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Who Was Julia Child?
In this indispensable volume of kitchen wisdom, Julia Child gives home cooks the
answers to their most pressing cooking questions—with essential information about
soups, vegetables, eggs, baking breads and tarts, and more. How many minutes should
you cook green beans? What are the right proportions for a vinaigrette? How do you
skim off fat? What is the perfect way to roast a chicken? Here Julia provides solutions
for these and many other everyday cooking queries. How are you going to cook that
small rib steak you brought home? You'll be guided to the quick sauté as the best and
fastest way. And once you've mastered that recipe, you can apply the technique to
chops, chicken, or fish, following Julia's careful guidelines. Julia’s Kitchen Wisdom is
a perfect compendium of a lifetime spent cooking.
Offers step-by-step recipes for a series of menus for casual meals and includes
shopping tips, suggestions for using leftovers, and planning advice.
Tamar calls on her neighborhood friends to help her build a sukkah in this Kar-Ben
favorite back by popular demand with full-color illustrations.
"This is a Borzoi book"--Copyright page.
Tamar's Sukkah
Cat Among the Pigeons (Poirot)
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At Work in the Fields of Anarchy
The Moss Flora of Britain and Ireland
Julia's Kitchen Wisdom
Essential Techniques and Recipes from a Lifetime of Cooking: A Cookbook
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.
A picture book biography of Julia Child, the famous chef
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A new edition of one of the beloved chef's earliest
cookbooks presents an American approach to classic French
cookery, along with a host of delectable recipes and cooking
techniqes for both novice and experienced cooks.
If Julia Child stood for anything, it was the pleasure found
in sharing good food with good people, working hard and
being content (even when things aren't going your way), and
living with joy and abandon. In Karen Karbo's new book,
Julia Child Rules, she shares the universal themes we can
all learn from the master of French cooking and shows us how
to savor life.
To Sir Phillip, with Love
An Extraordinary Life in Words and Pictures
Julia Child Rules
Julia Child: The Last Interview
France is a Feast
Julia Child's Second Act
Through intimate and compelling photographs taken by her husband Paul Child, a
gifted photographer, France is a Feast documents how Julia Child first discovered
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French cooking and the French way of life. Paul and Julia moved to Paris in 1948
where he was cultural attach for the US Information Service, and in this role he met
Henri Cartier-Bresson, Robert Capa, Brassai, and other leading lights of the
photography world. As Julia recalled: "Paris was wonderfully walkable, and it was a
natural subject for Paul."Their wanderings through the French capital and countryside,
frequently photographed by Paul, would help lead to the classic Mastering the Art of
French Cooking, and Julia's brilliant and celebrated career in books and on television.
Though Paul was an accomplished photographer (his work is in the collection of the
Museum of Modern Art), his photographs remained out of the public eye until the
publication of Julia's memoir, My Life in France, in which several of his images were
included. Now, with more than 200 of Paul's photographs and personal stories
recounted by his great-nephew Alex Prud'homme, France is a Feast not only captures
this magical period in Paul and Julia's lives, but also brings to light Paul Child's own
remarkable photographic achievement.
Do Glaciers Listen? explores the conflicting depictions of glaciers to show how natural
and cultural histories are objectively entangled in the Mount Saint Elias ranges. This
rugged area, where Alaska, British Columbia, and the Yukon Territory now meet,
underwent significant geophysical change in the late eighteenth and nineteenth
centuries, which coincided with dramatic social upheaval resulting from European
exploration and increased travel and trade among Aboriginal peoples. European visitors
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brought with them varying conceptions of nature as sublime, as spiritual, or as a
resource for human progress. They saw glaciers as inanimate, subject to empirical
investigation and measurement. Aboriginal oral histories, conversely, described glaciers
as sentient, animate, and quick to respond to human behaviour. In each case, however,
the experiences and ideas surrounding glaciers were incorporated into interpretations
of social relations. Focusing on these contrasting views during the late stages of the
Little Ice Age (1550-1900), Cruikshank demonstrates how local knowledge is produced,
rather than discovered, through colonial encounters, and how it often conjoins social
and biophysical processes. She then traces how the divergent views weave through
contemporary debates about cultural meanings as well as current discussions about
protected areas, parks, and the new World Heritage site. Readers interested in
anthropology and Native and northern studies will find this a fascinating read and a rich
addition to circumpolar literature.
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
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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.
Born in California in 1912, Julia Child enlisted in the Army and met her future husband,
Paul, during World 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?
My Life in France
From Julia Child's Kitchen
Julia Child & More Company
Julia Child
A Covert Affair
Local Knowledge, Colonial Encounters, and Social Imagination
This sequel to Julia Child & Co. is a menu cook book which considers all of the components of cooking
for company.
This long-awaited new edition describes and illustrates the 760 species of mosses currently known to
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occur in the British Isles.
Features interviews with sixteen American master chefs and presents fifty of their recipes, explaining
individual techniques that make the dishes memorable
An illustrated portrait of the iconic culinary master describes in engaging detail how after traveling
around the world working for the U.S. government she found her calling and devoted her life to
perfecting and sharing the art of French cuisine.
Who Was Julia Child?
Gourmet Dining in America, 1934–1961
The Remarkable Life of Julia Child
As Always, Julia
Warming Up Julia Child
Simca's Cuisine

A New York Times Bestseller From #1 New York Times bestselling author
Julia Quinn comes the story of Eloise Bridgerton, in the fifth of her beloved
Regency-set novels featuring the charming, powerful Bridgerton family, now
a series created by Shondaland for Netflix. ELOISE'S STORY Sir Phillip knew
that Eloise Bridgerton was a spinster, and so he'd proposed, figuring that
she'd be homely and unassuming, and more than a little desperate for an
offer of marriage. Except . . . she wasn't. The beautiful woman on his
doorstep was anything but quiet, and when she stopped talking long enough
to close her mouth, all he wanted to do was kiss her . . . and more. Did he
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think she was mad? Eloise Bridgerton couldn't marry a man she had never
met! But then she started thinking . . . and wondering . . . and before she
knew it, she was in a hired carriage in the middle of the night, on her way to
meet the man she hoped might be her perfect match. Except . . . he wasn't.
Her perfect husband wouldn't be so moody and ill-mannered, and while
Phillip was certainly handsome, he was a large brute of a man, rough and
rugged, and totally unlike the London gentlemen vying for her hand. But
when he smiled . . . and when he kissed her . . . the rest of the world simply
fell away, and she couldn't help but wonder . . . could this imperfect man be
perfect for her?
Describes the life and career of the French chef and television personality,
from her wealthy childhood in California and married years in France to her
successful cooking show in the United States
Anyone can cook in the French manner anywhere, wrote Mesdames Beck,
Bertholle, and Child, with the right instruction. And here is the book that,
for forty years, has been teaching Americans how.Mastering the Art of
French Cooking is for both seasoned cooks and beginners who love good
food and long to reproduce at home the savory delights of the classic
cuisine, from the historic Gallic masterpieces to the seemingly artless
perfection of a dish of spring-green peas. This beautiful book, with more
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than one hundred instructive illustrations, is revolutionary in its approach
because: It leads the cook infallibly from the buying and handling of raw
ingredients, through each essential step of a recipe, to the final creation of
a delicate confection. It breaks down the classic cuisine into a logical
sequence of themes and variations rather than presenting an endless and
diffuse catalogue of recipes; 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.
Provides menus, step-by-step recipes, shopping lists, information on
ingredients, cooking tips, and suggestions for entertaining with ease
Dearie
Julia's Delicious Little Dinners
Julia and Jacques Cooking at Home
Julia Child's Menu Cookbook
Julia Child and Paul Child in the OSS
Mastering the Art of French Cooking
Julia and Simca are two young friends who agree that you can never
use too much butter -- and that it is best to be a child forever.
Sharing a love of cooking and having no wish to turn into big, busy
people who worry too much and dawdle too little, they decide to
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create a feast for growing and staying young. A playful, scrumptious
celebration of the joy of eating, the importance of never completely
growing up and mastering the art of having a good time, Julia, Child
is a fictional tale loosely inspired by the life and spirit of the
very real Julia Child -- a story that should be taken with a grain of
salt and a generous pat of butter.
In 1998, on the lookout for adventure and willing to take a risk,
John Burnett left the comforts of the mainstream and became a UN
relief worker in Somalia. He was completely unprepared for the
realities of working in a country without government or law, where
the only authority comes from a loaded gun. Held at gunpoint by a
child soldier, having to watching a baby die of malaria in his arms,
the experience profoundly changed the way he saw the world.
How did Julia Child become one of America's most celebrated and
beloved chefs? Her great-nephew reveals her story in this picture
book that Jacques Pepin calls a "vivid portrait . . . an enjoyable
read." A kid-friendly recipe for Oeufs Brouillés (Scrambled Eggs) is
included! Julia Child was born hungry, but she was not born a chef.
In fact, Julia didn’t discover her passion for cooking until she had
a life-changing luncheon in France and became determined to share her
newfound love of food with everyone. In Paris, Julia devoured recipe
books, shopped in outdoor markets, consumed all kinds of foods, and
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whipped through culinary school. And although she wasn't always
successful in the kitchen, she was determined to "master the art" of
French cooking. Through perseverance and grit, Julia became a chef
who shared her passion with the world, making cooking fun, and
turning every meal into a special event. Alex Prud'homme's firsthand
knowledge paired with Sarah Green's vibrant and energetic
illustrations showcases Julia's life and celebrates her enduring
legacy.
Describes the life and career of the French chef and television
personality, from her wealthy childhood in California and married
years in France to her successful cooking show in the United States.
The French Chef in America
Appetite for Life
Where Soldiers Fear To Tread
The Life Story of Julia Child
Julia Child Becomes "the French Chef"
and Other Conversations

A memoir begun just months before Child's death describes the
legendary food expert's years in Paris, Marseille, and Provence
and her journey from a young woman from Pasadena who cannot cook
or speak any French to the publication of her legendary
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Mastering cookbooks and her winning the hearts of America as
"The French Chef." Reprint. 175,000 first printing.
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.
Dana Polan considers what made Julia Child s 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.
Unpleasant things are going on in an exclusive school for girls
– things like murder...
Julia Child’s The French Chef
Lessons On Savoring Life
Sift, Knead, Flute, Flour, And Savor...
The Photographic Journey of Paul and Julia Child
A Life
Julia's Casual Dinners
Who Was Julia Child?Penguin
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
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for gourmet dining and turned lovers of French cuisine into cooks.
Bestselling author Jennet Conant brings us a stunning account of Julia and Paul
Child’s experiences as members of the Office of Strategic Services (OSS) in the Far
East during World War II and the tumultuous years when they were caught up in the
McCarthy Red spy hunt in the 1950s and behaved with bravery and honor. It is the
fascinating portrait of a group of idealistic men and women who were recruited by the
citizen spy service, slapped into uniform, and dispatched to wage political warfare in
remote outposts in Ceylon, India, and China. The eager, inexperienced 6 foot 2 inch
Julia springs to life in these pages, a gangly golf-playing California girl who had never
been farther abroad than Tijuana. Single and thirty years old when she joined the
staff of Colonel William Donovan, Julia volunteered to be part of the OSS’s ambitious
mission to develop a secret intelligence network across Southeast Asia. Her first
post took her to the mountaintop idyll of Kandy, the headquarters of Admiral Lord
Louis Mountbatten, the supreme commander of combined operations. Julia reveled in
the glamour and intrigue of her overseas assignment and lifealtering romance with
the much older and more sophisticated Paul Child, who took her on trips into the
jungle, introduced her to the joys of curry, and insisted on educating both her mind
and palate. A painter drafted to build war rooms, Paul was a colorful, complex
personality. Conant uses extracts from his letters in which his sharp eye and droll wit
capture the day-to-day confusion, excitement, and improbability of being part of a
cloak- and-dagger operation. When Julia and Paul were transferred to Kunming, a
rugged outpost at the foot of the Burma Road, they witnessed the chaotic end of the
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war in China and the beginnings of the Communist revolution that would shake the
world. A Covert Affair chronicles their friendship with a brilliant and eccentric array
of OSS agents, including Jane Foster, a wealthy, free-spirited artist, and Elizabeth
MacDonald, an adventurous young reporter. In Paris after the war, Julia and Paul
remained close to their intelligence colleagues as they struggled to start new lives,
only to find themselves drawn into a far more terrifying spy drama. Relying on
recently unclassified OSS and FBI documents, as well as previously unpublished
letters and diaries, Conant vividly depicts a dangerous time in American history,
when those who served their country suddenly found themselves called to account
for their unpopular opinions and personal relationships.
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
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Yorker.
Baking with Julia
Born Hungry
Bridgerton
Cooking with Master Chefs
The Remarkable Figures Who Shaped a Legend
People Who Love to Eat Are Always the Best People
With her outsize personality, Julia Child is known around the world by her first name alone. But
despite that familiarity, how much do we really know of the inner Julia? Now more than 200
letters exchanged between Julia and Avis DeVoto, her friend and unofficial literary agent
memorably introduced in the hit movie Julie & Julia, open the window on Julia’s deepest
thoughts and feelings. This riveting correspondence, in print for the first time, chronicles the
blossoming of a unique and lifelong friendship between the two women and the turbulent
process of Julia’s creation of Mastering the Art of French Cooking, one of the most influential
cookbooks ever written. Frank, bawdy, funny, exuberant, and occasionally agonized, these
letters show Julia, first as a new bride in Paris, then becoming increasingly worldly and
adventuresome as she follows her diplomat husband in his postings to Nice, Germany, and
Norway. With commentary by the noted food historian Joan Reardon, and covering topics as
diverse as the lack of good wine in the United States, McCarthyism, and sexual mores, these
astonishing letters show America on the verge of political, social, and gastronomic
transformation.
Simone (“Simca”) Beck is known to millions of Americans as Julia Child’s French partner in the
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creation of the two classic volumes of Mastering the Art of French Cooking. Now, she gives us
her own delectable recipes—the ones she most treasures out of a lifetime of cooking creativity
that has made her one of the great cuisinières of her day. Here are recipes that were inspired by
old French family specialties found in her mother’s and grandmother’s well-thumbed notebooks;
recipes that grew out of Simca’s life in the provinces (particularly Normandy, Alsace, and
Provence) where she has gardened, cooked, dined out, and entertained; simple delights and
fabulous concoctions all set down with a beautiful French clarity. Skillfully adapting her French
ways to American needs, she presents over 100 recipes in 31 alluring menus designed for
every sort of occasion—a warming dinner after a winter walk in the woods, a feast to dazzle
your friends, a buffet for winter and one for summer, even an elegant picnic. For each menu
Simca has written a charming, altogether personal introduction filled with nuggets of useful
information, like what can be cooked ahead of time or how long last-minute preparations will
take. Specific wines are always suggested with the menus, along with specific cheeses when
called for. In addition, this volume features a small collection of other favorite dishes that did not
fit into the menus but were simply too good to leave out. All in all, Simca’s Cuisine is a lasting
treasure for everyone in search of new delicacies to serve, new menus that will enchant, new
aromas and flavors in the French tradition, and new ways to find expertise in the kitchen and joy
at the table.
NATIONAL BESTSELLER • A"rollicking biography" (People Magazine) and extraordinarily
entertaining account of how Julia Child transformed herself into the cult figure who touched off a
food revolution that has gripped the country for decades. Spanning Pasadena to Paris,
acclaimed author Bob Spitz reveals the history behind the woman who taught America how to
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cook. A genuine rebel who took the pretensions that embellished French cuisine and fricasseed
them to a fare-thee-well, paving the way for a new era of American food—not to mention blazing
a new trail in television—Child redefined herself in middle age, fought for women’s rights, and
forever altered how we think about what we eat. Chronicling Julia's struggles, her heartwarming
romance with Paul, and, of course, the publication of Mastering the Art of French Cooking and
her triumphant TV career, Dearie is a stunning story of a truly remarkable life.
Two legendary culinary masters join their talents in a creative cookbook that demonstrates the
best in traditional French home cookery, with a delectable assortment of recipes that range from
soups to desserts, in a companion volume to the new PBS-TV series. 300,000 first printing.
Good Cook Main. First serial, Gourmet.
The Delicious Life of Julia Child
The Way to Cook
The French Chef Cookbook
Bon Appetit!
The Biography of Julia Child
Presents complete menus from "Julia Child & Company" and "Julia Child & More
Company" for every occasion, from picnics to dinner parties
Baking with Julia Nothing promises pleasure more readily than the words "freshly
baked." And nothing says magnum opus as definitively as Baking with Julia, which
offers the dedicated home cook, whether a novice or seasoned veteran, a unique
distillation of the baker's art. Baking with Julia is not only a book full of glorious
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recipes but also one that continues Julia's teaching tradition. Here, basic
techniques come alive and are made easily comprehensible in recipes that
demonstrate the myriad ways of raising dough, glazing cakes, and decorating
crusts. This is the resource you'll turn to again and again for all your baking needs.
With Baking with Julia in your cookbook library, you can become a master baker.
And there's no better time to be baking than now. Quality baking today is more
varied, more exciting, and simply more authentic than ever before. Baking with
Julia celebrates this tremendous range with enticing recipes that marry
sophisticated European techniques to American tastes and ingredients. With
creative flair, napoleons are layered with tropical fruits, pumpkin and cranberries
are kneaded into bread doughs, and a tart is topped with sweet stewed onions.
Along the way, step-by-step photographs demonstrate the basic building blocks of
the pastry and bread baker's repertoire, and from this firm foundation fancy takes
flight. Baking with Julia presents an extraordinary assemblage of talent,
knowledge, and artistry from the new generation of bakers whose vision is so much
a part of this book. The list of contributors reads like a Who's Who of today's
master bakers, including Flo Braker, Steve Sullivan, Marcel Desaulniers, Nick
Malgieri, Alice Medrich, Nancy Silverton, Martha Stewart, and a host of bright new
talents such as Jeffrey Alford and Naomi Duguid. With nearly two hundred recipes,
and half as many pages of tantalizing full-color photographs, this incomparable
kitchen companion goes far beyond what most cookbooks offer. More than fifty
pages of illustrated reference sections define basic terms and techniques, and
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explain the hows and whys of batters and doughs to take you effortlessly through
the essential techniques. If you've never made flaky pie crust, your first no-fail
experience is at hand. If you've never baked bread, that most satisfying and
sensual pleasure awaits the turn of a page. With recipes for breads, pastries,
cookies, and cakes—from chocolate to cheesecake, from miniature gems to multitiered masterpieces—this cookbook is a total immersion experience in the wonder
of home baking.
The enchanting story of Julia Child's years as TV personality and beloved cookbook
author--a sequel in spirit to My Life in France--by her great-nephew Julia Child is
synonymous with French cooking, but her legacy runs much deeper. Now, her
great-nephew and My Life in France coauthor vividly recounts the myriad ways in
which she profoundly shaped how we eat today. He shows us Child in the
aftermath of the publication of Mastering the Art of French Cooking, suddenly
finding herself America's first lady of French food and under considerable pressure
to embrace her new mantle. We see her dealing with difficult colleagues and the
challenges of fame, ultimately using her newfound celebrity to create what would
become a totally new type of food television. Every bit as entertaining, inspiring,
and delectable as My Life in France, The French Chef in America uncovers Julia
Child beyond her "French chef" persona and reveals her second act to have been
as groundbreaking and adventurous as her first.
Do Glaciers Listen?
And Other Wisdom
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Setting the Table for Julia Child
The Letters of Julia Child and Avis DeVoto
Julia, Child
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