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Aninternational celebrity and founder of molecular gastronomy, or the scientific investigation of culinary
practice, Hervé Thisis known for his ground-breaking research into the chemistry and physics behind
everyday cooking. Hiswork is consulted widely by amateur cooks and professional chefs and has changed
the way food is approached and prepared al 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 revel ations make difficult recipes easier to attempt and
alow for even more creativity and experimentation. Promising to answer your most compelling kitchen
guestions, Hervé This continues to make the complex science of food digestible to the cook.
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From reader reviews:
Raymond Floyd:

The book Kitchen Mysteries: Revealing the Science of Cooking (Arts and Traditions of the Table:
Perspectives on Culinary History) give you a sense of feeling enjoy for your spare time. Y ou should use to
make your capable far more increase. Book can to become your best friend when you getting tension or
having big problem along with your subject. If you can make examining a book Kitchen Mysteries:
Revealing the Science of Cooking (Arts and Traditions of the Table: Perspectives on Culinary History) for
being your habit, you can get considerably more advantages, like add your personal capable, increase your
knowledge about some or all subjects. It is possible to know everything if you like available and read a
publication Kitchen Mysteries: Revealing the Science of Cooking (Arts and Traditions of the Table:
Perspectives on Culinary History). Kinds of book are alot of. It means that, science e-book or encyclopedia
or other folks. So , how do you think about this book?

Billie Gould:

Reading a book to get new life style in this season; every people loves to study a book. When you learn a
book you can get alarge amount of benefit. When you read ebooks, you can improve your knowledge,
simply because book has alot of information upon it. The information that you will get depend on what
forms of book that you have read. If you would like get information about your research, you can read
education books, but if you want to entertain yourself you can read afiction books, these us novel, comics,
and also soon. The Kitchen Mysteries: Revealing the Science of Cooking (Arts and Traditions of the Table:
Perspectives on Culinary History) offer you a new experience in reading through a book.

Christopher Jorge:

Isit anyone who having spare time then spend it whole day by watching television programs or just resting
on the bed? Do you need something new? This Kitchen Mysteries: Revealing the Science of Cooking (Arts
and Traditions of the Table: Perspectives on Culinary History) can be the answer, oh how comes? It's a book
you know. Y ou are so out of date, spending your spare time by reading in this brand new erais common not
anerd activity. So what these books have than the others?

Francis Lopez:

That book can make you to feel relax. Thiskind of book Kitchen Mysteries: Revealing the Science of
Cooking (Arts and Traditions of the Table: Perspectives on Culinary History) was colorful and of course has
pictures on there. As we know that book Kitchen Mysteries: Revealing the Science of Cooking (Arts and
Traditions of the Table: Perspectives on Culinary History) has many kinds or genre. Start from kids until
youngsters. For example Naruto or Investigation company Conan you can read and think that you are the
character on there. Therefore not at all of book are generally make you bored, any it offers up you feel
happy, fun and unwind. Try to choose the best book in your case and try to like reading in which.
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