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Hearty boeuf Bourguignon served in deep bowls over a garlic-rubbed slice of
baguette toast; decadently rich croque monsieur, eggy and oozing with cheese;
gossamer crème brulee, its sweetness offset by a brittle burnt-sugar topping.
Whether shared in a cozy French bistro or in your own home, the romance and
enduring appeal of French country cooking is irrefutable. Here is the book that
helps you bring that spirit, those evocative dishes, into your own home.

What Ina Garten is known for—on her Food Network show and in her three
previous bestselling books—is adding a special twist to familiar dishes, while
also streamlining the recipes so you spend less time in the kitchen but still
emerge with perfection. And that’s exactly what she offers in Barefoot in Paris.
Ina’s kir royale includes the unique addition of raspberry liqueur—a refreshing
alternative to the traditional crème de cassis. Her vichyssoise is brightened with
the addition of zucchini, and her chocolate mousse is deeply flavored with the
essence of orange. All of these dishes are true to their Parisian roots, but all offer
something special—and are thoroughly delicious, completely accessible, and the
perfect fare for friends and family.

Barefoot in Paris is suffused with Ina’s love of the city, of the bustling outdoor
markets and alluring little shops, of the bakeries and fromageries and
charcuteries—of the wonderful celebration of food that you find on every street
corner, in every neighborhood. So take a trip to Paris with the perfect guide—the
Barefoot Contessa herself—in her most personal book yet.

From the Hardcover edition.
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Hearty boeuf Bourguignon served in deep bowls over a garlic-rubbed slice of baguette toast; decadently rich
croque monsieur, eggy and oozing with cheese; gossamer crème brulee, its sweetness offset by a brittle
burnt-sugar topping. Whether shared in a cozy French bistro or in your own home, the romance and enduring
appeal of French country cooking is irrefutable. Here is the book that helps you bring that spirit, those
evocative dishes, into your own home.

What Ina Garten is known for—on her Food Network show and in her three previous bestselling books—is
adding a special twist to familiar dishes, while also streamlining the recipes so you spend less time in the
kitchen but still emerge with perfection. And that’s exactly what she offers in Barefoot in Paris. Ina’s kir
royale includes the unique addition of raspberry liqueur—a refreshing alternative to the traditional crème de
cassis. Her vichyssoise is brightened with the addition of zucchini, and her chocolate mousse is deeply
flavored with the essence of orange. All of these dishes are true to their Parisian roots, but all offer
something special—and are thoroughly delicious, completely accessible, and the perfect fare for friends and
family.

Barefoot in Paris is suffused with Ina’s love of the city, of the bustling outdoor markets and alluring little
shops, of the bakeries and fromageries and charcuteries—of the wonderful celebration of food that you find
on every street corner, in every neighborhood. So take a trip to Paris with the perfect guide—the Barefoot
Contessa herself—in her most personal book yet.

From the Hardcover edition.
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Editorial Review

Amazon.com Review
Ina Garten's much loved cookbooks, The Barefoot Contessa Cookbook, Barefoot Contessa Parties!, and
Barefoot Contessa Family Style, offer relaxed yet stylish dishes that don't tax the cook. Her food works
wonderfully for entertaining but shouldn't be limited to such times. Barefoot in Paris finds Garten (almost
inevitably) in France, "translating" native dishes for the American home cook. The result is rewarding, and
should get those reluctant to "cook French" to do just that. Covered are classics like Celery Root Rémoulade,
Boeuf Bourguignon, and Chicken with Forty Cloves of Garlic, but also "newer" dishes like Zucchini
Vichyssoise and Avocado and Grapefruit Salad. If Garten ranges wide from typical Parisian fare--in, for
example, recipes like Rosemary Cashews, Tomato Rice Pilaf, and a distinctly American Brownie Tart--these
nonetheless embody the French approach. Her sweets, including the likes of Peaches in Sauternes, Plum
Cake "Tatin," and an exemplary Crème Brûlée, are particularly tempting. Included also are asides like
"About French Table Settings," and "If You're Going," a resource guide, that, practicality apart, give readers
a sense of French culinary life. With color photos, this is winning addition to the Barefoot collection. --
Arthur Boehm

Review
"Beloved all over the planet (not only for her food), Ina Garten has become the inspiration in the kitchen for
so many of us. Her ease, warmth and grace make her shows as delectable to watch as her food is to eat."
Gwyneth Paltrow

From the Inside Flap
Hearty boeuf Bourguignon served in deep bowls over a garlic-rubbed slice of baguette toast; decadently rich
croque monsieur, eggy and oozing with cheese; gossamer creme brulee, its sweetness offset by a brittle
burnt-sugar topping. Whether shared in a cozy French bistro or in your own home, the romance and enduring
appeal of French country cooking is irrefutable. Here is the book that helps you bring that spirit, those
evocative dishes, into your own home.
What Ina Garten is known for--on her Food Network show and in her three previous bestselling books--is
adding a special twist to familiar dishes, while also streamlining the recipes so you spend less time in the
kitchen but still emerge with perfection. And that's exactly what she offers in "Barefoot in Paris. Ina's kir
royale includes the unique addition of raspberry liqueur--a refreshing alternative to the traditional creme de
cassis. Her vichyssoise is brightened with the addition of zucchini, and her chocolate mousse is deeply
flavored with the essence of orange. All of these dishes are true to their Parisian roots, but all offer
something special--and are thoroughly delicious, completely accessible, and the perfect fare for friends and
family.
"Barefoot in Paris is suffused with Ina's love of the city, of the bustling outdoor markets and alluring little
shops, of the bakeries and fromageries and charcuteries--of the wonderful celebration of food that you find
on every street corner, in every neighborhood. So take a trip to Paris with the perfect guide--the Barefoot
Contessa herself--in her most personal book yet.

Users Review

From reader reviews:



Angela Gagne:

A lot of people always spent their own free time to vacation or maybe go to the outside with them household
or their friend. Do you know? Many a lot of people spent many people free time just watching TV, or
perhaps playing video games all day long. If you want to try to find a new activity here is look different you
can read any book. It is really fun to suit your needs. If you enjoy the book you read you can spent all day
every day to reading a book. The book Barefoot in Paris: Easy French Food You Can Make at Home it is
rather good to read. There are a lot of folks that recommended this book. These folks were enjoying reading
this book. In case you did not have enough space bringing this book you can buy typically the e-book. You
can m0ore easily to read this book from your smart phone. The price is not too costly but this book has high
quality.

John Tillery:

Your reading sixth sense will not betray you actually, why because this Barefoot in Paris: Easy French Food
You Can Make at Home guide written by well-known writer who really knows well how to make book that
could be understand by anyone who all read the book. Written with good manner for you, still dripping wet
every ideas and producing skill only for eliminate your own personal hunger then you still question Barefoot
in Paris: Easy French Food You Can Make at Home as good book not simply by the cover but also by the
content. This is one publication that can break don't judge book by its cover, so do you still needing a
different sixth sense to pick that!? Oh come on your looking at sixth sense already told you so why you have
to listening to an additional sixth sense.

Carolyn Walton:

Don't be worry in case you are afraid that this book will certainly filled the space in your house, you may
have it in e-book way, more simple and reachable. This specific Barefoot in Paris: Easy French Food You
Can Make at Home can give you a lot of pals because by you looking at this one book you have issue that
they don't and make anyone more like an interesting person. This book can be one of one step for you to get
success. This reserve offer you information that might be your friend doesn't know, by knowing more than
some other make you to be great folks. So , why hesitate? We need to have Barefoot in Paris: Easy French
Food You Can Make at Home.

Dorothy Cropper:

Do you like reading a guide? Confuse to looking for your chosen book? Or your book was rare? Why so
many query for the book? But almost any people feel that they enjoy with regard to reading. Some people
likes reading, not only science book but in addition novel and Barefoot in Paris: Easy French Food You Can
Make at Home or perhaps others sources were given information for you. After you know how the truly great
a book, you feel need to read more and more. Science e-book was created for teacher or even students
especially. Those textbooks are helping them to put their knowledge. In additional case, beside science e-
book, any other book likes Barefoot in Paris: Easy French Food You Can Make at Home to make your spare
time a lot more colorful. Many types of book like this one.
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