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In 1931, Irma Rombauer announced that she intended to turn her personal
collection of recipes and cooking techniques into a cookbook. Cooking could no
longer remain a private passion for Irma. She had recently been widowed and
needed to find a way to support her family. Irma was a celebrated St. Louis
hostess who sensed that she was not alone in her need for a no-nonsense,
practical resource in the kitchen. So, mustering what assets she had, she self-
published The Joy of Cooking: A Compilation of Reliable Recipes with a Casual
Culinary Chat. Out of these unlikely circumstances was born the most
authoritative cookbook in America, the book your grandmother and mother
probably learned to cook from. To date it has sold more than 15 million copies.
This is a perfect facsimile of that original 1931 edition. It is your chance to see
where it all began. These pages amply reveal why The Joy of Cooking has
become a legacy of learning and pleasure for generations of users. Irma's
sensible, fearless approach to cooking and her reassuring voice offer both novice
and experienced cooks everything they need to produce a crackling crust on
roasts and bake the perfect cake. All the old classics are here -- Chicken a la
King, Molded Cranberry Nut Salad, and Charlotte Russe to name a few -- but so
are dozens of unexpected recipes such as Risotto and Roasted Spanish Onions,
dishes that seem right at home on our tables today.
Whether she's discussing the colorful personality of her cook Marguerite, whose
Cheese Custard Pie was not to be missed, or asserting that the average woman's
breakfast was "probably fruit, dry toast, and a beverage" while the average man's
was "fruit, cereal, eggs with ham or bacon, hot bread, and a beverage," the
distinctive era in which Irma lived comes through loud and clear in every line.
Enter a time when such dishes as Shrimp Wiggle and Cottage Pudding routinely
appeared on tables across America.
The book is illustrated with the silhouette cutouts created by Irma's daughter
Marion, who eventually wrote later editions of The Joy of Cooking. Marion also
created the cover art depicting St. Martha of Bethany, the patron saint of cooking,
slaying the dragon of kitchen drudgery. This special facsimile edition contains
both Irma's original introduction and a completely new foreword by her son
Edgar Rombauer, whose vivid memories bring Irma's kitchen alive for us all
today.
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In 1931, Irma Rombauer announced that she intended to turn her personal collection of recipes and cooking
techniques into a cookbook. Cooking could no longer remain a private passion for Irma. She had recently
been widowed and needed to find a way to support her family. Irma was a celebrated St. Louis hostess who
sensed that she was not alone in her need for a no-nonsense, practical resource in the kitchen. So, mustering
what assets she had, she self-published The Joy of Cooking: A Compilation of Reliable Recipes with a
Casual Culinary Chat. Out of these unlikely circumstances was born the most authoritative cookbook in
America, the book your grandmother and mother probably learned to cook from. To date it has sold more
than 15 million copies.
This is a perfect facsimile of that original 1931 edition. It is your chance to see where it all began. These
pages amply reveal why The Joy of Cooking has become a legacy of learning and pleasure for generations of
users. Irma's sensible, fearless approach to cooking and her reassuring voice offer both novice and
experienced cooks everything they need to produce a crackling crust on roasts and bake the perfect cake. All
the old classics are here -- Chicken a la King, Molded Cranberry Nut Salad, and Charlotte Russe to name a
few -- but so are dozens of unexpected recipes such as Risotto and Roasted Spanish Onions, dishes that seem
right at home on our tables today.
Whether she's discussing the colorful personality of her cook Marguerite, whose Cheese Custard Pie was not
to be missed, or asserting that the average woman's breakfast was "probably fruit, dry toast, and a beverage"
while the average man's was "fruit, cereal, eggs with ham or bacon, hot bread, and a beverage," the
distinctive era in which Irma lived comes through loud and clear in every line. Enter a time when such dishes
as Shrimp Wiggle and Cottage Pudding routinely appeared on tables across America.
The book is illustrated with the silhouette cutouts created by Irma's daughter Marion, who eventually wrote
later editions of The Joy of Cooking. Marion also created the cover art depicting St. Martha of Bethany, the
patron saint of cooking, slaying the dragon of kitchen drudgery. This special facsimile edition contains both
Irma's original introduction and a completely new foreword by her son Edgar Rombauer, whose vivid
memories bring Irma's kitchen alive for us all today.
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Editorial Review

Amazon.com Review
Suddenly Aunt Eunice is on the phone explaining, "Aunt Mabel won't be with us for Christmas dinner, she's
taking a holiday cruise with her bridge club. So would you be a dear and bring the Cheese Custard Pie this
year? The family sure loves that pie." You ponder a moment and remember that the Cheese Custard Pie
wasn't half bad, a stout and hearty dish with heavy Midwestern overtones, a bit like Aunt Mabel, in fact.
You've eaten the same pie every year for as long as you can remember, your parents ate the same pie, and
chances are your grandparents got a little crazy and had a slice or two à la mode. Small wonder Mabel has
been wowing the family with Cheese Custard Pie since 1931.

Warm fuzzy memories go suddenly bad when you realize that the success or failure of the family holiday has
just been placed squarely upon your shoulders in the form of a dessert you haven't a clue how to cook. Damn
that bridge club! A quick call back to Aunt Eunice reveals, "It's simple, honey, all you need is The Joy of
Cooking."

In 1931, Mrs. Irma von Starkloff Rombauer was newly widowed and in need of a way to support her family.
The celebrated St. Louis hostess struck on the idea of turning her personal recipes and cooking techniques
into a book. She self- published The Joy of Cooking: A Compilation of Reliable Recipes with a Casual
Culinary Chat, and the legend was born. Aunt Mabels everywhere related to Irma's sensible, fearless
approach to the culinary arts, and Chicken à la King, Risotto, and Roasted Spanish Onions found their way
onto our tables. The Joy of Cooking quickly became a modern masterpiece, the stuff of legends, the
foundation of family dinners everywhere.

This facsimile of the original 1931 edition offers ample proof why The Joy of Cooking, at 15 million copies
and counting, remains one of the most popular cookbooks of all time. This is where it all began, and while
her Shrimp Wiggle may not be in vogue anymore, a certain pie recipe just might save your family holiday. -
-Mark O. Howerton

From Library Journal
This is a facsimile of the original 1931 edition of what has become a standard. A good many of the recipes
probably aren't as health-conscious as consumers prefer today, but the book will definitely find an audience.
Copyright 1998 Reed Business Information, Inc.

From the Back Cover
These pages reveal why The Joy of Cooking has become a legacy of learning and pleasure for generations of
users. Irma's sensible, fearless approach to cooking and her reassuring voice offer both novice and
experienced cooks everything they need to produce a crackling crust on roasts and bake the perfect cake. All
the old classics are here - Chicken a la King, Molded Cranberry Nut Salad, and Charlotte Russe to name a
few - but so are dozens of unexpected recipes such as Risotto and Roasted Spanish Onions, dishes that seem
right at home on our tables today.

Users Review

From reader reviews:



Angela Hampton:

What do you about book? It is not important to you? Or just adding material when you want something to
explain what you problem? How about your free time? Or are you busy man? If you don't have spare time to
do others business, it is make you feel bored faster. And you have spare time? What did you do? Everyone
has many questions above. They have to answer that question because just their can do that will. It said that
about reserve. Book is familiar in each person. Yes, it is appropriate. Because start from on kindergarten
until university need this kind of Joy of Cooking 1931 Facsimile Edition: A Facsimile of the First Edition
1931 to read.

Melvin Bragg:

Precisely why? Because this Joy of Cooking 1931 Facsimile Edition: A Facsimile of the First Edition 1931 is
an unordinary book that the inside of the guide waiting for you to snap the idea but latter it will distress you
with the secret the item inside. Reading this book close to it was fantastic author who have write the book in
such amazing way makes the content inside of easier to understand, entertaining approach but still convey
the meaning completely. So , it is good for you for not hesitating having this any more or you going to regret
it. This excellent book will give you a lot of benefits than the other book include such as help improving your
skill and your critical thinking technique. So , still want to hold up having that book? If I ended up you I will
go to the publication store hurriedly.

Bruce Harrison:

This Joy of Cooking 1931 Facsimile Edition: A Facsimile of the First Edition 1931 is great book for you
because the content which is full of information for you who also always deal with world and get to make
decision every minute. This kind of book reveal it details accurately using great arrange word or we can
point out no rambling sentences inside it. So if you are read that hurriedly you can have whole info in it.
Doesn't mean it only gives you straight forward sentences but tough core information with wonderful
delivering sentences. Having Joy of Cooking 1931 Facsimile Edition: A Facsimile of the First Edition 1931
in your hand like finding the world in your arm, data in it is not ridiculous 1. We can say that no e-book that
offer you world throughout ten or fifteen small right but this book already do that. So , it is good reading
book. Hi Mr. and Mrs. hectic do you still doubt in which?

Vincent Espinoza:

Don't be worry for anyone who is afraid that this book will probably filled the space in your house, you
could have it in e-book approach, more simple and reachable. This Joy of Cooking 1931 Facsimile Edition:
A Facsimile of the First Edition 1931 can give you a lot of friends because by you investigating this one
book you have thing that they don't and make a person more like an interesting person. That book can be one
of one step for you to get success. This book offer you information that might be your friend doesn't
recognize, by knowing more than some other make you to be great people. So , why hesitate? We need to
have Joy of Cooking 1931 Facsimile Edition: A Facsimile of the First Edition 1931.
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