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Convivial cooking and dining
around Europe
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Books afford us many windows into the world. Books offer worldly views beyond their ostensible subject
matter. This is very apparent with cookbooks. Cookbooks, which provide instructions to cook wonderfully
delicious recipes, also offer means to improve second-language skills. Cookbooks are usually composed of
repeating food vocabularies, and instructions, with anecdotal introductions to food. Cookbooks also display
changing tastes and diets, and engagements with food. In Europe, food and eating is a sociable pastime,
where people gather around a table, eat and talk with joy and gusto. The university library possesses
some wonderful cookbooks written in English, that I will discuss here. Lorraine Pascale’s Fast, Fresh
and Easy Food. (https://g00.gl/c55EOQ5). The book is designed to accommodate busy lives. It is now more
common for women and men of homes to pursue careers and work. This book provides recipes that can
be cooked in 20 minutes. Lorraine was an adopted child, who started as a fashion model, before studying
and becoming a cook. She is a contemporary woman, independently pursuing and changing careers.
River Cottage Veg’ Everyday, written by Hugh Fearnley-Whittingstall, encourages people to grow, cook,
and eat more vegetables, to improve their diets and health. Hugh uses vegetables from his garden, and
the book is filled with glorious pictures of mouth-watering dishes and meals. These recipes range from
Cauliflower and chickpea curry, North African Squash and Chickpea Stew, to wonderful Spanish tapas,
Italian pasta dishes and much more. Then we have Nigel Slater’s, The Kitchen Diaries, detailing
month-by-month, the foods using ingredients picked from his garden. The book is written in a
conversational style, and includes delightful photographs. The recipes reveal a global influence on
contemporary British cooking, with recipes from around Europe, the Middle East, India, and Asia. While
there are many vegetable recipes, there are also fish and meat dishes in this book too, and breads and
delicious desserts, e.g., flat breads, or orange and lemon cheesecake. Each of these books was produced
for television series, and clips from them can be viewed on youtube. What these books reveal is the
explosive change in British cooking, which was once considered among the most stodgy and uninteresting
in the world. These books appeal to the many British people travel far-and-wide globally for work or
vacations, who then seek to cook the foods they enjoyed on their travels at home. Equally they also
reveal the impact of widespread immigration and multiculturalism on contemporary Britain. The last
book, Giorgio Locatelli’s Made in Italy and Other Food Stories, is a very personal book, as it traces his life
connection with food and its meaning for him. It is a book of cooking and personal stories. He was
raised on the banks of Lake Comabbio in northern Italy, and started cooking with his grandmother, and in
his uncle’s restaurant from when he was five years old. This book is an epicurean joy, celebrating the
food, cheese, and wines of Italy. The book also contains glorious photographs of Italy and its people.
There are pictures depicting the food and its preparation. Like the other writers, Giorgio now lives and
works in Britain, a most cosmopolitan society, within the European Union. These books are very popular
in Britain because people enjoy buying cookbooks, reading them to prepare elaborate meals for their
families and friends. Friends are invited to homes for evenings of good food, wines, and convivial
conversations in Europe. I highly recommend these books to learn about cooking, enriching the diet and

knowledge of the world, and to enjoy wondrous food with the company of family and friends.
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