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Synopsis

Special offer: Order Modernist Cuisine: The Art and Science of Cooking and the 2017 companion
wall calendar through .com and receive $15 off the price of the book while supplies last. See full
product description below for details. A A 2017 is going to be a beautiful year. See the stunning
power of food come alive each month through some of the most iconic images from Modernist
Cuisine: The Art and Science of Cooking. Available for the first time, the Modernist Cuisine 2017
wall calendar takes 14 of the bookA¢a -4,¢s most striking photographs off the pages and places
them onto your own walls. The Modernist Cuisine team creates their award-winning images with
techniques not normally used in food photographyA¢a -4 «the avant-garde results have redefined
the genre and sparked the curiosity of readers around the world. Each month serves up a new
perspective of food that is sure to inspire you to push the boundaries and cook your own way.
Discover the hidden beauty of simple ingredients, a magical view of cooking, and the breathtaking
scientific phenomena that underlies all cuisine. In addition to U.S. and Canadian holidays, the
Modernist Cuisine calendar also features the story behind each photo, a seasonal guide to some of
our favorite ingredients, and a selection of food holidays for you to savor. A A Love Modernist
Cuisine? We do tooA¢a -a swhich is why weA¢a -4,¢ve put together this special bundled deal for
you. Now when you order the Modernist Cuisine: The Art and Science of Cooking and the
companion 2017 calendar, you will receive a coupon for $15 off of the price of the book, effectively
making the calendar free. A A This coupon is only available with the purchase of the calendar and
while supplies of the calendar last. HereA¢a —a,¢s how it works: A A Purchase your Modernist
Cuisine wall calendar. The coupon for a $15 savings on the price of the book will become available
after the transaction is complete. You wonA¢a -a,¢t immediately see the coupon-- it will be waiting
for you when youA¢a -4,¢re ready to preorder the book.A A Go to the Modernist Cuisine: The Art
and Science of Cooking landing page. Add the book to your cart. The coupon will automatically
appear under the price of the book when you view your shopping cart or on your coupon
homepage. Click or tap on the A¢a -A“Clip CouponA¢a -As button. This will apply the coupon
discount to the book.A A Proceed to checkout. The coupon savings will appear on the final order
page under the A¢a -EcePlace your OrderA¢a -4,¢ button. A A The Modernist Cuisine team is
an interdisciplinary group in Bellevue, Washington, founded by Nathan Myhrvold. The team
comprises scientists, research and development chefs, a full editorial and photography department,
and business and marketing staffA¢a -4 «all dedicated to advancing the science of the culinary arts

through creativity and experimentation.
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Customer Reviews

A¢a -A“Modernist Cuisine is a landmark contribution to the craft of cooking and our understanding
of its underlying principles. Its scale, detail, and eye-opening graphics are unmatched by any other
book on the subject. It will be an invaluable resource for anyone with a serious interest in cooking
techniques, whether the professional innovations of the last few decades or the long traditions on
which they build.A¢a -A-A¢a -4 Harold McGeeA¢a -A“The most astonishing cookbook of our
time.A¢a -A-A¢a -a *Katy McLaughlin, Wall Street JournalA¢a -A“Big, beautiful, and worth the
hypeA¢a -A|it is the answer to everything you wanted to know about cooking, not to mention so
many things you never thought about.A¢a -A*A¢a —a Andreas Viestad, The Washington Post

--This text refers to the Hardcover edition.

If the uncertainty of the New Year has you feeling a little anxious, let us make a suggestion: Get
yourself a food calendar. A food calendar won t necessarily make you feel at ease and it won t give
you insight into how the Donald Trump administration is going to play out. But it will give you
something pretty to look at every single day. And that s something. We re talking beautiful food
photography, close looks at modernist cuisine and fun food illustrations. Here are seven calendars
that will make 2017 feel a little bit sweeter. #1 Modernist Cuisine 2017 Wall Calendar --Huffington
Post

I've waited for so long to get this book and went back and forth whether or not to get it due to the
hefty price tag. This year my husband got me this for my birthday. | could not believe my eyes when

| opened the box.Prior to this | have flipped through the books and tried to read one book in 4 days.



The science behind all method of cooking is explained in details with accompanying graphics. The
collection is complete and so thorough. It is amazing.The only complain that we (or my husband to
be precise) had was the delay in getting the book to us. He had Prime to ensure 2 days delivery at

most, but the book only got to us in 6 days, so it ruined his surprise by a day.

In the interest of full disclosure, | had access to a free electronic review copy from the publisher prior
to receiving my (unfortunately NOT free) copy from .com, and | work for an organization mentioned
a few times in the book (eGullet).---It's hard to review this book without it coming across as
hyperbolic: after all, it's a 50-pound, 2400-page beast that will cost you an entire year’s cookbook
budget and must have cost unfathomable sums to produce; you're either going to love it or hate it.
However, | can say with confidence that if you liked McGee’sA A On Food and Cooking: The
Science and Lore of the Kitchen, you are going to love Modernist Cuisine.While the press coverage
of the book so far has focused on the more esoteric aspects of the book--centrifuges, rotovaps and
chemicals, oh my!--the book actually simply treats those items on equal footing with woks,
sautAfA®© pans, and water. It covers them because you can cook interesting, tasty food with them.
Of course, the weird stuff gets all the attention, because, well... it's weird. But this is a book that
devotes an entire chapter to *water*. And the things it teaches you *will* make you a better cook.
The authors are never satisfied with "it just works, don’t ask why." It seems like every paragraph, on
every detall, is tightly focused on the question of not just "what happens?" or "how do you do it?" but
also "WHY does it work?" and "HOW does it work?" This book is particularly excellent if you are
science-minded, but it is written with such clarity that | believe anyone can learn these things from it.
Who knew that blowing on a spoonful of soup to cool it was so complicated, and so
interesting?Probably the most relevant criticism | have encountered is the notion that the recipes it
presents are unapproachable. And a few things do, in fact, require a centrifuge (though the majority
of the time it is an optional step). There is no doubt that many if not most of the recipes require
ingredients that standard American kitchens don’t stock. Most of us don’t have Agar and Xantham
Gum in our cupboards, and some find the very idea of cooking with "chemicals" a frightening,
foreign, or downright objectionable practice. Truth be told these "chemicals" are no more (or less)
unnatural than baking soda or refined sugar (the book spends a great deal of time discussing food
safety and nutrition before diving into the "crazy chemicals"). even sells a starter kit that I've found
quite useful:A A Experimental Kit Artistre - 600 grams. And for the most part these ingredients are
not used "just for fun": the goal of the Modernist Cuisine movement is to examine the foods we eat,

and our perceptions of that food, and try to make things that taste great, and perhaps even engage



us on an intellectual and emotional level. 've made a few recipes from the book so far, and in
particular the Mac & Cheese was astonishing: it is far and away the best M&C I've ever had or
made, without question. It actually tastes like cheese! (What a concept, | know). And it's easier to
make and more forgiving than the traditional bAfA©chamel-based method. So some of the recipes
are simple, and some are complicated. If you haveA A AlineaA A you probably have a pretty good
idea of what the complicated ones look like: daunting, yes, but *not* unachievable if you are willing
to put the time in.Obviously a review of a 2400-page book could go on more or less forever, but |
think the upshot is this: if you are interested in learning the "how" and "why" of cooking, of even the
most mundane processes (they cover boiling water in great detail), this book is probably deserving
of six stars; it is simply monumental. Save your pennies, this is a worthwhile purchase. If, on the
other hand, that is *not* interesting to you, it's probably two stars: get the first and second volumes
from a local university library, and don’t worry about the rest (if you are only going to read the first
two volumes I'd say it's tough to justify the price tag).Pros:----* Level of detail is incredible* Covers
the "how" and the "why" of every detail of the cooking process* Depth and breadth of coverage is...
well, worthy of 2400 pages* Stunning photography, graphic design, and even printingCons:----*
Many of the recipes are very challenging* Coverage of hyper-expensive equipment can be

off-putting™ Too tall to fit on any normal bookcase

well where to start.... | have a massive library and this is the most comprehensive set of books that |
have purchased to date. It's almost to much information. | have lots of books, from El Bulli to The
Fat Duck, Alinea to Noma, every text book imaginable, my library is stocked with text books not your
run of the mill cook books. | find that it is important to be well grounded with the basics, and this set
of books can help drive any culinarian to develop a strong fundamental knowledge of modern
cooking principles. Yeah it's expensive for a young cook, but for a serious chef this is an investment.
The best will always learn, and challenge themselves, you are never off the clock. So do yourself a

favor and grab these books, you wont regret it.

As an up-and-coming chef (hopefully) | saw this book series come out a couple years ago and
drooled. After all, we haven’t seen this complete of an encyclopedia set since the days of LaRousse
or Escoffier. We are now in those times, people. Nathan Myhrvold and Maxime Bilet might be
horrible people but they have done this world a great service.l asked for gift cards for christmas and
birthdays. | saved my money from my measly restaurant job earnings for months to afford this book

set. The fact that | can make nearly nothing out of this book hasn’'t dissuaded me from buying it.



Because | now have access to a tome of information. | will study this set like | am back in culinary
school, and if | someday open my own restaurant, | will be able to use a lot of this information.For
the home cook, this series doesn’t help much. It has a lot of repetition and dry material that makes it
a somewhat difficult read. They do have Modernist Cuisine at Home, which I've heard is good for
that. Even for the professional, this series is hard to get into and find things that will be useful in the
day to day. I've found a few things it has already helped me with, such as common ratios, properties
for thickening fluids and such. But | will covet and love this book set like a dragon for gold, and

shoot arrows into the knees of any adventurer that tries to take it away from me.

I've been saving credits to buy this for this for two years, and find it well worth the wait. Most errors
have been corrected in this version, and the on-line errata rounded out most of the other errors. Still
a cryptic (or missing) instruction (or ingredient) here (or there), but that adds to the mental exercise
that exemplifies these volumes. Friends who don’t cook are entranced by the artwork. Friends who
do cook go into another plane of consciousness while thumbing through it.| expected to be
fascinated by the final volume (Plated-Dish Recipes) the most, but have found that the first volume
(History and Fundamentals) is equally fascinating. I'm still only only my second read through most of
the collection, so I'm looking forward to years ahead getting cozy with everything in all the
volumes.Professionals can more eloquently review the technical aspects, but for this simple home

cook, Modernist Cuisine is everything sexy--smart and pretty.
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