Application of the technique sous vide
cooking in the United States
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- convection ovens. o . There are differences between the North A
4. Controlled time and temperature for each food chefs as Tomas Keller and Catalans chefs Joan Roca
5. Serve or conserve under refrigeration. and Tony Botella
The most important advantages' . Prestigious restaurants have adopted sous vide
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v High sensory quality = foods with high tenderness, cooKing ' _
very juicy and tasty . Is one of four culinary preparation methods trend
v Cook food in its own juices = negligible water and of 2014 ‘
flavor loss by evaporation x v -
v' Reducing oxidation flavors by the oxygen absence — 4;" y
v Increasing the shelf-life > removes the risk of FOOD SERVICE y v '
recontamination during storage and reduces 3
aerobic bacteria growing % Advantages of food service sous vide
v' Allows an almost-perfect reproducibility y . Reduction of energy d
v’ Heat transference is more efficient . Superior organoleptic a i ct .
_| Y. Pasteurization at lower quality ., - ‘
. Reduction in raw material costs
UNITED STATES GOVERNMENT > Cuisine Solutions is the leading provider of sous

vide food products in the United States.
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