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SOUS VIDE - The Art of Precision cooking is a glimpse into the world of sous vide cooking showcasing
everything from curing and smoking techniques to fish, meat, vegetables, fruit and butter recipe ideas. This
isthe 1st British sous vide recipe book with over 100 recipes. Each recipe is based around the core product
within it, whether that is meat, fish or vegetables and the sous vide times and temperatures to achieve our
perfect finish. We have then given a dish suggestion and chef'stip, these aren't designed to be prescriptive
and the most important thing is you are having fun and cooking something you enjoy. At the start of the book
we have many different brines, cures, butters and marinades that will sit beautifully with many of the dishes.
Hopefully thiswill get your creativity flowing as to what you would like to do and if you want to present the
dishes we have suggested then that's great - you won't be disappointed.
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From reader reviews:
LedieMarcdlus:

What do you think about book? It isjust for students because they're till students or the item for all people
in the world, exactly what the best subject for that? Merely you can be answered for that issue above. Every
person has various personality and hobby for each and every other. Don't to be pressured someone or
something that they don't wish do that. Y ou must know how great as well as important the book Sous Vide -
The Art of Precision Cooking (Over 100 recipes). All type of book would you see on many solutions. Y ou
can look for the internet options or other social media.

Kenneth L eishman:

Spent a free the perfect time to be fun activity to try and do! A lot of people spent their free time with their
family, or their friends. Usually they accomplishing activity like watching television, about to beach, or
picnic in the park. They actually doing same thing every week. Do you feel it? Will you something different
to fill your own free time/ holiday? Might be reading a book is usually option to fill your totally free time/
holiday. Thefirst thing that you ask may be what kinds of guide that you should read. If you want to try look
for book, may be the guide untitled Sous Vide - The Art of Precision Cooking (Over 100 recipes) can be
excellent book to read. May be it might be best activity to you.

Michadl Hale:

As a college student exactly feel bored to reading. If their teacher asked them to go to the library or make
summary for some reserve, they are complained. Just very little students that has reading's heart and soul or
rea their interest. They just do what the professor want, like asked to go to the library. They go to there but
nothing reading seriously. Any students feel that reading through is not important, boring and also can't see
colorful photographs on there. Yeah, it isfor being complicated. Book is very important for you. Aswe
know that on this age, many ways to get whatever we would like. Likewise word says, many ways to reach
Chinese's country. Therefore, this Sous Vide - The Art of Precision Cooking (Over 100 recipes) can make
you truly feel more interested to read.

John Rivera;

Some individuals said that they feel bored when they reading areserve. They are directly felt it when they
get ahalf elements of the book. Y ou can choose the actual book Sous Vide - The Art of Precision Cooking
(Over 100 recipes) to make your personal reading is interesting. Y our current skill of reading proficiency is
developing when you similar to reading. Try to choose simple book to make you enjoy to learn it and mingle
the idea about book and examining especialy. It isto be very first opinion for you to like to start a book and
examine it. Beside that the book Sous Vide - The Art of Precision Cooking (Over 100 recipes) can to be your
brand-new friend when you're truly feel alone and confuse using what must you're doing of the time.
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