AN INTRODUCTION TO SOUS-VIDE

Sous vide literally translates from French as ‘under vacuum’. It was developed in
France in the early 1970’s when George Pralus and a food scientist joined forces

to devise the perfect method for producing foie gras.

After numerous experiments the best method proved to be sealing the food in a

pouch under vacuum before cooking it very slowly at a controlled temperature.

Sous-vide today uses a
water bath to accurately
cook the vacuum packed
item at a very precise
temperature. This creates
enhanced texture and
taste and means that |
meats such as beef emerge
tender enough to be cut

with a fork.

As the process results in
minimal shrinkage chefs
also like the fact that

wastage is reduced.

This is why so many of the best chefs worldwide - including many with coveted

Michelin stars - rely on Clifton Food Range Water Baths.
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