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Hervé This (pronounced "Teess") is an internationally renowned chemist, a popular French television
personality, a bestselling cookbook author, alongtime collaborator with the famed French chef Pierre
Gagnaire, and the only person to hold a doctorate in molecular gastronomy, a cutting-edge field he
pioneered. Bringing the instruments and experimental techniques of the laboratory into the kitchen, 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, Thiss first work to appear in English, isfilled 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
guiches 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.

Looking to the future, Herve Thisimagines new cooking methods and proposes novel dishes. A chocolate
mousse without eggs? A flourless chocolate cake baked in the microwave? Molecular Gastronomy explains
how to make them. This also shows us how to cook perfect French fries, why a soufflé rises and falls, how
long to cool champagne, when to season a steak, the right way to cook pasta, how the shape of awine glass
affects the taste of wine, why chocolate turns white, and how salt modifies tastes.
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From reader reviews:
Anthony Green:

The book Molecular Gastronomy: Exploring the Science of Flavor (Arts and Traditions of the Table:
Perspectives on Culinary History) can give more knowledge and also the precise product information about
everything you want. Why then must we leave the great thing like a book Molecular Gastronomy: Exploring
the Science of Flavor (Arts and Traditions of the Table: Perspectives on Culinary History)? Wide variety you
have a different opinion about book. But one aim in which book can give many information for us. Itis
absolutely appropriate. Right now, try to closer along with your book. Knowledge or details that you take for
that, it is possible to give for each other; it is possible to share al of these. Book Molecular Gastronomy:
Exploring the Science of Flavor (Arts and Traditions of the Table: Perspectives on Culinary History) has
simple shape however, you know: it has great and massive function for you. Y ou can seem the enormous
world by available and read abook. So it is very wonderful.

Timothy Reed:

This Molecular Gastronomy: Exploring the Science of Flavor (Arts and Traditions of the Table: Perspectives
on Culinary History) arereliable for you who want to become a successful person, why. The reason of this
Molecular Gastronomy: Exploring the Science of Flavor (Arts and Traditions of the Table: Perspectives on
Culinary History) can be one of several great books you must have is actually giving you more than just
simple examining food but feed you with information that probably will shock your before knowledge. This
book will be handy, you can bring it everywhere and whenever your conditions throughout the e-book and
printed ones. Beside that this Molecular Gastronomy: Exploring the Science of Flavor (Arts and Traditions
of the Table: Perspectives on Culinary History) forcing you to have an enormous of experience such asrich
vocabulary, giving you trial of critical thinking that we understand it useful in your day pastime. So, let's
have it and luxuriate in reading.

Gretchen Clark:

Molecular Gastronomy: Exploring the Science of Flavor (Arts and Traditions of the Table: Perspectives on
Culinary History) can be one of your nice books that are good idea. We all recommend that straight away
because this reserve has good vocabulary that can increase your knowledge in words, easy to understand, bit
entertaining but nonetheless delivering the information. The article writer giving his’her effort to put every
word into pleasure arrangement in writing Molecular Gastronomy: Exploring the Science of Flavor (Artsand
Traditions of the Table: Perspectives on Culinary History) but doesn't forget the main level, giving the reader
the hottest as well as based confirm resource data that maybe you can be among it. This great information
can easily drawn you into completely new stage of crucial considering.

Nicole Montes:

Beside this Maolecular Gastronomy: Exploring the Science of Flavor (Arts and Traditions of the Table;
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Perspectives on Culinary History) in your phone, it may give you away to get closer to the new knowledge
or facts. The information and the knowledge you are going to got here is fresh in the oven so don't always be
worry if you feel like an outdated people live in narrow village. It is good thing to have Molecular
Gastronomy: Exploring the Science of Flavor (Arts and Traditions of the Table: Perspectives on Culinary
History) because this book offers to you readable information. Do you at times have book but you rarely get
what it's interesting features of. Oh come on, that will not end up to happen if you have this with your hand.
The Enjoyable arrangement here cannot be questionable, including treasuring beautiful island. Techniques
you still want to miss the item? Find this book and also read it from at this point!
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