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Eleven Madison Park The Cookbook
The winner and runner up of Bravo TV's Top Chef
Season 6 offer personal stories and 80 recipes that
draw on raw ingredients. 25,000 first printing.
"Debut cookbook from Alinea restaurant in Chicago,
with recipes organized by season"--Provided by
publisher.
Written as a series of interconnected essays—with
recipes—Relæ provides a rare glimpse into the mind
of a top chef, and the opportunity to learn the
language of one of the world’s most pioneering and
acclaimed restaurants. Chef Christian F. Puglisi
opened restaurant Relæ in 2010 on a rough, rundown stretch of one of Copenhagen’s most crimeridden streets. His goal was simple: to serve
impeccable, intelligent, sustainable, and plant-centric
food of the highest quality—in a setting that was
devoid of the pretention and frills of conventional
high-end restaurant dining. Relæ was an immediate
hit, and Puglisi’s “to the bone” ethos—which
emphasized innovative, substantive cooking over
crisp white tablecloths or legions of water-pouring,
napkin-folding waiters—became a rallying cry for
chefs around the world. Today the
Jægersborggade—where Relæ and its more casual
sister restaurant, Manfreds, are located—is one of
Copenhagen’s most vibrant and exciting streets.
And Puglisi continues to excite and surprise diners
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with his genre-defying, wildly inventive cooking.
Relæ is Puglisi’s much-anticipated debut: like his
restaurants, the book is honest, unconventional, and
challenges our expectations of what a cookbook
should be. Rather than focusing on recipes, the core
of the book is a series of interconnected “idea
essays,” which reveal the ingredients, practical
techniques, and philosophies that inform Puglisi’s
cooking. Each essay is connected to one (or many)
of the dishes he serves, and readers are invited to
flip through the book in whatever sequence inspires
them—from idea to dish and back to idea again. The
result is a deeply personal, utterly unique reading
experience.
Folded map in front pocket, cocktail book in back
recess.
SILVER WINNER 2021 - Taste Canada Awards General Cookbooks From acclaimed and multi
award-winning Chef David Hawksworth comes a
stunning collection of the exquisite recipes that
brought him to the top of Canada's culinary world. As
a leader in contemporary Canadian cuisine, Chef
Hawksworth's restaurants, Hawksworth and
Nightingale, have been fixtures of Vancouver's
dining scene for the past 10 years, aweing diners
with the intricate, beautiful and refined dishes that
have become synonymous with his name. In this
book, he shares for the first time the artfully
developed recipes that have brought him
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unparalelled success over the years, and challenges
readers to recreate these dishes for an unforgettable
dining experience. Hawksworth is a celebration of
Chef Hawksworth's career to date, with recipes
ranging from his time training in London with
Michelin-starred chefs, to Ouest, the first restaurant
where he served as head chef, to opening his own
fine dining restaurant. The book's simpler and more
casual recipes reflect the family-style dishes served
at Nightingale and the casual fare of Bel Café (a
downtown lunchtime go-to destination). The recipes
included require varying levels of skill and time
commitments, from weekday meals like Crispy
Buttermilk Fried Chicken & Pickled Ramps Ranch to
show-stopping feats of culinary skill like Wagyu Beef
Carpaccio with Piquillo Pepper, Parsley, and Beef
Tendon. Casual foodies and adventurous cooks
alike will find new culinary pleasures with Chef
Hawksworth as their guide.
Eleven Madison Park is one of New York City's most
popular fine-dining establishments, and one of only a
handful to receive four stars from the New York
Times. Under the leadership of Executive Chef
Daniel Humm and General Manager Will Guidara
since 2006, the restaurant has soared to new
heights and has become one of the premier dining
destinations in the world. "Eleven Madison Park : the
cookbook" is a sumptuous tribute to the
unforgettable experience of dining in the restaurant,
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where the latest culinary techniques are married with
classical French cuisine. The book features more
than 125 sophisticated recipes, arranged by season,
adapted for the home cook, and accompanied by
stunning full-color photographs by Francesco Tonelli.
‘I only cook the kind of food I want to eat. Honest
food, plain and simple. This is my cookbook.’ The
long awaited cookbook from Michelin-starred chef
and owner of the award-winning Chez Bruce.
Eleven Madison Park is one of New York City's most
popular fine-dining establishments, and one of only a
handful to receive four stars from the New York
Times. Under the leadership of Executive Chef
Daniel Humm and General Manager Will Guidara
since 2006, the restaurant has soared to new
heights and has become one of the premier dining
destinations in the world. ELEVEN MADISON PARK:
THE COOKBOOK is a sumptuous tribute to the
unforgettable experience of dining in the restaurant,
where the latest culinary techniques are married with
classical French cuisine. The book features more
than 125 sophisticated recipes, arranged by season,
adapted for the home cook, and accompanied by
stunning full-color photographs by Francesco Tonelli.
ELEVEN MADISON PARK is sure to be one of the
most talked-about cookbooks of 2011.
Originally published as a separate book packaged
inside The NoMad Cookbook, this revised and standalone edition of The NoMad Cocktail Book features
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more than 100 additional recipes, a service manual
explaining the art of drink-making according to the
NoMad, and 30 new full-color cocktail illustrations.
Organized by type of beverage from aperitifs and
classics to light, dark, and soft cocktails and
syrups/infusions, this comprehensive guide shares
the secrets of bar director Leo Robitschek's awardwinning cocktail program. The NoMad Bar
celebrates classically focused cocktails, while
delving into new arenas such as festive, large-format
drinks and a selection of reserve cocktails crafted
with rare spirits.
A Special Invitation to a Delicious Members-Only
Experience A hard-to-get reservation is prized
among serious restaurant-goers, but a table limited
to members only seems to be the Philadelphia
diner's Holy Grail. Palizzi Social Club is 100 years
old this year in South Philly, but it was after chef
Joey Baldino took over from his late uncle Ernie that
business really started to boom. Palizzi has
mastered the balance of old-school Italian kitsch and
super-high-quality food and cocktails. Once a
gathering place for the Abruzzi-American
community, Palizzi Social Club is a current hot spot:
members can take up to three guests, and if the light
is on outside, they're open. In 2017, Palizzi was
named Bon Appetit's #4 Best New Restaurant,
Esquire's honorable mention best new restaurant,
and Eater Philly's #1 restaurant of the year. Chef
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Joey's menu at Palizzi has a broad Southern Italian
scope. Seventy adaptable, accessible recipes
throughout include dishes like: Fennel and Orange
Salad Arancini with Ragu and Peas Spaghetti with
Crabs Stromboli Hazelnut Torrone Come on in, and
join the club.
Daniel Boulud, one of America's most respected and
successful chefs, delivers a definitive, yet
personalcookbook on his love of French food. From
coming of age as a young chef to adapting French
cuisine to American ingredients and tastes, Daniel
Boulud reveals how he expresses his culinary
artistry at Restaurant Daniel. With more than 75
signature recipes, plus an additional 12 recipes
Boulud prepares at home for his friends on more
casual occasions, DANIEL is a welcome addition to
the art of French cooking. Included in the cookbook
are diverse and informative essays on such essential
subjects as bread and cheese (bien sûr), and, by Bill
Buford, a thorough and humorous look at the
preparation of 10 iconic French dishes, from Pot au
Feu Royale to Duck a la Presse.. With more than
120 gorgeous photographs capturing the essence of
Boulud's cuisine and the spirit of restaurant Daniel,
as well as a glimpse into Boulud's home kitchen,
DANIEL is a must-have for sophisticated foodies
everywhere.
From one of the world's top dining destinations, New
York's three-Michelin-starred restaurant Eleven
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Madison Park, comes an updated single-volume
collection of more than 80 recipes, stories, food
photographs, and watercolor paintings from
celebrated chef Daniel Humm. JAMES BEARD
AWARD FINALIST • NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY THE ATLANTIC
Originally published as a two-volume, signed edition
and limited to only 11,000 print copies, this revised
edition of Eleven Madison Park: The Next Chapter
refashions the deluxe slipcase edition into one highquality, single volume. Of the 80 recipes and stories,
more than 30 of the recipes are brand new and
reflect the dishes being served at the restaurant
now. Along with 30 brand-new food photos, there are
also nearly 15 new watercolors and stories
discussing the restaurant's recent renovation, among
other topics. This collection reflects on the time
during which Eleven Madison Park garnered scores
of accolades, including four stars from the New York
Times, three Michelin stars, seven James Beard
Foundation awards, and the number one spot on the
World's 50 Best Restaurants list. In this fresh
package, Chef Daniel Humm describes his
unparalleled culinary journey and inspiration.
One of the best New York restaurants, a culinary
landmark that has been changing the face of
American dining for decades, now shares its beloved
recipes, stories, and pioneering philosophy. Opened
in 1994, Gramercy Tavern is more than just a
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restaurant. It has become a New York institution
earning dozens of accolades, including six James
Beard awards. Its impeccable, fiercely seasonal
cooking, welcoming and convivial atmosphere, and
steadfast commitment to hospitality are unparalleled.
The restaurant has its own magic—a sense of
community and generosity—that’s captured in these
pages for everyone to bring home and savor through
125 recipes. Restaurateur Danny Meyer’s intimate
story of how Gramercy was born sets the stage for
executive chef-partner Michael Anthony’s appealing
approach to American cooking and recipes that
highlight the bounty of the farmer’s market. With 200
sumptuous photographs and personal stories, The
Gramercy Tavern Cookbook also gives an insider
look into the things that make this establishment
unique, from the artists who have shaped its décor
and ambience, to the staff members who share what
it is like to be a part of this close-knit restaurant
family. Above all, food lovers will be inspired to make
memorable meals and bring the warmth of Gramercy
into their homes.
IACP Award Winner 2019 marks the twenty-fifth
anniversary of the acclaimed French Laundry
restaurant in the Napa Valley—“the most exciting
place to eat in the United States” (The New York
Times). The most transformative cookbook of the
century celebrates this milestone by showcasing the
genius of chef/proprietor Thomas Keller himself.
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Keller is a wizard, a purist, a man obsessed with
getting it right. And this, his first cookbook, is every
bit as satisfying as a French Laundry meal itself: a
series of small, impeccable, highly refined, intensely
focused courses. Most dazzling is how simple
Keller's methods are: squeegeeing the moisture from
the skin on fish so it sautées beautifully; poaching
eggs in a deep pot of water for perfect shape; the
initial steeping in the shell that makes cooking raw
lobster out of the shell a cinch; using vinegar as a
flavor enhancer; the repeated washing of bones for
stock for the cleanest, clearest tastes. From
innovative soup techniques, to the proper way to
cook green vegetables, to secrets of great fish
cookery, to the creation of breathtaking desserts;
from beurre monté to foie gras au torchon, to a wild
and thoroughly unexpected take on coffee and
doughnuts, The French Laundry Cookbook captures,
through recipes, essays, profiles, and extraordinary
photography, one of America's great restaurants, its
great chef, and the food that makes both unique.
One hundred and fifty superlative recipes are exact
recipes from the French Laundry kitchen—no
shortcuts have been taken, no critical steps ignored,
all have been thoroughly tested in home kitchens. If
you can't get to the French Laundry, you can now recreate at home the very experience Wine Spectator
described as “as close to dining perfection as it
gets.”
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Winner of the 2014 James Beard Award for
Outstanding Chef: the top chef in the country A
traditional Italian meal is one of the most
comforting—and delicious—things that anyone can
enjoy. Award-winning chef Nancy Silverton has
elevated that experience to a whole new level at her
Los Angeles restaurants Osteria Mozza and Pizzeria
Mozza, co-owned with restaurateurs Mario Batali
and Joe Bastianich. A reservation at Mozza has
been the hottest ticket in town since the restaurants
opened and diners have been lining up for their
wildly popular dishes. Finally, in The Mozza
Cookbook, Silverton is sharing these recipes with the
rest of the world. The original idea for Mozza came
to Nancy at her summer home in Panicale, Italy. And
that authentic Italian feel is carried throughout the
book as we explore recipes from aperitivo to dolci
that she would serve at her tavola at home. But do
not confuse authentic with conventional! Under
Silverton’s guidance, each bite is more exciting and
delectable than the last, with recipes such as: Fried
Squash Blossoms with Ricotta Buricotta with Braised
Artichokes, Pine Nuts, Currants, and Mint Pesto
Mussels al Forno with Salsa Calabrese Fennel
Sausage, Panna, and Scallion Pizza Fresh Ricotta
and Egg Ravioli with Brown Butter Grilled Quail
Wrapped in Pancetta with Sage and Honey Sautéed
Cavolo Nero Fritelle di Riso with Nocello-soaked
Raisins and Banana Gelato Olive Oil Gelato In the
Page 10/24

Access Free Eleven Madison Park The Cookbook
book, Nancy guides you through all the varieties of
cheese that she serves at the Mozzarella Bar in the
Osteria. And you’ll find all the tricks you need to
make homemade pastas, gelato, and pizzas that
taste as if they were flown in directly from Italy.
Silverton’s lively and encouraging voice and her
comprehensive knowledge of the traditions behind
this mouthwateringly decadent cuisine make her
recipes—both familiar and intricate—easy to follow and
hard to resist. It’s no wonder it is so difficult to get a
table at Mozza—when you’re cooking these dishes
there will be a line out your door as well.
Bestselling author, TV host, and chef Anthony
Bourdain reveals the hearty, delicious recipes of Les
Halles, the classic New York City French bistro
where he got his start. Before stunning the world
with his bestselling Kitchen Confidential, Anthony
Bourdain, host of the celebrated TV shows Parts
Unknown and No Reservations, spent years serving
some of the best French brasserie food in New York.
With its no-nonsense, down-to-earth atmosphere,
Les Halles matched Bourdain's style perfectly: a
restaurant where you can dress down, talk loudly,
drink a little too much wine, and have a good time
with friends. Now, Bourdain brings you his Les
Halles Cookbook, a cookbook like no other: candid,
funny, audacious, full of his signature charm and
bravado. Bourdain teaches you everything you need
to know to prepare classic French bistro fare. While
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you're being guided, in simple steps, through recipes
like roasted veal short ribs and steak frites,
escargots aux noix and foie gras au pruneaux, you'll
feel like he's in the kitchen beside you-reeling off a
few insults when you've scorched the sauce, and
then patting you on the back for finally getting the
steak tartare right. As practical as it is entertaining,
Anthony Bourdain's Les Halles Cookbook is a can'tmiss treat for cookbook lovers, aspiring chefs, and
Bourdain fans everywhere.
Features recipes served among the staff at such acclaimed
New York City restaurants as Gramercy Tavern and Union
Square Cafe, including such dishes as Dominican chicken,
holiday roast pork, and molasses corn bread.
Named a Best Book of 2020 by Publisher's Weekly Named a
Best Cookbook of 2020 by Amazon and Barnes & Noble
“Every elegant page projects Keller’s high standard of
‘perfect culinary execution’. . . . This superb work is as much
philosophical treatise as gorgeous cookbook.” —Publishers
Weekly, STARRED REVIEW Bound by a common
philosophy, linked by live video, staffed by a cadre of
inventive and skilled chefs, the kitchens of Thomas Keller’s
celebrated restaurants—The French Laundry in Yountville,
California, and per se, in New York City—are in a relationship
unique in the world of fine dining. Ideas bounce back and
forth in a dance of creativity, knowledge, innovation, and
excellence. It’s a relationship that’s the very embodiment of
collaboration, and of the whole being greater than the sum of
its parts. And all of it is captured in The French Laundry, Per
Se, with meticulously detailed recipes for 70 beloved dishes,
including Smoked Sturgeon Rillettes on an Everything Bagel,
“The Whole Bird,” Tomato Consommé, Celery Root
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Pastrami, Steak and Potatoes, Peaches ’n’ Cream. Just
reading these recipes is a master class in the state of the art
of cooking today. We learn to use a dehydrator to intensify
the flavor and texture of fruits and vegetables. To make the
crunchiest coating with a cornstarch–egg white paste and
potato flakes. To limit waste in the kitchen by fermenting
vegetable trimmings for sauces with an unexpected depth of
flavor. And that essential Keller trait, to take a classic and
reinvent it: like the French onion soup, with a mushroom
essence stock and garnish of braised beef cheeks and Comté
mousse, or a classic crème brûlée reimagined as a rich,
creamy ice cream with a crispy sugar tuile to mimic the
caramelized coating. Throughout, there are 40 recipes for the
basics to elevate our home cooking. Some are old standbys,
like the best versions of beurre manié and béchamel, others
more unusual, including a ramen broth (aka the Super Stock)
and a Blue-Ribbon Pickle. And with its notes on technique,
stories about farmers and purveyors, and revelatory essays
from Thomas Keller—“The Lessons of a Dishwasher,”
“Inspiration Versus Influence,” “Patience and
Persistence”—The French Laundry, Per Se will change how
young chefs, determined home cooks, and dedicated food
lovers understand and approach their cooking.
Originally published as a two-volume, signed edition and
limited to only 11,000 print copies, this revised edition of
Eleven Madison Park- The Next Chapter refashions the
deluxe slipcase edition into a high-quality, single volume with
more than 30 new recipes and photographs and nearly 15
new stories and watercolors reflecting the latest dishes
developed at the restaurant. This collection reflects on the
time during which Eleven Madison Park garnered scores of
accolades, including four stars from the New York Times,
three Michelin stars, seven James Beard Foundation awards,
and the number one spot on the World's 50 Best Restaurants
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list. In this fresh package, the author shares more than 80
recipes, stunning photographs, lush watercolors, and
personal stories describing his unparalleled culinary journey
and inspiration.
The first cookbook from groundbreaking chef Wylie
Dufresne—the story of wd~50, his pioneering restaurant on
Manhattan’s Lower East Side, and the dishes that made it
famous When it opened in 2003, wd~50 was New York’s
most innovative, cutting-edge restaurant. Mastermind Wylie
Dufresne ushered in a new generation of experimental and
free-spirited chefs with his wildly unique approach to cooking,
influenced by science, art, and the humblest of classic foods
like bagels and lox, and American cheese. A cookbook that
doubles as a time capsule, wd~50 explores one of the most
exciting decades in modern culinary history through the lens
of an unforgettable restaurant—one that was so distinctive that
upon its closing in 2014, New York Times critic Pete Wells
was inspired to compare it to the notorious music venue
CBGB, “with way nicer bathrooms.” With gorgeous
photography, detailed recipes explaining Wylie’s iconic
creations, and stories from the last days of the restaurant,
wd~50 is an essential piece of culinary memorabilia.
James Beard Award Winner IACP Award Winner Thomas
Keller, chef/proprieter of Napa Valley's French Laundry, is
passionate about bistro cooking. He believes fervently that
the real art of cooking lies in elevating to excellence the
simplest ingredients; that bistro cooking embodies at once a
culinary ethos of generosity, economy, and simplicity; that the
techniques at its foundation are profound, and the recipes at
its heart have a powerful ability to nourish and please. So
enamored is he of this older, more casual type of cooking that
he opened the restaurant Bouchon, right next door to the
French Laundry, so he could satisfy a craving for a perfectly
made quiche, or a gratinéed onion soup, or a simple but
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irresistible roasted chicken. Now Bouchon, the cookbook,
embodies this cuisine in all its sublime simplicity. But let's
begin at the real beginning. For Keller, great cooking is all
about the virtue of process and attention to detail. Even in the
humblest dish, the extra thought is evident, which is why this
food tastes so amazing: The onions for the onion soup are
caramelized for five hours; lamb cheeks are used for the
navarin; basic but essential refinements every step of the way
make for the cleanest flavors, the brightest vegetables, the
perfect balance—whether of fat to acid for a vinaigrette, of egg
to liquid for a custard, of salt to meat for a duck confit.
Because versatility as a cook is achieved through learning
foundations, Keller and Bouchon executive chef Jeff Cerciello
illuminate all the key points of technique along the way: how a
two-inch ring makes for a perfect quiche; how to recognize
the right hazelnut brown for a brown butter sauce; how far to
caramelize sugar for different uses. But learning and
refinement aside—oh those recipes! Steamed mussels with
saffron, bourride, trout grenobloise with its parsley, lemon,
and croutons; steak frites, beef bourguignon, chicken in the
pot—all exquisitely crafted. And those immortal desserts: the
tarte Tatin, the chocolate mousse, the lemon tart, the
profiteroles with chocolate sauce. In Bouchon, you get to
experience them in impeccably realized form. This is a book
to cherish, with its alluring mix of recipes and the author's
knowledge, warmth, and wit: "I find this a hopeful time for the
pig," says Keller about our yearning for the flavor that has
been bred out of pork. So let your imagination transport you
back to the burnished warmth of an old-fashioned French
bistro, pull up a stool to the zinc bar or slide into a banquette,
and treat yourself to truly great preparations that have not just
withstood the vagaries of fashion, but have improved with
time. Welcome to Bouchon.
The long-awaited cookbook by one of the San Francisco Bay
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Area's star chefs, David Kinch, who has revolutionized
restaurant culture with his take on the farm-to-table ethic and
focus on the terroir of the Northern California coast. Since
opening Manresa in Los Gatos in 2002, award-winning Chef
David Kinch has done more to create a sense of place
through his food—specifically where the Santa Cruz Mountains
meet the sea—than any other chef on the West Coast.
Manresa’s thought-provoking dishes and unconventional
pairings draw on techniques both traditional and modern that
combine with the heart of the Manresa experience: fruits and
vegetables. Through a pioneering collaboration between farm
and restaurant, nearby Love Apple Farms supplies nearly all
of the restaurant’s exquisite produce year round. Kinch's
interpretation of these ingredients, drawing on his 30 years in
restaurants as well as his far-flung and well-fed travels, are at
the heart of the Manresa experience. In Manresa, Chef Kinch
details his thoughts on building a dish: the creativity,
experimentation and emotion that go into developing each
plate and daily menu—and how a tasting menu ultimately tells
a deeper story. A literary snapshot of the restaurant, from
Chef Kinch's inspirations to his techniques, Manresa is an
ode to the mountains, fields, and sea; it shares the
philosophies and passions of a brilliant chef whose restaurant
draws its inspiration globally, while always keeping a
profound connection to the people, producers, and bounty of
the land that surrounds it.
*** The perfect guide for professional chefs in training and
aspiring amateurs, this fully illustrated, comprehensive stepby-step manual covers all aspects of preparing, cooking and
serving delicious, high-end food. An authoritative, unique
reference book, it covers 250 core techniques in extensive,
ultra-clear step-by-step photographs. These techniques are
then put into practice in 70 classic and contemporary recipes,
designed by chefs. With over 1,800 photographs in total, this
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astonishing reference work is the essential culinary bible for
any serious cook, professional or amateur. The Institut Paul
Bocuse is a world-renowned centre of culinary excellence,
based in France. Founded by 'Chef of the Century' Paul
Bocuse, the school has provided the very best cookery and
hospitality education for twenty-five years.
A cookbook offering recipes, tips, and techniques, as well as
a behind-the-scenes look at the Spanish restaurant famous
for its New Basque cuisine. Juan Mari Arzak is the owner and
chef of Arzak restaurant in San Sebastian, Spain, and was
one of the first Spanish chefs to be awarded 3 Michelin stars.
The restaurant is now rated 8th best in the world, and Juan’s
daughter Elena, who cooks with him, was voted best female
chef in the world in 2012. They both studied with the great
chefs of their day—Juan in France with Paul Bocuse and the
Troisgros brothers; Elena with Alain Ducasse, Ferran Adrìa,
and Pierre Gagnaire. “What we eat, how we eat, is in our
culture,” says Elena, “Our signature cuisine is Basque. Our
taste is from here. We were born here. We cook
unconsciously with this identity.” Thus, Arzak is considered to
be one of the most influential masters of the New Basque
cuisine, which has continued to have a major influence on
international cuisine, particularly on such world-renowned
chefs as Ferran Adrià, who took the techniques pioneered by
Arzak to new heights. Now available in English for the first
time, Arzak Secrets is a gorgeously photographed glimpse at
some of the secrets behind the dishes that have made the
restaurant and chef famous. Arzak’s kitchen is a laboratory
for flavors, aromas, and textures. His dishes and techniques
are revealed in this fascinating cookbook, which is not only for
professionals looking for inspiration but for any dedicated
cook committed to understanding the creative development
and innovations behind this exceptional food.
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Winner of the 2009 James Beard Book Award for Best
Book: Reference and Scholarship A groundbreaking
guide to modern flavor pairings that will revolutionize the
way you cook. Great cooking goes beyond following a
recipe -- it's knowing how to season ingredients to coax
the greatest possible flavor from them. Drawing on
dozens of leading chefs' combined experience in top
restaurants across the country, Karen Page and Andrew
Dornenburg present the definitive guide to creating
"deliciousness" in any dish. Thousands of ingredient
entries, organized alphabetically and cross-referenced,
provide a treasure trove of spectacular flavor
combinations. Readers will learn to work more intuitively
and effectively with ingredients; experiment with
temperature and texture; excite the nose and palate with
herbs, spices, and other seasonings; and balance the
sensual, emotional, and spiritual elements of an
extraordinary meal. Seasoned with tips, anecdotes, and
signature dishes from America's most imaginative chefs,
The Flavor Bible is an essentialreference for every
kitchen.
An American adaptation of a standard guide to the
French culinary arts
A masterwork of culinary genius: inside the kitchen at
"trailblazing" (Eater) chef Homaro Cantu's Moto -- one of
the most innovative restaurants in history. At Chicago's
world-renowned, Michelin-starred restaurant Moto,
Homaro Cantu pushed the limits of cuisine to deliver an
unforgettable experience at the intersection of food, art,
and science. Each meal reimagined what cooking could
be: edible menus imbued with the flavors of the dishes to
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follow, carbonated fruit that fizzed when bitten, a
transparent box that cooked fish in front of your eyes.
Chef Cantu's work in the kitchen continues to captivate
the imagination, delight the palate, and articulate how
futuristic food can help solve global ills like hunger,
poverty, and environmental destruction. From his "zero
food mile" kitchen garden to experiments with miracle
berries to end our reliance on sugar, Cantu's mission
was to serve dinner with a side of changing the world.
Featuring hundreds of stunning photographs, Moto: The
Cookbook is a living record of a restaurant and a chef
who defined modernist cuisine. It reveals the inspiration
and groundbreaking techniques behind 100 of Cantu's
most influential and extraordinary dishes, and traces his
development from a young chef to a mind on the cutting
edge of American food. Moto: The Cookbook will inspire
cooks of all abilities.
The debut cookbook from the first female American chef
to earn two Michelin stars. Atelier Crenn is the debut
cookbook of Dominique Crenn, the first female chef in
America to be awarded two Michelin stars—and arguably
the greatest female chef in the country. This gorgeous
book traces Crenn’s rise from her childhood in France to
her unprecedented success with her own restaurant,
Atelier Crenn, in San Francisco. Crenn’s food is
centered around organic, sustainable ingredients with an
unusual, inventive, and always stunning presentation. To
put it simply, Crenn’s dishes are works of art. Her
recipes reflect her poetic nature, with evocative names
like “A Walk in the Forest,” “Birth,” and “The Sea.”
Even the dishes that sound familiar, like Fish and Chips,
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or Broccoli and Beef Tartare, challenge the expected
with their surprising components and her signature
creative plating. Her first cookbook is a captivating treat
for anyone who loves food. “Atelier Crenn perfectly
captures the creativity, talent, and taste of Dominique
Crenn.” —Daniel Boulud
Back by popular demand, a lower-priced version of the
must-have book from the genius behind the Fat Duck,
the restaurant named best in the world by Restaurant
magazine. The cookbook hailed by the Los Angeles
Times as a “showstopper” and by Jeffrey Steingarten of
Vogue as “the most glorious spectacle of the
season…like no other book I have seen in the past twenty
years” is now available in a reduced-price edition. With a
reduced trim size but an identical interior, this lavishly
illustrated, stunningly designed, and gorgeously
photographed masterpiece takes you inside the head of
maverick restaurateur Heston Blumenthal. Separated
into three sections (History; Recipes; Science), the book
chronicles Blumenthal’s improbable rise to fame and, for
the first time, offers a mouth-watering and eye-popping
selection of recipes from his award-winning restaurant.
He also explains the science behind his culinary
masterpieces, the technology and implements that make
his alchemical dishes come to life. Designed by
acclaimed artist Dave McKean—and filled with
photographs by Dominic Davies—this artfully rendered
celebration of one of the world’s most innovative and
renowned chefs is a foodie’s dream.
The first book on San Francisco’s
three&hyphen;Michelin starred restaurant Benu and its
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chef Corey Lee, hailed by David Chang as one of the
best chefs on earth. Since striking out on his own from
Thomas Keller’s acclaimed French Laundry in 2010,
Corey Lee has crafted a unique, James Beard
Award&hyphen;winning cuisine that seamlessly blends
his South Korean heritage with his upbringing in the
United States. Benu provides a gorgeously illustrated
presentation of the running order of one of Lee’s
33&hyphen;course tasting menus, providing access to all
the drama and pace of Benu’s kitchen and dining room.
Forewords by Thomas Keller and David Chang are
accompanied by additional short prose and photo essays
by Lee, detailing the cultural influences, inspirations, and
motivations behind his
East&hyphen;meets&hyphen;West approach.
A New York Times Best Seller A Publishers Weekly Top
Ten Cookbook (Fall 2014) "All my life I have wanted to
travel through Mexico to learn authentic recipes from
each region and now I don’t have to – Margarita has
done it for me!" – Eva Longoria The first truly
comprehensive bible of authentic Mexican home
cooking, written by a living culinary legend, Mexico: The
Cookbook features an unprecedented 700 recipes from
across the entire country, showcasing the rich diversity
and flavors of Mexican cuisine. Author Margarita Carrillo
Arronte has dedicated 30 years to researching, teaching,
and cooking Mexican food, resulting in this impressive
collection of Snacks and Street Food, Starters and
Salads, Eggs, Soups, Fish, Meat, Vegetables,
Accompaniments, Rice and Beans, Breads and Pastries,
and Drinks and Desserts. Beautifully illustrated with 200
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full?color photographs, the book includes dishes such as
Acapulco?style ceviche, Barbacoa de Pollo from
Hidalgo, classic Salsa Ranchera, and the ultimate Pastel
Tres Leches, each with notes on recipe origins,
ingredients, and techniques, along with contributions
from top chefs such as Enrique Olvera and Hugo Ortega.
Each of his dishes is a discovery and simplicity itself, and
is a happy and inventive cuisine filled with wonder.

Alain Passard is the chef who astonished the food
world in 2000 by removing red meat from his threeMichelin-starred Paris restaurant L'Arpège, and
dedicating himself to cooking with vegetables,
supplied exclusively from his own organic farm.
Today L'Arpège is widely acknowledged as one of
the world's great restaurants, while its visionary
owner has inspired a new generation of chefs. Here
is a collection of forty-eight wonderful recipes
illustrated with Alain Passard's own joyful collages.
The Art of Cooking with Vegetables is made up of
unexpected combinations, complex flavors created
with a few simple elements, a passion for fresh and
seasonal ingredients. Simple, and simply perfect.
From the authors of the acclaimed cookbooks
Eleven Madison Park and I Love New York comes
this uniquely packaged cookbook, featuring recipes
from the wildly popular restaurant and, as an added
surprise, a hidden back panel that opens to reveal a
separate cocktail book. Chef Daniel Humm and his
business partner Will Guidara are the proprietors of
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two of New York's most beloved and pioneering
restaurants: Eleven Madison Park and The NoMad.
Their team is known not only for its perfectly
executed, innovative cooking, but also for creating
extraordinary, genre-defying dining experiences. The
NoMad Cookbook translates the unparalleled and
often surprising food and drink of the restaurant into
book form. What appears to be a traditional
cookbook is in fact two books in one: upon opening,
readers discover that the back half contains false
pages in which a smaller cocktail recipe book is
hidden. The result is a wonderfully unexpected
collection of both sweet and savory food recipes and
cocktail recipes, with the lush photography by
Francesco Tonelli and impeccable style for which the
authors are known. The NoMad Cookbook promises
to be a reading experience like no other, and will be
the holiday gift of the year for the foodie who has
everything.
Original recipes from London's hottest restaurant
Massimo Bottura, the world's best chef, prepares
extraordinary meals from ordinary and sometimes
'wasted' ingredients inspiring home chefs to eat well
while living well. 'These dishes could change the way
we feed the world, because they can be cooked by
anyone, anywhere, on any budget. To feed the
planet, first you have to fight the waste', Massimo
Bottura Bread is Gold is the first book to take a
holistic look at the subject of food waste, presenting
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recipes for three-course meals from 45 of the world's
top chefs, including Daniel Humm, Mario Batali,
René Redzepi, Alain Ducasse, Joan Roca, Enrique
Olvera, Ferran & Albert Adrià and Virgilio Martínez.
These recipes, which number more than 150, turn
everyday ingredients into inspiring dishes that are
delicious, economical, and easy to make.
""The frontman of hip-hop stars The Roots and
bandleader for Jimmy Fallon's The Tonight Show
draws on conversations with 10 cutting-edge chefs,
including Ludo Lefebvre, Dominique Crenn and
Nathan Myhrvold, to offer inspirational insights into
their creative culinary processes,"--NoveList.
Presents a variety of recipes, from savory to sweet,
to make with seasonal produce year-round including
Strawberry-Black Pepper Granita, Spicy Roast
Chicken with Rhubarb Chutney and Scallop and
Blueberry Ceviche as well as pies, cobblers and
fresh juices.
Celebrates the food, ingredients, and culinary history
of New York City while sharing innovative
adaptations of classic New York recipes.
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