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mastering the art of french cooking julia child is more than just a phrase;
it’s an invitation to dive deep into the world of French cuisine with one of
the most beloved culinary icons. Julia Child’s revolutionary cookbook and
television series opened the doors of French cooking to American kitchens,
transforming how people approached food, technique, and the joy of cooking
itself. Whether you are a novice cook or a seasoned food enthusiast,
exploring Julia Child’s methods provides a rich, flavorful adventure that
combines tradition with accessibility.

The Legacy of Julia Child and Her Masterpiece

Julia Child wasn’t just a chef; she was a storyteller who made French cuisine
approachable for everyone. Before her influence, French cooking was often
viewed as intimidating and complicated, something only professional chefs or
those dining in fine restaurants could appreciate. With the publication of
*Mastering the Art of French Cooking* in 1961, co-authored with Simone Beck
and Louisette Bertholle, Julia changed the culinary landscape forever.

Why *Mastering the Art of French Cooking* Stands Out

Unlike many cookbooks of its time, Julia’s work was meticulously detailed and
educational. It demystified complex French recipes by breaking them down into
clear, step-by-step instructions. The book was designed not just to provide
recipes but to teach technique, encouraging home cooks to understand the
‘why’ behind each method. This approach empowered readers to experiment
confidently in their own kitchens.

One of the key strengths of the book is its emphasis on classical French
techniques like making sauces, braising meats, and preparing delicate
pastries. Julia’s warm, conversational tone made these techniques feel
accessible rather than forbidding. She also included tips on sourcing
ingredients, kitchen tools, and even how to salvage a dish if something went
wrong.

Understanding French Cooking Through Julia



Child’s Eyes

French cuisine is renowned for its rich flavors, elegant presentation, and
precise techniques. Julia Child’s work guides cooks through these elements
with patience and humor, making the culinary tradition less intimidating.

Techniques That Define French Cooking

At the heart of mastering the art of French cooking Julia Child style is
mastering foundational techniques. Some of these include:

Sautéing: Cooking food quickly in a small amount of fat over high heat
to develop flavor and texture.

Braising: Slowly cooking tougher cuts of meat in liquid for tenderness
and depth of flavor.

Making Stocks and Sauces: Crafting flavorful bases and sauces that
elevate any dish, from béchamel to velouté.

Knife Skills: Precision cutting techniques that maximize efficiency and
presentation.

Julia Child believed that mastering these techniques was essential to truly
understanding French cooking. She encouraged cooks to practice patience and
embrace the learning process, reminding us that even a professional chef
started as a novice.

Ingredients and Tools: What Julia Recommended

Another important aspect of Julia Child’s approach was her attention to
quality ingredients and proper kitchen tools. She often stressed that fresh,
high-quality ingredients make a significant difference in the final dish.
This philosophy is still relevant today, as sourcing seasonal produce, fresh
herbs, and quality meats can elevate any recipe.

Additionally, Julia was a proponent of investing in reliable kitchen tools.
She emphasized the importance of a good chef’s knife, heavy-bottomed pans for
even heating, and classic French cookware like a Dutch oven or sauté pan.
These tools not only improve cooking results but also enhance the overall
experience.



How to Incorporate Julia Child’s Wisdom in Your
Kitchen

Learning from Julia Child’s *Mastering the Art of French Cooking* isn’t just
about replicating recipes—it’s about embracing a mindset that celebrates
curiosity, precision, and joy in the kitchen.

Start with Classic Recipes

If you’re new to French cooking or Julia Child’s style, begin by tackling
fundamental recipes that build confidence and technique. Some great starting
points include:

Boeuf Bourguignon – a classic French beef stew that teaches braising and
flavor layering.

Quiche Lorraine – helps understand pastry making and savory custards.

Coq au Vin – mastering slow cooking and sauce making.

French Onion Soup – a lesson in caramelizing onions and balancing
flavors.

These dishes showcase core techniques and flavors without overwhelming the
cook.

Practice Mise en Place

“Mise en place,” or “everything in its place,” is a principle Julia Child
advocated for organizing ingredients and tools before cooking. This practice
streamlines the cooking process, reduces mistakes, and helps maintain focus
on technique. Whether chopping vegetables, measuring liquids, or prepping
spices, having everything ready before you begin sets the stage for a
smoother cooking experience.

Don’t Fear Mistakes

One of the most empowering lessons from Julia Child’s teachings is that
mistakes are part of learning. She often shared anecdotes of culinary
mishaps, reminding us that even experts have off days. The key is to keep
experimenting, stay patient, and enjoy the process of discovery.



The Cultural Impact of Julia Child’s Cookbook

Beyond teaching recipes and techniques, *Mastering the Art of French Cooking*
had a profound cultural influence. It introduced American audiences to the
pleasures of slow cooking, the importance of dining rituals, and an
appreciation for quality food. Julia’s infectious enthusiasm helped spark a
culinary revolution that encouraged home cooks to embrace international
flavors and cooking styles.

Her work also paved the way for modern cooking shows and celebrity chefs by
showing that food could be entertaining, educational, and deeply personal.
Julia Child’s legacy lives on through countless chefs and home cooks who
continue to find inspiration in her methods.

Modern Adaptations and Continued Relevance

Today, Julia Child’s cookbook remains a cornerstone in culinary education.
Many contemporary chefs reference her recipes and techniques as foundational.
Additionally, the book has been updated and reprinted to include modern
measurements and ingredient substitutions, making it accessible to a new
generation.

In an era of fast food and convenience cooking, Julia’s emphasis on taking
time, savoring flavors, and honing skills is more important than ever.
Mastering the art of French cooking Julia Child style encourages mindfulness
in the kitchen and a deeper connection to the food we prepare.

Tips for Bringing French Cooking into Your
Everyday Life

Incorporating the spirit of Julia Child’s teachings need not be limited to
special occasions. Here are some practical ways to bring French culinary
artistry into your daily routine:

Plan Simple French-Inspired Meals: Even simple dishes like a croque
monsieur or ratatouille can introduce French flavors.

Experiment with Sauces: Sauces are the backbone of French cuisine; try
mastering a classic béchamel or vinaigrette to enhance any meal.

Practice French Baking: Baking baguettes, crepes, or tarts at home helps
develop an appreciation for French pastries.

Host Themed Dinner Nights: Gather friends or family for a French-



inspired meal to celebrate culture and cuisine together.

These small efforts help keep the essence of Julia Child’s legacy alive in
everyday kitchens.

---

Mastering the art of French cooking Julia Child style is a rewarding endeavor
that combines tradition, technique, and passion. Whether you’re flipping
through her cookbook or recreating her dishes in your kitchen, you’re joining
a timeless culinary journey. With each sauté, simmer, and slice, you get a
little closer to understanding the heart of French cuisine and the joyful
spirit Julia Child brought to the world of cooking.

Frequently Asked Questions

Who is Julia Child and why is she important in
French cooking?
Julia Child was an American chef, author, and television personality who is
credited with bringing French cuisine to the American public through her
cookbook 'Mastering the Art of French Cooking' and her TV shows.

What is 'Mastering the Art of French Cooking' about?
'Mastering the Art of French Cooking' is a comprehensive cookbook by Julia
Child that teaches American home cooks how to prepare classic French dishes
with clear instructions and illustrations.

How did Julia Child's approach to French cooking
differ from traditional methods?
Julia Child simplified traditional French recipes, making them accessible and
less intimidating to home cooks by providing detailed explanations, step-by-
step instructions, and ingredient substitutions.

What are some iconic recipes featured in 'Mastering
the Art of French Cooking'?
Some iconic recipes include Boeuf Bourguignon, Coq au Vin, French Onion Soup,
and Soufflé, which showcase classic French techniques and flavors.



How has 'Mastering the Art of French Cooking'
influenced modern cooking?
The book revolutionized American cooking by popularizing French culinary
techniques and encouraging home cooks to experiment with sophisticated
recipes, thus elevating everyday cooking standards.

Is 'Mastering the Art of French Cooking' suitable
for beginners?
Yes, the book is designed to guide beginners through French cooking with
detailed instructions, tips, and explanations, making complex recipes
approachable.

What are some tips from Julia Child for mastering
French cooking?
Julia Child emphasized patience, attention to detail, using fresh
ingredients, practicing techniques repeatedly, and not being afraid to make
mistakes as key to mastering French cooking.

Where can I find 'Mastering the Art of French
Cooking' and Julia Child's cooking tutorials?
The book is available at most bookstores and online retailers. Additionally,
Julia Child's cooking tutorials can be found on platforms like YouTube and
streaming services that feature her classic cooking shows.

Additional Resources
Mastering the Art of French Cooking Julia Child: A Culinary Legacy Explored

mastering the art of french cooking julia child is more than just a phrase;
it represents a transformative moment in culinary history when American
kitchens were introduced to the refined techniques and rich traditions of
French cuisine. Julia Child, an iconic figure in the culinary world,
revolutionized home cooking by demystifying French gastronomy through her
seminal work, "Mastering the Art of French Cooking." This article delves into
the significance of Julia Child’s contribution, exploring how her approach
reshaped cooking culture, the features that make her cookbook a timeless
classic, and the enduring impact on both professional chefs and home cooks
alike.



The Genesis of a Culinary Revolution

Before Julia Child’s influence, French cooking was often perceived in the
United States as inaccessible, elitist, and overly complex for the average
home cook. Julia Child, through her meticulous research and passion for
French cuisine, co-authored "Mastering the Art of French Cooking" with Simone
Beck and Louisette Bertholle. Published in 1961, this comprehensive cookbook
broke down classical French recipes into understandable steps, making the art
of French cooking approachable without sacrificing authenticity.

What sets Julia Child apart is her unique ability to blend precision with
warmth, ensuring that readers felt encouraged rather than intimidated. Her
detailed instructions, combined with a conversational tone, invited Americans
to experiment with techniques such as sautéing, braising, and sauce-making
that were previously regarded as the domain of professional chefs.

Features of "Mastering the Art of French Cooking"

Several distinctive features account for the cookbook’s lasting popularity:

Comprehensive Technique Explanations: Each recipe is accompanied by
clear explanations of cooking methods, enabling cooks to develop
foundational skills.

Accessible Ingredients: Julia adapted many recipes to be made with
ingredients commonly found in American supermarkets, a thoughtful choice
that broadened its appeal.

Step-by-Step Illustrations: The book includes detailed drawings and
diagrams, which guide readers through complex preparations, such as
knife skills and sauce emulsification.

Balanced Recipe Selection: From simple dishes like ratatouille to
elaborate preparations like boeuf bourguignon, the cookbook covers a
spectrum suitable for various skill levels.

Impact on American Culinary Culture

The release of "Mastering the Art of French Cooking" coincided with a
burgeoning interest in international cuisines during the 1960s. Julia Child’s
work played a crucial role in expanding that curiosity into practical home
cooking. The cookbook’s success led to her iconic television show, “The
French Chef,” which further popularized French cuisine in American



households.

Julia’s influence extended beyond recipe sharing; she helped cultivate a
mindset that cooking was an enjoyable and creative activity rather than a
chore. By empowering American cooks to master French culinary techniques, she
indirectly contributed to the rise of modern American gastronomy, influencing
chefs who would later emphasize farm-to-table practices, culinary innovation,
and appreciation for global flavors.

Comparisons with Contemporary Cookbooks

When compared to other cookbooks of the era, "Mastering the Art of French
Cooking" stands out for its rigorous approach. Unlike many quick-fix recipe
collections, Julia Child’s work emphasizes the importance of understanding
the “why” behind each step. This analytical style contrasts with more casual
cookbooks that prioritize simplicity over technique.

At the same time, later adaptations and spin-offs have sought to simplify
Julia’s recipes for faster execution, reflecting a shift in modern
lifestyles. Yet, purists argue that the original text remains unmatched in
its depth and educational value, preserving the integrity of French culinary
heritage.

Techniques and Recipes That Define the Book

Julia Child’s cookbook is renowned for introducing several hallmark French
cooking techniques to a broad audience. Among these are:

1. The Art of Sauces

Sauces are the backbone of French cuisine, and Julia meticulously explains
the “mother sauces” such as béchamel, velouté, espagnole, hollandaise, and
tomato sauce. Her instructions emphasize the importance of consistency,
flavor balance, and timing, which are crucial for elevating dishes from
ordinary to exceptional.

2. Braising and Slow Cooking

Recipes like coq au vin and boeuf bourguignon showcase the art of slow
cooking, where tougher cuts of meat are transformed into tender, flavorful
meals through patient braising in wine and aromatic herbs. Julia’s clear
guidance on temperature control and ingredient layering offers invaluable
insights into these classic preparations.



3. Precise Knife Skills and Preparation Techniques

The book does not merely list ingredients but educates readers on proper
chopping, dicing, and slicing methods. This focus on preparation underlines
the importance of technique in achieving the desired texture and flavor.

Pros and Cons of Embracing Julia Child’s
Culinary Approach

While "Mastering the Art of French Cooking" is celebrated globally, it is
important to consider both its strengths and limitations in the context of
contemporary cooking trends.

Pros:

Comprehensive and educational, it teaches foundational culinary
skills.

Preserves authentic French recipes, maintaining cultural integrity.

Encourages a disciplined, methodical approach to cooking.

Widely accessible language and ingredient choices cater to home
cooks.

Cons:

Some recipes are time-intensive, requiring patience and preparation
time.

Portion sizes and richness might not align with modern health-
conscious trends.

The detailed nature may overwhelm novice cooks seeking quick meals.

The Enduring Legacy of Julia Child’s



Masterpiece

Decades after its initial publication, "Mastering the Art of French Cooking"
remains a cornerstone in culinary education. The book’s influence permeates
cooking schools, professional kitchens, and family tables worldwide. Julia
Child’s approachable yet precise style continues to inspire a generation of
chefs and food enthusiasts to pursue excellence in cooking.

Moreover, the digitization of her recipes and the availability of related
multimedia content have ensured that her teachings remain relevant in the
digital age. Platforms such as cooking apps and online video tutorials often
reference or adapt her methods, underscoring the timeless nature of her work.

In essence, mastering the art of French cooking Julia Child-style is not
merely about replicating recipes but embracing a philosophy that values
technique, patience, and joy in the culinary process. This legacy invites
cooks to deepen their understanding of food, elevating everyday meals into
memorable experiences.

Mastering The Art Of French Cooking Julia Child

  mastering the art of french cooking julia child: Mastering the Art of French Cooking,
Volume 1 Julia Child, Louisette Bertholle, Simone Beck, 1983-09-12 NEW YORK TIMES
BESTSELLER • The definitive cookbook on French cuisine for American readers: What a cookbook
should be: packed with sumptuous recipes, detailed instructions, and precise line drawings. Some of
the instructions look daunting, but as Child herself says in the introduction, 'If you can read, you can
cook.' —Entertainment Weekly “I only wish that I had written it myself.” —James Beard Featuring
524 delicious recipes and over 100 instructive illustrations to guide readers every step of the way,
Mastering the Art of French Cooking offers something for everyone, from seasoned experts to
beginners who love good food and long to reproduce the savory delights of French cuisine. Julia
Child, Simone Beck, and Louisette Bertholle break down the classic foods of France into a logical
sequence of themes and variations rather than presenting an endless and diffuse catalogue of
dishes—from historic Gallic masterpieces to the seemingly artless perfection of a dish of
spring-green peas. Throughout, the focus is on key recipes that form the backbone of French
cookery and lend themselves to an infinite number of elaborations—bound to increase anyone’s
culinary repertoire. “Julia has slowly but surely altered our way of thinking about food. She has
taken the fear out of the term ‘haute cuisine.’ She has increased gastronomic awareness a
thousandfold by stressing the importance of good foundation and technique, and she has elevated
our consciousness to the refined pleasures of dining. —Thomas Keller, The French Laundry
  mastering the art of french cooking julia child: The French Chef Cookbook Julia Child,
2022-05-25 A beautiful new edition of the beloved cookbook capturing the spirit of Julia Child's
debut TV show, which made her a star and is now featured as the centerpiece of Max's Julia. The
French Chef Cookbook is a comprehensive (Aïoli to Velouté, Bouillabaisse to Ratatouille) collection
of more than 300 classic French recipes. By 1963, Julia Child had already achieved widespread
recognition as the bestselling author of Mastering the Art of French Cooking, but it wasn’t until her
television debut with The French Chef that she became the superstar we know and love today. Over
the course of ten seasons, millions of Americans learned not only how to cook, but how to embrace
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food. The series completely changing the way that we eat today, and it earned Julia a Peabody Award
in 1965 and an Emmy Award in 1966. From that success came The French Chef Cookbook, Julia’s
first solo cookbook, written with all the wit, wisdom, and joie de vivre for which she is rightly
remembered. Organized by episode—”Dinner in a Pot,” “Caramel Desserts,” “Beef Gets Stewed Two
Ways”—the book, like the television show on which it is based, is a complete French culinary
education, packed with more than 300 delectable recipes—including timeless classics like Cassoulet,
Vichyssoise, Coq au Vin, Croissants, and Chocolate Mousse. The definitive companion to Julia's
groundbreaking television series, The French Chef Cookbook is now available in a beautiful new
edition, sixty years after Julia first took to the airwaves.
  mastering the art of french cooking julia child: Mastering the Art of French Cooking,
Volume I: 50th Anniversary Edition: a Cookbook,by Julia Child (Spiral-Bound) Julia Child,
2001-10-16
  mastering the art of french cooking julia child: Mastering the Art of French Cooking,
Volume 2 Julia Child, 1970-10-12 The beloved sequel to the bestselling classic, Mastering the Art of
French Cooking, Volume II presents more fantastic step-by-step French recipes for home cooks.
Working from the principle that “mastering any art is a continuing process,” Julia Child and Simone
Beck gathered together a brilliant selection of new dishes to bring you to a yet higher level of
culinary mastery. They have searched out more of the classic dishes and regional specialties of
France, and adapted them so that Americans, working with American ingredients, in American
kitchens, can achieve the incomparable flavors and aromas that bring up a rush of memories—of
lunch at a country inn in Provence, of an evening at a great Paris restaurant, of the essential cooking
of France. From French bread to salted goose, from peasant ragoûts to royal Napoleons, recipes are
written with the same detail, exactness, and clarity that are the soul of Mastering the Art of French
Cooking.
  mastering the art of french cooking julia child: The Way to Cook Julia Child, 1993-09-28
An instructive cookbook with more than eight hundred recipes in which Julia Child blends classic
techniques with American cooking and emphasizes freshness and simpler preparation.
  mastering the art of french cooking julia child: Mastering the Art of French Cooking,
Volume 2 Julia Child, Simone Beck, 1983-09-12 The beloved sequel to the bestselling classic,
Mastering the Art of French Cooking, Volume II presents more fantastic step-by-step French recipes
for home cooks. Working from the principle that “mastering any art is a continuing process,” Julia
Child and Simone Beck gathered together a brilliant selection of new dishes to bring you to a yet
higher level of culinary mastery. They have searched out more of the classic dishes and regional
specialties of France, and adapted them so that Americans, working with American ingredients, in
American kitchens, can achieve the incomparable flavors and aromas that bring up a rush of
memories—of lunch at a country inn in Provence, of an evening at a great Paris restaurant, of the
essential cooking of France. From French bread to salted goose, from peasant ragoûts to royal
Napoleons, recipes are written with the same detail, exactness, and clarity that are the soul of
Mastering the Art of French Cooking.
  mastering the art of french cooking julia child: My Life in France Julia Child, Alex
Prud'homme, 2006 The legendary food expert describes her years in Paris, Marseille, and Provence
and her journey from a young woman who could not cook or speak any French to the publication of
her cookbooks and becoming The French Chef.
  mastering the art of french cooking julia child: Mastering the Art of French Cooking
Simone Beck, 1978
  mastering the art of french cooking julia child: Mastering the Art of French Cooking Julia
Child, Simone Beck, Louisette Bertholle, 1970
  mastering the art of french cooking julia child: Julia's Kitchen Wisdom Julia Child, 2000
Provides basic recipes for soups, sauces, salads, dressings, vegetables, main dishes, eggs, and baked
goods, along with variations and tips on kitchen techniques for each type of dish.
  mastering the art of french cooking julia child: Mastering the Art of French Cooking,



Volume I Julia Child, Louisette Bertholle, Simone Beck, 2001-10-16 NEW YORK TIMES BEST
SELLER • For sixty years, this has been the definitive cookbook on French cuisine for American
readers. It deserves a place of honor in every kitchen. What a cookbook should be: packed with
sumptuous recipes, detailed instructions, and precise line drawings. Some of the instructions look
daunting, but as Child herself says in the introduction, 'If you can read, you can cook.'
—Entertainment Weekly “I only wish that I had written it myself.” —James Beard Featuring 524
delicious recipes and over 100 instructive illustrations to guide readers every step of the way,
Mastering the Art of French Cooking offers something for everyone, from seasoned experts to
beginners who love good food and long to reproduce the savory delights of French cuisine. Julia
Child, Simone Beck, and Louisette Bertholle break down the classic foods of France into a logical
sequence of themes and variations rather than presenting an endless and diffuse catalogue of
dishes—from historic Gallic masterpieces to the seemingly artless perfection of a dish of
spring-green peas. Throughout, the focus is on key recipes that form the backbone of French
cookery and lend themselves to an infinite number of elaborations—bound to increase anyone’s
culinary repertoire. “Julia has slowly but surely altered our way of thinking about food. She has
taken the fear out of the term ‘haute cuisine.’ She has increased gastronomic awareness a
thousandfold by stressing the importance of good foundation and technique, and she has elevated
our consciousness to the refined pleasures of dining. —Thomas Keller, The French Laundry
  mastering the art of french cooking julia child: Mastering the Art of French Cooking
Simone Beck, Julia Child, Louisette Bertholle, 1973
  mastering the art of french cooking julia child: Mastering the Art of French Cooking Julia
Child, Louisette Bertholle, Simone Beck, 1983
  mastering the art of french cooking julia child: Mastering the Art of French Cooking,
Volume 1 Julia Child, Louisette Bertholle, Simone Beck, 2011-10-05 NEW YORK TIMES
BESTSELLER • The definitive cookbook on French cuisine for American readers: What a cookbook
should be: packed with sumptuous recipes, detailed instructions, and precise line drawings. Some of
the instructions look daunting, but as Child herself says in the introduction, 'If you can read, you can
cook.' —Entertainment Weekly “I only wish that I had written it myself.” —James Beard Featuring
524 delicious recipes and over 100 instructive illustrations to guide readers every step of the way,
Mastering the Art of French Cooking offers something for everyone, from seasoned experts to
beginners who love good food and long to reproduce the savory delights of French cuisine. Julia
Child, Simone Beck, and Louisette Bertholle break down the classic foods of France into a logical
sequence of themes and variations rather than presenting an endless and diffuse catalogue of
dishes—from historic Gallic masterpieces to the seemingly artless perfection of a dish of
spring-green peas. Throughout, the focus is on key recipes that form the backbone of French
cookery and lend themselves to an infinite number of elaborations—bound to increase anyone’s
culinary repertoire. “Julia has slowly but surely altered our way of thinking about food. She has
taken the fear out of the term ‘haute cuisine.’ She has increased gastronomic awareness a
thousandfold by stressing the importance of good foundation and technique, and she has elevated
our consciousness to the refined pleasures of dining. —Thomas Keller, The French Laundry
  mastering the art of french cooking julia child: Julia's Kitchen Wisdom Julia Child,
2019-06-23
  mastering the art of french cooking julia child: Mastering the Art of French Cooking
Julia Child, 1975
  mastering the art of french cooking julia child: Julia Child's Menu Cookbook Julia Child,
1991 26 complete menus for cooking for company from barbeques to holiday fests highlighted by
500 color pictures.
  mastering the art of french cooking julia child: Julia Child's The French Chef Dana
Polan, 2011-08-12 Dana Polan considers what made Julia Childs TV show, The French Chef, so
popular during its original broadcast and such enduring influences on American cooking, American
television, and American culture since then.



  mastering the art of french cooking julia child: Mastering the Art of French Cooking,
Volume 2 Julia Child, 2012-04-03 The beloved sequel to the bestselling classic, Mastering the Art of
French Cooking, Volume II presents more fantastic step-by-step French recipes for home cooks.
Working from the principle that “mastering any art is a continuing process,” Julia Child and Simone
Beck gathered together a brilliant selection of new dishes to bring you to a yet higher level of
culinary mastery. They have searched out more of the classic dishes and regional specialties of
France, and adapted them so that Americans, working with American ingredients, in American
kitchens, can achieve the incomparable flavors and aromas that bring up a rush of memories—of
lunch at a country inn in Provence, of an evening at a great Paris restaurant, of the essential cooking
of France. From French bread to salted goose, from peasant ragoûts to royal Napoleons, recipes are
written with the same detail, exactness, and clarity that are the soul of Mastering the Art of French
Cooking.
  mastering the art of french cooking julia child: From Julia Child's Kitchen Julia Child, 1978
Using an accessible approach to French cooking from an American point of view, this classic
cookbook offers recipes and techniques for the beginner as well as the more advanced cook.
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