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Guru to a new generation of chefs from Chicago to Copenhagen, Spain’s Ferran
Adria has been featured on Time magazine's list of the 100 most influential
people of our times and touted by the press as an alchemist and a genius. His
restaurant, El Bulli, was ranked first on Restaurant Magazine' s Top 50 list in
2006, 2007, and 2008, and has retained thistitlein 2009. Considered food's
preeminent futurist, amad Catalonian scientist, and the godfather of culinary
foam and other gastronomic advances, the Alicia Foundation distills

Adrid s culinary knowledge into a practical handbook that will more often be
found face up on the counter than collecting dust on a shelf.

A dictionary of present-day cooking, M odern Gastronomy: A to Z puts equal
emphasis on the nature of ingredients, their reactions, and the processes they
undergo to create the final product. Y ou can quickly look up and find, in plain
language, everything you need to know about the science of cooking and the art
of combining flavors and textures.

Thefirst English translation of the bestselling Lexico Cientifico Gastronomico,
this book’ s lexical format provides, for each ingredient or term, a definition, the
ingredient’ s source, and suggestions for its use. A scientific exploration of the
possibilities of food, this much-anticipated book includes aforeword by Harold
McGee, author of On Food & Cooking and contributor to Nature, New York
Times, Fine Cooking, and Physics Today. It is this rigorous scientific viewpoint
that sets the book apart, enabling you to develop processes, tastes, and textures
that give your new products a competitive edge.
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Guru to anew generation of chefs from Chicago to Copenhagen, Spain’s Ferran Adria has been featured on
Time magazine's list of the 100 most influential people of our times and touted by the press as an alchemist
and a genius. His restaurant, El Bulli, was ranked first on Restaurant Magazine’'s Top 50 list in 2006, 2007,
and 2008, and has retained this title in 2009. Considered food’ s preeminent futurist, a mad Catalonian
scientist, and the godfather of culinary foam and other gastronomic advances, the Alicia Foundation distills
Adrid s culinary knowledge into a practical handbook that will more often be found face up on the counter
than collecting dust on a shelf.

A dictionary of present-day cooking, M odern Gastronomy: A to Z puts equal emphasis on the nature of
ingredients, their reactions, and the processes they undergo to create the final product. Y ou can quickly look
up and find, in plain language, everything you need to know about the science of cooking and the art of
combining flavors and textures.

The first English trandation of the bestselling Lexico Cientifico Gastronomico, this book’s lexical format
provides, for each ingredient or term, adefinition, the ingredient’ s source, and suggestions for its use. A
scientific exploration of the possibilities of food, this much-anticipated book includes a foreword by Harold
McGee, author of On Food & Cooking and contributor to Nature, New York Times, Fine Cooking, and
Physics Today. It isthis rigorous scientific viewpoint that sets the book apart, enabling you to develop
processes, tastes, and textures that give your new products a competitive edge.
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Editorial Review
Review

This alphabetical handbook of food ingredients, food-related processes, and food preparation tools is written
for the professional cook who is no longer constrained by traditional culinary ingredients and techniques and
isinstead encouraged to experiment and explore the intersection of cooking and food science. ... Students of
the culinary arts and food science may benefit from this useful information presented in a concise format.
Summing Up: Recommended.

?CHOICE, September 2010

... alandmark in the history of cooking ... the first such book to beinitiated and shaped by professional
cooks themselves, and to be so forward-looking ... both a gift and a challenge. The gift is the book itself and
the information it holds. The challenge isto make use of it creatively and generously .

?From the Foreword by Harold McGee

... the fountainhead of a futuristic approach to food that pervades the kitchens of young, ambitious chefs
everywhere ... Mr. Adrid's single-handed influenceis staggering ...
?Beppi Crosariol, The Globe and Mail

He's doing the most exciting things in our profession today.
?Chef Paul Bocuse, namesake of Bocuse d’ Or, biennial world chef championship

About the Author
Head Chef, El Bulli Restaurant, Roses, Spain

Users Review

From reader reviews:
Virginia Swain:

Do you one of people who can't read satisfying if the sentence chained inside the straightway, hold on guys
thiskind of aren't like that. This Modern Gastronomy: A to Z book is readable by means of you who hate the
straight word style. Y ou will find the information here are arrange for enjoyable studying experience without
leaving al so decrease the knowledge that want to supply to you. The writer regarding Modern Gastronomy:
A to Z content conveys prospect easily to understand by alot of people. The printed and e-book are not
different in the content but it just different by means of it. So, do you till thinking Modern Gastronomy: A
to Z isnot loveable to be your top collection reading book?

L eon M oses:

The knowledge that you get from Modern Gastronomy: A to Z may be the more deep you looking the
information that hide inside words the more you get thinking about reading it. It does not mean that this book
is hard to know but Modern Gastronomy: A to Z giving you joy feeling of reading. The article author



conveys their point in anumber of way that can be understood through anyone who read it because the
author of this reserve is well-known enough. This book also makes your vocabulary increase well. It is
therefore easy to understand then can go to you, both in printed or e-book style are available. We propose
you for having this Modern Gastronomy: A to Z instantly.

Katie Cardid:

Playing with family in a park, coming to see the coastal world or hanging out with palsisthing that usually
you may have done when you have spare time, after that why you don't try issue that really opposite from
that. A single activity that make you not sensation tired but still relaxing, trilling like on roller coaster you
are ride on and with addition of knowledge. Even you love Modern Gastronomy: A to Z, it is possible to
enjoy both. It is excellent combination right, you still want to missit? What kind of hangout type isit? Oh
occur its mind hangout guys. What? Still don't get it, oh come on its referred to as reading friends.

Karen Perl:

Y our reading 6th sense will not betray anyone, why because this Modern Gastronomy: A to Z publication
written by well-known writer who knows well how to make book that may be understand by anyone who
read the book. Written within good manner for you, still dripping wet every ideas and publishing skill only
for eliminate your personal hunger then you still uncertainty Modern Gastronomy: A to Z as good book not
simply by the cover but also by content. Thisis one book that can break don't assess book by its handle, so
do you still needing an additional sixth sense to pick this!? Oh come on your looking at sixth sense already
told you so why you have to listening to a different sixth sense.
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