
Molecular Gastronomy
Basics
This playbook outlines the fundamental techniques of

molecular gastronomy at home. It covers the

introduction to spherification, gelification, and

emulsification, which can enhance the home cooking

experience.

Step 1: Understanding 

Learn about molecular gastronomy, its history, and how it merges

science with culinary art to transform the tastes and textures of food.

Step 2: Ingredients 

Gather specific ingredients and tools needed for molecular

gastronomy such as alginate, calcium chloride, agar-agar, and

syringes or droppers.

Step 3: Spherification 

Practice spherification, a technique that involves creating small,

caviar-like spheres from liquid using alginate and calcium chloride.

Step 4: Gelification 

Explore gelification, which turns liquids into gels using agents like

agar-agar, to add unique textures to your dishes.



Step 5: Emulsification 

Experiment with emulsification, the process of combining liquids that

generally don't mix, to create foams and airy sauces.

Step 6: Application 

Apply these techniques to create innovative dishes, adjust recipes to

your own taste, and present them in a visually appealing way.

General Notes

Safety 

Always prioritize safety when experimenting with new ingredients

and tools, making sure to follow usage directions precisely.

Quality 

Use the best quality fresh ingredients for better texture and flavor

results in your molecular gastronomy experiments.

Patience 

Molecular gastronomy requires precision and patience, as techniques

may take several attempts to master.
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