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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.
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Editorial Review

From the Back Cover
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.

Users Review

From reader reviews:

Gary Lopez:

What do you concentrate on book? It is just for students since they are still students or the idea for all people
in the world, the particular best subject for that? Just you can be answered for that question above. Every
person has distinct personality and hobby for each other. Don't to be compelled someone or something that
they don't desire do that. You must know how great along with important the book The Chef's Companion,
Third Edition. All type of book is it possible to see on many sources. You can look for the internet sources or
other social media.

Edward Gilbert:

Exactly why? Because this The Chef's Companion, Third Edition is an unordinary book that the inside of the
reserve waiting for you to snap that but latter it will jolt you with the secret the item inside. Reading this
book next to it was fantastic author who all write the book in such remarkable way makes the content within
easier to understand, entertaining method but still convey the meaning entirely. So , it is good for you for not
hesitating having this any longer or you going to regret it. This phenomenal book will give you a lot of
positive aspects than the other book include such as help improving your proficiency and your critical
thinking means. So , still want to postpone having that book? If I were being you I will go to the reserve
store hurriedly.



Emilio Lutz:

That e-book can make you to feel relax. This particular book The Chef's Companion, Third Edition was
multi-colored and of course has pictures around. As we know that book The Chef's Companion, Third
Edition has many kinds or variety. Start from kids until young adults. For example Naruto or Investigator
Conan you can read and believe you are the character on there. Therefore , not at all of book usually are
make you bored, any it makes you feel happy, fun and loosen up. Try to choose the best book to suit your
needs and try to like reading this.

Charles Bock:

E-book is one of source of knowledge. We can add our knowledge from it. Not only for students and also
native or citizen need book to know the change information of year in order to year. As we know those books
have many advantages. Beside most of us add our knowledge, can also bring us to around the world.
Through the book The Chef's Companion, Third Edition we can have more advantage. Don't you to
definitely be creative people? Being creative person must prefer to read a book. Only choose the best book
that appropriate with your aim. Don't possibly be doubt to change your life at this book The Chef's
Companion, Third Edition. You can more attractive than now.
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