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Note-by-Note Cooking is a landmark in the annals of gastronomy, liberating cooks from the constraints of
traditional ingredients and methods through the use of pure molecular compounds. 1-Octen-3-ol, which has a
scent of wild mushrooms; limonene, a colorless liquid hydrocarbon that has the smell of citrus; sotolon,
whose fragrance at high concentrations resembles curry and at low concentrations, maple syrup or sugar;
tyrosine, an odorless but flavorful amino acid present in cheese?these and many other substances, some
occurring in nature, some synthesized in the laboratory, make it possible to create novel tastes and flavors in
the same way that elementary sound waves can be combined to create new sounds.

Note-by-note cooking promises to add unadulterated nutritional value to dishes of all kinds, actually
improving upon the health benefits of so-called natural foods. Cooking with molecular compounds will be
far more energy efficient and environmentally sustainable than traditional techniques of cooking. This new
way of thinking about food heralds a phase of culinary evolution on which the long-term survival of a
growing human population depends. Hervé This clearly explains the properties of naturally occurring and
synthesized compounds, dispels a host of misconceptions about the place of chemistry in cooking, and shows
why note-by-note cooking is an obvious?and inevitable?extension of his earlier pioneering work in
molecular gastronomy. An appendix contains a representative selection of recipes, vividly illustrated in
color.
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From reader reviews:

Susan Parker:

Book is definitely written, printed, or illustrated for everything. You can learn everything you want by a
book. Book has a different type. We all know that that book is important factor to bring us around the world.
Close to that you can your reading talent was fluently. A book Note-by-Note Cooking: The Future of Food
(Arts and Traditions of the Table: Perspectives on Culinary History) will make you to be smarter. You can
feel more confidence if you can know about every thing. But some of you think in which open or reading
some sort of book make you bored. It is not necessarily make you fun. Why they are often thought like that?
Have you trying to find best book or acceptable book with you?

Bobby McCabe:

What do you think about book? It is just for students because they're still students or it for all people in the
world, what best subject for that? Merely you can be answered for that question above. Every person has
distinct personality and hobby for every other. Don't to be pushed someone or something that they don't want
do that. You must know how great along with important the book Note-by-Note Cooking: The Future of
Food (Arts and Traditions of the Table: Perspectives on Culinary History). All type of book could you see on
many solutions. You can look for the internet sources or other social media.

Jose Jones:

Spent a free time and energy to be fun activity to accomplish! A lot of people spent their down time with
their family, or their particular friends. Usually they accomplishing activity like watching television, about to
beach, or picnic in the park. They actually doing same task every week. Do you feel it? Do you need to
something different to fill your current free time/ holiday? Could be reading a book is usually option to fill
your no cost time/ holiday. The first thing that you ask may be what kinds of reserve that you should read. If
you want to try look for book, may be the e-book untitled Note-by-Note Cooking: The Future of Food (Arts
and Traditions of the Table: Perspectives on Culinary History) can be fine book to read. May be it may be
best activity to you.

Tracy Brown:

You could spend your free time to see this book this publication. This Note-by-Note Cooking: The Future of
Food (Arts and Traditions of the Table: Perspectives on Culinary History) is simple to create you can read it
in the park, in the beach, train and also soon. If you did not get much space to bring typically the printed
book, you can buy the actual e-book. It is make you better to read it. You can save typically the book in your
smart phone. So there are a lot of benefits that you will get when you buy this book.
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