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Th e Complete Robuchon
By Joel Robuchon
Knopf, $35.00, 832 pages

In a season when it seems that every 
major chef or restaurant has a full-color, 
coff ee-table book of recipes, it is a sur-
prise when one of the best chefs in the 
world puts out a stripped down, pic-
tureless cookbook. What you do get is 
800 pages of clas-
sic and modern 
French recipes, 
organized by 
main ingredient.  
Th ere are notes 
on how to tell if 
ingredients are 
fresh, ripe, or 
ready to use (and 
when to expect during the year), as well 
as several recipes to show the versatility 
of the ingredient. For example, there 
are two and a half pages of notes on 
lamb, and twenty-one recipes using 
lamb. Some of the recipes are easy 
enough for the beginning chef, others 
require more experience in front of the 
stove. None of them are exceptionally 
complex or ranging into what might be 
expected in a three-star restaurant. 
However, the book is subtitled ”French 
Home Cooking for the Way We Live Now”, 
and this isn’t a coff ee-table cookbook. 
Th is is a working guide, for home chefs 
that want to perfect their French tech-
niques in hundreds of basic and inter-
mediate recipes. With the variety of op-
tions and instructions given by 
Robuchon, you will fi nd plenty of ways 
to create your own versions of these 
dishes. Highly recommended. 


