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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.

  Sample Recipes: Oefs Benedictine and Mousses and Mousselines
Oeufs Bénédictine
Poached or Soft boiled: Cover the bottom of tartlet cases with a Brandade of salt cod (see below) mixed with
a little chopped truffle. Place the eggs which have been coated with Sauce Crème on top.

Brandade de Morue
Cut the fish into large square pieces and poach for only 8 minutes from the time it comes back to the boil so
as to keep it slightly undercooked. Immediately drain and remove all skin and bones. Place 2 ½ dl (9 fl oz or
1 1/8 U.S. cups) oil in a shallow pan and heat until just smoking; place in the fish with 1 clove of crushed
garlic and using a wooden spatula, mix vigorously over the heat until the fish becomes a fairly fine paste.

Remove from the heat and add 5-6 dl (18 fl oz – 1 pt or 2 ¼ - 2 5/8 U.S. cups) oil, a little at a time mixing
continuously with a spatula. Adjust the consistency of the paste from time to time with 2-3 tbs boiling milk
until a maximum of 2 ½ dl (9 fl oz-1 1/8 U.S. cups) milk has been absorbed.

When the Brandade mixture is finished it should be very white and have the consistency of mashed potato.
Finally adjust the seasoning and arrange pyramid shape in a deep dish then decorate with small triangles of
bread which have been freshly fried in clarified butter.

Cold Mousses, Mousselines and Soufflés
The terms Mousses and Mousselines can be used to describe hot and cold preparations; that which
differentiates between Mousse and Mousseline is not the composition but its moulding. A Mousse, hot or
cold, is made in a large mould of which the size is generally sufficient for more than one person. The
Mousselines are moulded either with spoons, a piping bag, or in special moulds having the form of large
Quenelles, and one only is served per person. The Soufflés are moulded in small cassolettes or soufflé



moulds.

Composition of the Mixture for Cold Mousses and Mouselines
Ingredients:
1 litre (1 ¾ pt or 4 ½ U.S. cups) cooked purée of the principal ingredient such as chicken, game, fois gras,
fish or shellfish
2 ½ dl (9 fl oz or 1 1/8 U.S. cups) melted aspic jelly
4 dl (14 fl oz or 1 ¾ U.S. cups) appropriate Velouté
4 dl (14 fl oz or 1 ¾ U.S. cups) double cream which being correctly whipped will be equal to 6 dl (1 pt or 2
5/8 cups)

The proportions of the above ingredients may be slightly adjusted according to the nature of the main
ingredients being used and in the preparation of certain Mousses either jelly by itself or Velouté alone need
to be used.

Method:
Add the cool jelly and Velouté (or just one of these ingredients if called for) to the basic purée and mix
together on ice.
When cold and thicker in consistency, add and fold in the cream. Seasoning is very important in cold
preparations and it should always be checked and adjusted with great care.

Note: the cream should not be more than half whipped, if it is fully whipped the quality of the Mousse will
be less delicate and of a dryer texture.

Moulding of Cold Mousselines
This can be carried out in two different ways, by either simply lining the mould with jelly or afterwards
coating with a Sauce Chaud-froid. In either case, they should be made in oval moulds of the type used in the
making of large Quenelles or Mousseline eggs.

Method 1:
Line the moulds with very clear aspic jelly and cover with a layer of the Mousseline mixture; garnish the
center with a Salipicon composed of the same basic ingredient as that in the Mousse, e.g. poultry, game,
shellfish, etc. and of truffle. Cover with more Mousseline mixture; smooth dome-shape and place in the
refrigerator to set.

Method 2:
Place a layer of the mixture in the bottom of the moulds, garnish the centre with a Salipicon, cover with more
mixture and place to set. After demoulding, coat the Mousselines with Sauce Chaud-froid in keeping with
the composition of the mixture; decorate with truffle and other items in keeping with the Mousseline and
glaze with aspic jelly to fix the decorations.

Set a layer of very clear aspic jelly in the bottom of a silver or glass dish and arrange the Mousselines on top;
coat them once more with jelly and keep in the refrigerator until required.
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From reader reviews:

Donald Calderon:

In other case, little people like to read book Escoffier. You can choose the best book if you'd prefer reading a
book. So long as we know about how is important any book Escoffier. You can add know-how and of course
you can around the world by just a book. Absolutely right, because from book you can realize everything!
From your country until foreign or abroad you will find yourself known. About simple thing until wonderful
thing you may know that. In this era, you can open a book as well as searching by internet unit. It is called e-
book. You should use it when you feel weary to go to the library. Let's study.

Lucas Florio:

Escoffier can be one of your beginning books that are good idea. We recommend that straight away because
this guide has good vocabulary that can increase your knowledge in vocabulary, easy to understand, bit
entertaining but delivering the information. The article author giving his/her effort to put every word into
delight arrangement in writing Escoffier but doesn't forget the main position, giving the reader the hottest
and also based confirm resource data that maybe you can be certainly one of it. This great information can
easily drawn you into brand new stage of crucial considering.

Adela Valenti:

Can you one of the book lovers? If so, do you ever feeling doubt while you are in the book store? Make an
effort to pick one book that you find out the inside because don't determine book by its deal with may doesn't
work the following is difficult job because you are frightened that the inside maybe not since fantastic as in
the outside look likes. Maybe you answer may be Escoffier why because the fantastic cover that make you
consider in regards to the content will not disappoint a person. The inside or content is fantastic as the
outside or even cover. Your reading 6th sense will directly guide you to pick up this book.

Blanche Jackson:

The book untitled Escoffier contain a lot of information on it. The writer explains the girl idea with easy
means. The language is very easy to understand all the people, so do not necessarily worry, you can easy to
read the item. The book was published by famous author. The author will take you in the new period of
literary works. You can easily read this book because you can keep reading your smart phone, or product, so
you can read the book with anywhere and anytime. In a situation you wish to purchase the e-book, you can
wide open their official web-site along with order it. Have a nice study.
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