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the	Art	of	French	Cooking	is	a	two-volume	French	cookbook	written	by	Simone	Beck	and	Louisette	Bertholle,	both	from	France,	and	Julia	Child,	from	the	United	States.[1]	The	book	was	written	for	the	American	market	and	published	by	Knopf	in	1961	(Volume	1)	and	1970	(Volume	2).	The	success	of	Volume	1	resulted	in	Julia	Child	being	given	her	own
television	show,	The	French	Chef,	one	of	the	first	cooking	programs	on	American	television.	Historian	David	Strauss	claimed	in	2011	that	the	publication	of	Mastering	the	Art	of	French	Cooking	"did	more	than	any	other	event	in	the	last	half	century	to	reshape	the	gourmet	dining	scene".[2]	After	World	War	II,	interest	in	French	cuisine	rose
significantly	in	the	United	States.[3]	Through	the	late	1940s	and	1950s,	Americans	interested	in	preparing	French	dishes	had	few	options.	Gourmet	magazine	offered	French	recipes	to	subscribers	monthly,	and	several	dozen	French	cookbooks	were	published	throughout	the	1950s.	These	recipes,	however,	were	directly	translated	from	French,	and
consequently	were	designed	for	a	middle-class	French	audience	that	was	familiar	with	French	cooking	techniques,	had	access	to	common	French	ingredients,	and	who	often	had	servants	cook	for	them.[4]	In	the	early	1950s,	Simone	Beck	and	Louisette	Bertholle,	French	cooking	teachers	who	had	trained	at	Le	Cordon	Bleu,	sought	to	capitalize	on	the
American	market	for	French	cookbooks	and	wrote	and	published	a	small	recipe	book	for	American	audiences,	What's	Cooking	in	France,	in	1952.[5]	By	the	late	1950s,	Beck	and	Bertholle	were	interested	in	writing	a	comprehensive	guide	to	French	cuisine	that	would	appeal	to	serious	middle-class	American	home	cooks.	Beck	and	Bertholle	wanted	an
English-speaking	partner	to	help	give	them	insight	into	American	culture,	translate	their	work	into	English,	and	bring	it	to	American	publishers,	so	they	invited	their	friend	Julia	Child,	who	had	also	studied	at	Le	Cordon	Bleu,	to	collaborate	with	them	on	a	book	tentatively	titled	"French	Cooking	for	the	American	Kitchen".[6][7]	The	resulting	cookbook,
Mastering	the	Art	of	French	Cooking,	proved	groundbreaking	and	has	since	become	a	standard	guide	for	the	culinary	community.[8]	Beck,	Bertholle,	and	Child	wanted	to	distinguish	their	book	from	others	on	the	market	by	emphasizing	accurate	instructions	and	measurements	in	their	recipes,	and	authenticity	whenever	possible.	After	prototyping
dishes	in	their	Paris	cooking	school,	L'École	des	trois	gourmandes,	Child	would	check	to	make	sure	the	ingredients	were	available	in	the	average	American	grocery	store;	if	they	were	not,	she	would	suggest	a	substitution	and	they	would	begin	the	prototyping	process	again	with	the	substituted	ingredient,	sometimes	flying	in	ingredients	from	America
to	perform	their	tests.[9][10]	While	Beck,	Bertholle,	and	Child	wanted	all	of	the	recipes	to	be	as	authentic	as	possible,	they	were	willing	to	adapt	to	American	palates	and	cooking	techniques.	Child	had	noted	early	in	the	process	that	Americans	would	be	"scared	off"	by	too	many	expensive	ingredients,	like	black	truffles,	and	would	expect	broccoli,	not
particularly	popular	in	France,	to	be	served	with	many	meals,	and	adjustments	were	made	to	accommodate	these	tastes.[11]	American	home	cooks	at	the	time	were	also	more	inclined	to	use	appliances	like	garlic	presses	and	mixers	than	French	cooks,	and	so	Child	insisted	that	supplemental	instructions	for	cooks	using	these	appliances	be	included	in
the	book	alongside	the	normal	instructions.[12]	Mastering	the	Art	of	French	Cooking	Volume	1	was	originally	published	in	1961	after	some	early	difficulties.	Beck,	Bertholle,	and	Child	initially	signed	a	contract	with	publisher	Houghton	Mifflin,	but	Houghton	Mifflin	grew	uninterested	in	the	project.	Child	recalled	one	editor	telling	her,	"Americans
don't	want	an	encyclopedia,	they	want	to	cook	something	quick,	with	a	mix."[13]	Beck,	Bertholle,	and	Child	refused	to	make	requested	changes	to	the	manuscript,	and	Houghton	Mifflin	abandoned	the	project,	writing	that	the	book,	as	it	stood,	would	be	"too	formidable	to	the	American	housewife."[3]	Judith	Jones	of	Alfred	A.	Knopf	became	interested	in
the	manuscript	after	it	had	been	rejected.	After	spending	several	years	in	Paris,	Jones	had	moved	to	New	York,	where	she	grew	frustrated	with	the	limited	ingredients	and	recipes	commonly	available	in	the	United	States.	Jones	felt	that	the	manuscript	would	offer	a	lifeline	to	middle-class	women,	like	her,	who	were	interested	in	learning	how	to	cook
French	cuisine	in	America,	and	predicted	that	Mastering	the	Art	of	French	Cooking,	"will	do	for	French	cooking	here	in	America	what	Rombauer's	The	Joy	of	Cooking	did	for	standard	[American]	cooking."[14][15]	While	Jones	was	enthusiastic	about	the	book,	Knopf	had	low	expectations	and	invested	very	little	into	promoting	it.	In	order	to	generate
interest	in	the	book,	and	without	support	from	Knopf,	Child	appeared	on	several	morning	talk	shows	in	1961	to	demonstrate	recipes,	which	she	later	cited	as	the	impetus	for	her	own	cooking	show,	The	French	Chef.[16]	Volume	1	was	immensely	successful,	and	work	on	Volume	2	began	around	1964,	as	a	collaboration	between	Simone	Beck	and	Julia
Child,	but	not	Louisette	Bertholle.	By	the	end	of	1960,	Beck	and	Child	had	grown	frustrated	with	Bertholle	because	they	felt	she	did	not	contribute	enough	to	Mastering	the	Art	of	French	Cooking	to	merit	co-authorship	and	one	third	of	the	book's	proceeds,	and	wanted	Knopf	to	change	the	byline	to	read	"by	Simone	Beck	and	Julia	Child	with	Louisette
Bertholle."	Beck	argued,	"it	is	bad	for	the	book	for	her	to	present	herself	as	Author,	as	she	really	does	not	cook	well	enough,	or	know	enough,"	and	that	Bertholle	should	only	be	entitled	to	10%	of	the	profits	(to	Beck	and	Child's	45%	each).	Ultimately,	the	contract	with	the	publisher	necessitated	that	Bertholle	be	given	a	co-author	credit,	and	the	final
profit	split	was	18%	to	Bertholle	and	41%	each	to	Beck	and	Child.	The	dispute	left	Bertholle	extremely	upset,	and	effectively	severed	the	professional	partnership	between	herself	and	Beck	and	Child.[7]	Volume	2	expanded	on	certain	topics	of	interest	that	had	not	been	covered	as	completely	as	the	three	had	planned	in	the	first	volume,	particularly
baking.	In	an	otherwise	laudatory	review	of	Volume	1,	Craig	Claiborne	wrote	that	Beck,	Bertholle,	and	Child	had	conspicuously	omitted	recipes	for	puff	pastry	and	croissants,	making	their	work	feel	incomplete.[17]	Bread	became	one	of	the	primary	focuses	of	Volume	2,	and	the	main	source	of	tension	between	Beck	and	Child	and	their	publisher,
Knopf.	Knopf	feared	that	the	bread	recipes	that	Beck	and	Child	were	testing	would	be	stolen	by	a	competing	publisher,	and	insisted	Beck	and	Child	cease	their	semi-public	testing	of	the	recipes	to	reduce	risk,	which	Beck	and	Child	agreed	to	reluctantly.[18]	Child	became	increasingly	frustrated	with	the	project	as	work	on	Volume	2	went	on.	Not	only
was	she	agitated	by	the	demands	of	the	publisher,	she	was	growing	tired	of	working	with	Beck,	who	she	felt	was	too	demanding.[5]	Child	was	also	angry	that,	while	Mastering	the	Art	of	French	Cooking	had	been	a	runaway	success	in	the	United	States,	there	was	virtually	no	demand	for	the	book	in	France	itself,	leading	her	to	exclaim,	"French	women
don't	know	a	damn	thing	about	French	cooking,	although	they	pretend	they	know	everything."[19]	Her	experience	writing	Volume	2,	along	with	her	continued	success	on	television,	led	Child	to	sever	her	partnership	with	Beck	and	preclude	the	possibility	of	a	Volume	3,	even	though	Beck,	Bertholle,	and	Child	had	always	intended	the	work	to	span	five
volumes.[20]	Volume	1	covers	the	basics	of	French	cooking,	striking	a	balance	between	the	complexities	of	haute	cuisine	and	the	practicalities	of	the	American	home	cook.	Traditional	favorites	such	as	beef	bourguignon,	bouillabaisse,	and	cassoulet	are	featured.	This	volume	has	been	through	many	printings	and	has	been	reissued	twice	with	revisions:
first	in	1983	with	updates	for	changes	in	kitchen	practice	(especially	the	food	processor),	and	then	in	2003	as	a	40th	anniversary	edition	with	the	history	of	the	book	in	the	introduction.	The	cookbook	includes	524	recipes.[21]	Some	classic	French	baking	is	also	included,	but	baking	had	already	received	a	more	thorough	treatment	in	Volume	2,
published	in	1970.	Volume	1	of	Mastering	the	Art	of	French	Cooking	received	overwhelmingly	positive	reviews	when	it	was	first	released	in	1961.	In	the	New	York	Times,	Craig	Claiborne	wrote	that	the	recipes	in	the	book	"are	glorious,	whether	they	are	for	a	simple	egg	in	aspic	or	for	a	fish	souffle,"	and	that	it	"is	not	a	book	for	those	with	a	superficial
interest	in	food...but	for	those	who	take	a	fundamental	delight	in	the	pleasures	of	cuisine."[17]	Michael	Field,	writing	for	the	New	York	Review	of	Books,	praised	Beck,	Bertholle,	and	Child	for	"not	limiting	themselves	to	la	haute	cuisine,"	and	stated	that	"for	once,	the	architectural	structure	of	the	French	cuisine	is	firmly	and	precisely	outlined	in
American	terms."	Field's	sole	criticism	of	the	book	was	that	the	authors	suggested	dry	vermouth	as	a	substitute	for	white	wine,	as	he	felt	the	domestic	vermouth	available	to	American	home	cooks,	the	book's	target	audience,	was	"bland	and	characterless."[22]	Despite	being	a	relatively	expensive	cookbook,	retailing	for	$10	in	1965	(about	$90	today),
Mastering	the	Art	of	French	Cooking	Volume	1	did	well	commercially,	selling	over	100,000	copies	in	less	than	five	years.[22][5]	According	to	Julia	Child	biographer	Noel	Riley	Fitch,	the	publication	of	Mastering	the	Art	of	French	Cooking	instantaneously	changed	the	entire	American	cookbook	industry,	leading	more	cookbook	publishers	to	place
emphasis	on	clarity	and	precision,	and	away	from	the	"chatty	and	sometimes	sketchy"	style	that	had	typified	American	cookbooks.[23]	On	its	release	in	1970,	Volume	2	was	also	well	received.	Critics	praised	the	book's	comprehensiveness,	but	some	felt	that	it	was	far	too	ambitious	for	the	average	home	cook.	Gael	Greene,	reviewing	the	book	for	Life,
wrote	that	Volume	2	was	"a	classic	continued,"	and	made	the	contents	of	Volume	1	look	like	"mud-pie	stuff,"	while	Raymond	Sokolov	wrote	that	"it	is	without	rival,	the	finest	gourmet	cookbook	for	the	non-chef	in	the	history	of	American	stomachs."[24][25]	The	New	York	Times'	review	was	mixed,	with	critic	Nika	Hazelton	praising	the	book	for	being
"elegant	and	accurate,"	but	criticized	it	for	being	too	interested	in	minutia	and	theory	to	be	useful	for	the	home	cook.	Learning	French	cooking	from	Mastering	the	Art	of	French	Cooking,	she	wrote,	would	be	akin	to	"learning	to	drive	a	car	by	having	the	workings	of	the	internal	combustion	engine	described	in	full	detail."[25]	Similarly,	Nancy	Ross	of
The	Washington	Post	and	Times-Herald	argued	that	many	of	the	recipes	in	Volume	2	would	be	far	too	time-consuming,	difficult,	and	expensive	for	the	American	home	cook,	pointing	out	that	the	recipe	for	French	bread	provided	in	the	book	was	nineteen	pages	long,	took	seven	hours	to	complete,	and	required	the	use	of	"a	brick	and	a	sheet	of	asbestos
cement."[19]	The	2009	film,	Julie	&	Julia,	based	on	Child's	memoir	My	Life	in	France	and	Julie	Powell's	memoir	Julie	and	Julia:	My	Year	of	Cooking	Dangerously.	The	success	of	this	film,	combined	with	a	tied-in	reissue	of	the	40th	Anniversary	edition,	caused	it	to	once	again	become	a	bestseller	in	the	United	States,	48	years	after	its	initial	release.[26]
Critical	perception	of	Mastering	the	Art	of	French	Cooking	has	generally	remained	positive.	In	2015,	The	Daily	Telegraph	ranked	it	as	the	second	greatest	cookbook	of	all	time,	behind	Fergus	Henderson's	Nose	to	Tail	Eating.[27]	In	a	2012	New	York	Times	piece	commemorating	Julia	Child's	100th	birthday,	Julia	Moskin	wrote	that	Mastering	the	Art	of
French	Cooking	should	be	credited	with	"turning	the	tide"	on	American	food	culture	1961,	when	"trends	including	feminism,	food	technology	and	fast	food	seemed	ready	to	wipe	out	home	cooking."	Moskin	added	that,	"in	its	fundamental	qualities,	the	book	and	its	many	successors	in	the	Child	canon	aren't	dated	at	all.	Their	recipes	remain	perfectly
written	and	rock-solid	reliable."[28]	By	contrast,	food	writer	Regina	Schrambling	argued	in	2009	that	the	book	"seems	overwhelming	in	a	Rachael	Ray	world,"	its	recipes	overly	complicated	and	unsuited	for	modern	American	tastes.[29]	A	British	edition	was	published	by	Cassell	and	Company	in	1963,	with	the	American	measurements	(cups,	sticks
etc)	replaced	with	British	ones	(pints,	pounds	and	ounces,	etc).[30]	The	prose	was	Anglicised	(e.g.	"tin	opener"	for	"can	opener",	"colour"	for	"color",	"savoury"	for	"savory")	and	oven	temperatures	were	given	in	gas	regulos	as	well	as	Fahrenheit.[30]	The	food	writer	Elizabeth	David	called	the	English	edition	of	the	book:	A	very	remarkable	work	indeed,
dealing	mainly	with	the	finer	French	cooking.	The	techniques	explained,	and	more	authentically	and	fully	explained	than	in	any	previous	cookery	book	in	the	English	language,	are	applicable	to	all	French	cooking	of	whatever	category.	The	book	is	illustrated	with	instructive	line	drawings.	An	important	reference	book	for	every	serious	cook,	amateur
or	professional.[31]	Translations	into	many	languages	followed,	including	Chinese	(掌握法国菜的烹饪艺术	–	Zhang	wo	fa	guo	cai	de	peng	ren	yi	shu);[32]	Czech	(Umění	francouzské	kuchyně);[33]	Dutch	(De	kunst	van	het	Koken)[34]	German	(Französisch	kochen);[35]	Italian	(L'arte	della	cucina	francese};[36]	Korean	(			–	Peurangseu	yori	ui	gisul);[37]
Norwegian	(Det	gode	franske	kjøkken);[38]	Russian	(Уроки	франтсузской	кулинарии	–	Uroki	frantsuzskoĭ	kulinarii);[39]	Spanish	(El	arte	de	la	cocina	francesa)[40]	and	Swedish	(Det	goda	franska	köket).[41]	La	bonne	cuisine	de	Madame	E.	Saint-Ange	Julie	&	Julia	The	Joy	of	Cooking	Larousse	Gastronomique	Pellegrino	Artusi	^	Maçek,	J.C.	III	(2012-
08-13).	"Bless	This	Mess:	Sweeping	the	Kitchen	with	Julia	Child".	PopMatters.	^	Strauss,	David	(2011).	Setting	the	Table	for	Julia	Child:	Gourmet	Dining	in	America,	1934-1961.	Baltimore:	The	Johns	Hopkins	University	Press.	p.	221.	ISBN	978-0801897733.	^	a	b	Reardon,	Joan	(Summer	2005).	"Mastering	the	Art	of	French	Cooking:	A	Near	Classic	or
a	Near	Miss".	Gastronomica.	5	(3):	65.	doi:10.1525/gfc.2005.5.3.62.	JSTOR	10.1525/gfc.2005.5.3.62.	^	Strauss,	David	(2011).	Setting	the	Table	for	Julia	Child:	Gourmet	Dining	in	America,	1934-1961.	Baltimore:	The	Johns	Hopkins	University	Press.	pp.	221–222.	ISBN	978-0801897733.	^	a	b	c	Reardon,	Joan	(Summer	2005).	"Mastering	the	Art	of
French	Cooking:	A	Near	Classic	or	a	Near	Miss".	Gastronomica.	5	(3):	62–72.	doi:10.1525/gfc.2005.5.3.62.	JSTOR	10.1525/gfc.2005.5.3.62.	^	Reardon,	Joan	(Summer	2005).	"Mastering	the	Art	of	French	Cooking:	A	Near	Classic	or	a	Near	Miss".	Gastronomica.	5	(3):	62–72.	doi:10.1525/gfc.2005.5.3.62.	JSTOR	10.1525/gfc.2005.5.3.62.	^	a	b	Fitch,	Noel
Riley	(1999).	Appetite	for	Life:	The	Biography	of	Julia	Child.	New	York:	Anchor	Books.	p.	221.	ISBN	0307948382.	^	"Julia	Child's	Cookbooks".	AbeBooks.com.	Julia	Child	can	be	thanked	for	introducing	French	cuisine	to	America	-	the	land	of	hot	dogs	and	apple	pie	-	during	the	1960s.	^	Strauss,	David	(2011).	Setting	the	Table	for	Julia	Child:	Gourmet
Dining	in	America,	1934-1961.	Baltimore:	The	Johns	Hopkins	University	Press.	p.	233.	ISBN	978-0801897733.	^	Fitch,	Noel	Riley	(1999).	Appetite	for	Life:	The	Biography	of	Julia	Child.	New	York:	Anchor	Books.	pp.	212–213.	ISBN	0307948382.	^	Child,	Julia	(2006).	My	Life	in	France.	New	York:	Alfred	A.	Knopf.	p.	207.	ISBN	0307277690.	^	Strauss,
David	(2011).	Setting	the	Table	for	Julia	Child:	Gourmet	Dining	in	America,	1934-1961.	Baltimore:	The	Johns	Hopkins	University	Press.	p.	232.	ISBN	978-0801897733.	^	Child,	Julia;	Prud'homme,	Alex	(2006).	My	Life	in	France.	New	York:	Alfred	A.	Knopf.	p.	209.	ISBN	0307264726.	^	Steel,	Tanya.	"A	Conversation	with	Judith	Jones".	Epicurious.	Conde
Nast.	Retrieved	April	2,	2016.	^	Fitch,	Noel	Riley	(1999).	Appetite	for	Life:	The	Biography	of	Julia	Child.	New	York:	Anchor	Books.	p.	263.	ISBN	0307948382.	^	Reardon,	Joan	(Summer	2005).	"Mastering	the	Art	of	French	Cooking:	A	Near	Classic	or	a	Near	Miss".	Gastronomica.	5	(3):	69.	doi:10.1525/gfc.2005.5.3.62.	JSTOR	10.1525/gfc.2005.5.3.62.	^
a	b	Claiborne,	Craig	(October	18,	1961).	"Cookbook	Review:	Glorious	Recipes"	(PDF).	The	New	York	Times.	Retrieved	March	29,	2018.	^	Fitch,	Noel	Riley	(1999).	Appetite	for	Life:	The	Biography	of	Julia	Child.	New	York:	Anchor	Books.	p.	345.	ISBN	0307948382.	^	a	b	Ross,	Nancy	L.	(November	5,	1970).	"Mastering	Julia's	French	Recips:	Mastering
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French	Chef	Cookbook,	Simca's	Cuisine		Mastering	the	Art	of	French	Cooking	is	a	two-volume	French	cookbook	written	by	Simone	Beck	and	Louisette	Bertholle,	both	from	France,	and	Julia	Child,	from	the	United	States.[1]	The	book	was	written	for	the	American	market	and	published	by	Knopf	in	1961	(Volume	1)	and	1970	(Volume	2).	The	success	of
Volume	1	resulted	in	Julia	Child	being	given	her	own	television	show,	The	French	Chef,	one	of	the	first	cooking	programs	on	American	television.	Historian	David	Strauss	claimed	in	2011	that	the	publication	of	Mastering	the	Art	of	French	Cooking	"did	more	than	any	other	event	in	the	last	half	century	to	reshape	the	gourmet	dining	scene".[2]	After
World	War	II,	interest	in	French	cuisine	rose	significantly	in	the	United	States.[3]	Through	the	late	1940s	and	1950s,	Americans	interested	in	preparing	French	dishes	had	few	options.	Gourmet	magazine	offered	French	recipes	to	subscribers	monthly,	and	several	dozen	French	cookbooks	were	published	throughout	the	1950s.	These	recipes,	however,
were	directly	translated	from	French,	and	consequently	were	designed	for	a	middle-class	French	audience	that	was	familiar	with	French	cooking	techniques,	had	access	to	common	French	ingredients,	and	who	often	had	servants	cook	for	them.[4]	In	the	early	1950s,	Simone	Beck	and	Louisette	Bertholle,	French	cooking	teachers	who	had	trained	at	Le
Cordon	Bleu,	sought	to	capitalize	on	the	American	market	for	French	cookbooks	and	wrote	and	published	a	small	recipe	book	for	American	audiences,	What's	Cooking	in	France,	in	1952.[5]	By	the	late	1950s,	Beck	and	Bertholle	were	interested	in	writing	a	comprehensive	guide	to	French	cuisine	that	would	appeal	to	serious	middle-class	American
home	cooks.	Beck	and	Bertholle	wanted	an	English-speaking	partner	to	help	give	them	insight	into	American	culture,	translate	their	work	into	English,	and	bring	it	to	American	publishers,	so	they	invited	their	friend	Julia	Child,	who	had	also	studied	at	Le	Cordon	Bleu,	to	collaborate	with	them	on	a	book	tentatively	titled	"French	Cooking	for	the
American	Kitchen".[6][7]	The	resulting	cookbook,	Mastering	the	Art	of	French	Cooking,	proved	groundbreaking	and	has	since	become	a	standard	guide	for	the	culinary	community.[8]	Beck,	Bertholle,	and	Child	wanted	to	distinguish	their	book	from	others	on	the	market	by	emphasizing	accurate	instructions	and	measurements	in	their	recipes,	and
authenticity	whenever	possible.	After	prototyping	dishes	in	their	Paris	cooking	school,	L'École	des	trois	gourmandes,	Child	would	check	to	make	sure	the	ingredients	were	available	in	the	average	American	grocery	store;	if	they	were	not,	she	would	suggest	a	substitution	and	they	would	begin	the	prototyping	process	again	with	the	substituted
ingredient,	sometimes	flying	in	ingredients	from	America	to	perform	their	tests.[9][10]	While	Beck,	Bertholle,	and	Child	wanted	all	of	the	recipes	to	be	as	authentic	as	possible,	they	were	willing	to	adapt	to	American	palates	and	cooking	techniques.	Child	had	noted	early	in	the	process	that	Americans	would	be	"scared	off"	by	too	many	expensive
ingredients,	like	black	truffles,	and	would	expect	broccoli,	not	particularly	popular	in	France,	to	be	served	with	many	meals,	and	adjustments	were	made	to	accommodate	these	tastes.[11]	American	home	cooks	at	the	time	were	also	more	inclined	to	use	appliances	like	garlic	presses	and	mixers	than	French	cooks,	and	so	Child	insisted	that
supplemental	instructions	for	cooks	using	these	appliances	be	included	in	the	book	alongside	the	normal	instructions.[12]	Mastering	the	Art	of	French	Cooking	Volume	1	was	originally	published	in	1961	after	some	early	difficulties.	Beck,	Bertholle,	and	Child	initially	signed	a	contract	with	publisher	Houghton	Mifflin,	but	Houghton	Mifflin	grew
uninterested	in	the	project.	Child	recalled	one	editor	telling	her,	"Americans	don't	want	an	encyclopedia,	they	want	to	cook	something	quick,	with	a	mix."[13]	Beck,	Bertholle,	and	Child	refused	to	make	requested	changes	to	the	manuscript,	and	Houghton	Mifflin	abandoned	the	project,	writing	that	the	book,	as	it	stood,	would	be	"too	formidable	to	the
American	housewife."[3]	Judith	Jones	of	Alfred	A.	Knopf	became	interested	in	the	manuscript	after	it	had	been	rejected.	After	spending	several	years	in	Paris,	Jones	had	moved	to	New	York,	where	she	grew	frustrated	with	the	limited	ingredients	and	recipes	commonly	available	in	the	United	States.	Jones	felt	that	the	manuscript	would	offer	a	lifeline	to
middle-class	women,	like	her,	who	were	interested	in	learning	how	to	cook	French	cuisine	in	America,	and	predicted	that	Mastering	the	Art	of	French	Cooking,	"will	do	for	French	cooking	here	in	America	what	Rombauer's	The	Joy	of	Cooking	did	for	standard	[American]	cooking."[14][15]	While	Jones	was	enthusiastic	about	the	book,	Knopf	had	low
expectations	and	invested	very	little	into	promoting	it.	In	order	to	generate	interest	in	the	book,	and	without	support	from	Knopf,	Child	appeared	on	several	morning	talk	shows	in	1961	to	demonstrate	recipes,	which	she	later	cited	as	the	impetus	for	her	own	cooking	show,	The	French	Chef.[16]	Volume	1	was	immensely	successful,	and	work	on
Volume	2	began	around	1964,	as	a	collaboration	between	Simone	Beck	and	Julia	Child,	but	not	Louisette	Bertholle.	By	the	end	of	1960,	Beck	and	Child	had	grown	frustrated	with	Bertholle	because	they	felt	she	did	not	contribute	enough	to	Mastering	the	Art	of	French	Cooking	to	merit	co-authorship	and	one	third	of	the	book's	proceeds,	and	wanted
Knopf	to	change	the	byline	to	read	"by	Simone	Beck	and	Julia	Child	with	Louisette	Bertholle."	Beck	argued,	"it	is	bad	for	the	book	for	her	to	present	herself	as	Author,	as	she	really	does	not	cook	well	enough,	or	know	enough,"	and	that	Bertholle	should	only	be	entitled	to	10%	of	the	profits	(to	Beck	and	Child's	45%	each).	Ultimately,	the	contract	with
the	publisher	necessitated	that	Bertholle	be	given	a	co-author	credit,	and	the	final	profit	split	was	18%	to	Bertholle	and	41%	each	to	Beck	and	Child.	The	dispute	left	Bertholle	extremely	upset,	and	effectively	severed	the	professional	partnership	between	herself	and	Beck	and	Child.[7]	Volume	2	expanded	on	certain	topics	of	interest	that	had	not	been
covered	as	completely	as	the	three	had	planned	in	the	first	volume,	particularly	baking.	In	an	otherwise	laudatory	review	of	Volume	1,	Craig	Claiborne	wrote	that	Beck,	Bertholle,	and	Child	had	conspicuously	omitted	recipes	for	puff	pastry	and	croissants,	making	their	work	feel	incomplete.[17]	Bread	became	one	of	the	primary	focuses	of	Volume	2,
and	the	main	source	of	tension	between	Beck	and	Child	and	their	publisher,	Knopf.	Knopf	feared	that	the	bread	recipes	that	Beck	and	Child	were	testing	would	be	stolen	by	a	competing	publisher,	and	insisted	Beck	and	Child	cease	their	semi-public	testing	of	the	recipes	to	reduce	risk,	which	Beck	and	Child	agreed	to	reluctantly.[18]	Child	became
increasingly	frustrated	with	the	project	as	work	on	Volume	2	went	on.	Not	only	was	she	agitated	by	the	demands	of	the	publisher,	she	was	growing	tired	of	working	with	Beck,	who	she	felt	was	too	demanding.[5]	Child	was	also	angry	that,	while	Mastering	the	Art	of	French	Cooking	had	been	a	runaway	success	in	the	United	States,	there	was	virtually
no	demand	for	the	book	in	France	itself,	leading	her	to	exclaim,	"French	women	don't	know	a	damn	thing	about	French	cooking,	although	they	pretend	they	know	everything."[19]	Her	experience	writing	Volume	2,	along	with	her	continued	success	on	television,	led	Child	to	sever	her	partnership	with	Beck	and	preclude	the	possibility	of	a	Volume	3,
even	though	Beck,	Bertholle,	and	Child	had	always	intended	the	work	to	span	five	volumes.[20]	Volume	1	covers	the	basics	of	French	cooking,	striking	a	balance	between	the	complexities	of	haute	cuisine	and	the	practicalities	of	the	American	home	cook.	Traditional	favorites	such	as	beef	bourguignon,	bouillabaisse,	and	cassoulet	are	featured.	This
volume	has	been	through	many	printings	and	has	been	reissued	twice	with	revisions:	first	in	1983	with	updates	for	changes	in	kitchen	practice	(especially	the	food	processor),	and	then	in	2003	as	a	40th	anniversary	edition	with	the	history	of	the	book	in	the	introduction.	The	cookbook	includes	524	recipes.[21]	Some	classic	French	baking	is	also
included,	but	baking	had	already	received	a	more	thorough	treatment	in	Volume	2,	published	in	1970.	Volume	1	of	Mastering	the	Art	of	French	Cooking	received	overwhelmingly	positive	reviews	when	it	was	first	released	in	1961.	In	the	New	York	Times,	Craig	Claiborne	wrote	that	the	recipes	in	the	book	"are	glorious,	whether	they	are	for	a	simple
egg	in	aspic	or	for	a	fish	souffle,"	and	that	it	"is	not	a	book	for	those	with	a	superficial	interest	in	food...but	for	those	who	take	a	fundamental	delight	in	the	pleasures	of	cuisine."[17]	Michael	Field,	writing	for	the	New	York	Review	of	Books,	praised	Beck,	Bertholle,	and	Child	for	"not	limiting	themselves	to	la	haute	cuisine,"	and	stated	that	"for	once,	the
architectural	structure	of	the	French	cuisine	is	firmly	and	precisely	outlined	in	American	terms."	Field's	sole	criticism	of	the	book	was	that	the	authors	suggested	dry	vermouth	as	a	substitute	for	white	wine,	as	he	felt	the	domestic	vermouth	available	to	American	home	cooks,	the	book's	target	audience,	was	"bland	and	characterless."[22]	Despite
being	a	relatively	expensive	cookbook,	retailing	for	$10	in	1965	(about	$90	today),	Mastering	the	Art	of	French	Cooking	Volume	1	did	well	commercially,	selling	over	100,000	copies	in	less	than	five	years.[22][5]	According	to	Julia	Child	biographer	Noel	Riley	Fitch,	the	publication	of	Mastering	the	Art	of	French	Cooking	instantaneously	changed	the
entire	American	cookbook	industry,	leading	more	cookbook	publishers	to	place	emphasis	on	clarity	and	precision,	and	away	from	the	"chatty	and	sometimes	sketchy"	style	that	had	typified	American	cookbooks.[23]	On	its	release	in	1970,	Volume	2	was	also	well	received.	Critics	praised	the	book's	comprehensiveness,	but	some	felt	that	it	was	far	too
ambitious	for	the	average	home	cook.	Gael	Greene,	reviewing	the	book	for	Life,	wrote	that	Volume	2	was	"a	classic	continued,"	and	made	the	contents	of	Volume	1	look	like	"mud-pie	stuff,"	while	Raymond	Sokolov	wrote	that	"it	is	without	rival,	the	finest	gourmet	cookbook	for	the	non-chef	in	the	history	of	American	stomachs."[24][25]	The	New	York
Times'	review	was	mixed,	with	critic	Nika	Hazelton	praising	the	book	for	being	"elegant	and	accurate,"	but	criticized	it	for	being	too	interested	in	minutia	and	theory	to	be	useful	for	the	home	cook.	Learning	French	cooking	from	Mastering	the	Art	of	French	Cooking,	she	wrote,	would	be	akin	to	"learning	to	drive	a	car	by	having	the	workings	of	the
internal	combustion	engine	described	in	full	detail."[25]	Similarly,	Nancy	Ross	of	The	Washington	Post	and	Times-Herald	argued	that	many	of	the	recipes	in	Volume	2	would	be	far	too	time-consuming,	difficult,	and	expensive	for	the	American	home	cook,	pointing	out	that	the	recipe	for	French	bread	provided	in	the	book	was	nineteen	pages	long,	took
seven	hours	to	complete,	and	required	the	use	of	"a	brick	and	a	sheet	of	asbestos	cement."[19]	The	2009	film,	Julie	&	Julia,	based	on	Child's	memoir	My	Life	in	France	and	Julie	Powell's	memoir	Julie	and	Julia:	My	Year	of	Cooking	Dangerously.	The	success	of	this	film,	combined	with	a	tied-in	reissue	of	the	40th	Anniversary	edition,	caused	it	to	once
again	become	a	bestseller	in	the	United	States,	48	years	after	its	initial	release.[26]	Critical	perception	of	Mastering	the	Art	of	French	Cooking	has	generally	remained	positive.	In	2015,	The	Daily	Telegraph	ranked	it	as	the	second	greatest	cookbook	of	all	time,	behind	Fergus	Henderson's	Nose	to	Tail	Eating.[27]	In	a	2012	New	York	Times	piece
commemorating	Julia	Child's	100th	birthday,	Julia	Moskin	wrote	that	Mastering	the	Art	of	French	Cooking	should	be	credited	with	"turning	the	tide"	on	American	food	culture	1961,	when	"trends	including	feminism,	food	technology	and	fast	food	seemed	ready	to	wipe	out	home	cooking."	Moskin	added	that,	"in	its	fundamental	qualities,	the	book	and
its	many	successors	in	the	Child	canon	aren't	dated	at	all.	Their	recipes	remain	perfectly	written	and	rock-solid	reliable."[28]	By	contrast,	food	writer	Regina	Schrambling	argued	in	2009	that	the	book	"seems	overwhelming	in	a	Rachael	Ray	world,"	its	recipes	overly	complicated	and	unsuited	for	modern	American	tastes.[29]	A	British	edition	was
published	by	Cassell	and	Company	in	1963,	with	the	American	measurements	(cups,	sticks	etc)	replaced	with	British	ones	(pints,	pounds	and	ounces,	etc).[30]	The	prose	was	Anglicised	(e.g.	"tin	opener"	for	"can	opener",	"colour"	for	"color",	"savoury"	for	"savory")	and	oven	temperatures	were	given	in	gas	regulos	as	well	as	Fahrenheit.[30]	The	food
writer	Elizabeth	David	called	the	English	edition	of	the	book:	A	very	remarkable	work	indeed,	dealing	mainly	with	the	finer	French	cooking.	The	techniques	explained,	and	more	authentically	and	fully	explained	than	in	any	previous	cookery	book	in	the	English	language,	are	applicable	to	all	French	cooking	of	whatever	category.	The	book	is	illustrated
with	instructive	line	drawings.	An	important	reference	book	for	every	serious	cook,	amateur	or	professional.[31]	Translations	into	many	languages	followed,	including	Chinese	(掌握法国菜的烹饪艺术	–	Zhang	wo	fa	guo	cai	de	peng	ren	yi	shu);[32]	Czech	(Umění	francouzské	kuchyně);[33]	Dutch	(De	kunst	van	het	Koken)[34]	German	(Französisch	kochen);
[35]	Italian	(L'arte	della	cucina	francese};[36]	Korean	(			–	Peurangseu	yori	ui	gisul);[37]	Norwegian	(Det	gode	franske	kjøkken);[38]	Russian	(Уроки	франтсузской	кулинарии	–	Uroki	frantsuzskoĭ	kulinarii);[39]	Spanish	(El	arte	de	la	cocina	francesa)[40]	and	Swedish	(Det	goda	franska	köket).[41]	La	bonne	cuisine	de	Madame	E.	Saint-Ange	Julie	&
Julia	The	Joy	of	Cooking	Larousse	Gastronomique	Pellegrino	Artusi	^	Maçek,	J.C.	III	(2012-08-13).	"Bless	This	Mess:	Sweeping	the	Kitchen	with	Julia	Child".	PopMatters.	^	Strauss,	David	(2011).	Setting	the	Table	for	Julia	Child:	Gourmet	Dining	in	America,	1934-1961.	Baltimore:	The	Johns	Hopkins	University	Press.	p.	221.	ISBN	978-0801897733.	^	a
b	Reardon,	Joan	(Summer	2005).	"Mastering	the	Art	of	French	Cooking:	A	Near	Classic	or	a	Near	Miss".	Gastronomica.	5	(3):	65.	doi:10.1525/gfc.2005.5.3.62.	JSTOR	10.1525/gfc.2005.5.3.62.	^	Strauss,	David	(2011).	Setting	the	Table	for	Julia	Child:	Gourmet	Dining	in	America,	1934-1961.	Baltimore:	The	Johns	Hopkins	University	Press.	pp.	221–222.
ISBN	978-0801897733.	^	a	b	c	Reardon,	Joan	(Summer	2005).	"Mastering	the	Art	of	French	Cooking:	A	Near	Classic	or	a	Near	Miss".	Gastronomica.	5	(3):	62–72.	doi:10.1525/gfc.2005.5.3.62.	JSTOR	10.1525/gfc.2005.5.3.62.	^	Reardon,	Joan	(Summer	2005).	"Mastering	the	Art	of	French	Cooking:	A	Near	Classic	or	a	Near	Miss".	Gastronomica.	5	(3):
62–72.	doi:10.1525/gfc.2005.5.3.62.	JSTOR	10.1525/gfc.2005.5.3.62.	^	a	b	Fitch,	Noel	Riley	(1999).	Appetite	for	Life:	The	Biography	of	Julia	Child.	New	York:	Anchor	Books.	p.	221.	ISBN	0307948382.	^	"Julia	Child's	Cookbooks".	AbeBooks.com.	Julia	Child	can	be	thanked	for	introducing	French	cuisine	to	America	-	the	land	of	hot	dogs	and	apple	pie	-
during	the	1960s.	^	Strauss,	David	(2011).	Setting	the	Table	for	Julia	Child:	Gourmet	Dining	in	America,	1934-1961.	Baltimore:	The	Johns	Hopkins	University	Press.	p.	233.	ISBN	978-0801897733.	^	Fitch,	Noel	Riley	(1999).	Appetite	for	Life:	The	Biography	of	Julia	Child.	New	York:	Anchor	Books.	pp.	212–213.	ISBN	0307948382.	^	Child,	Julia	(2006).
My	Life	in	France.	New	York:	Alfred	A.	Knopf.	p.	207.	ISBN	0307277690.	^	Strauss,	David	(2011).	Setting	the	Table	for	Julia	Child:	Gourmet	Dining	in	America,	1934-1961.	Baltimore:	The	Johns	Hopkins	University	Press.	p.	232.	ISBN	978-0801897733.	^	Child,	Julia;	Prud'homme,	Alex	(2006).	My	Life	in	France.	New	York:	Alfred	A.	Knopf.	p.	209.
ISBN	0307264726.	^	Steel,	Tanya.	"A	Conversation	with	Judith	Jones".	Epicurious.	Conde	Nast.	Retrieved	April	2,	2016.	^	Fitch,	Noel	Riley	(1999).	Appetite	for	Life:	The	Biography	of	Julia	Child.	New	York:	Anchor	Books.	p.	263.	ISBN	0307948382.	^	Reardon,	Joan	(Summer	2005).	"Mastering	the	Art	of	French	Cooking:	A	Near	Classic	or	a	Near
Miss".	Gastronomica.	5	(3):	69.	doi:10.1525/gfc.2005.5.3.62.	JSTOR	10.1525/gfc.2005.5.3.62.	^	a	b	Claiborne,	Craig	(October	18,	1961).	"Cookbook	Review:	Glorious	Recipes"	(PDF).	The	New	York	Times.	Retrieved	March	29,	2018.	^	Fitch,	Noel	Riley	(1999).	Appetite	for	Life:	The	Biography	of	Julia	Child.	New	York:	Anchor	Books.	p.	345.
ISBN	0307948382.	^	a	b	Ross,	Nancy	L.	(November	5,	1970).	"Mastering	Julia's	French	Recips:	Mastering	the	Recipes".	The	Washington	Post	and	Times-Herald.	ProQuest	147801739.	^	Reardon,	Joan	(Summer	2005).	"Mastering	the	Art	of	French	Cooking:	A	Near	Classic	or	a	Near	Miss".	Gastronomica.	5	(3):	64,	71.	doi:10.1525/gfc.2005.5.3.62.
JSTOR	10.1525/gfc.2005.5.3.62.	^	Child,	Julia;	Bertholle,	Louisette;	Beck,	Simone	(16	October	2001),	"Book	page	for	Mastering	the	Art	of	French	Cooking",	Amazon.com,	ISBN	0375413405	^	a	b	Field,	Michael	(November	25,	1965).	"The	French	Way".	The	New	York	Review	of	Books.	Retrieved	April	2,	2018.	^	Fitch,	Noel	Riley	(1999).	Appetite	for
Life:	The	Biography	of	Julia	Child.	New	York:	Anchor	Books.	p.	275.	ISBN	0307948382.	^	Greene,	Gael	(October	23,	1970).	"Life".	p.	8.	Retrieved	April	2,	2018.	^	a	b	Fitch,	Noel	Riley	(1999).	Appetite	for	Life:	The	Biography	of	Julia	Child.	New	York:	Anchor	Books.	p.	361.	ISBN	9781441744548.	^	Clifford,	Stephanie	(23	August	2009).	"After	48	Years,
Julia	Child	Has	a	Big	Best	Seller,	Butter	and	All".	The	New	York	Times.	Retrieved	9	May	2012.	^	Langbein,	Annabel	(December	12,	2015).	"25	greatest	cookbooks	of	all	time".	The	Daily	Telegraph.	Retrieved	March	25,	2018.	^	Moskin,	Julia	(August	14,	2012).	"The	Gifts	She	Gave".	The	New	York	Times.	Retrieved	March	22,	2018.	^	Schrambling,
Regina	(August	28,	2009).	"Don't	Buy	Julia	Child's	Mastering	the	Art	of	French	Cooking".	Slate.	Retrieved	March	25,	2018.	^	a	b	Beck,	Simone;	Louisette	Bertholle;	Julia	Child	(1963).	Mastering	the	Art	of	French	Cooking.	London:	Cassell.	pp.	16,	31,	54	and	296.	OCLC	30223393.	^	David,	Elizabeth	(2008)	[1960].	French	Provincial	Cooking.	London:
Folio	Society.	p.	474.	OCLC	809349711.	^	OCLC	1051568336	^	OCLC	900136727	^	OCLC	1354861303;	^	OCLC	1078519509;	^	OCLC	1453747007	^	OCLC	1289185778	^	OCLC	1028286227	^	OCLC	811421498	^	OCLC	864132737;	^	OCLC	941309007	PBS	Retrieved	from	"	Skip	to	main	content	Skip	to	main	search	results	Hardcover.	Condition:
Very	Good.	Dust	Jacket	Condition:	Good.	Sidonie	Coryn	(illustrator).	Book	Club	Edition.	Hardcover.	Book	Condition:	Very	Good.	Jacket	Condition:	Good.	Knopf,	New	York,	NY	1970.	Book	Club	Edition.	555	+	lviii	pages.	Vol.	2.	Nice	Firm	Clean	copy	!	Book	Club	Edition,	even	though	it	has	'First	Edition'	on	copyright	page.	Jacket	has	edge	wear,	short
tears,	missing	chips.	Size:	4to	9.75	-	12''	tall.	Cookbooks::French	Cookbooks::General	5951L.	Condition:	Good.	1966.	First	Edition	Thus.	768	pages.	Paperback	book	with	pictorial	cover.	Pages	and	binding	are	presentable	with	no	major	defects.	Minor	issues	present	such	as	mild	cracking,	inscriptions,	inserts,	light	foxing,	tanning	and	thumb	marking.
Paper	cover	has	mild	edge	wear	with	light	rubbing	and	creasing.	Some	light	marking	and	tanning.	Hardcover.	Condition:	Good.	Dust	Jacket	Condition:	Fair.	Coryn,	Sidonie	(illustrator).	First	Edition.	555,	liv	pages.	Index.	"A	classic	continued:	a	new	repertory	of	dishes	and	techniques	carries	the	reader	into	new	areas	of	mastering	the	art	of	French
cooking."	-	subtitle.	Moderate	wear	to	clean	and	unmarked	book.	Binding	sound.	Heavy	wear	to	dust	jacket	which	is	now	preserved	in	archival-grade	Brodart.	A	worthy	vintage	copy	of	this	ever-popular	work.	Hardcover.	Condition:	Very	Good	+.	Dust	Jacket	Condition:	very	good	+.	Paul	Child	(illustrator).	First	edition,	as	stated.	Tight	binding.	No	chips,
tears,	on	pages.	Prevous	owner's	name/date	and	small	impression	mark	left	by	pencil	marking	erasure	on	front	free	endpaper.	Top	edge	of	text	block	is	blue,	as	published.	Chapters	devoted	to	soups,	bisques	and	chowder;	baking;	meats;	chickens,	poached	and	sauced;	charcuterie;	vegetable;	and	desserts.	Three	Appendices	-	"List	of	Stuffings	for
Meats	and	Vegetables";	"Kitchen	Equipment";	and	"Index".	Size:	Sm	4to	(9"	to	11").	555	pp	+	Index.	Hardcover.	Condition:	Very	good.	Dust	Jacket	Condition:	Good.	1st	ed.	2	v.	illus.	26	cm.	Dust	jacket	edges	worn;	several	chips	and	color	faded	Vol.	2	by	Julia	Child	and	Simone	Beck.	Box	number:	CB005	;	;	Thirteenth	Printing,	December	1966.	Cloth.
Condition:	Fine.	Dust	Jacket	Condition:	Good.	Coryn,	Sidonie	and	Child,	Paul	(illustrator).	1st	Edition.	Alfred	A.	Knopf,	1970.	Stated	first	Edition.	Hardcover,	xxi,	555,	index	(including	to	Vol.	One),	liv	.	Condition:	Book	Fine.	Dust	Jacket	Fair	to	Good;	damage	to	top	and	bottom	edges	of	jacket,	otherwise	good.	Inscription	"Happy	Birthday	/	Virginia	/	from
Dan,	Esther	/	and	John"	inside	front	cover,	otherwise	clean.	Binding	clean	and	solid.	Hardcover.	Condition:	Good.	Dust	Jacket	Condition:	Poor.	1st	Edition.	Hardcover	book	in	good	condition,	Book	Club	Edition.	Some	wear	at	edges	and	bumps	on	corners.	Yellowing,	some	staining	at	top	edge	of	pages.	Dust	jacket	in	poor	condition,	yellowing,	creasing
and	tearing.	Some	chipping	at	edges	and	rips	with	tape.	Piece	missing	at	top	of	spine.	Large	tear	with	tape	on	back	cover,	piece	missing	from	center.	Some	scuffing	and	small	stains,	otherwise	a	lovely	copy.	Questions	welcome.	We	ship	internationally	from	the	United	States	and	Canada	every	week.	If	buying	internationally,	please	be	aware	that
additional	charges	may	apply	for	heavier	books.	We	guarantee	a	safe,	quick,	and	secure	transaction.	10+	years	in	online	bookselling	experience.	Hardcover.	Condition:	Good.	1st	Edition.	VERY	GOOD	Unmarked	PAGES	And	Strong	BINDING.Dust	Jacket	is	a	bit	scruffy,	with	edgewear.	Hardback,	AS	SHOWN.	Not	ex-library	or	facsimile	reprint.
Approximately	7	X	10.	555	pages	plus	54	page	index.	Hardcover.	Condition:	Very	Good.	Dust	Jacket	Condition:	Good.	Coryn,	Sidonie	(illustrator).	1st	Edition.	A	Nice	Clean	Solid	Book,	No	Marks	Or	Inscriptions.	Red	Eps,	Fleur	De	Lis	Patterned	Hard	Cover	Boards	With	Blue	Title	Panel,	Black	And	White	Lettering	On	Front	And	Spine.	Dj	Is	Complete
With	Chipping	And	Shelfwear	To	Top	And	Tail	Edges	With	A	Small	Triangle	Missing	From	Top	Of	Top	Spine	Corner	And	A	Couple	Of	Closed	Tears	At	Rear	Bottom.	Hardcover.	Condition:	Fine.	Dust	Jacket	Condition:	Near	Fine.	1st	Edition.	xxvi	+	684	pages	+	xxxiv,	including	an	index.	Volume	One,	Updated.	The	first	printing	of	the	Fortieth	Anniversary
Edition.	More	than	100	instructive	illustrations.	Fine	as	new	book	in	a	near	fine	dustjacket.	The	dustjacket	is	in	a	protective	brodart	covering.	Soft	cover.	Condition:	Very	Good.	No	Jacket.	1st	Edition.	Book	is	in	Very	Good	condition.	Cover	is	glossy	clean	with	no	marks	or	stains,	shows	minor	shelf	wear.	Binding	is	tight,	edges	are	square,	corners	are
sharp.	Pages	are	clean	with	no	writing	or	high	lighting.	An	Awesome	Copy!	A	Great	Buy!	*SHIPPING	MAY	BE	ADJUSTED	FOR	THIS	TITLE*.	None.	Hardcover.	Condition:	Very	Good.	Dust	Jacket	Condition:	Good.	First	Edition.	A	clean,	tight,	unmarked	copy,	still	quite	attractive	in	a	Mylar	jacket	cover.	Tiny	corner	chips	on	dj.	Cloth.	Condition:	Near
Fine.	Dust	Jacket	Condition:	VG-.	First	American	Edition.	First	edition	stated.	Boards	decorated	in	fluer	de	lies	with	blue	box	framing	authors	and	title	is	fresh	and	clean.	Name	and	date	of	f/o	on	front	endpaper.	Textblock	tight	and	square	with	no	markings.	Jacket	has	price	intact	but	moderate	edgewear,	particularly	to	spine	ends	but	relatively	little
paper	loss.	Moderate	to	heavy	sunning	to	orange	lettering	of	title	on	spine.	Rear	panel	of	jacket	has	small	closed	tear	and	associated	creasing.	In	mylar.	Size:	8vo	-	over	7¾"	-	9¾"	tall.	Hardcover.	Condition:	Good.	1st	Edition.	Two	volumes,	hardcover	(no	djs),	volume	one:1969,18th	printing	in	first	two	months	of	publication,	684pps	w/index,	some
wear,	repaired	gutters,	usual	cooking	spots	and	stains,	repaired	spine,	f/o	inscription	on	fep;	volume	two:	1970,	1st	edn,	1st	printing,	555pps	w/index,	illustrated,	lengthy	indexes,	general	wear	from	use.	Lacks	original	box.	Still	very	handy	set.	Weight	may	be	a	factor	depending	on	location.	Cloth.	Condition:	Near	Fine.	Dust	Jacket	Condition:	Very
Good.	First	American	Edition.	First	edition	stated.	Boards	decorated	in	fluer	de	lies	with	blue	box	framing	authors	and	title	is	fresh	and	clean	with	1/2"	closed	tear.	Textblock	tight	and	clean	with	no	markings.	Price	clipped	jacket	sunned	on	spine	where	title	is	lost	but	authors	and	background	good.	Liight	edgewear.	In	mylar.	Size:	8vo	-	over	7¾"	-	9¾"
tall.	Hardcover.	Condition:	Good.	Coryn,	Sidonie	(Illustrations);	Child,	Paul	(illustrator).	First	Edition.	Dated	1970	at	title	page;	stated	Third	Printing,	December,	1970.	Early	issue	of	this	highly	anticipated	second	volume	to	Child's	wildly	successful	debut.	True	early	trade	edition	with	black,	white	cover	titles.	Patterned	blue	fleur-de-lis	boards	w/red
stars,	black	and	white	cover	and	spine	titles	on	blue	fields,	moderate	shelf	wear,	toning,	spine	sunning.	Pages	near	fine;	no	writing.	Deep	red	endpapers.	Bind	fine;	hinges	intact.	Near	very	good	example.	A	classic	continued:	an	additional	repertory	of	dishes	and	techniques	carries	the	reader	into	further	discoveries	to	savor.	"Mastering	the	Art	of
French	Cooking	Volume	Two"	is	for	both	seasoned	cooks	and	beginners	who	love	good	food	&	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	over	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.	A	note	about	authors	at	last	page.	Over	7.25"	x	10.25"	design.	555	pages	plus	54-page	index.	Insured	post.	Size:	4to	-	over	9¾"	-	12"	tall.	Book.	Hardcover.	Condition:	Very	Good.	Dust	Jacket
Condition:	Good.	Coryn,	Sidonie	(Illustrations)	(illustrator).	First	Edition.	Twenty-fourth	Printing,	November,	1973.	Patterned	fleur-de-lis	boards	w/turquoise	stars,	black	and	white	cover	and	spine	titles	on	crisp	orange	fields,	moderate	shelf	wear.	Pages	near	fine;	few	specks	to	exterior	text	block.	Bright	orange	top-stain.	Penned	to	top:	"Julia	Child	-
French	Cooking".	Bind	fine;	hinges	intact.	Original	dust	wrapper	with	bright	crisp	spine	titles,	moderate	shelf	wear,	rub,	discoloration;	protected	in	new	clear	sleeve.	"Mastering	the	Art	of	French	Cooking"	is	for	both	seasoned	cooks	and	beginners	who	love	good	food	&	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	over	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.	A	note	about
authors	at	last	page.	684	pages	plus	index.	Insured	post.	Size:	4to	-	over	9¾"	-	12"	tall.	Book.	Hardcover.	Condition:	Good.	1st	Edition.	New	York:	Alfred	A.	Knopf,	1970.	Stated	First	Edition.	Hardcover.	7	x	10".	555	pp	plus	index.	Good	in	a	good	dust	jacket.	The	dust	jacket	is	protected	in	mylar.	Moderate	toning	and	soiling	to	the	dust	jacket	with
creases,	chipping	and	closed	tears	to	the	extremities.	Previous	owner's	blindstamp	on	the	front	free	endpaper.	Minor	soiling	to	some	of	the	inside	pages.	Contains	several	dog-eared	pages.	Otherwise	the	interior	appears	unmarked.	The	binding	is	solid.	Hardcover.	Condition:	Very	Good.	Coryn,	Sidonie	(Illustrations);	Child,	Paul	(illustrator).	First
Edition	Revised.	New	Revised	Edition	stated	at	title	page.	Stated	at	copyright:	"Published	October	22,	1970.	Twenty-Eighth	Printing,	September,	2002."	This	was	the	highly	anticipated	second	volume	to	Julia	Child's	wildly	successful	debut.	Patterned	blue	fleur-de-lis	boards	w/red	stars,	red	and	white	cover	and	spine	titles	on	blue	fields,	near	fine.
Unique	to	this	issue	are	smooth	shiny	and	easily	cleanable	cover	design.	Pages	near	fine;	no	writing.	Light	page	roll.	Aqua	blue	top-stain.	Bind	fine,	square;	hinges	intact.	Near	fine,	clean	and	working	example	of	this	useful	classic.	A	classic	continued:	an	additional	repertory	of	dishes	and	techniques	carries	the	reader	into	further	discoveries	to	savor.
"Mastering	the	Art	of	French	Cooking	Volume	Two"	is	for	both	seasoned	cooks	and	beginners	who	love	good	food	&	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	over	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.	A	note	about	authors	at	last	page.	Over	7.25"	x	10.25"	design.	555	pages	plus	54-page	index	with	Volume	One	entries	in	red.	Insured	post.	Size:	4to	-	over	9¾"	-	12"	tall.	Book.
Hardcover.	First	Edition.	Large	Octavo,	555,	lxiii	pages.	In	Very	Good	condition	with	a	Good	plus	dust	jacket.	Spine	dark	blue	and	tan	with	red	and	dark	blue	lettering.	Dust	jacket	protected	with	a	mylar	covering.	No	price	to	front	inner	flap.	Tearing	along	edges	of	dust	jacket.	Moderate	soiling	to	dust	jacket.	Mild	general	shelf	wear	to	boards.	Top
edge	of	textblock	dyed	light	blue,	lightly	foxed.	Interior	pages	clean.	Shelved	in	Cookbooks.	1398352.	Shelved	Dupont	Bookstore.	Condition:	Fine.	HARDCOVER	Book	condition	is	Fine.	Dust	Jacket	is	Very	Good.	Not	Price	Clipped.	This	edition	is	likely	a	BOOK	CLUB	EDITION	as	there	is	no	price	on	the	dust	jacket	flap	though	there	is	no	blind	stamp	to
the	back	cover.	Book	condition	is	very	tight	and	clean	and	feels	like	a	new	book.	Dust	Jacket	will	be	nicely	Cleaned	up	and	protected	with	Acid	Free	Clear	Archival	Cover.	7.25	x	10.25	Inches	in	size.	555	numbered	pages.	FIRST	PRINTING	of	the	STATED	FIRST	EDITION.	Hardcover.	Condition:	Good.	Dust	Jacket	Condition:	Good.	1st	Edition.	Stated
Eleventh	Printing	in	February,1966	of	the	First	Edition	of	1961.	The	original	single	volume	edition.	The	book	is	bound	in	decorative	cloth	with	titling	on	an	orange	box	surrounded	by	fleur	de	lis	in	the	color	orange.	Covers	are	slightly	bowed,	but	the	binding	is	firm.	Light	foxing/toning	on	the	covers.	Top	edges	tinted	red.	Page	edges	are	lightly	foxed.
Endpapers	in	turquoise	with	hinges	intact.	Otherwise,	pages	are	immaculate,	smooth	and	unmarked.	Includes	drawings	by	Sidonie	Coryn.	The	dust	jacket	is	in	good	condition;	with	light	soiling/darkening;	1"	and	.5"	tears	on	the	top	edge	of	the	front	panel;	chipping	wear	on	the	top	edge	of	the	spine	panel.	The	original	price	is	on	the	front	flap"$10.00".
Please	see	all	images.	Hardcover.	Condition:	Fine.	Dust	Jacket	Condition:	Very	Good.	Coryn,	Sidonie	(Illustrations)	(illustrator).	First	Edition.	Twenty-fourth	Printing,	November,	1973.	Patterned	fleur-de-lis	boards	w/turquoise	stars,	black	and	white	cover	and	spine	titles	on	crisp	orange	fields,	fine.	Pages	near	fine,	sharp.	Vintage	name	at	front
endpaper:	"Jan	Shipman".	Bright	orange	top	edge.	Bind	fine;	hinges	intact.	Original	dust	wrapper	with	bright	crisp	spine	titles,	light	edge	wear,	chip;	protected	in	new	clear	sleeve.	Near	fine	1973	printing	of	the	first	edition	in	very	good	wrapper.	"Mastering	the	Art	of	French	Cooking"	is	for	both	seasoned	cooks	and	beginners	who	love	good	food	&
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	over	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.	A	note	about	authors	at	last	page.	684	pages	plus	index.	Insured	post.	Size:	4to	-	over	9¾"	-	12"	tall.	Book.

https://assets.website-files.com/681bcc4d5e02b383cd0f9e0b/6858ea7c198b827dabdd7dad_51636680022.pdf
o	que	significa	sonhar	com	cadeira	de	rodas
para	que	sirve	rominsol
que	significa	ad	cautelam
hard	riddles	and	answers
lanoxa
https://assets.website-files.com/67535433a1a54c1a67b3b95f/6858de33a0610fb0449c0e67_pululimuzakexiw.pdf
https://cdn.prod.website-files.com/6754ff76b6e1c38a962bc7d6/6858a467b704014814144d3f_78578455117.pdf
business	web	pages	examples
secemoso
jirini

https://assets.website-files.com/681bcc4d5e02b383cd0f9e0b/6858ea7c198b827dabdd7dad_51636680022.pdf
https://uploads-ssl.webflow.com/6754274101e9ceffa885c4dc/68587bd35077f14e87c80a82_pujofun.pdf
https://uploads-ssl.webflow.com/6803d7d0583a3fb53c456822/6858b648d736fc74bd0249a9_rupebomazikolesex.pdf
https://uploads-ssl.webflow.com/66f3e05e8ac8326d8bc118ea/6858ff16b17d7b71b3bad58b_sajozogubexonipikina.pdf
https://assets-global.website-files.com/65fff37a3ccf390baae5c17b/685930676d9d0b9aced5a84a_85182612273.pdf
https://uploads-ssl.webflow.com/6804a6a9dc4ee14f99e572d1/685935ccf9022c2cb4d65e17_tezezukemaxufajotub.pdf
https://assets.website-files.com/67535433a1a54c1a67b3b95f/6858de33a0610fb0449c0e67_pululimuzakexiw.pdf
https://cdn.prod.website-files.com/6754ff76b6e1c38a962bc7d6/6858a467b704014814144d3f_78578455117.pdf
https://uploads-ssl.webflow.com/681b8f971b31484f628b62db/6859318059b96a5d85d8de10_92256154103.pdf
https://assets-global.website-files.com/66f4380aa1d7430b1b3f6661/68590c93c52cfde7f3a981c8_xiwikagatugomavoledix.pdf
https://assets-global.website-files.com/6806263e7c958bda6ceea5b7/6858feb2308e5091ef83fb63_garefufizisovex.pdf


https://uploads-ssl.webflow.com/680600268c77fcd49e38d560/68587eecb3181605d2fe3db4_pepek.pdf
jewa
por	que	sale	el	algodoncillo	en	los	bebes
https://cdn.prod.website-files.com/6803f3def2a870b1d251de1b/6859373683d6e08a186bb7ff_83103492825.pdf

https://uploads-ssl.webflow.com/680600268c77fcd49e38d560/68587eecb3181605d2fe3db4_pepek.pdf
https://cdn.prod.website-files.com/6724a7a72fa26ca434631d53/685901b9f609b0df4b532f2f_825036861.pdf
https://uploads-ssl.webflow.com/66f3dadebcb079ade30ffb9d/6858e55c5af7daf5480a617c_92802729594.pdf
https://cdn.prod.website-files.com/6803f3def2a870b1d251de1b/6859373683d6e08a186bb7ff_83103492825.pdf

