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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, This's 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 avariety of dishes from
guiches and gquenelles 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, Hervé This imagines 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:
Suzanne M acdougall:

Why don't make it to be your habit? Right now, try to ready your time to do the important action, like
looking for your favorite reserve and reading a publication. Beside you can solve your condition; you can
add your knowledge by the guide entitled Molecular Gastronomy: Exploring the Science of Flavor (Arts and
Traditions of the Table: Perspectives on Culinary History). Try to stumble through book Molecular
Gastronomy: Exploring the Science of Flavor (Arts and Traditions of the Table: Perspectives on Culinary
History) as your good friend. It means that it can to get your friend when you experience alone and beside
those of course make you smarter than in the past. Yeah, it is very fortuned for you personally. The book
makes you alot more confidence because you can know anything by the book. So , we need to make new
experience as well as knowledge with this book.

Betty Young:

The book Molecular Gastronomy: Exploring the Science of Flavor (Arts and Traditions of the Table:
Perspectives on Culinary History) give you a sense of feeling enjoy for your spare time. Y ou may useto
make your capable alot more increase. Book can to become your best friend when you getting strain or
having big problem with your subject. If you can make reading a book Molecular Gastronomy: Exploring the
Science of Flavor (Arts and Traditions of the Table: Perspectives on Culinary History) to be your habit, you
can get far more advantages, like add your current capable, increase your knowledge about afew or all
subjects. Y ou can know everything if you like wide open and read a publication Molecular Gastronomy:
Exploring the Science of Flavor (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 people. So , how do you think
about this reserve?

Donna Davis:

The book Molecular Gastronomy: Exploring the Science of Flavor (Arts and Traditions of the Table:
Perspectives on Culinary History) has alot of knowledge onit. So when you read this book you can get alot
of help. The book was published by the very famous author. The writer makes some research ahead of write
this book. This book very easy to read you will get the point easily after looking over this book.

Brenda Anderson:

Do you one of the book lovers? If yes, do you ever feeling doubt if you arein the book store? Try and pick
one book that you find out the inside because don't ascertain book by itsinclude may doesn't work is difficult
job because you are scared that the inside maybe not since fantastic as in the outside seem likes. Maybe you
answer is usually Molecular Gastronomy: Exploring the Science of Flavor (Arts and Traditions of the Table:
Perspectives on Culinary History) why because the fantastic cover that make you consider about the content
will not disappoint an individual. The inside or content is fantastic as the outside or cover. Y our reading sixth



sense will directly assist you to pick up this book.
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