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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:

Anne Larsen:

Have you spare time for just a day? What do you do when you have a lot more or little spare time? That's
why, you can choose the suitable activity with regard to spend your time. Any person spent their very own
spare time to take a stroll, shopping, or went to the Mall. How about open or perhaps read a book called
Mastering Sauces: The Home Cook's Guide to New Techniques for Fresh Flavors? Maybe it is for being best
activity for you. You recognize beside you can spend your time with the favorite's book, you can wiser than
before. Do you agree with its opinion or you have additional opinion?

Gregory Kim:

As people who live in the actual modest era should be change about what going on or info even knowledge
to make them keep up with the era and that is always change and move ahead. Some of you maybe will
certainly update themselves by studying books. It is a good choice for you but the problems coming to you
actually is you don't know what kind you should start with. This Mastering Sauces: The Home Cook's Guide
to New Techniques for Fresh Flavors is our recommendation to help you keep up with the world. Why, since
this book serves what you want and wish in this era.

Warren Zeigler:

This book untitled Mastering Sauces: The Home Cook's Guide to New Techniques for Fresh Flavors to be
one of several books in which best seller in this year, that is because when you read this reserve you can get a
lot of benefit upon it. You will easily to buy this kind of book in the book store or you can order it by means
of online. The publisher of this book sells the e-book too. It makes you quickly to read this book, as you can
read this book in your Smartphone. So there is no reason to you to past this book from your list.

Ronald Ybarra:

Reading can called mind hangout, why? Because if you find yourself reading a book specifically book
entitled Mastering Sauces: The Home Cook's Guide to New Techniques for Fresh Flavors your brain will
drift away trough every dimension, wandering in every aspect that maybe mysterious for but surely might be
your mind friends. Imaging just about every word written in a book then become one contact form
conclusion and explanation that maybe you never get ahead of. The Mastering Sauces: The Home Cook's
Guide to New Techniques for Fresh Flavors giving you a different experience more than blown away the
mind but also giving you useful data for your better life in this era. So now let us teach you the relaxing
pattern this is your body and mind are going to be pleased when you are finished examining it, like winning a
casino game. Do you want to try this extraordinary shelling out spare time activity?
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