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Michael Ruhlman : Ratio: The Simple Codes Behind the Craft of Everyday Cooking before purchasing it in
order to gage whether or not it would be worth my time, and al praised Ratio: The Simple Codes Behind the Craft of

Everyday Cooking:

372 of 388 people found the following review helpful. Ratios, period.By CustomerAfter reading through the book, |


http://f3db.com/pub/links.php?id=1416566112

was | eft feeling that it should have offered me alot more. Perhaps Mr. Ruhiman should have given the basic ratio, and
then gone on to explain what the results would be. After that, he could have discussed how changing each ingredient in
the ratio would change the results.For example, a cook will get some decent bread by using the 5:3 ratio in the book
and a standard breadmaking technique. However, if she reduces the water, the bread will be better for bagels and
pretzels. If she increases the water, it will tend toward a ciabatta or pugliese. Changing the salt and yeast will affect the
rise time and flavor. That's how knowing aratio becomes useful. The cook knows altering it little in one direction will
change the results in a predictable way. Some of this information was haphazardly indicated in the chapter
introductions, but it would have been much more effective if it were thoroughly explained and organized in the context
of the recipe ratio.To me, this was the information missing that would have made this book an invaluable resource. It's
not just knowing the ratios - it's knowing how to tweak them to get the results | want in each particular instance. |
think any mid-level cook knows that adding a few herbs and spices to their homemade biscuits won't break the recipe.
But if she wants to be able to tweak her basic biscuit recipe so that just alittle more moist and tender to go with fried
chicken, or alittle more sturdy to stand up to alot of sausage gravy, this book doesn't offer anything. Many problems
with recipes can be solved by altering the ratio slightly: cookies spreading too much, cakes collapsing, biscuits not
rising, bread too dense, pie dough overbrowning, etc. (Of course, these problems can also sometimes be solved by
technique, but because technique is not the theme of the book, I'm not going to fault Mr. Ruhiman for hardly
mentioning it.) If the book explained how dlightly altering the standard ratio affects the result, not only could | have
improvised the perfect biscuit for each situation, but | could have better used the book to fix unsatisfactory (but
promising) recipes.Since the entire book could probably be summed up in a chart (with baking times and temperatures
when required), | think the price is way out of line with its value. Since most passionate home cooks probably already
have a decent set of recipes that duplicate what the book offers, | can't say it's even worth the recipes. Two starsfor a
good idea.0 of 0 people found the following review helpful. Thisis agreat resource and inspiring book which makes
total sensefor ...By EPICurean M.Thisis agreat resource and inspiring book which makes total sense for ahome
cook. For aprofessional chef and those who is entering as an apprentice will find this book as a quick resource. He just
provides basic ratios in cooking and baking, but also provides some common cooking and baking techniques into each
of theratios. He a so provides some variations like adding different ingredients and what properties they do on making
certain recipes. Thisbook will inspire an intermediate foodie, or a novice use the ratios as a guide and be free to create
your own ratios with doughs, etcetera that are not mentioned in the book. | am able to create few baking recipes of my
own just like a chef would do. Of course, experimentation with different techniques and tasting your creations is part
of the process of making successful and inventive recipes, so you can share your creations with others.0 of 0 people
found the following review helpful. you will be that much better a cook because it lays out the foundation for ...By
Zdzislaw NagengastThisis agem of alittle book. | am a big fan of Ruhiman. He writes clearly and unpretentiously.
Once you understand what isin this book, you will be that much better a cook because it lays out the foundation for
any cook to develop their own recipes and stretch their creativity. In the top five of my favorite books about cooking.

Michael Ruhlmans groundbreaking New Y ork 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 aculinary ratio, its not like knowing a single recipe, its instantly knowing a thousand. Why spend time sorting
through the millions of cookie recipes available in books, magazines, and on the Internet? Isnt it easier just to
remember 1-2-3? Thats 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 wantchocolate, 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 alighter, 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 3:1:20r 3 partsflour, 1 part fat, and 2 parts liquid. Thisratio 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 |ettuces 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
kitchenwater, flour, butter and oils, milk and cream, and eggswork. Change the ratio and bread dough becomes pasta
dough, cakes become muffins become popovers become crepes. Asthe culinary world fills up with overly complicated
recipes and never-ending ingredient lists, Michael Ruhlman blasts through the surplus of information and deliversthis
innovative, straightforward book that cuts to the core of cooking. Ratio provides one of the greatest kitchen lessons
there isand it makes the cooking easier and more satisfying than ever.

From BooklistRuhlman, 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 aworld of practical applications
gets alittle repetitive, its certainly alesson 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. --lan
Chipman "Cooking, like so many creative endeavors, is defined by relationships. For instance, knowing exactly how
much flour to put into aloaf 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 aratio 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 abit if Michael Ruhiman 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. | for one am grateful. | suspect you
will be too." -- Alton Brown, author of I'm Just Here for the FoodAbout the AuthorMichael Ruhlman is the author of
twelve books, including the bestselling The Making of a Chef and The French Laundry Cookbook. Helivesin
Cleveland with his wife, daughter, and son and is a frequent contributor to The New Y ork Times and Gourmet as well
as his highly popular blog at Ruhlman.com.



