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1.4in.A revolution in cooking Sous vide is the culinary innovation that has everyone in the food
world talking. In this revolutionary new cookbook, Thomas Keller, Americas most respected chef,
explains why this foolproof technique, which involves cooking at precise temperatures below
simmering, yields results that other culinary methods cannot. For the first time, one can achieve
short ribs that are meltingly tender even when cooked medium rare. Fish, which has a small
window of doneness, is easier to finesse, and shellfish stays succulent no matter how long its been
on the stove. Fruit and vegetables benefit, too, retaining color and flavor while undergoing
remarkable transformations in texture. The secret to sous vide is in discovering the precise amount
of heat required to achieve the most sublime results. Through years of trial and error, Keller and his
chefs de cuisine have blazed the trail to perfectionand they show the way in this collection of never-
before-published recipes from his landmark restaurantsThe French Laundry in Napa Valley and per
se in New York. With an introduction by the eminent food-science writer Harold McGee, and artful
photography by Deborah Jones, who...
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Unquestionably, this is actually the very best work by any article writer. It usually does not price a lot of. Once you begin to read the book, it is extremely
difficult to leave it before concluding.
-- Aug ustine Pfa nner still--  Aug ustine Pfa nner still

Thorough manual! Its this sort of good read through. it absolutely was writtern very flawlessly and helpful. I am just easily will get a delight of studying a
created publication.
-- Abdiel Stiedem a nn Sr .-- Abdiel Stiedem a nn Sr .
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