We often associate sous vide with low-and-slow cooking, but times and temperatures are all over the map: steak cooks very differently than potatoes or fish do. The good news
is that salmon won't cook terribly differently than halibut, and steaks and pork chops are about the same, too. Grouping foods by type allows us to visualize the Wide World
of Sous Vide, where time and temperature determine location. Fish cook in cooler waters down south, while succulent braises can be found in the northeast, where cook times
are longer. If it's vegetables you want, head up north, where temperatures are highest. Use this map when adapting traditional recipes for sous vide and when experimenting
with new ingredients.

Time and temperature denature the collagen in meat to make tough cuts tender.
Cooking tough cuts sous vide at high temperatures will cause them to lose juices,
but they then cook in those juices and become wonderfully succulent. Meat
cooked at lower temperatures will be nice and juicy, more like steak.
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