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The unequivocal reference tome on the full spectrum of twentieth-century French
cooking, interpreted and revised by master chef Paul Bocuse for the home cook.
Celebrated chef Paul Bocuse is the authority on classic French cuisine. In this
volume, he shares 500 simple, traditional French recipes. Aimed at the beginner
but with enough breadth to entice the confident chef, these recipes can be readily
prepared at home and emphasize the use of the freshest and simplest ingredients.
The book is divided into twenty-two chapters, fourteen covering savory recipes
and eight covering sweet recipes, with everything from soups to soufflés, by way
of terrines, fish, meat, and vegetables. Practical appendixes include average
cooking times for different types of meat, conversion tables, and a glossary of
key French culinary terms.
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The unequivocal reference tome on the full spectrum of twentieth-century French cooking, interpreted and
revised by master chef Paul Bocuse for the home cook. Celebrated chef Paul Bocuse is the authority on
classic French cuisine. In this volume, he shares 500 simple, traditional French recipes. Aimed at the
beginner but with enough breadth to entice the confident chef, these recipes can be readily prepared at home
and emphasize the use of the freshest and simplest ingredients. The book is divided into twenty-two chapters,
fourteen covering savory recipes and eight covering sweet recipes, with everything from soups to soufflés,
by way of terrines, fish, meat, and vegetables. Practical appendixes include average cooking times for
different types of meat, conversion tables, and a glossary of key French culinary terms.
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Editorial Review

Review
"Named Chef of the Century by the Culinary Institute of Americalast year and considered by many to be the
father of modern French cuisine ..." ~France Magazine

"The recipes are clear, few are complex, and all look delicious. Bocuse himself once told me, "I1f cooks
would eat their own food, there would be better cuisine. When you lift the lid off the pot and you breathe in
the aroma, that is the essence of good cuisine." That's what you feel when you open the pages of this
wonderful book." ~Esquire

"It isacomplete book with all his best recipes, for al to enjoy, Thiswill become a classic reference book. Its
geniusisin the simple, efficient recipes to make home cooking a success. It underlines the key role of
cookbooks in transmitting the legacy of culinary culture." ~Publisher's Weekly

"If you're looking for abook to teach you the ins and outs of classic French cuisine, this may be the book for
you (don't tell Julia)." ~Eater.com

About the Author

Paul Bocuse was named Chef of the Century by the Culinary Ingtitute of Americain 2011 and has been a
beacon for the culinary world for over forty-five years. With three Michelin stars and the Legion of Honor to
his name, he iswidely regarded as the father of modern French cuisine. His many cookbooks, including Paul
Bocuse' s Regional French Cooking and Bocuse in Y our Kitchen, are best sellers. Jean-Charles Vaillant’s
photographs have appeared in Flavors of the Mediterranean and Olive Qil. Eric Trochon isafood stylist
whose work also appearsin Pierre Gagnaire: 175 Home Recipes with a Twist.

Users Review
From reader reviews:
Mark Hernandez:

Why don't make it to be your habit? Right now, try to ready your time to do the important action, like
looking for your favorite e-book and reading a publication. Beside you can solve your long lasting problem;
you can add your knowledge by the e-book entitled Paul Bocuse: The Complete Recipes. Try to make the
book Paul Bocuse: The Complete Recipes as your close friend. It means that it can being your friend when
you really feel alone and beside that of course make you smarter than ever. Y eah, it is very fortuned in your
case. The book makes you considerably more confidence because you can know every little thing by the
book. So , let me make new experience and also knowledge with this book.

Sandra Bryson:

Now aday people who Living in the erajust where everything reachable by interact with the internet and the
resources included can be true or not call for people to be aware of each details they get. How alot moreto
be smart in acquiring any information nowadays? Of course the correct answer is reading a book. Looking at
abook can help individuals out of this uncertainty Information mainly this Paul Bocuse: The Complete



Recipes book because this book offers you rich facts and knowledge. Of course the information in this book
hundred per cent guarantees there is no doubt in it you know.

Teresa Thomas:

Often the book Paul Bocuse: The Complete Recipes has alot details on it. So when you check out this book
you can get alot of help. The book was compiled by the very famous author. Mcdougal makes some research
previous to write this book. Thiskind of book very easy to read you will get the point easily after perusing
this book.

Hubert Macarthur:

This Paul Bocuse: The Complete Recipesis great book for you because the content which isfull of
information for you who have always deal with world and have to make decision every minute. This book
reveal it details accurately using great coordinate word or we can state no rambling sentencesin it. So if you
areread the idea hurriedly you can have whole detailsin it. Doesn't mean it only gives you straight forward
sentences but hard core information with beautiful delivering sentences. Having Paul Bocuse: The Complete
Recipesin your hand like obtaining the world in your arm, datain it is not ridiculous one particular. We can
say that no guide that offer you world throughout ten or fifteen small right but this book already do that. So ,
thisis certainly good reading book. Hey there Mr. and Mrs. hectic do you still doubt which?
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