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`Sauces, 2nd Edition ' by leading food teacher and writer James Peterson is high on my list of

important, valuable single subject cookbooks which should be in the kitchen library of any serious

amateur chef or professional chef in training.The very first impression is the very large number of

named sauces listed in the table of contents. And, it should be no surprise at all that almost every

one of these sauces has a French name, even if the sauce is based on a non-French ingredient

such as Sauce Hongroise based on paprika and Sauce Porto based on Port (originating in

Portugal). Of the chapters covering eighteen different kinds of sauce, only one, the chapter on

`Salad Sauces, Vinaigrettes, Salsas, and Relishes' has even the slimmest majority of recipes with a

non-French cant, with its large selection of Spanish and New World salsas, south Asian chutneys,

Greek mint lamb sauce, and American cranberry sauce.The book opens with a short history of

sauces, which becomes more interesting the more you know about Medieval and Renaissance

cooking. The book even gives something missing from books on medieval cooking, the outline of an

actual recipe for the ubiquitous verjuice, which was the Medieval and Renaissance source for sour

tastes, which could be prepared from either grapes or apples. Just for fun, Peterson gives a few

samples of Medieval and Renaissance recipes. The most interesting observation I found for culinary

history was the statement that in the Middle Ages, sauces were thickened by pureeing meat, which

is not at all surprising, as Medieval nobility looked down on all vegetable products (such as flour?)



and preferred animal ingredients and spices in their dishes.

Sauces: Classical and Contemporary Sauce Making, 3rd Edition Sauces: Classical and

Contemporary Sauce Making Hot Sauce!: Techniques for Making Signature Hot Sauces, with 32

Recipes to Get You Started; Includes 60 Recipes for Using Your Hot Sauces Hot Sauce Cookbook:

The Book of Fiery Salsa and Hot Sauce Recipes The Hot Sauce Cookbook: Turn Up the Heat with

60+ Pepper Sauce Recipes Raw Vegan Sauces and Salad Dressings: Delicious and Nutritious

Sauce and Salad Dressing Recipes. Homemade Sauces: 50 Sauce Recipes for Low-Sodium Diets I

CAN CAN RELISHES, Salsa, Sauces & Chutney!!: How to make relishes, salsa, sauces, and

chutney with quick, easy heirloom recipes from around the ... (I CAN CAN Frugal Living Series)

(Volume 3) Paul Kirk's Championship Barbecue Sauces: 175 Make-Your-Own Sauces, Marinades,

Dry Rubs, Wet Rubs, Mops and Salsas (Non) The Joy of Juicing, 3rd Edition: 150 imaginative,

healthful juicing recipes for drinks, soups, salads, sauces, entrees, and desserts The Sriracha

Cookbook: 50 "Rooster Sauce" Recipes that Pack a Punch Hot Sauce Nation: America's Burning

Obsession The Sauce Bible: Guide to the Saucier's Craft Practical Shoyu Cooking: Delicious Dishes

with Japanese Soy Sauce The Tabasco Cookbook: Recipes with America's Favorite Pepper Sauce

Awesome Sauce: 5 Simple Steps To Becoming MEGA Effective At What You Do The Vintage

Guide to Classical Music: An Indispensable Guide for Understanding and Enjoying Classical Music

Ancient Geography: The Discovery of the World in Classical Greece and Rome (Library of Classical

Studies) Classical Music 101: A Complete Guide to Learning and Loving Classical Music Classical

Trios for All (From the Baroque to the 20th Century): Trombone, Baritone B.C., Bassoon, Tuba

(Classical Instrumental Ensembles for All) 

http://ebookslight.com/en-us/read-book/0LYwo/sauces-classical-and-contemporary-sauce-making-3rd-edition.pdf?r=t9G1TCw20UToDQNP6QfsW83mJWFew6QKRE9eq2E4P4%2BoKETX5HZcj04hDZAu0VrN
http://ebookslight.com/en-us/dmca

