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

*

Assoc. Prof. Dr. Murat DOGAN

In my previous articles, | tried to explain why French cuisine is at the forefront of the
global gastronomic scene. However, | realized that | 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 Caréme, whom |
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 | 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 |
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 Celebi. 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 | first read this, | laughed,
but then | realized how true it was. How could a Westerner have known about rice
pudding? | won't dwell on this topic further, but since it's a fitting moment, | 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 I, 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 Caréme’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. | 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 Edouard 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



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 Dogan
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Merall Dogat

Auguste Escoffier (1846- 1935)
Mutfak Sanatlarn Ustasi

cok fazla uzatmak istemem. Ancak yeri
gelmisken, sdylemeden gecemedim. Simdi
iki ustadan biri olan Sef Auguste Escoffier’|
hatirlatip ve sonrasinda Fransiz mutfagina
olan katkilarini gézler dnine sereyim

Auguste Escoffier

Fransiz klasik mutfagin kurucusu olan
Escoffier, mutfaga on ¢ yasinda amcasinin
restoraninda adim atrmis ve dlene kadar
mutfaktan cikmamustir, Escoffier’in bircok
unvani var. Bunlardan en Gnemlisi Diinya
Mutfak Imparatoru’dur. Bu invan bosuna
veritmemistir. Prusya Krali Kaiser Ikinci
Wilhelm'e yapti yemek Krali cok etkilemis
ve Kral ona sunlari soylemistir

“Ben Prusya’nin Kraliysm, sen de biitiin
mutfaklarin kralisin.” diyerek dvmiistiir.
Tim bunlara ek olarak Avrupa'nin en
iyi otellerinin restoran ve mutfaklanm
yonetmistir. Escoffier mutfak ve servis
organizasyonunda koklu degisiklikler
yapmis, mutfakta uzmanlasmay getirmis,
mendleri sadelestirmis ve yemekleri bir
plan dahilinde sunmustur. Bir drnek vermek
isterim. Escoffier'den once bir ziyafette tim
yemekler masaya boca edilir -bu benim
tanimim- herkes o ihtisami gorsin istenirdi
Aslinda gorglsiizligin tavan yapmus hali
Sefimiz ise yemekleri bir diizen dahilinde az
ve 6z servis ettirmistir. Yaptigi, az malzeme
ile mikemmel uyumy sagdlamaktan baska
bir sey dedildir. Caréme’in ihtisamls, abartib
ve karmakansik menulerini sadelestirmistir
Dogru olan da buydu, Caréme’in cesitli ve
yine karmakarisik yemeklerini bir dizene
sokmus, sadelestirmis ve onemli olamin uyum
oldufjunu ortaya cikarmistir. Ve dnemlis
bunlann thmind yazili hale getirmistir
fier'e minimalist yaklasan bir sef
or. Ama o yillarda bu kavram, ne
giundemde ne de esamesi okunuyor. Hatta
gdas bir konu olan strddrilebilirligs bile
oncelemis diyebilirim. G sinirm fazlas:
olan her seyi mutfadimizdan ve menimuzden
cikarma diistincesi. Kulaga hos geliyor. Evet,
“Az coktur

Auguste Escoffier'in miras:
Escoffier gastronomiye katkisinin yani sira
cok dederli eserler kaleme alrustir. Tark

nutfafinda yapilrmayamni yapmis. S6z ucar
yazi kalir demis. En taninmis eseri Mutfak
Rehberi [Le Guide Culinaire] kitabinda klasik
mutfak sanatina iliskin bes binden fazla
tarif vermis. Pisirme teknikleri ve yemekte
kullarulan malzemelerle ilgi cok detayl
bilgiter vermistir. Bizde olmayan bir sey,
eski ustalar tariflerini ve ipuclann saklarlar
Tomi onlarla birlikte mezara giderdi. Hatta
gec¢ donem Osmanl yemek kitaplarinda bile

ru diizgun gramaj ve teknik yazmaz

(Fransa'nin en yiiksek
seviyedeki sivil nisami)
Escoffier 1920 vilinda dénemin basbakan,
Edouard Herriot tarafindan, Fransiz mutf
sanatini dinyada en iyl tanitan ve onun
defjerini arttiran bir kisi olarak Fransa'nit
en buyik nisar olan Lejyon Donndr ile
odillendirmistir. Escoffier’in bu kadar tn
ve iyi bir sef olmasinin baz nedenleri var
En onemlisi mutfak ritbelerini veya diger
ifadeyle mutfak hiyerarsisini olusturmus
olmasidir. Giniimiz mutfafinda hala onun
ortaya cikardid: rutbelen kullanyoruz. En ust
derecedeki mutfak sorumlusuna Executive
Chef, yardimaisina Sous Chef diyoruz
Digerieri olan Chef de Partie, Derni Chef ve
Commis Chef siralamay mutfada asina olan
herkes bilir

Alcak goniillii bir usta
Escoffier cok buylk basanlanna ragmen
alcakgonulliligi ve mesledine olan baglit
ile bilinmekteydi. Disiplinli yaklasirm, ylyecek
ve icecek malzemelerine olan hurmeti
ve kaliteye olan baglligy, dinya capinda
sefleri etkileyen standartlarin olusmasini
saglamistir. 12 Subat 1935'te arkasinda
seflere ve tim Dinya mutfaklanna biylk
bir miras birakarak oldd. Ad) bircok ascilik
okuluna, neklere, adillere veriimis
ve ascilik mesledi Gzerindeki etkisi
oliimsiizlesmistir. Auguste Escoffier’in hayati,
yenilikcitigin, mikemmaelligin ve mutfak
1 derin sevginin damgasin

wurdugu bir mutfak yolculugunu temsil
etrnektedir. Glinimiizde Escoffier’in katkilan

tronomi diinyasine sekillendirmeye devam
etrmektedir

Safuk ve afiyette kalin




