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Michael Ruhlman’s groundbreaking New York Times bestseller takes us to the
very “truth” of cooking: it is not about recipes but rather about basic ratios and
fundamental techniques that makes all food come together, simply.

When you know a culinary ratio, it’s not like knowing a single recipe, it’s
instantly knowing a thousand.

Why spend time sorting through the millions of cookie recipes available in
books, magazines, and on the Internet? Isn’t it easier just to remember 1-2-3?
That’s the ratio of ingredients that always make a basic, delicious cookie dough:
1 part sugar, 2 parts fat, and 3 parts flour. From there, add anything you
want—chocolate, lemon and orange zest, nuts, poppy seeds, cinnamon, cloves,
nutmeg, almond extract, or peanut butter, to name a few favorite additions.
Replace white sugar with brown for a darker, chewier cookie. Add baking
powder and/or eggs for a lighter, airier texture.

Ratios are the starting point from which a thousand variations begin.

Ratios are the simple proportions of one ingredient to another. Biscuit dough is
3:1:2—or 3 parts flour, 1 part fat, and 2 parts liquid. This ratio is the beginning of
many variations, and because the biscuit takes sweet and savory flavors with
equal grace, you can top it with whipped cream and strawberries or sausage
gravy. Vinaigrette is 3:1, or 3 parts oil to 1 part vinegar, and is one of the most
useful sauces imaginable, giving everything from grilled meats and fish to
steamed vegetables or lettuces intense flavor.

Cooking with ratios will unchain you from recipes and set you free. With thirty-
three ratios and suggestions for enticing variations, Ratio is the truth of cooking:
basic preparations that teach us how the fundamental ingredients of the
kitchen—water, flour, butter and oils, milk and cream, and eggs—work. Change
the ratio and bread dough becomes pasta dough, cakes become muffins become
popovers become crepes.
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As the culinary world fills up with overly complicated recipes and never-ending
ingredient lists, Michael Ruhlman blasts through the surplus of information and
delivers this innovative, straightforward book that cuts to the core of cooking.
Ratio provides one of the greatest kitchen lessons there is—and it makes the
cooking easier and more satisfying than ever.
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Michael Ruhlman’s groundbreaking New York Times bestseller takes us to the very “truth” of cooking: it is
not about recipes but rather about basic ratios and fundamental techniques that makes all food come together,
simply.

When you know a culinary ratio, it’s not like knowing a single recipe, it’s instantly knowing a thousand.

Why spend time sorting through the millions of cookie recipes available in books, magazines, and on the
Internet? Isn’t it easier just to remember 1-2-3? That’s the ratio of ingredients that always make a basic,
delicious cookie dough: 1 part sugar, 2 parts fat, and 3 parts flour. From there, add anything you
want—chocolate, lemon and orange zest, nuts, poppy seeds, cinnamon, cloves, nutmeg, almond extract, or
peanut butter, to name a few favorite additions. Replace white sugar with brown for a darker, chewier
cookie. Add baking powder and/or eggs for a lighter, airier texture.

Ratios are the starting point from which a thousand variations begin.

Ratios are the simple proportions of one ingredient to another. Biscuit dough is 3:1:2—or 3 parts flour, 1 part
fat, and 2 parts liquid. This ratio is the beginning of many variations, and because the biscuit takes sweet and
savory flavors with equal grace, you can top it with whipped cream and strawberries or sausage gravy.
Vinaigrette is 3:1, or 3 parts oil to 1 part vinegar, and is one of the most useful sauces imaginable, giving
everything from grilled meats and fish to steamed vegetables or lettuces intense flavor.

Cooking with ratios will unchain you from recipes and set you free. With thirty-three ratios and suggestions
for enticing variations, Ratio is the truth of cooking: basic preparations that teach us how the fundamental
ingredients of the kitchen—water, flour, butter and oils, milk and cream, and eggs—work. Change the ratio
and bread dough becomes pasta dough, cakes become muffins become popovers become crepes.

As the culinary world fills up with overly complicated recipes and never-ending ingredient lists, Michael
Ruhlman blasts through the surplus of information and delivers this innovative, straightforward book that
cuts to the core of cooking. Ratio provides one of the greatest kitchen lessons there is—and it makes the
cooking easier and more satisfying than ever.

Ratio: The Simple Codes Behind the Craft of Everyday Cooking By Michael Ruhlman Bibliography

Sales Rank: #9052 in Books●

Brand: imusti●

Published on: 2010-09-07●

Released on: 2010-09-07●

Original language: English●



Number of items: 1●

Dimensions: 8.44" h x .70" w x 5.50" l, .53 pounds●

Binding: Paperback●

272 pages●

 Download Ratio: The Simple Codes Behind the Craft of Everyd ...pdf

 Read Online Ratio: The Simple Codes Behind the Craft of Ever ...pdf

http://mbooknom.men/go/best.php?id=1416571728
http://mbooknom.men/go/best.php?id=1416571728
http://mbooknom.men/go/best.php?id=1416571728
http://mbooknom.men/go/best.php?id=1416571728
http://mbooknom.men/go/best.php?id=1416571728
http://mbooknom.men/go/best.php?id=1416571728
http://mbooknom.men/go/best.php?id=1416571728
http://mbooknom.men/go/best.php?id=1416571728


Download and Read Free Online Ratio: The Simple Codes Behind the Craft of Everyday Cooking By
Michael Ruhlman

Editorial Review

From Booklist
Ruhlman, who explained the basic ingredients, tools, and cookbooks essential to the home chef in The
Elements of Cooking (2007), now offers an illuminating read on the magic numbers that lie at the heart of
basic cookery. He divides the book into five parts (doughs, stocks, sausages, sauces, and custards). In each
section he explains what essential properties make the ratios work and the subtle variations that differentiate,
for instance, a bread dough (five parts flour, three parts water) from a biscuit dough (three parts flour, one
part fat, two parts liquid). While making his case that “possessing one small bit of crystalline information can
open up a world of practical applications” gets a little repetitive, it’s certainly a lesson worth taking to heart.
This revealing and remarkably accessible read offers indispensible information for those ready to cook by the
seat of their pants; with a handy grasp of these ratios (and a dash of technique), willing chefs should have no
excuse to remain tethered to recipe cards and cookbooks. --Ian Chipman

Review
"Cooking, like so many creative endeavors, is defined by relationships. For instance, knowing exactly how
much flour to put into a loaf of bread isn't nearly as useful as understanding the relationship between the
flour and the water, or fat, or salt . That relationship is defined by a 'ratio, ' and having a ratio in hand is like
having a secret decoder ring that frees you from the tyranny of recipes. Professional cooks and bakers guard
ratios passionately so it wouldn't surprise me a bit if Michael Ruhlman is forced into hiding like a modern-
day Prometheus, who in handing us mortals a power better suited to the gods, has changed the balance of
kitchen power forever. I for one am grateful. I suspect you will be too." -- Alton Brown, author of "I'm Just
Here for the Food"

About the Author
Michael Ruhlman is the author of twelve books, including the bestselling The Making of a Chef and The
French Laundry Cookbook. He lives in Cleveland with his wife, daughter, and son and is a frequent
contributor to The New York Times and Gourmet as well as his highly popular blog at Ruhlman.com.

Users Review

From reader reviews:

Michael Alvarado:

This Ratio: The Simple Codes Behind the Craft of Everyday Cooking book is not really ordinary book, you
have it then the world is in your hands. The benefit you receive by reading this book is definitely information
inside this reserve incredible fresh, you will get information which is getting deeper a person read a lot of
information you will get. This Ratio: The Simple Codes Behind the Craft of Everyday Cooking without we
understand teach the one who studying it become critical in imagining and analyzing. Don't become worry
Ratio: The Simple Codes Behind the Craft of Everyday Cooking can bring if you are and not make your tote
space or bookshelves' grow to be full because you can have it in your lovely laptop even cell phone. This
Ratio: The Simple Codes Behind the Craft of Everyday Cooking having very good arrangement in word as
well as layout, so you will not truly feel uninterested in reading.
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Ryan Connors:

Reading a guide tends to be new life style in this particular era globalization. With reading through you can
get a lot of information that can give you benefit in your life. Together with book everyone in this world can
easily share their idea. Books can also inspire a lot of people. A great deal of author can inspire their own
reader with their story or maybe their experience. Not only situation that share in the guides. But also they
write about the knowledge about something that you need example of this. How to get the good score toefl,
or how to teach your kids, there are many kinds of book which exist now. The authors on this planet always
try to improve their talent in writing, they also doing some analysis before they write on their book. One of
them is this Ratio: The Simple Codes Behind the Craft of Everyday Cooking.

Larhonda Kennedy:

Playing with family in a very park, coming to see the water world or hanging out with buddies is thing that
usually you might have done when you have spare time, and then why you don't try matter that really
opposite from that. One particular activity that make you not sensation tired but still relaxing, trilling like on
roller coaster you already been ride on and with addition info. Even you love Ratio: The Simple Codes
Behind the Craft of Everyday Cooking, it is possible to enjoy both. It is good combination right, you still
need to miss it? What kind of hang-out type is it? Oh come on its mind hangout people. What? Still don't buy
it, oh come on its identified as reading friends.

Karin Decker:

Is it you who having spare time subsequently spend it whole day by means of watching television programs
or just lying on the bed? Do you need something totally new? This Ratio: The Simple Codes Behind the
Craft of Everyday Cooking can be the solution, oh how comes? The new book you know. You are
consequently out of date, spending your free time by reading in this brand-new era is common not a nerd
activity. So what these textbooks have than the others?
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