
mastering the art of french cooking volume 2
Mastering the Art of French Cooking Volume 2 is a culinary masterpiece that continues the
legacy of Julia Child, Simone Beck, and Louisette Bertholle’s original work. Released in 1970, this
volume delves deeper into the complexities and nuances of French cuisine, offering home cooks an
opportunity to elevate their culinary skills. It is a treasure trove of recipes, techniques, and tips that
celebrate the rich traditions of French cooking. In this article, we will explore the key themes, notable
recipes, and the impact of this influential cookbook.

Overview of Mastering the Art of French Cooking
Volume 2

Mastering the Art of French Cooking Volume 2 serves as a comprehensive guide for those who wish to
explore advanced French cooking techniques. While the first volume laid the groundwork for
understanding French cuisine, the second volume expands on these concepts with a focus on more
intricate recipes and specialized techniques. This book is not just for seasoned chefs; it is designed to
empower home cooks of all levels, encouraging them to experiment and embrace the joys of cooking.

Aims and Philosophy

The philosophy behind Mastering the Art of French Cooking Volume 2 is rooted in the belief that
cooking should be enjoyable and accessible. Julia Child and her co-authors aimed to demystify French
cuisine, making it approachable for American cooks. They emphasized the importance of using fresh,
high-quality ingredients and taking the time to learn techniques that would yield delicious results.

Structure of the Book

The book is organized into several sections that cover various aspects of French cooking:

1. Soups and Stocks: This section introduces fundamental techniques for creating rich and flavorful
bases.
2. Meat and Game: Detailed instructions on cooking different types of meat, including beef, lamb, and
poultry.
3. Fish and Shellfish: Techniques for preparing and cooking seafood, highlighting the French approach
to these delicate ingredients.
4. Vegetables and Salads: A focus on the proper preparation and cooking methods for a variety of
vegetables, along with creative salad recipes.
5. Eggs and Cheese: This section presents the versatility of eggs and cheese in French cuisine,
showcasing their importance in various dishes.
6. Pastry and Desserts: A comprehensive guide to creating classic French pastries and desserts.



Notable Recipes from Volume 2

Mastering the Art of French Cooking Volume 2 is home to a plethora of timeless recipes that exemplify
French culinary techniques. Here are some notable recipes that stand out:

Coq au Vin

One of the hallmark dishes of French cuisine, Coq au Vin is a classic dish made with chicken braised
slowly in red wine, along with mushrooms, lardons, and aromatic vegetables. This recipe exemplifies
the depth of flavor that can be achieved through proper techniques such as marinating and slow
cooking.

Beef Bourguignon

Another iconic recipe, Beef Bourguignon, features beef braised in red wine, along with onions, carrots,
and garlic. The technique of searing the meat before braising is crucial in developing the rich flavors
that characterize this dish.

Quiche Lorraine

Quiche Lorraine is a savory pie filled with eggs, cream, cheese, and lardons. The book provides a
detailed guide on making the perfect pastry dough, which is essential for achieving the flaky crust
that complements the rich filling.

Ratatouille

Ratatouille is a vegetable dish that showcases the beauty of seasonal produce. The book details the
traditional technique of preparing and layering vegetables, ensuring each ingredient shines in its own
right.

Chocolate Soufflé

This light and airy dessert is a true test of a cook's skill. Mastering the art of creating a soufflé
involves understanding the science of egg whites and the importance of folding techniques to achieve
the perfect rise.

Techniques and Tips for Success



One of the greatest strengths of Mastering the Art of French Cooking Volume 2 is its emphasis on
technique. Here are some important techniques and tips highlighted in the book that can help elevate
any home cook’s skills:

Fundamental Techniques

1. Sautéing: Understanding the correct heat level and timing is essential for achieving a perfect
sautéed dish. The book emphasizes the importance of high-quality pans and oils.
2. Poaching: Poaching is a gentle cooking method that preserves the delicate texture of foods. The
book provides insights into the right temperature and techniques for poaching meats and eggs.
3. Braising: A key technique for developing deep flavors, braising combines both moist and dry
cooking methods. The authors explain how to choose the right cuts of meat for braising.
4. Making Sauces: The foundation of French cooking often lies in its sauces. The book explores classic
sauces and the techniques for creating them, such as reductions and emulsifications.

Ingredient Selection

Julia Child and her co-authors stress the importance of selecting high-quality ingredients. They
encourage readers to:

- Choose seasonal produce: Fresh vegetables and fruits are essential for flavor.
- Select quality meats: Understanding the different cuts and their uses can enhance the final dish.
- Use fresh herbs: Herbs add depth and freshness to dishes, and the book provides guidance on which
herbs to pair with specific ingredients.

The Impact of Mastering the Art of French Cooking
Volume 2

The influence of Mastering the Art of French Cooking Volume 2 extends beyond its pages. Julia Child
became a household name, and her teachings helped to revolutionize American cooking. Here are
some key impacts of the book:

Culinary Education

The book serves as a foundational text for culinary education. Many culinary schools incorporate its
teachings into their curricula, emphasizing the importance of mastering fundamental techniques.

Inspiration for Home Cooks

Countless home cooks have found inspiration in the pages of this book. Its approachable language
and detailed instructions have empowered individuals to try their hand at French cooking, leading to a



resurgence of interest in classic French dishes.

Legacy of Julia Child

Julia Child's passion for cooking and teaching transformed the culinary landscape in the United States.
Her approachable style and infectious enthusiasm inspired a generation of chefs and home cooks
alike, leaving a lasting legacy that continues to influence the culinary world.

Conclusion

Mastering the Art of French Cooking Volume 2 remains an essential resource for anyone interested in
French cuisine. Its blend of traditional recipes, in-depth techniques, and approachable philosophy
makes it a timeless classic. Whether you are a novice cook or an experienced chef, this volume offers
invaluable insights that can help you refine your skills and deepen your appreciation for the art of
cooking. As you explore the recipes and techniques within, remember that the true essence of
cooking lies in the joy of creating and sharing delicious food with those you love.

Frequently Asked Questions

What is the primary focus of 'Mastering the Art of French
Cooking Volume 2'?
The primary focus of 'Mastering the Art of French Cooking Volume 2' is to expand upon the techniques
and recipes introduced in Volume 1, emphasizing more advanced dishes and a broader range of
French cooking methods.

Who are the authors of 'Mastering the Art of French Cooking
Volume 2'?
The book is co-authored by Julia Child, Simone Beck, and Louisette Bertholle, who are renowned for
their expertise in French cuisine.

What types of dishes can one expect to find in Volume 2?
Volume 2 includes a variety of dishes such as soufflés, tarts, and braised meats, along with desserts
and sauces that showcase French culinary techniques.

Is 'Mastering the Art of French Cooking Volume 2' suitable for
beginners?
While it is designed for home cooks of all levels, some of the techniques and recipes may be more
challenging for complete beginners; however, with practice, they can learn and master the art.



How does Volume 2 complement Volume 1 of 'Mastering the
Art of French Cooking'?
Volume 2 complements Volume 1 by providing more complex recipes and advanced cooking
techniques, allowing readers to build on the foundational skills learned in the first volume.

What is one unique recipe featured in Volume 2?
One unique recipe featured in Volume 2 is the 'Pâté en Croûte', a traditional French meat pie that
showcases the intricacy of pastry-making.

How has 'Mastering the Art of French Cooking Volume 2'
influenced modern cooking?
The book has had a significant impact on modern cooking by popularizing French cuisine in American
households and teaching generations of cooks essential culinary techniques.

Are there any specific cooking techniques emphasized in
Volume 2?
Yes, Volume 2 emphasizes techniques such as poaching, braising, and pastry-making, which are
central to many French dishes.

What is the importance of sauces in 'Mastering the Art of
French Cooking Volume 2'?
Sauces are considered a cornerstone of French cuisine, and Volume 2 provides detailed recipes and
techniques for creating classic sauces that elevate the dishes.
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