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The New York Times bestselling winner of the 2016 James Beard Award for
General Cooking and the IACP Cookbook of the Year Award.

A grand tour of the science of cooking explored through popular American
dishes, illustrated in full color.

Ever wondered how to pan-fry a steak with a charred crust and an interior that's
perfectly medium-rare from edge to edge when you cut into it? How to make
homemade mac 'n' cheese that is as satisfyingly gooey and velvety-smooth as the
blue box stuff, but far tastier? How to roast a succulent, moist turkey (forget
about brining!)?and use a foolproof method that works every time?

As Serious Eats's culinary nerd-in-residence, J. Kenji López-Alt has pondered all
these questions and more. In The Food Lab, Kenji focuses on the science behind
beloved American dishes, delving into the interactions between heat, energy, and
molecules that create great food. Kenji shows that often, conventional methods
don’t work that well, and home cooks can achieve far better results using
new?but simple?techniques. In hundreds of easy-to-make recipes with over 1,000
full-color images, you will find out how to make foolproof Hollandaise sauce in
just two minutes, how to transform one simple tomato sauce into a half dozen
dishes, how to make the crispiest, creamiest potato casserole ever conceived, and
much more.

Over 1000 color photographs
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The New York Times bestselling winner of the 2016 James Beard Award for General Cooking and the
IACP Cookbook of the Year Award.

A grand tour of the science of cooking explored through popular American dishes, illustrated in full
color.

Ever wondered how to pan-fry a steak with a charred crust and an interior that's perfectly medium-rare from
edge to edge when you cut into it? How to make homemade mac 'n' cheese that is as satisfyingly gooey and
velvety-smooth as the blue box stuff, but far tastier? How to roast a succulent, moist turkey (forget about
brining!)?and use a foolproof method that works every time?

As Serious Eats's culinary nerd-in-residence, J. Kenji López-Alt has pondered all these questions and more.
In The Food Lab, Kenji focuses on the science behind beloved American dishes, delving into the interactions
between heat, energy, and molecules that create great food. Kenji shows that often, conventional methods
don’t work that well, and home cooks can achieve far better results using new?but simple?techniques. In
hundreds of easy-to-make recipes with over 1,000 full-color images, you will find out how to make foolproof
Hollandaise sauce in just two minutes, how to transform one simple tomato sauce into a half dozen dishes,
how to make the crispiest, creamiest potato casserole ever conceived, and much more.

Over 1000 color photographs
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Editorial Review

Review
“The one book you must have, no matter what you’re planning to cook or where your skill level falls.” (Cree
Lefavour - New York Times Book Review)

“You need The Food Lab, as J. Kenji Lopez-Alt’s magnum opus is 2015’s most indispensable cookbook.”
(Kevin Pang - The Chicago Tribune)

“I love The Food Lab.” (Yotam Ottolenghi - BBC Good Food Magazine)

“The ultimate book for science nerds who cook.” (Joanna Pearlstein - Wired)

“Loaded with fascinating information…. López-Alt gives you enough science for the explanations to make
sense, but everything is still firmly rooted in practical home cooking.” (Russ Parsons - Los Angeles Times)

“Five years in the making, [The Food Lab is] a culmination of the wunderkind’s unlikely ascent into a cultish
figure?and the face of a new kind of home cooking.” (Tara Duggan - San Francisco Chronicle)

“An authoritative, instant-classic reference book that’s also an engaging read.” (Rebekah Denn - Seattle
Times)

“[Kenji] approaches recipe development with monomaniacal zeal, then shares the delicious results with the
infectious enthusiasm of the coolest teacher you had in high school.” (Eric Vellend - The Globe and Mail)

“The Food Lab is a keeper.” (Chris Kimball - Wall Street Journal)

About the Author
J. Kenji López-Alt is the managing culinary director of SeriousEats.com, author of the James Beard
Award–nominated column The Food Lab, and a columnist for Cooking Light. He lives in San Mateo with his
wife Adriana.

Users Review

From reader reviews:

Yolanda Ocasio:

People live in this new day time of lifestyle always try to and must have the time or they will get large
amount of stress from both way of life and work. So , whenever we ask do people have free time, we will say
absolutely of course. People is human not a robot. Then we consult again, what kind of activity do you
possess when the spare time coming to anyone of course your answer may unlimited right. Then do you try
this one, reading ebooks. It can be your alternative within spending your spare time, the particular book you
have read will be The Food Lab: Better Home Cooking Through Science.



Timothy Hardy:

The Food Lab: Better Home Cooking Through Science can be one of your starter books that are good idea.
Many of us recommend that straight away because this reserve has good vocabulary that could increase your
knowledge in vocabulary, easy to understand, bit entertaining but delivering the information. The author
giving his/her effort to place every word into joy arrangement in writing The Food Lab: Better Home
Cooking Through Science however doesn't forget the main position, giving the reader the hottest in addition
to based confirm resource facts that maybe you can be certainly one of it. This great information could drawn
you into fresh stage of crucial pondering.

Lisa Walker:

Don't be worry if you are afraid that this book may filled the space in your house, you will get it in e-book
approach, more simple and reachable. This specific The Food Lab: Better Home Cooking Through Science
can give you a lot of friends because by you taking a look at this one book you have thing that they don't and
make anyone more like an interesting person. This particular book can be one of one step for you to get
success. This guide offer you information that probably your friend doesn't learn, by knowing more than
additional make you to be great folks. So , why hesitate? We need to have The Food Lab: Better Home
Cooking Through Science.

Gregory Polster:

Publication is one of source of information. We can add our information from it. Not only for students but
native or citizen have to have book to know the upgrade information of year for you to year. As we know
those textbooks have many advantages. Beside all of us add our knowledge, may also bring us to around the
world. By the book The Food Lab: Better Home Cooking Through Science we can consider more advantage.
Don't you to be creative people? To get creative person must prefer to read a book. Just simply choose the
best book that acceptable with your aim. Don't possibly be doubt to change your life at this time book The
Food Lab: Better Home Cooking Through Science. You can more attractive than now.
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