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Week 10 — Molecular Gastronomy

Introduction to Molecular
Gastronomy

The basic principles

Key techniques

Ethical considerations
Applications to modern cuisine
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What is Molecular Gastronomy?

Molecular Gastronomy is the scientific study of cooking
and the application of scientific principles in the culinary
world.

Or

The role of science in cooking
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The impact on the culinary world

Molecular Gastronomy has revolutionised the way we
cook and has opened up new possibilities for chefs.

It has also brought creativity and innovation to the
culinary world.

It has become an integral part of modern gastronomy.
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Understanding the science behind
cooking

Molecular Gastronomy is based on the principles of
chemistry and physics.

These principles are used to create new and unique
dishes.

Examples include spherification, foams and
emulsification.
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Spherification
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Note by Note Cooking

Note-by-Note cooking involves creating dishes using pure
compounds and molecules.

Advanced scientific techniques are used to create novel
textures and flavours.

This allows for endless possibilities in cooking.
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Basic Techniques

Basic techniques in Molecular Gastronomy include
sous vide and foames.

These techniques are used to create unique and
innovative dishes.

Examples include the famous olive oil spheres.
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Foam (Espuma

N
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Advanced Techniques

Advanced techniques in Molecular Gastronomy include
freeze-drying and liquid nitrogen.

These techniques push the boundaries of cooking and
allow for the creation of unique dishes.

Examples include the famous bacon and egg ice cream.
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Safety

Safety is of utmost importance in Molecular Gastronomy.
Potential risks must be identified and mitigated.
Regulations must be followed to ensure safety.

~
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Ethical Considerations

The use of science in cooking raises ethical concerns.

The debate around genetically modified ingredients is
ongoing.

Molecular Gastronomy also has an impact on food
sustainability.

How may Molecular Gastronomy be connected to
sustainability ?
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What about the future?

The future of Molecular Gastronomy is full of possibilities.
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