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Do you want to get into Sous Vide cooking, but donâ€™t know where to start? This comprehensive

volume includes over eighty sous vide recipes to incorporate all your daily meals, from breakfast to

cocktails. Each recipe comes with careful instructions and a complete table of nutritional facts.

Itâ€™s not just a sous vide recipes book, though; itâ€™s also a gateway into everything you need to

know about sous vide. We cover the different sous vide machines on the market and even teach

you how to build your own DIY setup. Here Is A Preview Of What You Will Learn... Introduction to

Sous VideGetting Started with Sous VideEggs RecipesFruits & VeggiesPoultry RecipesBeef &

LambPork RecipesFish & ShellfishCocktails & InfusionsSauces & CondimentsDessertsAnd Much,

Much More!

Series: Plus Photos

Paperback: 184 pages

Publisher: CreateSpace Independent Publishing Platform (June 2, 2017)

Language: English

ISBN-10: 1547124024

ISBN-13: 978-1547124022

Product Dimensions:  6 x 0.4 x 9 inches

Shipping Weight: 11.8 ounces (View shipping rates and policies)

Average Customer Review:     4.3 out of 5 stars       26 customer reviews

Best Sellers Rank: #275,833 in Books (See Top 100 in Books)   #68 inÂ Books > Cookbooks, Food

& Wine > Regional & International > U.S. Regional > Cajun & Creole   #93 inÂ Books > Arts &

Photography > Vehicle Pictorials > Automotive   #139 inÂ Books > Cookbooks, Food & Wine >

Professional Cooking

Fantastic recipe ideas. I am a complete beginner and this has been a great start to a change up in

my diet. Really well put together and the Creme Brulee is definitely my favorite so far!

I am new to Sous Vide cooking In fact, I never actually heard of it until I saw this book. It is

interesting and it is explained well. The instructions are well written and easy to follow. The food

looks amazing as well. Really a perfect book for those new to Sous Vide cooking. Recommended!



This is an amazing sous vide cookbook.In this book you will find yummiest and easiest sous vide

recipes, with easy to follow directions, to make cooking for an experience worth trying more and

more.A very nice cookbook to have. I am so happy with my purchase.

Have had a Sous Vide cooker for a while, and tried some other fancier cookbooks. This one has

really made me more and more enthusiastic for the technique. Thanks to the author. Would

recommend it. Very useful, delicious and very accessible. Many great tips and tricks, useful safety

information, great photos! All nutrition fasts below the recipes. Good formatting. Also this book will

be good for beginners and more advanced users. My choice is this book. Hands down, this is the

best sous vide cookbook available. Recommended!

I found this cookbook so helpful and honestly I really liked all these sous recipes. I was searching

for exactly this type of book since last month. Anyways, I found this book last week and one of my

old friends recommended it. I am thankful to her for recommending this such an awesome book. I

didnÃ¢Â€Â™t face any problem to learn these recipes and already tired some of these sous recipes

with my elder cousin. Guys, donÃ¢Â€Â™t miss your chance to read this book and learn these

recipes.

This is a great book for anyone starting out with sous vide who wants to gain some confidence but

also for seasoned users who want to knock out an easy midweek meal and just want some

interesting, tested combinations. Before this, every other sous vide cookbook seemed to be pretty

technical or not really practical for the home cook. In contrast this book is easy to follow, scaled for

home use and no crazy ingredients only available to restaurants. Recommended.

I've always been interested about cooking like this. Didn't know its properly called "sous vide" The

book answered all of my questions. Especially the issue with Bpa, leaching chemicals from heated

plastic. Author shows how it's done, and leaves a good amount of recipes to try. Enjoyed book,

Thank you!

The book worked just fine for me.The recipes are easy to follow and are rather accurate. A good

selection of recipes and detailed instructions. Would be good for those why are just starting to try

Sous Vide.
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