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Sous vide has been a popular cooking technique in restaurants for years, offering tender and succulent dishes
cooked to perfection. Now, from the creator of Nomiku--the first affordabl e sous vide machine--comes this
easy-to-follow cookbook that clearly illustrates how to harness the power of sous vide technology to achieve
restaurant-quality dishesin the comfort of your own kitchen. Discover the stress-free way to cook a delicious
(and never dry!) Thanksgiving turkey along with al the trimmings, classics like Perfect Sous Vide Steak and
Duck Confit, and next-level appetizers like Deep Fried Egg Y olks. Including over 100 recipes for everything
from Halibut Tostadas, Grilled Asparagus with Romesco, and Chicken Tikka Masala, to Dulce de Leche,
Hassle-Free Vanillalce Cream, and even homemade Coffee-Cardamom Bitters, Sous Vide at Home has you
covered for every occasion.

From the Hardcover edition.
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From reader reviews:
Rolanda Parker:

Nowadays reading books be alittle more than want or need but also get alife style. This reading habit give
you lot of advantages. The huge benefits you got of course the knowledge the particular information inside
the book which improve your knowledge and information. The data you get based on what kind of reserve
you read, if you want drive more knowledge just go with training books but if you want feel happy read one
together with theme for entertaining for example comic or novel. The actual Sous Vide at Home: The
Modern Technique for Perfectly Cooked Mealsis kind of e-book which is giving the reader unpredictable
experience.

Mary Redus:

The e-book untitled Sous Vide at Home: The Modern Technique for Perfectly Cooked Mealsisthe
publication that recommended to you to learn. Y ou can see the quality of the publication content that will be
shown to a person. The language that writer use to explained their way of doing something is easily to
understand. The article writer was did alot of investigation when write the book, therefore the information
that they share to you is absolutely accurate. Y ou also could get the e-book of Sous Vide at Home: The
Modern Technique for Perfectly Cooked Meals from the publisher to make you considerably more enjoy free
time.

Helen Noyola:

Beside this particular Sous Vide at Home: The Modern Technique for Perfectly Cooked Mealsin your
phone, it may give you away to get closer to the new knowledge or facts. The information and the
knowledge you will got here is fresh from the oven so don't be worry if you feel like an aged people livein
narrow small town. It is good thing to have Sous Vide at Home: The Modern Technique for Perfectly
Cooked Meals because this book offers for you readable information. Do you often have book but you would
not get what it's all about. Oh come on, that would not happen if you have this inside your hand. The
Enjoyable agreement here cannot be questionable, like treasuring beautiful island. Techniques you still want
to miss the idea? Find this book and also read it from right now!

Beatrice Blakely:

Reading a book make you to get more knowledge from that. Y ou can take knowledge and information from
the book. Book is written or printed or outlined from each source thisfilled update of news. Within this
modern eralike currently, many ways to get information are available for an individual. From media social
such as newspaper, magazines, science publication, encyclopedia, reference book, book and comic. Y ou can
add your understanding by that book. Do you want to spend your spare time to spread out your book? Or just
trying to find the Sous Vide at Home: The Modern Technique for Perfectly Cooked Meals when you
required it?
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