Food & Drink
Infographics



Foreword

Michael Ruhlman 4—7

Introduction

Simone Klabin 8—26

How We Eat

27—68

Eating

69—234

Sugars, Chocolate,
& Cakes

235—290

Prepping |
& Partying

291—328

SjUaU0’)



Drinking

329—457

Index

458—461

Bibliography

462



How We Eat
2/—08




32
Evolution

34
The Nature of Food

42
Human Nature

48
Eating Habits

60
Highbrow / Lowbrow

62
The Senses






74
Dairy

76
Cheese

92
Eggs

96
Fish & Seafood

14
Poultry & Meat

138
Charcuterie

146
Bugs

148
Bread

156
Sandwiches & Co.

164
Pasta, Noodles, & Dumplings

172
Seeds, Grains, & Pulses

182
Fruit & Vegetables

212
Herbs & Spices

226
Oils & Vinegars



Sugars,
Chocolate,
& Cakes
235—290




240

Sugars

248

Chocolate

253

Baking Basics

256

Baking Conversions & Substitutions

266

Cookies

268
Cakes & Pies

277
Candy

282

Ice Cream



Prepping
& Partying
291—328




296

Equivalents, Conversions, & Mixing

302
Utensils & Methods

312
Table

322

Pairing

326

Serving



Drinking
329—45/




334
Coffee

346
Tea

358
Alcohols

364
Spirits

370
Whisky, Whiskey, & Bourbon

378
Brandy & Cognac

382
Beer

390
Sake

392
Wine

416
Sparkling Wine

420
Dessert Wine

422
Wine Maps

440
Mixology

456
Cheers!



	Unbenannt.PDF
	Unbenannt.PDF

