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The definitive cookbook on contemporary sauces that highlights fresh flavors and updated classics.

Finally, a cookbook on sauces that is fresh, vibrant, and alive. In Mastering Sauces, Susan Volland veers
away from traditional lesson plans and presents sauce-making in a whole new way. She focuses on how great
cooks all over the world make sauces with impromptu élan?they splash and drizzle, slather and douse. Great
sauces are made by following three fundamental principles: Maximize Flavor, Manipulate Texture, and
Season Confidently. Armed with these principles, you can make any sauce your way.

In addition to over 150 recipes that reflect today’s tastes for seasonal produce, international ingredients, and
alternative dietary choices, there are dozens of tips and tables suggesting ways to adapt and customize
sauces. There are innovative Meatless Reductions, international Sauces That Start with a Can of Diced
Tomatoes, and an Endlessly Adaptable Stir-Fry Sauce. Don’t have time to make stock? Brew a quick “Mock
Stock” or savory infusion. Not eating meat? Avoiding wheat? Check out the chapter called Respect Your
Mother, where, alongside the classics, there are tantalizing recipes for Vegan Corn “Hollandaise” (pictured
on the cover), Soy Cream Sauce, and Eggless Mayo.

In a conversational and very readable style, Volland teaches the “whys” and “hows” of sauce-making so
cooks can better understand their ingredients to create the dish they want. And because she knows that even
the best cooks have off-nights, she finishes with a list of Remedies for Faltering Sauces.

Mastering Sauces is the go-to resource for all cooks, all tastes, and all diets.

16 pages of color photographs
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From reader reviews:

Ryan Neal:

This Mastering Sauces: The Home Cook's Guide to New Techniques for Fresh Flavors book is simply not
ordinary book, you have it then the world is in your hands. The benefit you have by reading this book will be
information inside this guide incredible fresh, you will get facts which is getting deeper anyone read a lot of
information you will get. That Mastering Sauces: The Home Cook's Guide to New Techniques for Fresh
Flavors without we recognize teach the one who reading it become critical in imagining and analyzing. Don't
be worry Mastering Sauces: The Home Cook's Guide to New Techniques for Fresh Flavors can bring when
you are and not make your bag space or bookshelves' come to be full because you can have it with your
lovely laptop even cell phone. This Mastering Sauces: The Home Cook's Guide to New Techniques for Fresh
Flavors having good arrangement in word as well as layout, so you will not truly feel uninterested in reading.

Sharon Hardin:

The particular book Mastering Sauces: The Home Cook's Guide to New Techniques for Fresh Flavors will
bring you to the new experience of reading some sort of book. The author style to describe the idea is very
unique. If you try to find new book to read, this book very appropriate to you. The book Mastering Sauces:
The Home Cook's Guide to New Techniques for Fresh Flavors is much recommended to you to read. You
can also get the e-book from official web site, so you can quicker to read the book.

Daniel Watkins:

Your reading 6th sense will not betray a person, why because this Mastering Sauces: The Home Cook's
Guide to New Techniques for Fresh Flavors reserve written by well-known writer whose to say well how to
make book which might be understand by anyone who also read the book. Written inside good manner for
you, leaking every ideas and publishing skill only for eliminate your own hunger then you still question
Mastering Sauces: The Home Cook's Guide to New Techniques for Fresh Flavors as good book but not only
by the cover but also from the content. This is one e-book that can break don't evaluate book by its include,
so do you still needing another sixth sense to pick that!? Oh come on your looking at sixth sense already said
so why you have to listening to another sixth sense.

Lori Gonzales:

That publication can make you to feel relax. This book Mastering Sauces: The Home Cook's Guide to New
Techniques for Fresh Flavors was bright colored and of course has pictures around. As we know that book
Mastering Sauces: The Home Cook's Guide to New Techniques for Fresh Flavors has many kinds or genre.
Start from kids until youngsters. For example Naruto or Investigation company Conan you can read and feel
that you are the character on there. Therefore , not at all of book usually are make you bored, any it offers
you feel happy, fun and chill out. Try to choose the best book to suit your needs and try to like reading that.
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