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From the perfect pot roast to the fragrant complexity of braised endive, there's no
food more satisfying than a well-braised dish.

The art of braising comes down to us from the earliest days of cooking, when
ingredients were enclosed in a heavy pot and buried in the hot embers of a dying
fire until tender and bathed in a deliciously concentrated sauce. Today, braising
remains as popular and as uncomplicated as ever. Molly Stevens's All About
Braising is a comprehensive guide to this versatile way of cooking, written to
instruct a cook at any level. Everything you need to know is here, including:

a thorough explanation of the principles of good braising with helpful advice on●

the best cuts of meat, the right choice of fish and vegetables, and the right pots,
125 reliable, easy-to-follow recipes for meat, poultry, seafood, and vegetables,●

ranging from quick-braised weeknight dishes to slow-cooked weekend braises,
planning tips to highlight the fact that braised foods taste just as good, if not●

even better, as leftovers,
a variety of enlightened wine suggestions for any size pocketbook with each●

recipe.
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From the perfect pot roast to the fragrant complexity of braised endive, there's no food more satisfying than a
well-braised dish.

The art of braising comes down to us from the earliest days of cooking, when ingredients were enclosed in a
heavy pot and buried in the hot embers of a dying fire until tender and bathed in a deliciously concentrated
sauce. Today, braising remains as popular and as uncomplicated as ever. Molly Stevens's All About Braising
is a comprehensive guide to this versatile way of cooking, written to instruct a cook at any level. Everything
you need to know is here, including:

a thorough explanation of the principles of good braising with helpful advice on the best cuts of meat, the●

right choice of fish and vegetables, and the right pots,
125 reliable, easy-to-follow recipes for meat, poultry, seafood, and vegetables, ranging from quick-braised●

weeknight dishes to slow-cooked weekend braises,
planning tips to highlight the fact that braised foods taste just as good, if not even better, as leftovers,●

a variety of enlightened wine suggestions for any size pocketbook with each recipe.●
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Editorial Review

Amazon.com Review
Braising--cooking food slowly and at low temperatures in a closed pot with a little liquid--produces deeply
flavorful food. Molly Stevens's All About Braising is a definitive exploration of this soul-satisfying approach
to food. With 125 simple recipes for braises of all kinds--from meat and poultry through seafood and
vegetables, plus a thorough anatomy of technique (Stevens explores oven versus stovetop braising, for
example)--the book will please cooks at every skill level. Most importantly, perhaps, it will send them to the
kitchen to prepare enticing dishes such as Braised Endive with Prosciutto, Whole Chicken Braised with
Pears and Rosemary, Duck Ragu with Pasta, and Veal Shoulder Braised with Figs & Sherry. Braises can also
taste as good or better the next day, and Stevens supplies advice for second-day service. Included, too, is an
"Opinionated Pantry" which, besides exploring relevant ingredients, expresses Stevens's ongoing
commitment to using only the best and freshest available.

Throughout, Stevens's offers sensible, rewarding counsel. "If it comes down to a matter of cooking or not
cooking dinner for your family," she says, "I recommend buying commercially raised chicken [as opposed to
locally produced or other naturally raised poultry]. Make a satisfying home cooked meal, and sit down and
enjoy it with your family." In other words, Stevens is wise. "The act of cooking on a regular basis will make
you a better cook," she concludes, "and will improve the quality of your life and of those around you." --
Arthur Boehm

From Publishers Weekly
Cuisines as diverse as Vietnamese, Moroccan, Italian, British and American all use braising; the technique
can be a means to cook everything from vegetables to pork belly. Stevens, a Fine Cooking contributing
editor, says that braising is simply "tucking a few ingredients into a heavy pot with a bit of liquid, covering
the pot tightly and letting everything simmer peacefully until tender and intensely flavored." With the help of
appetite-inducing photos of Vietnamese Braised Scallops, and Braised Endive with Prosciutto, Stevens
illustrates just how exciting a braise can be. "Braising," she clarifies, "is a building process. The cook adds
layer upon layer of flavor, nuance, and character to a dish at each stage." Although braising is a relatively
simple cooking method, Stevens takes her time explaining it, drawing on food science to explain not just
how, but why (for example, "Give food plenty of space," because "If the pan is too crowded... the released
moisture can't escape and will cause the meat to steam, not brown"). Aside from Stevens's sometimes
superfluous prose and ho-hum anecdotes, the book contains interesting tasting notes and cultural
information, and Stevens's lengthy instructions will be particularly valuable to beginners. Photos, line
drawings.
Copyright © Reed Business Information, a division of Reed Elsevier Inc. All rights reserved.

Review
“The definitive guide to those incomparable one-pot dishes that combine complex sauces with meltingly
tender meats and poultry.... I know that All About Braising will become a treasure in my own kitchen.”
- Anne Willan, founder, Ecole de Cuisine La Varenne

“Filled with friendly advice, inspired insights, and great recipes, it will make you a better cook.”
- Judy Rodgers, author of The Zuni Café Cookbook



Users Review

From reader reviews:

Carol Frazier:

Reading a guide can be one of a lot of pastime that everyone in the world loves. Do you like reading book
and so. There are a lot of reasons why people enjoy it. First reading a guide will give you a lot of new data.
When you read a e-book you will get new information simply because book is one of a number of ways to
share the information as well as their idea. Second, reading a book will make an individual more
imaginative. When you reading through a book especially tale fantasy book the author will bring that you
imagine the story how the personas do it anything. Third, it is possible to share your knowledge to some
others. When you read this All About Braising: The Art of Uncomplicated Cooking, you could tells your
family, friends and also soon about yours publication. Your knowledge can inspire average, make them
reading a e-book.

Maribel Davenport:

Do you have something that you enjoy such as book? The reserve lovers usually prefer to decide on book
like comic, small story and the biggest an example may be novel. Now, why not attempting All About
Braising: The Art of Uncomplicated Cooking that give your fun preference will be satisfied by means of
reading this book. Reading behavior all over the world can be said as the opportinity for people to know
world better then how they react when it comes to the world. It can't be explained constantly that reading
addiction only for the geeky particular person but for all of you who wants to end up being success person.
So , for all of you who want to start looking at as your good habit, you are able to pick All About Braising:
The Art of Uncomplicated Cooking become your own personal starter.

Syble Mills:

Your reading 6th sense will not betray you actually, why because this All About Braising: The Art of
Uncomplicated Cooking guide written by well-known writer we are excited for well how to make book that
can be understand by anyone who all read the book. Written within good manner for you, leaking every ideas
and publishing skill only for eliminate your personal hunger then you still hesitation All About Braising: The
Art of Uncomplicated Cooking as good book not simply by the cover but also by the content. This is one e-
book that can break don't assess book by its cover, so do you still needing one more sixth sense to pick this
particular!? Oh come on your reading through sixth sense already said so why you have to listening to one
more sixth sense.

Victor McDowell:

This All About Braising: The Art of Uncomplicated Cooking is brand-new way for you who has curiosity to
look for some information because it relief your hunger details. Getting deeper you on it getting knowledge
more you know otherwise you who still having bit of digest in reading this All About Braising: The Art of
Uncomplicated Cooking can be the light food for yourself because the information inside this particular book
is easy to get simply by anyone. These books acquire itself in the form that is certainly reachable by anyone,



that's why I mean in the e-book web form. People who think that in publication form make them feel tired
even dizzy this guide is the answer. So there is not any in reading a book especially this one. You can find
what you are looking for. It should be here for anyone. So , don't miss the item! Just read this e-book sort for
your better life as well as knowledge.
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