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Further Adventures in Search of Perfection
'If food is the new Rock 'N' Roll, this recipe book is Sgt. Pepper's.' - Heston Blumenthal. From the magazine synonymous
with style comes the ultimate cookbook for men with discerning taste. Featuring recipes from the UK's best restaurants,
plus tips and techniques from the country's top chefs, GQ Eats is an indispensable guide for enthusiastic home cooks,
sophisticated diners and good-food fanatics. This is the best of British food for men who want to cook and for women who
want to know what to feed them. With contributions from leading chefs and food writers including: Jason Atherton; Raymond
Blanc; Heston Blumenthal; Fergus Henderson; Giorgio Locatelli; Yotam Ottolenghi; Oliver Peyton; Gordon Ramsay; Mark Hix;
Michel Roux Jnr; Marcus Wareing and Bryn Williams. The recipes provide inspiration for any occasion, from Brilliant
Breakfasts to food for a Boys' Night In (Daniel Boulud's Coq au Vin), Michelin-star Meals such as Giorgio Locatelli's Tomato
and Chilli Pasta with Prawns and Gordon Ramsay's Honey and Cider Roast Leg of Lamb, and Rock 'n' Roll Roasts - from Pitt
Cue's pulled pork to Mark Hix's Roast Chicken. Remember to save room for alfresco feasts, delectable desserts and killer
cocktails. Accompanied by images from brilliant photographers Romas Ford and Tom Schierlitz, GQ has created a cuttingedge compendium of recipes to cook again and again. Contents Includes: BRILLIANT BREAKFASTS Start the day the GQ way
with American pancakes, eggs Benedict, or the best bacon sandwich. BEST OF BRITISH Including Mark Hix' bubble and
squeak, Fergus Henderson's veal and pea soup, Simon Wadham's potted shrimps and Billy Reid's Lancashire hotpot. BOYS'
NIGHT IN Man-sized meals best served with beer, wine, or both, including Daniel Boulud's coq au vin, Karam Sethi's seekh
kebabs and William Leigh's fried chicken nuggets. HEALTH-CONSCIOUS CLASSICS Make-overs of food favourites for men
who want a healthy option, including chicken korma, a healthy burger and Stuart Gillies' shepherd's pie. MICHELIN-STAR
MEALS Michelin-star chefs demonstrate their talents, including John Campbell's wild mushroom risotto, Giorgio Locatelli's
tomato and chilli pasta with prawns, Daniel Boulud's steak tartare and Michel Roux Jnr's lobster mango salad. ALFRESCO
FEASTS The great outdoors gets even greater thanks to GQ. Includes recipes for sandwiches, burgers, kebabs, salads and
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wraps, plus advice on how to become the king of the barbecue. PUB FOOD FAVOURITES Whether it is Claude Bosi's sausage
roll, Jason Atherton's salt and pepper squid, Heston Blumenthal's Scotch egg or Ramond Blanc's French onion soup, these
recipes will have everyone coming back for more. ROCK 'N' ROLL ROASTS You can't beat our meat. Chicken, beef, pork,
lamb, even a guide to smoking your own Pitt Cue pulled pork. JUST DESSERTS Because real men do eat mousse, syllabub
and sorbet sometimes. COCKTAIL HOUR Creations from bar legends.

Heston Blumenthal at Home
Fuchsia Dunlop trained as a chef at China's leading cooking school and is internationally renowned for her delicious recipes
and brilliant writing about Chinese food. Every Grain of Rice is inspired by the healthy and vibrant home cooking of southern
China, in which meat and fish are enjoyed in moderation, but vegetables play the starring role. Try your hand at blanched
choy sum with sizzling oil, Hangzhou broad beans with ham, pock-marked old woman's beancurd or steamed chicken with
shiitake mushrooms, or, if you've ever in need of a quick fix, Fuchsia's emergency late-night noodles. Many of the recipes
require few ingredients and are startlingly easy to make. The book includes a comprehensive introduction to the key
seasonings and techniques of the Chinese kitchen, as well as the 'magic ingredients' that can transform modest vegetarian
ingredients into wonderful delicacies. With stunning photography and clear instructions, this is an essential volume for
beginners and connoisseurs alike.

Heston's Fantastical Feasts
The book that redefines home cookery for the twenty-first century

Cook with Kids
Until now, home cooking has remained stubbornly out of touch with technological development but Heston Blumenthal,
champion of the scientific kitchen, changes all that with this radical book. With meticulous precision, he explains what the
most effective techniques are and why they work. Heston's instructions are precise and easy to follow, with lots of helpful
tips, and each chapter is introduced with an explanation of Heston's approach to 1) Stocks 2) Soups 3) Starters 4) Salads 5)
Meat 6) Fish 7) Sous-vide 8) Pasta and grains 9) Cheese 10) Sides and condiments 11) Ices 12) Desserts and sweets 13)
Biscuits, snacks and drinks. Recipes include Green bean and radish salad; Prawn cocktail; Roast chicken; Shepherd's pie;
Sea bass with vanilla butter; Liquorice poached salmon; Carbonara; The ultimate cheese toastie; Strawberry sundae; Liquid
centre chocolate pudding and Raspberry sherbert. And, of course, Heston's famous Triple-cooked chips. Heston Blumenthal
at Home will change the way you think about cooking forever - prepare for a culinary revolution!
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Umami
What defines a chef? Despite the glamour attached to the profession today, a successful life in the kitchen is determined
more by sacrifice than stardom, demanding a dedication bordering on obsession, all in pursuit of The Food. In this
meditation on the culinary life that blends elements of memoir and cookbook, Paul Liebrandt shares the story of his own
struggle to become a chef and define his personal style. To the Bone is Liebrandt’s exploration of his culinary roots and
creative development. At fifteen, he began his foray into the restaurant world and soon found himself cooking in the finest
dining temples of London, Paris, and ultimately, New York. Taking inspiration from the methods and menus of Marco Pierre
White, Raymond Blanc, Jean-Georges Vongerichten, and Pierre Gagnaire, Liebrandt dedicated himself to learning his craft
for close to a decade. Then, at New York City’s Atlas, he announced himself as a worldclass talent, putting his hard-earned
technique to the test with a startlingly personal cuisine. He continued to further his reputation at restaurants such as Gilt,
Corton, and now the Elm, becoming known for a singular, graphic style that has captured the public’s imagination and
earned him the respect of his peers. Punctuated throughout with dishes that mark the stages of his personal and
professional life, all of them captured in breathtaking color photography, this is Liebrandt’s literary tasting menu, a portrait
of a chef putting it together and constantly pushing himself to challenge the way he, and we, think about the possibilities of
food. From the Hardcover edition.

Every Grain of Rice
Imagine having a Michelin-starred chef as your best friend. Someone who would share your love of good food, reveal the
tricks that took him to the top of his profession, and happily divulge the culinary expertise that would guarantee all your
dishes really work. Meet John Campbell, a Michelin-starred chef at the country house estate and spa, Coworth Park. Here he
distills years of hard work and meticulous study in the gastronomic arts and sciences into a concise selection of foolproof
gourmet recipes that lovers of fine dining can enjoy at home. Your tastebuds - and those of your guests - will thrill to the
exciting combinations of quality ingredients on John's menus, but best of all, he takes you step by step through every stage
of each dish's execution, explaining not only what to do when cooking, but how and why. Soon you will be as relaxed and
confident in the kitchen as he is, producing dinner parties that are the envy of friends and well on the way to developing
your own signature dishes.

The Pleasure Is All Mine
The Perfect Meal
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Celebrity chef Heston Blumenthal is the man who turned the world of cuisine on its head and became a national hero with
an OBE and three Michelin stars. This is the full inspirational story of the self taught genius, from a life-changing childhood
holiday in France, through to his brief apprenticeship in Raymond Blanc's restaurant. Heston is a gastronomic alchemist
who sees the kitchen as a laboratory where he loves to experiment for the new ways to tantalise the taste-buds of diners at
his legendary Fat Duck restaurant and the newly opened Dinner at the Mandarin Oriental. Taking a look behind the scenes
of Heston's hit television shows including In Search of Perfection and Big Chef Takes on Little Chef, this book shows what
drives this remarkable man. With signature dishes including snail porridge and egg and bacon ice cream Heston Blumenthal
is an intriguing and bizarre chef. Appearing in a number of TV shows his unique style of cooking is well known, however
very little is known about the man himself.

Family Food
Anissa Helou's classic work, The Fifth Quarter, first published in 2004, is now re-issued as Offal, updated and expanded with
the addition of striking colour food photography. This is the only book currently in print in the English language dedicated
exclusively to the subject of offal - a subject currently enjoying a resurgence in popularity and fashion - in all its many and
surprising forms. From foie gras to cod's roe and from sheep's head to testicles, Offal draws on recipes and traditions from
all over the world.

Araxi
The greatest British dishes, as reinvented by Heston Blumenthal, chef and proprietor of the three-Michelin-starred The Fat
Duck--presented in a gloriously lavish package.

Formulas for Flavour
This resource for schools and colleges demonstrates the role of chemistry in the kitchen and highlights the wide
applicability of chemical principles.

Classic German Baking
What it is that we love so much about food in a French brasserie? Is it the delicious, time-honoured dishes cooked to
perfection? Or the fresh, local ingredients and regional recipes? Or is it that most of these recipes started life in the home?
Perhaps this is why they have such a special place in our hearts. In French Brasserie Cookbook, top chef Daniel Galmiche
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brings us a superb collection of 100 classic brasserie recipes with a modern Mediterranean twist. A committed champion of
French food and cookery, and someone who is passionate about making home cooking approachable, Daniel gives us
irresistible recipes for starters, mains, side dishes and desserts - all based on the classic principles that characterise
brasserie cooking: regional recipes, local ingredients and homely, comforting flavours. Try his aromatic Roast Leg of Lamb
with Garlic & Lavender, for example, the delicious Grilled Fillet of Sea Bass with Caramelised Lemon & Basil Oil or the
wonderful Wild Mushroom & Herb Risotto, followed by a mouth-watering Raspberry Clafoutis, Tarte Tatin with Rosemary &
Toasted Almonds or Orange Souffle Pancakes. Vibrant with the mesmerisingly diverse tastes and aromas of France, this
brilliant book shows you how to create fresh, contemporary French flavours in your own kitchen.

Michael Caines At Home
This book is a must for all who want to learn the art of great cooking' - James Martin 'French food has undergone a
transformation - in this book Daniel shows you how to master contemporary French recipes in your own home' - Heston
Blumenthal In Revolutionary French Cooking much loved-chef Daniel Galmiche applies his approachable, easy-to-follow
style to the new wave of modern French cuisine. Staying close to the French maxim of starting with quality ingredients and
cooking them brilliantly, Daniel shows you how to rejuvenate and energize classic French style with unusual marriages of
ingredients and flavours and unexpected twists. The result is over 100 exciting recipes for starters, mains, sides and
desserts that are bursting with vibrant tastes, textures and aromas. These recipes are all simple to prepare at home, and
throughout the book there are instructive features on the techniques used, such as water baths, which you'll quickly
master. This is a book for lovers of heart-warming, beautiful food and a fresh taste of France.

Heston Blumenthal at Home
Family Food inspires parents to involve their children in all aspects of cooking, right from the outset - choosing the dish,
sourcing the ingredients and being a valuable member of the kitchen. As well as introducing children to 'adult food' and
offering easy-to-follow recipes, Heston Blumenthal also writes about important cooking techniques. Family Food enables
you to build up a repertoire of dishes that the whole family will enjoy cooking and eating together.

Heston Blumenthal at Home
Until now, home cooking has remained stubbornly out of touch with technological development but Heston Blumenthal,
champion of the scientific kitchen, changes all that with this radical book. With meticulous precision, he explains what the
most effective techniques are and why they work. Heston's instructions are precise and easy to follow, with lots of helpful
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tips, and each chapter is introduced with an explanation of Heston's approach to 1) Stocks 2) Soups 3) Starters 4) Salads 5)
Meat 6) Fish 7) Sous-vide 8) Pasta and grains 9) Cheese 10) Sides and condiments 11) Ices 12) Desserts and sweets 13)
Biscuits, snacks and drinks. Recipes include Green bean and radish salad; Prawn cocktail; Roast chicken; Shepherd's pie;
Sea bass with vanilla butter; Liquorice poached salmon; Carbonara; The ultimate cheese toastie; Strawberry sundae; Liquid
centre chocolate pudding and Raspberry sherbert. And, of course, Heston's famous Triple-cooked chips. Heston Blumenthal
at Home will change the way you think about cooking forever - prepare for a culinary revolution!

Dessert
German baking is legendary and informs baking traditions the world over- Christmas cookies, coffee cakes, delicate tortes,
soft seeded rolls, and hearty dumplings all have their origins in Germany (and Austria). In Classic German Baking, blogger
and author Luisa Weiss--who was born in Berlin to an Italian mother and American father, and married into a family of
bakers with roots in Saxony--has collected and mastered the recipes most essential to every good baker's repertoire. In
addition to the pillars of the German baking tradition, like Christmas stollen, lebkuchen, and apple strudel, Weiss includes
overlooked gems, like eisenbahner--an almond macaroon paste piped onto jam-topped shortbread--and rosinenbr
tchen--the raisin-studded whole wheat buns that please a child's palate and a parent's conscience--to create the resource
that bakers across the world have long wanted.

Ainsley’s Mediterranean Cookbook
From the author of the most groundbreaking student cookery books of recent times comes this ultimate collection. Great
sales, rave reviews and the creation of a community behind the Beyond Baked Beans series of books www.beyondbakedbeans.com and a Facebook group - spawned a community of student followers. Three such students
have joined Fiona for this ultimate collection, which comprises more than 200 recipes - each featuring extra tips and
updates from Fiona and her student cooks. There are lots of new recipes from Fiona and half a dozen recipes too from each
of the students Beautifully designed, practical and with more than 100 colour photographs, this is the book that every
student will want and - at the incredibly purse-friendly price of £10 - can afford. It's nothing less than The Ultimate Student
Cookbook.

Heston Blumenthal: In Search of Perfection
Winner: 'Best Fundraising & Charity Cookbook' at the Gourmand World Cookbook Awards 2012. From healthy snacks to
delicious treats, Cooks with Kids is a cookbook that is geared towards bringing adults and children together to enjoy making
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food that looks and tastes great. This book is being produced with the full backing of the Children's Hospital School at Great
Ormond Street Hospital with the aim of raising awareness and much-needed funds - royalties from the sale of every book
will directly benefit the Children's Hospital School. Some great fun, tasty ideas feature, from 'Buttermilk Breaded Chicken
Finger Bucket' to '5-A-Day Pasta Salad', and from 'Yoghurt, Strawberry and Mango Rocket Lollies' to 'Super Berry Blast
drinks'.

Quay
Heston returns with more classic recipes.

Heston Blumenthal at Home
Much-anticipated book from culinary genius Peter Gilmore, one of the top 50 chefs in the world. Quay's stunning design and
photography perfectly echoes Peter's nature-based philosophy and organic presentation.

Historic Heston
The authors of The Perfect Meal examine all of the elements that contribute to the diner's experience of a meal (primarily at
a restaurant) and investigate how each of the diner's senses contributes to their overall multisensory experience. The
principal focus of the book is not on flavor perception, but on all of the non-food and beverage factors that have been
shown to influence the diner's overall experience. Examples are: the colour of the plate (visual) the shape of the glass
(visual/tactile) the names used to describe the dishes (cognitive) the background music playing inside the restaurant (aural)
Novel approaches to understanding the diner's experience in the restaurant setting are explored from the perspectives of
decision neuroscience, marketing, design, and psychology. 2015 Popular Science Prose Award Winner.

Modernist Cuisine at Home
Dessert is an extraordinary book from two-Michelin-starred chef, David Everitt-Matthias. Following on from his critically
acclaimed debut, Essence, this stunning second book explores the world, and pushes the boundaries, of the dessert chef's
art. Each of the book's five main chapters focuses on a specific family of ingredients: Chocolate and Nut; Fruit; Vegetable;
Roots, Pods, Seeds and Bark; and Wild. There is also a section outlining the essentials and basics from which his craft
begins and several pages of Petits Fours - the perfect finishing touch. With no specific pastry chef training, David
approaches the idea of dessert free from doctrine and received wisdom. A great originator and writer of recipes - someone
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who is able to instruct with precision and passion - he has created a book that is singular in its content, style and technique.
Each recipe in Dessert can be deconstructed into its component parts, enabling individual elements from within - such as a
pure, ice cream, sabayon, sorbet or cream - to be enjoyed on their own or alongside other desserts.

Offal
The true secrets behind the healthiness and deliciousness of Japanese cuisine are revealed in this illustrated book. It reveals
what dashi and umami are and their secrets through both explanation and superb recipes introduced by Japan's top chefs.

Heston Blumenthal - The Biography of the World's Most Brilliant Master Chef
Acclaimed restaurateur Heston Blumenthal reinvents kitchen classics, such as Fish and Chips, Bangers and Mash and Spag
Bol, in his inimitable way.

In Search of Total Perfection
Join national treasure Ainsley Harriott on his culinary journey through the Mediterranean discovering the very best recipes
to cook back home. Ainsley’s Mediterranean Cookbook includes all the recipes from his major 10-part ITV1 series.
Journeying through Spain, Sardinia, Morocco, Corsica and Jordan, Ainsley shows how easy and enjoyable it can be to make
fresh, healthy, delicious meals. From simple salads and dips to everyday favourites like pasta and risottos, satisfying meats,
flavoursome vegetarian mains and light fish dishes, Ainsleys’s recipes are perfect for a relaxed gathering of family and
friends or hassle-free midweek meal. Recipes include: Corsican mint omelette Moroccan vegetable and sesame seed
parcels Courgette, lemon and pecorino spaghetti Butternut squash and sweet potato tagine Nutty pearl couscous with feta
and dates Aromatic fish pilaf Pasta shells with sausage, tomato and fennel sauce Hazelnut and chocolate cake Orange and
cinnamon hot chocolate

Dine at Home with Heston
In this beautiful, smaller format edition of the award-winning Big Fat Duck Cookbook,we hear the full story of the meteoric
rise of Heston Blumenthal andThe Fat Duck, birthplace of snail porridge and bacon-and-egg ice cream,and encounter the
passion, perfection and weird science behind the manand the restaurant. Heston Blumenthal is widely acknowledgedto be a
genius, and The Fat Duck has twice been voted the BestRestaurant in the World by a peer group of top chefs. But he
isentirely self-taught, and the story of his restaurant has broken everyrule in the book. His success has been borne out of
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his pure obsession,endless invention and a childish curiosity into how things work- whether it's how smell affects taste,
what different flavours mean tous on a biological level, or how temperature is distributed in thecentre of a soufflé. In the
first section of The Fat Duck Cookbook,we learn the history of the restaurant, from its humble beginnings toits third Michelin
star (the day Heston received the news of this hehad been wondering how exactly he would be able to pay his staff
thatmonth). Next we meet 50 of his signature recipes - sardine on toastsorbet, salmon poached with liquorice, hot and iced
tea, chocolate wine- which, while challenging for anyone not equipped with ice baths,dehydrators, vacuum pumps and
nitrogen on tap, will inspire home cooksand chefs alike. Finally, we hear from the experts whose scientificknow-how has
contributed to Heston's topsy-turvy world. With an introduction by Harold McGee, incredible colour photographs throughout
and illustrations by Dave McKean,The Fat Duck Cookbookis not only the nearest thing to an autobiography from the world's
mostfascinating chef, but also a stunning, colourful and joyous work ofart.

GQ Eats
Presents an overview of the techniques of modern gastronomy, revealing science-inspired techniques for preparing food,
and offers step-by-step instructions for four hundred recipes.

Cooking Up History
Forgotten cooks from history--an excellent food history primer for those starting to discover this fascinating genre.

The Big Fat Duck Cookbook
Heston Blumenthal has made his name creating such original dishes as Snail Porridge and Nitrogen Scrambled Egg & Bacon
Ice Cream at his internationally acclaimed restaurant, The Fat Duck. In this book, a single-volume edition of the bestselling
Perfection books, Heston focuses his creative talent on reinventing some of our most well-known (and most abused) dishes.
He travels around the world in search of definitive versions of sixteen classic dishes: Roast Chicken & Roast Potatoes, Pizza,
Hamburger,Bangers & Mash, Fish Pie, Steak, Spaghetti Bolognese, Risotto, Fish & Chips, Chilli Con Carne, Chicken Tikka
Masala, Peking duck, Black Forest Gateau, Treacle Tart & Ice Cream, Trifle and Baked Alaska. Among the many adventures
on his quest, he travels to Delhi and makes an MRI scan of the marinated chicken in his Tikki Masala; he discovers the
secret to the ultimate crispy duck in Peking and experiments at home by inflating a Gressingham on a foot pump; he walks
the Dickensian streets of Lambeth and learns how to capture the essence of a fish and chip shop in a perfume bottle, and
he explores the Willy Wonka-esque Tate & Lyle factory and tastes some seventy-year-old syrup that proves an inspiration
for the flavour of his treacle tart. Total Perfection is an original, inspiring and fascinating voyage around the culinary globe.
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Heston Blumenthal - The Biography of the World's Most Brilliant Master Chef
Until now, home cooking has remained radically out of touch with the technological developments that characterize the rest
of modern life. This is the book to prove that science can dramatically improve the way we eat. Having spent years refining
his analytical and imaginative approach at the Fat Duck restaurant, Heston Blumenthal is uniquely qualified to bring the
benefits of science to the domestic kitchen. Both time-saving and energy-efficient, his methods unlock the alchemical
potential of flavor and taste. The first part of the book maps the new techniques in fifteen sections, including: taste and
flavor; stocks and infusing; brining, curing, marinating, and macerating; and sections on proper care of meat, fish, pasta,
and many other dishes. In the second part, there are 150 specially chosen recipes. Here, at last, is the secret to irrefutably
perfect fish and chips, as well as a few more unconventional dishes such as salmon with licorice, and crab lasagna. Heston
at Home is an ingeniously designed book for cooks who want to know how food works, and who are excited about adopting
an unconventional approach that will revolutionize the experience of cooking at home.

Kitchen Chemistry
Citrus and Spice explores the relationship between food, flavour and our responses to what we eat, leading us through 12
categories of flavour corresponding to the months of the year, from Citrus and Earth to Smoke and Spice. As Sybil Kapoor
says in her introduction 'At the heart of all good food lies one magic element - flavour. It is flavour that can make the
difference between something tasting ordinary and being irresistible. It is flavour that instantly links us to memories and
associations, which in turn influences our mood'' In keeping with this novel approach Sybil has created stylish and
contemporary recipes such as Seared Salmon with Cucumber Buttermilk; Grilled Fig with Feta, Fennel and Rocket and
Praline Tea Ice Cream.

Revolutionary French Cooking
Fish and chips; roast chicken; spaghetti bolognese; steak and salad; pizza; sausages and mashed potatoes; black forest
cake; and treacle tart and ice cream: all as good as they can possibly be. With this book, a tie-in to the BBC series of the
same name, Michelin three-star winner Heston Blumenthal delivers the absolute last word in how to cook these timeless
dishes. He looks at the origin of the dishes, how to find the best ingredients (in America as well as in the UK) and what to
look for, and, of course, how to cook them to perfection. Along the way, readers are treated to priceless culinary lessons:
everything from how to cut potatoes for flawless frying to where to find the choicest beef to the two secret ingredients in
spaghetti Bolognese (nutmeg and cream!). Lavishly illustrated with gorgeous photos, and including "perfect" recipes for
each dish, this unrivaled book deserves a place as a staple in every cook's home.
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The Fat Duck Cookbook
In this enormous, beautiful book, we hear the full story of themeteoric rise of Heston Blumenthal and The Fat Duck,
birthplace ofsnail porridge and bacon-and-egg ice cream, and encounter the passion,perfection and weird science behind
the man and the restaurant. HestonBlumenthal is widely acknowledged to be a genius, and The Fat Duck hastwice been
voted the Best Restaurant in the World by a peer group oftop chefs. But he is entirely self-taught, and the story of
hisrestaurant has broken every rule in the book. His success has beenborne out of his pure obsession, endless invention
and a childishcuriosity into how things work- whether it's how smell affectstaste, what different flavours mean to us on a
biological level, or howtemperature is distributed in the centre of a soufflé. In the first section of The Big Fat Duck
Cookbook,we learn the history of the restaurant, from its humble beginnings toits third Michelin star (the day Heston
received the news of this hehad been wondering how exactly he would be able to pay his staff thatmonth). Next we meet
50 of his signature recipes - sardine on toastsorbet, salmon poached with liquorice, hot and iced tea, chocolate wine- which,
while challenging for anyone not equipped with ice baths,dehydrators, vacuum pumps and nitrogen on tap, will inspire
home cooksand chefs alike. Finally, we hear from the experts whose scientificknow-how has contributed to Heston's topsyturvy world, on subjects asdiverse as synaesthesia, creaminess and flavour expectation. Withan introduction by Harold
McGee, incredible colour photographsthroughout, illustrations by Dave McKean, multiple ribbons, real clothbinding and a
gorgeous slip case, The Big Fat Duck Cookbookisnot only the nearest thing to an autobiography from the world's
mostfascinating chef, but also a stunning, colourful and joyous work ofart.

The Ultimate Student Cookbook
Once upon a time there was a Chef called Heston who opened a small restaurant called the Fat Duck. At first, he served
only simple French classics but gradually, as is the way of things, the Chef's curiosity got the better of him and he began
thinking up more unusual dishes, such as Snail Porridge and Chocolate Wine. There was even talk of a meringue that made
diners snort plumes of vapour, like a dragon. Word spread and reached the ears of the Executives who ran a television
channel, and they summoned the Chef to their glass fortress. 'We command you to create six Fantastical Feasts', they said.
'These must be based on history, but you may draw on fairytales and legends.

To the Bone
Celebrity chef Heston Blumenthal is the man who turned the world of cuisine on its head and became a national hero with
an OBE and three Michelin stars. This is the full inspirational story of the self taught genius, from a life-changing childhood
holiday in France, through to his brief apprenticeship in Raymond Blanc's restaurant. Heston is a gastronomic alchemist
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who sees the kitchen as a laboratory where he loves to experiment for the new ways to tantalise the taste-buds of diners at
his legendary Fat Duck restaurant and the newly opened Dinner at the Mandarin Oriental. Taking a look behind the scenes
of Heston's hit television shows including In Search of Perfection and Big Chef Takes on Little Chef, this book shows what
drives this remarkable man. With signature dishes including snail porridge and egg and bacon ice cream Heston Blumenthal
is an intriguing and bizarre chef. Appearing in a number of TV shows his unique style of cooking is well known, however
very little is known about the man himself.

River Cafe Cook Book Easy
With The Pleasure is All Mine, anyone can enjoy a Steak au Poivre with Frites, Three-Cheese Ravioli, Coconut Fish Curry with
Homemade Naan Bread, or a Wild Blueberry Free-Form Tart without the expense and hassle of restaurants or fussy dinner
guests. The 100 uncomplicated, exquisite recipes in this collection are simple to prepare and require no fancy equipment.
With just a skillet, bowl, knife, and a few perfect ingredients, Pirret makes great solo dining effortless-and she offers
inspired wine and cocktail pairings, too, to make dinner complete. Edgy and bursting with personality, The Pleasure is All
Mine is also filled with a wealth of devilishly entertaining stories based on her experiences living in New York, Los Angeles,
Paris, and London.

Perfection
Michael Caines, MBE, is a truly original British chef, who has created innovative and original dishes which have earned him
two Michelin stars and numerous awards and accolades, including ‘the UK’s best all round restaurant’ (Hardens) and
‘perfect in every way’ (Sunday Times). For the last three years his flag ship restaurant, Gidleigh Park in Devon has been
voted second only to Heston Blumenthal's Fat Duck as Britain's best restaurant. Michael Caines at Home is his first book
which contains nearly 100 exciting, delicious recipes suitable for cooking in domestic kitchens, distilled from a life time of
passionate cooking.

French Brasserie Cookbook
With River Cafe Cook Book Easy Rose Gray and Ruth Rogers pioneered a new approach to cooking and eating. Knowing that
people lead busy and demanding lives, they made their innovative Italian recipes even more accessible to those who love
good food but have little time to prepare it. Recognising that the key to quick cooking is often in the ease of buying the
ingredients, the easy recipes highlight the fresh produce you will need to shop for as well as the ingredients that are store
cupboard essentials. Rose and Ruth then take you through simplified steps to cook great Italian dishes that are bursting
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with flavour and style. To complement this new concept, the cookbook has a fresh, dynamic design and superb photographs
that will delight both new and established fans. Like River Cafe 'graduates' - most famously Jamie Oliver - you can learn the
secrets of cooking fabulous Italian food, but now it's even easier.

Citrus and Spice
"Umami is considered the fifth taste, in addition to sweet, sour, salty, and bitter. In Umami, ten of today's most renowned
chefs explain how they discovered this fifth taste and the ways in which it has had an impact on their cooking. Two of the
chefs are Japanese (Nobu and Murata), but the others come from around the world: the U.S. (Anthony and Kinch), the U.K.
(Blumenthal and Cursan), France (Bourdas and Nagae), and Peru (Martinez and Schiaffiano) For each of the eight main
contributors, there's a two-page color spread featuring a personal essay about umami, and photos of the chef and his
restaurant. Then the chef presents four recipes that showcase the fabulous umami-rich dishes that have earned his
establishment its Michelin star(s) An additional section of the book showcases pastry, as two of today's leading pastry chefs
weigh in on how umami plays a role in their baking."--Amazon.com.

Dashi and Umami
James Walt has been recognized by the Globe and Mail as "one of the top seven chefs in the country." He spent four years
at Sooke Harbour House before joining Araxi in 1998. After opening Blue Water Cafe, he was appointed executive chef to
the Canadian embassy in Rome and has been invited to cook at the James Beard House in New York City three times. Walt
lives in the nearby Pemberton Valley.
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