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Exploring the scientific principles behind everyday recipes, this informative
blend of lab book and cookbook reveals that cooks are actually chemists.
Following or modifying recipes is shown to be an experiment with acids and
bases, emulsions and suspensions, gels and foams. This easy-to-follow primer
includes recipes that demonstrate the scientific concepts, such as Whipped
Creamsicle Topping (a foam), Cherry Dream Cheese (a protein gel), and
Lemonade with Chameleon Eggs (an acid indicator). Also included in this fun,
fact-filled companion are answers to various culinary curiosities, such as How
does altering the ratio of flour, sugar, yeast, salt, butter, and water affect how
high bread rises? and Why is whipped cream made with nitrous oxide rather than
the more common carbon dioxide?
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Editorial Review

Review
?With information advanced enough to interest the well-seasoned, hard-boiled home cook, the information in
this book is written in such a friendly and approachable manner that even beginner kitchen-chemists will be
delighted to learn from it.? ---San Francisco Book Review

About the Author
Simon Quellen Field is the author of Gonzo Gizmos, Return of Gonzo Gizmos, and Why There's Antifreeze
in Your Toothpaste, and is the creator of the popular website scitoys.com. He lives in Northern California.

Sean Pratt, a working actor for over twenty-five years, has performed at numerous regional theaters around
the country. He is the author of To Be or Wanna Be, and he has recorded over seven hundred books in just
about every genre, earning eight AudioFile Earphones Awards and four Audie Award nominations.

Users Review

From reader reviews:

Brad Black:

Why don't make it to become your habit? Right now, try to prepare your time to do the important act, like
looking for your favorite guide and reading a publication. Beside you can solve your long lasting problem;
you can add your knowledge by the publication entitled Culinary Reactions: The Everyday Chemistry of
Cooking. Try to the actual book Culinary Reactions: The Everyday Chemistry of Cooking as your friend. It
means that it can to be your friend when you truly feel alone and beside that of course make you smarter than
ever. Yeah, it is very fortuned for yourself. The book makes you much more confidence because you can
know every thing by the book. So , let me make new experience and also knowledge with this book.

Patricia Howard:

What do you regarding book? It is not important with you? Or just adding material when you want
something to explain what the one you have problem? How about your time? Or are you busy person? If you
don't have spare time to try and do others business, it is gives you the sense of being bored faster. And you
have spare time? What did you do? All people has many questions above. They have to answer that question
mainly because just their can do that will. It said that about publication. Book is familiar on every person.
Yes, it is correct. Because start from on jardín de infancia until university need this specific Culinary
Reactions: The Everyday Chemistry of Cooking to read.

Anthony Thies:

Information is provisions for folks to get better life, information today can get by anyone on everywhere. The
information can be a knowledge or any news even an issue. What people must be consider while those



information which is within the former life are challenging be find than now is taking seriously which one is
appropriate to believe or which one the actual resource are convinced. If you receive the unstable resource
then you get it as your main information you will see huge disadvantage for you. All of those possibilities
will not happen with you if you take Culinary Reactions: The Everyday Chemistry of Cooking as the daily
resource information.

Brandon Giles:

Hey guys, do you really wants to finds a new book to study? May be the book with the subject Culinary
Reactions: The Everyday Chemistry of Cooking suitable to you? The actual book was written by famous
writer in this era. The particular book untitled Culinary Reactions: The Everyday Chemistry of Cookingis
one of several books in which everyone read now. This specific book was inspired lots of people in the
world. When you read this book you will enter the new way of measuring that you ever know before. The
author explained their strategy in the simple way, therefore all of people can easily to understand the core of
this guide. This book will give you a lots of information about this world now. To help you to see the
represented of the world within this book.
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