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 Attractively designed and extensively illustrated with color photographs, line
drawings, charts, and sidebars, this contemporary introduction to cooking and
food preparation focuses on information that is relevant to today's aspiring chef.
Comprehensive and well-written, it emphasizes an understanding of cooking
fundamentals, explores the preparation of fresh ingredients, and provides
information on other relevant topics, such as food history and food science.   This
introduction to cooking outlines professionalism, food safety and sanitation,
nutrition, recipes and menus, tools and equipment, knife skills, kitchen staples,
dairy products, principles of meat, fish and vegetable cookery, garde manger,
baking, and presentation.   For Chefs, Restaurant Managers and others in the food
service industry.

 Download On Cooking: A Textbook of Culinary Fundamentals, 4 ...pdf

 Read Online On Cooking: A Textbook of Culinary Fundamentals, ...pdf

http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272


On Cooking: A Textbook of Culinary Fundamentals, 4th
Edition

By Sarah R. Labensky, Alan M. Hause, Steven R. Labensky, Priscilla A. Martel

On Cooking: A Textbook of Culinary Fundamentals, 4th Edition By Sarah R. Labensky, Alan M. Hause,
Steven R. Labensky, Priscilla A. Martel

 Attractively designed and extensively illustrated with color photographs, line drawings, charts, and sidebars,
this contemporary introduction to cooking and food preparation focuses on information that is relevant to
today's aspiring chef. Comprehensive and well-written, it emphasizes an understanding of cooking
fundamentals, explores the preparation of fresh ingredients, and provides information on other relevant
topics, such as food history and food science.   This introduction to cooking outlines professionalism, food
safety and sanitation, nutrition, recipes and menus, tools and equipment, knife skills, kitchen staples, dairy
products, principles of meat, fish and vegetable cookery, garde manger, baking, and presentation.   For
Chefs, Restaurant Managers and others in the food service industry.

On Cooking: A Textbook of Culinary Fundamentals, 4th Edition By Sarah R. Labensky, Alan M.
Hause, Steven R. Labensky, Priscilla A. Martel Bibliography

Sales Rank: #548120 in Books●

Published on: 2006-02-10●

Ingredients: Example Ingredients●

Original language: English●

Number of items: 1●

Dimensions: 11.14" h x 2.36" w x 8.44" l, 1.10 pounds●

Binding: Hardcover●

1440 pages●

 Download On Cooking: A Textbook of Culinary Fundamentals, 4 ...pdf

 Read Online On Cooking: A Textbook of Culinary Fundamentals, ...pdf

http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272
http://mbooknom.men/go/best.php?id=0131713272


Download and Read Free Online On Cooking: A Textbook of Culinary Fundamentals, 4th Edition By
Sarah R. Labensky, Alan M. Hause, Steven R. Labensky, Priscilla A. Martel

Editorial Review

From the Back Cover

Attractively designed and extensively illustrated with color photographs, line drawings, charts and tables,
this contemporary introduction to cooking and the culinary arts focuses on information relevant to today's
students. Comprehensive and well written, and now offering a strong Media Program, On Cooking, 4/e
emphasizes an understanding of cooking fundamentals, explores the contemporary dining option of
vegetarian cooking, discusses nutrition and special health issues, and provides information on other relevant
topics such as culinary history and food science.

KEY FEATURES

Test Kitchen Program offers over 140 in-chapter recipes tested by culinary schools assures recipe accuracy.●

Approximately 50 new recipes and expanded recipe variations add greater variety of recipes and offer●

additional basic, competency-based recipes.
A strong Media Program packaged with each text includes:●

                    DVD ROM—an interactive assessment tool
                    Cost Genie CD—a cost management tool

New chapter Flavor and Flavorings explores distinguishing and understanding how flavoring affects taste●

& smell of foods; helps students develop flavor perception and be able to describe tastes.
New section on the Flavors of Wine and Spirits located within the Flavors and Flavoring chapter identifies●

the major wine varieties and illustrates how to use wines and spirits in cooking.
New chapter Vegetarian Cooking brings into focus an important contemporary dining option.●

Over 1800 original color photographs and line drawings illustrate preparation and presentation techniques●

and identify fresh foods and ingredients, tools, and equipment.
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Users Review

From reader reviews:

Patricia Whitmore:

Now a day people that Living in the era exactly where everything reachable by match the internet and the
resources within it can be true or not involve people to be aware of each data they get. How a lot more to be
smart in receiving any information nowadays? Of course the answer is reading a book. Looking at a book
can help folks out of this uncertainty Information mainly this On Cooking: A Textbook of Culinary
Fundamentals, 4th Edition book since this book offers you rich details and knowledge. Of course the info in
this book hundred per-cent guarantees there is no doubt in it you may already know.

Lily Terry:

Do you have something that you enjoy such as book? The reserve lovers usually prefer to decide on book
like comic, small story and the biggest one is novel. Now, why not attempting On Cooking: A Textbook of
Culinary Fundamentals, 4th Edition that give your fun preference will be satisfied by simply reading this
book. Reading behavior all over the world can be said as the opportunity for people to know world better
then how they react toward the world. It can't be explained constantly that reading addiction only for the
geeky person but for all of you who wants to end up being success person. So , for all of you who want to
start looking at as your good habit, you could pick On Cooking: A Textbook of Culinary Fundamentals, 4th
Edition become your current starter.

Marie Slaughter:

On this era which is the greater man or who has ability to do something more are more valuable than other.
Do you want to become one among it? It is just simple way to have that. What you are related is just
spending your time not very much but quite enough to possess a look at some books. One of the books in the
top record in your reading list is usually On Cooking: A Textbook of Culinary Fundamentals, 4th Edition.
This book which can be qualified as The Hungry Mountains can get you closer in getting precious person.
By looking upwards and review this publication you can get many advantages.

William Marsh:

A lot of guide has printed but it differs. You can get it by online on social media. You can choose the top
book for you, science, comedian, novel, or whatever by simply searching from it. It is identified as of book
On Cooking: A Textbook of Culinary Fundamentals, 4th Edition. You can add your knowledge by it.
Without leaving the printed book, it may add your knowledge and make you actually happier to read. It is
most critical that, you must aware about publication. It can bring you from one destination to other place.
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