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JULIA	CHILD,	native	of	California	and	graduate	from	Smith	College;	Simone	(“Simca”)	Beck,	French	and	educated;	and	Louisette	Bertholle,	half	French	and	half	American,	educated	in	both	countries,	represented	a	mix	of	the	two	backgrounds	and	were	individually	equipped	to	write	on	French	cuisine	for	Americans.	The	child	studied	at	the	famous
Cordon	Bleu	in	Paris,	and	all	three	authors	worked	under	various	distinguished	French	chefs.	In	1951	they	began	their	cooking	school	in	Paris,	L’Ecole	des	Trois	Gourmandes,	at	the	same	time	as	the	formation	of	the	French	Cuisine	Art.	After	that,	Simone	Beck	published	two	cookbooks,	Simca's	kitchen	in	1972	and	the	new	menus	of	Simca's	kitchen	in
1979,	and	continued	to	teach	cooking	in	France	until	his	death	in	1991.	Louisette	Bertholle	also	published	several	cookbooks.	In	1963,	the	Boston	WGBH	launched	the	television	series	The	French	Chef,	which	made	Julia	Child	anational,	gaining	earningPeabody	Award	in	1965	and	Emmy	in	1966.	Several	public	TV	shows	and	numerous	cookbooks
followed.	He	died	in	2004.	Anyone	who	tired	of	the	hype	unrest	on	Julie	&	Julia	of	Nora	Ephron	this	summer	had	to	be	happy	with	the	news	this	week	that	the	fuss	was	not	all	in	vain:	Julia	Child	Mastering	the	Art	of	French	Cooking	finally	hit	the	top	of	the	best-selling	list,	almost	48	years	after	her	first	publication.	Unfortunately,	that	will	probably	send
even	more	Meryl	Streep	aspires	directly	to	bookcases	looking	for	porn	food.	And	they	will	be	sold	biblical.	The	uncomfortable	truth	is	that	even	though	the	most	beloved	French	chef	in	the	country	produced	a	collection	of	unparalleled	recipes	in	the	Mastering	the	Art,	he	was	always	discouraging.	It	has	never	been	thought	for	the	frivolous	or
fashionable.	And	now	it	seems	even	more	overwhelming	in	a	world	of	Rachael	Ray:	Those	thousands	and	thousands	of	cooking	books	sold	are	most	likely	going	to	finishso	many	previous	printsUncontaminated	decorating	a	kitchen	library	or	a	bedside	table,	useful	for	cooking	and	eating	vicars.	Thanks	to	my	wife,	I	owned	the	set	of	two	volumes	of
Mastering	the	Art	since	1984,	the	year	after	I	graduated	from	the	restaurant	school,	but	I	never	cooked	it.	My	copy	of	Volume	1	is	altered,	but	only	because	I	used	it	for	reference	over	the	decades	–	it	is	infallible	as	a	book	of	origin.	I	think	the	problem	is	my	brief	attention,	since	I	grew	up	cooking	by	my	mother	1950	Betty	Crocker's	cookbook	and	was
professionally	trained	using	recipes	that	had	been	distilled	to	their	essence	so	that	the	technique	could	be	taught	quickly.	But	Julia's	recipes	were	written	for	a	rigorous	cook	with	infinite	patience	for	serious	details.	Consider	the	boeuf	bourguignon	represented	so	romantically	in	the	film,	which	had	chefs	and	amateurs	of	the	restaurant	in	the	same
way	as	to	break	theiro	10-pollici	casserole	antifuoco"	in	the	warmest	month	of	the	year.	The	ingredientsinstructions	for	his	recipe	embrace	three	pages,	and	this	is	before	hitting	the	fine	print:	beef	broth,	braised	pearl	onions	and	sauteed	mushrooms	require	all	separate	procedures.	step	1	provides	to	make	lardons	and	dip	them	for	10	minutes	in	a
precise	amount	of	water;	seven	steps	later,	the	fat	is	finally	cleared	from	the	sauce,	which	is	either	boiled	down	to	thicken	or	adjusted	with	liquid	if	it	is	too	often.	and	this	is	considered	an	entry-level	recipe.	all	in	the	tomo	looks	complicated,	which	of	course	guarantees	the	results	will	work,	but	also	makes	cooking	feel	like	brain	surgery.	also	simple
calf	scallops	jumped	with	mushrooms	involve	18	ingredients	and	tools	and	two	educational	pages.	If	after	26	years	of	cooking	to	live,	I	am	consumed	only	by	reading	those	recipes,	I	can	only	imagine	how	a	newbie	who	can	barely	identify	a	whiskwill	do,	let	alone	as	someone	who	has	never	seen	the	sole	ofin	its	supermarket	could	cook	the	meunière
sole,	the	other	iconicdish	that	restaurants	and	cooks	of	home	were	reflexively	celebrating	since	ogling	it	in	the	movie.	It	is	a	plot	point,	and	the	recipe	is	not	in	the	book,	although	others	for	soles	are,	usefully	indexed	under	“poisson”.	In	addition	to	the	careful	confusion,	the	book	has	a	feeling	preserved	in	aspical.	For	good	or	for	evil,	not	many	people	I
know	want	to	sit	most	nights	in	chicken	fricassee	or	lamb	shoulder	filled	with	kidneys	and	rice.	Even	for	a	dinner,	these	may	seem	anacronistic	at	a	time	when	guests	are	perfectly	free	to	share	their	food	problems	(Lactose-Intolerant,	Vegan,	Gluten-Free,	etc.).	Americans	have	also	been	taught	not	to	believe	in	butter,	especially	not	in	the	quantities
Julia	lavished	on	food	in	the	true	French	tradition.	Anyone	accustomed	to	pasting	olive	oil	in	each	sauté	pan	will	have	some	adaptation	to	do	with	dairy	products:	The	burns	of	butter;	the	cream	cancoagulation.	Snobs	like	me	can	also	be	amazed	that	more	than	a	few	recipes	suggest	frozen	use	orvegetables	and	salmon	canned,	a	year	when	the	book	was
written	and	edited,	when	the	farmers'	markets	were	not	even	gleams	in	the	eyes	of	the	farthest	cook,	before	the	bred	salmon	became	the	new	sea	chicken.	Seasonality,	another	new	password	for	intelligent	cooking,	is	clearly	a	non-problem,	or	no	one	would	make	beef	stew	in	August	in	homage	to	the	masterpiece.	Many	cooks	will	probably	react	as	the
woman	quoted	in	an	article	in	the	New	York	Times	which	replaced	a	can	of	mushroom	cream	and	a	can	of	French	onion	soup	rather	than	take	the	additional	steps	to	braise	both	vegetables.	And	the	reverse	against	Mastering	Art	is	already	beginning:	The	New	York	Times	also	published	an	article	on	a	newly	translated	French	equivalent	of	Joy	of
Cooking	which	includes	a	boeuf	bourguignon	recipe	that	involves	exactly	five	steps	(and	much	less	nuance	andJulia	would	have	turned	under	6	feet	if	she	knew	her	book	had	laid	this	kind	of	kitchen.	Fortunately,	his	next,	more	relaxed	relaxedLooks	like	he's	selling	again.	I	was	scared,	but	my	friends	swear	for	1975	From	Julia	Child's	kitchen	because
the	recipes	are	not	all	French	and	allow	the	convenience	of	that	new-fangled	food	processor.	In	the	introduction,	Julia	wrote	that	she	intended	to	be	more	“personal	and	informal”	than	her	work,	which	was	conceived	more	as	a	textbook	and	written	with	collaborators,	Louisette	Bertholle	and	Simone	Beck.	My	cynical	side	suspects	cookbook	buyers
looking	for	that	old	French	magic	would	be	much	happier	with	other	authors.	Patricia	Wells	and	Anne	Willan	have	done	great	work	translating	classical	French	cuisine,	using	recipes	of	a	page	or	shorter,	while	some	of	the	best	modern	French	"instructors"	include	Jacques	Pépin	and	Jean-Georges	Vongerichten,	and	also	Jeremiah	Tower.	Also,	never
underestimate	the	deceased	Pierre	Franey,	the	“60-Minute	Gourmet”.	The	Hardcover	editions	of	his	books	command	an	online	award	forgood	reason:	the	recipes	areand	sensational	results	but	easy	to	produce.	(You	can't	just	make	beef	stew	in	an	hour.)	Nothing	of	this	is	meant	to	remove	from	the	phenomenal	realization	of	Julia	Child.	His	book,	and
the	television	series	that	made	the	recipes	seem	so	feasible,	really	changed	how	America	cooked	at	a	time	when	the	housewives	(and	also	chef	of	the	restaurant	desperately	need	encouragement	to	move	over	casserole	and	TV	dinners.	But	since	he	arduously	protected	his	integrity,	never	top	products,	it's	a	bit	disconcerting	to	see	his	masterwork
being	shilled	like	a	tie-in	Shrek	at	Burger	King,	with	promo	wrapped	around	every	sold	copy.	Once	the	mania	undergoes,	Julia	Child	will	still	be	huge.	It'll	be	the	movie	that	looks	small.	The	only	cookbook	that	explains	how	to	create	authentic	French	dishes	in	American	cuisines	with	American	food.	It	teaches	the	key	techniques	of	French	cuisine,
allowing	many	variations	on	a	theme.	Beyondeducational	drawings.	Mastering	The	art	of	French	cuisine	is	for	forexperienced	chefs	and	beginners	who	love	good	food	and	long	reproduce	at	home	the	salty	pleasures	of	classical	cuisine,	from	the	masterpieces	Historical	Gallici	to	perfection	seemingly	without	art	of	a	plate	of	green	spring	peas.	This
beautiful	book,	with	over	100	educational	illustrations,	is	revolutionary	in	its	approach.	JULIA	CHILD,	native	of	California	and	graduate	from	Smith	College;	Simone	(“Simca”)	Beck,	French	and	educated;	and	Louisette	Bertholle,	half	French	and	half	American,	educated	in	both	countries,	represented	a	mix	of	the	two	backgrounds	and	were	individually
equipped	to	write	on	French	cuisine	for	Americans.	The	child	studied	at	the	famous	Cordon	Bleu	in	Paris,	and	all	three	authors	worked	under	various	distinguished	French	chefs.	In	1951	they	began	their	cooking	school	in	Paris,	L’Ecole	des	Trois	Gourmandes,	at	the	same	time	as	the	formation	of	the	French	Cuisine	Art.	After	that,	Simone	Beck
published	twothe	kitchen	in	1972	and	the	new	menus	of	the	kitchen	of	simca	in	1979,	and	continued	to	teach	the	kitchen	in	france	until	his	death	in	1991.	louisette	bertholle	had	also	published	several	cookbooks.	in	1963,	boston's	wgbh	launched	the	french	chef	television	series,	which	made	julia	child	a	national	celebrity,	earning	her	peabody	award	in
1965	and	an	emmy	in	1966.	followed	several	public	TV	shows	and	numerous	cookbooks.	He	died	in	2004.	10%off	description	details	product	delivery	of	the	father's	day	click	on	the	cover	picture	above	to	read	some	pages	of	this	book!	in	1961	julia	child,	simone	beck	and	louisette	bertholle,	collaborating	at	the	first	volume	of	mastering	the	art	of	french
cooking,	began	a	virtual	revolution	in	American	cuisine.	in	the	years	that	have	passed,	as	their	book	has	found	its	way	in	almost	700,000	American	families,	and	as	julia	child	has	been	seen	throughout	the	country	onFrench	Chef	programs	broadcast	by	public	television,	an	entire	generation	wasto	new	standards	of	culinary	realization.	the	classic
volume	one,	recognized	as	one	of	the	great	cookbooks	of	our	time,	is	now	flanked	by	its	sequel,	published	in	1970	-	a	new	collection	of	recipes	of	country	kitchens	and	French	high	kitchen,	carefully	chosen	and	adapted	to	the	American	needs	of	julia	child	and	simone	beck,	and	designed	both	to	enlarge	the	repertoire	and	bring	the	reader	to	a	new	level
of	mastery	of	the	art	of	French	cuisine.	a	gift	set	of	these	classics	on	French	cuisine	in	the	hard	cover	version.	information	about	the	author	if	pores,	shallots	and	sea	salt	are	available	at	your	local	supermarket,	you	probably	have	julia	child	to	thank	him.	at	a	time	when	many	cooks	had	nothing	more	ambitious	in	their	Jell-O	salad	repertoires,	child
revolutionized	American	cuisine,	demonstrating	that	with	good	ingredients	and	some	French	techniques,	even	the	chefcould	turn	off	bistro-degne	dinners	of	boeuf	bourguignon	and	Tatin	tarte.	Tatin.interest	in	teaching	techniques,	rather	than	simply	list	fancy	recipes,	was	evident	from	his	first	cookbook,	Mastering	the	Art	of	French	Cooking,	which
required	years	of	collaboration	(with	Simone	Beck	and	Louisette	Bertholle)	and	experimentation	to	write.	Craig	Claiborne,	reviewing	the	New	York	Times	book	in	1961,	wrote:	"Probably	the	most	complete,	laudabile	and	monumental	work	on	[French	cuisine]	was	published	this	week,	and	will	probably	remain	the	definitive	work	for	non-professionals."
She	was	right.	He's	been	a	top	quality	salesman	ever	since.	To	promote	the	book,	Cordon	Bleu-trained	Child	made	an	appearance	on	WGBH	in	Boston.	It	is	not	simply	content	to	talk	about	cooking,	brought	the	eggs,	a	hot	dish,	and	a	whip,	and	demonstrated	the	correct	way	to	make	a	frittata.	The	station's	producers	recognized	a	potential	star,	and
Child's	first	television	show,	TheChef,	he	was	born.	Soon	thousands	of	spectators	were	tuned	to	watch	Julia	flip	crepes,	blanch	beans,	and	andsteaks.	Every	show	ended	with	its	signature-off:	"Bon	appétit!"	Since	then,	Child	has	hosted	hundreds	of	television	episodes,	and	his	cooking	books	have	continued	to	be	both	exciting	and	practical.	Mastering
the	Art	of	French	Cooking	was	followed	by	titles	such	as	The	Way	to	Cook,	Cooking	with	Master	Chefs	and	Julia's	Kitchen	Wis.	Child	also	co-founded	the	American	Institute	of	Wine	and	Food,	an	educational	organization	dedicated	to	gastronomy.	Many	professional	chefs	and	high-level	celebrities	--	including	Alice	Waters,	Emeril	Lagasse	and	Thomas
Keller	--	cited	Julia	Child	as	inspiration.	"My	copy	of	volume	one	[of	French	cuisine]	is	so	worn	that	the	adhesive	tape	it	holds	together	looks	natural,"	chef	Jasper	White	once	noticed.	However,	the	child	remains	more	known	for	bringing	good	food	into	the	house,	where	he	supported	"food	as	a	form	of	art,	as	a	delicious	part	of	civilized	life."	And
alsoexpanded	its	range	to	include	American,	Mediterranean	and	Asianwas	not	influenced	by	fad	diets	or	fat	phobias.	He	still	cooks	with	butter	and	cream.	As	Nightline	said,	"Small	helps,	no	second,	a	little	bit	of	everything,	no	snacks	and	have	fun.	I	think	if	you	follow	him,	you'll	be	healthy,	rich	and	wise."	Lode	for	Julia	Child	and	Mastering	the	Art	of
French	Cooking	"Julia	Child	has	paved	the	way	for	Chez	Panisse	and	many	others	demiring	French	food	and	reconnecting	pleasure	and	delight	with	kitchen	and	eating	at	the	table.	She	brought	a	culture	of	American	ingredients	and	gave	us	all	the	confidence	to	cook	with	them	in	taste	search."	--Alice	Waters,	Chez	Panisse	"The	mastery	of	French
cuisine	was	one	of	my	first	introductions	to	my	foundation	to	understand	the	art	of	French	cuisine.	The	combination	of	reading	Julia's	book,	working	in	the	kitchen,	and	watching	her	TV	shows	helped	me	bring	to	my	beginning	in	serious	kitchen.	Julia	is	the	big	kitchen	lady,He	touched	all	our	lives	with	his	immense	respect	and	appreciation	of	the
kitchen."	--Emeril	Lagasse,	Emeril	restaurant	"Julia	has	slowly	but	surely	altered	our	way	of	thinking	about	food.	He	took	off	fear	from	the	term	"high	kitchen."	It	has	increased	the	gastronomic	awareness	a	thousand	times	underlining	the	importance	of	good	base	and	technique,	and	has	elevated	our	consciousness	to	the	refined	pleasures	of	catering.
Over	the	years	his	shows	have	kept	me	in	the	raped	attention,	and	his	humor	has	kept	me	in	points.	She	is	a	national	treasure,	a	culinary	trendsetter	and	an	educator	born	loved	by	everyone."	--Thomas	Keller,	The	French	Laundry	"Julia	has	freed	the	American	public	from	their	fears	of	French	cooking.	By	doing	so,	it	has	greatly	expanded	the	audience
for	all	serious	food	writers.	His	demistification	prepared	that	audience	for	the	rest	of	us.	I	think	television	shows	on	the	basis	of	that	book	ofhe	did	even	more	to	encourage	reluctant	cooks	to	try	their	hands	.	.	.--Mimi	Sheraton	"1961	A.D.	Julia	Child's	Mastering	the	Art	of	French	Cooking	is	published.	His	black	and	white	TV	show	on	WGBH	in	Boston
soon	follows.	The	child	is	one	of	the	great	masters	of	the	millennium:	She	is	intelligent	and	charismatic,	and	her	undistinguished	manual	skills	are	not	discouraging	her	viewers.	An	entire	generation	of	ambitious	American	cooks	was	born	immediately."	--Jeffrey	Steingarten	ISBN:	9780307593528	ISBN-10:	0307593525	Series:	Mastering	the	Art	of
French	Cooking	Audience:	General	Format:	Book	with	Other	Items	Language:	English	Number	of	pages:	2	Published:	December	2009	Country	of	publication:	US	Dimensions	(cm):	26.67	x	19.05	x	9.14	Weight	(kg):	2.97	2.97
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