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From the bestselling author Michelle Dorrance comes this assortment of 550 healthy and delicious Sous
Vide quality recipesthat will change how you cook.These mouthwatering dishes can be your go-tos,
whether you're having breakfast or lunch on your own, friends are joining for last-minute cocktails and little
bites, or everyone is coming together for a hearty supper and dessert.Helpful Chartsillustrating the Sous
Vide cooking situations, temperatures and the measurement conversion. It's a source you'll turn to over and
over as you explore the world of Sous Vide Food preparation possibilities and pleasures.In The Sous Vide
Cookbook Michelle has handpicked her most-requested recipes that will surely become mainstays in your
house, too. This cookbook gives:550 Sous Vide Dishes using seven main substances or less for each meal A
Comprehensive Overview explaining the fundamentals of the Sous Vide cooking techniques and the
technology behind itPractical Techniques for Sous Vide cooking, including simple clear instructions for
serving and nutritional information.Offering a huge selection of recipes that are which can work — and
proven delicious — plus Plain-English answersto all or any of your Sous Vide Cooking issues, author
Michelle has created the single most readily useful Sous Vide Cooking food book ever published. I've
cooked my way through the reserve at |east twice and the recipes are flawless--never complicated, easy to
follow, with ideal results.” Hands down, the very best sous vide cookbook available.Scroll to the top and
click that 'yellow switch', and Get your duplicate Today!Flexibility — Spend alittle extra prep time and
energy to achieve the deepest taste, or skip the prep to get cooking food right away.” — Naomi Karlin,
Reader and DieticianWould Y ou want to Know More? Thisis a old cookbook by true specialists.See you
inside!
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L ooks counterfeit. Unfortunately, they're extremely hard to follow, with a huge amount of ingredients, and
several techniques, most which are so complicated that the fun of cooking is very much indeed diminished.
Pictures were very poor quality -and black and white. Appeared asif bound Xerox copies of webpages from
apublication. Who would like black and white photos of food? Severa dishes had been repeated. Returning
it and alerting the publisher. the recipes were not bad, however, not impressed by the book plenty of obvious
editing errors. The potatoes have that Belgian perfection of twice frying nevertheless, you eliminate one of
the frying steps. It's everything | hoped it will be and even more.. This book can be entirely different. There
iIsawiderange of styles - | can't wait to try most everything. Sous vide makes these exact things possible
because temperature control is no longer a matter of hyper-vigilance, and cooking in stages produces better
end results. Recommended! This book covers everything from marinades and sauces to proteins, veggies,
and also desserts. The potatoes possess that Belgian perfection of twice frying but you eliminate one of the
frying steps. E.The instructions are obvious and the photos are gorgeous. My goal would be to make one
fresh dish weekly and keep carefully the ones we like best. A necessity for individuals who sous vide We've
got our sous vide cooker for approximately a month and | love it. the recipes weren't bad, but not impressed
by the book. Top it off the dishes in the index were not even alphabetized properly within each letter. Not
really agreat effort. Helpful Book! A huge plus that it supports the make of cooker | bought (Joule), and
supplements the excellent app which controlsit. Nice this book | love this cookbook and discover it an
excellent complement to Sous Vide: Help For The Busy Cook. I'm anxiousto really get going with it now!
have only skimmed the publication so far and | have found ingredients ommited from the list but showing up
in the measures. | believe | may have more use for these recipes later on as| get even more experience.A
few of the recipes appearance awesome, and | may’t wait around to try some. Suggested! Great articles
cookbook for all. | found this information from Amazon and bought that if you take this guidebook and
follow up so you will learn more delicious and basic recipes from this reserve directions. It has included 550
tasty & delicious recipes cooking descriptions. | hope that's the perfect cookbook for everybody. Thanks for
the Creator. Suggested! most which are therefore complicated that the fun of cooking is very much indeed
diminished | was really looking forward to try the recipesin this book. | think this was a counterfeit
publication. I've carried out a variation of the by precooking chicken (not really sousvide, but I'll try it next
time) before frying it, you cook the coating, not really the chicken, so you don't have to mess with ensuring
the chicken is actually cooked before the crunchy exterior can be burnt.g., some needed frying in a pan, sous
vide processing, broiler stage, etc. My goa would be to make one new dish weekly and keep the ones we
like finest. | really like how easy they're to get ready yet how stylish they taste when you eat them. This
recipe will proceed quite adistance for holiday cooking too. | redly like this book! My Favourite book. Sous
vide is normally a method of food preparation in vacuum-sealed pouches in a water bath at an accurately
identified temperature. This book will completely switch your understanding of healthy food. A lot of great
detail I’m not used to sous vide cooking, and with this book 1" m off and running.. | love the cover but not
the look of the inside . Meats cookery in sous vide can be a casino game changer. This publication covers
from marinades and sauces to proteins, veggies, and also desserts. Thanks writer for creating us a fresh book
for all those! Great complement to Sous Vide! Good cookbook with relatively easy to check out recipes.
Doing this decreases the moisture content of the ingredients so the fish doesn't steam up the batter, clings
better and fries up crisp and delicious. | am motivated and challenged to try so many of these recipes. Also,
some of the wording could be hard to check out especialy due to the fact the actual step by step portion of
the recipesisvery brief. I'm content that | found it, and | would suggest this cookbook to others. Love this
book | love everything | have cooked from this cookbook so far. | love this cookbook and find it an
excellent complement to Sous Vide. For instance, the seafood AND the potatoes in the fish and chips are
prepared sous vide (separately) ahead of frying. Nice Sous Vide Cookbook As a cooking method, the
foundation of the Sous vide, consequently, findsits roots in the min-1970s, when Chef Georges Paulus



examined to develop afood preparation technique that could minimize environment for cooking Foie Gras.
A Great book ! Well written Sous Vide Cookbook. The Michelle Dorrance is experienced in the Sous Vide.
Thanks for the author. She is an excellent nutritionist.. The latter for building a good foundation in SV
theory and 'Effortless for taking the SV cook to another level. I've completed a variation of this by
precooking chicken (not really sous vide, but I'll check it out the next time) before frying it, you cook the
coating, not the chicken, and that means you don't have to mess with ensuring the poultry is actually cooked
before the crunchy exterior is certainly burnt. | am motivated and challenged to try so several recipes. Very
happy with this purchase. Crystal clear, Complete, I'm Happy. But most of the current dishes I've found are
basic and not very creative. | love that he includes small tips and tricks that one will dsicover helpful. There
are recipes in right here of things that | would never believe could possibly be made in a sous vide! First off,
| love the cover but not the ook of the inside with dark and white pictures.
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