kitchen, from
fresh herbs to meats to canned goods. Sections Six through Twelve are the heart
of this book–basic cooking skills–stocks, sauces, sautés, roast, vegetables,
starches, breakfast, baking and more. Also presents a broad view of the culinary
globe by grouping it into large geographic areas: Europe and the Mediterranean;
the Americas; and Asia. Appropriate for cooks, culinary apprentices, culinary
trainees, chefs, and chef educators.

Creamy & Crunchy
Draws on interviews, research, and travels in the peanut-growing regions of the
South to discuss the history of peanut butter, its manufacture from the 1890s to
the present, and its cultural, nutritional, and molecular evolution.
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