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How to cook like the French—no matter where you live
Cookbook revels in the everyday joys (and surprising accessibility) of French home cooking
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BOSTON - When it comes to exquisite food, many have looked to France for
inspiration: the care with which ingredients are prepared, the time taken to enjoy each
delicious bite, and most importantly, the appetizing dishes themselves.

Many American home cooks may feel they have neither the time nor expertise to cook
like the French. Yet according to food writer Wini Moranville, who has lived in
France’s cozy villages and vibrant cities nearly every summer for 20 years, American
cooks needn’t fear French cooking. They just need to learn the bonne femme style.

In The Bonne Femme Cookbook: Simple, Splendid Food That French Women
Cook Every Day (Harvard Common Press, October 18, 2011, 978-1-55832-749-8,
$24.95, cloth cover with color illustrations). Wini brings authentic French food to
American home cooks, with 250 recipes that reflect the way real French families eat

today. With a focus on fresh, tasty ingredients and a generosity of spirit, it's French cooking without fuss or fear.

Now that the typical bonne femme works outside of the home just like her American counterpart (and now that
French men, like their American fréres, are often in charge of getting dinner on the table), Wini’'s emphasis is on
easy techniques and speedy preparation. Her book shows readers that it is possible to cook and dine like the
French, no matter where you live, without breaking the bank—or spending all day in the kitchen—to do so.

SAMPLE STORY IDEAS:
* What is the bonne femme style of cooking?
* How French women serve a beautiful meal in 30 minutes: The sauté-deglaze-serve way of cooking
* How to live like the French: Five steps to relishing French joie-de-vivre wherever you live
* The Art of the apéritif: Ideas for casual and light, pre-dinner drinks and nibbles
* French cheese simplified: All you really need to really cook are these three!

WINI MORANVILLE (www.chezbonnefemme.com) writes a monthly wine column for Relish, is a restaurant

reviewer for The Des Moines Register and has contributed to many food magazines, including Better Homes
and Gardens, Creative Home, and MasterChef magazine. She and her husband are based in Des Moines, lowa.
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