
Index

abstinence, 15, 22, 39, 43, 82, 115, 168, 170
Ackerknecht, Erwin, 68
acorns, 13
Alaric, king of the Goths, 14
alcohol, 72, 212, 213, 217, 219
Alembert, Jean Le Rond d’, 142, 184, 185, 187
Alleurs, Roland Puchot, count des, 162–163
almond milk, 20, 21, 22, 39, 100, 134
almonds, 18, 19, 20, 23
Alsace, 55, 202
Amalfi, 18
ambigu, 127, 128
America, 72, 159
Amiens, 55
Amsterdam, 29
anchovy, 119, 138, 140, 175, 180
ancien régime, 43, 61, 155, 177, 215, 221, 231,

236, 237, 239, 240
ancients and moderns, quarrel between, 67,

157–158, 161, 164–165
Andalusia, 18, 20, 35, 36
Anjou, 117, 222, 234
Anne of Austria, queen of France, 214
Anthimus, 14, 16
Antwerp, 29, 41, 202
Apicius, 12, 13, 14, 16, 40
apples, 24, 73, 76, 125, 126, 213, 241
applesauce, 149
Arabic-Islamic civilization, 17
aristocracy, 78

development of, 78, 83–85
Arnoux, Claude, 225, 231
artichoke, 18, 35, 37, 41, 103–104, 114, 118

à la poivrade, 187
with cream and herbs, 146
in pigeon fricassee, 176
sauce jambon, 138
stuffed, with spices and rosewater, 42–43

asparagus, 15, 37, 73, 82, 106, 108, 114, 118,
122, 175

à la crème, 104
forcing, 74, 82

minestra, with saffron, 42
sauce blanche, 92, 104
twice cooked, with saffron, 42

aspic, 20, 24, 174
Audiger, Nicolas, 126, 127, 215
Auerbach, Erich, 79n89, 83n99
Ausonius, 13
authenticity, 231, 236

as a quality of art, 182–183
as a way of life, 184, 198–199
in wine, 231

Auxerre, 218, 221
Avignon, 35, 218

bacon, 102, 181
bacon fat, 31, 102, 104, 111
bakers, 58, 92, 102
bananas, 18, 19
banquet service, 91, 129
Bar, duchess de, 60
barbel, 117, 119, 285, 287
barley, 5, 13, 32, 44, 200, 203
basic mixtures, 100, 134, 135, 136, 138, 139,

140, 142, 147, 150, 156, 175
batterie de cuisine, 93, 133, 148
bay leaf, 106, 180
Bayless, Rick, 4n3
beans, 4, 30, 31, 38, 43, 181
béatilles, 100
Beauce, 54
beaujolais, 222
Beck, Simone, 119n66
beef, 46, 69, 81, 106, 170, 186, 193

à la glace, 174, 175, 281–283
à la mode, 46, 107
bouilli, 179
bouillon of, 244–246
as cheap food, 45, 46
as a dangerous food, 168
with fifty peppercorns, 14, 16
Germanic taste for, 14–15
griblettes, 175
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beef (cont.)
as ingredient in bouillon, 172, 174, 178
jus, 137
roast, 149

beef marrow, 34
beer, 211, 212, 213, 216, 217
beets, 18, 38, 168

with white butter sauce (beurre blanc),
289–290

Bertholle, Louisette, 119n66
beurre manié, 139
bisque, 107, 135, 140, 141

chicken, 259–261
pigeon, 98–100, 261

blackberries, 18, 20, 23
black bile, 7, 8, 9
blackbird, 91
blancmange, 20, 21, 23, 24
Blois, 55, 217, 222
blood, 7, 9, 65, 166
Bonnefons, Nicolas de, 15, 38, 40, 43, 62n34,

64, 66, 78, 91, 103, 104, 105, 134, 141,
144, 145, 169, 172, 177, 237, 253, 259,
263, 267, 275, 276

on the aesthetics of delicate cooking, 62, 63,
64, 120, 151

background, 61–62
on cooking beef, 46
on cooking chicken, 105–106
on dinner parties, 87, 93, 126
on gardens and gardening, 74–75
Le Jardinier français, 61n33
Les Délices de la campagne, 60, 95–97, 103,

185
pigeon bisque, 99–100
sauces, 113, 114, 116, 117–118
on spices, 66
on understanding ingredients, 46, 63,

102–103
on using herbs, 101, 107
vegetable cookery, 77, 103–105, 124

Bordieu, Pierre, 79n89
Borelli, Giovanni Alfonso, 68
Bosse, Abraham, 87, 88
bouche du roi, 30, 59, 81, 82, 130
Boucher, François, 182, 183
Bougeant, Guillaume-Hyacinthe, 163, 166,

187, 188, 189, 195
background, 158
and Les Dons de Comus, 159–162

bouillon, 63, 94, 140, 141, 174, 175, 176,
244–246

in iatromechanical dietetics, 172
in the nouvelle cuisine, 172, 173

Bourbonais, 55
Bourbon dynasty, 51, 53, 78
boute-hors, 24

brandy, 72, 213, 216, 219, 220, 223
and distilled alcohol, 211–213
as a preservative, 212, 219

Braudel, Fernand, 4, 45, 46, 71, 72, 221
bread, 11, 27, 44, 45, 56, 58, 59, 77, 102, 109,

141, 187, 200, 204, 208, 221
bread crumbs, 20, 22, 27, 39, 101, 121, 122
Brennan, Thomas, 218
Brillat-Savarin, Jean-Anthelme, 180, 215,

233, 234, 237
broccoli, 38, 75
Brosse, Guy de la, 70
Brumoy, Pierre, 163, 166, 187, 188, 189, 195

background, 158–159
and Les Dons de Comus, 159–162

burgundy, 218, 222, 226, 230, 231
butter, 40, 77, 102, 119

green (beurre vert), 251

cabbage, 15, 18, 35, 37, 38, 43, 102, 176
café, 215
Café Anglais, 239, 240
cake, 198, 235
Calvinism, 51
Capatti, Alberto, 3
capers, 107, 116, 119, 125, 138, 140, 180
capons, 23, 30, 62, 81, 105, 117, 121, 137, 140

roasted, 81
cardoons, 18, 35, 37, 41, 62, 175
Carême, Marie-Antoine (Antonin), 113, 136,

238–239, 240
carp, 82, 115, 137
carrots, 18, 34, 35, 36, 37, 114, 139, 168, 176,

180
cassia, 16
Castiglioni, Bartolomeo, 84
caterers, 58, 59, 148. See also traiteurs
catfish, 117

with white butter sauce (beurre blanc), 287
Catherine de’ Medici, 30, 31, 189
catsup, 147, 149
cattle, 14, 45, 46, 54, 102, 169
cauliflower, 18, 37, 114, 118
celery, 18, 38, 175, 176
chablis, 234
Chablis, 221
Chalons, 55
Chambertin, 231, 232
Champagne (province), 55, 218, 219, 220, 221,

225, 226, 227, 229
champagne (wine), 138, 140, 146, 218, 222,

225, 226, 230, 241
doux, 235
sparkling, 145, 221, 230

Champaigne, Philippe de, 83
charcuterie, 23, 124, 170
charcutiers, 58

© Cambridge University Press www.cambridge.org

Cambridge University Press
978-0-521-82199-5 - A Revolution in Taste: The Rise of French Cuisine, 1650-1800
Susan Pinkard
Index
More information

http://www.cambridge.org/9780521821995
http://www.cambridge.org
http://www.cambridge.org


Index 309

chard, 35, 37, 39
Chardin, Jean-Baptiste-Siméon, 183
Charles II, king of England, 145
Chartres (city), 54
cheese, 5, 13, 23, 40, 42, 77, 159, 187, 235

camembert, 241
cream, 235
parmesan, 146

cherries, 22, 128, 213
chervil, 37, 106, 175
chestnuts, 5, 13, 32, 34, 200
Cheyne, George, 172, 190, 192, 195, 209, 226

on the danger of eating spicy food, 169
on diet, 167–169, 201
on distilled liquors and colonial beverages,

216–217
on French cuisine, 171
iatromechanical medical theory of, 165–167
influence on the nouvelle cuisine, 169–171
on naturally raised foods, 169

chicken, 20, 23, 43, 58, 73, 81, 82, 94, 133,
147, 168, 178

Bonnefons’s discussion of, 105–106
casserole-poached, 106, 267–269
casserole-roasted with onions, 175, 272
fricassee, 105, 146, 148, 274–275
in fruit aspic, Persian, 20
giblets, fricassee of, 176
with green butter deglazing sauce, 266–267
as ingredient in bouillon, 172, 174
marinated and fried, 105
with olives, 138, 140, 266–267
“in the Polish style,” 125
roasted with bitter orange and garlic

deglazing sauce, 263–264
sauté aux herbes de Provence, 119n66
stewed (poule-au-pot), 47, 206

chicory, 37, 62, 106
Child, Julia, 119n66
chili pepper, 30, 31

as a flavoring for chocolate, 214
China, 16, 19

cuisine of, 4
Chiquart, 100
chives, 106, 107, 119, 120, 175, 180
chocolate, 72, 213, 213n6, 214, 215, 216, 223
chocolatière, 214
cider, 211, 216
cinnamon, 16, 19, 20, 22, 23, 34, 42, 43, 63,

66, 100, 101, 125, 144
citron, 18, 137
citrus juice, 39
citrus peel, 16, 119
civet, 46, 140
clairet, 218, 220, 223
claret, 145, 224, 225
Clark, Kenneth, 182

climat, 224
Clos de Vougeot, 232
cloves, 14, 19, 22, 63, 66, 101, 111, 120, 124,

125, 137, 147, 180
Clusius (Charles de l’Ecluse), 34
cod, 116, 119

roasted, with sauce rousse, 285–286
salt, 92, 115, 205

coffee, 72, 207, 213, 214, 215, 216, 223
collation, 127, 129
colonial beverages, 72, 213, 213n6, 214–215,

216
Columbus, Christopher, 6, 30, 31, 33
Compèigne, 54
Condé, Louis de Bourbon, prince de, 83, 85,

90
confectionary, 19, 92, 123
confetti, 24
consommé, 173, 175, 177, 179
conversation, 27, 87, 87n115, 198, 207, 208

at dinner parties, 87
in the salon, 86
and women, 86

cookbooks, 103
coriander, 124
corn, 5, 169
Corneille, Pierre, 83, 85
cornmeal, 32
costus, 14
Côte d’Or, 218, 222, 225, 231
coulis, 134, 135, 136, 138, 139, 140, 146, 147,

148, 163, 172, 175, 180
veal, 249–250

Council of Trent, 40
court bouillon, 116, 119, 121, 137, 247
court society, 78–79, 86, 183–184
cranes, 30, 31
crawfish, 82, 125, 138, 175
cream, 140, 163, 180
cress, 35, 37, 38, 39, 175
croutons, 141
Crusades, 17, 18
cucumber, 18, 37, 74
cuisine bourgeoise, 62n34, 155, 156, 178–180,

237, 240
in Marin, 175, 177
as offshoot of nouvelle cuisine, 178
as Parisian vernacular, 239

cumin, 124
curry, 63, 149n72
curry powder, 63
cuttlefish, 119
Cyprus, 18

dab, 117
dairy products, 46, 77, 194
dates, 6, 110, 230
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Dauphiné, 34, 202
David, Elizabeth, 145
Da Vinci, Leonardo, 65
delicate cooking, 62, 64, 66, 71, 77, 95, 124,

145
as conspicuous consumption, 73
sauces in, 108

Denmark, 45
Descartes, René, 68, 164
dessert, 24, 93, 127, 133, 215, 233, 235
Diderot, Denis, 142, 182, 183, 184, 185, 186,

187, 189, 236
diet, 6, 159

according to Cheyne, 167–168
elite, 43–47, 72
lowering, 167
popular, 43–47, 194, 199–201, 221

dietetics, 68, 166, 186
Hippocratic, 7, 9–13, 14, 29, 66, 67
iatromechanical, 68, 170, 172, 209

Digby, Sir Kenelm, 226
digestion, 22, 23, 70, 93, 161, 166, 226
Dijon, 60, 220, 222
dinner party, 87, 87n115, 88, 91, 92, 126, 127,

131, 163, 184, 198, 208
Dioscorides, 41
Duchesne, Joseph, 71
duck, 107, 137, 168, 170
duck press, 137
Dutch East India Company, 71

écuyer, 60, 132
eel, 82, 115, 119
egg, 40, 107
egg dishes, 23, 77, 145, 170, 201

custard, 110, 175, 197, 235
omelet, 110, 187, 230
poached, 175, 206
soufflé, 235, 240

eggplant, 18, 19, 20
egg yolk, 94, 95, 101

liaison of, 46, 106, 107, 108, 114, 114n47,
118, 119, 140, 180

elements, the four, 7–9, 10–12
Elias, Norbert, 78, 78n89
Empedocles, 7
Enclos, Ninon de l’, 85n108
Encyclopédie, 142–143, 155, 182, 184, 185,

186, 187, 189, 201
endives, 37, 69
England, 15, 16, 24, 31, 35, 46, 72, 171, 223,

226, 228
cuisine of, 143–149

Enlightenment, 87, 142, 155, 213
entrée, 22, 24, 39, 66, 79, 93, 94, 103, 108,

122, 127, 133, 134, 163
entremets, 23, 24, 27, 39, 93, 94, 108, 133, 170

eringo, 34
Escoffier, Georges August, 113, 119, 136
essence, 134, 136, 138, 174
estoufade, 111, 140
Evelyn, Sir John, 68, 145

farce, 135
fava beans, 35, 37, 39, 107, 114
fennel, 18, 35, 37, 38, 39
figs, 24, 76, 77, 82, 233
fines herbes, 106, 125
fish, 40, 77, 90, 121, 137, 144, 159, 169, 170
fish and seafood cookery, 40, 95, 115
Flanders, 55, 125
Flandrin, Jean-Louis, 17n43, 67
forcemeat, 101, 120, 181
forks, 27, 30
Fouquet, Guillaume (cook), 60
Fouquet, Nicolas (minister of finance), 90
four elements. See elements, the four
four humors. See humors, the four
fowl, 30, 77, 136, 192
fricassee, 46, 107–108, 118, 124, 135, 140, 173

chicken, 81, 148, 237
veal, 106

Fried, Michael, 182n105
frog legs, 119, 126
fruit, 16, 57, 77, 128

in Persian cooking, 20
fruit pyramids, 19, 128
Fuchs, Leonhardt, 31

Galen, 65, 69
Galicia, 45
galingale, 16
game, 15, 27, 58, 81, 170

game birds, 31, 137
garden, 128
garlic, 13, 16, 22, 26, 37, 42, 43, 107, 117, 125,

169, 175, 180
garum, 14, 16
Gassendi, Pierre, 68
Genoa, 18
gilding, of food, 19, 28
gin, 72, 212
ginger, 16, 19, 22, 23, 43, 63, 66, 101, 124,

144, 147
Glasse, Hannah, 147, 148
goat, 170
Goethe, J. W. von, 236
goose, 30, 31, 32, 107, 120, 122, 168, 170, 205,

233
young (gosling), 125

Gordon, Daniel, 79n89
gourmets, 232–233
goût naturel, 62, 64, 67, 100, 108, 120, 124,

126, 145, 155, 231, 232, 236, 240
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grand couvert, 81, 129, 238
grape must, 16, 23, 228
grapes, 22, 23, 76, 126, 217, 218, 220, 224,

228, 231
gravy, 114, 147, 148, 180
Greece, 5, 6, 16, 159, 188, 217
Grimod de la Reynière,

Alexandre-Balthazar-Laurent, 234, 241
guilds, 58, 59, 132

ham, 23, 42, 46, 58, 138, 148, 170
hare, 147, 159
haricot, 31
Harvey, William, 65, 66, 67, 68, 68n56, 69
Haut-Brion, Château, 223, 224, 238
haute cuisine, xi, 30, 61, 62n34, 96, 120, 190,

206, 240
Hazan, Marcella, 100n6
Hecquet, Philippe, 166
Henry I, king of England, 12
Henry II, king of France, 30
Henry III, king of France, 30, 52, 129, 130
Henry IV, king of France, 47, 51, 52, 53, 60,

83, 145
Henry VIII, king of England, 228
herb bouquet, 104, 140
Herodotus, 5
herons, 30
herring, 54, 115, 116, 168
hétourdeaux, 82
hierarchical seating plan, 25, 87, 131
hippocras, 12, 24, 95
Hippocrates, 6
Holland, 145, 220, 227
hollandaise, 119
honey, 12, 16
honnête homme, 85n108
hors d’oeuvre, 127n14, 163

capon, 81
chicken and truffles, 81
partridge, 81
turkey, 81

horseradish, 37, 38
horticulture, 56
Huguenot, 70
Huguenotte (casserole dish), 187
humors, the four, 7–10, 12, 64, 65–66, 68, 70
Hungary, 31, 45, 46
hydromel, 12

India, 19
cuisine of, 4, 67

Ireland, 125
isfidbadj, 20, 21
issue de table, 24
Italy, 6, 14, 18, 24, 27, 29, 31, 33, 34, 40, 44,

45, 65, 74, 88, 125, 159, 202

Jacobine, 99, 141
Jansenists, 158
Jaucourt, Louis, chevalier de, 187, 188, 189,

190, 191, 192, 195, 202, 233
Jerusalem artichoke, 38, 202
Jesuits (Society of Jesus), 83, 84, 130, 155, 158
Journal de Trévoux, 158
jus, 134, 135, 136–138, 139, 140, 147, 172,

173, 175
veal, 248–249

Kaplan, Steven Laurence, 54
kitchen garden (potager), 35, 36, 38, 43, 73,

76, 96, 102, 105, 145
in Arabic-Islamic civilization, 18–19
cost of, 74
planning, 74–75

kohlrabi, 38, 75

L. S. R., 125, 126, 128
La Chapelle, Vincent, 150, 156, 171, 237, 238,

240
Lafayette, Marie-Madeleine Pioche de la

Vergne, countess de, 83
Lafite, Château, 224
lamb, 20, 26, 46, 117, 121, 170, 178

with bitter orange deglazing sauce, 275–276
leg of, poached, with turnips and

mustard-flavored sauce blanche, 276–278
leg of, poached à l’Anglaise, 180
mironton, 279–281

Lamb, Patrick, 146
lamprey, 115
langoustine, 119
Languedoc, 44, 212, 220
La Quintinie, Jean-Baptiste de, 38, 74, 90,

145, 169
on choosing pear varities, 74
on forcing asparagus, 82–83
on fruit pyramids, 128
on kitchen gardens, 76
on the potager du roi, 76
on transporting fruits and vegetables,

76–77
lard, 39, 43, 111, 112
Latin Christendom, 5, 7, 16, 17, 51
Latour, Château, 224
Laurioux, Bruno, 17n43
La Varenne, François Pierre, 20, 40, 61, 66, 78,

91, 96, 97, 123, 132, 134, 144, 145, 146,
169, 172, 177, 237, 251, 253, 254, 256,
284, 285, 286, 289

background, 60–61
butter sauces, 115–116
on delicate cooking, 67, 120–122
emulsified sauces, 114, 118
fish and seafood cookery, 95, 115
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La Varenne, François Pierre (cont.)
as a founder of haute cuisine, 61, 96
French Cook, The, 144
Le Cuisinier françois, 60, 61n31
menus for armies in the field, 93
pigeon bisque, 98–99
potage de santé, 62
on roux, 95, 111–112
sauce blanche, 118–119
traditional elements in the cooking of, 101,

126
turkey with raspberries, 101
use of spices, 66
vegetable cookery, 77, 104, 125
white butter sauce (beurre blanc), 116–117

leek, 15, 18, 35, 37, 39, 106, 107
Le Grand d’Aussy, P.-B.-J., 206
Leiden, 70, 187
Le Ménagier de Paris, 35, 37, 39
lemon, 18, 19, 34
lemonade, 58, 215
lemon juice, 23, 101, 116, 118
Lent, 40, 54, 82
lentils, 38, 39
Le Roy Ladurie, Emmanuel, 79n89
Les Halles, 53, 56, 239, 241
lettuce, 35, 37, 69, 104, 106, 114
Libro della cucina, 42
Lilti, Antoine, 87n115
Limousin, 45
lobster, 119
Locke, John, 223, 224, 225
London, 20, 29, 53, 58, 61, 146, 223, 229,

231
Lorraine, 55, 202
Louis XIII, king of France, 52, 53, 70, 79,

214
Louis XIV, king of France, 24, 53, 61, 90, 127,

130, 175, 181, 184, 221, 226, 236
conservative tastes and table manners,

79–80, 81
life at Versailles, 128–129, 130–131

Louis XV, king of France, 130, 131, 150, 156,
181, 238

Louis XVI, king of France, 236
Louisiana, Cajun and Creole cuisines of,

112
Louvre, 52, 57, 79, 86, 182, 206, 208
Low Countries, 45, 202
luxury, debates about, 160–161, 192n142
Lyon, 123, 205, 222

macaroni, 146
mace, 16, 34, 144, 147
mackerel, 54, 168
Maimonides, 7
maize, 31, 72, 200, 202

Mandeville, Bernard, 160, 161
Margaux, Château, 224
Marguerite, queen of Navarre, 31
Marguerite de Valois, 59
Marie-Antoinette, queen of France, 237
Marie de’ Medici, 52
Marin, François, 161, 177, 178, 181, 206, 237,

244, 248, 249, 250, 257, 258, 266, 270,
272, 276, 281

aesthetic of simplicity, 161, 174–175
on bouillon, 172, 178
on consommé, quintessence, and jus,

172–173, 174
on cuisine bourgeoise, 175–177, 179
Les Dons de Comus, 156–158
Suite des Dons de Comus, 164, 169–171

marjoram, 107
marmite (iron kettle), 187
Marne, 51, 56, 218, 228
Marseille, 215, 218
Martino of Como, 23, 29, 40
Massialot, François, 124, 149, 156, 157, 161,

172, 175, 176, 181, 206, 215, 230, 237,
240, 247, 264, 279

background and career, 131–134
on basic mixtures, 134–135, 139–140
on coulis, 138–139
Court and Country Cook, The, 143
influence in England, 145–146
on jus, 136–138
Le Cuisinier roı̈al et bourgeois, 124,

135–136, 186
Le Nouveau Cuisinier royal et bourgeois,

149
menus, 126–127
on modes of preparation, 140–141
systematic approach to cooking, 136, 142

Mattioli, Pietro Andrea, 41
May, Robert, 144, 145
Mazarin, Cardinal Jules, 61
McGee, Harold, 119n66
meat, 77

consumption of, 15, 43–46
medicine

Hippocratic, 6–9, 64–65, 67
iatromechanical theories of, 165, 166n43,

167
and the New Science, 65–66, 67–68
Paracelsian, 69, 70n64, 71

Medoc, 223
melon, 18, 22, 37, 74
Melon, J.-F., 160, 161
Mennell, Stephen, 63, 79, 145n62, 148,

240n9
Menon, François, 156, 177, 237

La Cuisinière bourgeoise, 155, 237
and the one-woman kitchen, 178–180
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menus
for ambigus and collations, 127–128
at the court of Louis XIV, 82
for dinner parties, 90, 92–94, 126–127,

233–234
in early restaurants, 206–207, 209–210
in Emile, 198–199
Massialot’s, 135, 149–150
medieval and Renaissance, 21–24, 29, 64,

92, 93
simple and natural, 171, 174–177

Mercier, Sébastien, 59
Meusnier de Querlon, Ann-Gabriel, 164, 165,

166, 169, 171, 187, 188, 195
Mexico, 186

cuisine of, 4, 67
Michelet, Jules, 213
Middle Ages, 5, 10, 13, 15, 16, 20, 21, 26, 45,

211
Middle East, cuisine of, 4, 67
Milan, 58
milk, 5, 10, 102, 190
millet, 5, 13, 32
mironton, 237
Molière (Jean-Baptiste Poquelin), 83, 129
monkfish, 117

with white butter sauce (beurre blanc),
286–287

Montanari, Massimo, 3
Montpellier, 41
Moselle, 217
mulberries, 18, 23
mushroom, 6, 38, 39, 40, 101, 111, 114, 138,

146, 180
in roux, 112

mussels
with sauce blanche, 284–285

mustard, 13, 107, 163, 175, 241
mutton, 34, 66, 81, 168, 170, 175, 178, 205

jus, 137

Nantes, 117
nard, 14
Newton, Sir Isaac, 68, 164, 165, 168
nobility, 30, 53, 78, 83, 84, 85, 86, 132, 163,

185, 187, 239
noblesse d’épée, 53
noblesse de robe, 53, 223
Normandy, 44, 45, 46, 55, 102, 241
North Africa, 6, 35

cuisine of, 4
nouvelle cuisine, 155, 165, 170, 171, 173, 174,

175, 177, 178, 181, 224, 240
early controversies surrounding, 156–165
and iatromechanical dietetics, 166, 173, 187
origins of, 143, 156

nut, 16, 19, 20, 24

nutmeg, 16, 22, 34, 104, 119, 121, 124, 125

oeil de perdrix (blush wine), 218
Oise, 56
olive oil, 13, 31, 44, 57, 121, 144, 175, 180
olives, 125, 138, 140
onion, 15, 18, 35, 37, 120, 125, 139, 175, 176,

180
in roux, 112

orange peel, 107
oranges

bitter, 18, 19, 23, 42, 101, 105, 117, 121
orange water, 16
Oratorians (Oratory of St. Phillip Neri), 83, 84

83, 84
Orléanais, 55
Orléans (city), 217, 218, 222
Orléans, Philippe de Bourbon, regent of

France, duke de Chartres, duke d’, 131,
133, 230

Oxford, 28, 41
oxymel, 12, 14
oyster, 31, 55, 82, 117, 120, 121, 146

Padua, 41, 65
Palermo, 18, 41
Paracelsians, 70, 71
Paracelsus (Phillip von Hohenheim), 69, 70
Paris, 20, 35, 41, 45, 47, 51, 52, 53, 54, 55, 57,

58, 59, 73, 83, 90, 100, 105, 117, 123, 145,
187, 200, 215, 221

cafés, 207
under the early Bourbons, 54
food guilds and retailers, 57–59
food supplies for, 54–57
high society, 86, 91, 131, 132
restaurants, 210, 239–240
university of, 67
wine market, 217–219, 221–222
wine trade, 221, 222, 225, 230

Parmentier, Antoine, 203, 204, 205
parsley, 35, 37, 92, 104, 107, 115, 119, 121,

122, 125, 134, 140, 175, 180
“our French spice”, 107
root, 62, 106, 139

parsnip, 35, 37, 39, 139, 168, 176, 180, 202
partridge, 82, 102, 111, 121, 133, 136

à l’espagnole, 138, 146
hashed, 81
as ingredient in bouillon, 174
roasted, 82

pasta, 18
pastry, 19, 24, 28, 31, 34, 39, 59, 72, 77, 92,

100, 110, 123, 124, 148, 170, 235, 238
pastry cook, 58, 238, 239
pâté, 58
peaches, 18, 76, 77
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peacocks, 30, 91
pears, 24, 74, 76, 77, 126
peas, 31, 35, 37, 39, 43, 82, 102, 106, 107, 108,

126, 237
à la crème, 104
à la française, 114
à l’anglaise, 120
forcing, 74, 82
in pigeon fricassee, 176

pepper, 14, 16, 22, 26, 42, 63, 66, 71, 105, 111,
124, 125, 147

perch, 82, 95, 168
Pérignon, Dom Pierre, 228
Persia, 19, 20, 159
Peterson, T. Sarah, 17n43
petit couvert, 129, 130
petits fours, 92, 215, 235
pheasant, 26, 121, 168
phlegm, 7, 9, 12
Picardy, 55
pie, 24, 28, 34, 39, 40, 58, 59, 82, 91, 95

meat, 81
pigeon, 81

pig, 54, 170, 189
suckling, 121

pigeon, 107, 121, 147, 171, 178
à la lune, 150–151, 156
au basilic, 127
bisque, 100, 261
grilled à la crapaudine, 175
roasted, 82

pike, 82, 95, 117, 119
pinot blanc, 218
pinot noir, 218, 225, 226
piquette, 211
Pisa, 18, 41
pistachios, 18
plague, 44
plaice, 117
Platina (Bartolomeo Sacchi), 29, 40
Pliny the Elder, 41
plums, 18, 20, 23, 213
Poitou, 55
Poland, 46, 125, 129
pomegranates, 18
Pomiane, Edouard de, 116n52
Pompadour, Jeanne-Antoinette Poisson,

marquise de, 181
Pontac, Arnaud de, 223, 224
porée, 39
pork, 26, 39, 45, 58, 112, 121, 140, 170
porridge, 5, 13, 32, 214
port (wine), 216, 234
potage, 22, 24, 31, 39, 42, 58, 81, 93, 94, 102,

108, 110, 127, 133, 134, 170, 172, 233
à la Jacobine, 100
aux herbes, 258–259

capon, 81
cockscombs, 81
de santé, 62, 69, 175, 237
d’hypocras, 124
Germiny, 240
partridge and cabbage, 81
pigeon, 81
sans l’eau, 137

potager (garden). See kitchen garden
potager (stove). See stove
potager du roi, 76, 90
potato, 30, 33, 34, 72, 168, 201, 202, 203, 204,

205, 205n183, 213
in bread, 204
diffusion of, 202
early recipes for, 204–205
as food for the poor, 202–203
pommes Anna, 240

poulet (young chicken), 105
poulets (love letters), 60
poultry, 15, 19, 46, 57, 58, 59, 169, 170, 206
Poussin, Nicolas, 83
preserves, 24, 29, 34, 123, 235
primeurs, 74, 135, 150, 169, 241
Provence, cuisine of, 125–126, 239
prunes, 24, 125, 126
pumpkin, 37, 38, 101

quail, 121
quintessence, 161, 163, 164, 173

rabbit, 28, 107, 121, 147, 168
radishes, 15, 18, 37
ragout, 46, 107–108, 111, 123, 124, 134, 135,

138, 140, 142, 173, 207
of songbirds, 181
veal, 237

raisins, 24, 42, 79, 125, 126
Rambouillet, Catherine de Vivonne, marquise

de, 86
rampion, 37
Ranum, Orest, 83n99
raspberries, 66, 101, 126, 213
Reformation, 40
Renaissance, 3, 6, 16, 34, 35, 40, 45, 86, 108,

160
Renaudot, Théophrast, 70
restaurant (broth), 134, 137, 148, 161, 175,

179, 206, 209
restaurants, 208, 215, 239

early history of, 206–208
gastronomic, 233, 239–240
and iatromechanical dietetics, 208–209

Rhine, 202, 217
Rhone, 218, 222
rice, 4, 19, 20, 106, 175
rice pudding, 175
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Richelieu, Alphonse de, 214
Richelieu, Cardinal Armand-Jean du Plessis,

duke de, 53, 70
rillets, 58
roast, 22, 23, 24, 27, 31, 43, 81, 93, 94, 108,

127, 233
Roche, Daniel, 59
rococo art, 181–183
rococo cooking, 151, 161, 181, 237, 240
Rodinson, Maxime, 17n43
Rome, 5, 6, 12, 14, 15, 16, 20, 23, 26, 40, 51,

64, 110, 159, 188
Rosenberger, Bernard, 17n43
rosewater, 16, 19, 20, 43
Rossetti, Giovan Battista, 88
Rothschild, James Meyer, baron de, 239
rôtisseurs, 58
Rousseau, Jean-Jacques, 77, 155, 161, 169,

184, 188, 192, 201, 206, 236, 237. See
also Émile

on eating meat, 194–196
on food and cooking, 192–199
and luxury, 192n142
on seasonal produce, 196

roux, 64, 95, 101, 107, 111–112, 123, 139, 140,
180, 251–252

rum, 72, 213
Rumford, Benjamin Thompson, count,

203n174

saffron, 16, 17, 19, 21, 23, 42, 63, 124, 125, 126
sage, 107, 120
Saint-Evremond, Charles de Marguetel de

Saint-Denis, seigneur de, 225, 229
salad, 13, 22, 39, 40, 68, 82, 125, 133, 138,

145, 175, 181
harmless, 12

salmon, 54, 82, 116, 168
salon, 85, 86, 87n115, 89, 127, 131, 183
salsify, 37, 38, 114, 118
sardines, 116, 119
sauce, 3, 14, 23, 27, 113, 118, 161

à la crème, 180, 253
à la crème, enriched with egg yolk, 253–254
à l’ivoire, 173
allemande, 113
barbecue, 23
béarnaise, 114, 119n66
béchamel, 113
blanche, 92, 104, 108, 114, 118–119,

119n66, 124, 254–256, 288
blanche, with mustard, 278
with bread crumb liaisons, 115
butter, with fish and seafood, 115
cameline, 22
with capers, 180, 278–279
condiment-like, 22, 109

cream, 95, 114, 124
cream, enriched with egg yolk, 95, 103
deglazing, 113, 117–118, 237
deglazing, with bitter orange, 275–276
deglazing, with garlic and orange, 263, 264
douce, 115
with egg yolk liaison, 118
emulsified, 64, 77, 94, 95, 109, 110,

113–114, 123, 124
espagnole (Massialot’s, without roux), 138
espagnole (with roux), 113
with fifty peppercorns, 14, 16
fruit, 23, 149
with green butter, 264–267
hollandaise, 95, 96, 114, 119n66
horseradish, 149
jance, 23
with lard, vinegar, and rosewater, 43
Madeira, 113
marjoram, 23
mayonnaise, 114
medieval classics, 22–23, 108
Mornay, 113
mustard, 23, 115, 149
with olives, 264–266
parisienne, 113
Perigueux, 113
in Persian cooking, 19
pesto, 109
piquante, 180
poivrade, 22, 95, 101, 146
provençale, 180
ravigotte, 175, 257–258
reductions, 173–174, 177
rémoulade, 187, 257–258
Robert, 115
rousse (beurre noir), 95, 116, 116n52, 124,

237, 256
saffron, 42
suprème, 113
thickened with pounded nuts, 19
thickened with rice, for chicken, 270
thickened with roux, 64, 109, 110, 111,

112–113, 124, 126, 146
tournée, 113
velouté, 113, 140
verte (green), 22, 101, 115
vinaigrette, 113, 175, 181
white butter (beurre blanc), 95, 113, 116,

117, 124, 237, 289–290
Worcestershire, 149

sauce makers (guild), 58
sausage, 46, 58, 101
Sauternes, 220, 234
savory, 107
scallions, 37, 104, 107, 118, 119, 134, 140
Scappi, Bartolomeo, 41, 42, 43
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seafood, 55, 118, 121, 170. See also fish and
seafood cookery

second-hand food, 59
Seine, 51, 56, 57, 218
Serres, Olivier de, 34, 36, 37, 38, 43, 56,

73n73, 203
servants, 26, 45, 46, 54, 59, 60, 88, 89, 91, 139,

148, 178, 183
service à la française, 90, 233, 235
service à la russe, 233
Sévigné, Marie Rabutin-Chantal, marquise

de, 83, 84
shallots, 37, 175, 180
Shapin, Steven, 166
sherbet, 19, 30
Sicily, 5, 6, 15, 18, 159, 217
Sillery, Château, 229
sincerity, 232

in wine, 232
Siraisi, Nancy, 65
skate, 116
sole, 82, 117, 168, 240
sorrel, 107
soup, 59, 93, 94, 140, 214

garlic, 12
southeast Asia, cuisine of, 4
Spain, 6, 15, 18, 20, 33, 51, 54, 125, 186, 202,

214
Sparta, 159, 188
spice mixtures, 63, 66, 134
spices, 4, 5, 14, 16, 18, 21, 23, 27, 29, 57, 66,

73, 93, 124, 125, 144, 169
spice trade, 71–72
spinach, 18, 19, 20, 35, 37, 39, 42, 69
squash, 35, 37, 39
Stead, Jennifer, 145n62
stove (potager), 108, 109, 110
strawberries, 22, 76
stuffing, 43, 66, 106, 120, 140
sturgeon, 168
sugar, 11, 16, 18, 19, 20, 21, 23, 28, 29, 32, 66,

66n51, 125, 144, 149, 213, 215
sugarcane, 18, 19
swans, 28, 30, 31, 91
sweet-and-sour flavors, 20, 23
sweet potato, 33, 34, 202
Switzerland, 34, 222
Sylvius (François de la Boë), 70

table d’hôte, 207
table manners, 160
Taillevent (Guillaume Tirel), 23, 38, 60, 82,

219
Talleyrand-Périgord, Charles Maurice de, 238
tarragon, 69, 106, 175
tea, 72, 149, 213, 215, 216
teal, 82, 121

terroir, 224–225, 231
Theodoric, king of the Ostrogoths, 14
Theophrastus, 41, 69
thyme, 107, 180
tomato, 30, 41, 206n184
Touraine, 55, 222
Tours, 14, 222
traiteurs, 58, 59, 132, 206. See also caterers
transportation, 219, 221
trenchers, 27
Trilling, Lionel, 232
trout, 82, 121
truffles, 34, 40, 111, 202
tuna, 10, 116
turkey, 30, 31, 66, 121, 126, 168, 175, 205
turnips, 15, 34, 35, 37, 39, 43, 107, 176
turtle, 82
Tyrol, 45

Uxelles, marquis d’, 60, 61, 62, 132

Valois, 51, 52, 78, 129, 189
Vatel, François, 90
Vaux-le-Vicomte, 90
veal, 46, 81, 168, 170

à l’epigramme, 111
blanquette de, 118
breast, 107
fricassee, 106
as ingredient in bouillon, 172, 174
jus, 137
ragout, 272–274
scallops, 181
shank, 175
shoulder, 176
in stuffed artichokes, 42
in stuffing for chicken, 106

vegetable cookery
in the delicate style, 77, 114, 115
medieval and Renaissance, 38–40, 41–43

vegetables
with cream sauce, 288
patterns of consumption, 15–16, 18, 35–38,

43, 72–73
with sauce blanche, 289
with sauce rousse, 289

vegetarian diet, 192, 196–197, 209
for children, 194

vegetarianism and the treatment of animals,
196n152

Venice, 18, 32, 35, 51, 65, 125, 215, 226
venison, 26, 147, 170
verjuice, 42, 105, 125, 163

with fried foods, 39
in sauces, 22, 46, 101, 106, 116, 118

Verral, William, 146–148
Versailles, 38, 79, 90, 128, 130, 131, 181, 237
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Vesalius, Andreas, 65, 69
vin gris, 218, 226, 229
vin mousseux, 230
vin ordinaire, 217
vinegar, 12, 13, 16, 19, 125, 216, 219

in court bouillon, 119
with fried foods, 39
in roux, 112
in sauces, 22, 27, 43, 101, 116, 119, 180

vodka, 213
Volnay, 231
Voltaire (François-Marie Arouet), 222, 230,

234, 236
Vosne-Romanée, 225

walnuts, 18, 19
Wars of Religion, 47, 51
West Indies, 72
wheat, 5, 13, 18, 54, 199, 200, 202, 204
Wheaton, Barbara Ketchum, 150, 173
whiskey, 213
wine, 12, 16, 19, 54, 55, 77, 167, 187, 198, 223

bottle aging of, 230–231
in iatromechanical dietetics, 168

paired with food, 233–235
Paris market, 57, 222
in the popular diet, 44, 47, 221
premium, 223–224
in sauces and cooking, 23, 111, 116, 119,

180
service of, 91
and terroir, 225, 236

wine bottle, 226–227, 228–230
wine press, 221
wine trade, 216, 217, 221, 232

Bordeaux, 220
Dutch influence in, 220

Wolheim, Richard, 64n43
women

as cooks, 178–180
at dinner parties, 87
and hierarchical seating plans, 25
in restaurants, 207
in the salon, 86, 87

woodcock, 82, 168
Wright, Clifford A., 17n43

yellow bile, 7, 8, 9
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