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Elizabeth David French Provincial Cooking: A Timeless Culinary Journey

elizabeth david french provincial cooking evokes images of sun-drenched
countryside kitchens, rustic wooden tables, and the intoxicating aroma of
fresh herbs mingling with slow-cooked stews. Elizabeth David, a revered
British food writer, was instrumental in introducing the charm and simplicity
of French provincial cuisine to English-speaking audiences. Her writing
didn’t just list recipes; it transported readers to the heart of rural
France, where cooking was an art woven into everyday life.

The Essence of Elizabeth David French
Provincial Cooking

Elizabeth David’s approach to French provincial cooking was anything but
complicated. She championed the use of local, seasonal ingredients and
celebrated traditional methods that had been passed down through generations.
This style of cooking is less about rigid recipes and more about intuition,
freshness, and a deep respect for the natural flavors of the ingredients.

French provincial cooking, as David presented it, is rooted in regions like
Provence, Normandy, and the Loire Valley. Each area boasts distinct dishes
shaped by climate, geography, and local produce. What ties these regions
together is the emphasis on hearty yet simple meals made with love and care.

Why Elizabeth David’s Influence Still Matters

Before Elizabeth David’s works appeared, British cooking was often described
as bland and uninspired, especially in the post-war era when rationing and
scarcity limited culinary creativity. David’s books, such as *French
Provincial Cooking* (published in 1960), revolutionized home cooking by
introducing readers to vibrant flavors, olive oils, fresh vegetables, and
rustic braises.

Her vivid descriptions and meticulous research brought authenticity and
warmth to her writing. She didn’t just copy French recipes; she interpreted
them for home cooks, making the cuisine accessible without losing its soul.
This approach encouraged a more relaxed, ingredient-focused style that many
chefs and home cooks still admire today.



Key Characteristics of French Provincial
Cooking According to Elizabeth David

Understanding the core elements of French provincial cooking helps explain
why it has such enduring appeal.

1. Emphasis on Fresh, Local Ingredients

One of the hallmarks of Elizabeth David French provincial cooking is the
prioritization of fresh, seasonal produce. Whether it’s sun-ripened tomatoes
from Provence or crisp apples from Normandy, the quality of the ingredients
shines through. David urged cooks to source the best possible vegetables,
herbs, and meats available, believing this was the foundation of any great
dish.

2. Simple Techniques That Highlight Natural Flavors

Rather than relying on complicated sauces or heavy seasoning, provincial
cooking often uses straightforward techniques like roasting, braising, or
slow simmering. The goal is to coax out the inherent flavors rather than mask
them. For example, a classic ratatouille is a medley of vegetables gently
cooked in olive oil until tender, capturing the essence of summer’s bounty.

3. The Role of Herbs and Aromatics

Herbs like thyme, rosemary, bay leaves, and tarragon play a pivotal role in
Elizabeth David’s recipes. These aromatics add depth and complexity without
overwhelming the dish. A bouquet garni—-a bundle of fresh herbs tied together
and added to stews and stocks—is a quintessential technique in French
provincial cooking that David frequently highlighted.

Exploring Signature Dishes in Elizabeth David’s
French Provincial Cooking

To truly appreciate Elizabeth David’s impact, it helps to dive into some
iconic dishes that define this culinary style.



Ratatouille: The Quintessential Provencal Stew

Ratatouille is a celebration of summer vegetables—eggplant, zucchini,
peppers, onions, and tomatoes—slowly cooked in olive oil. David’s rendition
emphasizes patience and respect for each ingredient, allowing them to meld
into a harmonious whole. It’s a dish that’s as vibrant in color as it is in
taste, perfect served alongside crusty bread or grilled meats.

Boeuf Bourguignon: Rustic Elegance from Burgundy

This hearty beef stew, braised in red wine with mushrooms, onions, and bacon,
exemplifies the richness of French provincial cooking. Elizabeth David’s
recipes often stressed the importance of slow cooking to tenderize the meat
and develop deep, robust flavors. It’'s comfort food elevated to a fine art.

Salade Nicoise: Freshness from the Mediterranean
Coast

A salad that embodies the balance of textures and flavors, Salade Nicoise
combines tuna, hard-boiled eggs, olives, anchovies, and crisp vegetables
dressed in a light vinaigrette. David’s writing captured the simplicity and
freshness that make this dish a staple of southern French cuisine.

Tips for Embracing Elizabeth David French
Provincial Cooking at Home

If you're inspired to bring a touch of French provincial charm into your
kitchen, here are some practical pointers drawn from Elizabeth David's
philosophy:

e Shop seasonally: Visit farmers’ markets or local grocers to find fresh,
in-season produce. The flavors will be more vibrant and authentic.

* Use quality olive oil: Olive oil is a staple in many recipes, especially
those from Provence. Choosing a good extra virgin olive oil can
transform a dish.

e Cook slowly and patiently: Many provincial dishes benefit from slow
cooking methods that allow flavors to develop fully.

e Keep it simple: Avoid overcomplicating recipes with too many ingredients
or spices. Let the natural flavors speak.



e Incorporate fresh herbs: Grow your own herbs or buy fresh bundles to add
that authentic aromatic touch.

The Legacy of Elizabeth David French Provincial
Cooking in Modern Cuisine

Today, Elizabeth David’s influence can be seen everywhere—from Michelin-
starred restaurants to home kitchens craving authentic yet approachable
dishes. Her work paved the way for a broader appreciation of Mediterranean
and French rural cuisines, encouraging cooks to embrace the joy of cooking
with fresh ingredients and simple techniques.

Moreover, her writing style—warm, evocative, and informative—remains a
benchmark for food literature. Many contemporary chefs and food writers cite
her as a key inspiration, and her recipes continue to be adapted and
cherished.

In a world where fast food and convenience often dominate, Elizabeth David’s
French provincial cooking offers a refreshing reminder of the pleasures found
in slowing down and savoring good food made with care. Whether you’'re
simmering a pot of coq au vin or enjoying a rustic vegetable tart, you’'re
participating in a culinary tradition that celebrates life’s simple,
delicious moments.

Frequently Asked Questions

Who was Elizabeth David and why is she significant
in French provincial cooking?

Elizabeth David was a British cookery writer whose books introduced authentic
Mediterranean and French provincial cooking to the English-speaking world.
She is significant for popularizing regional French recipes and traditional
cooking methods in Britain.

What are some key characteristics of French
provincial cooking according to Elizabeth David?

French provincial cooking, as described by Elizabeth David, emphasizes fresh,
local ingredients, simple and rustic preparation methods, and dishes that
reflect the culinary traditions of rural France, such as hearty stews, slow-
cooked meats, and the use of herbs and olive oil.



Which Elizabeth David book is most associated with
French provincial cooking?

Elizabeth David's book "French Provincial Cooking" is her most famous work
associated with French provincial cuisine, first published in 1960, and it
remains a classic reference for traditional French country recipes.

How did Elizabeth David influence modern cooks with
her French provincial recipes?

Elizabeth David influenced modern cooks by encouraging the use of fresh,
seasonal ingredients and authentic techniques, moving away from processed
foods and standardized recipes, thus inspiring a more natural and flavorful
approach to cooking French provincial dishes.

Can you name a few popular French provincial dishes
highlighted by Elizabeth David?

Popular French provincial dishes highlighted by Elizabeth David include
ratatouille, bouillabaisse, coq au vin, cassoulet, and salade nicoise, all of
which showcase the diversity and richness of regional French cooking.

What cooking techniques did Elizabeth David
emphasize in French provincial cooking?

Elizabeth David emphasized slow cooking methods such as braising and stewing,
the use of open fires or wood-burning stoves, and careful layering of flavors
through herbs, garlic, and olive o0il to bring out the essence of French
provincial cuisine.

Additional Resources

Elizabeth David and the Art of French Provincial Cooking: A Culinary
Exploration

elizabeth david french provincial cooking stands as a defining chapter in the
history of British gastronomy, marking a pivotal shift towards embracing
Mediterranean flavors and rustic culinary traditions. Elizabeth David, a
revered British food writer, introduced her readers to the vibrant and earthy
world of French provincial cuisine at a time when post-war Britain was
grappling with rationing and bland food options. Her work not only redefined
home cooking but also established French provincial cooking as an accessible
and desirable style for English households.



The Legacy of Elizabeth David in French
Provincial Cooking

Elizabeth David’'s influence on British cooking cannot be overstated. Her 1960
cookbook, *French Provincial Cooking*, was a groundbreaking publication that
transported readers from the confines of typical British fare to the sun-
drenched kitchens of Provence, Languedoc, and other regions in southern
France. Through vivid descriptions and meticulously researched recipes, David
illuminated the simplicity and richness of provincial French cuisine,
emphasizing fresh, seasonal ingredients and traditional cooking methods.

Her writing style combined scholarly insight with a warm, conversational
tone, making French culinary culture approachable without diluting its
authenticity. This balance helped to cultivate a new culinary consciousness
among British cooks, eager to explore dishes like ratatouille, bouillabaisse,
and tapenade. As a result, the cookbook became a seminal text, inspiring
generations of chefs and home cooks alike.

Contextualizing French Provincial Cooking in Post-
War Britain

In the decades following World War II, British cuisine was often criticized
for its monotony and dependence on processed foods. Elizabeth David’s arrival
on the culinary scene coincided with a cultural awakening that sought
freshness, flavor, and continental sophistication. *French Provincial
Cooking* arrived as more than a cookbook—it was a manifesto advocating for a
return to natural, regional ingredients and inspired cooking.

French provincial cuisine, characterized by its rusticity and reliance on
local produce such as olives, garlic, herbs de Provence, and fresh
vegetables, offered a stark contrast to the prevalent British fare. David’s
advocacy for olive oil over butter, the use of fresh herbs instead of dried,
and the celebration of simple, slow-cooked dishes challenged established
culinary norms and encouraged experimentation.

Key Features of Elizabeth David’s French
Provincial Cooking

Elizabeth David’s approach to French provincial cooking is noted for several
defining features that continue to resonate today:



1. Emphasis on Authenticity and Regionality

David’s work is distinguished by her dedication to authenticity. She
painstakingly documented regional variations of dishes, highlighting how
geography and local traditions shaped the cuisine. This respect for
provenance not only educated readers but also preserved culinary heritage
that risked being overshadowed by modernization.

2. Focus on Seasonal and Fresh Ingredients

One of the pillars of French provincial cooking is the use of seasonal
produce. Elizabeth David championed the idea that cooking should align with
the natural rhythms of the garden and market. This principle encouraged cooks
to seek out fresh vegetables like tomatoes, courgettes, and aubergines, as
well as fresh herbs such as thyme, rosemary, and basil, which are staples of
the region’s cuisine.

3. Simple, Rustic Preparations

Contrary to the perception that French cooking is overly elaborate, David'’s
recipes often celebrated simplicity. Techniques like slow simmering,
roasting, and braising allowed flavors to develop organically. This rustic
approach made the cuisine accessible to home cooks without sacrificing depth
or complexity.

4. Integration of Mediterranean Flavors

Elizabeth David’s French provincial recipes are infused with Mediterranean
influences — olive o0il, garlic, anchovies, and wine feature prominently. This
infusion brought new flavor profiles to British kitchens, diversifying
palates and encouraging culinary exploration.

Comparing Elizabeth David’s French Provincial
Cooking to Contemporary Trends

In today’'s culinary landscape, Elizabeth David’'s French provincial cooking
remains remarkably relevant. The contemporary farm-to-table movement echoes
her insistence on seasonal and local ingredients. However, modern adaptations
often incorporate global influences and fusion elements, whereas David'’s work
is a purist celebration of regional French cooking.

Moreover, the health-conscious trends of modern gastronomy align with David’s



preference for olive o0il and fresh produce over heavy creams and processed
ingredients. Yet, some contemporary chefs might argue that her recipes could
be adapted to accommodate dietary restrictions more explicitly, a
consideration less emphasized in mid-20th-century culinary writing.

The Pros and Cons of Adopting Elizabeth David’s
French Provincial Approach Today

e Pros: Encourages use of fresh, high-quality ingredients; promotes
seasonal cooking; offers a rich cultural and historical culinary
perspective; recipes are approachable and adaptable.

e Cons: Some recipes may require hard-to-find traditional ingredients;
cooking techniques can be time-intensive; may lack accommodation for
modern dietary preferences or allergies.

Elizabeth David’s Impact Beyond the Cookbook

Elizabeth David’s influence extends beyond her recipes to how French
provincial cooking is perceived and integrated into culinary education and
dining culture. Her writings inspired chefs who propelled British gastronomy
into a new era of sophistication. Restaurants and home kitchens alike have
embraced the principles she espoused: respect for ingredients, simplicity,
and regional authenticity.

Her vivid narratives also contributed to a broader appreciation of French
culture, linking food to the landscapes, customs, and lifestyles of southern
France. This holistic view helped to elevate cooking from mere sustenance to
an art form steeped in tradition and place.

Legacy in Modern Culinary Literature and Media

Many contemporary cookbooks and food shows cite Elizabeth David as a
foundational figure. Her methodology—combining historical context,
travelogue-style storytelling, and practical recipes—has become a model for
culinary writers seeking to connect readers with the soul of a cuisine.

Additionally, the resurgence of interest in traditional cooking methods,
artisanal ingredients, and regional dishes owes much to the groundwork laid

by David’s pioneering efforts.

Through the lens of French provincial cooking, Elizabeth David not only



introduced new flavors to British tables but also reshaped the cultural
relationship with food, dining, and heritage.

Elizabeth David’s French provincial cooking remains a testament to the power
of food writing to transform culinary habits and attitudes. Her work invites
cooks to slow down, savor the bounty of the seasons, and find joy in the
humble yet profound flavors of provincial France. This enduring appeal
ensures that her influence will continue to shape kitchens and palates for
years to come.

Elizabeth David French Provincial Cooking
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elizabeth david french provincial cooking: French Provincial Cooking Elizabeth David,
1999-02-01 First published in 1962, Elizabeth David's culinary odyssey through provincial France
forever changed the way we think about food. With elegant simplicity, David explores the authentic
flavors and textures of time-honored cuisines from such provinces as Alsace, Provence, Brittany, and
the Savoie. Full of cooking ideas and recipes, French Provincial Cooking is a scholarly yet
straightforward celebration of the traditions of French regional cooking. For more than seventy
years, Penguin has been the leading publisher of classic literature in the English-speaking world.
With more than 1,700 titles, Penguin Classics represents a global bookshelf of the best works
throughout history and across genres and disciplines. Readers trust the series to provide
authoritative texts enhanced by introductions and notes by distinguished scholars and contemporary
authors, as well as up-to-date translations by award-winning translators.

elizabeth david french provincial cooking: French Country Cooking FElizabeth David,
2013-12-06 French Country Cooking - first published in 1951 - is filled with Elizabeth David's
authentic recipes drawn from across the regions of France. 'Her books are stunningly well written ...
full of history and anecdote' Observer Showing how each area has a particular and unique flavour
for its foods, derived as they are from local ingredients, Elizabeth David explores the astonishing
diversity of French cuisine. Her recipes range from the primitive pheasant soup of the Basque
country to the refined Burgundian dish of hare with cream sauce and chestnut puree. French
Country Cooking is Elizabeth David's rich and enticing cookbook that will delight and inspire cooks
everywhere. Elizabeth David (1913-1992) is the woman who changed the face of British cooking.
Having travelled widely during the Second World War, she introduced post-war Britain to the
sun-drenched delights of the Mediterranean and her recipes brought new flavours and aromas into
kitchens across Britain. After her classic first book Mediterranean Food followed more bestsellers,
including French Country Cooking, Summer Cooking, French Provincial Cooking, Italian Food,
Elizabeth David's Christmas and At Elizabeth David's Table.

elizabeth david french provincial cooking: South Wind Through the Kitchen Elizabeth
David, 1999-10-25 This anthology is taken from the nine books written by Elizabeth David on the
subject of food and cookery. It contains many pieces which have been added to by her friends,
including chefs and writers that she influenced, such as Prue Leith and Terence Conran.

elizabeth david french provincial cooking: An Omelette and a Glass of Wine Elizabeth
David, 2009-07-19 A classic collection of articles, book reviews, and travel essays from “the best
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food writer of her time” (Jane Grigson, The Times Literary Supplement). An Omelette and a Glass of
Wine offers sixty-two articles originally written by Elizabeth David between 1955 and 1984 for
numerous publications including the Spectator, Gourmet magazine, Vogue, and the Sunday Times.
This revered classic volume contains delightful explorations of food and cooking, among which are
the collection’s namesake essay and other such gems as “Syllabubs and Fruit Fools,” “Sweet
Vegetables, Soft Wines,” “Pleasing Cheeses,” and “Whisky in the Kitchen.” Elizabeth David’s
subjects range from the story of how her own cooking writing began to accounts of restaurants in
provincial France, of white truffles in Piedmont, wild risottos on the islands of the Venetian lagoon,
and odd happenings during rain-drenched seaside holidays in the British Isles. Here we can share
her appreciation of books, people who influenced her, places she loved, and the delicious meals she
enjoyed. Casually interspersed with charming black-and-white illustrations and some photographs,
An Omelette and a Glass of Wine is sure to appeal to the ‘Elizabeth David’ book collector and
readers coming to know Ms. David for the first time, who will marvel at her wisdom and grace.
“Savor her book in a comfortable chair, with a glass of sherry.” —Bon Appétit “Elizabeth David has
the intelligence, subtlety, sensuality, courage and creative force of the true artist.” —Wine and Food

elizabeth david french provincial cooking: Elizabeth David on Vegetables Elizabeth David,
2013-10-31 The first collection of vegetarian recipes from culinary legend Elizabeth David Elizabeth
David revolutionized British cooking, her recipes bringing the color and vibrancy of Mediterranean
dishes to kitchens everywhere. This beautiful new cookbook marks the first time David’s beloved
vegetable recipes have been collected in one volume and celebrates her lifetime’s cooking by
featuring a range of delicious, timeless dishes filled with irresistible flavors and scents. These
mouthwatering recipes are accompanied by color photography. Threaded throughout are some of
David’s short essays—richly evocative pieces full of history and anecdote as well as practical
culinary advice. Published to celebrate the centenary of David’s birth, Elizabeth David on Vegetables
is a must-have for anyone wishing to give vegetables a starring role in the kitchen.

elizabeth david french provincial cooking: Italian Food Elizabeth David, 1999-02-01
Elizabeth David's Italian Food was one of the first books to demonstrate the enormous range of
Italy's regional cooking. For the foods of Italy, explained David, expanded far beyond minestrone and
ravioli, to the complex traditions of Tuscany, Sicily, Lombardy, Umbria, and many other regions.
David imparts her knowledge from her many years in Italy, exploring, researching, tasting and
testing dishes. Her passion for real food, luscious, hearty, fresh, and totally authentic, will inspire
anyone who wishes to recreate the abundant and highly unique regional dishes of Italy. For more
than seventy years, Penguin has been the leading publisher of classic literature in the
English-speaking world. With more than 1,700 titles, Penguin Classics represents a global bookshelf
of the best works throughout history and across genres and disciplines. Readers trust the series to
provide authoritative texts enhanced by introductions and notes by distinguished scholars and
contemporary authors, as well as up-to-date translations by award-winning translators.

elizabeth david french provincial cooking: The Penguin Elizabeth David Cookery Book Set
Elizabeth David, 1974 [No. 1] Mediterranean food -- [no. 2] French country cooking -- [no. 3] Italian
food -- [no. 4] French provincial cooking -- [no. 5] Summer cooking.

elizabeth david french provincial cooking: A Taste of the Sun Elizabeth David, 2011-04-07
Legendary cook and writer Elizabeth David changed the way Britain ate, introducing a postwar
nation to the sun-drenched delights of the Mediterranean, and bringing new flavours and aromas
such as garlic, wine and olive oil into its kitchens. This mouthwatering selection of her writings and
recipes embraces the richness of French and Italian cuisine, from earthy cassoulets to the simplest
spaghetti, as well as evoking the smell of buttered toast, the colours of foreign markets and the
pleasures of picnics. Rich with anecdote, David's writing is defined by a passion for good, authentic,
well-balanced food that still inspires chefs today.

elizabeth david french provincial cooking: Omelette and a Glass of Wine Elizabeth David,
2010 A collection of food-related articles that originally appeared in magazines and newspapers,
including the Spectator, Gourmet, Vogue, and the Sunday times of London.




elizabeth david french provincial cooking: Is There a Nutmeg in the House? Elizabeth
David, 2001 Along with M.F.K. Fisher and Julia Child, Elizabeth David changed the way we think
about and prepare food. Her nine books, written with impeccable wit and considerable brilliance,
helped educate the taste (and taste buds) of the postwar generation. Insisting on authentic recipes
and fresh ingredients, she taught that food need not be complicated to be delicious.Elizabeth David,
who died in 1992, was a very private person who seldom gave interviews. However, a 1984
collection of her journalism entitled An Omelet and a Glass of Wine greatly revealed David to her
readers and is now considered the best food book written in the twentieth century. Now, nearly
twenty years later, Viking will publish the sequel to that landmark book. Is There a Nutmeg in the
House? contains material that has never appeared in previous collections. The emphasis throughout
is on the practical aspects of cooking and eating and the book includes 150 recipes. These may come
from around the world -- Mediterranean tomato consomme or classic English raspberry cream -- but
they all have Elizabeth David's unmistakable touch. Delightful essays on her various likes and
dislikes -- from the wonders of nutmeg to the utterly useless garlic press -- complete a unique picture
of what for so long made David the most influential writer on food in the English language.Both
immensely readable and wonderfully instructive, Is There a Nutmeg in the House? is a must-have for
David fans and food lovers everywhere.

elizabeth david french provincial cooking: Simple Cooking John Thorne, 1996-11-16 John
Thorne's classic first collection is filled with straightforward eating, home cooking, vigorous
opinions, and the gracefully intelligent writing that makes him a cult favorite of people who like to
think about food. Incisive, hilarious and occasionally nostalgic, this volume will delight many
readers, reminding them why they enjoy the pleasures of food and cooking.--Publishers Weekly

elizabeth david french provincial cooking: At Elizabeth David's Table Elizabeth David,
2010 Legendary cook Elizabeth David is the woman who changed the face of British cooking. She
introduced a dreary post-war Britain to the sun-drenched culinary delights of the Mediterranean; to
foods like olive oil and pasta, artichokes and fresh herbs - foods that have become the staples of our
diets today.

elizabeth david french provincial cooking: Women Writing on the French Riviera
Rosemary Lancaster, 2020-06-15 Destination for artists and convalescents, playground of the rich,
site of foreign allure, the French Riviera has long attracted visitors to its shores. Ranging through
the late nineteenth century, the Belle Epoque, the ‘roaring twenties’, and the emancipatory post-war
years, Rosemary Lancaster highlights the contributions of nine remarkable women to the cultural
identity of the Riviera in its seminal rise to fame. Embracing an array of genres, she gives new focus
to feminine writings never previously brought together, nor as richly critically explored. Fiction,
memoir, diary, letters, even cookbooks and choreographies provide compelling evidence of the
innovativeness of women who seized the challenges and opportunities of their travels in a century of
radical social and artistic change.

elizabeth david french provincial cooking: French Provincial Cooking. Illustrated by
Juliet Renny. (Second Edition Revised.). Elizabeth David, 1964

elizabeth david french provincial cooking: The Gourmands' Way Justin Spring, 2024-03-26
The French effect on six food and wine writers, including Julia Child, M. F. K. Fisher, Alexis Lichine,
A. ]. Liebling, Richard Olney, and Alice B. Toklas. During les trente glorieuses—a thirty-year boom
period in France between the end of World War II and the 1974 oil crisis—Paris was not only the
world's most delicious, stylish, and exciting tourist destination; it was also the world capital of
gastronomic genius and innovation. The Gourmands' Way explores the lives and writings of six
Americans who chronicled the food and wine of the glorious thirty, paying particular attention to
their individual struggles as writers, to their life circumstances, and, ultimately, to their particular
genius at sharing awareness of French food with mainstream American readers. In doing so, this
group biography also tells the story of an era when America adored all things French. The group is
comprised of the war correspondent A. ]J. Liebling; Alice B. Toklas, Gertrude Stein's life partner, who
reinvented herself at seventy as a cookbook author; M. F. K. Fisher, a sensualist and fabulist



storyteller; Julia Child, a television celebrity and cookbook author; Alexis Lichine, an ambitious wine
merchant; and Richard Olney, a reclusive artist who reluctantly evolved into a brilliant writer on
French food and wine. Together, these writer-adventurers initiated an American cultural dialogue on
food that has continued to this day. Justin Spring's The Gourmands' Way is the first book ever to look
at them as a group and to specifically chronicle their Paris experiences. A literary meal both luscious
and lively—and essential to understanding our vacillating love affair with the French. — Kirkus
Reviews (starred review)

elizabeth david french provincial cooking: A Taste for Provence Helen Lefkowitz Horowitz,
2016-06-10 Provence today is a state of mind as much as a region of France, promising clear skies
and bright sun, gentle breezes scented with lavender and wild herbs, scenery alternately bold and
intricate, and delicious foods served alongside heady wines. Yet in the mid-twentieth century, a
travel guide called the region a “mostly dry, scrubby, rocky, arid land.” How, then, did Provence
become a land of desire—an alluring landscape for the American holiday? In A Taste for Provence,
historian Helen Lefkowitz Horowitz digs into this question and spins a wonderfully appealing tale of
how Provence became Provence. The region had previously been regarded as a backwater and
known only for its Roman ruins, but in the postwar era authors, chefs, food writers, visual artists,
purveyors of goods, and travel magazines crafted a new, alluring image for Provence. Soon, the
travel industry learned that there were many ways to roam—and some even involved sitting still. The
promise of longer stays where one cooked fresh food from storied outdoor markets became desirable
as American travelers sought new tastes and unadulterated ingredients. Even as she revels in its
atmospheric, cultural, and culinary attractions, Horowitz demystifies Provence and the perpetuation
of its image today. Guiding readers through books, magazines, and cookbooks, she takes us on a tour
of Provence pitched as a new Eden, and she dives into the records of a wide range of visual
media—paintings, photographs, television, and film—demonstrating what fueled American
enthusiasm for the region. Beginning in the 1970s, Provence—for a summer, a month, or even just a
week or two—became a dream for many Americans. Even today as a road well traveled, Provence
continues to enchant travelers, armchair and actual alike.

elizabeth david french provincial cooking: 1,000 Foods To Eat Before You Die Mimi
Sheraton, 2015-01-13 The ultimate gift for the food lover. In the same way that 1,000 Places to See
Before You Die reinvented the travel book, 1,000 Foods to Eat Before You Die is a joyous,
informative, dazzling, mouthwatering life list of the world’s best food. The long-awaited new book in
the phenomenal 1,000 . . . Before You Die series, it’s the marriage of an irresistible subject with the
perfect writer, Mimi Sheraton—award-winning cookbook author, grande dame of food journalism,
and former restaurant critic for The New York Times. 1,000 Foods fully delivers on the promise of its
title, selecting from the best cuisines around the world (French, Italian, Chinese, of course, but also
Senegalese, Lebanese, Mongolian, Peruvian, and many more)—the tastes, ingredients, dishes, and
restaurants that every reader should experience and dream about, whether it’s dinner at Chicago’s
Alinea or the perfect empanada. In more than 1,000 pages and over 550 full-color photographs, it
celebrates haute and snack, comforting and exotic, hyper-local and the universally enjoyed: a Tuscan
plate of Fritto Misto. Saffron Buns for breakfast in downtown Stockholm. Bird’s Nest Soup. A frozen
Milky Way. Black truffles from Le Périgord. Mimi Sheraton is highly opinionated, and has a gift for
supporting her recommendations with smart, sensuous descriptions—you can almost taste what
she’s tasted. You'll want to eat your way through the book (after searching first for what you have
already tried, and comparing notes). Then, following the romance, the practical: where to taste the
dish or find the ingredient, and where to go for the best recipes, websites included.

elizabeth david french provincial cooking: Edible Memory Jennifer A. Jordan, 2015-04-14
Each week during the growing season, farmers’ markets offer up such delicious treasures as
brandywine tomatoes, cosmic purple carrots, pink pearl apples, and chioggia beets—varieties of
fruits and vegetables that are prized by home chefs and carefully stewarded by farmers from year to
year. These are the heirlooms and the antiques of the food world, endowed with their own rich
histories. While cooking techniques and flavor fads have changed from generation to generation, a




Ribston Pippin apple today can taste just as flavorful as it did in the eighteenth century. But how
does an apple become an antique and a tomato an heirloom? In Edible Memory, Jennifer A. Jordan
examines the ways that people around the world have sought to identify and preserve old-fashioned
varieties of produce. In doing so, Jordan shows that these fruits and vegetables offer a powerful
emotional and physical connection to a shared genetic, cultural, and culinary past. Jordan begins
with the heirloom tomato, inquiring into its botanical origins in South America and its culinary
beginnings in Aztec cooking to show how the homely and homegrown tomato has since grown to be
an object of wealth and taste, as well as a popular symbol of the farm-to-table and heritage foods
movements. She shows how a shift in the 1940s away from open pollination resulted in a narrow
range of hybrid tomato crops. But memory and the pursuit of flavor led to intense seed-saving efforts
increasing in the 1970s, as local produce and seeds began to be recognized as living windows to the
past. In the chapters that follow, Jordan combines lush description and thorough research as she
investigates the long history of antique apples; changing tastes in turnips and related foods like kale
and parsnips; the movement of vegetables and fruits around the globe in the wake of Columbus; and
the poignant, perishable world of stone fruits and tropical fruit, in order to reveal the
connections—the edible memories—these heirlooms offer for farmers, gardeners, chefs, diners, and
home cooks. This deep culinary connection to the past influences not only the foods we grow and
consume, but the ways we shape and imagine our farms, gardens, and local landscapes. From the
farmers’ market to the seed bank to the neighborhood bistro, these foods offer essential keys not
only to our past but also to the future of agriculture, the environment, and taste. By cultivating these
edible memories, Jordan reveals, we can stay connected to a delicious heritage of historic flavors,
and to the pleasures and possibilities for generations of feasts to come.

elizabeth david french provincial cooking: The Missing Ingredient Jenny Linford, 2018-09-18
“Brilliant and original . . . From slow feasts to fast food, Linford shows that, no matter what we are
cooking, time is of the essence.” —Bee Wilson, TheSunday Times The Missing Ingredient is the first
book to consider the intrinsic yet often forgotten role of time in creating the flavors and textures we
love. Through a series of encounters with ingredients, producers, cooks, artisans, and chefs,
acclaimed author of The Chef’s Library Jenny Linford shows how, time and again, time itself is the
invisible ingredient in our most cherished recipes. Playfully structured through different periods of
time, the book examines the fast and slow, from the seconds it takes for sugar to caramelize to the
centuries it takes for food heritage to be passed down from our ancestors. From the brevity of
blanching and the days required in the crucial process of fermentation, to the months of slow
ripening that make a great cheddar and the years needed for certain wines to reach their peak,
Linford dissects each segment of time needed to cook—and enjoy—simple and intricate cuisine alike.
Including vignettes from the immediacy of taste (seconds), the exactitude of pasta (minutes), and
smoking and barbecuing meats (hours), to maturing cheese (weeks), infusing vanilla extract
(months), and perfecting parmigiana and port (years), The Missing Ingredient is an enlightening and
essential volume for foodies, bakers, home cooks, chefs, and anyone who appreciates a
perfectly-executed dish. “Something quite remarkable: a treatise on the single most vital and most
overlooked element of food and cooking that’s as page-turning as a thriller. A glorious, essential
addition to every food lover’s book shelves.” —Marina O’Loughlin, restaurant critic

elizabeth david french provincial cooking: Southwest France , 2003 Complemented by travel
advice, maps, accommodation listings, and site descriptions, a collection of essays and articles on
the region of southwestern France, by noted authors, travel writers, and journalists, is organized
thematically under such headings as Current Events, Food and Drink, and Museums and
Monuments. Original. 15,000 first printing.
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