
1 
 

There's Science in the Kitchen-

December 2023 

 

Murat Doğan1 

 

1Istanbul Gelişim University, Faculty of Fine Arts, 

Gastronomy and Culinary Arts, Istanbul, Türkiye, 

ORCID ID: 0000-0001-6391-4887, 

mdogan@gelisim.edu.tr,  

 

 

 

 

 

[CITATION] 

 

Doğan, M., (2023). Auguste Escoffier (1846- 1935) 

Master of Culinary Arts. Hotel Restaurant & Hi-Tech 

Magazine, (12) , İstmag Magazin Gazetecilik, 

İstanbul. 

 

2023 December 
 

 

mailto:mdogan@gelisim.edu.tr


2 
 

Auguste Escoffier (1846-1935): Master of Culinary Arts 

 

Assoc. Prof. Dr. Murat DOĞAN*

 

In my previous articles, I tried to explain why French cuisine is at the forefront of the 

global gastronomic scene. However, I realized that I hadn’t provided enough 

information about the masters who brought French cuisine to its current position. As 

you know, it’s often best if articles or essays for magazines don’t exceed a thousand 

words. 

Master of Culinary Arts 

Today, I’d like to tell you about one of the two great masters who played pivotal roles 

in elevating French cuisine to the highest ranks. One of these masters is Chef Auguste 

Escoffier, as you can see in the title, and the other is Marie-Antoine Carême, whom I 

plan to discuss in future articles. It’s important to say this upfront: had a master equal 

to these two addressed Turkish cuisine in his time, he would now be speaking about 

the entire world of Turkish cuisine. You may be wondering what I base this ambitious 

claim on. Let’s take a brief look at the 1800s. On one side, there was a rich variety of 

flavors in the Turkish or Ottoman culinary world, with countless dishes and their 

accompanying sauces. On the other, French cuisine featured dry, bland, tasteless 

dishes, often without sauces and with only a few cooking methods. Yes, the masters I 

will discuss helped bring about a Renaissance in their cuisine. They transformed French 

cuisine into a written, standardized, and visually stunning art form. For example, 

Escoffier is the inventor of the culinary titles we use today. Let’s turn our attention back 

to Turkish cuisine. A similar classification already existed within the Ottoman culinary 

hierarchy. Our biggest challenge isn’t the written record; rather, it’s that our culture 

tends to favor oral expression. In fact, we’re not particularly fond of writing. It might 

sound odd, but I’d like to add one more thought. We only learn about Turkish and 

Ottoman cuisine through Western travelers who visited our lands. We have but one 

Evliya Çelebi. Of course, these Western travelers interpret things from their own 

perspectives. For example, one Western traveler attending a banquet in a mansion 

wrote the following in his book: “At the end of the meal, they brought bowls of soup. 

It’s ridiculous. It contains milk and rice. And it’s sweet.” When I first read this, I laughed, 

but then I realized how true it was. How could a Westerner have known about rice 

pudding? I won’t dwell on this topic further, but since it’s a fitting moment, I thought 

I’d mention it. Now, let me introduce one of these two masters, Chef Auguste Escoffier, 

and highlight his significant contributions to French cuisine. 
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Auguste Escoffier 

Escoffier, the founder of French Classical Cuisine, began his career at the age of thirteen 

in his uncle’s restaurant and never left the kitchen until his death. Escoffier held many 

titles, the most important being the "World Emperor of Cuisine." This title wasn’t given 

lightly. A meal he prepared for the King of Prussia, Kaiser Wilhelm II, greatly impressed 

the king, who praised him with the following words: 

“I am the King of Prussia, but you are the King of all cuisines.” 

In addition to his culinary achievements, Escoffier managed the kitchens and 

restaurants of Europe’s finest hotels. He introduced radical changes to kitchen and 

service organization, introduced specialization within the kitchen, simplified menus, 

and presented dishes in a structured manner. Let me give an example: Before Escoffier, 

at banquets, all the food was served at once on the table—this is my interpretation—

and everyone was expected to appreciate its magnificence. It was considered the 

height of bad manners. Escoffier, however, served food in a more organized and 

concise manner. His approach was to achieve perfect harmony with fewer ingredients. 

He simplified Carême’s magnificent but chaotic menus, making them more orderly and 

highlighting the importance of harmony. Most importantly, he put all of this into 

writing. I’m tempted to describe Escoffier as a chef with a minimalist approach, though 

the concept of minimalism wasn’t widely known at the time. I could even argue that he 

prioritized sustainability—removing everything surplus from the kitchen and menu. It 

sounds good, right? Yes, “Less is more.” 

The Legacy of Auguste Escoffier 

In addition to his contributions to gastronomy, Escoffier wrote many valuable works. 

He achieved something that hasn't been done in Turkish cuisine. He believed that 

"words fly, but writings remain." In his most famous work, Le Guide Culinaire, he 

included over five thousand recipes related to classical culinary arts. He provided 

detailed information on cooking techniques and ingredients. One thing we lack is that 

the old masters kept their recipes and tips to themselves. They would carry them to 

their graves. Even late Ottoman cookbooks lack proper grammar and technique. 

Legion d'Honneur 

In 1920, Escoffier was awarded the Legion d'Honneur, France’s highest civilian honor, 

by then Prime Minister Édouard Herriot for his exceptional role in introducing French 

culinary art to the world and raising its value. 

Escoffier’s fame as a chef is due to several reasons, the most significant being his 

establishment of kitchen ranks or hierarchy. Today, we still use the ranks he created: 

the highest-ranking kitchen manager is called the Executive Chef, with his assistant as 
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the Sous Chef. Those familiar with kitchen roles know the others: the Chef de Partie, 

Demi Chef, and Commis Chef. 

A Modest Master 

Despite his great achievements, Escoffier was known for his modesty and unwavering 

dedication to his craft. His disciplined approach, respect for ingredients, and 

commitment to quality established standards that have influenced chefs worldwide. He 

passed away on February 12, 1935, leaving behind a lasting legacy for chefs and the 

culinary world at large. Many culinary schools, associations, and awards bear his name, 

and his impact on the profession is immortalized. Auguste Escoffier’s life represents a 

culinary journey marked by innovation, excellence, and a deep love for the art of 

cooking. Today, his contributions continue to shape the world of gastronomy. 

The Legion d'Honneur is France’s highest civilian honor. 

Stay healthy... 

Assoc. Prof. Dr. Murat Doğan 
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