Escoffier and the Essence of Taste (Course 3)

Prior to this discussion, students should read the book chapter:
Lehrer, J. (2007), “Auguste Escoffier, The essence of taste” in Proust was a Neuroscientist, New York: First Mariner Books.

Next, encourage class discussion to respond to the following prompts:
· What were Escoffier’s contributions to cuisine and cooking?
· What was his guide for developing recipes?
· What was his secret of deliciousness? Which of the primary tastants did Escoffier focus on? 
· Why is this primary tastant a significant focus of gourmet food? 
· Distinguish service á la française and service á la russe. 
· What is the benefit of service á la russe?
· What proportion of our DNA is for odor receptors? Why does olfaction take up so much genetic space?
· What are the binding and parsing problems in understanding flavor? 
· How do perception and subjectivity influence these processes?
· What conclusion can you make from this information?
· Describe subjective influences on taste and flavor.

[bookmark: _GoBack]

Escoffier and the Essence of Taste (Course 3)


 


 


Prior to this discussion, students should read 


the book chapter:


 


Lehrer, 


J. (2007)


, “Auguste Escoffier, The essence of taste” in 


Proust was a Neuroscientist


, New York: First 


Mariner Books.


 


 


Next, encourage class discussion to respond to the following prompts:


 


·


 


What were Escoffier’s contributions to 


cuisine and cooking?


 


o


 


What was his guide for developing recipes?


 


o


 


What was his secret of deliciousness? 


Which of the primary tastants did Escoffier focus on? 


 


o


 


Why is this primary tastant a significant focus of gourmet food? 


 


·


 


Distinguish 


service á la 


française 


and 


service á la russe


. 


 


o


 


What is the benefit of 


service á la russe?


 


o


 


What proportion of our DNA is for odor receptors? Why does olfaction take up so much 


genetic space?


 


·


 


What are the binding and parsing problems in understanding flavor? 


 


o


 


How do per


ception and subjectivity influence these processes?


 


o


 


What conclusion can you make from this information?


 


·


 


Describe subjective influences on taste and flavor.


 


 


 




Escoffier and the Essence of Taste (Course 3)     Prior to this discussion, students should read  the book chapter:   Lehrer,  J. (2007) , “Auguste Escoffier, The essence of taste” in  Proust was a Neuroscientist , New York: First  Mariner Books.     Next, encourage class discussion to respond to the following prompts:      What were Escoffier’s contributions to  cuisine and cooking?   o   What was his guide for developing recipes?   o   What was his secret of deliciousness?  Which of the primary tastants did Escoffier focus on?    o   Why is this primary tastant a significant focus of gourmet food?       Distinguish  service á la  française  and  service á la russe .    o   What is the benefit of  service á la russe?   o   What proportion of our DNA is for odor receptors? Why does olfaction take up so much  genetic space?      What are the binding and parsing problems in understanding flavor?    o   How do per ception and subjectivity influence these processes?   o   What conclusion can you make from this information?      Describe subjective influences on taste and flavor.      

