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This book has become so important in its field that it seems almost irreverent to
question the quality of the recipes. | can only say that | have prepared several dishes
from these pages, and have always produced a tasty dish and learned something new
with each experience. While there are other excellent introductions to French Cooking
such as Madeline Kamman&#039;s * The New Making of a Chef&#039;, one simply
CannothWNongbyU$ngtmsbookasonesenweewﬁocookmg|ngenemlan French
cooking in particular. The more | read other cooking authorities&#039; writing, the
more | respect the work of Julia Child and company. Observations on technique that
went right over my head two years ago are now revealed as signs of a deep insight into
cooking technique. As large as the book is, the material presented to Knopf in 1961 was
actuaHyrnuchlargerandthesecond\mﬂurnecﬁthetmaokhsbrgeWrnatenahjeatedfor
the original writing. To get a reasonably complete picture of French Cookery, do get
both volumes at the same time. A true classic with both simple and advanced
Fecgnuques,Asuperb|nUoducUonforsonweone\Nho|5 just beginning an interest in
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