
french provincial cooking book
french provincial cooking book is more than just a collection of recipes; it
embodies the charm, history, and flavors of France’s picturesque countryside.
For culinary enthusiasts and home cooks alike, these books serve as timeless
guides that transport readers to the rustic kitchens and sun-dappled markets
of provincial France. Whether you're seeking classic dishes, regional
specialties, or simply want to infuse your cooking with authentic French
flair, a well-crafted French provincial cooking book offers invaluable
insights, techniques, and inspiration. In this article, we explore the allure
of French provincial cuisine, recommend some of the most celebrated
cookbooks, and provide tips for making the most of these culinary treasures.

Understanding French Provincial Cuisine

What Is French Provincial Cooking?
French provincial cooking refers to the traditional dishes originating from
the rural regions of France, including Provence, Brittany, Alsace, Burgundy,
and the Loire Valley. These recipes reflect the local ingredients, climate,
and cultural influences that have shaped the cuisine over centuries. Unlike
haute cuisine, which emphasizes elaborate presentation and techniques,
provincial cooking is characterized by hearty, flavorful, and straightforward
preparations that prioritize quality and tradition.

Key Characteristics of French Provincial Cooking

Regional Diversity: Each region boasts its own specialties, from
Provençal herbs and olive oils to Burgundy wines and hearty stews.

Seasonal and Local Ingredients: The cuisine relies heavily on fresh
produce, game, dairy, and locally sourced ingredients.

Simple Techniques: Emphasis on slow braising, roasting, and simmering
that enhance natural flavors.

Comfort Food Feel: Dishes are often rustic, hearty, and designed to
nourish and satisfy.



Why Choose a French Provincial Cooking Book?

Authentic Recipes and Techniques
A good French provincial cookbook offers authentic recipes passed down
through generations. These books often include detailed instructions and tips
that help home cooks master traditional techniques, such as making a perfect
ratatouille or a rich beef bourguignon.

Cultural Insights and History
Beyond recipes, these books often delve into the history and cultural
significance of dishes, providing context that enriches the cooking
experience. Understanding the origins of a dish can deepen appreciation and
inspire creativity.

Inspiration for Home Cooking
French provincial cookbooks serve as a source of inspiration, encouraging
cooks to experiment with regional ingredients and develop their own
adaptations of classic dishes.

Top French Provincial Cooking Books to Explore

1. "Mastering the Art of French Cooking" by Julia
Child, Louisette Bertholle, and Simone Beck
Often regarded as the bible of French cuisine outside France, this classic
offers comprehensive guidance on French cooking techniques and recipes, many
rooted in provincial traditions. It provides a solid foundation for anyone
eager to explore French culinary heritage.

2. "The French Provincial Cookbook" by Patricia Well
This beautifully curated collection showcases recipes from various regions of
France, emphasizing seasonal ingredients and straightforward preparations.
Well-known for its approachable style, it’s perfect for home cooks looking to
dive into provincial flavors.

3. "Provence: The Cookbook" by Ginny Urquhart
Focused on the Provence region, this book captures the essence of Provençal



cooking with recipes like ratatouille, bouillabaisse, and lavender-infused
desserts, complemented by stunning photography and regional stories.

4. "French Food: Classic and Contemporary Recipes"
by Carolyn J. Robb
Offering a blend of traditional and modern recipes, this book explores the
culinary diversity of French regions, with a significant focus on provincial
dishes that highlight local ingredients and techniques.

5. "The Food of France" by Waverley Root
A culinary travelogue and cookbook rolled into one, this book explores
regional specialties with detailed descriptions and recipes, providing a
comprehensive overview of France’s provincial cuisines.

How to Make the Most of a French Provincial
Cooking Book

Start with Regional Classics
Choose a dish from a region that interests you, such as a hearty Burgundy
beef stew or a fresh Provençal salad. Focus on mastering the basics before
exploring more complex recipes.

Gather Authentic Ingredients
Many provincial recipes rely on specific ingredients like herbes de Provence,
Dijon mustard, or artisanal cheeses. Visiting specialty grocery stores or
local markets can elevate your cooking.

Pay Attention to Technique
French provincial cooking often involves slow cooking, simmering, and
layering flavors. Take your time to learn and practice these techniques,
which are key to authentic results.

Experiment and Adapt
While traditional recipes are a great starting point, don’t hesitate to adapt
dishes to your taste or ingredient availability. Cooking is an art, and
personal touches can make recipes uniquely yours.



Tips for Cooking with a French Provincial
Cookbook

Read Recipes Thoroughly: Familiarize yourself with the steps and
ingredients before starting.

Prepare Ingredients in Advance: Many dishes require mise en
place—prepping ingredients beforehand.

Use Quality Ingredients: Fresh herbs, good olive oil, and high-quality
dairy make a significant difference.

Practice Patience: Many provincial dishes benefit from slow cooking, so
allow yourself ample time.

Enjoy the Process: Cooking from these books is as much about the journey
as the result. Savor each step, and appreciate the flavors you create.

Conclusion: Embracing the Charm of French
Provincial Cooking
A French provincial cooking book opens a window into the rustic, flavorful,
and storied world of France’s countryside cuisine. Whether you are a seasoned
chef or an enthusiastic home cook, these books provide a wealth of knowledge,
inspiration, and authentic recipes that can transform your culinary
repertoire. By exploring regional ingredients, techniques, and traditions,
you can bring a touch of French charm to your own kitchen. So, pick up a
cherished cookbook, gather your ingredients, and embark on a delicious
journey through France’s provincial flavors—bon appétit!

Frequently Asked Questions

What are some popular French Provincial cooking
books recommended for beginners?
Popular options include 'The French Provincial Kitchen' by Patricia Well and
'French Provincial Cooking' by Elizabeth David, both offering authentic
recipes and insights into regional French cuisine.

How does a French Provincial cooking book differ



from other French cuisine cookbooks?
French Provincial cookbooks focus on traditional, rustic recipes from
France's countryside regions, emphasizing simple ingredients and classic
techniques, unlike more elaborate or modern French culinary books.

Are there any modern adaptations of French
Provincial recipes in current cookbooks?
Yes, many contemporary cookbooks incorporate modern twists on traditional
French Provincial dishes, making them more accessible while preserving
authentic flavors, such as in 'French Country Cooking' by Mimi Thorisson.

Can a French Provincial cooking book help me
understand regional French ingredients?
Absolutely. These books often highlight local ingredients and seasonal
produce, providing insights into regional specialties and traditional methods
of preparation.

Where can I find the best French Provincial cooking
books for purchase or borrowing?
You can find them at major bookstores, online retailers like Amazon, or
borrow from local libraries. Special editions and vintage copies are also
available through specialty bookstores and online marketplaces.

Additional Resources
French Provincial Cooking Book: An In-Depth Exploration of Its Legacy,
Content, and Impact

Introduction

In the realm of culinary literature, few titles evoke the charm, tradition,
and rustic elegance of French provincial cuisine quite like French Provincial
Cooking. Authored by the legendary Julia Child, Louisette Bertholle, and
Simone Beck, this seminal cookbook first graced shelves in 1960 and has since
become a cornerstone for both professional chefs and home cooks seeking to
explore the authentic flavors of France’s diverse regions. Its enduring
popularity is a testament to its comprehensive approach, cultural
authenticity, and the way it bridges the gap between traditional rustic
dishes and sophisticated gastronomy. This investigative article delves into
the origins, content, influence, and ongoing relevance of the French
Provincial Cooking book, providing a thorough examination suitable for
culinary scholars, enthusiasts, and reviewers alike.



---

Historical Context and Origins of the Book

The Post-War French Culinary Renaissance

The aftermath of World War II marked a pivotal moment in French culinary
history. During this period, France experienced a revival of its regional
cooking traditions, which had been somewhat overshadowed by haute cuisine and
the influence of international culinary trends. Amid this renaissance, Julia
Child, then a young American expatriate, encountered French cooking firsthand
and became an ardent advocate for authentic, rustic French dishes. Her
immersion in the culinary landscape of France—particularly in Paris and the
provinces—culminated in a desire to share these traditions with a broader
audience.

The Collaborative Effort

French Provincial Cooking is the result of a collaborative effort between
Julia Child, Louisette Bertholle, and Simone Beck. The trio, all passionate
culinary educators and writers, aimed to create a comprehensive guide that
would make French regional dishes accessible to American cooks. Their
collaboration was driven by a shared belief that rustic French cuisine
deserved recognition and appreciation beyond its borders.

Publication and Reception

Published in 1960 by Alfred A. Knopf, the book was initially met with some
skepticism due to its emphasis on traditional, non-pretentious dishes at a
time when haute cuisine dominated culinary discourse. However, it quickly
gained acclaim for its depth, authenticity, and practical approach. The
book’s success helped solidify Julia Child’s reputation as a pioneering
culinary ambassador and contributed significantly to the American appetite
for French cooking.

---

Content and Structure of the Book



Overview of the Organization

French Provincial Cooking is organized into chapters that correspond to
France’s major regions, including Provence, Normandy, Brittany, Burgundy, and
Alsace, among others. Each chapter introduces readers to the region’s
culinary history, ingredients, and signature dishes, providing context that
enriches the cooking experience.

The book contains approximately 524 recipes, coupled with anecdotes, tips,
and cultural insights. Its comprehensive scope allows readers to explore the
full spectrum of provincial cuisine, from hearty stews and rustic breads to
delicate pastries and regional cheeses.

Core Components of the Recipes

- Ingredients: Emphasis on fresh, local, and seasonal produce, reflecting the
terroir of each region.
- Techniques: Clear, step-by-step instructions that prioritize traditional
methods, such as slow braising, confit, and fermentation.
- Presentation: Emphasis on rustic, hearty plating that celebrates the
natural beauty of the ingredients.
- Variations and Adaptations: Suggestions for modern adaptations and
substitutions to accommodate contemporary kitchens.

Notable Recipes and Dishes

Some of the most celebrated recipes featured in the book include:

- Boeuf Bourguignon: A classic beef stew braised in red wine, mushrooms, and
onions.
- Coq au Vin: Chicken cooked slowly in red wine, with aromatic vegetables.
- Bouillabaisse: A Provençal fish stew rich with saffron and herbs.
- Quiche Lorraine: A savory tart with bacon and cheese.
- Ratatouille: A vegetable medley stewed with herbs.
- Clafoutis: A baked dessert with cherries and a flan-like batter.

The inclusion of lesser-known regional dishes, such as Normandy’s Tripes à la
mode de Caen or Alsace’s Choucroute Garnie, underscores the book’s dedication
to authentic regional diversity.

---

The Cultural Significance of French Provincial



Cooking

Preservation of Regional Heritage

One of the book’s most profound contributions is its role in documenting and
preserving France’s culinary heritage. By capturing recipes that have been
passed down through generations, the authors serve as custodians of regional
traditions, ensuring they are not lost amid globalization and modernization.

Bridging Rustic and Refined Cuisine

French Provincial Cooking challenges the notion that rustic dishes are merely
simple or unsophisticated. Instead, it elevates these dishes by showcasing
their complexity, depth of flavor, and cultural significance. The book
emphasizes that rustic cuisine can be both approachable and refined, blurring
the lines between peasant food and haute cuisine.

Influence on French and International Culinary
Movements

The book played a pivotal role in inspiring the Nouvelle Cuisine movement of
the 1970s and 80s by championing regional ingredients and techniques. Its
influence extends beyond France, inspiring chefs worldwide to explore local
flavors and traditional cooking methods.

---

Critical Reception and Scholarly Perspectives

Initial Reception and Popularity

While some critics questioned the practicality of such an extensive volume
for everyday use, culinary enthusiasts praised its richness and authenticity.
The book became a staple in culinary schools and among dedicated home cooks,
cementing its status as a definitive guide.



Academic and Culinary Analyses

Scholars have examined French Provincial Cooking as a cultural artifact that
encapsulates post-war France’s identity and regional pride. Its detailed
regional attributions contribute to discussions on national identity,
culinary authenticity, and the democratization of gourmet cooking.

Modern Reappraisals

Contemporary reviewers often highlight the book’s timelessness, noting that
its recipes remain relevant and inspiring. Some critique its occasionally
dense language or traditional approach, but many appreciate its fidelity to
authentic techniques.

---

The Book’s Legacy and Continuing Relevance

Influence on Modern Cookbooks

French Provincial Cooking set a benchmark for regional culinary anthologies,
influencing subsequent titles such as Patricia Wells’ Food & Wine series and
other regional cookbooks. Its detailed regional approach remains a model for
culinary documentation.

Adaptations and Reprints

The book has undergone multiple reprints and editions, including a 2009
reissue that introduced new photographs and annotations, ensuring its
accessibility to new generations of cooks.

Digital Age and Accessibility

In the era of digital information, the recipes and methodologies from French
Provincial Cooking are frequently shared online, with many chefs and food
writers referencing its techniques. Digital archives and e-books have
expanded its reach beyond traditional print.

---



Conclusion: The Enduring Charm of French
Provincial Cooking

The French Provincial Cooking book remains a vital culinary resource that
captures the essence of France’s regional diversity, rustic charm, and
culinary artistry. Its detailed recipes, cultural insights, and authentic
techniques continue to educate, inspire, and delight cooks around the world.
As a historical document and a practical guide, it exemplifies the enduring
appeal of traditional French cuisine and its capacity to adapt and thrive in
modern kitchens.

For anyone seeking to explore the heart of French cooking—beyond the ornate
dishes of Parisian haute cuisine—French Provincial Cooking stands as an
indispensable volume. It is not merely a cookbook but a celebration of
regional identity, culinary craftsmanship, and the timeless allure of rustic
French fare.

---

Final Thoughts

The investigation into French Provincial Cooking reveals its multifaceted
significance. From its origins rooted in post-war cultural revival to its
ongoing influence in contemporary gastronomy, the book exemplifies how
culinary traditions serve as a gateway to understanding regional history,
culture, and identity. Its meticulous attention to authenticity and technique
ensures its place in the pantheon of essential culinary literature, inspiring
generations to cook with reverence, curiosity, and respect for tradition.

French Provincial Cooking Book

  french provincial cooking book: French Provincial Cooking Elizabeth David, 1999-02-01
First published in 1962, Elizabeth David's culinary odyssey through provincial France forever
changed the way we think about food. With elegant simplicity, David explores the authentic flavors
and textures of time-honored cuisines from such provinces as Alsace, Provence, Brittany, and the
Savoie. Full of cooking ideas and recipes, French Provincial Cooking is a scholarly yet
straightforward celebration of the traditions of French regional cooking. For more than seventy
years, Penguin has been the leading publisher of classic literature in the English-speaking world.
With more than 1,700 titles, Penguin Classics represents a global bookshelf of the best works
throughout history and across genres and disciplines. Readers trust the series to provide
authoritative texts enhanced by introductions and notes by distinguished scholars and contemporary
authors, as well as up-to-date translations by award-winning translators.
  french provincial cooking book: French Country Cooking Elizabeth David, 2013-12-06
French Country Cooking - first published in 1951 - is filled with Elizabeth David's authentic recipes
drawn from across the regions of France. 'Her books are stunningly well written ... full of history and
anecdote' Observer Showing how each area has a particular and unique flavour for its foods, derived
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as they are from local ingredients, Elizabeth David explores the astonishing diversity of French
cuisine. Her recipes range from the primitive pheasant soup of the Basque country to the refined
Burgundian dish of hare with cream sauce and chestnut puree. French Country Cooking is Elizabeth
David's rich and enticing cookbook that will delight and inspire cooks everywhere. Elizabeth David
(1913-1992) is the woman who changed the face of British cooking. Having travelled widely during
the Second World War, she introduced post-war Britain to the sun-drenched delights of the
Mediterranean and her recipes brought new flavours and aromas into kitchens across Britain. After
her classic first book Mediterranean Food followed more bestsellers, including French Country
Cooking, Summer Cooking, French Provincial Cooking, Italian Food, Elizabeth David's Christmas
and At Elizabeth David's Table.
  french provincial cooking book: The Book of French Provincial Cooking Hilaire Walden,
1995 Contains over one hundred recipes of traditional dishes made in French homes, including eggs
in red wine, hake with orange, chicken chasseur, potato salad, and tarte tatin
  french provincial cooking book: French Provincial Cooking Elizabeth David, 1999-02-01 First
published in 1962, Elizabeth David's culinary odyssey through provincial France forever changed the
way we think about food. With elegant simplicity, David explores the authentic flavors and textures
of time-honored cuisines from such provinces as Alsace, Provence, Brittany, and the Savoie. Full of
cooking ideas and recipes, French Provincial Cooking is a scholarly yet straightforward celebration
of the traditions of French regional cooking. For more than seventy years, Penguin has been the
leading publisher of classic literature in the English-speaking world. With more than 1,700 titles,
Penguin Classics represents a global bookshelf of the best works throughout history and across
genres and disciplines. Readers trust the series to provide authoritative texts enhanced by
introductions and notes by distinguished scholars and contemporary authors, as well as up-to-date
translations by award-winning translators.
  french provincial cooking book: French Provincial Cooking Tony Schmaeling, 1981
  french provincial cooking book: Simple French Food Richard Olney, 2003 The winner of the
National Tastemaker Award is available again with a new introduction by Patricia Wells. With over
250 recipes, this true cooking classic met with critical acclaim by cooks and critics when first
published in 1974.
  french provincial cooking book: French Provincial Cooking. Illustrated by Juliet Renny.
(Second Edition Revised.). Elizabeth David, 1964
  french provincial cooking book: An Omelette and a Glass of Wine Elizabeth David,
2009-07-19 A classic collection of articles, book reviews, and travel essays from “the best food writer
of her time” (Jane Grigson, The Times Literary Supplement). An Omelette and a Glass of Wine offers
sixty-two articles originally written by Elizabeth David between 1955 and 1984 for numerous
publications including the Spectator, Gourmet magazine, Vogue, and the Sunday Times. This revered
classic volume contains delightful explorations of food and cooking, among which are the collection’s
namesake essay and other such gems as “Syllabubs and Fruit Fools,” “Sweet Vegetables, Soft
Wines,” “Pleasing Cheeses,” and “Whisky in the Kitchen.” Elizabeth David’s subjects range from the
story of how her own cooking writing began to accounts of restaurants in provincial France, of white
truffles in Piedmont, wild risottos on the islands of the Venetian lagoon, and odd happenings during
rain-drenched seaside holidays in the British Isles. Here we can share her appreciation of books,
people who influenced her, places she loved, and the delicious meals she enjoyed. Casually
interspersed with charming black-and-white illustrations and some photographs, An Omelette and a
Glass of Wine is sure to appeal to the ‘Elizabeth David’ book collector and readers coming to know
Ms. David for the first time, who will marvel at her wisdom and grace. “Savor her book in a
comfortable chair, with a glass of sherry.” —Bon Appétit “Elizabeth David has the intelligence,
subtlety, sensuality, courage and creative force of the true artist.” —Wine and Food
  french provincial cooking book: French Provincial Cuisine Christian Delu, 1976 Wild duck
with apples, pumpkin soup, mushroom tart, pate en croute, & 260 other recipes from rural France
have found their way into this extraordinary book. The color photos alone are worth the price--200 of



the most visually stunning arrangements ever assembled in a cookbook.
  french provincial cooking book: The French Provincial Cookbook Colette Black, 1967
  french provincial cooking book: Italian Food Elizabeth David, 1999-02-01 Elizabeth David's
Italian Food was one of the first books to demonstrate the enormous range of Italy's regional
cooking. For the foods of Italy, explained David, expanded far beyond minestrone and ravioli, to the
complex traditions of Tuscany, Sicily, Lombardy, Umbria, and many other regions. David imparts her
knowledge from her many years in Italy, exploring, researching, tasting and testing dishes. Her
passion for real food, luscious, hearty, fresh, and totally authentic, will inspire anyone who wishes to
recreate the abundant and highly unique regional dishes of Italy. For more than seventy years,
Penguin has been the leading publisher of classic literature in the English-speaking world. With
more than 1,700 titles, Penguin Classics represents a global bookshelf of the best works throughout
history and across genres and disciplines. Readers trust the series to provide authoritative texts
enhanced by introductions and notes by distinguished scholars and contemporary authors, as well as
up-to-date translations by award-winning translators.
  french provincial cooking book: French Provincial Cuisine Christian Délu, 1981 Wild duck
with apples, pumpkin soup, mushroom tart, pate en croute, & 260 other recipes from rural France
have found their way into this extraordinary book. The color photos alone are worth the price--200 of
the most visually stunning arrangements ever assembled in a cookbook.
  french provincial cooking book: Love of French Provincial Cooking Octopus Publishing
Group,
  french provincial cooking book: Haute Cuisine Amy B. Trubek, 2000-12-04 Paris is the
culinary centre of the world. All the great missionaries of good cookery have gone forth from it, and
its cuisine was, is, and ever will be the supreme expression of one of the greatest arts of the world,
observed the English author of The Gourmet Guide to Europe in 1903. Even today, a sophisticated
meal, expertly prepared and elegantly served, must almost by definition be French. For a century
and a half, fine dining the world over has meant French dishes and, above all, French chefs. Despite
the growing popularity in the past decade of regional American and international cuisines, French
terms like julienne, saute, and chef de cuisine appear on restaurant menus from New Orleans to
London to Tokyo, and culinary schools still consider the French methods essential for each new
generation of chefs. Amy Trubek, trained as a professional chef at the Cordon Bleu, explores the
fascinating story of how the traditions of France came to dominate the culinary world. One of the
first reference works for chefs, Ouverture de Cuisine, written by Lancelot de Casteau and published
in 1604, set out rules for the preparation and presentation of food for the nobility. Beginning with
this guide and the cookbooks that followed, French chefs of the seventeenth and eighteenth
centuries codified the cuisine of the French aristocracy. After the French Revolution, the chefs of
France found it necessary to move from the homes of the nobility to the public sphere, where they
were able to build on this foundation of an aesthetic of cooking to make cuisine not only a respected
profession but also to make it a French profession. French cooks transformed themselves from
household servants to masters of the art of fine dining, making the cuisine of the French aristocracy
the international haute cuisine. Eager to prove their good taste, the new elites of the Industrial Age
and the bourgeoisie competed to hire French chefs in their homes, and to entertain at restaurants
where French chefs presided over the kitchen. Haute Cuisine profiles the great chefs of the
nineteenth century, including Antonin Careme and Auguste Escoffier, and their role in creating a
professional class of chefs trained in French principles and techniques, as well as their
contemporary heirs, notably Pierre Franey and Julia Child. The French influence on the world of
cuisine and culture is a story of food as status symbol. Tell me what you eat, the great gastronome
Brillat-Savarin wrote, and I will tell you who you are. Haute Cuisine shows us how our tastes,
desires, and history come together at a common table of appreciation for the French empire of food.
Bon appetit!
  french provincial cooking book: The New Mediterranean Diet Cookbook Nancy Harmon
Jenkins, 2012-03-27 The eating style proven to reduce the risk of heart attack and stroke. Cooking



Light named The New Mediterranean Diet Cookbook one of the top three healthy cookbooks of the
last twenty-five years, calling it “a grand tour through the region.” Now Nancy Harmon Jenkins’s
revolutionary approach to healthy eating is available for the first time as an eBook. Spanning the
Mediterranean from Spain to France, Italy, and Greece, with side trips to Lebanon, Cyprus, and
North Africa, this revised and updated edition of Nancy Harmon Jenkins’s acclaimed cookbook offers
ninety-two mouthwatering new dishes plus the latest information about the nutritional benefits of
one of the world’s healthiest cuisines. But best of all are the recipes—bursting with flavor, easy to
prepare, and sure to please everyone at your table, whether you’re cooking for yourself, your family,
or your friends. Known for classic favorites like tabbouleh and ratatouille, flatbreads, pastas, zesty
herbs, and flavorful oils pressed from succulent olives, the Mediterranean diet combines delicious
taste with health-supportive ingredients as few other cuisines do. With an emphasis on fruits and
vegetables, grains and legumes, fish, lean meats, and heavenly desserts, here are recipes for over
250 outstanding dishes created for today’s American kitchens. You’ll also find new cooking
techniques and a simplified approach to cooking—because simplicity is what the Mediterranean way
of eating is all about. Experienced and novice cooks alike will be inspired by these delectable,
seasonally inspired recipes ranging from sweet young Roman-style peas for spring to skewered
shrimp for summer, robust North African Pumpkin Soup when autumn is in the air, and warming
winter dishes like Lebanese Garlicky Roast Chicken and Cypriote Braised Pork with Wine,
Cinnamon, and Coriander—plus a variety of fabulous pizzas and dinner pies, hearty salads like
Tuscan panzanella, and satisfying small dishes known as tapas. Also included is a special selection of
traditional dishes prepared for Islamic, Jewish, and Christian holidays that can be enjoyed year
round. Rich in flavor and healthy nutrients but low in saturated fats and cholesterol, here are recipes
that will delight your palate, nourish body and soul—and can be prepared with ease in your home
kitchen.
  french provincial cooking book: The Cooking of Provincial France Mary Frances Kennedy
Fisher, Geraldine Schremp, Time-Life Books, 1968 Discusses the cuisine of the provinces of France
and provides many traditional recipes from these regions.
  french provincial cooking book: South Wind Through the Kitchen Elizabeth David,
2011-03-17 A posthumous collection of recipes and articles—recommended by her friends and
fans—from “the best food writer of her time” (Jane Grigson, The Times Literary Supplement). Before
Elizabeth David died in 1992, she and her editor, Jill Norman, had begun work on a volume of “The
Best of,” but then her health deteriorated and the project was shelved. The idea was revived in 1996,
when chefs and writers and Elizabeth’s many friends were invited to select their favorite articles and
recipes. The names of the contributors—who number among some of our finest food writers, such as
Simon Hopkinson, Alice Waters, Sally Clarke, Richard Olney, Paul Levy, and Anne Willan—appear
after the pieces they had chosen along with their notes. The writings and recipes which make up
South Wind Through the Kitchen are drawn from all of Elizabeth David’s books, namely A Book of
Mediterranean Food; French Country Cooking; Italian Food; Summer Cooking; French Provincial
Cooking; Spices, Salt and Aromatics in the English Kitchen; English Bread and Yeast Cookery; An
Omelette and a Glass of Wine; and Harvest of the Cold Months. There are over 200 recipes
organized around courses and ingredients such as eggs and cheese, fish and shellfish, meat, poultry
and game, vegetables, pasta, pulses and grains, sauces, sweet dishes and cakes, preserves, and
bread, all interspersed with extracts and articles making it a delightful compendium to dip into as
well as cook from. “The doyenne of food writers . . . a touching eulogy compiled by those who loved
her . . . While it contains recipes from France, the Mediterranean, and the Levant, the book is really
a collection of Mrs. David’s memories of those places.” —The Dabbler
  french provincial cooking book: Culinary Artistry Andrew Dornenburg, Karen Page,
1996-11-14 In Culinary Artistry...Dornenburg and Page provide food and flavor pairings as a kind of
steppingstone for the recipe-dependent cook...Their hope is that once you know the scales, you will
be able to compose a symphony. --Molly O'Neil in The New York Times Magazine. For anyone who
believes in the potential for artistry in the realm of food, Culinary Artistry is a must-read. This is the



first book to examine the creative process of culinary composition as it explores the intersection of
food, imagination, and taste. Through interviews with more than 30 of America's leading chefsa
including Rick Bayless, Daniel Boulud, Gray Kunz, Jean-Louis Palladin, Jeremiah Tower, and Alice
Watersa the authors reveal what defines culinary artists, how and where they find their inspiration,
and how they translate that vision to the plate. Through recipes and reminiscences, chefs discuss
how they select and pair ingredients, and how flavors are combined into dishes, dishes into menus,
and menus into bodies of work that eventually comprise their cuisines.
  french provincial cooking book: The Mushroom Feast Jane Grigson, 2008-04-11 A timeless
literary cookbook with more than 250 recipes and gastronomic treats that celebrate the varieties
and culinary pleasures of mushrooms. An indispensable classic for all those who love mushrooms.
Truffles . . . ceps . . . morels, they all conjure visions of one of the most intriguing and subtle of all
gastronomic treats. Amateur cooks can feel overwhelmed by the many varieties of mushrooms, and
mystified by how best to prepare them, while epicures hunger for new ways to expand their
repertoires. With more than 250 recipes, Jane Grigson describes simple yet sumptuous preparations
for all kinds of delectable fresh and preserved mushrooms. Included are helpful tips for selecting
and preserving the best edible mushrooms (both wild and cultivated), the folklore behind the
recipes, a brief history of mushroom cultivation, guides to distinguishing edible from poisonous fungi
for those who venture to pick their own, and line drawings of the twenty-one most common species.
  french provincial cooking book: Professional Cooking for Canadian Chefs Wayne Gisslen,
Mary Ellen Griffin, Le Cordon Bleu, 2006 Wayne Gisslen’s Professional Cooking for Canadian Chefs
has helped train hundreds of thousands of professional chefs—with clear, in-depth instruction on the
critical cooking theories and techniques successful chefs need to meet the demands of the
professional kitchen. Now, with 1,200 recipes and more information than ever before, this
beautifully revised and updated edition helps culinary students and aspiring chefs gain the tools and
confidence they need to succeed as they build their careers in the field today.
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