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Synopsis

The beloved sequel to the bestselling classic,A A Mastering the Art of French Cooking, Volume I
presents more fantastic French recipes for home cooks. Working from the principle that

A¢a -A“mastering any art is a continuing process,A¢a —Ae here Julia Child and Simone Beck have
gathered together a brilliant selection of new dishes that will 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

memoriesA¢a -4 +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

peasantA A ragoAfA»tsA A to royal Napoleons, recipes are written with the same detail,

exactness, and clarity that are the soul ofA A Mastering the Art of French Cooking.
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Customer Reviews

Praise for Julia Child andA A Mastering the Art of French CookingA¢a —A“Julia Child paved the
way for Chez Panisse and so many others by demystifying French food and by reconnecting
pleasure and delight with cooking and eating at the table. She brought forth a culture of American
ingredients and gave us all the confidence to cook with them in the pursuit of flavor.A¢a —As

A¢a -a +Alice Waters, Chez PanisseA¢a -A“Mastering the Art of French CookingA A was one of



my first introductions to my foundation of understanding the art of French cooking. The combination
of reading JuliaA¢a -4,¢s book, working in the kitchen, and watching her television shows helped
lead me to my beginnings in serious cuisine. Julia is . . . the grande dame of cooking, who has
touched all of our lives with her immense respect and appreciation of cuisine.A¢ga —As

A¢a -a *Emeril Lagasse, EmerilA¢a -4,¢s RestaurantAg¢a -A“Julia has slowly but surely altered
our way of thinking about food. She has taken the fear out of the term A¢a -Ecehaute

cuisine.A¢a -4,¢ 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. Through the years her shows have kept me in rapt attention, and her
humor has kept me in stitches. She is a national treasure, a culinary trendsetter, and a born
educator beloved by all.A¢ga -A+ A¢a -a sThomas Keller, The French LaundryA¢a -A“Julia freed
the American public from their fears of cooking French. By doing so, she greatly expanded the
audience for all serious food writers. Her demystification prepared that public for the rest of us. |
believe that the television shows based on that landmark book did even more to encourage
reluctant cooks to try their hands . . . much to our benefit.A¢ga -A+ A¢a —a *Mimi

SheratonA¢a -A“1961 A.D. Julia ChildA¢a —a,¢sA A Mastering the Art of French CookingA A is
published. Her black-and-white TV show on WGBH in Boston soon follows. Child is one of the great
teachers of the millennium: She is intelligent and charismatic, and her undistinguished manual skills
are not daunting to her viewers. An entire generation of ambitious American home cooks is instantly

born.A¢a -As A¢a -4 Jeffrey Steingarten

Revised edition of the classic cookbook, originally published in 1961.

They’re so beautiful and practiaclly brand new. | love them.

Book looks great. It has lots of delicious recipes in it. Bought it for a relative for Christmas. They love
it. Thank you Julia Child!! This Item came quickly. It is a hardcover new copy so the price is very
good also. If you want to learn to cook or do cook and want something new to expand your cooking

horizons, try this book of recipes. Thank you M. Doran

One of her favorites out of the over one hundred cook books.Does any one else just sit and read &

digest a favorite cook book?Turned out to be a most excellent gift for my "chef’.



| heard about the book from an NPR story. | wish | had read it sooner. No mere recipe book, the
instructions and techniques in this volume are above and beyond any other book about cooking that
| have encountered. This updated version also includes modern cooking tools and techniques,
which made following the basic recipes a snap. For this amateur chef, it was a worthwhile

investment even just for the Kindle edition.

| bought this for my boss for his birthday. He used to have it and gave it to his daughter. He swears

by the recipes, especially by the Beef Wellington recipe.

| have been looking for this book for ages in thrift stores--I already found the second volume--but

finally decided to buy it. | am glad | did. THIS is how you learn to cook!!

| got the book because | saw the movie and read Powell’'s book. Plus | love reading old stuff; | wish |
would have bought an origional copy! Maybe | will do that for he second, but this was still a great
book. Also, the 1980s addition adds side notes on how the vary the recipes for blenders for stuff like
pie crusts and also mentions stuff where you should not use blenders.l don’'t even eat red meat so |
did not think | would like the book as it seems many old fashioned meals are all meat and potatos,
but this book has so many meatless dishes and fish dishes. Actually, | like their sauces for fish and
they say what fishe sauces are recommended for broiled, fried or boiled. They have many vegetable
recipes and she suggets what to have them wish and some she recommeds are a main course, so
it is very informative.The dessert recipes are great!(l know making desserts too often is
contraversial, since it has sugar and starch, but | don’t care cause | don’t eat too much). Even if you
just make desserts once in a while, the recipes are great to have! | love the chocolate almond cake;
its a lot of steps, but you don’t have to make it all in one day; just be paitient and it could be
completed in a couple of days instead. | love the cream cheese tart recipe with the nutmeg! | did not
even think | would like french cooking; and | am not saying | would like all french food and | have
never been to a french restaurant but these recipes are great! Plus they might actually be closer to
france than eating in a french restuarant, as | know people from ltaly who say lItalian restaurants are
never like they are in ltaly. | love the quish recipes; they are great for not only a brunch, but a
dinner!My favorate recipes are the desserts though! When | made the cream cheese puff,

everybody ate it and barely left me any!

Essential in your kitchen, you won'’t use it often, but it’s like the tips your mother gave you when you



went to college, you don’t pay attention to all, but they’re in the back of your head. When in doubt

this is one of the cookbooks | draw on.
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