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The Professional Chef, the official text of The Culinary Institute of America's culinary degree program, has
taught tens of thousands of chefs the techniques and fundamentals that have launched their careers.

Now in a revolutionary revision, The Professional Chef, Seventh Edition not only teaches the reader how, but
is designed to reflect why the CIA methods are the gold standard for chefs. With lavish, four-color
photography and clear, instructive text, The Professional Chef, Seventh Edition guides culinary students--
professional aspirants and serious home cooks, alike--to mastery of the kitchen. Over 660 classic and
contemporary recipes, with almost 200 variations, were chosen especially for their use of fundamental
techniques. These techniques and recipes form a foundation from which a professional chef or home cook
can build a personal repertoire.

From mise en place (preparation) to finished dishes, the book covers Stocks, Sauces, and Soups; Meats,
Poultry, Fish, and Shellfish; Vegetables, Potatoes, Grains, and Legumes, Pasta and Dumplings; Breakfast
and Garde Manger; Baking and Pastry. In addition to a comprehensive treatment of techniques and recipes,
The Professional Chef, Seventh Edition teaches readers other critical elements of the professional chef's
domain--much of it universally applicable to any kitchen. From "An Introduction to the Professional," to the
identification of tools and ingredients, to nutrition, food science and food and kitchen safety, the book is a
wealth of beautifully presented information useful for any cook.

The Culinary Institute of America has been hailed as "The nation's most influential training school for
professional cooks" by Time magazine. The Professional Chef, Seventh Edition, the cornerstone of its
program in book form, belongs on the shelf of every serious cook.
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From reader reviews:

Donald Campbell:

This Professional Chef are usually reliable for you who want to certainly be a successful person, why. The
explanation of this Professional Chef can be on the list of great books you must have is definitely giving you
more than just simple reading through food but feed you actually with information that possibly will shock
your prior knowledge. This book is definitely handy, you can bring it everywhere and whenever your
conditions in e-book and printed people. Beside that this Professional Chef forcing you to have an enormous
of experience such as rich vocabulary, giving you trial of critical thinking that we know it useful in your day
activity. So , let's have it and enjoy reading.

Lorena Repass:

The actual book Professional Chef will bring that you the new experience of reading any book. The author
style to spell out the idea is very unique. In the event you try to find new book to study, this book very
suitable to you. The book Professional Chef is much recommended to you to read. You can also get the e-
book from the official web site, so you can more easily to read the book.

James Sanchez:

Are you kind of stressful person, only have 10 or maybe 15 minute in your day time to upgrading your mind
expertise or thinking skill also analytical thinking? Then you have problem with the book compared to can
satisfy your short time to read it because this all time you only find book that need more time to be learn.
Professional Chef can be your answer mainly because it can be read by an individual who have those short
time problems.

Bethany Archie:

Do you like reading a publication? Confuse to looking for your preferred book? Or your book has been rare?
Why so many question for the book? But almost any people feel that they enjoy intended for reading. Some
people likes looking at, not only science book but in addition novel and Professional Chef as well as others
sources were given expertise for you. After you know how the truly amazing a book, you feel would like to
read more and more. Science book was created for teacher or maybe students especially. Those textbooks are
helping them to include their knowledge. In different case, beside science reserve, any other book likes
Professional Chef to make your spare time a lot more colorful. Many types of book like here.
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