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Umami is described as a pleasant savory taste imparted by glutamate, a type of amino acid which occurs
naturally in many foods including meat, fish, vegetables, and dairy products. As the taste of umami itself is
subtle and blends well with other tastes to expand and round out flavors, most people don't recognize umami
when they encounter it, but it plays an important role in making food taste delicious. Umami is considered
the fifth taste, in addition to sweet, sour, salty, and bitter.

In Umami, ten of today's most renowned chefs explain how they discovered this fifth taste and the ways in
which it has had an impact on their cooking. Two of the chefs are Japanese (Nobu and Murata), but the
others come from around the world: the U.S. (Anthony and Kinch), the U.K. (Blumenthal and Cursan,),
France (Bourdas and Nagae), and Peru (Martinez and Schiaffiano). Despite their diverse backgrounds and
locations, however, they all have in common an understanding and appreciation of umami, and the unique
ways in which they're able to use it to maximize the exquisite flavors of their culinary creations.

For each of the eight main contributors, there's a two-page color spread featuring a personal essay about
umami, and photos of the chef and his restaurant. Then the chef presents four recipes that showcase the
fabulous umami-rich dishes that have earned his establishment its Michelin star(s). The recipes incorporate
fresh, local ingredients and use no butter or oil, so they are healthy as well as sublimely delicious.

An additional section of the book showcases pastry, as two of today's leading pastry chefs weigh in on how
umami plays a role in their baking. Recipes for both savory and sweet treats are included. The book also
includes information about the history and science of umami, written by two leading experts on the subject,
John Prescott, Ph.D. of Taste Matters Research and Consulting, and Ole Mouritsen, Ph.D., of the University
of Southern Denmark and author of Seaweeds and Sushi: Food for the Eye, the Body, and the Soul.

The gorgeous photos throughout are by Akira Saito, the photographer for Edomae Sushi, published by
Kodansha in 2010.
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From reader reviews:

Ruth Haakenson:

Do you have favorite book? In case you have, what is your favorite's book? Reserve is very important thing
for us to know everything in the world. Each e-book has different aim or maybe goal; it means that e-book
has different type. Some people experience enjoy to spend their the perfect time to read a book. They can be
reading whatever they get because their hobby will be reading a book. What about the person who don't like
reading through a book? Sometime, man feel need book whenever they found difficult problem or exercise.
Well, probably you will want this Umami: The Fifth Taste.

Emma Latshaw:

What do you think about book? It is just for students because they are still students or it for all people in the
world, exactly what the best subject for that? Just simply you can be answered for that question above. Every
person has different personality and hobby for each other. Don't to be obligated someone or something that
they don't desire do that. You must know how great along with important the book Umami: The Fifth Taste.
All type of book are you able to see on many options. You can look for the internet solutions or other social
media.

Jim May:

Spent a free the perfect time to be fun activity to perform! A lot of people spent their free time with their
family, or their own friends. Usually they undertaking activity like watching television, going to beach, or
picnic inside the park. They actually doing same task every week. Do you feel it? Will you something
different to fill your own free time/ holiday? May be reading a book may be option to fill your no cost time/
holiday. The first thing that you will ask may be what kinds of reserve that you should read. If you want to
consider look for book, may be the e-book untitled Umami: The Fifth Taste can be fine book to read. May be
it is usually best activity to you.

Laverne Dunbar:

Playing with family within a park, coming to see the marine world or hanging out with friends is thing that
usually you might have done when you have spare time, after that why you don't try issue that really opposite
from that. Just one activity that make you not sensation tired but still relaxing, trilling like on roller coaster
you have been ride on and with addition associated with. Even you love Umami: The Fifth Taste, you may
enjoy both. It is good combination right, you still need to miss it? What kind of hangout type is it? Oh occur
its mind hangout men. What? Still don't understand it, oh come on its identified as reading friends.
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