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Master 50 simple concepts to ensure success in the kitchen.

Unlock a lifetime of successful cooking with this groundbreaking new volume
from the editors of Cook's Illustrated, the magazine that put food science on the
map. Organized around 50 core principles our test cooks use to develop foolproof
recipes, The Science of Good Cooking is a radical new approach to teaching the
fundamentals of the kitchen. Fifty unique experiments from the test kitchen bring
the science to life, and more than 400 landmark Cook's Illustrated recipes (such
as Old-Fashioned Burgers, Classic Mashed Potatoes, andPerfect Chocolate Chip
Cookies) illustrate each of the basic principles at work. These experiments range
from simple to playful to innovative - showing you why you should fold (versus
stir) batter for chewy brownies, why you whip egg whites with sugar, and why
the simple addition of salt can make meat juicy. A lifetime of experience isn't the
prerequisite for becoming a good cook; knowledge is. Think of this as an owner's
manual for your kitchen.
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Unlock a lifetime of successful cooking with this groundbreaking new volume from the editors of Cook's
Illustrated, the magazine that put food science on the map. Organized around 50 core principles our test
cooks use to develop foolproof recipes, The Science of Good Cooking is a radical new approach to teaching
the fundamentals of the kitchen. Fifty unique experiments from the test kitchen bring the science to life, and
more than 400 landmark Cook's Illustrated recipes (such as Old-Fashioned Burgers, Classic Mashed
Potatoes, andPerfect Chocolate Chip Cookies) illustrate each of the basic principles at work. These
experiments range from simple to playful to innovative - showing you why you should fold (versus stir)
batter for chewy brownies, why you whip egg whites with sugar, and why the simple addition of salt can
make meat juicy. A lifetime of experience isn't the prerequisite for becoming a good cook; knowledge is.
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Editorial Review

About the Author
This book has been tested, written, and edited by the test cooks, editors, food scientists, tasters, and
cookware specialists at America’s Test Kitchen, a 2,500-square-foot kitchen located just outside Boston. It is
the home of Cook’s Illustrated magazine and Cook’s Country magazine, the public television cooking
shows America’s Test Kitchen and Cook’s Country from America’s Test Kitchen, America’s Test Kitchen
Radio, and the online America’s Test Kitchen Cooking School.

Users Review

From reader reviews:

Holly Taylor:

Book is to be different per grade. Book for children until adult are different content. As we know that book is
very important normally. The book The Science of Good Cooking (Cook's Illustrated Cookbooks) ended up
being making you to know about other knowledge and of course you can take more information. It is very
advantages for you. The e-book The Science of Good Cooking (Cook's Illustrated Cookbooks) is not only
giving you much more new information but also to become your friend when you truly feel bored. You can
spend your own spend time to read your guide. Try to make relationship while using book The Science of
Good Cooking (Cook's Illustrated Cookbooks). You never truly feel lose out for everything should you read
some books.

Ricardo Bishop:

Information is provisions for anyone to get better life, information nowadays can get by anyone on
everywhere. The information can be a understanding or any news even a huge concern. What people must be
consider whenever those information which is from the former life are hard to be find than now is taking
seriously which one is appropriate to believe or which one often the resource are convinced. If you obtain the
unstable resource then you understand it as your main information we will see huge disadvantage for you.
All those possibilities will not happen inside you if you take The Science of Good Cooking (Cook's
Illustrated Cookbooks) as your daily resource information.

Noah Gardner:

Is it an individual who having spare time subsequently spend it whole day by watching television programs
or just resting on the bed? Do you need something totally new? This The Science of Good Cooking (Cook's
Illustrated Cookbooks) can be the reply, oh how comes? A book you know. You are thus out of date,
spending your time by reading in this fresh era is common not a nerd activity. So what these guides have
than the others?



Edward Davidson:

As a scholar exactly feel bored for you to reading. If their teacher inquired them to go to the library as well
as to make summary for some reserve, they are complained. Just tiny students that has reading's spirit or real
their hobby. They just do what the instructor want, like asked to go to the library. They go to there but
nothing reading really. Any students feel that examining is not important, boring as well as can't see colorful
photos on there. Yeah, it is to get complicated. Book is very important for yourself. As we know that on this
era, many ways to get whatever you want. Likewise word says, ways to reach Chinese's country. Therefore ,
this The Science of Good Cooking (Cook's Illustrated Cookbooks) can make you feel more interested to
read.
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