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Features of Joshua Weissman An Unapologetic Cookbook PDF

A Weissman once said…”…can we please stop with the barrage of 2.3 second meals that only need 1 ingredient? I get it…we’re busy. But let’s refocus on the fact that beautifully crafted burgers don’t grow on trees.” Joshua Weissman An Unapologetic Cookbook PDF

Ironically this sounds a lot like he’s trying to convince you to cook, but he’s really not. Is this selling the cookbook? The point is that the food in this book is an invitation that speaks for itself. Great cooking does, and should, take time. Now is the time to double down and get your head in the cooking game. Or you know, don’t. Maybe get someone else to cook this stuff for you…that works too.-Joshua Weissman by Joshua Weissman PDF

How can you know if something is your favorite if 50 to 80 percent of the stuff you’ve been eating was made by someone else? Butter, condiments, cheese, pickles, patties, and buns. For a superior and potentially even life-changing experience, you can (and should, to be honest) make these from scratch. Create the building blocks necessary to make the greatest meal of your life.-Joshua Weissman by Joshua Weissman PDF

While you’re at it, give it the Joshua Weissman—or your own—twist. As Joshua would say, “If you don’t like blue cheese, then don’t use blue cheese.” From simple staples to gourmet to deep-fried, you are the master of your own kitchen, and you’ll make it all, on your terms.-Joshua Weissman by Joshua Weissman PDF

With no regrets, excuses, or apologies, Joshua Weissman will instruct you how with his irreverent humor, a little bit of light razzing, and over 100 perfectly delectable recipes.

If you love to host and entertain; if you like a good project; if you crave control of your food; if fast food or the frozen aisle or the super-fast-super-easy cookbook keep letting your tastebuds down; then Joshua Weissman: An Unapologetic Cookbook is your ideal kitchen companion.

Recommended Books For You

 Half Baked Harvest Super Simple PDF Free Download

 Kitchen Confidential Updated Edition PDF Free Download

Description of Joshua Weissman An Unapologetic Cookbook PDF

Everyone, whether child or adult craves for delicious food. This book Joshua Weissman by Joshua PDF Weissman has all the indispensable information required to develop the skills or craft that makes the food you stir, melange and cook as delicious as it can get. It has all the ingredients explained by the author in perfect form to have you and your customers licking their fingers at the end of the meal. Beakfast, lunch or dinner. Everything is compiled in it. A must read if you love cooking or aspire to learn to make food that is as tasty as they get. Get it free here.

The Authors



Joshua Weissman isn’t an average culinary specialist. He’s a lot over the top – from curating energetic and engaging food entertainment, to constantly developing his massive repertoire of original recipes, to cooking everything (seriously everything) from scratch.

He has an abounding love of food and proper technique. After a decade of cooking professionally, his passion has been fueled by some of the greatest fine dining restaurants in the south-central region of the United States. He notably cooked at the James Beard Award-winning restaurant Uchiko, where he spent time focusing on the finest details of cuisine, training other cooks and chefs, and diving deep into the territory of precise Japanese cookery and fermentation.

Joshua can be seen chopping it up for millions of fans all across the internet and beyond. He currently resides in Texas and plans to push the world of food further than it has ever gone before.

Dimensions and Characteristics of Joshua Weissman An Unapologetic Cookbook PDF

	Publisher  :  Alpha (September 14, 2021)
	Language  :  English
	Hardcover  :  264 pages
	International Standard Book Number-10  :  1615649980
	International Standard Book Number-13  :  978-1615649983
	Item Weight  :  2.54 pounds
	Dimensions  :  8.31 x 0.86 x 10.31 inches
	Book Name : Joshua Weissman An Unapologetic Cookbook PDF


Top reviews


James Carter “Updated 9/16: I tried the recipe for salt butter and jam toast. I used a 33g slice of hostess white bread (as grocery store as white bread gets), 30g of Kirkland salted butter, 50g of knotsberry seedless blackberry jelly. All measured on an oxo food scale. Butter and jam weights were selected to be somewhere in the middle of his selected range. I was shocked at how much butter and jam this is. I don’t know how his recipe for white bread comes out but even if it’s double the size of its namesake “grocery store white bread” this is a sickening amount of butter and jam. I couldn’t eat more than 2 bites. In his picture it seemed he used far less jam and much less butter too, which confuses me a bit as to why the range extends out to such massive amounts. He didn’t give a weight for his bread slice so maybe it’s 150g or something massive that you might need this much butter and jam. This is the first piece of toast I’ve thrown away in probably a decade. Maybe user error for not making his bread? But even if I doubled up and made this a sandwich to get it “thicc” it’s still way too much butter and jam for my taste. I really don’t feel like this cookbook is going to set anyone up for success. I want to try the popeye’s chicken next, hopefully will update with a more positive result in a few days. I’m curious to see the results you guys get and what the folks on his subreddit will come out with.

The bottom line: this book is for Joshua’s fans. It is NOT for anyone who is on a tight budget there is not much new here you cant already get for free on his channel, and the few new recipes include simple things like how to make toast or cook an egg.

What you think of this book is largely going to depend on why you buy it. If you are a huge fan of Joshua Weismann then for you this is probably a 5 star review, and I have no doubt that the ranking will be flooded with 5 star ratings from adoring fans. That is the biggest strength of this cookbook to be honest. It’s a way for his fans to get more of a creator they love, and its sort of like a tip bucket for them to give back for any of the video content you may have enjoyed and feel more immersed in the fandom. Why do I say a tip bucket? Well pretty much every single recipe in this book is freely available on his YouTube channel already and done “but better” in video form because the instruction in this book is far inferior to what you get from a video. The very few “new” recipes include things like how to boil an egg, how to make toast with butter and jam (pictured) and how to fry an egg. Not really great value for the purchase price. For most people I would suggest that this is not a good cookbook to buy. Personally this is a painful realization to me because I preordered pretty much the first possible day. You see Joshua has a knack for making some of the most beautiful food you will find on a YouTube video. If you look for all the big YouTube cooks making sour dough bread for instance Joshua’s bread looks better. With nice amber and bronze crust, complete with char marks and nice crumb. If this cookbook was a good path for getting an aspiring cook to that level I’d enthusiastically be singing its praises. Unfortunately this book is more about ego, vanity and flex than it is about actually teaching. When it comes to the teaching part this book is downright lazy. I’ve tried to make his sourdough twice and failed (pictured), and that is based on his videos which offer much better detail than the instruction in this book. In here many of the recipes offer confusing descriptions of what to do but include no photo or diagram to help explain. Like for the sourdough bread when he describes how to shape it I would have no clue if what I was doing was correct using this book alone. It was only by looking at the video that I could understand. Which is the added misery of how lazy this book is. He could have easily linked to his own content with time stamps to show you videos of all of these steps but did not. I suppose the fear is that it would make plain that there is very little new in this book and the instructions on the video are light years better.

The book is based on a promise that it will help build your culinary intuition, and it is possible that this is true. But if it is true, it is likely going to take you on a trip through frustration, disappointment and ‘hard learned’ lessons from mistakes and failures to get you there. Here is an example: There is a section called “lacto—fermented vegetables” where we are supposed to learn how to make flavorful condiments to increase the depth of flavor of your cooking. But the instructions are sort of this generalized 10,000 foot view of the method, coupled with a very technical instruction on salt percentage that somehow gets glossed over at the same time with the caveats like ‘vegetables with more water need more salt’ (only mentioning peppers and cucumbers specifically…and this is the first I’ve thought of as peppers being ‘high water’…so what else is?) and we are advised to ‘just play around with veggie types and fermentation times until you find combinations that turn out well.” Number of specific recipes he provides to demonstrate his method? Zero. Not even one. At least in his “pickle-anything” he provided the one concrete example of dill pickles. That’s the measure of what I consider laziness in this book. It would have taken next to zero effort to crank out 4-5 examples of recipes that are known to work and have a good flavor profile so that a newish cook could have some basis of comparison. So this approach he takes might be a catalyst for improving your intuition, but its going to take a leap of faith to accept the advice of ‘just play around with it enough and you’ll figure it out’ when you bought a cookbook expecting it to teach you.

And honestly its not impossible that that’s not the best path to go to ultimately develop skills…maybe you do have to suffer a bit to learn master level skills. For me the verdict is open. I could imagine being too beholden to recipes that are explicit and well written might make you too reliant on others and circumvent your own thinking and ultimately your own creativity. I just think its discourteous not to give more of a baseline for people to work with if you actually care at all about teaching them.

Structurally the book is kind of weird too, which makes me think the editing and planning could have used a little more effort. Like in the section that’s the big overview of whats included in this book he goes into detail about working bread dough…describing the ‘Rhubaud method’. So I’m thinking wow when I get to the chapter on bread it must have some really detailed instruction on how to work the dough! But when I get to the bread section, and it talks about working the dough there is no instruction…it just links back to the general book overview where you find the technical details of how to work the bread. What?! It also might just be a kindle thing but the labels on the photos are too small to read, you actually have to open the image and zoom in to even see what the text says. God help you if you bought the physical book and its this small. You will need a magnifying glass.

Little things I liked: this book provides both metrics and imperial units. That’s a big win. I like that he often includes guidelines for how long things can be stored and under what conditions. He specifies the brands of flour he uses which could be a big deal in getting good results in the bread section (H-E-B organic, central milling, and Bob’s Red Mill). He gives both conventional and convection settings in recipes.

Little things I did not like: the bread section does not include bakers percentages for scaling recipes, no mention of percent hydration. I find his comedic schtick sophomoric, shallow, and grating. He is proud enough of his ego to flip the reader off in like the second photo in the book, and honestly I think if he could get over his ego he would be both a better cook and a better teacher. He claims this is about building intuition but doesn’t give you a base. Like he gives you an egg pasta recipe and a gnocchi recipe and sends you out to go try making pasta, without telling you there is water based pasta and which types of pasta are best for which shapes and why (google Helen Rennie pasta if you want to learn). I find him rambly, ranty, and disjointed…anything but his stated aim of being ‘thought provoking’… I don’t believe there are many people who don’t know what asparagus looks like. There are plenty of terms he just throws at you without ever explaining. Use a “pinch jar” to weigh down your lacto-fermented veggies? Use a “cast-iron combo cooker” to cook your bread? Where it would take next to no effort to explain, he just doesn’t bother.

I advise against getting this book. I give it 2 stars. I have no doubt Joshua is a brilliant cook and is capable of cooking 5 star food, I just don’t think this book is a way that he is going to teach it to you. It’s my saddest purchase when I consider what it could have been.

Recipes included in this book

STAPLES FROM SCRATCH

pickled anything

lacto-fermented vegetables

simple jams

nut butters

basic stock out of anything

pho broth

dashi

extracted animal fat

unsalted butter

compound butters

mozzarella

ricotta

chèvre

hot sauce

ketchup

pesto sauce

all-purpose barbecue sauce

mayonnaise

jalapeño salsa

flavored mayos

ranch dressing sauce

gribiche

horseradish-chive cream

katsu sauce

BREADS AND STARCHES FROM SCRATCH

sourdough starter

basic sourdough bread

big boy miche

my famous multipurpose dough

burger & sandwich buns

hot dog buns

dinner rolls

grocery store white bread

bagel loaf

cubano bread

fresh pasta

potato gnocchi

buttermilk biscuits

english muffins

flour tortillas

browned butter cornbread

ladyfingers

graham crackers

BREAKFAST

perfect soft-boiled eggs

browned butter–basted fried eggs

breakfast sandwiches

eggs benedict

cinnamon toast

congee

hokkaido milk bread

cinnamon rolls

french toast

ricotta pancakes

salted butter & jam toast

austin breakfast tacos

APPETIZERS AND SNACKS

pretzel sticks

whipped ricotta

garlic dip

cheese board that everyone will eat

smashed patatas bravas

avocado & egg toast

FISH

beer-battered fish

fried fish tacos

grilled branzino

the easiest crispy skin fish

parmesan & nut crusted salmon

maine-style lobster rolls

gravlax smørrebrød

MEAT

the perfect steak

mojo-braised pulled pork

chicken parmesan

chicken katsu

perfect pork chops

chicken breasts that are actually good

restaurant-style duck breasts

mom’s chicken fried steak

roasted chicken

mom’s pot roast

chashu

chicken nuggets

PASTAS AND SANDWICHES

pesto gnocchi

carbonara

cacio e pepe

cubanos

better than popeyes chicken sandwich

honey butter chicken biscuits

tuna melt allison’s heart

the perfect blt grilled cheese

steak sandwiches

smash burgers

VEGETABLES AND SALADS

fried brussels sprouts

charred kale

broccolini with toasted peanuts & chili oil

esquites

the greatest caesar salad of your life

cobb salad

a respectable wedge salad

SOUP

mom’s chicken noodle soup

roasted mushroom soup with garlic chantilly cream

french onion soup

beef pho

chicken tortilla soup

shoyu ramen

tomato soup

watermelon gazpacho

egg drop soup

DESSERT

the simplest chocolate cake

sticky buns

key lime pie

banana hot fudge sundae

the ultimate chocolate chip cookie

coffee ice cream

tiramisu

russian tea cakes

strawberry shortcake

peanut butter cookies”
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