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Eating and reading 



Why? 

 

• -Cooking as metaphor for writing 

• -Which motifs- in the novel? 

• -Authors: what, where (cafés, brasseries)? 

• -Programs  

• -Films 

• Cf. Periodical Lire, November 2016   



Issues 

• The Taste of writers (Virginia Woolf, Roal Dahl, 
Karen Blixen) 

• An Imaginary restaurant (Barthes, Proust, 
Zola, Virginia Woolf) 

• Fictitious Dishes (L. Caroll) 

• Gastronomical criticism 

• Library of excellent ‘chefs’ 

• Prizes and Places to be 

 

 



Cooking as metaphor for writing 

• Henry Fielding, The History of Tom Jones (1749): 

– the author’s skill in well dressing it up … 

– adhered to one of the highest principles of the best cook … 

– as is well known to all polite lovers of eating, begins by setting 
plain things before his hungry guests … 

– rising … to the very quintessence of sauce and spices 

– in like manner, we shall represent Human Nature at first to the 
keen appetite of our reader, in that more plain and simple 
manner in which it is found in the country … and shall hereafter 
hash and ragoo it with all the French and Italian seasoning of 
affectation and vice which courts and cities afford. 

 



Humanist and Satire 



Reflections: Coleridge 

• -food for thought; Table 
Talk; edited by Henry 
Nelson, 1835  

• -dinners on Thursday 
evenings  

• -on art, philosophy and 
customs 

• “Rabelais is an exquisite 
author … Swift was Anima 
Rabelaisii habitans in 
sicco: the soul of Rabelais 
walking in an empty 
space ”. (p.57) 



Flaubert 

• In: Journal (Diaries) 

• “In the country, life 
exists round the table… 
the kitchen is the soul 
of the house… appetite 
is an institution; the 
meal is a happy 
ceremony” (p.16) 



Flaubert 

• -Evocation of literary and 
gastronomical aspects 

• In Madame Bovary, 
Salammbô; dining with 
Louise Colet, George Sand, 
Guy de Maupassant … 

• “les diners Magny”; rue 
Contrescarpe, now rue 
Mazet (6°);  

• 60 recipes of the 19th 
century, revised by Eric 
Frechon, “chef étoilé, 3 
***” van Le Bristol 



Flaubert: Madame Bovary 

• ‘The wedding in Normandy’: 

•  cfr. Education gourmande, p. 93-94 

• ‘Dinner at the dance party’ 



Ingredients 
In: A la recherche du temps perdu 

• In 2014: “a real must for the amateurs of eating 
and social life …Marcel Proust as a gastronomical 
critic”  
– setting up the date, preparations 
– guests 
– decorum 
– service 
– dishes 
– manners 
– conversation 
– after dinner 

 
 



Du côté de chez Swann à Combrai 

• ‘Green peas, asparagus, and an excellent 
roasted chicken’ (p.17) 
– “Je m’arrêtais à voir sur la table ,où la fille de 

cuisine venait de les écosser, les petits pois alignés 
et nombrés comme des billes vertes dans un jeu; 
mais mon ravissement était devant les asperges, 
trempées d’outremer et de rose et dont l’épi, 
finement pignoché de mauve et d’azur, se dégrade 
insensiblement … Il me semblait que ces nuances 
célestes trahissaient les délicieuses créatures qui 
s’étaient métamorphosées  en légumes …” 



The kitchen of M. Duras 



M. Duras 

 

• “You want to know why I love to cook? 
Because I love to do it. .. It is the most 
antinomic place of the one for writing and yet 
we are still in the same solitude, with the 
same creativity … 

• Cf. ‘L’omelette Vietnamienne’ (p.17) 



Festen 



Dutch literature 

• Willem Elsschot,  

• Villa des Roses (1913) 

 

• Kaas (1933); film in 1999 



Dinner: 2009 

 

• 2 brothers (Paul en Serge Lohman) are together in a 
restaurant with their wives to discuss an issue 
involving their children. The novel consists of 5 parts:  
starting with the appetizer, entrée, main dish, desert, 
digestif + epilogue“ the fee”; cf. classical tragedy, 
expositio, intrigue, climax, catastrophe and peripetia. 

 



Programs 

 

• “Bouillon de culture”: Bernard Pivot;  “La soupe aux 
livres” 

• http://www.the-
tls.co.uk/tls/public/article1583966.ece; in The Times 
Literary Supplement about the history  of cooking in 
GB; « Shortcake summers » 
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J. Barnes 

• A kind of report of his discoveries, his 
mistakes (how he did not succeed in 
preparing hare with a  chocolate sauce), 
his criticism of cookbooks, 

•  “it is British in more than just its tone. It 
illustrates with great clarity just how 
exclusive cookery writing, has always been 
in Britain. Since Sir Kenelm Digby in the 
seventeenth century, foodculture has 
been the domain of the well-educated 
middle classes, and his approach to 
cooking is symptomatic of this elitism. 
There is a fearful snobbery at the heart of 
British food culture…” (cfr.Matthew Fort in 
The Guardian, 2 nov. 2003 

 



The Closet of the Eminently Learned Sir 
Kenelme Digbie Knight Opened 

 
• -In 1669 published by one of his  

‘servants’  
• -excellent source for ‘period recipes,’ 

more specifically for drinks such as 
‘mead’ 

• -Digby is the father of the modern 
wine bottle (patent ,1662)  
– MR. CORSELLISES ANTWERP MEATH 
– « To make good Meath, good white and 

thick Marsilian or Provence-honey is 
best; and of that, to four Holland Pints 
(the Holland Pint is very little bigger 
then[sic] the English Wine-pint:) of 
Water, you must put two pound of 
Honey; The Honey must be stirred in 
Water, till it be all melted; If it be stirred 
about in warm water, it will melt so 
much the sooner. » 

 
 



“Les liaisons culinaires” 

• ‘Dangerous cooking’ by 
Andreas Staïkos 

• Cf. Les liaisons dangereuses 
van Ch. de Laclos, 18th 
century 

• Story is interrupted by recipes 
for Greek dishes (dolmades, 
feta …) … 17 menu’s=  a 
sensual pleasure; 

• Damocles en Dimiris = 
neighbours, love delicate food 
and  Nana! 

 

 

 



Films 

• Laura Esquivel: Read 
roses and Tortilla’s, 1989-
91 (Como Agua Para 
Chocolate: film) 
 

• ‘Novel in monthly 
episodes’: 12 months in 
Mexico 1910; magical 
story and a “unique 
culinary novel” 

• Chapter 1: 1 January 
Christmas rolls + recipe 

• Chapter 2: February 
Wedding cake + recipe … 

• Communication between 
Tita and Pedro happens 
only during meals! 



M. Crick: Kafka’s Soup 



Thank you! 


