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Attractively designed and extensively illustrated with color photographs, line
drawings, charts, and sidebars, this contemporary introduction to cooking and
food preparation focuses on information that is relevant to today's aspiring chef.
Comprehensive and well-written, it emphasizes an understanding of cooking
fundamentals, explores the preparation of fresh ingredients, and provides
information on other relevant topics, such as food history and food science. This
introduction to cooking outlines professionalism, food safety and sanitation,
nutrition, recipes and menus, tools and equipment, knife skills, kitchen staples,
dairy products, principles of meat, fish and vegetable cookery, garde manger,
baking, and presentation.  Exciting, new features to this updated edition include:

Healthy Cooking chapter (Chapter 23) combines materials on basic nutrition●

(Chapter 3 in On Cooking, 4th edition), healthy cooking techniques and cooking
for special diets such as vegetarian diets or allergic diets. 
Over 250 new photographs emphasize procedural aspects of cooking.  Virtually●

all recipes are now illustrated with photographs.   
Updated concept changes to meet the Food Code revision (Chapter 20) ●

Fresh design, including over 300 new photographs and line drawings Content●

updates to reflect current trends in the Culinary Arts

This book is an excellent reference for Chefs, Restaurant Managers and others in
the food service industry.
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this contemporary introduction to cooking and food preparation focuses on information that is relevant to
today's aspiring chef. Comprehensive and well-written, it emphasizes an understanding of cooking
fundamentals, explores the preparation of fresh ingredients, and provides information on other relevant
topics, such as food history and food science. This introduction to cooking outlines professionalism, food
safety and sanitation, nutrition, recipes and menus, tools and equipment, knife skills, kitchen staples, dairy
products, principles of meat, fish and vegetable cookery, garde manger, baking, and presentation.  Exciting,
new features to this updated edition include:

Healthy Cooking chapter (Chapter 23) combines materials on basic nutrition (Chapter 3 in On Cooking, 4th
●

edition), healthy cooking techniques and cooking for special diets such as vegetarian diets or allergic diets. 
Over 250 new photographs emphasize procedural aspects of cooking.  Virtually all recipes are now●

illustrated with photographs.   
Updated concept changes to meet the Food Code revision (Chapter 20) ●

Fresh design, including over 300 new photographs and line drawings Content updates to reflect current●

trends in the Culinary Arts

This book is an excellent reference for Chefs, Restaurant Managers and others in the food service industry.
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Editorial Review

About the Author

Chef Sarah Labensky , CCP was Founding Director of the Culinary Arts Institute at Mississippi University
for Women. She taught cooking and management courses, and administered the school’s four-year
baccalaureate degree program in Culinary Arts. Prior to joining MUW’s faculty, she was a Professor of
Culinary Arts at Scottsdale (Arizona) Community College. Before teaching, Chef Sarah spent many years as
a working pastry cook and caterer.  In April 2006, Sarah purchased The Front Door and Back Door
restaurants, located in downtown Columbus, MS. She quickly expanded the operation to add a gourmet retail
shop and an evening fine dining restaurant. Sarah purchased The Green Olive Italian Restaurant, located in
northwest Columbus, MS in September 2006.   She is active in several professional organizations and is a
Past President of the 4,000-member International Association of Culinary Professionals.   
 
In her former life, Sarah was a practicing attorney, with a J.D. degree from Vanderbilt University. She also
holds a B.S. degree in Political Science and Public Administration from Murray (Kentucky) State University
and a Culinary Certificate from Scottsdale (Arizona) Community College. She has been repeatedly included
in Marquis’ Who’s Who in the World, Who’s Who in America and Who’s Who of American Women.  Sarah is
originally from Murray, Kentucky, and has also lived in Phoenix and Nashville.  In addition to good food,
Chef Sarah is passionate about travel and animals. She is Mom to three Rhodesian Ridgebacks, two
Weimaraners and four cats of questionable pedigree.
 
 
  
Priscilla Martell is a graduate of Brown University, and currently operates a consulting business called All
About Food, that services the food, baking and restaurant industries. She’s a prolific freelance writer, and her
articles have appeared in a number of newspapers and magazines such as Cooking Light, Food and Wine and
Flavor & Menu magazine.  She also works with the American Almond Products Company as Culinary
Research Director and she has taught as an adjunct at Connecticut Culinary Academy and Boston
University.  She and and her husband Chalie van Over opened and ran an award winning restaurant for a
number of years in their hometown of Chester Ct. called Restaurant du Village  
 
 
Allen “Skip “ Hause “ Is co-owner and directing executive of Fabulous Food, which he and his wife
founded in 1995 to fulfill their vision of unique custom catering. A graduate of New York’s renowned
Culinary Institute of America, Hause has stellar credentials in all facets of the culinary world. His experience
includes the noted Williamsburg Inn (Williamsburg, VA), corporate work for Omni International Hotels
(Atlanta, GA), and 16 years as Executive Chef for a leading Phoenix catering company.  As Fabulous Food’s
Executive Chef, Skip Hause oversees all aspects of the business. He is ably assisted by an exceptional
kitchen and planning staff, whose combined talents is the reason the company earns its name in both taste
and presentation.
 

Users Review

From reader reviews:



Hector Hartung:

The book untitled On Cooking: A Textbook of Culinary Fundamentals (5th Edition) is the publication that
recommended to you to see. You can see the quality of the book content that will be shown to an individual.
The language that author use to explained their ideas are easily to understand. The author was did a lot of
investigation when write the book, hence the information that they share for your requirements is absolutely
accurate. You also will get the e-book of On Cooking: A Textbook of Culinary Fundamentals (5th Edition)
from the publisher to make you more enjoy free time.

Matthew White:

Spent a free a chance to be fun activity to complete! A lot of people spent their sparetime with their family,
or their particular friends. Usually they carrying out activity like watching television, going to beach, or
picnic inside the park. They actually doing same every week. Do you feel it? Will you something different to
fill your own free time/ holiday? Might be reading a book might be option to fill your free time/ holiday. The
first thing you ask may be what kinds of publication that you should read. If you want to try out look for
book, may be the e-book untitled On Cooking: A Textbook of Culinary Fundamentals (5th Edition) can be
fine book to read. May be it may be best activity to you.

Sharonda Adair:

Typically the book On Cooking: A Textbook of Culinary Fundamentals (5th Edition) has a lot of information
on it. So when you read this book you can get a lot of help. The book was authored by the very famous
author. This articles author makes some research ahead of write this book. This kind of book very easy to
read you can find the point easily after reading this article book.

Anthony Perez:

In this age globalization it is important to someone to obtain information. The information will make
professionals understand the condition of the world. The fitness of the world makes the information quicker
to share. You can find a lot of sources to get information example: internet, magazine, book, and soon. You
can see that now, a lot of publisher in which print many kinds of book. Often the book that recommended to
you personally is On Cooking: A Textbook of Culinary Fundamentals (5th Edition) this guide consist a lot of
the information on the condition of this world now. This specific book was represented how does the world
has grown up. The words styles that writer make usage of to explain it is easy to understand. Often the writer
made some investigation when he makes this book. That is why this book acceptable all of you.
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