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Customer Reviews

"English Food’ is eminent culinary writer, Jane Grigson’s last and probably finest book, revised,
except for the last chapter, just before her death in 1979. Grigson is in the fine tradition of English
female culinary writers, and a disciple of the foremost English woman culinarian, Elizabeth David. In
fact, in this Penguin edition, the book bears a spooky similarity to David’s finest book on English
bread baking.The value of this book is no better stated than on pages 56 - 57 where Grigson says
"We (the English) are always after some new thing. Which is fine in many ways, but in matters of
food often disastrous. We are so busy running after the latest dish, that the good things we have
known for centuries are forgotten as quickly as the boring things.” Just as the author points out that
the use of the vegetable, sorrel has been lost to her audience, books such as this one seem to slip
into obscurity while newer books don'’t entirely replace them, and what was once common
knowledge is lost to modern amateur culinarians.Before going any further, | must warn you that this
book is not your typical collection of “authentic old recipes’ as you may find from famous culinary
locales such as Williamsburg restaurants or Philadelphia’s City Tavern. It is much more of a
historical study like that of her mentor, David, cited above. That is not to say one cannot glean lots
of good recipes from this book, especially for “forgotten’ dishes. In fact, in comparing her recipes
with those in David’s bread book, | find Grigson’s much easier to follow, as she gives more highly
structured lists of ingredients and more detailed descriptions of techniques. She is still just a bit thin
compared to the lushly described recipes from Julia Child in her "Mastering the Art of French
Cooking’, but then, that was first and foremost a COOKBOOK, which this is not.It is interesting to

find Ms. Grigson giving more than a little credit to more than one American culinary tradition,



including both the inimitable Ms. Child and the founders of Boston’s Legal Seafood company (now
spread to Philadelphia and other eastern cities.). She also goes into some depth to explain the
traditionally poor state, or at least the perceived poor state of English food. The two biggest factors |
can see are the fact that so few vegetables are native to the British Isles and that the inhabitants of
this beknighted island have a paradoxicly poor taste for fish, so all the best stuff gets exported to the
Continent. This is not as strange as it may seem, as exactly the same state exists with the Greek
Islands in the Aegean, who prefer to export their catches to Athens for money rather than to eat
them at home.Like her mentor, Elizabeth David and her inheritors, Nigella Lawson and Nigel Slater,
Ms. Grigson is an excellent writer. You are carried along among some pretty dusty historical
corridors and not realize how dry the material may seem if it were not presented by such an
engaging guide. She may even be a bit easier to read than Ms. David herself, but maybe not quite
as breezy as the good Mr. Slater.If you get nothing else from this book, you will certainly appreciate
the fact that several culinary traditions which may seem either primarily Irish or French are actually
English. The most famous, of course, is crAfA"me brulee, which is based on the justly named
crAfA me Anglaise or custard. Another famous English dish is the pudding, which is a very general
term for what we Yanks think of as the Christmas fruitcake, except that "puddings’, as seen in, for
example, Dickens’ "Christmas Carol’ is a rum soaked cake much more interesting than that famous
sweet doorstopper.lt is significant that unlike the typical Mediterranean cookbook, most of this book
is dedicated to meats, puddings, and other baked goods rather than to fish and vegetables. In fact,
the current interest in brining meats to improve moisture and flavor may go straight through Ms.
Grigson’s book, here, and in her book on French charcuterie.While this is an historical study, it is
still the very best book | know of on typically English food. David spent most of her time writing
about France, ltaly, and the Mediterranean, Lawson and Slater deal with a very cosmopolitan
cuisine, and major restauranteur / writers such as Gordon Ramsay and Jamie Oliver are firmly
entrenched in French and ltalian traditions respectively.A very important book for those who are

interested in food writing.
| love this book! As a culinary instructor it is always interesting to read culinary books from years
gone by. This lady certainly has great information and an opinion on the food industry that is before

its time. | would have like this lady!

Lovely book, well done.



Tiny bit of damage to the cover, but overall quite good.

Very, very interesting recipes and a great book to have if your are searching for recipes of long ago.
| recommended this book to friends who are food writers and historians. Jane Grigson has a

wonderful way of writing and explaining things. You have to remember, it was written a long time

A very nice collection of recipes.

Sorry but | had to return this book. It has no photos. Not one. Nothing to show how the dishes
should look in the end. The book is over an inch thick and is written like a novel with lists of
ingredients and paragraphs of instructions. | am not a good cook, | need photos to show me what it

all means and how it should come together.

Download to continue reading...

Food Truck Business: How To Start Your Own Food Truck While Growing & Succeeding As Your
Own Boss (Food Truck, Food Truck Business, Passive Income, Food ... Truck Startup, Food Truck
Business Plan,) Whole Food: The 30 day Whole Food Ultimate Cookbook 100recipes (Whole Food
Diet, Whole Food Cookbook,Whole Food Recipes, Clean Eating, Paleo, Ketogenic) LEARN
ENGLISH; HOW TO SPEAK ENGLISH FOR ESL LEARNERS: ENGLISH SPEAKING SKILLS FOR
ENGLISH AS A SECOND LANGUAGE LEARNERS (LEARN ENGLISH FOR LIFE Book 14) The
Food Service Professional Guide to Controlling Restaurant & Food Service Operating Costs (The
Food Service Professional Guide to, 5) (The Food Service Professionals Guide To) Babushka:
Russian Recipes from a Real Russian Grandma: Real Russian Food & Ukrainian Food (Russian
food, Russian recipes, Ukrainian food, Polish recipes) Raw Food Diet: 50+ Raw Food Recipes
Inside This Raw Food Cookbook. Raw Food Diet For Beginners In This Step By Step Guide To
Successfully Transitioning ... Vegan Cookbook, Vegan Diet, Vegan Recipes) Spanish-English
English-Spanish Pocket Medical Dictionary: Diccionario MAfA©@dico de Bolsillo

EspaAfA ol-InglAfA®s InglAfA©s-EspaAfA ol (Spanish to English/ English to Spanish Medical
Dictionary) Spanish-English English-Spanish Medical Dictionary: Diccionario MAfA®dico
EspaAfA ol-InglAfA®s InglAfA©s-EspaAfA ol (Spanish to English/ English to Spanish Medical
Dictionary) ESL Business English: The essential guide to Business English Communication
(Business English, Business communication, Business English guide) Spanish-English
English-Spanish Medical Dictionary: Diccionario MAfA©dico EspaAfA ol-InglAfA®s


http://privateebooks.com/en-us/read-book/DA39j/english-food.pdf?r=XcdlbanpckBwOL97OKOxSwVa4X12GjImCTurofTQDvY%3D

InglAfA©s-EspaAfA ol (Spanish to English/ English to Spanish Medical Dictionary) (Spanish
Edition) Food Journal for Digestive Disorders: Keep Record of Food Intake and Symptoms in the
Food Journal for Digestive Disorders Food Service Menus: Pricing and Managing the Food Service
Menu for Maximun Profit (The Food Service Professional Guide to Series 13) Food Symptom Diary:
Logbook for symptoms in IBS, food allergies, food intolerances, indigestion, Crohn’s disease,
ulcerative colitis and leaky gut (pocket size) The Food Intolerance Bible: A Nutritionist’s Plan to Beat
Food Cravings, Fatigue, Mood Swings, Bloating, Headaches, IBS and Deal with Food Allergies
Natural Solutions for Food Allergies and Food Intolerances: Scientifically Proven Remedies for Food
Sensitivities Genetically Modified Foods : Banned By Other Countries but is a main staple of our
diet! (Genetically modified organisms, Gmo, Food that ruin your life, ... Foods, organic food, Food
addiction Book 1) Food And Nutrition At Risk In America: Food Insecurity, Biotechnology, Food
Safety And Bioterrorism 30 Day Whole Food Slow Cooker Challenge: Whole Food Recipes For
Your Slow Cooker A¢a -4 ce Quick And Easy Chef Approved Whole Food Recipes For Weight
Loss (Slow Cooker Cookbook) 30 Day Whole Food Slow Cooker Challenge: Quick and Easy Whole
Food Slow Cooker Recipes For The Everyday Home A¢a -4 ce Delicious, Triple-Tested,
Family-Approved Whole Food Recipes (Slow Cooker Cookbook) The Kosher Food Cookbook:

Kosher Food Recipes, Delicious Kosher Food You Can Cook at Home


https://dedra-lamport.firebaseapp.com/contact.html
https://dedra-lamport.firebaseapp.com/dmca.html
https://dedra-lamport.firebaseapp.com/privacy-policy.html
https://dedra-lamport.firebaseapp.com/faq.html

