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The Study Guide to Accompany Professional Cooking, Seventh Edition is a
useful tool to help students study and review the material in the textbook
Professional Cooking. It contains 35 chapters of key exercises related to key
terms; true/false questions; completion, short-answer, and other written
exercises; and math exercises. The purpose is to reinforce learning, support your
study efforts, and assist you in mastering the material.
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This is the best-selling undergraduate food preparation textbook in the marketplace. It
has a long standing reputation for being comprehensive, yet easy for students to
understand and follow. Wayne Gisslen's reputation for being able to simply, yet
comprehensively, communicate information to beginning chefs is unsurpassed.
Professional Cooking, Seventh Edition includes videos that will help further illustrate the
correct techniques in the kitchen. On top of that there are over 100 new recipes, some
with particular emphasis on international cooking. Enhanced visual program includes
over 220 new color photos, including plated dishes, procedures, and products.
Approximately 100 new recipes have been added, for a total of 650 recipes plus
another 600 variations. More focus on international recipes and variations. Enhanced
topical coverage on such things as: food science, molecular gastronomy, international
recipes, and culinary maths. Chapter 10, Understanding Meats, now includes all
information on meat fabrication in one convenient place. Up-to-date nutrition guidelines.
Thoroughly revised and enhanced CulinarE-Companion Recipe Management software
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contains all recipes from the book – and 90 bonus recipes. The software is available
through download with the registration code in the back of the book.

This is the best selling undergraduate food preparation textbook. It has a long
standing reputation for being comprehensive, yet easy for students to understand
and follow.
NOTE: This product is a set. Professional Baking, 7th Edition and method cards
are included. Gisslen's Professional Baking, 7th Edition continues to educate
hundreds of thousands of students with clear, detailed instructions in the theory
and techniques necessary to meet the demands of the professional kitchen.
Focused on both understanding and performing, its goal is to provide students
and working chefs with a solid theoretical and practical foundation in baking
practices, including selection of ingredients, proper mixing and baking
techniques, careful makeup and assembly, and skilled and imaginative
decoration and presentation in a straight-forward, learner-friendly style. Also
included with Professional Baking are six glossy method cards that provide stepby-step photos and instructions on mixing and pie methods and pastry basics.
This is the Student Study Guide to accompany Professional Baking, 7th Edition. Gisslen's 7th
edition of Professional Baking continues to educate hundreds of thousands of students with
clear, detailed instructions in the theory and techniques necessary to meet the demands of the
professional kitchen. The title continues to comprehensively cover baking basics while also
offering enhanced coverage of higher-level techniques such as pastry, chocolate, and sugar
work. Balancing theory and practice, Professional Baking provides both the understanding and
performance abilities needed to progress and develop in a successful baking career. Also
included with Professional Baking are six glossy method cards that provide step-by-step
photos and instructions on mixing and pie methods and pastry basics.
Professional Baking, 7th Edition is the latest release of the market leading title for the baking
course. Focused on both understanding and performing, its goal is to provide students and
working chefs with a solid theoretical and practical foundation in baking practices, including
selection of ingredients, proper mixing and baking techniques, careful makeup and assembly,
and skilled and imaginative decoration and presentation in a straight-forward, learner-friendly
style.
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