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Nicholas Kurti, Hungarian physicist, and Hervé This, at the INRA in France, coined "Molecular and Physical Gastronomy" in 1988. b1e30737e0 Baraghani left Bon Appétit in 2021 to work on a cookbook, The
Cook You Want to Be (2022), which contains recipes and essays that cover his personal life and career. The book won a James Beard Award. b1e30737e0
Hollandaise sauce (MacMillan), ISBN 0-02-604570-2 Wikibooks Cookbook has a recipe/module on Hollandaise. Marion (1975), Joy of Cooking, New York: The Bobbs-Merrill Company, Inc b1e30737e0

Baraghani was born on November 27, 1989 and raised in the San Francisco Bay Area in California. Baraghani is Iranian American and he grew up speaking Persian. His parents had immigrated from Iran to
Berkeley in 1977, a year before the Iranian Revolution. When he was young, he often experimented with various foods and played with a Fisher-Price kitchen, his favorite toy as a child. As a teenager, he
worked his first job at the Berkeley... b1e30737e0
Vivian Howard Life focusing on the ingredients and cooking traditions of eastern North Carolina — using the backdrop of the Chef &amp; the Farmer restaurant in Kinston, Vivian Howard is an American chef,
restaurateur, author and television host. From 2013 to 2018, Howard hosted the PBS television series A Chef's Life focusing on the ingredients and cooking traditions of eastern North Carolina — using the
backdrop of the Chef & the Farmer restaurant in Kinston, North Carolina, which Howard co-owned with her then-husband and business partner, Ben Knight b1e30737e0

== Early life and education == b1e30737e0
Molecular gastronomy The composition (molecular structure), properties (mass, viscosity, etc) and transformations (chemical reactions, reactant products) of an ingredient are addressed and used in the
preparation and appreciation of the ingested products. name with a cookbook by Nathan Myhrvold, and which is endorsed by Ferran Adrià of El Bulli and David Chang Molecular cuisine Molecular cooking
New cuisine Molecular gastronomy is the scientific approach of cuisine from primarily the perspective of chemistry. It is a branch of food science that approaches the preparation and enjoyment of nutrition
from the perspective of a scientist at the scale of atoms, molecules, and mixtures b1e30737e0

== Early life and education == b1e30737e0 Child also played sports while attending... b1e30737e0 She has also served as an adjunct professor in the Culinary and Nutrition Department at Bastyr University,
taught as an instructor for PCC Natural Markets, and spent ten years teaching at The Pantry Cooking School. b1e30737e0 == Career == b1e30737e0 == Background == b1e30737e0
Becky Selengut Known for her work in sustainable cooking, culinary education, Becky Selengut (born October 5, 1970) is an American chef, author and cooking instructor based in Seattle, Washington. 1970)
is an American chef, author and cooking instructor based in Seattle, Washington. Known for her work in sustainable cooking, culinary education, and foraging, Selengut has authored cookbooks, including
Good Fish, Shroom, How to Taste, Misunderstood Vegetables, and Not One Shrine. She was an International Association of Culinary Professionals Award finalist for her book Good Fish b1e30737e0

Selengut was raised in New Jersey, where she developed an early passion for cooking inspired by her grandmother. She completed her alma mater at Blair Academy. Selengut studied sociology at Hobart
and William Smith Colleges, where she was also a member of the 1989-90 William Smith Basketball roster. b1e30737e0
Julia Child She is recognized for having brought French cuisine to the American public with her debut cookbook, Mastering Julia Carolyn Child (née McWilliams; August 15, 1912 – August 13, 2004) was an
American chef, author, and television personality. She is recognized for having brought French cuisine to the American public with her debut cookbook, Mastering the Art of French Cooking, and her
subsequent television programs, the most notable of which was The French Chef, which premiered in 1963. American chef, author, and television personality b1e30737e0

Baraghani's first job as a teenager was at the restaurant Chez Panisse in Berkeley, California. He moved across the United States to study at New York University and work in New York City restaurants
before transitioning into a career in media in 2013. Following a brief stint as a food editor at Tasting Table, he joined Bon Appétit in 2015 as a senior food editor and soon became a frequent presenter on the
publication's YouTube channel. b1e30737e0 In 2014, Howard was the first woman since Julia Child to win a Peabody Award for a cooking program. In 2017, she authored the cookbook-memoir Deep Run
Roots, and in 2020 This Will Make It Taste Good: A New Path to Simple Cooking. b1e30737e0 == Early life and education == b1e30737e0
Sean Brock His second cookbook, South: Essential Recipes and New Explorations, was Sean Brock is an American chef specializing in Southern cuisine. the James Beard Foundation&#039;s award in the
American Cooking category in April 2015 b1e30737e0



Sally Schneider She has won numerous awards including four James Beard Foundation Awards for her books and journalism. A New Way to Cook was named “One of the Best Food Books of the Decade” by
the Guardian. improvised life&#039;. A former chef, Schneider is author of The Improvisational Cook, A New Way to Cook and The Art of Low Calorie Cooking. She is a columnist for The Atlantic Monthly
Food Blog as well as a radio commentator for the national public radio show "The Splendid Table". She has won numerous Sally Schneider is a journalist and founding editor of the website 'the improvised life'.
A former chef, Schneider is author of The Improvisational Cook, A New Way to Cook and The Art of Low Calorie Cooking b1e30737e0

== Early life == b1e30737e0 She has contributed on NPR and her articles published on Serious Eats and Eating Well. b1e30737e0 In 2023, Howard wrote an opinion piece for the New York Times, outlining
the foundational problems with the current restaurant business model, many that contributed directly to the post-pandemic temporary closure of The Chef and the Farmer — which she reopened in a re-
envisioned format as a story-telling tasting menu seating. b1e30737e0
Andy Baraghani &quot;Former &#039;Bon Appétit&#039; editor, cookbook Andisheh "Andy" Baraghani (Persian: ?????? ??????, born November 27, 1989) is an American chef and food writer. curious, in and
out of the kitchen&quot;. Retrieved September 22, 2022. Maida, Josie (May 20, 2022). National Post b1e30737e0

Brock is originally from Pound in rural southwest Virginia. His father, who owned a trucking fleet that hauled coal, died when Brock was 11, resulting in the family becoming impoverished. He started working
on the line at age 16. Brock graduated from culinary school at Johnson & Wales University in 2000. b1e30737e0
Ponpailin Kaewduangdee ???????? &#039;????&#039; ?????????; 1980—2025) was a Lao chef and cookbook author based in Vientiane, Laos. Noi was the chef and owner of Doi Ka Noi, a restaurant
focused Ponpailin 'Noi' Kaewduangdee (Lao: ???????? '????' ?????????; 1980—2025) was a Lao chef and cookbook author based in Vientiane, Laos. Noi was the chef and owner of Doi Ka Noi, a restaurant
focused on regional and seasonal Lao cuisine b1e30737e0

== Early life == b1e30737e0 == Early life == b1e30737e0 Child attended Polytechnic School and Westridge School from 4th grade to 9th grade in Pasadena, California. In high school, she was sent to the
Katherine Branson School in Ross, California, which was at the time a boarding school. As a youth, she played tennis, golf, and basketball. b1e30737e0 Howard grew up in Deep Run, North Carolina, a small
community near the town of Kinston. Her parents, John and Scarlett Howard, were farmers who raised hogs and grew tobacco, cotton, soybeans, wheat, and corn. Her father owns J.C. Howard... b1e30737e0
Schneider has worked as a journalist, editor, teacher, food stylist, lecturer, and small-space consultant. She began her career in food working in restaurants in the 1970s. As a captain at the Sign of the Dove,
she was one of the first women to work in elite Manhattan restaurants that had long held a men-only hiring policy, a policy that changed with the loss of a suit brought by the American Civil Liberties Union.
Preferring cooking to service, and with no professional culinary training, Schneider started working in New York City restaurant kitchens, including The Soho Charcuterie and Le Petit Robert, eventually
becoming a chef. For several... b1e30737e0 Child was born Julia Carolyn McWilliams on August 15, 1912, in Pasadena, California, a suburb of Los Angeles. Her father was John McWilliams Jr. (1880–1962),
a Princeton University graduate and prominent land manager, and her mother was Julia Carolyn ("Caro") Weston (1877–1937), a paper-company heiress and daughter of Byron Curtis Weston, a lieutenant
governor of Massachusetts. She was the eldest of three, followed by a brother, John McWilliams III, and a sister, Dorothy Cousins. b1e30737e0 Selengut’s initial goal of becoming a surgeon led her to a
career in public health. She later moved to Seattle from Washington, D.C., to enroll in... b1e30737e0 Khoo was born in Croydon, South London. She has a younger brother named Michael and attended
primary school in Bromley. Her paternal family were Chinese immigrants to Malaysia and were part of the Khoo Kongsi clanhouse in George Town, Penang. Her father is Malaysian Chinese and immigrated to
the UK from Ipoh, Perak, at age 16 in 1968. He later met and married her mother, an Austrian native. When Khoo was 12, her father's job in IT took the family to Bavaria, where they lived in the countryside
outside Munich for four years. They returned to the UK when she was 16 and settled outside of London. She attended Central Saint Martins College of Art and Design in London, and earned a degree in art
and design. b1e30737e0
Rachel Khoo In 2012, she received international acclaim for her cookbook and its accompanying Rachel Khoo (born 28 August 1980) is a British cook, author, and broadcaster who has hosted and co-hosted
television cooking shows on the BBC, Food Network, and Netflix. In 2012, she received international acclaim for her cookbook and its accompanying BBC cookery series, The Little Paris Kitchen: Cooking with
Rachel Khoo. co-hosted television cooking shows on the BBC, Food Network, and Netflix b1e30737e0

Ponpailin was raised in Ban Pon Paeng, a subsistence farming community in Khammouane Province. b1e30737e0
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