bicarbonate of soda uses in cooking

Bicarbonate of Soda Uses in Cooking: Unlocking the Magic of a Kitchen Staple

bicarbonate of soda uses in cooking are more diverse and fascinating than many home cooks realize. This
humble white powder, also known as baking soda, has been a pantry hero for generations. Whether you’re
an avid baker or an experimental chef, understanding how to use bicarbonate of soda can elevate your
dishes, improve textures, and even enhance flavors. Let’s dive into the many culinary roles this versatile

ingredient plays and discover some handy tips to get the most out of it.

What Exactly is Bicarbonate of Soda?

Before exploring the various bicarbonate of soda uses in cooking, it’s helpful to know what it is chemically.
Bicarbonate of soda, or sodium bicarbonate, is a mild alkaline compound. When it reacts with acidic
ingredients and moisture, it produces carbon dioxide gas. This reaction is what makes cakes rise, pancakes
flufty, and helps tenderize certain foods. Unlike baking powder, which contains additional acidifying

agents, bicarbonate of soda requires an acid to activate its leavening properties.

Bicarbonate of Soda Uses in Cooking

1. Leavening Agent in Baking

One of the most common uses of bicarbonate of soda in cooking is as a leavening agent. When mixed with
acidic components like buttermilk, yogurt, lemon juice, or vinegar, it releases carbon dioxide bubbles.

These bubbles get trapped in the batter or dough, causing it to expand and become light and airy.

If you've ever wondered why some cookies spread more than others or why certain cakes are denser, the
amount and freshness of bicarbonate of soda could be the answer. Using too much can result in a bitter taste,

so it’s essential to measure carefully and balance it with the right acidic ingredient.

2. Tenderizing Meat

Bicarbonate of soda is not just for baked goods; it is also a useful tenderizer for tougher cuts of meat. When
sprinkled over the surface of meat and left to sit for 15 to 20 minutes before cooking, the alkaline nature

helps break down proteins. This results in softer, juicier meat—a trick often used in Chinese cooking for



stir-fries.

Be cautious not to overdo it, though. Leaving bicarbonate of soda on meat for too long can cause an

unpleasant texture and taste. After the tenderizing period, rinse the meat thoroughly before cooking.

3. Enhancing Color and Crispiness

Another fascinating bicarbonate of soda use in cooking involves improving the appearance and texture of
certain dishes. For example, adding a pinch to water when boiling vegetables like green beans or broccoli
can help maintain their vibrant color. The alkaline environment stabilizes the chlorophyll, preventing

dullness.

Similarly, bicarbonate of soda is sometimes used in batters for fried foods to create an extra-crispy coating.
The carbon dioxide bubbles formed during frying contribute to a light, crunchy texture, making it perfect

for tempura or fried chicken recipes.

4. Neutralizing Acidity

Certain dishes can become overly acidic, especially tomato-based sauces or citrus-heavy recipes. A small
amount of bicarbonate of soda can be added to neutralize excess acid, balancing the flavor profile. This

technique is handy to rescue a sauce that tastes too sharp or tangy.
It’s important to add bicarbonate of soda gradually and taste as you go. Too much can cause the dish to taste

soapy or metallic, which is unpleasant. Just a pinch can make a significant difference without

overpowering the original flavors.

Tips for Using Bicarbonate of Soda in Cooking

Know When to Use Baking Soda vs. Baking Powder

While bicarbonate of soda is often used interchangeably with baking powder by beginners, they are not the
same. Baking powder contains both an acid and a base, so it activates on its own when moistened or heated.

Bicarbonate of soda requires an acidic ingredient to trigger the leavening reaction.

If your recipe doesn’t contain acidic components, baking powder is usually the better choice. Otherwise,

bicarbonate of soda will remain inactive, and your baked goods may turn out flat.



Check Freshness Regularly

Like many leavening agents, bicarbonate of soda loses potency over time. To test if it’s still active, mix a
teaspoon with a little vinegar or lemon juice. If it bubbles vigorously, it’s good to use. If not, it’s time to

replace it to ensure your recipes rise properly.

Measure Accurately

Too much bicarbonate of soda can impart a bitter or metallic taste to your food. Always follow the recipe
measurements closely and avoid “eyeballing” quantities. When in doubt, it’s better to use slightly less than

more.

Creative Culinary Uses Beyond Baking

Making Homemade Pretzels

Bicarbonate of soda is famously used in homemade pretzel recipes. Rather than boiling the dough in
traditional lye water, which is caustic and dangerous to handle, many home cooks boil the dough briefly in
a bicarbonate of soda solution. This alkaline bath helps create the iconic chewy crust and deep brown color

of pretzels while being kitchen-safe.

Speeding Up Bean Cooking

Beans and legumes can take a long time to cook and sometimes remain tough. Adding a pinch of
bicarbonate of soda to the cooking water can soften their skins, reducing cooking time and preventing

digestive discomfort caused by certain complex sugars.

Improving Egg Texture

When boiling eggs, a little bicarbonate of soda in the water can make peeling easier. The alkaline
environment loosens the bond between the egg white and the shell, resulting in smoother peeling without

damage to the egg.



Common Mistakes to Avoid When Using Bicarbonate of Soda in
Cooking

Using Without Acid: Since bicarbonate of soda needs acid to activate, skipping the acidic ingredient in

a recipe can lead to flat baked goods.

e Overusing: Excess bicarbonate can cause a soapy or metallic aftertaste and affect the texture.

Ignoring Expiry: Old or stale bicarbonate won’t provide sufficient leavening, ruining your baking

results.

Direct Contact with Salt: Mixing bicarbonate of soda directly with salt before adding liquids can

reduce its effectiveness.

Incorporating Bicarbonate of Soda into Everyday Cooking

Once you understand how bicarbonate of soda works, it’s easy to experiment with it in your kitchen. From
fluffy pancakes and moist cakes to tender meats and crisp vegetables, this inexpensive ingredient can

transform your cooking. Keep a small box on hand, but remember: a little goes a long way.

‘Whether you’re baking a batch of cookies, making homemade pretzels, or simply wanting to brighten the
color of your greens, bicarbonate of soda is a trustworthy ally. Its multifunctional uses combined with
simple chemistry make it an essential part of culinary creativity. So next time you reach for this white

powder, you’ll know exactly how to unlock its full potential in the kitchen.

Frequently Asked Questions

‘What is bicarbonate of soda used for in baking?

Bicarbonate of soda, also known as baking soda, is used as a leavening agent in baking. It reacts with acidic

ingredients to produce carbon dioxide gas, which helps dough or batter rise and become light and fluffy.

Can bicarbonate of soda be used to neutralize acidic ingredients in recipes?

Yes, bicarbonate of soda is alkaline and can neutralize acidic ingredients like lemon juice, buttermilk, or



yogurt in recipes, balancing flavors and assisting in proper rising during baking.

How much bicarbonate of soda should I use in a recipe?

Typically, recipes require about 1/4 teaspoon of bicarbonate of soda per cup of flour. However, the amount

can vary depending on the acidity of other ingredients and the desired rise.

Can bicarbonate of soda be used to tenderize meat in cooking?

Yes, bicarbonate of soda can be used as a meat tenderizer. Sprinkling a small amount on meat and letting it

sit for 15-20 minutes before cooking can help break down proteins, making the meat more tender.

Is bicarbonate of soda effective for cleaning fruits and vegetables in the
kitchen?

‘While not a cooking use, bicarbonate of soda can be used to clean fruits and vegetables by removing dirt

and pesticide residues effectively when mixed with water.

Additional Resources

Bicarbonate of Soda Uses in Cooking: A Comprehensive Exploration

bicarbonate of soda uses in cooking extend far beyond the simple role of a leavening agent. Known
chemically as sodium bicarbonate, this versatile white powder is a staple in kitchens worldwide, prized for
its ability to influence texture, flavor, and even the chemical composition of various foods. Understanding
the multifaceted applications of bicarbonate of soda reveals not only its culinary importance but also its
subtle impact on cooking techniques and outcomes. This article delves into the science, practical uses, and
nuances of bicarbonate of soda, offering a detailed perspective valuable to both professional chefs and home

cooks.

The Science Behind Bicarbonate of Soda in Cooking

At its core, bicarbonate of soda acts as a chemical leavening agent. When combined with an acid and
moisture, it releases carbon dioxide gas, which becomes trapped in dough or batter, causing it to rise and
become light and porous. The typical reaction involves bicarbonate of soda interacting with acidic

ingredients such as buttermilk, yogurt, lemon juice, or vinegar.

However, its utility is not confined to leavening. The alkaline nature of bicarbonate of soda (pH around 8.3)

also affects the texture and color of foods, influencing Maillard browning reactions and tenderness.



Leavening Agent: The Primary Role

The most recognized bicarbonate of soda use in cooking is as a leavening agent in baked goods. When
baking recipes call for acidic components, bicarbonate of soda is preferred over baking powder because it
reacts immediately upon mixing, offering a quicker rise. This property is particularly beneficial in recipes
like:

Quick breads (banana bread, zucchini bread)

Cookies

Pancakes and waffles

Muffins

In comparison to baking powder, which contains both an acid and a base and reacts in two stages (once
when wet and again during heating), bicarbonate of soda requires an external acid to function effectively.

This difference influences recipe formulation and the final texture of baked goods.

Neutralizing Acidity and Balancing Flavor

Beyond leavening, bicarbonate of soda is sometimes used to neutralize acidic flavors in dishes. For example,
in tomato-based sauces or stews, a small amount can reduce sharpness and bitterness, resulting in a smoother
taste profile. This culinary use capitalizes on its alkalinity to balance pH levels without significantly altering

other ingredients.

However, caution is necessary: excessive bicarbonate of soda can impart an unwanted soapy or metallic

flavor due to over-alkalization. Precise measurement is critical to avoid compromising taste.

Additional Culinary Applications

Softening Legumes and Vegetables

One of the lesser-known bicarbonate of soda uses in cooking involves its ability to soften hard legumes and

vegetables. When added in small quantities to boiling water, it can break down pectin and cellulose



structures, reducing cooking time and improving tenderness. This technique is particularly useful for:

o Chickpeas and beans
o Collard greens

e Broccoli stalks

While effective, overuse risks altering the flavor and nutritional content by causing loss of water-soluble

vitamins. Additionally, the texture may become mushy if not carefully monitored.

Enhancing Color and Texture in Vegetables

Bicarbonate of soda can also influence the color retention of green vegetables during cooking. Its alkaline
properties help maintain vibrant green hues by preserving chlorophyll. For example, blanching green

beans or asparagus with a pinch of bicarbonate of soda can yield a more appealing presentation.

That said, the trade-off is potential softening beyond desired levels and a slight change in mouthfeel.

Therefore, culinary professionals often weigh these pros and cons when deciding to employ this method.

Creating Crispy Batters

In frying applications, bicarbonate of soda is sometimes added to batters to achieve a lighter, crisper crust.
The released carbon dioxide gas creates tiny bubbles in the batter, which expand when heated, improving
texture. This effect is commonly seen in recipes for:

e Tempura

o Fried chicken coatings

e Pakoras and fritters

The choice between bicarbonate of soda and baking powder in batters depends on the desired rise time and

flavor complexity.



Comparative Insights: Bicarbonate of Soda vs. Baking Powder

While both agents are used to leaven baked goods, understanding their differences is crucial for optimal

results.
e Composition: Baking powder contains sodium bicarbonate plus acidic salts and a drying agent, making
it self-contained; bicarbonate of soda is pure sodium bicarbonate requiring an acid to activate.

¢ Reaction Timing: Bicarbonate of soda reacts immediately upon moisture and acid contact; baking

powder has a double-acting process, reacting once when wet, again with heat.

¢ Flavor Impact: Baking powder tends to have a neutral taste; bicarbonate of soda, if unbalanced by

acid, can impart bitterness.

¢ Uses: Bicarbonate of soda is ideal for recipes with acidic ingredients; baking powder suits neutral or

low-acid recipes.

This comparative understanding helps cooks choose the appropriate leavening agent, influencing texture,

flavor, and rise quality.

Potential Drawbacks and Considerations

Despite its versatility, bicarbonate of soda has limitations and risks in cooking. Overuse can lead to excessive
alkalinity, causing:

e Unpleasant soapy or metallic tastes

e Overly coarse or open crumb structures in baked goods

¢ Color changes, sometimes undesirable (e.g., yellowing in certain baked items)

Moreover, improper pairing with acidic ingredients can result in insufficient rising or dense textures. For
example, using bicarbonate of soda in a recipe without adequate acid leads to poor leavening and bitter

flavor.



Additionally, some consumers may be sensitive to sodium bicarbonate or aim to reduce sodium intake,

prompting consideration of alternative leavening agents.

Storage and Usage Tips

To maximize effectiveness, bicarbonate of soda should be stored in a cool, dry place away from moisture.
Exposure to humidity can cause clumping and reduce potency. Testing for freshness is simple: a small

amount mixed with vinegar should fizz vigorously if still active.

When measuring, precision is essential. Typically, recipes call for % to 1 teaspoon per cup of flour, but this

varies based on acid strength and recipe specifics.

Conclusion: The Multifaceted Role of Bicarbonate of Soda in
Culinary Arts

The breadth of bicarbonate of soda uses in cooking underscores its importance as more than just a leavening
agent. Its chemical properties enable cooks to manipulate texture, flavor, color, and cooking time across
diverse food categories. From baking airier cakes to softening beans and enhancing vegetable vibrancy,

sodium bicarbonate is a quietly powerful ingredient.

Mastering its application requires a nuanced understanding of its interactions with acids and other
ingredients, an awareness of potential pitfalls, and thoughtful measurement. For culinary professionals and
enthusiasts alike, bicarbonate of soda remains an indispensable tool, embodying the intersection of kitchen

science and art.
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bicarbonate of soda uses in cooking: Joy of Cooking Irma S. Rombauer, Marion Rombauer
Becker, 1975 An illustrated cooking book with hundreds of recipes.

bicarbonate of soda uses in cooking: Kitchen Medicine Julie Bruton-Seal, Matthew Seal,
2011-11-29 In Kitchen Medicine the authors describe the wealth of healing and emergency remedies
that sit unused and idle in the kitchen. Superb illustrations adorn a lively text. The ingredients are
all easily found in the kitchen although in some cases they are exotic in origin (just think of tea,
coffee and chocolate).

bicarbonate of soda uses in cooking: Practical Household Uses of Bicarbonate of Soda
Margaret Briggs, 2013 An incredibly versatile substance, bicarbonate of soda also known as baking
soda has an enormous variety of practical uses. It is a valuable commodity in the world of glass and
soap manufacturing, it is a necessary ingredient in the making of gingerbread, and the Ancient
Egyptians used it in the preparation of their mummies. This book sets out to pull together a number
of facts some whimsical, some serious about bicarbonate of soda. It includes a chapter on the uses of
bicarbonate of soda throughout history, from cleaning cuts and making toothpaste to leavening
bread and creating fizzy drinks. There are helpful suggestions concerning how best to consume
bicarbonate of soda, whether used as an ingredient in a recipe or for medicinal purposes. It can also
be used for cleaning in the kitchen, bathroom, laundry and outdoors and for deodorizing pet smells
and controlling household pests. With the help of this book, you will be surprised just how versatile
bicarbonate of soda really is.

bicarbonate of soda uses in cooking: The Essential Baker Carole Bloom, CCP, 2007-03-19
If you are a beginning baker, this book offers an accessible introduction to essential baking
ingredients, equipment, and techniques as well as detailed, step-by-step recipes that make it easy to
prepare even the trickiest baked goods. If you are already an accomplished baker, it offers many
sophisticated and unusual recipes that will help you refine your knowledge and skills. The book
features a distinctive organization based on six key baking ingredients, from fruits and vegetables,
nuts and seeds, and chocolate to dairy products, spices and herbs, and coffee, tea, and liqueurs.
Select an ingredient or flavor you love, and you'll find many delicious ways to incorporate it into
your baking. Bloom's recipes encompass every type of baking. You'll find spectacular versions of
familiar favorites - Cherry Pie, Carrot Cake with Cream Cheese Frosting, and Double Peanut Butter
Cookies - as well as intriguing variations and extravagant indulgences, including Coconut Biscotti,
Lemon Verbena and Walnut Tea Cake, and Dark Chocolate Creme Brulee. Her meticulous recipes
specify essential gear, offer tips on streamlining the recipe and storing the finished dish, and provide
advice on varying ingredients and adding panache. With in-depth guidance on techniques and
ingredients, 225 standout recipes, variations and embellishments for almost every dish, and 32
pages of striking full-color photographs, The Essential Baker is truly the only baking book you'll ever
need.

bicarbonate of soda uses in cooking: Mrs. Owens' New Cook Book and Complete Household
Manual Frances Emugene Owens, 1897

bicarbonate of soda uses in cooking: Passion of a Foodie - An International Kitchen
Companion Heidemarie Vos, 2010-03 With the influx of cookbooks, cooking shows, and chefs in
today's world, it's difficult to find something out of the ordinary that defines cooking in a whole new
way. Passion of a Foodie is that something. Best-selling author Heidemarie Vos recounts a
fascinating story and her journey of putting together the world's first cross-referenced book
regarding food-using more than five languages. This cookbook will become an invaluable resource
for your kitchen, cooking school, culinary vacations, professional chef training institute/academy or
restaurant as its contents provide endless information about ingredients-what they are and where to
find them-cooking terms, and what they mean, as well as exotic recipes from all over the globe. It
also helps the food import/export industry with language. From the new bride/novice cook to the
professional chef, Passion of a Foodie is a must have, must read guidebook that provides a detailed
classification of foods and their ingredients. As a cook/chef, you'll wonder how you ever survived



without it. Heidemarie Vos is a writer with a best selling cookbook to her credit, Chili South Africa,
as well as commissioned recipe books for the South African Company Fruit and Veg City. Mrs. Vos
has traveled to over 40 countries and has lived on three continents. She is currently writing a
nonfiction book about her recently deceased South African husband, and although she herself is an
American citizen, she lives in Port Elizabeth, South Africa at this time. Publisher's website:
www.strategicpublishinggroup.com/title/PassionOfAFoodie.html

bicarbonate of soda uses in cooking: The Science of Cooking Joseph J. Provost, Keri L.
Colabroy, Brenda S. Kelly, Mark A. Wallert, 2016-05-02 The Science of Cooking The first textbook
that teaches biology and chemistry through the enjoyable and rewarding means of cooking The
Science of Cooking is a textbook designed for nonscience majors or liberal studies science courses,
that covers a range of scientific principles of food, cooking, and the science of taste and smell. It is
accompanied by a companion website for students and adopting faculty. It details over 30 guided
inquiry activities covering science basics and food-focused topics, and also includes a series of
laboratory experiments that can be conducted in a traditional laboratory format, experiments that
can be conducted in a large class format, and take-home experiments that can be completed with
minimal equipment at the student’s home. Examples of these engaging and applicable experiments
include fermentation, cheese and ice cream making, baking the best cookies, how to brown food
faster, and analyzing food components. They are especially useful as a tool for teaching hypothesis
design and the scientific process. The early chapters of the text serve as an introduction to
necessary biology and chemistry fundamentals, such as molecular structure, chemical bonding, and
cell theory, while food-based chapters cover: Dairy products (milk, ice cream, foams, and cheeses)
Fruits and vegetables Meat and fish Bread Spices and herbs Beer and wine Chocolate and candies
The Science of Cooking presents chemistry and biology concepts in an easy-to-understand way that
demystifies many basic scientific principles. For those interested in learning more science behind
cooking, this book delves into curious scientific applications and topics. This unique approach offers
an excellent way for chemistry, biology, or biochemistry departments to bring new students of all
levels and majors into their classrooms.

bicarbonate of soda uses in cooking: Successful Baking for Flavor and Texture: Tested
Recipes Martha Lee Anderson, 2023-11-19 Martha Lee Anderson's 'Successful Baking for Flavor and
Texture: Tested Recipes' is a comprehensive guide for aspiring bakers seeking to perfect their craft.
The book not only provides a wide range of tested recipes but also delves into the science behind
achieving the perfect balance of flavor and texture in baked goods. Anderson's literary style is clear
and instructional, making complex techniques accessible to even the most novice bakers. The book is
situated within the context of the culinary world, offering a fresh perspective on traditional baking
practices and methods. Readers can expect to not only improve their baking skills but also gain a
deeper understanding of the art and science of baking. Martha Lee Anderson, a seasoned baker and
culinary expert, brings her years of experience to '‘Successful Baking for Flavor and Texture.' Her
passion for baking and commitment to creating delicious treats have undoubtedly influenced the
content of this book. Anderson's dedication to sharing her knowledge shines through in every page,
making this book a valuable resource for both amateurs and seasoned bakers alike. I highly
recommend 'Successful Baking for Flavor and Texture' to anyone looking to elevate their baking
game. Whether you're a beginner or a seasoned pro, Martha Lee Anderson's insightful tips and
tested recipes are sure to inspire and delight. This book is a must-have for anyone looking to master
the art of baking.

bicarbonate of soda uses in cooking: The Clever Cook's Kitchen Handbook David
Joachim, 2001-11-01 More than 5,000 brilliant tips on buying, storing and preparing food; boosting
flavor; cooking healthfully; saving time; rescuing failed recipes; and much more.

bicarbonate of soda uses in cooking: Cooking for Geeks Jeff Potter, 2010-07-20 Are you the
innovative type, the cook who marches to a different drummer -- used to expressing your creativity
instead of just following recipes? Are you interested in the science behind what happens to food
while it's cooking? Do you want to learn what makes a recipe work so you can improvise and create



your own unique dish? More than just a cookbook, Cooking for Geeks applies your curiosity to
discovery, inspiration, and invention in the kitchen. Why is medium-rare steak so popular? Why do
we bake some things at 350° F/175° C and others at 375° F/190° C? And how quickly does a pizza
cook if we overclock an oven to 1,000° F/540° C? Author and cooking geek Jeff Potter provides the
answers and offers a unique take on recipes -- from the sweet (a mean chocolate chip cookie) to the
savory (duck confit sugo). This book is an excellent and intriguing resource for anyone who wants to
experiment with cooking, even if you don't consider yourself a geek. Initialize your kitchen and
calibrate your tools Learn about the important reactions in cooking, such as protein denaturation,
Maillard reactions, and caramelization, and how they impact the foods we cook Play with your food
using hydrocolloids and sous vide cooking Gain firsthand insights from interviews with researchers,
food scientists, knife experts, chefs, writers, and more, including author Harold McGee, TV
personality Adam Savage, chemist Hervé This, and xkcd My own session with the book made me feel
a lot more confident in my cooking. --Monica Racic,The New Yorker I LOVE this book. It's inspiring,
invigorating, and damned fun to spend time inside the mind of 'big picture' cooking. I'm Hungry!
--Adam Savage, co-host of Discovery Channel's MythBusters In his enchanting, funny, and
informative book, Cooking for Geeks (O'Reilly), Jeff Potter tells us why things work in the kitchen
and why they don't. -- Barbara Hanson, NewYork Daily News

bicarbonate of soda uses in cooking: The Pearson General Studies Manual 2009, 1/e
Showick Thorpe Edgar Thorpe, 2009 This latest edition of The Pearson General Studies Manual
continues to provide exhaustive study material for the General Studies paper of the UPSC Civil
Services Preliminary Examination. This student-friendly book has been completely revised,
thoroughly updated and carefully streamlined and is strictly exam-centric. In this new edition, a
large number of new boxes and marginaliaa€”with additional and relevant informationa€”have been
added to provide cutting-edge information to the aspirant. Readers will find that important facts and
information have been presented in the form of well-structured tables and lists.

bicarbonate of soda uses in cooking: The Visual Food Encyclopedia QA international
Collectif QA international Collectif, 1996 The Visual Food Encyclopedia will be a welcome addition to
any food reference collection.Booklist (USA)By going through The Visual Food Encyclopedia, the
first thing you learn isthat you still have so much to learn about food.Le Devoir (Canada)Silver Medal
of the Gastronomischen Akademie Deutchlands (Germany).

bicarbonate of soda uses in cooking: Culinary Landmarks Elizabeth Driver, 2008-04-05
Culinary Landmarks is a definitive history and bibliography of Canadian cookbooks from the
beginning, when La cuisiniere bourgeoise was published in Quebec City in 1825, to the
mid-twentieth century. Over the course of more than ten years Elizabeth Driver researched every
cookbook published within the borders of present-day Canada, whether a locally authored text or a
Canadian edition of a foreign work. Every type of recipe collection is included, from trade
publishers' bestsellers and advertising cookbooks, to home economics textbooks and fund-raisers
from church women's groups. The entries for over 2,200 individual titles are arranged
chronologically by their province or territory of publication, revealing cooking and dining customs in
each part of the country over 125 years. Full bibliographical descriptions of first and subsequent
editions are augmented by author biographies and corporate histories of the food producers and
kitchen-equipment manufacturers, who often published the books. Driver's excellent general
introduction sets out the evolution of the cookbook genre in Canada, while brief introductions for
each province identify regional differences in developments and trends. Four indexes and a
'‘Chronology of Canadian Cookbook History' provide other points of access to the wealth of material
in this impressive reference book.

bicarbonate of soda uses in cooking: Essentials of Professional Cooking Wayne Gisslen,
2015-03-23 Essentials of Professional Cooking, Second Edition, focuses on fundamental cooking
procedures and techniques, functions of ingredients, and desired results to empower the reader with
the keen understanding necessary to prepare virtually any dish to perfection—without relying solely
on a recipe. Specially constructed to meet the on-the-job demands of food-service managers, the



streamlined approach of Essentials of Professional Cooking, Second Edition, extends the benefits of
this material to students and professionals in hospitality management and food-service management.

bicarbonate of soda uses in cooking: Professional Cooking for Canadian Chefs Wayne
Gisslen, Mary Ellen Griffin, Le Cordon Bleu, 2006 Wayne Gisslen’s Professional Cooking for
Canadian Chefs has helped train hundreds of thousands of professional chefs—with clear, in-depth
instruction on the critical cooking theories and techniques successful chefs need to meet the
demands of the professional kitchen. Now, with 1,200 recipes and more information than ever
before, this beautifully revised and updated edition helps culinary students and aspiring chefs gain
the tools and confidence they need to succeed as they build their careers in the field today.

bicarbonate of soda uses in cooking: Practical Household Uses of Bicarbonate of Soda
Margaret Briggs (Freelance writer), 2024 How to use bicarbonate of soda - or baking soda - as a
cheap, natural cleaning product around the home, and for medicinal purposes. It includes delicious
culinary ideas, with recipes for tasty main dishes, delightful desserts, perfect muffins and breads,
and fizzing lemonades. An incredibly versatile substance, bicarbonate of soda - also known as baking
soda - has an enormous variety of practical uses. It is a valuable commodity in the world of glass and
soap manufacturing, it is a necessary ingredient in the making of gingerbread, and the Ancient
Egyptians used it in the preparation of their mummies. This book sets out to pull together a number
of facts - some whimsical, some serious - about bicarbonate of soda. It includes a chapter on the uses
of bicarbonate of soda throughout history, from cleaning cuts and making toothpaste to leavening
bread and creating fizzy drinks. There are helpful suggestions concerning how best to consume
bicarbonate of soda, whether used as an ingredient in a recipe or for medicinal purposes. It can also
be used for cleaning - in the kitchen, bathroom, laundry and outdoors - and for deodorizing pet
smells and controlling household pests. With the help of this book, you will be surprised just how
versatile bicarbonate of soda really is.

bicarbonate of soda uses in cooking: Library of Congress Subject Headings Library of
Congress, 2013

bicarbonate of soda uses in cooking: Wholefood Baking Jude Blereau, 2013-05-01 Trusted
author and inspiring food educator, Jude Blereau, turns her skilled hand and discerning eye to the
popular field of baking in this fourth beautifully photographed (and thoroughly tested) book as she
explores organic and wholefood philosophy in everyday recipes.

bicarbonate of soda uses in cooking: BakeWise Shirley O. Corriher, 2008-10-28 The James
Beard Award-winning, bestselling author of CookWise and KitchenWise delivers a lively and
fascinating guide to better baking through food science. Follow kitchen sleuth Shirley Corriher as
she solves everything about why the cookie crumbles. With her years of experience from big-pot
cooking at a boarding school and her classic French culinary training to her work as a research
biochemist at Vanderbilt University School of Medicine, Shirley looks at all aspects of baking in a
unique and exciting way. She describes useful techniques, such as brushing your puff pastry with ice
water—not just brushing off the flour—to make the pastry higher, lighter, and flakier. She can help
you make moist cakes; shrink-proof perfect meringues; big, crisp cream puffs; amazing pastries; and
crusty, incredibly flavorful, open-textured French breads, such as baguettes. Restaurant chefs and
culinary students know Shirley from their grease-splattered copies of CookWise, an encyclopedic
work that has saved them from many a cooking disaster. With numerous “At-a-Glance” charts,
BakeWise gives busy people information for quick problem solving. BakeWise also includes Shirley's
signature “What This Recipe Shows” in every recipe. This scientific and culinary information can
apply to hundreds of recipes, not just the one in which it appears. BakeWise does not have just a
single source of knowledge; Shirley loves reading the works of chefs and other good cooks and
shares their tips with you, too. She applies not only her expertise but that of the many artisans she
admires, such as famous French pastry chefs Gaston Lenotre and Chef Roland Mesnier, the White
House pastry chef for twenty-five years; and Bruce Healy, author of Mastering the Art of French
Pastry. Shirley also retrieves lost arts from experts of the past such as Monroe Boston Strause, the
pie master of 1930s America. For one dish, she may give you techniques from three or four different



chefs plus her own touch of science—“better baking through chemistry.” She adds facts such as the
right temperature, the right mixing speed, and the right mixing time for the absolutely most stable
egg foam, so you can create a light-as-air génoise every time. Beginners can cook from BakeWise to
learn exactly what they are doing and why. Experienced bakers find out why the techniques they use
work and also uncover amazing pastries from the past, such as Pont Neuf (a creation of puff pastry,
pate a choux, and pastry cream) and Religieuses, adorable “little nuns” made of puff pastry filled
with a satiny chocolate pastry cream and drizzled with mocha icing. Some will want it simply for the
recipes—incredibly moist whipped cream pound cake made with heavy cream; flourless fruit
soufflés; chocolate crinkle cookies with gooey, fudgy centers; huge popovers; famed biscuits. But
this book belongs on every baker's shelf.
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