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Pierre Franey 60 Minute Gourmet: A Timeless Approach to Effortless French Cooking

pierre franey 60 minute gourmet is more than just a cookbook title; it represents a philosophy of
making exquisite French cuisine accessible and achievable in everyday life. Pierre Franey, a
legendary French chef renowned for his work with The New York Times and his collaboration with
Julia Child, introduced a method that blends elegance with efficiency. His 60 Minute Gourmet series
remains a beloved resource for home cooks seeking to bring the flavors of France to their tables
without spending hours in the kitchen.

The Legacy of Pierre Franey and the 60 Minute
Gourmet Series

Pierre Franey was a master at simplifying classic French recipes without sacrificing their integrity
or flavor. His 60 Minute Gourmet books, originally published decades ago, continue to resonate
because they address a common challenge: how to prepare sophisticated meals quickly. Unlike many
gourmet cookbooks that intimidate with complex techniques and lengthy preparation times, Franey’s
approach demystifies French cooking for the modern home chef.

The 60 Minute Gourmet concept revolves around the idea that with smart planning and efficient
cooking methods, anyone can create restaurant-worthy dishes in an hour or less. This philosophy
made French cuisine approachable and practical, expanding its appeal beyond professional kitchens
into everyday homes.

What Makes Pierre Franey 60 Minute Gourmet Stand
Out?

Simple Yet Stunning Recipes

One of the hallmarks of the 60 Minute Gourmet is the balance between simplicity and sophistication.
Recipes are straightforward and use familiar ingredients, but the final dishes boast rich flavors,
classic techniques, and beautiful presentations. Whether it’s a delicate sole meunière or a robust coq
au vin, Franey’s recipes are designed to impress without overwhelming the cook.

Time-Saving Techniques

Efficiency is at the heart of these recipes. Franey emphasizes multitasking and smart use of kitchen
tools to cut down preparation and cooking time. For example, while a sauce simmers, you might be
preparing a vegetable side or setting the table. Many recipes use shortcuts like pre-made stocks or



readily available pantry staples, making gourmet cooking less daunting.

Focus on Fresh Ingredients

Despite the quick turnaround, the 60 Minute Gourmet doesn’t compromise on ingredient quality.
Franey highlights the importance of fresh herbs, quality butter, and seasonal produce to elevate
simple dishes. This focus ensures that even meals prepared in under an hour burst with authentic
French flavors.

Exploring Classic Recipes from Pierre Franey 60
Minute Gourmet

Delving into the recipes reveals a treasure trove of French culinary delights tailored for the home
cook. Some popular dishes include:

Chicken Provençal: A vibrant dish featuring tomatoes, olives, and herbs, perfect for a light
yet flavorful meal.

Salmon with Caper Butter: Simple ingredients combined to create a rich, tangy sauce that
complements the fish beautifully.

Potato Gratin: A creamy, cheesy side that pairs well with roasts and grilled meats.

Chocolate Soufflé: A classic French dessert that’s surprisingly easy to prepare within the 60-
minute framework.

Each recipe comes with detailed instructions that guide cooks through the process, ensuring success
even for those less familiar with French cooking techniques.

Practical Tips for Cooking with Pierre Franey 60
Minute Gourmet

Organize Your Kitchen and Ingredients

To make the most of Franey’s time-saving philosophy, it’s helpful to have an organized kitchen.
Keeping frequently used ingredients and tools within easy reach can shave precious minutes off prep
time. Pre-chopping vegetables or measuring spices in advance can also speed up the cooking
process.



Master Essential French Techniques

While 60 Minute Gourmet recipes are designed to be accessible, having a grasp of basic French
cooking skills enhances the experience. Techniques such as sautéing, deglazing, and making
emulsified sauces are frequently used. Taking time to practice these will boost confidence and
improve the final dish’s quality.

Use Quality Kitchen Equipment

Investing in a few good tools like a sharp chef’s knife, heavy-bottomed pans, and a reliable oven
thermometer can make a notable difference when preparing Franey’s recipes. These tools ensure
even cooking and help replicate restaurant-quality results at home.

Why Pierre Franey 60 Minute Gourmet Still Matters
Today

In today’s fast-paced world, the demand for quick yet delicious meals has never been higher. Pierre
Franey’s 60 Minute Gourmet bridges the gap between convenience and culinary excellence. It
empowers home cooks to enjoy the pleasures of French cuisine without needing to dedicate hours to
preparation.

Moreover, the cookbook’s emphasis on fresh ingredients and classic techniques aligns perfectly with
modern food trends that prioritize quality and authenticity. Whether you’re hosting a dinner party or
looking for weeknight meal inspiration, Franey’s approach provides a practical roadmap.

Inspiration for Modern Home Cooks

Many food bloggers and chefs continue to draw inspiration from Franey’s work, adapting his recipes
for contemporary tastes and dietary preferences. The 60 Minute Gourmet’s adaptable nature means
you can substitute ingredients or tweak flavors while maintaining the essence of French cooking.

Perfect for Busy Families and Entertainers

For those juggling busy schedules, the 60 Minute Gourmet offers a valuable solution. It proves that
gourmet meals don’t have to be reserved for special occasions. Instead, you can bring a touch of
French elegance to everyday dining, delighting family and friends with minimal stress.

How to Get Started with Pierre Franey 60 Minute



Gourmet

If you’re new to Pierre Franey’s work or French cooking in general, starting with the 60 Minute
Gourmet series is a fantastic choice. Begin by selecting a few recipes that appeal to your palate and
fit your lifestyle. Don’t hesitate to read through the entire recipe before starting, as Franey often
includes helpful tips and variations.

Experimenting with different dishes over time will build your skills and confidence. Pair your meals
with simple French wines or side salads to round out the experience. Remember, the goal is to enjoy
the process as much as the delicious results.

Ultimately, Pierre Franey 60 Minute Gourmet remains a testament to the idea that great cooking
doesn’t have to be complicated or time-consuming. It invites us all to embrace the joy of creating
flavorful, elegant meals quickly — a timeless recipe for culinary success.

Frequently Asked Questions

Who is Pierre Franey, the author of '60 Minute Gourmet'?
Pierre Franey was a renowned French chef and cookbook author known for his simple yet elegant
recipes. He was the executive chef at Le Pavillon in New York and contributed significantly to
popularizing French cuisine in America.

What is the concept behind '60 Minute Gourmet' by Pierre
Franey?
'60 Minute Gourmet' is a cookbook that focuses on providing gourmet-quality meals that can be
prepared in 60 minutes or less, combining convenience with sophisticated flavors.

What type of recipes can I expect in '60 Minute Gourmet'?
The book features a variety of French and international recipes, including appetizers, main courses,
and desserts, all designed to be made quickly without sacrificing taste or presentation.

Is '60 Minute Gourmet' suitable for beginner cooks?
Yes, Pierre Franey's clear instructions and focus on simple techniques make '60 Minute Gourmet'
accessible to beginner cooks who want to create impressive meals efficiently.

Are the ingredients in '60 Minute Gourmet' easy to find?
Most recipes in '60 Minute Gourmet' use common ingredients that are widely available, but some
dishes may call for specialty items typical of French cuisine, which can often be found in well-
stocked grocery stores or specialty markets.



How does '60 Minute Gourmet' compare to other quick-
cooking cookbooks?
'60 Minute Gourmet' stands out by combining speed with gourmet quality, emphasizing classic
French techniques and flavors, making it unique among quick-cooking cookbooks that often focus
solely on convenience.

Can '60 Minute Gourmet' help improve my cooking skills?
Yes, by following Pierre Franey's recipes and techniques, readers can learn essential French cooking
methods and improve their efficiency in the kitchen while producing high-quality dishes.

Additional Resources
Pierre Franey 60 Minute Gourmet: A Timeless Approach to Efficient Cooking

pierre franey 60 minute gourmet remains a hallmark in the culinary world, representing a
pioneering approach to creating sophisticated meals in limited time. As an acclaimed French chef
and culinary authority, Pierre Franey’s 60 Minute Gourmet philosophy has long been celebrated for
its ability to blend gourmet quality with efficiency, catering to both professional chefs and home
cooks who desire to prepare delicious dishes without spending hours in the kitchen.

This article delves into the essence of Pierre Franey’s 60 Minute Gourmet concept, examining its
relevance in today’s fast-paced cooking environment. It explores the unique features of his
methodology, compares it with other quick-cooking culinary approaches, and highlights the lasting
impact this style has had on cooking culture and cookbooks.

Understanding the Pierre Franey 60 Minute Gourmet
Concept

Pierre Franey’s 60 Minute Gourmet is not merely a cookbook or a collection of recipes; it embodies a
culinary philosophy focused on balancing quality, flavor, and time management in cooking.
Published originally in the 1980s, the 60 Minute Gourmet cookbook quickly gained prominence due
to its promise: gourmet meals prepared in approximately one hour. This approach was revolutionary
at a time when gourmet cooking was often equated with lengthy preparation and complex
techniques.

At its core, the 60 Minute Gourmet approach emphasizes:

Efficient ingredient use: Selecting ingredients that cook quickly yet retain rich flavors.

Streamlined techniques: Employing straightforward cooking methods to minimize hands-on
time.

Menu planning: Recipes designed with complementary dishes that can be prepared



concurrently.

Accessibility: Making gourmet cooking approachable for home cooks.

This combination allows cooks to serve meals that are elegant and well-executed without the typical
time investment associated with haute cuisine.

The Legacy of Pierre Franey in Modern Cooking

Pierre Franey’s background as a chef at renowned establishments, including Le Pavillon in New
York City, lent authenticity and professional expertise to his 60 Minute Gourmet style. Unlike many
quick-cooking guides that rely on shortcuts or pre-packaged ingredients, Franey’s recipes focus on
fresh, high-quality components with minimal compromise on taste or presentation.

His influence is evident in contemporary cooking trends that prioritize “fast gourmet” or “quick fine
dining” experiences. Many modern cookbooks and cooking shows reflect Franey’s principles by
promoting meals that can be prepared swiftly without sacrificing culinary sophistication.

Analyzing the Features and Benefits of 60 Minute
Gourmet Recipes

Pierre Franey’s recipes in 60 Minute Gourmet cater to a diverse range of palates and occasions,
often blending French culinary traditions with practical adaptations. The features of these recipes
and their benefits can be analyzed across several dimensions:

Time Efficiency and Meal Complexity

One of the defining characteristics is the strict time limit. Recipes are designed to be completed in
about 60 minutes, making them ideal for weekday dinners or impromptu gatherings. However,
unlike many fast recipes that simplify dishes, Franey’s meals maintain complexity in flavor profiles
and presentation.

For example, his use of classic French sauces and fresh herbs ensures that dishes are layered with
taste while still being achievable within the hour. The ability to prepare multiple components
simultaneously—such as a protein, side dish, and sauce—demonstrates well-thought-out time
management embedded in the recipes.

Ingredient Accessibility and Preparation

Franey’s 60 Minute Gourmet recipes generally require readily available ingredients, which enhances
their practicality. While some recipes call for specialty items typical of French cuisine, many rely on



common pantry staples complemented by fresh produce and proteins.

Additionally, the recipes often include tips for ingredient substitutions or shortcuts (like using pre-
cleaned greens or pre-cooked stocks), which further aid cooks in maintaining the one-hour
preparation goal without compromising taste.

Balancing Health and Indulgence

Although gourmet cooking is sometimes associated with rich, heavy dishes, Pierre Franey’s 60
Minute Gourmet includes a variety of options that balance indulgence with nutrition. Recipes often
feature lean proteins, vegetables prepared with fresh herbs, and lighter sauces, making the
approach appealing to health-conscious cooks who still want flavor and elegance.

Comparisons with Other Quick Gourmet Cooking
Methods

In the landscape of quick gourmet cooking, Pierre Franey’s 60 Minute Gourmet stands out when
compared to later methods such as “30-minute meals” popularized by other chefs or fast-casual
cooking trends.

60 Minute Gourmet vs. 30-Minute Meals

While 30-minute meal cookbooks emphasize speed above all else, sometimes leading to simpler or
less intricate dishes, Franey’s 60 Minute Gourmet allows for a more measured approach that
prioritizes complexity and finesse. The extra 30 minutes enable cooks to incorporate techniques like
sauce reductions, marinating, or delicate garnishes, often absent in ultra-fast recipes.

Traditional Gourmet Cooking vs. 60 Minute Gourmet

Traditional gourmet cooking often involves multi-hour preparations with elaborate processes and
multiple courses. Pierre Franey’s method bridges traditional gourmet standards and modern time
constraints, delivering meals that feel classic but are attainable for today’s busy home cooks.

Pros and Cons of Adopting the 60 Minute Gourmet
Approach

Like any cooking philosophy, the 60 Minute Gourmet approach has its strengths and limitations,
which are important to consider for anyone interested in integrating it into their culinary routine.



Pros:

Enables preparation of high-quality meals within a reasonable timeframe.

Encourages use of fresh ingredients and classic techniques.

Suitable for entertaining or everyday meals without excessive stress.

Improves kitchen efficiency and multitasking skills.

Cons:

Requires some familiarity with cooking techniques to stay within the hour.

Not all recipes may fit into a strict 60-minute window for novice cooks.

Some ingredients may be less accessible depending on location.

The Role of 60 Minute Gourmet in Culinary Education

Beyond home cooking, the 60 Minute Gourmet approach has been utilized in culinary education to
teach efficiency and classic cooking skills. Its structured yet flexible format encourages students and
amateur cooks alike to focus on timing, ingredient quality, and presentation without becoming
overwhelmed.

This methodology serves as an excellent training ground for understanding kitchen workflows,
timing coordination, and flavor building, all essential skills for culinary professionals.

Contemporary Relevance and Adaptations

Even decades after its inception, Pierre Franey’s 60 Minute Gourmet retains contemporary
relevance. Modern adaptations of the concept integrate current dietary trends, such as
vegetarianism, gluten-free options, and global flavor influences, while preserving the core value of
efficient gourmet cooking.

Furthermore, digital platforms and cooking apps have embraced the 60-minute meal concept, often
citing Franey’s work as foundational inspiration. This demonstrates the enduring appeal and
adaptability of his philosophy in a changing culinary landscape.

Pierre Franey’s 60 Minute Gourmet continues to inspire cooks who seek to combine speed with
sophistication. Its balanced approach to time, technique, and taste remains a valuable guide for



anyone looking to elevate everyday meals into memorable dining experiences without dedicating
excessive hours to preparation.

Pierre Franey 60 Minute Gourmet

  pierre franey 60 minute gourmet: Cooking with the 60-minute Gourmet Pierre Franey,
Bryan Miller, 1999 Three hundred newly discovered recipes drawn from Pierre Franey's famed
60-Minute Gourmet columns in The New York Times The master chef's legions of fans will be
delighted to learn of such surprising culinary good fortune. Prepared with Pierre Franey's
characteristic flair and ebullience, this new collection offers three hundred recipes that appeared in
The New York Times but were never before published in a cookbook. These recipes are as delicious
as those in his two earlier 60-Minute Gourmet collections and combine everything that was great
about Pierre Franey's cooking: fresh, flavorful, low-fat ingredients, ease of preparation, and the
commandment Don't spend all evening in the kitchen! Following a successful career as a restaurant
chef, Pierre Franey became a food writer for The New York Times in 1975, when he accepted the
challenge to write a regular column featuring recipes that would take less than one hour to prepare.
Though he was initially concerned that the time limit might detract from the quality of the dishes, he
quickly recalled the delicious foods prepared in his childhood home in France, which often took very
little time to cook. Over the two decades that his column appeared, he developed thousands of
dishes that can--indeed, must--be made in only minutes to bring them to a state of absolute
perfection. Cooking with the 60-Minute Gourmet is a dazzling collection of great recipes. The book
opens with appetizers, salads, and soups, then moves into meats, poultry, seafood, pasta, and,
finally, desserts. Among the many delectable recipes are Green Bean and Red Pepper Salad, Lobster
and Wild Rice Salad, Double Veal Chops with Braised Spring Vegetables, Sirloin Steak with Crushed
Peppercorns, Roasted Baby Chickens with Spicy Mango Barbecue Sauce, Shrimp with Snow Peas
and Tomatoes, Fettuccine with Goat Cheese and Asparagus, Broiled Fennel and Zucchini with
Parmesan Cheese, Summer Fruit Salad, and Poached Pears in Red Wine and Cassis. A special tribute
to Pierre Franey is offered in a fond Foreword by his lifelong friend the master chef Jacques Pépin.
The recipes have been collected and updated by Bryan Miller, a longtime collaborator of Franey's,
with help from Claudia Franey Jensen, one of père Franey's daughters, who has also contributed an
Introduction. As a step-by-step guide and an inspiration for better eating, this great cookbook will
soon be considered a must in every home cook's library.
  pierre franey 60 minute gourmet: The New York Times More 60-Minute Gourmet Pierre
Franey, 1986-01-12 With 100 completely new 60-minute menus for sumptuous dining, master chef
Pierre Franey's second book is as delectable, simple, and fast as the first. It offers a menu for every
main course, complete with side dish or garnish and also features delectable appetizers and desserts
that can be prepared in the same hour.
  pierre franey 60 minute gourmet: New York Times More 60-Minute Gourmet Pierre
Franey, 1981-10-01
  pierre franey 60 minute gourmet: The New York Times 60-minute Gourmet Pierre
Franey, 1988
  pierre franey 60 minute gourmet: The New York Times 60-Minutes Gourmet Pierre
Franey, 1982-09
  pierre franey 60 minute gourmet: Cuisine Rapide Pierre Franey, Bryan Miller, 2000 This
paperback revival of one of Franey's most-loved cookbooks includes 250 of his culinary
masterpieces. The recipes are unique and delicious, and, of course, all can be prepared in less than
an hour. 65 line drawings.
  pierre franey 60 minute gourmet: Cooking with Craig Claiborne and Pierre Franey Craig

https://www.americancontractorsorganization.org/archive-th-180/pierre-franey-60-minute-gourmet.pdf


Claiborne, Pierre Franey, 1985-03-12 A magnificent collection of New York Times recipes for every
taste and any occasion—from two of the foremost food experts in this or any other country Few
people know great cooking like Craig Claiborne and Pierre Franey, and no one can better
communicate the creation of fabulous meals using clear and simple techniques and easily available
ingredients. Now the remarkable team that has already given us The New York Times Cookbook,
Craig Claiborne’s Gourmet Diet, and The New York Times 60-Minute Gourmet offer 600 scrumptious
recipes from the pages of The New York Times that have never been collected in book form before.
Featuring international gourmet delights and American regional favorites, using more herbs and
spices and less salt, butter, and cream, celebrating the light cooking of nouvelle cuisine as well as
rich, delicious desserts, this is a cookbook that belongs on every cook’s shelf. Praise for Cooking
with Craig Claiborne and Pierre Franey “The indomitable New York Times cooking team does it
again!”—Chicago Tribune “The Rogers and Hart of food writing . . . one cannot do
better.”—Cosmopolitan
  pierre franey 60 minute gourmet: Sixty Minute Gourmet Pierre Franey, 1982
  pierre franey 60 minute gourmet: Sixty-Minute Gourmet Pierre Franey, 1986-09
  pierre franey 60 minute gourmet: The Essential New York Times Cookbook: Classic
Recipes for a New Century (First Edition) Amanda Hesser, 2010-10-25 A New York Times
bestseller and Winner of the James Beard Award All the best recipes from 150 years of distinguished
food journalism—a volume to take its place in America's kitchens alongside Mastering the Art of
French Cooking and How to Cook Everything. Amanda Hesser, co-founder and CEO of Food52 and
former New York Times food columnist, brings her signature voice and expertise to this compendium
of influential and delicious recipes from chefs, home cooks, and food writers. Devoted Times
subscribers will find the many treasured recipes they have cooked for years—Plum Torte, David
Eyre's Pancake, Pamela Sherrid's Summer Pasta—as well as favorites from the early Craig Claiborne
New York Times Cookbook and a host of other classics—from 1940s Caesar salad and 1960s
flourless chocolate cake to today's fava bean salad and no-knead bread. Hesser has cooked and
updated every one of the 1,000-plus recipes here. Her chapter introductions showcase the history of
American cooking, and her witty and fascinating headnotes share what makes each recipe special.
The Essential New York Times Cookbook is for people who grew up in the kitchen with Claiborne,
for curious cooks who want to serve a nineteenth-century raspberry granita to their friends, and for
the new cook who needs a book that explains everything from how to roll out dough to how to
slow-roast fish—a volume that will serve as a lifelong companion.
  pierre franey 60 minute gourmet: Masters of American Cookery Mary Frances Kennedy
Fisher, 2005-01-01 Ever since American soldiers returned home after World War II with a passion
for pÛtä and escargots instead of pork and beans, our preferences have moved from cooked to raw,
from canned to fresh, from bland to savory, from water to wine. And guiding us through our culinary
revolution have been four of the world's finest food experts: Julia Child, Craig Claiborne, James
Beard, and M. F. K. Fisher. ø In Masters of American Cookery, Betty Fussell demonstrates vividly
how each of these chefs has made a unique and invaluable contribution to the American way of
cooking and eating. In more than two hundred recipes?in chapters on appetizers, soups, salads,
sauces, meats, poultry, fish, breads, cheeses and wines, and desserts?Fussell shares the artistry of
these culinary masters. She also traces the evolution of each dish and provides insightful, often witty
asides about the origins of the recipes. ø In the tradition of Waverley Root and M. F. K. Fisher
herself, Fussell has combined elements of history, memoir, and the cookbook to create a food lover?s
delight. As entertaining as it is instructive, Masters of American Cookery belongs on the bookshelf of
anyone who cares about good food. Fussell provides a preface for this Bison Books edition.
  pierre franey 60 minute gourmet: Garner's Modern English Usage Bryan Garner,
2016-03-11 A cornerstore of Oxford's language reference list, Garner's Modern English Usage now
includes revisions to more than 2,000 entries to reflect the nuances of English usage not only in the
United States, but in Australia and New Zealand, the United Kingdom, Canada, and South Africa.
  pierre franey 60 minute gourmet: Eat Live Work Cass Calder Smith, The Images Publishing



Group, 2013-10-11 A monograph on the work of CCS Architects, who specialise in buildings and
interiors where we eat, live and work.
  pierre franey 60 minute gourmet: New York Magazine , 1982-08-16 New York magazine was
born in 1968 after a run as an insert of the New York Herald Tribune and quickly made a place for
itself as the trusted resource for readers across the country. With award-winning writing and
photography covering everything from politics and food to theater and fashion, the magazine's
consistent mission has been to reflect back to its audience the energy and excitement of the city
itself, while celebrating New York as both a place and an idea.
  pierre franey 60 minute gourmet: Garner's Modern American Usage Bryan A. Garner, 2003
Painstakingly researched with copious citations from books, newspapers, and news magazines, this
new edition has become the classic reference work praised by professional copy editors.
  pierre franey 60 minute gourmet: Garner's Modern American Usage Bryan Garner,
2009-08-27 Since first appearing in 1998, Garner's Modern American Usage has established itself as
the preeminent guide to the effective use of the English language. Brimming with witty, erudite
essays on troublesome words and phrases, this book authoritatively shows how to avoid the
countless pitfalls that await unwary writers and speakers whether the issues relate to grammar,
punctuation, word choice, or pronunciation. Now in the third edition, readers will find the Garner's
Language-Change Index, which registers where each disputed usage in modern English falls on a
five-stage continuum from nonacceptability (to the language community as a whole) to acceptability,
giving the book a consistent standard throughout. Garner's Modern American Usage, 3e is the first
usage guide ever to incorporate such a language-change index, and the judgments are based both on
Garner's own original research in linguistic corpora and on his analysis of hundreds of earlier
studies. Another first in this edition is the panel of critical readers: 120-plus commentators who have
helped Garner reassess and update the text, so that every page has been improved.
  pierre franey 60 minute gourmet: Pierre Franey Cooks with His Friends Pierre Franey,
Claudia Franey Jensen, 1997-01-01 Provides such recipes as warm oysters vinaigrette, gazpacho,
and bow tie pasta with goat cheese
  pierre franey 60 minute gourmet: Paris: The Collected Traveler Barrie Kerper, 2011-07-12
Each edition of this unique series marries a collection of previously published essays with detailed
practical information, creating a colorful and deeply absorbing pastiche of opinions and advice. Each
book is a valuable resource -- a compass of sorts -- pointing vacationers, business travelers, and
readers in many directions. Going abroad with a Collected Traveler edition is like being
accompanied by a group of savvy and observant friends who are intimately familiar with your
destination. This edition on Paris features: Distinguished writers, such as Mavis Gallant, Barbara
Grizzuti Harrison, Herbert Gold, Olivier Bernier, Richard Reeves, Patricia Wells, Catharine
Reynolds, and Gerald Asher, who share seductive pieces about Parisian neighborhoods,
personalities, the Luxembourg Gardens, Père-Lachaise and other monuments, restaurants and wine
bars, le Plan de Paris, and le Beaujolais Nouveau. Annotated bibliographies for each section with
recommendations for related readings. An A-Z renseignements pratiques (practical information)
section covering everything from accommodations, marches aux puces (flea markets), and money to
telephones, tipping, and the VAT. Whether it's your first trip or your tenth, the Collected Traveler
books are indispensable, and meant to be the first volumes you turn to when planning your journeys.
  pierre franey 60 minute gourmet: Garner's Modern English Usage Bryan A. Garner, 2022
Garner's Modern English Usage is one of the most influential style guides ever written for the
English language. With more than a thousand new entries, 200 replacement entries, and thoroughly
updated usage data, this fifth edition is fully abreast of the times and further establishes the author
as the authority on effective writing.
  pierre franey 60 minute gourmet: Dining in the Dark Bryan Miller, 2021-09-28 The Rise and
Fall of the World’s Most Powerful Restaurant Critic and His Battle with Severe, Debilitating
Depression From the early 1980s to the mid-1990s, Bryan Miller was a household name among
restaurant goers in the greater New York City area and beyond as the restaurant critic for the New



York Times, as well as the author of numerous books, a public speaker, and a radio and television
commentator. Over ten years as a columnist, he dined out more than five thousand times in the
United States and abroad, from haute to humble. The Wine Spectator, in a front-page profile,
declared Miller “the most powerful restaurant critic in America.” And for much of that time, he
wanted to die. Dining in the Dark chronicles Miller’s battle with Bipolar II disorder, also known as
depression, which ruined his life, professionally and personally. Depression was directly responsible
for his surrendering the New York Times restaurant column and, shortly thereafter, leaving the
paper altogether. Everything he had worked for so diligently, rising from cub reporter to big-city
columnist in less than a decade, vanished. In the ensuing years, unable to work, he lost his home, his
life savings, two wonderful wives, the chance to have a family, and numerous friends and colleagues.
He became increasingly reclusive; like many victims of serious depression, he reached the point
where he was afraid to answer the phone. Pile on a brain tumor, electroshock therapy, a near-fatal
bout with Lyme disease, accidental drug overdoses (he was once carried out of the newsroom on a
gurney), and you have a life in shambles. Dining in the Dark tells the story of Miller’s battle, but it
also brings hope by sharing his journey to coping with, and finally conquering, his depression. The
coping mechanisms he employed in order to get through the day will be of benefit to those in need of
a helping hand. Dining in the Dark is philosophical, inspirational, educational, and even humorous at
times. And, of course, there are lots of inside-the-New York Times anecdotes, as well as lots of food,
wine, travel, and celebrity.
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