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Professional chefs and culinary students have long relied on this classic culinary
text to provide a thoughtful and comprehensive guide to cold and hot food
preparation. The exciting Fifth Edition of this unique guide includes:
* Updates on the role of the garde manger chef to reflect the growing trend
toward healthy eating.
* Lavish color photographs in a 16-page full-color insert.
* Exciting salads and vegetarian pates and terrines.
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Editorial Review

From the Inside Flap
The Professional Chef’s® Art of Garde Manger fifth edition Frederic H. Sonnenschmidt John F. Nicolas
"…One of the most complete and best-researched works focusing on practical application of cold food
presentation, combining the necessary elements of artistry, creativity, and cooking sensitivity." —Ferdinand
E. Metz, President, The Culinary Institute of America "this culinary classic should be invaluable in the
preparation of buffets."—Chef Magazine (on the Fourth Edition) To achieve the artistry, creativity, and
cooking sensitivity necessary to build memorable buffets, a la carte appetizers and salads, culinarians have
turned to The Professional Chef’s Art of Garde Manger for many years. Now reflecting the dynamic changes
occurring in the culinary world, the new Fifth Edition of The Professional Chef’s Art of Garde Manger is
more valuable than ever in helping you build and perfect garde manger skills. Numerous new color and
black-and-white photographs illustrate practical buffets and competition fare. The exciting new Fifth Edition
of the unique classic guide to cold and hot food preparation updates the role of the garde manger chef to
reflect the growing trend toward healthy eating. You’ll find many exciting, new salads—try the turkey salads
with strawberries—and even vegetarian pates and terrines that look good and taste good, in addition to the
traditional fare, for a total of nearly 200 recipes. You’ll also find interesting uses of recently "discovered"
ingredients in dishes such as smoked catfish on lentil salad, cheese balls from goat cheese, and an updated
healthy and nutritional forcemeat; low in cholesterol yet maintaining good flavor. But while many things
have changed, the garde manger’s basic emphasis and recognition of culinary principles have remained
untouched. In the Fifth Edition you’ll find step-by-step coverage of the fundamentals of emulsion, roasting,
poaching, sauteing, and baking, as well as tested techniques for carving fruits and vegetables, creating
sculptures and centerpieces from ice or tallow, making sausages, and smoking fish. With The Professional
Chef’s Art of Garde Manger, Fifth Edition, you’ll perfect your understanding and use of • essential
ingredients • food decoration • cold sauces • cold food presentation for practical culinary displays • nonedible
displays • nutritional cold foods for a la carte service and buffets On the more practical side of buffet
management, this will keep you abreast of the new standards for quality service, changes in the design and
layout of garde manger facilities and equipment, new buffet criteria developed by the American Culinary
Federation, and much more! Whether you are an experienced professional, serious student, or amateur cook,
this modern culinary classic will prove to be invaluable in the preparation of buffets. Through example and
instruction, The Professional Chef’s Art of Garde Manger, Fifth Edition shows that simplicity and elegance
can create the ideal buffet!

About the Author
About the Authors Frederic H. Sonnenschmidt, a certified master chef, is Culinary Dean at The Culinary
Institute of America. A member of the 1976 United States National Culinary Team at the Food Olympics in
Frankfurt, Frederic Sonnenschmidt has won two gold medals and has been the recipient of 20 first prizes in
various culinary competitions. In addition, he held the 1973 Escoffier Chair for Culinary Excellence, and
was Team Captain of the New York Culinary team at the Food Olympics in 1984 and 1988. John F. Nicolas,
a cum laude graduate of the Hotel School of Paris, is currently a consultant to the hospitality industry.

Users Review

From reader reviews:



Harley Fabry:

What do you concerning book? It is not important with you? Or just adding material when you need
something to explain what your own problem? How about your extra time? Or are you busy man? If you
don't have spare time to perform others business, it is give you a sense of feeling bored faster. And you have
free time? What did you do? Every person has many questions above. They should answer that question due
to the fact just their can do this. It said that about publication. Book is familiar on every person. Yes, it is
correct. Because start from on jardín de infancia until university need this specific The Professional Chef's
Art of Garde Manger to read.

Kevin Burkes:

Hey guys, do you would like to finds a new book to learn? May be the book with the concept The
Professional Chef's Art of Garde Manger suitable to you? The book was written by well known writer in this
era. The particular book untitled The Professional Chef's Art of Garde Mangeris one of several books in
which everyone read now. This particular book was inspired a lot of people in the world. When you read this
book you will enter the new age that you ever know prior to. The author explained their concept in the
simple way, thus all of people can easily to comprehend the core of this book. This book will give you a
large amount of information about this world now. So you can see the represented of the world in this
particular book.

Johnnie McCormick:

Are you kind of busy person, only have 10 or even 15 minute in your morning to upgrading your mind
proficiency or thinking skill even analytical thinking? Then you are experiencing problem with the book than
can satisfy your short period of time to read it because all this time you only find publication that need more
time to be study. The Professional Chef's Art of Garde Manger can be your answer mainly because it can be
read by a person who have those short spare time problems.

Pearl Norris:

As a college student exactly feel bored for you to reading. If their teacher inquired them to go to the library
or to make summary for some guide, they are complained. Just small students that has reading's soul or real
their passion. They just do what the teacher want, like asked to the library. They go to at this time there but
nothing reading very seriously. Any students feel that studying is not important, boring and also can't see
colorful pictures on there. Yeah, it is to get complicated. Book is very important for you. As we know that on
this time, many ways to get whatever you want. Likewise word says, many ways to reach Chinese's country.
Therefore , this The Professional Chef's Art of Garde Manger can make you truly feel more interested to
read.
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