Escoffier: The Complete Guide to the Art of
ESC ()I I [ER

o e .. Modern Cookery

I/f

From Wiley Publishers

Read Online ©

Escoffier: The Complete Guideto the Art of Modern Cookery From Wiley
Publishers

Presented for the first time to the English-speaking public, hereis the entire
translation of 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.
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Presented for the first time to the English-speaking public, here is the entire trand ation of 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.
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Editorial Review

From the Inside Flap

Here, for thefirst time, is presented to the English-speaking public the entire trandation of Auguste
Escoffier’s masterpiece Le Guide Culinaire. Its basic principles are as valid today as when it wasfirst
published in 1903. It has successfully withstood the test of decades and remains a nonpareil among cookery
books. Escoffier was personally involved with each new French edition of hiswork right up until 1921, when
the fourth edition appeared. He altered and improved it over the yearsin line with his ideas of modification
and adaptation. It is the fourth edition which has now been trandated into English for the first time by H. L.
Cracknell and R. J. Kaufmann. This trandation supersedes A Guide to Modern Cookery, the English version
first published in 1907; it contained afair percentage of Escoffier’s recipes but was not, unlike The Complete
Guideto the Art of Modern Cookery, the comprehensive collection which contains some 2000 additional
recipes. Great care has been taken to use the original metric measurements and to give accurate conversions
to Imperia and American measurementsin brackets. Le Guide Culinaire is described by Escoffier himself as
‘“auseful tool rather than just arecipe book’. It does not go into minute details of preparation, but offersto
those who practise 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 Complete Guide to the Art of Modern Cookery istherefore arepository of all that is best in Classica
French and International cookery and should be kept close at hand and referred to constantly. A Memoir of
Escoffier by his grandson, Pierre P. Escoffier, appears at the beginning of the book. An exhaustiveindex is
also provided.

About the Author

H. L. CRACKNELL and R. J. KAUFMANN spent their early years working in the kitchens of several large
hotelsin London and Europe. The translators met when they were both working at London’s Savoy Hotel in
the late 1940s: a kitchen where the shadow of itsfirst chef, Escoffier, still cast itsinfluence. They
subsequently became lecturersin cookery in a number of technical colleges where they endeavoured to
maintain the importance of those fundamentals which Escoffier saw as necessary to the profitability and
success of any catering enterprise. The trand ators have been on the staff of leading centres of catering
education in the United Kingdom. H. L. Cracknell is amember of the Association Culinaire Francaise,
founded by A. Escoffier and E. Fétu in 1903. and they are also holders of the Maitrise Escoffier and Cordon
Culinaire, both awarded by the Conseil Culinaire Frangais. The trandators have acted as consultant editors to
The Illustrated Escoffier, also published by Heinemann, as a selection of several hundred of the more
popular recipes from this book, many of which areillustrated with superb colour photographs and contain
more detailed information for their preparation.

Users Review
From reader reviews:
Michael Battle;

What do you think about book? It isjust for students because they're still students or the item for all people
in the world, what the best subject for that? Only you can be answered for that concern above. Every person
has several personality and hobby for each other. Don't to be obligated someone or something that they don't
would like do that. Y ou must know how great and also important the book Escoffier: The Complete Guide to



the Art of Modern Cookery. All type of book would you see on many sources. Y ou can look for the internet
sources or other social media

Lizzie Chandler:

Y our reading sixth sense will not betray an individual, why because this Escoffier: The Complete Guide to
the Art of Modern Cookery publication written by well-known writer who really knows well how to make
book that may be understand by anyone who else read the book. Written with good manner for you, dripping
every ideas and publishing skill only for eliminate your own personal hunger then you still uncertainty
Escoffier: The Complete Guide to the Art of Modern Cookery as good book not merely by the cover but also
by the content. Thisis one book that can break don't judge book by its protect, so do you still needing one
more sixth sense to pick this kind of!? Oh come on your looking at sixth sense already alerted you so why
you have to listening to an additional sixth sense.

Daryl Stedle:

This Escoffier: The Complete Guide to the Art of Modern Cookery is brand new way for you who has
attention to look for some information since it relief your hunger of knowledge. Getting deeper you in it
getting knowledge more you know otherwise you who still having little bit of digest in reading this Escoffier:
The Complete Guide to the Art of Modern Cookery can be the light food to suit your needs because the
information inside that book is easy to get smply by anyone. These books develop itself in the form that is
certainly reachable by anyone, yeah | mean in the e-book contact form. People who think that in e-book form
make them feel tired even dizzy this guide is the answer. So thereisn't any in reading a publication especially
thisone. Y ou can find what you are looking for. It should be here for an individual. So, don't miss the ideal
Just read this e-book sort for your better life and also knowledge.

Anita Burns;

Do you like reading a e-book? Confuse to looking for your favorite book? Or your book ended up being
rare? Why so many issue for the book? But virtually any people fedl that they enjoy with regard to reading.
Some peopl e likes studying, not only science book but additionally novel and Escoffier: The Complete
Guideto the Art of Modern Cookery or perhaps others sources were given knowledge for you. After you
know how the truly amazing a book, you feel desire to read more and more. Science reserve was created for
teacher or even students especially. Those publications are helping them to include their knowledge. In
various other case, beside science e-book, any other book likes Escoffier: The Complete Guide to the Art of
Modern Cookery to make your spare time more colorful. Many types of book like here.
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