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By JULIA MOSKIN

HEN aspiring young food writers ask how |
learned the trade — Was culinary school the first
step? A journalism degree? Apprenticeship in a

three-star kitchen in France? — [ brace mysell
to disappoint them. 1 didn’t do any of those (extremely practi-
cal and admirable) things,

“The thing is," I begin, “1 was named after Julia Child."

Child was born 100 years ago Wednesday, and without her,
the phrase “aspiring food writer” might never have been ut-
tered in the United States. Being named for her was certainly a
nudge in the direction of food, but I didn't grow up with a silver
spoonful of chocolate mousse in my mouth.. [ simply watched
my parents make dinner (sometimes beel bourguignon, more
often burgers) and absorbed their notion that food was in-
teresting and entertaining, nol just fuel,

friend and
sidekick,
Page 6.

This didn't happen in many New York families in the 1970s.
Parents who did cook served meals of "wheatloal” and carob
cake; those who didn't were busy raising their consciousness-
es while the children ordered in Chinese food,

Today, the "family dinner" (preferably home cooked, from
responsibly sourced ingredi is widely idered a neces-
sity, and even toddlers have favorite chefs.

It was Child — not single-handedly, but close — who started
the public conversation about cooking in America that has
shaped our cuisine and culture ever since. Her “Mastering the
Art of French Cooking” was published in 1961, just as trends in-
cluding feminism, food technology and fast food seemed ready
to wipe out home cooking. But with her energy, intelligence
and nearly deranged enthusiasm, Child turned that tide.

Today, in an age of round-the-clock food television and three-

Continued on Page 7
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A Centennial Look at the Gifts Julia Child Gave
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Ingrodicnt recipes, her book strikes
mamy Boaks the way i does the writer
Lisa Birnbach, who lold me: “Here's the
thing abowt Julia Child awd me. While
she has been a figgore in my life for a
lang time, 1 have never actually used
her cookbook.”

Incleed, U can be dounting, Not only
are many recipes bong and detailed, but
they often call for ingredients that are
no longer easy 1o find, lke ground
thyme and Irying civickens, and equip-
ment like ramekins and asbestos mis,
Her insistence that lomatoes be peeled,
chicken: ssed and eges beaten with
o fork, nod @ wihisk (all elements of the
professional training she imbited) now
seems needlessly persnickely.

But in its {undnmm.al qualillu,
boak and its many successors in the
Child canon aren't dated at all. Their
recipes remain perfectly written and
rock-solid reliable. And many home
cooks, inchxding me, have a Julla Child
vecipe or two that will always be a part
of Iheir repertory. They are recipes
that, unlike her cassoubet, come togeth-
e in minutes, not days.

These are not the showpseces you
miake onee in o lifetime (and talk about
Torever) kike her coq au vin or pitd en
eroute, They ave under-the-radar bas-
bes, like the tomato sance with Praven-
cal notes of orange peel and
seeds that my family makes every Sep-
tember, when bushels of overripe plum
tomatoes arrive at local larm stands. Do
we peel and seed the tomatoes? No, Do
we have cheesecloth an and for wrap-
ping the herb bouguet? Sometines. But
is it always Julla Child’s recipe, and a
reat one? Alsolutely.

Alpana Singh, a sommelier in Chi-
cogo, often makes clafoutis from the
master recipe on Page 655.

“You're just making a batter aned
pouring it over some gorgeous seasonal
fruit” she said. "1 love it because it's

OHLINE: YOUR FAVORITES

Do you have a clherished Julie Child
k recipe? Share your favorile dish, the
ane you return bo Ui amd again,
nytimes.com/dinersjournnl

like o Dutch baby pancake, bt it's
somehow an elegant desser 1 it's
ol (oo sweet.”

The wetion that Child’s fandmmental
recipes have st their relevanos makes
some cooks downright ndigam,

“1 doo't see how there could be an
casior recipe” swid Reges Linders, a
home cook in Arlington, Mass, vefer-
ring 1o the book's classic gratin dauphi-
nois. A ibeed, after rubbing the bak-
Ing dish withy garlic mnd slicing e pota-
toes Yedoeh thick, theve isn't mich
mare 1o be done except pour in milk,
«cheese and a hall-stick of butter.

Whist ol the many modern coaks who
recoll from recipes with carbohydrates
andl batterfat? Well, Ms, Linders coun-
tered, she still uses Child's marinade
seche for grilled pork tenderloin: =real-
Iy just a dry rub, but so good; its the all-
spice that really makes it™ and “her
braised lecks make a great side dish for
almost aything™

“Mastering the Art of French Cook-
ing® was an odd beast from the he-
ginning, an atiemp to forge @ mind-
meld  between  professhnal  French
chefs and untrainod American ouse:
wives, iy of them conte ith the
era’s convenience foods Hke frank-and-
bean casseralos and Tang,

During the nearly 10 years she
worked on it, Child had an absolule con-
victian — shared by alinost no one —
that her book would be useful 1o Ameri-
can cooks, The mannseript was rejected
By the original publisher;  another
houge ctiousky agreed to take i on, of-
fering o 51,500 sdvance to be shares)
the book's French co-authors, Lou-
melte Bcllhn!lu el Simane Beck.

“Thoy pcd.cdn to soll o few thow-
sand mr* 5, said Bob Spitz, the author
of * Dearie;” a new biography of Chikd

Bui the review in this newspaper by
Craig Claiborne (in the section (hen
knoumn as “Food Family Fashéons Fur-
nishings™) was glowing, colling ihe
book  “comprehensive, lwdable and
manuneniak” {An accompanying head-
linee Faved “Text is Simply Writlen lor
Persons Who Enjoy  Culsine”) And
mawe significanily, Child began her pop-
uliay programs on public tebevision,

=1t wars goingt on belevision in 1963, the
same year as the Beatles, (that made it
possible for her 1o became a popular
icaon,” Mr. Spite said,

Her books have now sold more than
six million copies and inepired culls
oo certain recipes, made up of

yopa fe
devoted 1o the book's Relne de Saba, or
Queen of Sheba, o dense and nearly
Tourtess chocolate cake thod is virtually
feolprool il very beawtiful, ringed
with toaste:d shiced almonds,

il her French potate salid, made
bl ey onkkse bt with warm po.
tatoes, shallots, herbs and ghigss of olive
ail, is equally koved by Mary Hobbard, a
vetived teacher in Texos who said it re-
winded her of her Goerman grandnsoth-
or's vecipe, and by Abex Young, the chef
m Eingerman's Roadhouse in Ann Ar-
Do, Mich.

Mony cooks fall bock on ber pillawy
pougdres, soperdmpressive but fast
cheese puffs. One is. Ken Oringer, the
chel sl Cho and other restaurants in
Boeston, who has pushed for, and just re-
ceived, permission to erect o bronee
statue of Chikl In the city. She lived in
nearly Combridge from 1963 to 2001,
and died in Californin in 2004

Sl loved bone marrow and trullles

rs

COULIS DE TOMATES A LA PROVENCALE
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(TOMATO SAUCE WITH MEDITERRANEAN FLAVORS)
Adapted fron “Mastering the Art of French Cooking” by Juia Child (itnopl, 1961)

14 cup ofive oil
3y

Time: About 1/ hours
crushad

Hosher

1 2-inch piece dried

4 teaspoons all-purpose flour
5ok e rh 1

2 to 3 tablespoons tomate paste

quartered
s teaspoon sugar, more to tiste
4 cloves garlic, minced or put
throtgh a press
Alprge herh bouguet: B sprigs
parsiey, 1 bay loaf and & sprigs
Uhyme, all theel in cheesecloth
1/ teaspoon fennel seeds.
iz teaspoon dried basil, oregana,
marjoranm or savory
L Snch safivon iy

1. In & farge hesvey pot, hoat the ofl over
medium-lov heal. Add onions, sprmbde
weith salt and cook slowly for sbout 10
minutes, uitil lender bl not brovmed.
Sprinkle en llour and cook slovly lor 3
minutes, stiring occasionally; do nol
brovm.

2 Meamwvhile, llt a bood processor with
linler, Working in

1 doren corfander soeds, lightly

and pigs’ trotlers, but the goigires are
the pure essence of Julia as o chel,” Mr.
Owingzer snid, Dy other words, the recipe
is precize, encouraging and unctional.

The same gocs for Chikl's o-boll
imethod for hard-cooked s,

“One of her favorite things 1o make
for lnch when we were working was
SALADE NI-COISE!™ said Sara Moul-
ton, the chef, bhreaking into the (laty
warble that spawned 4 thougand paro.
dles. She was CHIKIS assistn| on thoyi-
sian aml book projects, and said that be-
cause of her, she s incapable of taking
eertain shortents in the kitchen,

=1 can't not petd asparags and broe-
ooli becawse of her,” Ms, Moulton said,
=1 feel her boking over my shoulder™

Many conks feel hw same, For Judith

b
batches, push tomatoes tsrough lesd

Norall, o vepetarian and owner of the
Silver Moon bakery in Manhattan; for
the writer Julic Powell, whe spent a
year cooking every recipe in the book
Tor U Do Uhat Became =fulbe & Julia*
the mavie; and for the chel Laurent
Gévodi al the Brown Hotel in Louisville,
Ky, Chilel's famwously fussy mwethod for
ratatowdtle — i wikich the eggplant, zoe-
chini and tomatoes are all diecd small,
covked separately — s siill the only

way-

“By going; the kmger road, shi keeps
Ave Navvor and textare of all those vepge-
tables vobust and nense” Ms, Pawell
said.

Naomi Dupuid is & cook, writer amd
phatographer who worked with Child on
he coakbook “Baking With Julia® awd
other projects. She hersell iwver cooks

tube: to make & conrse k.

3. Slir tomatoes, sugar, garlic, herb
bougquet, fennel, basil, sallron, corlander,
orange peel and 1 teaspoon sall into pal.

PORK WITH MARINADE SECHE
(PORK WITH ALLSPICE DRY RUB)
Adapted from “Mastering the Arf of

French e

Cocking’
Time: A hoast 144 hoews, plos al feast 6
hoais” iR

1 3-to 4-pound boneless pork
roast, well marbled, or 2 large
tendorloins for the grill

4 teaspoons kosher salt

4z teaspoan ground hlack pepper

1 teaspoon dried thyme of sage

leaves

2 cloves garlie, minced or pul
through a press.

L Dry thie ment well, In o bowl or &

o kar, mibx the remaining ingroedients
and rut indo the surfsce of (e pork
Place in a covered dish and marinate in
the refrigerator for al keast 6 hours or up
102 days. Tumn the mesd 2 or 3 times if
ha marinade is & shor ane: several
times a day if langer.

2, Heat oven lo 325 degrees or a il to
medinm-high, Scrape off the marinade
and dry the nveat well,

3. For roasting. place meat on arack ina
shallow pan and turm-often s just
cooked through, abaut 30 minutes per
pound ar untl intermal temperature
reaches 140 degrees.

&, For grilling, place tendorloins on oled
Erabe, cover and cook lr 12 (o 15
minules, turming overy 2 minutes, or
until intesnal temperature reaches 140
degroos. Cover meat will boil and lel rest
10 minutes before slicing.

Yield: & 1o 10servings:

CLAFOUTIS AUX MORES
OU AUX MYRTILLES
(BLACKBERRY OR BLUEBERRY FLAN)
Addapted from “Measleriog ihe Ar of
French Cooking™
Tirnz: 1 howr

Bulter for pan

11y cups whole or 2 percent milk
s cup gramilated sugar, divided

3 epps

1 tablespoon vanilla extract

ifa leaspoon salt

1 cup flour

1 pint (2 generous cups)

Caver 0
he tomatoes will rendler their juice.
Uncover and sitimer for about an hour,
umnlil Ihick. The sauce is done when il
tastes cooked nﬂd is thick encugh Lo
forma L

rinsed and well drained
Pavrderad sugar in a shaker.

1. Head even fo ]50 deprees, Lighlly

bouguet and taste. Season with salt,
pepper, saigar and tomalo paste, and
shmimes lwo maniles more, Sauce iy
b wsed immediately, relrigerated or
Trewen fof up o & months.

Yield: About 1 quart.

from recipes, she said (and os she
spends much of the yenr in Southeas:
Asin, cooking from "Mastering the An
of French Cocking” wonld hardly be
practical), Bt she thinks of Jukin Child
often: when she makes an omelet, when

butter a medi haskingy
dish al keast 13/ mches deop.

2. Place the milk, 3/ cup granclsted
supas, epgs, vasnilln, all and llourina
bilerder. Bend al top spoed until smoath
and Iroll, aboud 1 mimie,

3. Pour ay geinch Layer ol batter in e
akingt dish. Turn on a stowe bisner to
low el sed dish on bop for a minute or
tweo, uintil a lilrn of batier has set in the
bottom of the dish, Rensove: fom beat,

4. Spread berries over the baller and
S{mmdemlnemmn-um L=

goterribly wrong.

Ard they do, in all kitchens: eakes get
stuck, mayonnaises beeak, chickens
cateh fire. But Child was unflappable in
ihe face of culinary disaster.

=l was Julin’s basic course in good
conchict: she stayed calm and learmed
ti agh alsouid mistakes rotlee thin get-
ting angry or frusteated” Ms. Duguid
i, "She wis the marvelous opposite
ol a control freak, and tsat irmnslates for
meevery day in the kitchen”

Potr an the rest of te
batter and smooth with thie back of 8
spon. Place i the conter of the aven
and haikoe abat S0 mimles, until top s
pulfed anc browied e a tester phnged
o its center comes out chim,

5. Sprinkde with powdered sugar jusl
belore serving, (Clakoutis need not be
served hol, bt should still be waem. It
wiill sk slighlly as it cooks.)

Yiedel: 6 1o 8 corvings.
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