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Apicius, De re coquinaria , an early collection of Roman recipes. An early version was first compiled
sometime in the 1st century and has often been attributed to the Roman gourmet Marcus Gavius Apicius ,
though this has been cast in doubt by modern research. An Apicius came to designate a book of recipes. The
current text appears to have been compiled in the late 4th or early 5th century; the first print edition is from It
records a mix of ancient Greek and Roman cuisine, but with few details on preparation and cooking. The
earliest cookbooks known in Arabic are those of al-Warraq an early 10th-century compendium of recipes from
the 9th and 10th centuries and al-Baghdadi 13th century. After a long interval, the first recipe books to be
compiled in Europe since Late Antiquity started to appear in the late thirteenth century. About a hundred are
known to have survived, some fragmentary, from the age before printing. Le Viandier "The Provisioner" was
compiled in the late 14th century by Guillaume Tirel , master chef for two French kings; and Le Menagier de
Paris "The Householder of Paris" , a household book written by an anonymous middle class Parisian in the s.
The printed De honesta voluptate et valetudine "On honourable pleasure" , first published in , is one of the first
cookbooks based on Renaissance ideals, and, though it is as much a series of moral essays as a cookbook, has
been described as "the anthology that closed the book on medieval Italian cooking". Utilis Coquinario is a
similar cookbook though written by an unknown author. Recipes originating in England also include the
earliest recorded recipe for ravioli s. Longmans, Green, Reader, and Dyer, With the advent of the printing
press in the 16th and 17th centuries, numerous books were written on how to manage households and prepare
food. In Holland [17] and England [18] competition grew between the noble families as to who could prepare
the most lavish banquet. By the s, cookery had progressed to an art form and good cooks were in demand.
Many of them published their own books detailing their recipes in competition with their rivals. In , the first
known American cookbook titled, American Cookery , written by Amelia Simmons, was published in
Hartford, Connecticut. Until then, the cookbooks printed and used in the Thirteen Colonies were British. The
first modern cookery writer and compiler of recipes for the home was Eliza Acton. Her pioneering cookbook,
Modern Cookery for Private Families , was aimed at the domestic reader rather than the professional cook or
chef. This was an immensely influential book, and it established the format for modern writing about cookery.
It included the first recipe for Brussels sprouts. The book was a guide to running a Victorian household, with
advice on fashion, child care , animal husbandry , poisons, the management of servants , science, religion, and
industrialism. Most of the recipes were illustrated with coloured engravings, and it was the first book to show
recipes in a format that is still used today. Many of the recipes were plagiarised from earlier writers, including
Acton. They provided not just recipes but overall instruction for both kitchen technique and household
management. Such books were written primarily for housewives and occasionally domestic servants as
opposed to professional cooks, and at times books such as The Joy of Cooking USA , La bonne cuisine de
Madame E. Cookbook also tell stories of the writers themselves and reflect upon the era in which they are
written. They often reveal notions of social, political, environmental or economic contexts. For example,
during the era of industrialization, convenience foods were brought into many households and were integrated
and present in cookbooks written in this time. In vernacular literature, people may collect traditional recipes in
family cookbooks. While western cookbooks usually group recipes for main courses by the main ingredient of
the dishes, Japanese cookbooks usually group them by cooking techniques e. Both styles of cookbook have
additional recipe groupings such as soups or sweets. International and ethnic[ edit ] Norwegian immigrant
cookbook in Norwegian Published in the USA International and ethnic cookbooks fall into two categories:
The latter style often doubles as a sort of culinary travelogue, giving background and context to a recipe that
the first type of book would assume its audience is already familiar with. Popular Puerto Rican cookbook,
Cocina Criollo, written by Carmen Aboy Valldejuli, includes recipes that are typically of traditional Puerto
Rican cuisine such as mofongo and pasteles. Such books deal not only in recipes and techniques, but often
service and kitchen workflow matters. Many such books deal in substantially larger quantities than home
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cookbooks, such as making sauces by the liter or preparing dishes for large numbers of people in a catering
setting. Single-subject[ edit ] Single-subject books, usually dealing with a specific ingredient, technique, class
of dishes or target group e. Jack Monroe for example features low budget recipes. Some imprints such as
Chronicle Books have specialized in this sort of book, with books on dishes like curries , pizza , and simplified
ethnic food. Community[ edit ] Community cookbooks also known as compiled, regional, charitable, and
fund-raising cookbooks are a unique genre of culinary literature. Community cookbooks focus on home
cooking, often documenting regional, ethnic, family, and societal traditions, as well as local history. She
gathered recipes, observed the foodways, observed the people and their traditions of each region by being in
their own homes. Gotlieb did this so that she could put together a comprehensive cookbook based on the
communities and individuals that make up Canada. Chefs[ edit ] Cookbooks can also document the food of a
specific chef particularly in conjunction with a cooking show or restaurant. Many of these books, particularly
those written by or for a well-established cook with a long-running TV show or popular restaurant, become
part of extended series of books that can be released over the course of many years. Popular chef-authors
throughout history include people such as Delia Smith , Julia Child , James Beard , Nigella Lawson , Edouard
de Pomiane , Jeff Smith , Emeril Lagasse , Claudia Roden , Madhur Jaffrey , Katsuyo Kobayashi , and
possibly even Apicius , the semi-pseudonymous author of the Roman cookbook De re coquinaria , who shared
a name with at least one other famous food figure of the ancient world.
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Reviews 30 Since it was first published in , The New York Times Cook Book, a standard work for gourmet
home cooks, has sold nearly three million copies in all editions and continues to sell strongly each year. All
the nearly fifteen hundred recipes in the book have been reviewed, revised, and updated, and approximately 40
percent have been replaced. Emphasizing the timeless nature Since it was first published in , The New York
Times Cook Book, a standard work for gourmet home cooks, has sold nearly three million copies in all
editions and continues to sell strongly each year. Emphasizing the timeless nature of this collection, Craig
Claiborne has included new recipes using fresh herbs and food processor techniques. He has also added more
Chinese, Indian, and foreign recipes and more recipes for pasta, rice, and grains. Additional fish recipes, new
salads and bread recipes, and an exceptional chili dish enhance this edition, which contains traditional
American recipes and selected recipes from twenty countries. All the recipes are clearly presented and suitable
for many different occasions, ranging from a wide variety of family meals to the most formal dinner party.
The author also covers sauces and salad dressings, relishes, and preserves. And there are countless old
favorites and those wonderful desserts. Complete with essential cross-referencing, a table of equivalents and
conversions, and an index, the revised edition of The New York Times Cook Book is a superb new cookbook
to give, to own, and to use for years to come. It has remained a favorite"go-to" cookbook; a timeless staple in
my kitchen that has stood the test of time. I learned how to cook and bake using this cookbook. I bought the
first edition when it was originally published around and I have used it ever since. The recipes are clear, well
organized, beautifully thought out. The photo sequences to teach how to carve a turkey, make a muffin and
similar basics. Yet the food is elegant, sophisticated, as fresh and interesting as ever. I have an extensive
collection of cookbooks, historic ones, books from many times and cultures but I wo In these pages Craig
Claiborne taught me to cook and to love to cook. I have an extensive collection of cookbooks, historic ones,
books from many times and cultures but I would sorely miss Craig in my kitchen. Could not live without it!
Almost every recipe is quite simple, usually only taking 1 column. I am not too ambitious as a cook, so this
suits me fine. Also, plenty of veg-friendly recipes, including an entire legume chapter.
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When the Germans invaded Greece in April , she fled to Egypt. The library was open to everyone and was
much in demand by journalists and other writers. She employed a Sudanese suffragi a cook-housekeeper of
whom she recalled: Suleiman performed minor miracles with two Primus stoves and an oven which was little
more than a tin box perched on top of them. I need not go on. From the outset, David refused to sell the
copyright of her articles, and so she was able to collect and edit them for publication in book form. Among the
publications for whom she regularly wrote for some period were Vogue magazine, The Sunday Times and The
Spectator. The original typescript of the book consisted almost entirely of reused versions of her recent
articles. It was submitted to and turned down by a series of publishers, one of whom told her that it needed
something more than just the bare recipes. As David later put it, "almost every essential ingredient of good
cooking was either rationed or unobtainable. In , David revised the work, which was published by Penguin.
Nobody has ever been able to find out why the English regard a glass of wine added to a soup or stew as a
reckless and foreign extravagance and at the same time spend pounds on bottled sauces, gravy powders, soup
cubes, ketchups and artificial flavourings. If every kitchen contained a bottle each of red wine, white wine and
inexpensive port for cooking, hundreds of store cupboards could be swept clean for ever of the cluttering
debris of commercial sauce bottles and all synthetic aids to flavouring. The remaining chapters of the book
follow the pattern of Mediterranean Food: David has actually tried to make many of the dishes for which she
gives recipes. The book is eminently practical â€¦ its directions are so lucid that the reader might be receiving
a concrete demonstration. By , the book had been reprinted six times in the UK and published in the US. In the
second edition David also applied second thoughts, eliminating "a few of the longer and more elaborate
recipes". She spent many months in Italy researching it before starting work on the typescript. While she was
away, the firm of her publisher, John Lehman, was closed down by its principal shareholder, and she found
herself under contract to the far less congenial company, Macdonald. The text is divided into kinds of food,
with chapters on rice, pasta and Italian wines. David â€¦ may be counted among the benefactors of humanity.
The rest of the book follows the basic pattern of the earlier works, with chapters on soups, fish, meat,
vegetables and sweets, with the addition of extra subjects relevant to Italian food, pasta asciuta, ravioli and
gnocchi, rice, and Italian wine. In a description of the edition, the publisher wrote: Even in the edition
Elizabeth David felt the need to explain that a courgette was "a tiny marrow" and lamented the difficulty of
finding basil and pine nuts. Yet she refused to participate in what she called the "censorship" of assuming
English cooks were too timid or stupid to try anything different; she included recipes for wood pigeon and
squid-ink pasta alongside aromatic marinades, wholesome soups and delicious breads. Elizabeth David was
among those responsible for the change, because she inspired a generation with her own curiosity and
appreciation for the mouth-watering variety of authentic Italian food. Knopf in , after much argument between
the head of the company, Alfred Knopf, and the author. Knopf wanted to drop the Guttuso illustrations and
rewrite the text for an American audience; David refused, and Knopf eventually gave way. She had severed
her ties with the publishers Macdonalds, who had acquired the publishing rights to her first three books when
her original publisher was forced out of business. Her new publisher was the Museum Press of London. The
illustrations were by Adrian Daintrey. In her introduction, David wrote: By summer cookery I do not
necessarily mean cold food; although cold dishes are always agreeable in summer at most meals, however hot
the weather, one hot dish is welcome, but it should be a light one, such as a very simply cooked sole, an
omelette, a soup of the young vegetables which are in season â€” something fresh which provides at the same
time a change, a new outlook. Men who pretend to know about it can be more pretentiously precious over
cooking than almost anything else. Thank heavens that the women are at last beginning to put them right. The
book is a tonic whether you dabble nervously in the kitchen or have "views" on cooking. Translations were
published in Italian in and Danish in The paperback edition published by Penguin Books runs to pages. David
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researched her recipes thoroughly, and whenever several supposedly classic and mutually contradictory
recipes existed she "knew how to reduce a recipe to its bare essentials, and then reconstruct it". Each chapter
has its own introductory essay, up to four pages in length, and within each chapter sub-sections also have their
own preliminary essays; for instance, the chapter on meat has a two-page opening essay, with individual
essays on beef, lamb, pork and veal before the recipes for each. It discourses at some length the type and
origin of the dishes popular in various French regions, as well as the culinary terms, herbs and kitchen
equipment used in France. The first American edition was published by Harper and Row in A revised edition
was published by Michael Joseph in and by Penguin in Further reprints with minor revisions followed in , , , ,
, and A new edition was published by Penguin in London and New York. A Portuguese translation Cozinha
francesa regional was published in The Folio Society issued a new edition in , with illustrations by Sophie
MacCarthy in addition to the originals by Renny. David wrote the first four chapters, "Spices and
Condiments," "Aromatic Herbs, Dried or Fresh," "More Flavourings" and "Measurements and Temperatures"
specifically for the book, drawing on an earlier pamphlet, Dried Herbs, Aromatics and Condiments, written in
for sale in her kitchen shop. In these chapters, David writes about the background of the herbs and spices and
condiments that came into use in British kitchens over the previous centuries, and sketches the history of their
adoption from Asia and continental Europe. The Times Literary Supplement called this part of the book "as
difficult to put down as a good thriller. Not all use unfamiliar spices: The book contains "practical notes on
how to make an authentic paella, cook vegetables crisp like the Chinese, and, with assistance from notes by
long-dead Indian colonels, how to prepare a genuinely Indian curry. In Grub Street publishers issued a new
edition. English Bread and Yeast Cookery 15th-century woodcut showing a baker and a pastrycook at work,
reproduced in English Bread and Yeast Cookery David follows the pattern of Spices, Salt and Aromatics in
the English Kitchen, devoting the first part of the book to history and the second to recipes. Reviewing the
new book, Jane Grigson wrote: Bread comes first, followed by recipes for, among many other things, buns,
yeast cakes, soda-bread, brioches, croissants, pain au chocolat, and pizza. As in her earlier books, the recipes
are interspersed with excerpts from earlier authors, including Fernand Braudel , Auguste Escoffier, and the
painter John Constable. In The Observer, Hilary Spurling called the book "a scathing indictment of the British
bread industry" and also "a history of virtually every development since Stone Age crops and querns".
However, not one ounce of the familiar charm, good sense, asperity reserved for modern commercial white
bread , clarity or warmth is missing. The first American edition was published by Viking Press in , and a
rewritten American edition was published by Penguin in In , Biscuit Books of Newton, Mass. A new edition
was published in London by Grub Street books in The book was reissued by Grub Street publishers in , and at
has remained in print continuously. Yet in a sense it includes them, holds them together. The first paperback
edition was published by Penguin Books in Translations have been published in Danish, Swedish and Dutch.
The book was reprinted in , , and The first, second and seventh were commissioned by commercial
companies; the other five were for sale in the Elizabeth David shop. The Use of Wine in Fine Cooking. The
Use of Wine in Italian Cooking. Dried Herbs, Aromatics and Condiments. English Potted Meats and Fish
Pates. Syllabubs and Fruit Fools. The Baking of an English Loaf. Cooking with Le Creuset. Those listed in the
WorldCat and the British Library catalogues are: Leyel and Olga Hartley New edition, Cassirer, , with
foreword by Elizabeth David. David contributed the introduction and glossary to a edition of the book
published by Lawrence Rivington. Recipes from her book Modern Cookery for Private Families Penguin
edition, , selected and edited by Elizabeth Ray, with an introduction by Elizabeth David. Introduction by
Elizabeth David. When she realised that she would not live to complete it, she asked Jill Norman to do so. It
was a demanding task; Norman found that "the book had grown without a structure â€¦ it was a collection of
essays, really. Harvest of the Cold Months is not a cookery book but an awe-inspiring feat of detective
scholarship, the literally marvellous story of how human beings came to ingest lumps of flavoured frozen
matter for pleasure. It bulges with recipes variously crude, exquisite and fantastical, but most are for
wonderment rather than use. You remember that before she was a cook she was a history student. It was
reprinted in and Other books in the series were by authors from Martin Amis to Virginia Woolf. The essay
from which the book takes its title is from An Omelette and a Glass of Wine; the other eleven chapters are
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extracts from all the main David books published during her liftetime. A Chinese translation was published in
This book is a successor to An Omelette and a Glass of Wine, consisting, like its predecessor, of magazine
articles, essays and other earlier writings. When selecting the material for the earlier book, David and Jill
Norman, who assisted her, found too many articles to fit into a single volume, and many were filed away for a
sequel. The first section of the book is a short autobiographical piece, a rarity from David, who guarded her
privacy carefully. An American edition was published by Viking in Among the papers was an introduction
that David had written for the projected volume, in which she said that one of her motives for writing a book
about Christmas cooking was to head off the annual last-minute requests for recipes from her friends and
relations. Those she had found most frequently asked for formed the core of the book. Together with some
Christmas recipes from Mediterranean Food, French Provincial Cooking, and Spices, Salt and Aromatics in
the English Kitchen, and revised articles published in previous years in magazines, they were turned into a
page book.
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Yet so reliable were her recipes, and so lacking pretension, that they have continued to attract devotees to this
day. Battered copies of her Times Cookery Book , published in , and refashioned several times, are testament
to that. She was the daughter of a doctor, originally from Aberdeen, who had moved south to practise in
Woolwich, south-east London. After Blackheath high school she studied hotel management at Westminster
Technical college but did not pursue a career in commercial catering, then largely the preserve of men.
Instead, she took a job as a nanny to the children of a well-established French family in Paris. While in the
capital, her interest in food was reinforced by a course at the Cordon Bleu school. These two periods abroad
equipped her for a life of writing recipes: On her return to Britain she joined the magazine company Fleetway
Publications as junior cookery writer. She remained within the larger Mirror family â€” soon to be IPC, with a
host of media companies in its embrace â€” for decades. The broadsheet press was beginning to understand
the importance of lifestyle writing, and the Times gave her space to express herself: For 12 years she equipped
the middle classes with the wherewithal to entertain. Not only were the recipes foolproof, but she was careful
to lay the right foundations with a host of tips, wheezes and advice for general kitchen conduct making
mayonnaise in a blender is one happy thought; her planning for Christmas was exemplary. Her columns were
the basis for her astonishingly successful Times Cookery Book and a series of Times calendars with recipes.
Her stint at the Times was followed by one at the Guardian until She wrote or contributed to more than 20
cookery books. One of her most successful was The Pooh Cook Book , which entertained the children while
mother was slaving over the next dinner party. Themes running through her professional career were attention
to detail, reliability, concern for her audience and for presentation. She worked with, and cooked for, several
distinguished food photographers, notably Anthony Blake and the New Zealander Bryce Attwell. Many
present-day food writers cite her work as a model or an inspiration, and she was a founder member of the
Guild of Food Writers in She lived latterly in Cuckfield, West Sussex, where in she became mayor. In she
married Murray Leask, but the marriage did not last. She is survived by her son, Andrew.
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