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Welcome to SousVideWizard.com! Your Sous Vide Cooking Authority!
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Recipes For Delicious Meals
The Sous Vide is one of the most versatile pieces of kitchen equipment ever invented. The sky is the limit with sous vide, and I will ensure that you have many recipes for different meals that will delight your family and friends. Never again will you be stuck looking for a new idea – just check my recipes section!
I have spent a lot of time and effort creating different recipes, and I gladly share all of them with you right here. I try to detail my recipes as much as possible. This includes everything from the food portion sizes, to the seasoning, to the correct cooking temperature, and cooking duration.
Latest Recipes:
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Reviews Of Sous Vide Equipment
Looking for an amazing sous vide machine? All the information you need will be in the review section for you to make the most informed decision, and find the best value for your new sous vide equipment. Don’t take a chance buying something you might regret down the line. Remember – buy once, cry once!
Sous vide cooking is trending at the moment, as more and more people are turning to this method to improve the quality of their meals. This has led to a surge of sous vide equipment hitting the market, and I plan on testing them all, while giving you my honest review.. I will even show you where you can get great deals on these machines.
Latest Reviews:
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Sous Vide Wizard
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Welcome. My name is Joe, and I am a sous vide cooking specialist. I love this cooking method, and I have been able to produce some amazing gourmet food that will tantalize your taste buds. Even better, I plan to share my cooking secrets with you on this site.
The good news is that anybody can be a great sous vide chef. I knew nothing about sous vide cooking when I first started out and did a lot of things “off the cuff”. I experimented a lot, and was able to come up with some great recipes that delighted my family and friends.
I have been cooking sous vide for some time now, and I have used a variety of equipment to do this. This includes the popular immersion circulators as well as the fully self contained sous vide cookers. I have even been offered work as a sous vide chef at a top establishment!
I do all of my sous vide cooking at home using equipment that can be purchased at a reasonable price. Once you get into this method of cooking, I can guarantee that you will absolutely love the results and will want to cook more and more.
Why do you need to try sous vide cooking? Because it will provide you with incredible results that cannot be matched using conventional cooking methods. When you own a sous vide machine, you will truly unlock the secret to creating gourmet meals with total ease.
What Can You Expect From This Website?
With this website I will regularly add helpful and relevant information regarding sous vide cooking. This will include useful articles about sous vide methods and all of the latest tips and tricks. I will add my favorite recipes too, so we can recreate these delicious meals together.
There will also be reviews of the latest sous vide equipment. I am fortunate to have access to this equipment from the various suppliers and I really put the sous vide machines to the test, so that you can be sure of choosing the right machine.
Learn All About Sous Vide With These Very Informative Articles
The more that I use this method of cooking, the more I want to experiment to achieve even better results. I will be sharing this with you in the many informative articles that will be added to the site.
Other sous vide experts will also contribute to the article section, and share their successful sous vide secrets with you. Preparation is key with sous vide cooking, and I will share with you how to prepare perfect meals.
I will add different articles regularly for you, as this method of cooking is really catching on fast and things will change quickly. If you want to stay up to date with what is happening in the world of sous vide then dive right in!
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