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The answers to many kitchen conundrums in one easy-to-use volume, from the author of the
acclaimed culinary bible On Food and Cooking. 

From our foremost expert on the science of cooking, Harold McGee, Keys to Good Cooking is a concise and
authoritative guide designed to help home cooks navigate the ever-expanding universe of ingredients,
recipes, food safety, and appliances, and arrive at the promised land of a satisfying dish.

A work of astounding scholarship and originality, Keys to Good Cooking directly addresses the cook at work
in the kitchen and in need of quick and reliable guidance. Cookbooks past and present frequently contradict
one another about the best ways to prepare foods, and many contain erroneous information and advice.

Keys to Good Cooking distills the modern scientific understanding of cooking and translates it into
immediately useful information. Looking at ingredients from the mundane to the exotic, McGee takes you
from market to table, teaching, for example, how to spot the most delectable asparagus (choose thick spears);
how to best prepare the vegetable (peel, don't snap, the fibrous ends; broiling is one effective cooking
method for asparagus and other flat-lying vegetables); and how to present it (coat with butter or oil after
cooking to avoid a wrinkled surface). This book will be a requisite countertop resource for all home chefs, as
McGee's insights on kitchen safety in particular-reboil refrigerated meat or fish stocks every few days.
(They're so perishable that they can spoil even in the refrigerator.); Don't put ice cubes or frozen gel packs
on a burn. (Extreme cold can cause additional skin damage)-will save even the most knowledgeable home
chefs from culinary disaster.

A companion volume to recipe books, a touchstone that helps cooks spot flawed recipes and make the best of
them, Keys to Good Cooking will be of use to cooks of all kinds: to beginners who want to learn the basics,
to weekend cooks who want a quick refresher in the basics, and to accomplished cooks who want to rethink a
dish from the bottom up. With Keys to Good Cooking McGee has created an essential guide for food lovers
everywhere.
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From reader reviews:

Vicki Shah:

Book will be written, printed, or descriptive for everything. You can realize everything you want by a
reserve. Book has a different type. As it is known to us that book is important point to bring us around the
world. Close to that you can your reading expertise was fluently. A publication Keys to Good Cooking: A
Guide to Making the Best of Foods and Recipes will make you to become smarter. You can feel much more
confidence if you can know about almost everything. But some of you think in which open or reading a new
book make you bored. It is not necessarily make you fun. Why they can be thought like that? Have you
seeking best book or acceptable book with you?

Melody Grissom:

The book Keys to Good Cooking: A Guide to Making the Best of Foods and Recipes has a lot details on it.
So when you make sure to read this book you can get a lot of profit. The book was published by the very
famous author. Tom makes some research just before write this book. This particular book very easy to read
you will get the point easily after looking over this book.

Mary Varnum:

Book is one of source of expertise. We can add our expertise from it. Not only for students but additionally
native or citizen require book to know the change information of year in order to year. As we know those
publications have many advantages. Beside we all add our knowledge, can bring us to around the world.
With the book Keys to Good Cooking: A Guide to Making the Best of Foods and Recipes we can take more
advantage. Don't that you be creative people? To get creative person must love to read a book. Just simply
choose the best book that ideal with your aim. Don't possibly be doubt to change your life at this book Keys
to Good Cooking: A Guide to Making the Best of Foods and Recipes. You can more pleasing than now.

Justin Tapscott:

Reading a book make you to get more knowledge from it. You can take knowledge and information from a
book. Book is published or printed or created from each source that will filled update of news. Within this
modern era like today, many ways to get information are available for you actually. From media social such
as newspaper, magazines, science guide, encyclopedia, reference book, novel and comic. You can add your
understanding by that book. Ready to spend your spare time to spread out your book? Or just seeking the
Keys to Good Cooking: A Guide to Making the Best of Foods and Recipes when you needed it?
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