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Do you want to get the most out of your sous vide machine?

Are you looking to consistently prepare great food with a minimal amount of effort?

If you nodded your head "Yes" then this book was written for you!

Sous vide has two huge advantages for both the novice and experienced cook. Most importantly it will allow
you to significantly increase the quality and consistency of the dishes you create on a daily basis. And for
those of you whose lives are harried, the sous vide technique also allows you to create remarkable meals
while working around your hectic schedule.

Modernist Cooking Made Easy: Sous Vide is the authoritative guide to low temperature precision
cooking and it will help make sous vide a part of your everyday cooking arsenal.

Sous vide is a simple an extremely effective way to cook. This book covers every step of the sous vide
process, from seasoning, sealing, and temperature control to how to determine the times and temperatures
needed to turn out great food. There are also extensive write ups for the main types of food including steak
and red meat, pork, fish and shellfish, eggs, fruits and vegetables, and much more.

What You Get In This Book

• The bulk of this book is the more than 85 recipes it contains. Designed so you can skim the recipes, looking
for something that inspires you, or turn to a specific recipe to learn all about how to cook the cut of meat it
features.

• A detailed look at the entire sous vide process, including pre-sous vide preparation, sous vide sealing,
temperature control, determining time and temperatures, and finishing sous vided foods.

• More than 85 recipes providing a wide variety of dishes across many cuts of meat and types of vegetables.
They include:
   • Beef, Lamb, and Other Red Meat
   • Pork
   • Sausage and Ground Meats
   • Chicken, Turkey, Duck, and Poultry
   • Eggs
   • Fish and Shellfish
   • Fruits and Vegetables
   • Infusions of Alcohol, Oil, and Vinegar
   • Sweet and Sours such as yogurt, creme brulee, and dulce de leche

• An introduction to the equipment you will need for cooking sous vide. From a simple no-cost method that



will allow you to give sous vide cooking a try, to a low-cost setup that will meet all of your sous vide
cooking needs.

• A comprehensive sous vide time and temperature chart, as well as cooking-by-thickness times.

• More than 35 "Modernist Notes" with suggestions for using modernist ingredients and techniques to turn
everyday meals into upscale and elegant dishes.

If you want to use sous vide to prepare amazing food simply and easily then this is the book for
you!
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From reader reviews:

Bob Pratt:

What do you concentrate on book? It is just for students because they are still students or that for all people
in the world, exactly what the best subject for that? Only you can be answered for that problem above. Every
person has distinct personality and hobby per other. Don't to be pushed someone or something that they don't
wish do that. You must know how great in addition to important the book Modernist Cooking Made Easy:
Sous Vide: The Authoritative Guide to Low Temperature Precision Cooking. All type of book could you see
on many resources. You can look for the internet resources or other social media.

John Jonas:

Do you considered one of people who can't read enjoyable if the sentence chained inside the straightway,
hold on guys this aren't like that. This Modernist Cooking Made Easy: Sous Vide: The Authoritative Guide
to Low Temperature Precision Cooking book is readable by you who hate the perfect word style. You will
find the facts here are arrange for enjoyable studying experience without leaving perhaps decrease the
knowledge that want to offer to you. The writer of Modernist Cooking Made Easy: Sous Vide: The
Authoritative Guide to Low Temperature Precision Cooking content conveys the idea easily to understand by
many individuals. The printed and e-book are not different in the content material but it just different as it.
So , do you still thinking Modernist Cooking Made Easy: Sous Vide: The Authoritative Guide to Low
Temperature Precision Cooking is not loveable to be your top collection reading book?

Christy Fowler:

A lot of people always spent their free time to vacation or even go to the outside with them loved ones or
their friend. Are you aware? Many a lot of people spent that they free time just watching TV, or perhaps
playing video games all day long. If you need to try to find a new activity here is look different you can read
a new book. It is really fun to suit your needs. If you enjoy the book which you read you can spent the entire
day to reading a reserve. The book Modernist Cooking Made Easy: Sous Vide: The Authoritative Guide to
Low Temperature Precision Cooking it is extremely good to read. There are a lot of people that
recommended this book. These people were enjoying reading this book. Should you did not have enough
space to develop this book you can buy the actual e-book. You can m0ore quickly to read this book out of
your smart phone. The price is not too expensive but this book offers high quality.

Michelle Morrow:

You are able to spend your free time to see this book this guide. This Modernist Cooking Made Easy: Sous
Vide: The Authoritative Guide to Low Temperature Precision Cooking is simple bringing you can read it in
the playground, in the beach, train as well as soon. If you did not include much space to bring typically the
printed book, you can buy often the e-book. It is make you quicker to read it. You can save the particular
book in your smart phone. Therefore there are a lot of benefits that you will get when one buys this book.
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