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Introduction 

You inspired me to write this book. Over the years, it has 

come to my attention that many Australians are a little 

scared of French cookbooks, perhaps finding the long 

ingredients lists and complicated techniques a little 

intimidating. So I set out here to prove that cooking French 

food at home doesn't have to be that way – and I hope I 

will change your mind. 

To me, food is like music, and the aromas and flavours are 

like instrumental pieces or lyrics, always safely stored somewhere in your memory. Every time you hear, 

smell or taste something it takes you back to a moment in the past – it could be yesterday or all the way 

back to your childhood. For as long as I can remember, food has been a treasured part of my life. Long 

before I became a chef, I knew that I loved food, but I never actually thought that cooking was going to be 

my life. 

When I was young, my mother had a full-time job, but she always took the time to cook for us every day. 

She never treated it as a chore. For her, it was a way of escaping from the stress of work and, for all of us 

mealtimes were a way of spending quality time together as a family. The dishes she made weren't fancy or 

extravagant but real and, most important of all, yummy! Neither my sister nor I were fussy – on the 

contrary, we would fight over the last morsel in the bottom of the pot or the last dunk of bread in the 

sauce. Most people eat to live, but we've always lived to eat. 

I have been back to France a few times since I decided to live here in Australia and, during my last visit, I 

was lucky enough to have the chance to travel widely across the country. During this time, I realised I had 

forgotten how beautiful France is and how much it has to offer: the countryside, seaside, mountains, 

produce markets, food, wine – and, most of all, the way of life. It is this experience that I also wish to share 

in this book – a little bite of France without the expense of the flight, because we have these wonderful 

things here too. 

The life of a chef isn't really very different from any other life. When you're young, you're full of energy and 

creativity and want to reach for the stars, but as you get a little older, you start to appreciate the simpler 

things life has to offer. My point is that I'd always believed fine dining was the ultimate achievement, and it 

was all about fancy, expensive ingredients and trying crazy, almost scientific experiments. However, don't 

get me wrong, while I've really enjoyed achieving those goals in my life, now I take more pleasure from 

real, simple food, based on making everyday ingredients shine. My passion for cooking and my aims are still 

the same, that is, to cook delicious food, but now I am even more driven to create food that everyone can 

enjoy. 

Today, I feel my calling is to share my craft and passion. I want to encourage people to enjoy cooking and 

sharing great, inexpensive, easy-to-prepare meals with family and friends. Cooking should be celebrated as 

an everyday thing. 

Happy cooking and happy eating! 

Manu 
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