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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 Louisette Bertholle break down the classic
foods of France into a logical sequence of themes and variations rather than
presenting an endless and diffuse catalogue of dishes. Throughout, 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.
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 Louisette Bertholle break down the classic
foods of France into a logical sequence of themes and variations rather than presenting an endless and diffuse
catalogue of dishes. Throughout, 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. 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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Editorial Review

Amazon.com Review
This is the 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 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!

Julie & Julia is now a major motion picture (releasing in August 2009) starring Meryl Streep as Julia Child.
It is partially 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
As close to a divine text as you can get -- Matthew Fort Guardian

From the Inside Flap
The only cookbook that explains how to create authentic French dishes in American kitchens with American
foods. Teaches the key techniques of French cooking, permitting many variations on a theme. Over 100
instructive drawings.

Users Review

From reader reviews:

Mark Giordano:

Do you have favorite book? When you have, what is your favorite's book? E-book is very important thing for
us to find out everything in the world. Each book has different aim or even goal; it means that reserve has
different type. Some people experience enjoy to spend their time to read a book. They are reading whatever
they have because their hobby is usually reading a book. Think about the person who don't like studying a
book? Sometime, man or woman feel need book when they found difficult problem as well as exercise. Well,
probably you will want this Mastering the Art of French Cooking, Volume 1.

Antoine Anderson:

What do you in relation to book? It is not important with you? Or just adding material if you want something
to explain what yours problem? How about your spare time? Or are you busy man or woman? If you don't
have spare time to perform others business, it is make you feel bored faster. And you have time? What did
you do? Every person has many questions above. The doctor has to answer that question since just their can
do that will. It said that about publication. Book is familiar on every person. Yes, it is proper. Because start
from on jardín de infancia until university need this particular Mastering the Art of French Cooking, Volume
1 to read.

Shirley Nichols:

Here thing why this kind of Mastering the Art of French Cooking, Volume 1 are different and reliable to be
yours. First of all studying a book is good nonetheless it depends in the content of computer which is the
content is as yummy as food or not. Mastering the Art of French Cooking, Volume 1 giving you information
deeper as different ways, you can find any e-book out there but there is no guide that similar with Mastering
the Art of French Cooking, Volume 1. It gives you thrill looking at journey, its open up your own eyes about
the thing in which happened in the world which is perhaps can be happened around you. You can easily
bring everywhere like in recreation area, café, or even in your means home by train. Should you be having
difficulties in bringing the branded book maybe the form of Mastering the Art of French Cooking, Volume 1
in e-book can be your choice.



Gloria White:

Reading a guide make you to get more knowledge from this. You can take knowledge and information
originating from a book. Book is created or printed or highlighted from each source that filled update of
news. With this modern era like today, many ways to get information are available for you. From media
social such as newspaper, magazines, science guide, encyclopedia, reference book, story and comic. You can
add your understanding by that book. Ready to spend your spare time to spread out your book? Or just in
search of the Mastering the Art of French Cooking, Volume 1 when you desired it?
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