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Description : 

Prsentation de l'diteurThink of It as Your PhD in Drinking. In Craft Cocktails at Home, youll embark upon a 
one-of-a-kind journey as you learn how to make some of the worlds most innovative, unique, and delicious 

cocktails. Taste scientists, engineers, and talented bartenders with decades of experience all contributed their 

http://f3db.com/pub/links.php?id=B00BKFHPF2


expertise to create this must-have guide for novices and professionals alike. Ever wondered what makes 
water taste good? Curious about what really happens during the barrel-aging process? Interested in which 

molecular ingredients have the best texture? These questions and more, answered inside. With 250 pages and 
65 recipesPrsentation de l'diteurThink of It as Your PhD in Drinking. In Craft Cocktails at Home, youll 

embark upon a one-of-a-kind journey as you learn how to make some of the worlds most innovative, unique, 
and delicious cocktails. Taste scientists, engineers, and talented bartenders with decades of experience all 

contributed their expertise to create this must-have guide for novices and professionals alike. Ever wondered 
what makes water taste good? Curious about what really happens during the barrel-aging process? Interested 
in which molecular ingredients have the best texture? These questions and more, answered inside. With 250 

pages and 65 recipesBiographie de l'auteurKevin Liu started writing about food and science online at 
ScienceFare.org in 2011. He doesnt plan to stop anytime soon. 


