
B I B L I O G R A P H Y

Achatz, Grant. Alinea (First Edition). Emeryville, CA: Ten Speed 
Press, 2008.

Adrià, Ferran. elBulli 1983-1993. (Spanish edition). Barcelona, 
Spain: Rba Libros, 2006.

Adrià, Ferran. elBulli 1994-1997. New York, NY/Barcelona, 
Spain: Ecco, 2006.

Adrià, Ferran. elBulli 1998-2002. New York, NY/Barcelona, 
Spain: Ecco, 2005.

Adrià, Ferran. elBulli 2003-2004. New York: Ecco, 2006.

Adrià, Ferran. elBulli 2005 (Spanish edition). New York, NY/ 
Barcelona, Spain: Rba Libros, 2006.

Adrià, Ferran. Modern Gastronomy A to Z: A Scientific and 
Gastronomic Lexicon. Boca Raton, FL: CRC Press, 2010.

Adrià, Ferran, Albert Adrià, and Juli Soler. A Day of El Bulli: 
An Insight into the Ideas, Methods and Creativity of Ferran 
Adria. New York: Phaidon Press Limited, 2008.

Aduriz, Andoni Luis. Tabula Bacalao (Spanish edition). Barce­
lona, Spain: Montagud Editores, 2003.

Balaguer, Oriol, Ramon Morato, Miguel Sierra, Isaac 
Balguer, Carlos Mampel, Abraham Balaguer, Abraham 
Palomeque, and David Pallas. 21st C, The New Generation in 
Pastry. Weimar, TX: CHIPS, 2007.

Baldwin, Douglas. Sous Vide for the Home Cook. Boulder, CO: 
Sous Vide, 2010.

Blumenthal, Heston. The Fat Duck Cookbook. London: 
Bloomsbury, 2008.

The Culinary Institute of America. The Professional Chef,
9th edition. Hoboken, NJ: John Wiley & Sons, 2011.

Gabriel, Jean Pierre. Les Essentiels la Cuisine Contemporaine. 
Brussels, Belgium: Unilever, 2009.

Garcia, Dani. Tecnica у  Contrastes. Barcelona, Spain: Mon­
tagud Editores, 2004.

Gisslen, Wayne. Professional Cooking, 8th edition. Hoboken, 
NJ: John Wiley & Sons, 2015.

Hoefler, Andrew C. Hydrocolloids: Practical Guides for the 
Food Industry (Eagen Press Handbook Series). Saint Paul, MN: 
AACC International Press, 2004.

Imeson, Alan. Food Stabilisers, Thickeners and Gelling Agents. 
Oxford, UK/Ames, Iowa: Wiley-Blackwell, 2010.

Keller, Thomas. Under Pressure: Cooking Sous Vide. New 
York: Artisan, 2008.

Laaman, Thomas R. Hydrocolloids in Food Processing. Ames, 
IA: Wiley-Blackwell, 2011.

McGee, Harold. On Food Cooking: the Science and Lore of the 
Kitchen. New York: Scribner, 2004.

Myhrvold, Nathan, Maxime Bilet, and Chris Young. Modernist 
Cuisine: The Art and Science o f Cooking. Bellevue, WA: The 
Cooking Lab, 2011.

Nishinari, Katuyosi, and Etsushiro Doi. Food Hydrocolloids: 
Structure, Properties, and Functions. New York: Plenum Press, 
1994.

Phillips, Glyn O., and Peter A. Williams. Handbook of 
Hydrocolloids. Boca Raton, FL: CRC Publishing, 2000.

Redzepi, Rene. Noma: Time and Place in Nordic Cuisine. New 
York: Phaidon Press In c ,, 2010.

Roca, Joan, and Salvador Brugus. Sous Vide Cuisine Barcelo­
na, Spain: Montagud Editores, 2005.

Stampfer, Viktor. Sous Vide: Cooking in a Vacuum (English 
German). Stuttgart, Germany: Matthaes Verlag, 2008.

This, Hervé. Molecular Gastronomy: Exploring the Science of 
Flavor. New York: Columbia University Press, 2008.

This, Herve. Molecular Gastronomy: Exploring the Science 
of Flavor. [Unabridged Audible Audio Edition]. Newark, NJ: 

Audible, Inc., 2008.

Torrebianca, Paco. Paco Torrebianca (English, Spanish). Bar­

celona, Spain: Vilbo Ediciones, 2006.


