ATING FOOD TO PERFECTION
bd over an open flame is a practice as old as humanity itself. Indeed,

at we are human precisely because we learned to grill our food. <=+« Most of the heat a grill produces is wasted. It

s this primeval connection that makes grilled foods such as ham- bypasses the food and literally goes up in
mouth-watering: we're hard-wired by evolution to find comfort smoke or is radiated away into the sky. But
of the _!.;I'i”, the smell of the smoke, and the taste of the food. Al- without the intense heat, grilled food would
i 5 % % ; nottaste as good.
ling food is so simple that our ancestors managed to do it eons ago,
he heat of the grill is a culinary challenge of the highest order.

Q¢ +ererrnrerenreannanass Smokeis an acrosol—amixture of minuscule solid particles and liquid

droplets dispersed within a blend of invisible gases. The solids make

moke heavier than air: it floats only when carried aloft by rising hot air

gives form to the turbulentairthat -........ from the draft. If you let smoke cool to ambient temperature, it will sink.

rushes skyward past the patties, much like what The solids also scatter light—an example of the so-called Tyndall effect-

happensin a chimney. Heat from the burning fuel and blue rays get scattered more than red, casting smoke’s blue haze

causes adjacent air to expand, making it more (see page 124)
buoyant. As the hot air rises, it cooks the food and )

creates a draft that sucks more air in to fuel the fire.

Grills are definitely not
1ces. The high temy

which charcoal grills of

erly inthe intense

and scorc i _55 —

make most nonstick co
unstable. Coating food
but can cause flare-ups|

food with soot. The be
sticking is to preseason)|
i apatina much asyouw
skillet or steel wok (see

Season a Wok, page 53

1 should coat the coals -+ B , 4 3 - 3 Drippings are the real secret to t
[goes on the grill. The ash 3 e s . i g unique flavor of grilled food. As t
Is’ glow, moderating the | 4 = o - . 1 0 complex chemical solutions com|
liate. The ash also reduces 4 X R 3 £ =g ! 3 P J 5 - they coat the food with a panopl
effect by insulating the “3 e e : <y ; . aromatic and delicious compoun|

he air.

Flames may seem to flicker above charcoal, but thd
tongues are actually little plumes of incandescent
The superheated air is turbulent; it lifts soot partic
and allows them to react with carbon dioxide in th
duce carbon monoxide. The flammable monoxide|
hot but faint blue flame at 1,600 °C /2,900 °F or hi
heats the soot particles so much that they glow wit
white light that masks the dim fire from the monox

) *++ Glowing coals generate temperatures well above the
A variable air vent allows the 3 B k

b 3 700 °C /1,300 “F required to emit light in the visible
griller to control the flow of air ’ 1 5

Ito the five. Starve the coals of part of the spectrum. The bright orang ht emitted by
the center of the embers indicates a temperature above
1,100 °C /2,000 °F. Pockets between the coals are hotter
still: there, burning carbon monoxide heats soot to at
least 1,400 °C/ 2,550 °F!

fresh air to cool them and slow
the chimney effect; open the
vents to turn up the heat.
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“Moleculaire Gastronomie”

het wetenschappelijke onderzoek naar
culinaire, en in het algemeen, gastronomische

transformaties en fenomenen, beschreven door
koks of in kookboeken

THE PHYSICIST IN THE KITCHEN
By N. KURTI, F.R.S.
Weekly Evening Meeting, Friday 14th March, 1969

Admiral Sir William W. Davis, G.C.B., D.S.0., 1..D.,
Treasurer . i the Chair

Is 1T prudent, is it proper, to take as onc’s text for a lecture before
an audience which comprises many scicntists, a provocative
quotation from “La Physiologic du Godr”, by Brillat-Savann,
the French gourmet, gastronome— also Conseiller 3 la Cour de

Cassation? 1T'he preface of his book consists of 20 aphorisms and
the ninth, which I shall take for my maotto, reads: **La découverte
d'un mets nouveau fuit plus pour I bonheur du genre humain

. . que la découverte d'une Goile”. The author scems 1o place the 2 1
- N IChO | a S Ku rtl pleasures of the palate above the delights of scientific discovery, 3 H e rve Th IS
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Wetenschap van sferificatie
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Ontwerpend leren

1. Probleem constateren

2. Verkennen
3. Ontwerpvoorstel maken
4. Uitvoeren
5. Testen en evalueren
6. Presenteren

7. Verdiepen / verbreden
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Lesmateriaal
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Aardappels: Bakken koken of anders?

Indeze lesgaan jullie aan de slag met het bereiden van aardappels. Om dit georganiseerd
te laten verlopen is er een stappenplan die jullie kunnen volgen. Dit stappenplan zie je
hier onder in het groene vak. Het zijn zeven vragen waarvan je de antwoorden op het
werkblad mag schrijven. Ben je kiaar? Dan mag je met de klaaropdracht aan de gang.
Zorg er wel voor dat je zoveel mogelijk spulletjes al opruimt.

Heel veel plezier en succes!

WAGENINGEN NEE
K

or quabity of life

Mede mogelijk gemaakt door:

Eral Ot W
Hilde Bos (Organisatie Wetenschapsknooppunt)

Dick Kraaij (Docent Christelijke Hogeschool Ede)

Clariet Erbrink [Directeur Margrietschool te Wageningen)
Ineke van Gastel [Leerkracht Piekschool te Wageningen)
Marjolein Kraal (leerkracht en codrdinator Da Vingi kiassen
op Openbare D de ierte t
David Kielman (PABO student CHE)
leanine Heideman (PABO student CHE)
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door Eral

3 HOME ~ KOOKTI FORUM  ONDERWIIS  SHOP
- Alginaat (Algizoon)

™ Koud gerecht

2 60 minuten (+0 minuten wachten)

& voor 4 personen

Sy
Hulpmiddelen Beschrijving
Staafmixer/keukenmachine, zeef Grote smaakvolle druppels van doperwt.
Ingrediénten Voorbereiding
- 150 g bevroren doperwten Maak een Calazoonbad door 5 doseerlepels Calazoon op te Introductie Topics Posts Last post
- water lossen in 700 mL water.

Stel jezelf voor

- zout en nootmuskaat
- 2 doseerlepels Algizoon
- 5 doseerlepels Calazoon

Forum en website info

FAQ
Moleculair koken Topics Posts Last post
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Delen ervaringen
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Vragen?

Moleculaire Gastronomie

Science of deliciousness



