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"Anyone can cook in the French manner anywhere," wrote Mesdames Beck, Bertholle, and Child, "with the
right instruction." And here is the book that, for more than forty years, has been teaching Americans how.
Mastering the Art of French Cooking is for both seasoned cooks and beginners who love good food and long
to reproduce at home the savory delights of the classic cuisine, from the historic Gallic masterpieces to the
seemingly artless perfection of a dish of spring-green peas. This beautiful book, with more than 100
instructive illustrations, is revolutionary in its approach because: • it leads the cook infallibly from the
buying and handling of raw ingredients, through each essential step of a recipe, to the final creation of a
delicate confection; • it breaks down the classic cuisine into a logical sequence of themes and variations
rather than presenting an endless and diffuse catalogue of recipes; 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; • it adapts classical techniques, wherever possible, to modern American
conveniences; • it shows Americans how to buy products, from any supermarket in the United States, that
reproduce the exact taste and texture of the French ingredients, for example, equivalent meat cuts, the right
beans for a cassoulet, or the appropriate fish and seafood for a bouillabaisse; • it offers suggestions for just
the right accompaniment to each dish, including proper wines. Since there has never been a book as
instructive and as workable as Mastering the Art of French Cooking, the techniques learned here can be
applied to recipes in all other French cookbooks, making them infinitely more usable. In compiling the
secrets of famous cordons bleus, the authors have produced a magnificent volume that is sure to find the
place of honor in every kitchen in America. Bon appétit!
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From reader reviews:

Melanie Tuck:

People live in this new day of lifestyle always attempt to and must have the spare time or they will get lots of
stress from both lifestyle and work. So , whenever we ask do people have extra time, we will say absolutely
sure. People is human not a robot. Then we request again, what kind of activity have you got when the spare
time coming to anyone of course your answer will probably unlimited right. Then do you ever try this one,
reading publications. It can be your alternative throughout spending your spare time, the particular book you
have read will be Mastering the Art of French Cooking 1961.

Annie Hendricks:

Your reading sixth sense will not betray you, why because this Mastering the Art of French Cooking 1961
guide written by well-known writer we are excited for well how to make book which might be understand by
anyone who have read the book. Written throughout good manner for you, dripping every ideas and creating
skill only for eliminate your hunger then you still doubt Mastering the Art of French Cooking 1961 as good
book not only by the cover but also by content. This is one reserve that can break don't determine book by its
deal with, so do you still needing a different sixth sense to pick this particular!? Oh come on your examining
sixth sense already said so why you have to listening to yet another sixth sense.

Ronald Karl:

In this era globalization it is important to someone to find information. The information will make a
professional understand the condition of the world. The fitness of the world makes the information better to
share. You can find a lot of recommendations to get information example: internet, magazine, book, and
soon. You can observe that now, a lot of publisher that print many kinds of book. Often the book that
recommended to you is Mastering the Art of French Cooking 1961 this guide consist a lot of the information
from the condition of this world now. This specific book was represented just how can the world has grown
up. The terminology styles that writer require to explain it is easy to understand. Often the writer made some
research when he makes this book. Honestly, that is why this book suited all of you.

Jennifer Knott:

As we know that book is significant thing to add our understanding for everything. By a guide we can know
everything we would like. A book is a pair of written, printed, illustrated or maybe blank sheet. Every year
ended up being exactly added. This publication Mastering the Art of French Cooking 1961 was filled with
regards to science. Spend your extra time to add your knowledge about your research competence. Some
people has several feel when they reading any book. If you know how big advantage of a book, you can
really feel enjoy to read a book. In the modern era like right now, many ways to get book which you wanted.
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