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Synopsis

The ultimate recipe resource: an indispensable treasury of more than 2,000 foolproof recipes and
150 test kitchen discoveries from the pages of Cook’s lllustrated magazine.A There is a lot to know
about cooking, more than can be learned in a lifetime, and for the last 20 years we have been eager
to share our discoveries with you, our friends and readers. The Cook’s lllustrated

CookbookA represents the fruit of that labor. It contains 2,000 recipes, representing almost our
entire repertoire. Looking back over this work as we edited this volume, we were reminded of some
of our greatest hits, from Foolproof Pie DoughA (we add vodka for an easy-to-roll-out but flaky
crust), innumerable recipes based on brining and salting meats (our BrinedA Thanksgiving

TurkeyA in 1993 launched a nationwide trend),A Slow-Roasted Beef(we salt a roast a day in
advance and then use a very low oven to promote a tender, juicy result),A Poached SalmonA (a
very shallow poaching liquid steams the fish instead of simmering it in water and robbing it of flavor),
and theA Ultimate Chocolate Chip CookiesA (we brown the butter for better flavor).A Our editors
handpicked more than 2,000 recipes from the pages of the magazine to form this wide-ranging
compendium of our greatest hits. More than just a great collection of foolproof recipes,A The Cook’s
llustrated CookbookA is also an authoritative cooking reference with clear hand-drawn illustrations
for preparing the perfect omelet, carving a turkey, removing meat from lobsters, frosting a layer
cake, shaping sandwich bread, and more. 150 test kitchen tips throughout the book solve real
home-cooking problems such as how to revive tired herbs, why you shouldn’t buy trimmed leeks,
what you need to know about freezing and thawing chicken, when to rinse rice, and the best method
for seasoning cast-iron (you can even run it through the dishwasher).A An essential collection for
fans of Cook’s lllustrated (and any discerning cook),A The Cook’s lllustrated CookbookA will keep

you cooking for a lifetime - and guarantees impeccable results.
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Customer Reviews

Summary - A Great cookbook for someone who wants to cook, not look at pictures of someone
else’s cooking.For those of you unfamiliar with Cook’s lllustrated, it is this great magazine dedicated
to making it easier to cook great food. This cookbook keeps up that tradition by compiling and
modernizing recipes from the magazine without loosing the informative method of presenting not
only the recipe but the background about why something works, what to use to get the best result,
and what tools work the best. This is not a cookbook full of glossy pictures of professionally
photographed prepared dishes, it is the cook’s cookbook, with the necessary illustrations (done as
line drawings) to get the job done. Those of you familiar with the magazine will feel right at home,
since the cookbook is done in the exact same style. Typical sidebars include:lllustrated guides to
complete a task (i.e. - Trimming a chuck-eye roast, Folding Bread Dough, Slicing a Soft Cake so it
looks perfect, etc.)Test Kitchen Tips (i.e. - Key Tips to perfect Pasta, Buying Scallops, etc.)Why A
Recipe Works (i.e. - Why the recipe is structured a certain way to get the best result)Index - The
book is adequately indexed, but indexes never quite think the way you do, so a little logic is still
required to find what you are looking for (i.e. - Coffee Cakes is under Cakes and nor
cross-referenced under Coffee and Cakes themselves are sub-grouped in the index (Cakes, Cakes
- Chocolate, Cakes - Savory).Negatives - The book’s pages could be of a heavier weight for my
liking. | understand that this is a big book already with so many recipes, but the paper feels fragile in

my hand.

First of all, "Cook’s lllustrated Cookbook’s title is a bit misleading - for those who really like
illustrations for their recipes, there are none in here. What is in the book, by way of illustration are
the Test Kitchen’s very good diagrams that illustrate skills such as; forming a tart shell, carving an
herbed roast turkey, chopping onions without tears.This is a big cookbook with 890 pages. It
contains recipes for: appetizers, salads, soups, chilies, stews and braises, curries, stir-fries and
Asian noodle dishes, pasta, rice, grains and beans, vegetables, poultry, meat, fish and shellfish,
grilling - a really wonderful chapter, since it gives both charcoal and gas grill instructions, eggs and
breakfast, quick breads and coffee cakes, yeast breads and rolls, pizza, calzones, and flatbreads,
cookies, brownies, and bars, cakes, pies and tarts, fruit desserts, pastry, puddings, custards and

frozen desserts and beverages.There is a very detailed secondary index listing every recipe and a



thorough index giving ingredient, dish name and type. There is also a volume and weight
conversion chart. Chilies have several varieties as do pork chops and salmon and several other
dishes. Serving sizes are given and 154 kitchen tips are inserted telling you such hints as; how to
store cheese, salting - the secret to juicy roasts. Some help is missed in several places, for example
in a recipe for coconut icing; they do not tell you how to toast the coconut - strange for a book that
usually gives so much guidance. For those who still believe the way to grill is with charcoal - it is a
relief to have these instructions included. The recipe for beer can chicken has become a legend in

our back yard.

Download to continue reading...

The Cook’s lllustrated Cookbook: 2,000 Recipes from 20 Years of America’s Most Trusted Cooking
Magazine Cooking for One Cookbook for Beginners: The Ultimate Recipe Cookbook for Cooking for
One! (Recipes, Dinner, Breakfast, Lunch, Easy Recipes, Healthy, Quick Cooking, Cooking, healthy
snacks, deserts) Easy Hawaiian Cookbook: Authentic Tropical Cooking (Hawaiian Cookbook,
Hawaiian Recipes, Hawaiian Cooking, Tropical Cooking, Tropical Recipes, Tropical Cookbook Book
1) Crock Pot: 2,000 Crock Pot Recipes Cookbook (Crock Pot Recipes, Slow Cooker Recipes, Dump
Meals Recipes, Dump Dinner Recipes, Freezer Meals Recipes, Crock Pot Recipes Free) Cooking
for Two: 365 Days of Fast, Easy, Delicious Recipes for Busy People (Cooking for Two Cookbook,
Slow Cooking for Two, Cooking for 2 Recipes) Easy Portuguese Cookbook: 50 Authentic
Portuguese and Brazilian Recipes (Portuguese Cookbook, Portuguese Recipes, Portuguese
Cooking, Brazilian Cookbook, Brazilian Recipes, Brazilian Cooking Book 1) Slow Cooking - Top 500
Slow Cooking Recipes Cookbook (Slow Cooker, Slow Cooker Recipes, Slow Cooking, Meals, Slow
Cooker Chicken Recipes, Crock Pot, Instant Pot, Pressure Cooker, Vegan, Paleo) Pillsbury: Best
Muffins and Quick Breads: Favorite Recipes from America’s Most-Trusted Kitchens Easy Irish
Cookbook (Irish Cookbook, Irish Recipes, Irish Cooking, Scottish Recipes, Scottish Cooking,
Scottish Cookbook 1) Dump Dinners Cookbook: Quick & Easy Dump Dinner Recipes for the Busy
Home Cook (Dump Dinners, Dump Dinners Cookbook, Dump Dinner Recipes, Slow Cooker
Recipes, ... Recipes, Crockpot Meals, Meals For One) THE MIRACULOUS RESULTS OF
EXTREMELY HIGH DOSES OF THE SUNSHINE HORMONE VITAMIN D3 MY EXPERIMENT
WITH HUGE DOSES OF D3 FROM 25,000 to 50,000 to 100,000 IU A Day OVER A 1 YEAR
PERIOD Hollywood on $5,000, $10,000, or $25,000 a Day: A Survival Guide for Low-Budget
Filmmakers America’s Most Wanted Recipes: Delicious Recipes from Your Family’s Favorite
Restaurants (America’s Most Wanted Recipes Series) Camping Cookbook: Camping Recipes Made

Easy: 50 Recipes! Featuring Foil Packet Recipes, Dutch Oven Recipes, Campfire Grilling Recipes,


http://ebooksupdate.com/en-us/read-book/LJwOY/the-cook-s-illustrated-cookbook-2-000-recipes-from-20-years-of-america-s-most-trusted-cooking-magazine.pdf?r=bJ3I%2Bg%2BtG%2B7dCd3aLs4QLQWRYD8y2h%2BREL6WxAPvxSFSIya5MGwf4aoYiZhaJaTp

and Campfire Cooking Recipes Cooking with Harissa: Delicious Recipes with a Spicy North African
Style (Harissa Cookbook, Harissa Recipes, North African Recipes, Tunisian Recipes, Algerian
Recipes, Moroccan Recipes Book 1) Indonesian: Cooking for Beginners - Indonesian Cookbook
Simple Recipes - South East Asian Recipes (Easy Indonesian Recipes - Southeast Asian Cooking -
South Asian Recipes 1) The Microwave Gourmet Cookbook!: Quick and Easy Microwave Cooking
Recipes that will Blow your Mind! (Fast, Quick, and Easy Cooking Recipes and Cooking Tips! Book
1) Easy Vietnamese Cookbook: 50 Authentic Viethamese Recipes (Vietnamese Recipes,
Vietnamese Cookbook, Viethamese Cooking, Easy Viethamese Cookbook, Easy Viethamese
Recipes, Vietnamese Food Book 1) Chinese Cooking: No Wok Takeout! 80 Amazingly Delicious 3
Steps Or Less Chinese Recipes Revealed (Chinese Cookbook, Cooking For One) (cookbook for
beginners, ... meals cookbook, easy meals for one 2) CAKE COOKBOOK: The Top 100 Cake
Recipes: cake recipes, cake cookbook, cake cook book, cake recipe, cake recipe book, delicious

cake recipes

Dmeca


http://ebooksupdate.com/en-us/dmca

