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Mayonnaise "takes" when a series of liquids form a semisolid consistency. Eggs, a liquid, become solid as
they are heated, whereas, under the same conditions, solids melt. When meat is roasted, its surface browns
and it acquires taste and texture. What accounts for these extraordinary transformations?

The answer: chemistry and physics. With his trademark eloquence and wit, Hervé This launches a wry
investigation into the chemical art of cooking. Unraveling the science behind common culinary technique
and practice, Hervé This breaks food down to its molecular components and matches them to cooking's
chemical reactions. He translates the complex processes of the oven into everyday knowledge for
professional chefs and casual cooks, and he demystifies the meaning of taste and the making of flavor. He
describes the properties of liquids, salts, sugars, oils, and fats and defines the principles of culinary practice,
which endow food with sensual as well as nutritional value.

For fans of Hervé This's popular volumes and for those new to his celebrated approach, The Science of the
Oven expertly expands the possibilities of the kitchen, fusing the physiology of taste with the molecular
structure of bodies and food.
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From reader reviews:

Joy Hutchinson:

The book The Science of the Oven (Arts and Traditions of the Table: Perspectives on Culinary History) can
give more knowledge and information about everything you want. Exactly why must we leave the great thing
like a book The Science of the Oven (Arts and Traditions of the Table: Perspectives on Culinary History)?
Wide variety you have a different opinion about e-book. But one aim that will book can give many
information for us. It is absolutely right. Right now, try to closer using your book. Knowledge or data that
you take for that, it is possible to give for each other; you could share all of these. Book The Science of the
Oven (Arts and Traditions of the Table: Perspectives on Culinary History) has simple shape however you
know: it has great and large function for you. You can seem the enormous world by start and read a book. So
it is very wonderful.

Harold Phillips:

Are you kind of busy person, only have 10 or even 15 minute in your morning to upgrading your mind
proficiency or thinking skill perhaps analytical thinking? Then you are receiving problem with the book
compared to can satisfy your limited time to read it because all this time you only find publication that need
more time to be go through. The Science of the Oven (Arts and Traditions of the Table: Perspectives on
Culinary History) can be your answer given it can be read by you who have those short spare time problems.

Norbert Walling:

Reading a book for being new life style in this 12 months; every people loves to go through a book. When
you study a book you can get a lot of benefit. When you read guides, you can improve your knowledge,
simply because book has a lot of information into it. The information that you will get depend on what sorts
of book that you have read. In order to get information about your study, you can read education books, but
if you want to entertain yourself read a fiction books, this sort of us novel, comics, in addition to soon. The
The Science of the Oven (Arts and Traditions of the Table: Perspectives on Culinary History) provide you
with a new experience in examining a book.

Stephany Garcia:

Book is one of source of expertise. We can add our understanding from it. Not only for students but also
native or citizen need book to know the up-date information of year to help year. As we know those books
have many advantages. Beside most of us add our knowledge, also can bring us to around the world. From
the book The Science of the Oven (Arts and Traditions of the Table: Perspectives on Culinary History) we
can take more advantage. Don't one to be creative people? To get creative person must want to read a book.
Just choose the best book that suited with your aim. Don't be doubt to change your life at this time book The
Science of the Oven (Arts and Traditions of the Table: Perspectives on Culinary History). You can more
inviting than now.
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