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When you're cooking, you're a chemist! Every time you follow or modify a recipe you are experimenting
with acids and bases, emulsions and suspensions, gels and foams. In your kitchen you denature proteins,
crystallize compounds, react enzymes with substrates, and nurture desired microbial life while suppressing
harmful microbes. And unlike in a laboratory, you can eat your experiments to verify your hypotheses. In
Culinary Reactions, author Simon Field explores the chemistry behind the recipes you follow every day.
How does altering the ratio of flour, sugar, yeast, salt, butter, and water affect how high bread rises? Why is
whipped cream made with nitrous oxide rather than the more common carbon dioxide? And why does
Hollandaise sauce fall for "clarified" butter? This easy-to-follow primer even includes recipes to demonstrate
the concepts being discussed, including Whipped Creamsicle Topping (a foam), Cherry Dream Cheese (a
protein gel), and Lemonade with Chameleon Eggs (an acid indicator). It even shows you how to extract
DNA from a Halloween pumpkin. You'll never look at your graduated cylinders, Bunsen burners, and
beakers . . . er, measuring cups, stovetop burners, and mixing bowls . . . the same way again. Simon Field is
the author of Why There's Antifreeze in Your Toothpaste, Gonzo Gizmos, and The Return of Gonzo
Gizmos, and is the creator of the popular Web site www.scitoys.com.
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From reader reviews:

Frank Miller:

Book is to be different per grade. Book for children till adult are different content. As you may know that
book is very important usually. The book Culinary Reactions: The Everyday Chemistry of Cooking has been
making you to know about other knowledge and of course you can take more information. It is extremely
advantages for you. The book Culinary Reactions: The Everyday Chemistry of Cooking is not only giving
you more new information but also for being your friend when you feel bored. You can spend your personal
spend time to read your reserve. Try to make relationship using the book Culinary Reactions: The Everyday
Chemistry of Cooking. You never experience lose out for everything in the event you read some books.

Angela Hampton:

Don't be worry in case you are afraid that this book will filled the space in your house, you will get it in e-
book method, more simple and reachable. This kind of Culinary Reactions: The Everyday Chemistry of
Cooking can give you a lot of buddies because by you checking out this one book you have thing that they
don't and make an individual more like an interesting person. This book can be one of one step for you to get
success. This e-book offer you information that probably your friend doesn't learn, by knowing more than
various other make you to be great persons. So , why hesitate? Let me have Culinary Reactions: The
Everyday Chemistry of Cooking.

Terrie Delgadillo:

As a scholar exactly feel bored to reading. If their teacher expected them to go to the library as well as to
make summary for some guide, they are complained. Just minor students that has reading's spirit or real their
passion. They just do what the professor want, like asked to the library. They go to presently there but
nothing reading really. Any students feel that reading through is not important, boring in addition to can't see
colorful pictures on there. Yeah, it is for being complicated. Book is very important in your case. As we
know that on this era, many ways to get whatever we really wish for. Likewise word says, many ways to
reach Chinese's country. So , this Culinary Reactions: The Everyday Chemistry of Cooking can make you
sense more interested to read.

Ralph Wood:

Reading a publication make you to get more knowledge as a result. You can take knowledge and information
from the book. Book is created or printed or highlighted from each source in which filled update of news. On
this modern era like at this point, many ways to get information are available for anyone. From media social
including newspaper, magazines, science reserve, encyclopedia, reference book, story and comic. You can
add your understanding by that book. Are you hip to spend your spare time to spread out your book? Or just
searching for the Culinary Reactions: The Everyday Chemistry of Cooking when you necessary it?
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