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Hervé This (pronounced "Teess") is an internationally renowned chemist, a popular French television
personality, a bestselling cookbook author, a longtime 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, is filled 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
quiches 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, 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 a wine glass
affects the taste of wine, why chocolate turns white, and how salt modifies tastes.
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From reader reviews:

Grace Seals:

What do you think about book? It is just for students since they're still students or it for all people in the
world, the particular best subject for that? Only you can be answered for that question above. Every person
has different personality and hobby for every single other. Don't to be obligated someone or something that
they don't wish do that. You must know how great and also important the book Molecular Gastronomy:
Exploring the Science of Flavor (Arts and Traditions of the Table: Perspectives on Culinary History). All
type of book is it possible to see on many methods. You can look for the internet methods or other social
media.

Silvia Smedley:

Information is provisions for people to get better life, information these days can get by anyone at
everywhere. The information can be a know-how or any news even a problem. What people must be
consider whenever those information which is within the former life are hard to be find than now is taking
seriously which one is suitable to believe or which one the particular resource are convinced. If you get the
unstable resource then you have it as your main information you will have huge disadvantage for you. All of
those possibilities will not happen with you if you take Molecular Gastronomy: Exploring the Science of
Flavor (Arts and Traditions of the Table: Perspectives on Culinary History) as the daily resource
information.

Charlotte Neville:

People live in this new morning of lifestyle always aim to and must have the spare time or they will get lots
of stress from both lifestyle and work. So , once we ask do people have free time, we will say absolutely yes.
People is human not just a robot. Then we ask again, what kind of activity are you experiencing when the
spare time coming to an individual of course your answer will certainly unlimited right. Then ever try this
one, reading guides. It can be your alternative with spending your spare time, often the book you have read is
definitely Molecular Gastronomy: Exploring the Science of Flavor (Arts and Traditions of the Table:
Perspectives on Culinary History).

Ronald Peyton:

What is your hobby? Have you heard which question when you got college students? We believe that that
question was given by teacher for their students. Many kinds of hobby, Every individual has different hobby.
And also you know that little person including reading or as examining become their hobby. You should
know that reading is very important as well as book as to be the point. Book is important thing to add you
knowledge, except your current teacher or lecturer. You see good news or update about something by book.
Many kinds of books that can you go onto be your object. One of them is Molecular Gastronomy: Exploring
the Science of Flavor (Arts and Traditions of the Table: Perspectives on Culinary History).
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