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Modernist Bread - Modernist Cuisine “Above all, the book Modernist Bread is a call for cooks to rethink one of 
the world’s oldest foods—to understand how bread is made, using more than their instinct and intuition, so 
they can push the craft forward.”. The New York Times “Modernist Bread…(The Cooking Lab), Nathan 
Myhrvold’s and Francisco Migoya’s five-volume set that goes where few single-subject cookbooks have .... 
Introducing Modernist Bread at Home—Your Guide to Exceptional Homemade ... That’s why we are thrilled to 
unveil our upcoming cookbook, Modernist Bread at Home —the ultimate guide for home bakers eager to 
create exceptional bread. You can order it now in North America through the Modernist Cuisine Shop and 
Amazon. French, German, Italian, and Spanish editions are now available in North America as well.

Books - Modernist Cuisine Modernist Pizza is much more than a cookbook: it’s an indispensable resource for 
anyone who loves pizza. Learn More. Modernist Bread. Modernist Bread places the latest scientific research 
and state-of-the-art applications into the hands of anyone searching for answers about bread making. 
Spanning over 2,600 pages, it is the largest, most .... Modernist Cuisine - Modernist Cuisine Modernist 
Cuisine: The Art and Science of Cooking is a revolutionary treatment of cooking that pushes the boundaries 
of culinary arts. Winner of the 2012 James Beard Award for Cookbook of the Year, this six-volume set was 
named one of the best cookbooks of the century by the New Yorker.Through thousands of gorgeous 
photographs and helpful diagrams, the art, science, and technology of cooking ...

About Modernist Cuisine A state-of-the-art research kitchen and laboratory is the backbone of Modernist 
Cuisine. Stocked with a centrifuge, rotary evaporator, freeze dryer, rotor stator homogenizer, pizza ovens, 
laser cutter, autoclave, and even a soft serve machine, the lab is a culinary wonderland. The lab is also home 
to Nathan’s innovative photography and visual .... Home - Modernist Cuisine Modernist Pizza. Modernist 
Pizza explores the science, history, equipment, techniques, and people that have made pizza one of the 
world’s most popular foods. Spanning over 1,700 pages, the multivolume set is much more than a cookbook: 
it’s an indispensable resource for anyone who loves pizza.

Modernist Pizza - Modernist Cuisine Modernist Pizza is the definitive guide to one of the world’s most popular 
foods. This groundbreaking set is the culmination of exhaustive research, travel, and experiments to collect 
and advance the world’s knowledge of pizza. Spanning 1,708 pages, including three volumes plus a recipe 
manual, Modernist Pizza is much more than a cookbook .... Modernist Cuisine at Home - Modernist Cuisine 
Modernist Cuisine at Home opens up a new world of culinary possibility for passionate and curious home 
cooks. Drawing on the same commitment to perfection that produced Modernist Cuisine: The Art and Science 
of Cooking, this award-winning, 456-page volume applies innovative techniques to classic home dishes.Filled 
with helpful scientific insights, mouthwatering recipes, gorgeous photography ...

Nathan Myhrvold - Modernist Cuisine The follow-up Modernist Cuisine at Home (2012), which applies the 
insights of the original book in a format designed for home cooks, earned an IACP Cookbook Award in 2013. 
That same year, Nathan wrote The Photography of Modernist Cuisine (2013); the massive photography book 
received two Gourmand World Cookbook Awards in 2014 as well as IndieFab .... Recipes - Modernist Cuisine 
Direct Farmer’s Bread. The Direct Farmer’s Bread is a great, time-saving recipe for beginner home bakers 
that can be made in a day. Of the rye bread recipes that can be found in Modernist Cuisine at Home, this one 
has a lower rye flour percentage. The blend of wheat and rye offers the best of both flours: gluten […]
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