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	The Chef's Companion, Third Edition, 9780471398424 (047139842X), John Wiley & Sons, 2003
The essential A—Z reference of culinary terms–concise and up-to-date
Anyone who has ever struggled to pronounce a word on a menu or wrestled with an unfamiliar recipe ingredient or cooking technique will find a true friend in this revised and updated edition of The Chef’s Companion. This indispensable culinary reference covers more than 5,000 English and foreign terms related to ingredients, cooking techniques, food preparation, wine terminology, and kitchen equipment, as well as notable figures in the history of food and gastronomy.       

From Mexican adobo sauce to Italian zuppa, it offers instant fingertip access to concise definitions, correct spellings, and user-friendly pronunciation guides. The new edition includes 900 all-new terms reflecting the growing interest in wine, pastry, and ethnic cuisine, and also addresses changes in Chinese spelling and pronunciation. Packed with reliable, up-to-date information, the Companion is a valuable resource that belongs on every food lover’s bookshelf.      

Elizabeth Riely (Newton Centre, MA) is a journalist and food historian whose articles have appeared in Bon Appetit, Gourmet, House & Garden, and The New York Times. She contributes regularly to The Boston Globe. Her cookbook, A Feast of Fruits, was published in 1993.    


The indispensable guide to over 5,000 culinary terms       

Even the most international chef sometimes needs help with today’s wildly diverse cooking terminology. Now, there’s an updated and revised edition of Elizabeth Riely’s The Chef’s Companion, which professional chefs and aspiring cooks everywhere can turn to when they need quick access to concise and reliable definitions, pronunciations, correct spelling, accepted usage, and origins of culinary terms. This invaluable guide covers all the terms that chefs might use with customers and kitchen staff–in areas such as cooking techniques, food preparation, herbs and spices, varieties of food, wine, and equipment for the professional kitchen. Over 900 new terms have been added to this edition to provide expanded coverage of areas such as wine, pastry, and ethnic cuisines. The Chef’s Companion: no kitchen is complete without it.    

       About the Author


   ELIZABETH RIELY is a journalist and food historian whose articles have appeared in Bon Appétit, Gourmet, the Boston Globe, and the New York Times. She is editor of the Radcliffe Culinary Times, the newsletter of the Schlessinger Library, a contributor to Gastronomica, and the author of the cookbook A Feast of Fruits.END        
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The Pythagorean Theorem: A 4,000-Year HistoryPrinceton Press, 2007

	By any measure, the Pythagorean theorem is the most famous statement in all of mathematics, one remembered from high school geometry class by even the most math-phobic students. Well over four hundred proofs are known to exist, including ones by a twelve-year-old Einstein, a young blind girl, Leonardo da Vinci, and a future president of the...


		

Real Analysis (4th Edition)Pearson Education, 2010

	Real Analysis, Fourth Edition, covers the basic material that every reader should know in the classical theory of functions of a real variable, measure and integration theory, and some of the more important and elementary topics in general topology and normed linear space theory. This text assumes a general...


		

Microsoft Access 2013: Illustrated Brief (Illustrated (Course Technology))Cengage Learning, 2013

	Welcome to Microsoft Access 2013—Illustrated Brief. This book has a unique design: each skill is presented on two facing

	pages, with steps on the left and screens on the right. The layout makes it easy to learn a skill without having to read a lot of

	text and flip pages to see an illustration.

	Praised by instructors for its...





	

Great Events From History: The 20th Century, 1941-1970Salem Press, 2007
This is a unique resource: Nothing is comparable with this much depth or numbers that covers so many 20th century events.??AAGreat Events from History: The Twentieth Century, 1941-1970??AA, is the ninth installment in Salem Press' ongoing ??AAGreat Events from History??AA series. This six-volume set contains 1,112 essays on more than 1,100...


		

500 Tips for Open and Online Learning (500 Tips Series)Routledge, 2005
All his work is solid commonsense, and that is high praise...Professor Race knows what he is talking about and what his readers need. - Anita Pincas in Physical Sciences Educational Reviews, June 2005    

       All types of organisations have recognised the growing demand for open and flexible learning...

		

Neuropsychological Assessment and Intervention for Childhood and Adolescent DisordersJohn Wiley & Sons, 2010

	A compelling and compassionate case study approach to a broad range of neuropsychological disorders


	Neuropsychological Assessment and Intervention for Childhood and Adolescent Disorders focuses on the neuropsychological assessment and evidence-based practices available for assessing and treating children living with...
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