
Who Was Julia Child

Mastering the Art of French Cooking, Volume 1

NEW YORK TIMES BESTSELLER • The definitive cookbook on French cuisine for American readers:
\"What a cookbook should be: packed with sumptuous recipes, detailed instructions, and precise line
drawings. Some of the instructions look daunting, but as Child herself says in the introduction, 'If you can
read, you can cook.'\" —Entertainment Weekly “I only wish that I had written it myself.” —James Beard
Featuring 524 delicious recipes and over 100 instructive illustrations to guide readers every step of the way,
Mastering the Art of French Cooking offers something for everyone, from seasoned experts to beginners who
love good food and long to reproduce the savory delights of French cuisine. Julia Child, Simone Beck, and
Louisette Bertholle break down the classic foods of France into a logical sequence of themes and variations
rather than presenting an endless and diffuse catalogue of dishes—from historic Gallic masterpieces to the
seemingly artless perfection of a dish of spring-green peas. Throughout, 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. “Julia has slowly but surely altered our way of thinking about food.
She has taken the fear out of the term ‘haute cuisine.’ She has increased gastronomic awareness a
thousandfold by stressing the importance of good foundation and technique, and she has elevated our
consciousness to the refined pleasures of dining.\" —Thomas Keller, The French Laundry

The French Chef Cookbook

A beautiful new edition of the beloved cookbook capturing the spirit of Julia Child's debut TV show, which
made her a star and is now featured as the centerpiece of Max's Julia. The French Chef Cookbook is a
comprehensive (Aïoli to Velouté, Bouillabaisse to Ratatouille) collection of more than 300 classic French
recipes. By 1963, Julia Child had already achieved widespread recognition as the bestselling author of
Mastering the Art of French Cooking, but it wasn’t until her television debut with The French Chef that she
became the superstar we know and love today. Over the course of ten seasons, millions of Americans learned
not only how to cook, but how to embrace food. The series completely changing the way that we eat today,
and it earned Julia a Peabody Award in 1965 and an Emmy Award in 1966. From that success came The
French Chef Cookbook, Julia’s first solo cookbook, written with all the wit, wisdom, and joie de vivre for
which she is rightly remembered. Organized by episode—”Dinner in a Pot,” “Caramel Desserts,” “Beef Gets
Stewed Two Ways”—the book, like the television show on which it is based, is a complete French culinary
education, packed with more than 300 delectable recipes—including timeless classics like Cassoulet,
Vichyssoise, Coq au Vin, Croissants, and Chocolate Mousse. The definitive companion to Julia's
groundbreaking television series, The French Chef Cookbook is now available in a beautiful new edition,
sixty years after Julia first took to the airwaves.

My Life in France

When Julia Child arrived in Paris in 1948, a six-foot-two-inch, thirty-six-year-old, rather loud and unserious
Californian, she spoke barely a few words of French and did not know the first thing about cooking. What's a
shallot? she asked her husband Paul, as they waited for their sole meunière during their very first lunch in
France, which she was to describe later as 'the most exciting meal of my life'. As she fell in love with French
culture, buying food at local markets, sampling the local bistros and taking classes at the Cordon Bleu, her
life began to change forever, and My Life in France follows her extraordinary transformation from kitchen
ingénue to internationally renowned (and loved) expert in French cuisine. Bursting with adventurous and
humorous spirit, Julia Child captures post-war Paris with wonderful vividness and charm.



Julia Child's The French Chef

Dana Polan considers what made Julia Childs TV show, The French Chef, so popular during its original
broadcast and such enduring influences on American cooking, American television, and American culture
since then.

Julia Child

Author of the forthcoming What She Ate: Six Remarkable Women and the Food That Tells Their Stories
(Summer 2017) With a swooping voice, an irrepressible sense of humor, and a passion for good food, Julia
Child ushered in the nation’s culinary renaissance. In Julia Child, award-winning food writer Laura Shapiro
tells the story of Child’s unlikely career path, from California party girl to coolheaded chief clerk in a World
War II spy station to bewildered amateur cook and finally to the Cordon Bleu in Paris, the school that
inspired her calling. A food lover who was quintessentially American, right down to her little-known recipe
for classic tuna fish casserole, Shapiro’s Julia Child personifies her own most famous lesson: that learning
how to cook means learning how to live.

From Julia Child's Kitchen

Diverse and detailed recipes from the French and other cuisines comprise the famous chef's informal and
comprehensive guide to cooking, with commentaries on the principles, economics, equipment, and time-
savers of first-class cooking

In Julia's Kitchen

\"An illustrated exploration of the ways in which Julia Child's kitchen design and practices influence the
modern home\" --

Appetite for Life

In this fully authorized biography, readers meet the earthy and outrageous Julia Child, who, at age 85,
remains a complex role model.

M.F.K. Fisher, Julia Child, and Alice Waters

\"M. F. K. Fisher, Julia Child, and Alice Waters celebrates the accomplishments and friendships of three
women who changed the way Americans think about food and cooking, dining and pleasure.\" \"In a series of
three overlapping biographical portraits, Reardon reveals the private lives behind their public personas.
Tracing major developments in their careers and quoting extensively from letters they exchanged, she
recounts the times and places at which their lives intersected and shares testimonies of the friendship and
respect that grew among them.\"--BOOK JACKET.Title Summary field provided by Blackwell North
America, Inc. All Rights Reserved

Larousse Gastronomique

Since its first publication in 1938, Larousse Gastronomique has been an unparalleled resource. In one
volume, it presents the history of foods, eating, and restaurants; cooking terms; techniques from elementary
to advanced; a review of basic ingredients with advice on recognizing, buying, storing, and using them;
biographies of important culinary figures; and recommendations for cooking nearly everything. The new
edition, the first since 1988, expands the book’s scope from classic continental cuisine to include the
contemporary global table, appealing to a whole new audience of internationally conscious cooks. Larousse
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Gastronomique is still the last word on béchamel and béarnaise, Brillat-Savarin and Bordeaux, but now it is
also the go-to source on biryani and bok choy, bruschetta and Bhutan rice. Larousse Gastronomique is rich
with classic and classic-to-be recipes, new ingredients, new terms and techniques, as well as explanations of
current food legislation, labeling, and technology. User-friendly design elements create a whole new
Larousse for a new generation of food lovers.

The Splendid Table

Just when you thought you knew the best of Northern Italy, along comes Lynne RossettoKasper to introduce
you to Emilia-Romagna, a fertile wedge between Milan, Venice, and Florence, as gastronomically important
as any land in the world. The lush homeland of balsamic vinegar, Prosciutto di Parma, tortellini, and
Parmigiano-Reggiano cheese, this is a region venerated by Italy's food cognoscenti. \"Ask an Italian where to
take only one meal in Italy, and, after recommending his mother's house, he will more than likely send you to
EmiliaRomagna,\"writes Kasper. A cuisine at once voluptuous and refined, the dishes of Emilia-Romagna's
kitchen are literally irresistible. just listen to the names\"Little\" Spring Soup from the 17th Century, His
Eminence's Baked Penne, Modena Crumbling Cake. Then imagine sitting down to a dish of Hot Caramelized
Pears with Prosciutto, a Risotto of Red Wine with Fresh Rosemary or a Pie of Polenta and Country RagÚ
The first American book to present the food of this singular northern region, The Splendid Table is an Italian
cookbook for the nineties. It will take you from Parma, Bologna, Modena, Ravenna, and Ferrara to tiny
villages in the foothills of the Apennines, from Renaissance banquet halls to the simplest of farmhouses,
offering history, folklore, and substantive cooking tips along the way. Among the things you will find are: A
56-recipe pasta chapter including many never before seen in America. From fast and easy dishes such as
Linguine with Braised Garlic and Balsamic Vinegar to a lasagne of chicken, pine nuts, and currants. A veal
Parmigiano like no other-Pan-Fried Veal Chops with Tomato Marsala Sauce, the whole finished with curls of
Parmigiano Reggiano cheese. An array of meatless or almost meatless recipes. Grilled vegetables with
maccheroni; a country dish of braised lentils with ribbons of pappardelle and crisp nubbins of pancetta;
Tortellini of Artichokes and Mascarpone; or Fresh Tuna Adriatic Style. Straight out of the Renaissance but
perfect for today, a sumptuous tortellini pie, ideal for important dinners and holidays. A salad of tart greens,
Parmigiano-Reggiano cheese, and Prosciutto di Parma with a warm garlic and balsamic dressing and many
other antipasto dishes. Over thirty dessert recipes including Chestnut Ricotta Cheesecake and Torta Barozzi,
a mysterious chocolate cake made at only one pastry shop in the entire region. \"A Guide to Ingredients\" that
shares the secrets of how to select, use, and store the very best balsamic vinegars, olive oils, porcini
mushrooms, Prosciutto di Parma, mortadella, Parmigiano-Reggiano, coppa, fresh herbs, and much more.
Encounters with Lucrezia Borgia, Gioachino Rossini, Napoleon's Empress Marie Louise, Giuseppe Verdi,
Arturo Toscanini, Carlo Bergonzi, Renata Tebaldi, and Luciano Pavarotti, all characters in the epic of
Emilia-Romagna. The Splendid Table is the Italian cookbook America has been waiting for a book firing our
passion for Italian food while responding to our health concerns. It not only reveals Italy's best-kept culinary
secret, the great cuisine of Emilia-Romagna, it is at the same time one of the most important teaching books
of our era. Know it will become a good friend, well thumbed and lovingly stained over years of good cooking
and good reading. 24 pages of finished dishes in full color. 200 recipes with wine and menu suggestions.

The Way to Cook

Learn how to make healthy, delicious food for yourself and the people you care most about. It's all the best
techniques from twenty years of Cooking light, all the one place for the first time.

As Always, Julia

This dishy and delightful, never-before-published correspondence between America's queen of food, Julia
Child, and her mentor Avis DeVoto, shows not only the blossoming of a lifelong friendship, but also an
America on the verge of transformation.

Who Was Julia Child



Julia and Jacques Cooking at Home

Two legendary cooks invite us into their kitchen and show us the basics of good home cooking. Julia Child
and Jacques Pépin are synonymous with good food, and in these pages they demonstrate techniques (on
which they don’t always agree), discuss ingredients, improvise, balance flavors to round out a meal, and
conjure up new dishes from leftovers. Center stage are carefully spelled-out recipes flanked by Julia’s and
Jacques’s comments—the accumulated wisdom of two lifetimes of honing their cooking skills. Nothing is
written in stone, they imply. And that is one of the most important lessons for every good cook. So sharpen
your knives and join in the fun as you learn to make: • Appetizers: from traditional and instant gravlax to
your own sausage in brioche and a country pâté • Soups: from New England chicken chowder and onion
soup gratinée to Mediterranean seafood stew and that creamy essence of mussels, billi-bi • Eggs: omelets and
“tortillas”; scrambled, poached, and coddled eggs; eggs as a liaison for sauces and as the puffing power for
soufflés • Salads and Sandwiches: basic green and near-Niçoise salads; a crusty round seafood-stuffed bread,
a lobster roll, and a pan bagnat • Potatoes: baked, mashed, hash-browned, scalloped, souffléd, and French-
fried • Vegetables: the favorites from artichokes to tomatoes, blanched, steamed, sautéed, braised, glazed,
and gratinéed • Fish: familiar varieties whole and filleted (with step-by-step instructions for preparing your
own), steamed en papillote, grilled, seared, roasted, and poached, plus a classic sole meunière and the
essentials of lobster cookery • Poultry: the perfect roast chicken (Julia’s way and Jacques’s way); holiday
turkey, Julia’s deconstructed and Jacques’s galantine; their two novel approaches to duck • Meat: the right
technique for each cut of meat (along with lessons in cutting up), from steaks and hamburger to boeuf
bourguignon and roast leg of lamb • Desserts: crème caramel, profiteroles, chocolate roulade, free-form apple
tart—as you make them you’ll learn all the important building blocks for handling dough, cooking custards,
preparing fillings and frostings • And much, much more . . . Throughout this richly illustrated book you’ll see
Julia’s and Jacques’s hands at work, and you’ll sense the pleasure the two are having cooking together,
tasting, exchanging ideas, and raising a glass to savor the fruits of their labor. Again and again they
demonstrate that cooking is endlessly fascinating and challenging and, while ultimately personal, it is a joy to
be shared.

Cooking with Master Chefs

Features interviews with sixteen American master chefs and presents fifty of their recipes, explaining
individual techniques that make the dishes memorable

Baking with Julia

\"Straight from the Kitchen of Julia Child, here is a game plan for giving a perfect dinner party--in fact,
\"six\" perfect little dinner parties Whether it's a full-dress party or an old-fashioned chicken dinner, now
anyone can entertain without tears or tension. The six superb menus in this book: Dinner for the Boss
(featuring a standing rib roast and ending with bourbon-soaked chocolate truffles) Country Dinner
(Mediterranean hors d'oeuvres, leek and rabbit pie, and ice cream-filled meringues) Butterflied Pork for a
Party (preceded by celery root remoulade and finishing with a gateau Mont-Saint-Michel) Rack of Lamb for
a Very Special Occasion (with artichoke scoops garnished with shellfish, and fresh strawberries and hazelnut
cornucopias for a sweet ending) Summer Dinner (individual chicken liver aspics, poached salmon steaks, and
a savarin au rhum) Old-Fashioned Chicken Dinner (with a chocolate bombe for dessert) Each dinner is
imaginative, often playful, and beautifully orchestrated. You'll learn everything you need to know about
ingredients, cooking techniques, planning ahead, and improvising leftovers so that each menu becomes a
lesson in the art of preparing a small, elegant dinner that anyone can be proud of. With 119 full-color
photographs This book and its companion--\"Julia's Menus for Special Occasions feature the finest recipes
from \"Julia Child & Company and \"Julia Child & More Company

Julia's Delicious Little Dinners
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This sequel to Julia Child & Co. is a menu cook book which considers all of the components of cooking for
company.

Julia Child & More Company

In 1978, Sally Ride, a PhD candidate at Standford University, responded to a newspaper ad to join the US
astronaut program. She was accepted and became the first American woman astronaut to fly in space!
Among her other accomplishments, she played tennis like a professional, was an astrophysicist who helped
develop a robotic arm for space shuttles, and later, through Sally Ride Science, worked to make science cool
and accessible for girls. Sally Ride, who died on July 23, 2012, will continue to inspire young children.

Who Was Sally Ride?

NEW YORK TIMES BESTSELLER • A stunning “portrait of the enduring grace of friendship” (NPR) about
the families we are born into, and those that we make for ourselves. A masterful depiction of love in the
twenty-first century. NATIONAL BOOK AWARD FINALIST • MAN BOOKER PRIZE FINALIST •
WINNER OF THE KIRKUS PRIZE A Little Life follows four college classmates—broke, adrift, and
buoyed only by their friendship and ambition—as they move to New York in search of fame and fortune.
While their relationships, which are tinged by addiction, success, and pride, deepen over the decades, the
men are held together by their devotion to the brilliant, enigmatic Jude, a man scarred by an unspeakable
childhood trauma. A hymn to brotherly bonds and a masterful depiction of love in the twenty-first century,
Hanya Yanagihara’s stunning novel is about the families we are born into, and those that we make for
ourselves.

A Little Life

Everyone loves Harry Potter. Now kids can learn about Harry's creator! In 1995, on a four-hour-delayed train
from Manchester to London, J. K. Rowling conceived of the idea of a boy wizard named Harry Potter. Upon
arriving in London, she began immediately writing the first book in the saga. Rowling's true-life, rags-to-
riches story is as compelling as the world of Hogwarts that she created. This biography details not only
Rowling's life and her love of literature but the story behind the creation of a modern classic.

Who Is J.K. Rowling?

Through this engaging Who Was? biography, kids will discover the woman behind the sunglasses. Private
and bookish, Jackie Kennedy found herself thrust into the world spotlight as the young and glamorous wife
of the President John F. Kennedy. As First Lady she restored the once neglected rooms of the White House to
their former glory, and through her charm and elegance became a style icon whose influence is still felt even
today. Kids will be fascinated to read about a First Family whose youth, intelligence, and good looks
captivated America in the early 1960s.

Who Was Jacqueline Kennedy?

In the early 1970s, in the midst of a body of work linking cuisine, cooking, women, labor, imperialism, and
even photography, Martha Rosler wrote The Art of Cooking, a mock dialogue between Julia Child, the
pioneer television chef schooling Americans in how to produce haute cuisine at home, and then New York
Times restaurant critic Craig Claiborne. Here published in full for the first time, The Art of Cooking consists
in large part of quotations from books on cuisine and cooking from various eras redirected toward a
discussion of the role of taste in art. In its focus on the figure of the housewifely woman cooking for TV, The
Art of Cooking brings to mind Rosler's celebrated video Semiotics of the Kitchen (1975). But like her 1977
video Losing: A Conversation with the Parents, this conversation is an absurdist reimagining of the
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confrontation between male and female discursive strategies and subject positions, centering on and
departing from cultural uses of food. It is also a further chapter in her challenge to (Kantian-derived)
Modernist notions of separation and her interrogation of hierarchies of taste and value, especially in relation
to art--a sequence that included Monumental Garage Sale of 1973. In each case, feminism and performance
are fused with conceptual art strategies and neo-avantgardist aims of bridging the boundaries between art and
everyday life. Written when cooking and cuisine were first being marketed as a social good and a cultural
necessity to educated housewives and well-heeled diners alike, The Art of Cooking reflects the rapid rise in
sales of cookbooks lavishly illustrated with newly perfected color printing. These blockbusters touted
regional and national cuisines to provide a freshly affluent middle class with an aspirational cosmopolitanism
often expressed only as a kind of armchair tourism. In the current moment of renewed food fixations and
fetishisms, and the widening cult of celebrity chefs, while culinary selections are threatening to displace most
other aesthetic choices, The Art of Cooking provides a sideways glance at the rhetorics brought to bear on
these adventures in production, consumption, and daily life.

The Art of Cooking

Features recipes that will be shown on Child's new series in addition to presenting dishes and alternate
selections for thirteen meals she has matched up with different types of guests.

Julia Child & Company

Clarissa “Clara” Barton was a shy girl who grew up to become a teacher, nurse, and humanitarian. At a time
when few women worked outside the home, she became the first woman to hold a government job, as a
patent clerk in Washington, DC. In 1864, she was appointed “lady in charge” of the hospitals at the front
lines of the Union Army, where she became known as the “Angel of the Battlefield.” Clara Barton built a
career helping others. She went on to found the American Red Cross, one of her greatest accomplishments,
and one of the most recognized organizations in the world.

Who Was Clara Barton?

One of the first and most important—and most successful—cookbooks by America's beloved Julia Child.
Using a very accessible approach to French cooking from an American point of view, here are recipes and
techniques for the beginner as well as the more advanced cook, using easily available ingredients for
everything from soups and appetizers to dessert. Black and white line art and photographs throughout.

From Julia Child's Kitchen

A delightful collection of interviews with the beloved Julia Child--\"The French Chef,\" author, and
television personality who revolutionized home cooking in 20th century America This delightful collection
of interviews with \"The French Chef\" Julia Child traces her life from her first stab at a writing career fresh
out of college; to D.C., Sri Lanka, and Kunming where she worked for the Office of Strategic Services (now
the CIA); to Paris where she and her husband Paul, then a member of the State Department, lived after World
War II, and where Child attended the famous cooking school Le Cordon Bleu. From there, Child catapulted
to fame--first with the publication of Mastering the Art of French Cooking in 1961 and the launch of her
home cooking show, \"The French Chef\" in 1963. In this volume of carefully selected interviews, Child's
charm, guile, and no-nonsense advice are on full, irresistibly delicious display. Includes an Introduction from
Helen Rosner, food critic for the New Yorker.

Julia Child: The Last Interview

Born in California in 1912, Julia Child enlisted in the Army and met her future husband, Paul, during World
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War II. She discovered her love of French food while stationed in Paris and enrolled in Le Cordon Bleu
cooking school after her service. Child knew that Americans would love French food as much as she did, so
she wrote Mastering the Art of French Cooking in 1961. The book was a success and the public wanted
more. America fell in love with Julia Child. Her TV show, The French Chef, premiered in 1963 and brought
the bubbling and lovable chef into millions of homes. Find out more about this beloved chef, author, and TV
personality in Who Was Julia Child?

Who Was Julia Child?

The legendary food expert describes her years in Paris, Marseille, and Provence and her journey from a
young woman who could not cook or speak any French to the publication of her cookbooks and becoming
\"The French Chef.\"

My Life in France

With more than 100 color photographs by Micheal McLaughlin

Julia Child and Company

Dream big with a Little Golden Book biography about Julia Child, the chef and cookbook author who
introduced Americans to the art of French cooking. It's the perfect introduction to nonfiction for young
readers—as well as fans of all ages! This Little Golden Book about Julia Child—beloved for her entertaining
and informative cooking shows—is an inspiring read-aloud for all young sous chefs. Bon appétit! Look for
more Little Golden Book biographies: • Harry Belafonte • Martha Stewart • Iris Apfel • Oprah Winfrey •
Jacques Pépin

In Julia's Kitchen with Master Chefs

Features interviews with sixteen American master chefs and presents fifty of their recipes, explaining
individual techniques that make the dishes memorable.

Julia Child: A Little Golden Book Biography

Julia Child's Kitchen is a gorgeous dive into the beloved cookbook author and television star’s favorite place
in the world—her home kitchen—and how this space has influenced the ways we cook today. Foreword by
Jacques Pépin This book, a beautifully designed tribute to Julia Child's legacy, is a must?have for every
serious home cook and Julia Child fan. Including interviews with famous chefs who knew Julia well,
commentary on her favorite kitchen gadgets, and a stunning array of photos, Julia Child’s Kitchen
illuminates the stories behind the room’s design, use, and significance, revealing how Julia Child continues
to impact food and cooking today. Julia Child's 20’ x 14’ kitchen was a serious workspace and recipe?testing
lab that exuded a sense of mid?century homey comfort. It has been on display at the National Museum of
American History in Washington, D.C., for most of the past twenty years, and museum goers have made it a
top destination. Between lively narrative, compelling photography, and detailed commentary on Julia's
favorite kitchen gadgets, Julia Child's Kitchen illuminates the stories behind the room's design, use,
significance, and legacy, showing how deeply Julia Child continues to influence food today. The kitchen
contains more than one thousand parts and pieces—tools, appliances, utensils, furniture, artwork,
knick?knacks, books, and bits of whimsy—all reflecting Julia’s status as an accomplished chef, gastronome,
delightful cooking teacher, television trailblazer, women’s advocate, mentor, and generous, jovial friend.
Authored by Paula J. Johnson, one of the original collectors and keepers of Julia Child’s home kitchen for the
past twenty?one years at the Smithsonian’s National Museum of American History. Includes Color
Photographs
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Cooking with Master Chefs

A Pulitzer prize-finalist peels back the curtain on an unexplored part of Julia Child's life—the formidable
team of six she collaborated with to shape her legendary career.

Julia Child's Kitchen

Before Julia Child’s warbling voice and towering figure burst into America’s homes, a gourmet food
movement was already sweeping the nation. Setting the Table for Julia Child considers how the tastes and
techniques cultivated at dining clubs and in the pages of Gourmet magazine helped prepare many affluent
Americans for Child’s lessons in French cooking. David Strauss argues that Americans’ appetite for haute
cuisine had been growing ever since the repeal of Prohibition. Dazzled by visions of the good life presented
in luxury lifestyle magazines and by the practices of the upper class, who adopted European taste and
fashion, upper-middle-class Americans increasingly populated the gourmet movement. In the process, they
came to appreciate the cuisine created by France's greatest chef, Auguste Escoffier. Strauss’s impressive
archival research illuminates themes—gender, class, consumerism, and national identity—that influenced the
course of gourmet dining in America. He also points out how the work of painters and fine
printers—reproduced here—called attention to the aesthetic of dining, a vision that heightened one’s
anticipation of a gratifying experience. In the midst of this burgeoning gourmet food movement Child found
her niche. The movement may have introduced affluent Americans to the pleasure of French cuisine years
before Julia Child, but it was Julia’s lessons that expanded the audience for gourmet dining and turned lovers
of French cuisine into cooks.

Warming Up Julia Child

An instructive cookbook with more than eight hundred recipes in which Julia Child blends classic techniques
with American cooking and emphasizes freshness and simpler preparation.

Setting the Table for Julia Child

All the recipes that Julia Child demonstrated on her first public television series, \"The French Chef -- the
119 shows that made Julia a household name and changed forever the way Americans cook. \"From the
Trade Paperback edition.

The Way to Cook

In a starred review, Publishers Weekly raves, \"Chef and TV personality Julia Child likely would have
delighted in and hooted over this wide-ranging picture-book biography.... Readers young and old will devour
this fete pour les yeux.\" Follow Julia Child—chef, author, and television personality—from her childhood in
Pasadena, California, to her life as a spy in WWII, to the cooking classes she took in Paris, to the publication
of Mastering the Art of French Cooking, to the funny moments of being a chef on TV. This is a
comprehensive and enchanting picture book biography, told in many panels and jam-packed with lively,
humorous, and child-friendly details. Young chefs and Julia Child fans will exclaim, \"ooooh la la,\" about
this book, which is as energetic and eccentric as the chef herself.

The French Chef Cookbook

26 complete menus for cooking for company from barbeques to holiday fests highlighted by 500 color
pictures.
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Bon Appetit! The Delicious Life of Julia Child

Julia Child's Menu Cookbook
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