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200 Skills Every Cook Must Have is an illustrated guide to the most important tips and techniques that are
the key to cooking with confidence and consistency. The book explains and illustrates every important
technique, from impressive knife skillsto perfect pastry, and gives cooks anew level of comfort with tricky
dishes like lobster and soufflé.

A simple step-by-step format with full-color photography and clear, easy-to-follow instructions takes kitchen
work to the next level. The book is organized like a cooking masterclass that readers can follow in order or
flip to a particular skill that needs perfecting.

Ten chapters describe essential tools and equipment, and explain tried-and-tested procedures for consistently
preparing a wide range of items perfectly:

- Basics covers how to use and care for basic equipment and knives

- Sauces and Dressings has recipes and methods for key sauces such as classic vinaigrette, mayonnaise,
hollandaise and custard

- Preparing and Cooking Fruits and Vegetables covers charring and peeling peppers, caramelizing
onions, peeling tomatoes, peeling garlic, grating ginger, salting eggplant, chopping chilies and more

- Preparing and Cooking Meat explains how to cook a steak, carve a chicken, joint a chicken, prep arack
of lamb, and other key skills

- Basic Fish Skillsincludes opening oysters, poaching, papillote, prepping shrimp, boning and filleting,
steaming and cooking lobster

- Pastry and Baking Skills includes cracking and separating eggs, making a soufflé, blind baking, melting
chocolate and glazing

- Pasta, Bread, Rice & Noodlesincludes boiling pasta, rolling fresh pasta dough, basic bread tips, making
perfect rice and easy risotto

- Presentation and Plating includes plating tools, decorative plating techniques, sicing and placing, and
piping

- Preserving and Storing includes quick pickling, salting, flavored oils, syrups, skimming, and desalting

- Tipsfor Entertaining covers table-laying, planning, timing and more helpful advice.

For the culinary novice or the experienced amateur, 200 Skills Every Cook Must Have shows how to stew,
steam and sauté to success every time. It is the secret ingredient that turns a good cook into a great one.
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From reader reviews:
Susan Tokarz:

Here thing why this 200 Skills Every Cook Must Have: The Step-by-Step Methods That Will Turn a Good
Cook into a Great Cook are different and reliable to be yours. First of all examining abook is good but it
depends in the content of the usb ports which is the content is as scrumptious as food or not. 200 Skills Every
Cook Must Have: The Step-by-Step Methods That Will Turn a Good Cook into a Great Cook giving you
information deeper and in different ways, you can find any e-book out there but there is no guide that similar
with 200 Skills Every Cook Must Have: The Step-by-Step Methods That Will Turn a Good Cook into a
Great Cook. It gives you thrill looking at journey, its open up your own eyes about the thing that happened in
the world which is probably can be happened around you. It is possible to bring everywhere like in recreation
area, café, or even in your way home by train. For anyone who is having difficulties in bringing the paper
book maybe the form of 200 Skills Every Cook Must Have: The Step-by-Step Methods That Will Turn a
Good Cook into a Great Cook in e-book can be your aternative.

James Oliver:

Nowadays reading books be than want or need but also work as alife style. This reading routine give you lot
of advantages. The benefits you got of course the knowledge even the information inside the book that
improve your knowledge and information. The data you get based on what kind of publication you read, if
you want attract knowledge just go with knowledge books but if you want really feel happy read one along
with theme for entertaining like comic or novel. Typically the 200 Skills Every Cook Must Have: The Step-
by-Step Methods That Will Turn a Good Cook into a Great Cook is kind of book which is giving the reader
unstable experience.

Barbie Brookins:

This book untitled 200 Skills Every Cook Must Have: The Step-by-Step Methods That Will Turn a Good
Cook into a Great Cook to be one of several books that best seller in this year, thisis because when you read
thisreserve you can get alot of benefit init. You will easily to buy this kind of book in the book store or you
can order it viaonline. The publisher in this book sells the e-book too. It makes you easier to read this book,
because you can read this book in your Touch screen phone. So there is no reason for your requirements to
past this guide from your list.

LupitaKirch:

Spent afree the perfect time to be fun activity to complete! A lot of people spent their down time with their
family, or their own friends. Usually they undertaking activity like watching television, gonna beach, or
picnic inside park. They actually doing ditto every week. Do you fedl it? Do you wish to something different
to fill your own personal free time/ holiday? May be reading a book can be option to fill your free of charge
time/ holiday. Thefirst thing that you ask may be what kinds of reserve that you should read. If you want to



try out look for book, may be the e-book untitled 200 Skills Every Cook Must Have: The Step-by-Step
Methods That Will Turn a Good Cook into a Great Cook can be very good book to read. May be it could be
best activity to you.
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