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Do you want to get the most out of your sous vide machine?

Are you looking to consistently prepare great food with a minimal amount of
effort?

If you nodded your head "Yes" then this book was written for you!

Sous vide has two huge advantages for both the novice and experienced cook.
Most importantly it will allow you to significantly increase the quality and
consistency of the dishes you create on a daily basis. And for those of you whose
lives are harried, the sous vide technique also allows you to create remarkable
meals while working around your hectic schedule.

Modernist Cooking Made Easy: Sous Vide is the best selling sous vide
book available and the authoritative guide to low temperature precision
cooking and it will help make sous vide a part of your everyday cooking
arsenal.

Sous vide is a simple an extremely effective way to cook. This book covers every
step of the sous vide process, from seasoning, sealing, and temperature control to
how to determine the times and temperatures needed to turn out great food. There
are also extensive write ups for the main types of food including steak and red
meat, pork, fish and shellfish, eggs, fruits and vegetables, and much more.

What You Get In This Book

• The bulk of this book is the more than 85 recipes it contains. Designed so you
can skim the recipes, looking for something that inspires you, or turn to a specific
recipe to learn all about how to cook the cut of meat it features.

• A detailed look at the entire sous vide process, including pre-sous vide
preparation, sous vide sealing, temperature control, determining time and
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temperatures, and finishing sous vided foods.

• More than 85 recipes providing a wide variety of dishes across many cuts of
meat and types of vegetables. They include:
   • Beef, Lamb, and Other Red Meat
   • Pork
   • Sausage and Ground Meats
   • Chicken, Turkey, Duck, and Poultry
   • Eggs
   • Fish and Shellfish
   • Fruits and Vegetables
   • Infusions of Alcohol, Oil, and Vinegar
   • Sweet and Sours such as yogurt, creme brulee, and dulce de leche

• An introduction to the equipment you will need for cooking sous vide. From a
simple no-cost method that will allow you to give sous vide cooking a try, to a
low-cost setup that will meet all of your sous vide cooking needs.

• A comprehensive sous vide time and temperature chart, as well as cooking-by-
thickness times.

• More than 35 "Modernist Notes" with suggestions for using modernist
ingredients and techniques to turn everyday meals into upscale and elegant
dishes.

If you want to use sous vide to prepare amazing food simply and easily
then this is the book for you!
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Do you want to get the most out of your sous vide machine?

Are you looking to consistently prepare great food with a minimal amount of effort?

If you nodded your head "Yes" then this book was written for you!

Sous vide has two huge advantages for both the novice and experienced cook. Most importantly it will allow
you to significantly increase the quality and consistency of the dishes you create on a daily basis. And for
those of you whose lives are harried, the sous vide technique also allows you to create remarkable meals
while working around your hectic schedule.

Modernist Cooking Made Easy: Sous Vide is the best selling sous vide book available and the
authoritative guide to low temperature precision cooking and it will help make sous vide a part of
your everyday cooking arsenal.

Sous vide is a simple an extremely effective way to cook. This book covers every step of the sous vide
process, from seasoning, sealing, and temperature control to how to determine the times and temperatures
needed to turn out great food. There are also extensive write ups for the main types of food including steak
and red meat, pork, fish and shellfish, eggs, fruits and vegetables, and much more.

What You Get In This Book

• The bulk of this book is the more than 85 recipes it contains. Designed so you can skim the recipes, looking
for something that inspires you, or turn to a specific recipe to learn all about how to cook the cut of meat it
features.

• A detailed look at the entire sous vide process, including pre-sous vide preparation, sous vide sealing,
temperature control, determining time and temperatures, and finishing sous vided foods.

• More than 85 recipes providing a wide variety of dishes across many cuts of meat and types of vegetables.
They include:
   • Beef, Lamb, and Other Red Meat
   • Pork
   • Sausage and Ground Meats
   • Chicken, Turkey, Duck, and Poultry
   • Eggs
   • Fish and Shellfish
   • Fruits and Vegetables
   • Infusions of Alcohol, Oil, and Vinegar
   • Sweet and Sours such as yogurt, creme brulee, and dulce de leche



• An introduction to the equipment you will need for cooking sous vide. From a simple no-cost method that
will allow you to give sous vide cooking a try, to a low-cost setup that will meet all of your sous vide
cooking needs.

• A comprehensive sous vide time and temperature chart, as well as cooking-by-thickness times.

• More than 35 "Modernist Notes" with suggestions for using modernist ingredients and techniques to turn
everyday meals into upscale and elegant dishes.

If you want to use sous vide to prepare amazing food simply and easily then this is the book for
you!
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Editorial Review

About the Author
Jason Logsdon is a passionate home cook, entrepreneur, and web developer. He helps cooks understand sous
vide and new modernist cooking techniques with easy-to-understand directions and recipes. He has several
books and a website on sous vide and modernist cooking that are read by thousands of people every month
including Beginning Sous Vide, Modernist Cooking Made Easy: Getting Started, Sous Vide: Help for the
Busy Cook, Modernist Cooking Made Easy: The Whipping Siphon, Sous Vide Grilling, and Modernist
Cooking Made Easy: Party Foods. He can be reached at jason@modernistcookingmadeeasy.com or through
Twitter at @jasonlogsdon_sv.

Users Review

From reader reviews:

Trevor Wright:

Why don't make it to become your habit? Right now, try to prepare your time to do the important action, like
looking for your favorite guide and reading a guide. Beside you can solve your short lived problem; you can
add your knowledge by the e-book entitled Modernist Cooking Made Easy: Sous Vide: The Authoritative
Guide to Low Temperature Precision Cooking. Try to stumble through book Modernist Cooking Made Easy:
Sous Vide: The Authoritative Guide to Low Temperature Precision Cooking as your good friend. It means
that it can to become your friend when you truly feel alone and beside associated with course make you
smarter than in the past. Yeah, it is very fortuned for you. The book makes you far more confidence because
you can know every little thing by the book. So , let's make new experience along with knowledge with this
book.

Robin Curtin:

The book Modernist Cooking Made Easy: Sous Vide: The Authoritative Guide to Low Temperature
Precision Cooking can give more knowledge and also the precise product information about everything you
want. Why must we leave the good thing like a book Modernist Cooking Made Easy: Sous Vide: The
Authoritative Guide to Low Temperature Precision Cooking? A few of you have a different opinion about
book. But one aim in which book can give many info for us. It is absolutely proper. Right now, try to closer
with your book. Knowledge or details that you take for that, you may give for each other; you are able to
share all of these. Book Modernist Cooking Made Easy: Sous Vide: The Authoritative Guide to Low
Temperature Precision Cooking has simple shape nevertheless, you know: it has great and big function for
you. You can appearance the enormous world by available and read a reserve. So it is very wonderful.

Pat Clark:

People live in this new morning of lifestyle always aim to and must have the time or they will get wide range
of stress from both everyday life and work. So , whenever we ask do people have time, we will say



absolutely without a doubt. People is human not really a huge robot. Then we question again, what kind of
activity have you got when the spare time coming to an individual of course your answer can unlimited right.
Then do you try this one, reading books. It can be your alternative with spending your spare time, the book
you have read is Modernist Cooking Made Easy: Sous Vide: The Authoritative Guide to Low Temperature
Precision Cooking.

Herman Hernandez:

This Modernist Cooking Made Easy: Sous Vide: The Authoritative Guide to Low Temperature Precision
Cooking is great guide for you because the content and that is full of information for you who also always
deal with world and still have to make decision every minute. That book reveal it information accurately
using great arrange word or we can say no rambling sentences included. So if you are read this hurriedly you
can have whole facts in it. Doesn't mean it only gives you straight forward sentences but challenging core
information with beautiful delivering sentences. Having Modernist Cooking Made Easy: Sous Vide: The
Authoritative Guide to Low Temperature Precision Cooking in your hand like having the world in your arm,
info in it is not ridiculous just one. We can say that no e-book that offer you world in ten or fifteen moment
right but this reserve already do that. So , this really is good reading book. Hey there Mr. and Mrs. hectic do
you still doubt that?
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