Patrimoines ~ ldentités
Fiche descriptive de documents

Titre My Secrets for Better Cooking |

Auteur Jehane Benoit

Maison d’édition The Reader’s Digest Association (Canada) Ltd
Année de 1969

publication

Nombre de pages 222

ISBN

Source Fonds Rose-Héléne Coulombe et Michel Jutras,
Histoires de Gourmands

Localisation Archives de la Cote-du-Sud, La Pocatiére

Cote

Catégorie Publication

Sous-catégorie Livre

Remarques

Date 2026-05-25

Derniere modification : 2026-05-25



Patrimoines ~ ldentités
Fiche descriptive de documents

Présentation visuelle

INTRODUCTION

&

10 NUTRITION: THE KEY TO HEALTH
13 Nourishment values
18 The seven basic food groups

26 GOOD COOKING STARTS WITH GOOD SHOPPING
Contents 30  Fitting nutrition requirements into your budget

32 Weekly food plans

41 Convenience foods

51 Buying guide

62 THE KITCHEN: WHERE THE ACTION IS
63 Pots and pans

70 Knives

79 The pantry

82 Tables of measures

88 SCIENCE AND SEASONING
91 Cutting is an art

94 The effect of heat on food
96 Acids used in cooking

99 Salt

101 Sugar

103 How seasonings work

108 AN INTRODUCTION TO HERBS AND SPICES
109 Herbs
133 Spices

148 MARINADES AND STOCKS
148 Uncooked marinades
150 Stocks for soups and sauces

156 SAUCES AND SALAD DRESSINGS
159 Basic sauces

—_
Rl
~
[==]

166  Emulsified sauces
177  Salad dressings
180 Dessert sauces

184 FREEZING FOODS

188 Planning the season’s supply of food
195 How to freeze fruits

205 How to freeze vegetables

21

How to freeze meat
222 How to defrost your freezer

Derniere modification : 2026-05-25



