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All you want to
know about

French
Cuisine

They’re known for their heightened sensibilities of fashion &
wines. Whatever, they do, is chic and uber stylish. Let’s talk
about their food here.

French cuisine has evolved extensively over the centuries.
Starting in the Middle Ages, a unique and creative national
cuisine began forming. Various social movements, political
movements, and the work of great chefs came together to
create the techniques and style unique to French cooking
renowned throughout the world.

Through the years French cuisine has been given different
names, and has been codified by various master-chefs.
During their lifetimes these chefs have been held in high
regard for their contributions to the culture of the country. The
national cuisine which developed primarily in the city of Paris
with the chefs to French royalty, eventually spread throughout
the country and was ultimately exported overseas.

Take a leaf from the ASK book of French recipes and unleash
the chef in you.
Bon Appetit!

Presenting 5 Signature recipes
straight from Chef Shankar’s repertoire. Enjoy!




The copyright/patent of the recipes in this book belongs to ASK
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