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The use of food texturizing agents, such as gels, thickeners, and emulsifiers, has been steadily increasing in
the culinary industry. Understanding how to use these texturizing agents is important for chefs of all levels,
from professionals to culinary students and amateur cooks. From Alícia Foundation, the culinary research
center driven by famed chef Ferran Adrià, A Chef's Guide to Gelling, Thickening, and Emulsifying
Agents provides a clear and practical guide for any chef who wants to work with these texturing agents.

Collaboration between scientists, technicians, and chefs has resulted in unique and creative culinary uses for
many commonly available food texturizing agents. The information in this book is a collection of years of
culinary scientific research and the experiences of a diverse group of chefs who are eager to share their
practical knowledge and recipes. The book discusses more than 20 carefully tested gelling, thickening,
foaming, and emulsifying agents.

This book presents each texturizing agent in a simple and practical format. For each agent, the book includes
a description of its principal characteristics, easy-to-follow instructions for use, helpful handling tips, and a
sample recipe. The Annex includes tables listing all of the texturizing agents, summarizing the relative
effectiveness of their gelling, thickening, emulsifying, or foaming properties. These tables can be used to
compare the agents by category and functionality.
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From reader reviews:

Ricky Copeland:

Do you have favorite book? Should you have, what is your favorite's book? Guide is very important thing for
us to learn everything in the world. Each reserve has different aim or perhaps goal; it means that e-book has
different type. Some people truly feel enjoy to spend their time and energy to read a book. They are really
reading whatever they acquire because their hobby is actually reading a book. How about the person who
don't like looking at a book? Sometime, man feel need book when they found difficult problem or even
exercise. Well, probably you will require this A Chef's Guide to Gelling, Thickening, and Emulsifying
Agents.

Paula Royce:

The book A Chef's Guide to Gelling, Thickening, and Emulsifying Agents can give more knowledge and
information about everything you want. So why must we leave the best thing like a book A Chef's Guide to
Gelling, Thickening, and Emulsifying Agents? Some of you have a different opinion about e-book. But one
aim that will book can give many details for us. It is absolutely correct. Right now, try to closer together with
your book. Knowledge or information that you take for that, you could give for each other; you may share all
of these. Book A Chef's Guide to Gelling, Thickening, and Emulsifying Agents has simple shape but the
truth is know: it has great and massive function for you. You can seem the enormous world by open up and
read a e-book. So it is very wonderful.

Phyllis Granger:

Do you certainly one of people who can't read gratifying if the sentence chained inside straightway, hold on
guys this kind of aren't like that. This A Chef's Guide to Gelling, Thickening, and Emulsifying Agents book
is readable by means of you who hate the straight word style. You will find the data here are arrange for
enjoyable studying experience without leaving perhaps decrease the knowledge that want to give to you. The
writer regarding A Chef's Guide to Gelling, Thickening, and Emulsifying Agents content conveys the
thought easily to understand by many people. The printed and e-book are not different in the content but it
just different available as it. So , do you continue to thinking A Chef's Guide to Gelling, Thickening, and
Emulsifying Agents is not loveable to be your top listing reading book?

Amy Terrell:

A lot of people always spent their particular free time to vacation as well as go to the outside with them
family or their friend. Did you know? Many a lot of people spent these people free time just watching TV, or
maybe playing video games all day long. If you want to try to find a new activity honestly, that is look
different you can read the book. It is really fun for yourself. If you enjoy the book that you just read you can
spent all day long to reading a book. The book A Chef's Guide to Gelling, Thickening, and Emulsifying
Agents it is quite good to read. There are a lot of those who recommended this book. These people were



enjoying reading this book. In case you did not have enough space to create this book you can buy the e-
book. You can m0ore effortlessly to read this book from your smart phone. The price is not to fund but this
book has high quality.
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