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Henri-Paul Pellaprat and Jeremiah Tower, master chefs of the nineteenth and
twentieth centuries, have created a reference cookbook that will shape great chefs
and great cooking in the twenty-first century. The English language edition of
Pellaprat's landmark cookbook, L'Art Culinaire Moderne, when first published by
Vendome in 1982, was hailed as ôthe most comprehensive, authoritative, and up-
to-date book on French cooking and gastronomy ever written.ö Now, after a
complete revision and updating by the James Beard award-winning chef
Jeremiah Tower, Pellaprat's legendary recipes are again available in a handsome
and accessible new edition. Henri-Paul Pellaprat was the first chef to give the
vast subject of French cuisine a logical and comprehensive underpinning by
offering a complete education in the four basic subdivisions of French cooking,
la haute cuisine, la cuisine bourgeoise, la cuisine rTgionale, and la cuisine
impromptue, the inspired cooking that creates memorable dishes with easily
available ingredients. Pellaprat and Tower have selected 2,000 recipes covering
every aspect of gastronomy from sauces, soups, fish, grillades, and salads, to
soufflTs, cakes, and traditional French desserts. This new edition includes more
than 600 easy-to-follow techniques and time-saving tips, and a complete lexicon
of French cooking terms. Unparalleled in its scope and the authenticity of its
information, The Great Book of French Cuisine remains a definitive work, the
perfect reference for both amateurs and professional chefs, to be treasured and
consulted throughout a lifetime of cooking.
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Henri-Paul Pellaprat and Jeremiah Tower, master chefs of the nineteenth and twentieth centuries, have
created a reference cookbook that will shape great chefs and great cooking in the twenty-first century. The
English language edition of Pellaprat's landmark cookbook, L'Art Culinaire Moderne, when first published
by Vendome in 1982, was hailed as ôthe most comprehensive, authoritative, and up-to-date book on French
cooking and gastronomy ever written.ö Now, after a complete revision and updating by the James Beard
award-winning chef Jeremiah Tower, Pellaprat's legendary recipes are again available in a handsome and
accessible new edition. Henri-Paul Pellaprat was the first chef to give the vast subject of French cuisine a
logical and comprehensive underpinning by offering a complete education in the four basic subdivisions of
French cooking, la haute cuisine, la cuisine bourgeoise, la cuisine rTgionale, and la cuisine impromptue, the
inspired cooking that creates memorable dishes with easily available ingredients. Pellaprat and Tower have
selected 2,000 recipes covering every aspect of gastronomy from sauces, soups, fish, grillades, and salads, to
soufflTs, cakes, and traditional French desserts. This new edition includes more than 600 easy-to-follow
techniques and time-saving tips, and a complete lexicon of French cooking terms. Unparalleled in its scope
and the authenticity of its information, The Great Book of French Cuisine remains a definitive work, the
perfect reference for both amateurs and professional chefs, to be treasured and consulted throughout a
lifetime of cooking.
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Editorial Review

Review
This is a standard reference, with its definitions of cuisines and techniques and about 800 classic recipes. --
Associated Press

About the Author
Henri-Paul Pellaprat, born in 1869, was classically trained by some of the most remarkable chefs of Belle
Epoque France, including Père Lépey of the Café de la Paix and Casimir Moisson of La Maison Dorée. A
disciple and friend of the legendary Auguste Escoffier, Pellaprat taught at the celebrated Le Cordon Bleu for
over 30 years, during which time he wrote his master work L'Art Culinaire Moderne. Pellaprat is considered
the father of modern French cooking and his thoughtful approach to preparation and technique, and his
insistence on the freshest ingredients, remain guiding principles of great chefs everywhere.

Jeremiah Tower was chef of Chez Panisse in the 1970s and the founder and chef of Stars, the legendary San
Franciscan restaurant, in the 1980s. His first book, New American Classics, won a James Beard Award in
1986 for best American regional cookbook. He also won the James Beard Award for best chef in 1996. Last
year Stewart, Tabori & Chang published his highly praised Jeremiah Tower Cooks: 250 Recipes from an
American Master. A cooking memoir of the California food wars, California Dish will be published in July,
2003.

Users Review

From reader reviews:

Mary Moore:

Book will be written, printed, or illustrated for everything. You can know everything you want by a guide.
Book has a different type. As we know that book is important matter to bring us around the world. Alongside
that you can your reading proficiency was fluently. A book The Great Book of French Cuisine will make you
to be smarter. You can feel more confidence if you can know about almost everything. But some of you
think which open or reading any book make you bored. It isn't make you fun. Why they are often thought
like that? Have you searching for best book or acceptable book with you?

Michael Collins:

Here thing why that The Great Book of French Cuisine are different and reliable to be yours. First of all
looking at a book is good but it depends in the content of it which is the content is as delicious as food or not.
The Great Book of French Cuisine giving you information deeper and in different ways, you can find any
book out there but there is no publication that similar with The Great Book of French Cuisine. It gives you
thrill studying journey, its open up your own personal eyes about the thing which happened in the world
which is might be can be happened around you. It is easy to bring everywhere like in recreation area, café, or
even in your means home by train. When you are having difficulties in bringing the paper book maybe the
form of The Great Book of French Cuisine in e-book can be your substitute.



Ian Louviere:

Nowadays reading books be a little more than want or need but also work as a life style. This reading
practice give you lot of advantages. Advantages you got of course the knowledge the particular information
inside the book which improve your knowledge and information. The data you get based on what kind of
reserve you read, if you want have more knowledge just go with knowledge books but if you want truly feel
happy read one with theme for entertaining for example comic or novel. The actual The Great Book of
French Cuisine is kind of guide which is giving the reader capricious experience.

James Floyd:

This The Great Book of French Cuisine is brand new way for you who has intense curiosity to look for some
information as it relief your hunger of knowledge. Getting deeper you into it getting knowledge more you
know or else you who still having bit of digest in reading this The Great Book of French Cuisine can be the
light food to suit your needs because the information inside that book is easy to get by simply anyone. These
books build itself in the form which can be reachable by anyone, yep I mean in the e-book contact form.
People who think that in reserve form make them feel tired even dizzy this publication is the answer. So you
cannot find any in reading a guide especially this one. You can find what you are looking for. It should be
here for you. So , don't miss it! Just read this e-book type for your better life along with knowledge.
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