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The use of food texturizing agents, such as gels, thickeners, and emulsifiers, has been steadily increasing in
the culinary industry. Understanding how to use these texturizing agents is important for chefs of all levels,
from professionals to culinary students and amateur cooks. From Alícia Foundation, the culinary research
center driven by famed chef Ferran Adrià, A Chef's Guide to Gelling, Thickening, and Emulsifying
Agents provides a clear and practical guide for any chef who wants to work with these texturing agents.

Collaboration between scientists, technicians, and chefs has resulted in unique and creative culinary uses for
many commonly available food texturizing agents. The information in this book is a collection of years of
culinary scientific research and the experiences of a diverse group of chefs who are eager to share their
practical knowledge and recipes. The book discusses more than 20 carefully tested gelling, thickening,
foaming, and emulsifying agents.

This book presents each texturizing agent in a simple and practical format. For each agent, the book includes
a description of its principal characteristics, easy-to-follow instructions for use, helpful handling tips, and a
sample recipe. The Annex includes tables listing all of the texturizing agents, summarizing the relative
effectiveness of their gelling, thickening, emulsifying, or foaming properties. These tables can be used to
compare the agents by category and functionality.
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From reader reviews:

Tameika Ahmed:

Have you spare time to get a day? What do you do when you have a lot more or little spare time? Yes, you
can choose the suitable activity intended for spend your time. Any person spent their own spare time to take
a wander, shopping, or went to typically the Mall. How about open or perhaps read a book titled A Chef's
Guide to Gelling, Thickening, and Emulsifying Agents? Maybe it is to become best activity for you. You
know beside you can spend your time along with your favorite's book, you can cleverer than before. Do you
agree with the opinion or you have some other opinion?

Harriet Blum:

The guide untitled A Chef's Guide to Gelling, Thickening, and Emulsifying Agents is the book that
recommended to you to learn. You can see the quality of the guide content that will be shown to you. The
language that publisher use to explained their way of doing something is easily to understand. The article
author was did a lot of analysis when write the book, so the information that they share for you is absolutely
accurate. You also might get the e-book of A Chef's Guide to Gelling, Thickening, and Emulsifying Agents
from the publisher to make you much more enjoy free time.

Ronald Moffatt:

Beside this A Chef's Guide to Gelling, Thickening, and Emulsifying Agents in your phone, it may give you a
way to get nearer to the new knowledge or information. The information and the knowledge you can got here
is fresh from your oven so don't possibly be worry if you feel like an older people live in narrow community.
It is good thing to have A Chef's Guide to Gelling, Thickening, and Emulsifying Agents because this book
offers to your account readable information. Do you sometimes have book but you don't get what it's all
about. Oh come on, that won't happen if you have this in your hand. The Enjoyable option here cannot be
questionable, including treasuring beautiful island. Techniques you still want to miss it? Find this book along
with read it from today!

Kenneth Copeland:

This A Chef's Guide to Gelling, Thickening, and Emulsifying Agents is brand-new way for you who has
curiosity to look for some information given it relief your hunger details. Getting deeper you into it getting
knowledge more you know otherwise you who still having tiny amount of digest in reading this A Chef's
Guide to Gelling, Thickening, and Emulsifying Agents can be the light food for you because the information
inside this kind of book is easy to get simply by anyone. These books produce itself in the form that is
certainly reachable by anyone, yes I mean in the e-book contact form. People who think that in reserve form
make them feel tired even dizzy this reserve is the answer. So there is no in reading a guide especially this
one. You can find what you are looking for. It should be here for you actually. So , don't miss this! Just read
this e-book variety for your better life and knowledge.
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