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a | origine de la simplification des menus et de la cuisine Iégere il y a un homme auguste
escoffier 1846 1935 premier cuisinier nommeé officier de la lIégion d honneur pour avoir été
ambassadeur de la gastronomie francaise a travers le monde il est le précurseur de la
cuisine moderne et tous les chefs d aujourd hui reconnaissent ce qu ils doivent a son
ceuvre le guide culinaire reste | ouvrage de référence pour tous les cuisiniers qu ils soient
novices ou avertis mais il est également une incomparable source de découvertes
savoureuses pour | amateur aide mémoire pratique il comprend plus de 5 000 recettes des
sauces aux hors d ceuvre des entremets aux patés et terrines des rétis aux potages sans
oublier les desserts les compotes les confitures et méme les sandwichs il permet a tous de
cuisiner viandes gibiers volailles poissons ceufs et légumes en toute simplicité auguste
escoffier a revu et simplifié les trois premieres éditions du guide culinaire aujourd hui
intégralement publié dans sa version originale de 1921 ce qui fut | un des plus grands best
sellers de ce siecle révele | intime conviction de ce maitre de la gastronomie la cuisine est
et ne cessera jamais d étre un art

presented for the first time to the english speaking public here is the entire translation of
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auguste escoffier s masterpiece le guide culinaire its basic principles are as valid today as
when it was first published in 1903 it offers those who practice the art of cookery whether
they be professional chefs or managers housewives gourmets or students of haute cuisine
invaluable guidelines culled from more than fifty years experience

the culinary bible that first codified french cuisine now in an updated english translation
with forewords from chefs heston blumenthal and tim ryan when georges auguste escoffier
published the first edition of le guide culinaire in 1903 it instantly became the must have
resource for understanding and preparing french cuisine more than a century later it
remains the classic reference for professional chefs this book is the only completely
authentic unabridged english translation of escoffier s classic work translated from the 1921
fourth edition this revision includes all new forewords by heston blumenthal chef owner of
the michelin three star rated fat duck restaurant and chef tim ryan president of the culinary
institute of america along with escoffier s original forewords a memoir of the great chef by
his grandson pierre and more than 5 000 narrative recipes for all the staples of french
cuisine includes more than 5 000 recipes in narrative form for everything from sauces
soups garnishes and hors d oeuvres to fish meats poultry and desserts ideal for
professional chefs culinary students serious home cooks food history buffs and unrepentant
foodies the only unabridged english translation of escoffier s original text in a sleek modern
design for anyone who is serious about french food modern cooking or culinary history
escoffier s complete guide to the art of modern cookery is the ultimate guide and cookbook

| incroyable destin du roi des cuisiniers auguste escoffier est | inventeur d un nombre
incroyable de plats premier chef du ritz a paris concepteur de recettes mythiques comme la
crépe suzette ou la péche melba le guide culinaire comprend plus de 5 000 recettes des
sauces aux hors d oeuvre des entremets aux patés et terrines des rotis aux potages sans
oublier les desserts les compotes les confitures et méme les sandwichs il reste | ouvrage de
référence pour tous les cuisiniers qu ils soient novices ou avertis mais il est également une
incomparable source de découvertes savoureuses pour | amateur

this translation of auguste escoffier s le guide culinaire contains 2000 recipes which have
been added to the 3000 in the earlier english version a guide to modern cookery it also
includes a memoir of escoffier 1846 1935 by his grandson pierre p escoffier

the complete guide to the art of modern cookery by auguste escoffier is the definitive
reference for classical french cuisine written by the legendary chef who revolutionized
professional cooking first published in 1903 as le guide culinaire this landmark work distills
escoffier s vast culinary knowledge into a structured system of techniques recipes and
kitchen organization that continues to influence chefs worldwide covering everything from
the fundamentals of sauces and stocks to intricate haute cuisine this comprehensive guide
is an essential resource for professional chefs culinary students and anyone passionate
about the art of fine dining includes over 5000 recipes exhaustively index for ease of use

auguste escoffier est le pere de la cuisine moderne le guide culinaire reste | ouvrage de
référence pour tous les cuisiniers qu ils soient novices ou avertis mais il est également une
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incomparable source de découvertes savoureuses pour | amateur aide mémoire pratique il
comprend plus de 5 000 recettes des sauces aux hors d oeuvre des entremets aux patés et
terrines des rotis aux potages sans oublier les desserts les compotes les confitures et méme
les sandwichs il permet a tous de cuisiner en toute simplicité une multitude de plats publié
ici dans sa version intégrale il s agit de la troisieme édition de 1912 le guide comprend une
table des matiéres pour rechercher les recettes

auguste escoffier 1846 1935 est le pére de la cuisine simple et Iégére son ouvrage s impose
comme la référence pour tous les apprentis cuisiniers professionnels ou amateurs

if the art of cookery in all its branches were not undergoing a process of evolution and if its
canons could be once and for ever fixed as are those of certain scientific operations and
mathematical procedures the present work would have no raison d etre inasmuch as there
already exist several excellent culinary text books in the english language but everything is
so unstable in these times of progress at any cost and social customs and methods of life
alter so rapidly that a few years now suffice to change completely the face of usages which
at their inception bade fair to outlive the age so enthusiastically were they welcomed by the
public in regard to the traditions of the festal board it is but twenty years ago since the
ancestral english customs began to make way before the newer methods and we must look
to the great impetus given to travelling by steam traction and navigation in order to

account for the gradual but unquestionable revolution
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