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For over fifty years, New York Times bestseller Mastering the Art of French
Cooking has been the definitive book on the subject for American readers.
Featuring 524 delicious recipes, in its pages home cooks will find something for
everyone, from seasoned experts to beginners who love good food and long to
reproduce the savory delights of French cuisine, from historic Gallic
masterpieces to the seemingly artless perfection of a dish of spring-green pess.
Here Julia Child, Simone Beck, and L ouisette Bertholle break down the classic
foods of France into alogical sequence of themes and variations rather than
presenting an endless and diffuse catalogue of dishes. Throughout, the focusis 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.
With over 100 instructive illustrations to guide readers every step of the way,
Mastering the Art of French Cooking deserves a place of honor in every kitchen
in America
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For over fifty years, New York Times bestseller Mastering the Art of French Cooking has been the definitive
book on the subject for American readers. Featuring 524 delicious recipes, in its pages home cooks will find
something for everyone, from seasoned experts to beginners who love good food and long to reproduce the
savory delights of French cuisine, from historic Gallic masterpieces to the seemingly artless perfection of a
dish of spring-green peas. Here Julia Child, Simone Beck, and L ouisette Bertholle break down the classic
foods of Franceinto alogical sequence of themes and variations rather than presenting an endless and diffuse
catalogue of dishes. Throughout, the focusis 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. With
over 100 instructive illustrations to guide readers every step of the way, Mastering the Art of French

Cooking deserves a place of honor in every kitchenin America.
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Editorial Review

Amazon.com Review
Thisisthe classic cookbook, in its entirety—all 524 recipes.

“Anyone can cook in the French manner anywhere,” wrote Mesdames Beck, Bertholle, and Child, “with the
right instruction.” And hereis 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 masterpiecesto the
seemingly artless perfection of adish 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 thefinal creation of a delicate confection;

« it breaks down the classic cuisine into alogical sequence of themes and variations rather than presenting an
endless and diffuse catalogue of recipes; the focusis 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 abook as instructive and as workable as Mastering the Art of French Cooking, the techniques
learned here can be applied to recipesin al 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!

Julie & Juliais now amajor motion picture (releasing in August 2009) starring Meryl Streep as Julia Child.
Itispartialy based on Julia Child's memoir, My Life in France. Enjoy these images from the film, and click
the thumbnails to see larger images.




Review
Ascloseto adivine text as you can get -- Matthew Fort Guardian

From the Inside Flap

The only cookbook that explains how to create authentic French dishesin American kitchens with American
foods. Teaches the key techniques of French cooking, permitting many variations on atheme. Over 100
instructive drawings.

Users Review
From reader reviews:
Ernest Keder:

The knowledge that you get from Mastering the Art of French Cooking, Volume 1 could be the more deep
you digging the information that hide inside the words the more you get thinking about reading it. It doesn't
mean that this book is hard to comprehend but Mastering the Art of French Cooking, Volume 1 giving you
thrill feeling of reading. The writer conveys their point in certain way that can be understood by means of
anyone who read it because the author of this reserve is well-known enough. That book also makes your
personal vocabulary increase well. That makes it easy to understand then can go together with you, both in
printed or e-book style are available. We recommend you for having this specific Mastering the Art of
French Cooking, Volume 1 instantly.

Clark Palumbo:

Can you one of the book lovers? If so, do you ever feeling doubt while you are in the book store? Try and
pick one book that you find out the inside because don't assess book by its protect may doesn't work is
difficult job because you are afraid that the inside maybe not as fantastic asin the outside look likes. Maybe
you answer is usually Mastering the Art of French Cooking, VVolume 1 why because the fantastic cover that
make you consider concerning the content will not disappoint you. Theinside or content will be fantastic as
the outside or cover. Y our reading sixth sense will directly guide you to pick up this book.

Brandon Gentry:

In this period of time globalization it isimportant to someone to acquire information. The information will
make someone to understand the condition of the world. The fitness of the world makes the information
simpler to share. You can find alot of references to get information example: internet, newspaper, book, and
soon. Y ou can see that now, alot of publisher this print many kinds of book. The book that recommended to
you is Mastering the Art of French Cooking, Volume 1 this book consist alot of the information in the
condition of thisworld now. This kind of book was represented how does the world has grown up. The
vocabulary styles that writer make usage of to explain it is easy to understand. The particular writer made
some investigation when he makes this book. That's why this book suited al of you.



Crystal Babin:

What is your hobby? Have you heard this question when you got students? We believe that that concern was
given by teacher to the students. Many kinds of habby, Everybody has different hobby. And you know that
little person just like reading or as studying become their hobby. Y ou need to know that reading is very
important as well as book as to be the matter. Book isimportant thing to add you knowledge, except your
personal teacher or lecturer. Y ou will find good news or update in relation to something by book. A
substantial number of sorts of books that can you take to be your object. One of them is this Mastering the
Art of French Cooking, Volume 1.

Download and Read Online Mastering the Art of French Cooking,
Volume 1 By Julia Child, Simone Beck, L ouisette Bertholle
#G9IKRNQDOEU



Read Mastering the Art of French Cooking, Volume 1 By Julia
Child, Simone Beck, L ouisette Bertholle for online ebook

Mastering the Art of French Cooking, Volume 1 By Julia Child, Simone Beck, L ouisette Bertholle Free PDF
dOwnlOad, audio books, books to read, good books to read, cheap books, good books, online books, books
online, book reviews epub, read books online, books to read online, online library, greatbooks to read, PDF
best books to read, top books to read Mastering the Art of French Cooking, Volume 1 By Julia Child,
Simone Beck, Louisette Bertholle books to read online.

Online Mastering the Art of French Cooking, Volume 1 By Julia Child, Simone Beck,
L ouisette Bertholle ebook PDF download

Mastering the Art of French Cooking, Volume 1 By Julia Child, Simone Beck, L ouisette Bertholle Doc
Mastering the Art of French Cooking, Volume 1 By Julia Child, Simone Beck, L ouisette Bertholle M obipocket
Mastering the Art of French Cooking, Volume 1 By Julia Child, Simone Beck, L ouisette Bertholle EPub

GIIKRNQDOEU: Mastering the Art of French Cooking, Volume 1 By Julia Child, Simone Beck, L ouisette Bertholle



