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French A2 Delf And Cd

French A2 DELF and CD: A Complete Guide to Mastering the A2 Level with Audio Support

french a2 delf and cd are essential components for anyone aiming to achieve a
solid

foundation in the French language at the A2 level. Whether you?re a student, traveler, or
language enthusiast, understanding what the DELF A2 exam entails and how to e?ectively
use CDs or audio materials can signi?cantly boost your learning process. In this article,
we?ll explore everything you need to know about the French A2 DELF exam, the role of
CDs in your preparation, and practical tips to help you succeed.

What is the French A2 DELF?

The DELF (Dipléme d'Etudes en Langue Francaise) is a widely recognized certi?cation that
assesses French language pro?ciency for non-native speakers. The A2 level, according to
the Common European Framework of Reference for Languages (CEFR), represents an
elementary level of French where learners can communicate in simple and routine tasks
requiring a direct exchange of information.

Understanding the A2 Level

At the A2 level, you?re expected to:

Understand and use everyday expressions and basic phrases.

Introduce yourself and others.
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Ask and answer questions about personal details such as where you live, people you
know, and things you have.

Communicate in simple tasks requiring a direct exchange of information.

The DELF A2 exam tests these skills through four main components: listening, reading,
writing, and speaking. This balanced approach ensures candidates have a well-rounded
grasp of the language.

The Importance of CDs in DELF A2 Preparation

One of the key parts of the DELF A2 exam is the listening comprehension section. This is
where CDs, or audio recordings, come into play. Many DELF preparation books and
courses come with CDs that contain relevant listening exercises.

How CDs Enhance Listening Skills

Listening to French through CDs exposes learners to authentic pronunciation, intonation,
and rhythm of the language. This is crucial because understanding spoken French can be
challenging due to its speed and liaison between words.

Using CDs allows you to:

Practice recognizing commonly used vocabulary and phrases.

Become familiar with di?erent accents and voices.

Improve your ability to follow conversations in everyday situations.

Train your ear to catch key information even if you don?t understand every single

word.

Practical Tips for Using French A2 DELF CDs
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To get the most out of your DELF A2 CDs, consider these strategies:

**Active Listening:** Don?t just play the audio passively. Try to write down what you

hear or answer questions related to the recording.

**Repeat and Shadow:** Listen multiple times and mimic the pronunciation to

improve your speaking skills.

**Use Transcripts:** If available, read along with the transcript to reinforce

3.

understanding.

**Take Notes:** Jot down new vocabulary or phrases and review them regularly.

4.

Preparing for the Four DELF A2 Exam Sections

Besides listening practice with CDs, it?s important to prepare for all sections of the exam
in a balanced way.

Listening Comprehension (Compréhension Orale)

This section usually involves understanding short conversations or announcements. The
audio materials on CDs are designed to mimic these scenarios, making them ideal for
practice.

Reading Comprehension (Compréhension Ecrite)
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You'll be asked to read simple texts such as advertisements, menus, or short letters.
Exposure to varied reading materials helps build vocabulary and comprehension speed.
Writing (Production Ecrite)

Writing tasks might include ?lling out forms or writing a simple postcard. Practicing these
with sample exercises can boost con?dence.

Speaking (Production Orale)

Speaking tests assess your ability to introduce yourself, answer questions, and engage in
basic conversations. Role-playing with a partner or tutor is highly e?ective.

Additional Resources to Complement Your French A2 DELF and

CD Practice

While CDs are fantastic for auditory learning, combining them with other materials can
accelerate your progress.

Online Platforms and Apps

Many websites and apps o?er interactive exercises, videos, and pronunciation guides
tailored to DELF A2 learners.

Language Exchange and Conversation Groups

Engaging in real conversations with native speakers or fellow learners helps build
con?dence and ?uency.

French Music, Podcasts, and Videos

Immersing yourself in French media outside formal study sessions makes learning more

enjoyable and contextual.
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Tips for Success on the DELF A2 Exam Day

**Familiarize Yourself with the Exam Format:** Knowing what to expect reduces
anxiety.

**Practice Time Management:** Each section has a time limit, so practice pacing
yourself.

**Stay Calm During Listening:** If you miss something, don?t panic. Focus on
catching the next piece of information.

**Speak Clearly and Con?dently:** For the speaking section, clarity matters more

than perfect grammar.

Mastering the French A2 DELF and e?ectively utilizing CDs for listening practice can open
doors to further French language studies and enrich your cultural understanding. By
combining structured preparation with immersive audio learning, you?ll be well on your
way to con?dently navigating everyday French conversations and achieving your
language goals.

Question

Answer

What is the DELF A2

exam?

The DELF A2 is a French language pro?ciency exam that

assesses basic communication skills at the A2 level according



french a2 delf and cd Handbook

to the Common European Framework of Reference for

Languages (CEFR). It includes listening, speaking, reading, and

writing components.

What does 'CD' mean

in the context of the

DELF A2 exam?

In the context of the DELF A2 exam, 'CD' refers to the audio CD

used for the listening comprehension section. Candidates

listen to recordings on the CD to answer questions and

demonstrate their understanding.

How can | prepare for

the listening section of

the DELF A2 exam

using the CD?

To prepare for the DELF A2 listening section, you should

practice regularly with the o?cial DELF A2 audio CDs or online

audio resources, focus on understanding everyday

conversations, and improve your ability to grasp main ideas

and speci?c details.

Are the DELF A2

listening CDs available

Vol. 2022, Issue 11
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online for free?

Some o?cial DELF A2 listening practice materials, including

audio ?les, are available for free online through educational

websites and language learning platforms. However, o?cial

CDs are usually provided when you register for the exam or

can be purchased.

What types of audio

recordings are

included on the DELF

A2 CD?

The DELF A2 CD includes recordings of everyday

conversations, announcements, short interviews, and simple

instructions that re?ect real-life situations relevant to A2 level

learners.

How long is the

listening section in the

DELF A2 exam?

The listening section of the DELF A2 exam typically lasts about

20-25 minutes and involves listening to several short audio

recordings followed by questions to test comprehension.

Vol. 2022, Issue 11
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Can practicing with the

DELF A2 CD improve

my overall French

listening skills?

Yes, practicing with the DELF A2 CD can signi?cantly improve
your French listening skills by exposing you to authentic
spoken French at an appropriate level, helping you understand
pronunciation, intonation, and common vocabulary.

Where can | ?nd

o?cial DELF A2

practice tests with

CDs?

O~cial DELF A2 practice tests with accompanying CDs can be
found through authorized language learning centers, the
French Ministry of Education websites, and publishers
specializing in DELF exam preparation materials.

French A2 DELF and CD: A Detailed Exploration of Language Pro?ciency and Listening
Comprehension

french a2 delf and cd represent essential components of French language
learning,

particularly for beginners progressing towards intermediate ?uency. The DELF (Diplome
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d'Etudes en Langue Francaise) A2 level is a widely recognized certi?cation that assesses
foundational French skills, while the accompanying CD materials often serve as critical
tools for improving listening comprehension. Understanding how these elements interact
can provide both learners and educators with strategic insights into mastering the French
language e?ciently.

Understanding the French A2 DELF Certi?cation

The DELF is an o?cial diploma awarded by the French Ministry of Education to certify the
competence of non-native speakers in French. Among its four beginner to intermediate
levels, A2 stands out as the stage where learners demonstrate the ability to handle
everyday communication in familiar contexts. The A2 level corresponds to the ?waystage?
or elementary pro?ciency as de?ned by the Common European Framework of Reference
for Languages (CEFR).

At the A2 level, candidates are expected to comprehend and use simple sentences,
express routine tasks, and engage in basic conversations. The DELF A2 exam evaluates
four core skills: listening, reading, writing, and speaking. Each skill is carefully structured
to re?ect real-world scenarios, such as ordering food, making travel arrangements, or
discussing personal interests.

The Role of the Listening Component in DELF A2

One of the most challenging aspects for many learners is the listening section, where the
use of authentic audio materials, often provided on CDs or digital formats, is crucial. The

French A2 DELF and CD combination ensures that candidates are exposed to native
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speaker dialogues, announcements, and short narratives, mirroring everyday situations.
The listening test typically consists of several short recordings, each followed by
comprehension questions. These recordings vary in length and complexity but remain
accessible to A2 learners. The CD materials are designed to train students to identify key
information such as dates, names, places, and simple opinions.

Features and Bene?ts of French A2 DELF and CD Preparation
Materials

Using CDs alongside textbooks or online resources provides a multisensory learning
experience that enhances auditory skills and pronunciation. The availability of
standardized listening materials allows learners to familiarize themselves with di?erent
French accents and intonation patterns, an aspect often overlooked in traditional
classroom settings.

Authentic Audio Content: CD recordings for DELF A2 include conversations
that

mimic real-life exchanges, helping learners acclimate to natural speech tempo and

informal expressions.

Structured Practice: The organization of listening exercises progresses from
2.

simpler to more complex, aiding gradual skill development.

Repeatability: CDs enable repeated listening, allowing users to pause, rewind,
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and

replay di?cult segments to improve comprehension and retention.

Exam Simulation: Practice with DELF-speci?c audio materials familiarizes
4.

candidates with exam format and timing, reducing test anxiety.

Comparison with Digital Listening Resources

While CDs have traditionally been the primary medium for delivering audio content, the
rise of digital platforms has introduced alternatives such as downloadable MP3s,
streaming services, and interactive apps. However, CDs still hold advantages in certain
contexts, especially where internet access is limited or learners prefer physical media for
focused study sessions.

Digital resources often provide added features like subtitles, instant feedback, and
interactive quizzes, which can enhance learning engagement. Nonetheless, the French A2
DELF and CD remain a reliable, consistent source for exam preparation, particularly
favored by institutions that adhere strictly to o?cial DELF formats.

Strategies for Maximizing Success in French A2 DELF Listening
Achieving a passing score in the listening section requires more than just exposure;
strategic practice is essential. Some e?ective approaches include:

Active Listening: Engage with the audio material by taking notes and predicting
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answers before reviewing questions.

Contextual Learning: Study vocabulary and expressions relevant to everyday
2.

situations commonly featured in the DELF A2 exam.

Shadowing Technique: Repeat sentences aloud immediately after hearing them
3.

to improve pronunciation and intonation.

Timed Practice: Simulate exam conditions by limiting listening exercises to the
4.

allotted time frame.

Review and Analysis: After completing exercises, analyze mistakes and clarify
5.

misunderstandings with teachers or study groups.

Integration of Listening Skills with Other Language Competencies

Listening comprehension does not exist in isolation; it is intrinsically linked to speaking,

reading, and writing skills. The French A2 DELF and CD preparation encourages integrated
learning, where understanding spoken French enhances vocabulary acquisition and

grammar comprehension, which in turn supports verbal and written expression.

Educators often recommend combining listening practice with reading transcripts and

writing summaries of audio content. This multiskill approach reinforces language
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acquisition and better prepares candidates for the comprehensive nature of the DELF
exam.

Challenges and Considerations for Learners

Despite the structured format and supporting materials, learners may encounter obstacles
such as unfamiliar accents, rapid speech, and idiomatic language. The French A2 DELF
and CD resources attempt to mitigate these di?culties by selecting clear, standardized
speech and contextually relevant dialogues.

However, the diversity of French spoken worldwide means that exposure beyond exam
materials is bene?cial. Listening to French media, such as radio, podcasts, and ?Ims, can
broaden understanding and build con?dence in real-life communication.

Additionally, some learners may ?nd the CD format less ?exible than online alternatives,
especially when seeking interactive or adaptive learning experiences. Institutions and
tutors might consider blending traditional CDs with digital supplements to cater to various
learning preferences.

The Impact of DELF Certi?cation on Language Learning Pathways
Obtaining the DELF A2 certi?cation serves as an important milestone for French learners.
It not only validates their progress but also motivates continued study by opening doors to
further education and professional opportunities. The listening skills honed through
practice with DELF CDs contribute to a more nuanced appreciation of the language and
culture.

For many, the A2 level functions as a gateway to intermediate pro?ciency exams like B1,
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where greater complexity in listening and speaking is demanded. Therefore, solid
preparation at the A2 stage, including thorough engagement with the listening component
via CDs, is foundational for long-term success.

The integration of the French A2 DELF and CD materials exempli?es a balanced approach
to language certi?cation, combining standardized testing with practical, immersive

learning tools that together support e?ective communication in French.

french a2 delf, delf a2 exam, delf a2 preparation, delf a2 practice test, delf a2 audio cd,
french a2 listening practice, delf a2 sample papers, delf a2 study materials, delf a2

vocabulary, delf a2 grammar exercises

French Cooking In Early America

French cooking in early America played a pivotal role in shaping the culinary landscape of what
would become the United States. From the earliest colonial settlements to the development of
regional cuisines, French culinary traditions left an indelible mark on American food culture. This rich
heritage reflects a blend of European sophistication and local influences, creating a unique
gastronomic tapestry that continues to influence modern American cuisine today. Exploring the
history, key influences, signature dishes, and legacy of French cooking in early America reveals how
this culinary tradition helped define the nation?s diverse food identity.

Historical Roots of French Cooking in Early America
The French Colonial Presence in North America
French culinary influence in early America primarily stems from the presence of French explorers,

settlers, and traders. The French established several important colonies, including:

- New France (Canada): Spanning modern-day Quebec and parts of eastern Canada.
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- Louisiana Colony: Founded in 1699, with New Orleans becoming a major hub of French culture
and cuisine.

- Other settlements: Including parts of the Mississippi River Valley, which facilitated the spread of
French culinary traditions.

French settlers brought their culinary techniques, ingredients, and dining customs with them, which
gradually integrated with local ingredients and indigenous cooking practices.

The Role of French Cuisine in Early Colonial Society
French cuisine in early America was characterized by:

- Emphasis on rich, flavorful sauces and complex preparations.

- Use of local ingredients such as game, seafood, and native herbs.

- Adoption of European culinary technigues like sautéing, braising, and baking.

French culinary traditions often signified wealth and sophistication and were primarily enjoyed by the
colonial elite, including traders, landowners, and aristocrats.

Key Influences of French Cooking in Early America
Techniques and Ingredients
French culinary techniques introduced in early America included:
- Sautéing and braising: Techniques to develop deep flavors.
- Use of roux: As a base for sauces and stews.
- Baking and pastry-making: Bringing French bread, cakes, and pastries to the American
colonies.
Ingredients that became staples due to French influence include:
- Butter and cream: For sauces and pastries.
- Herbs like tarragon, thyme, and tarragon: To flavor dishes.

- Wild game and seafood: Such as duck, oysters, and fish, reflecting regional availability.

Influence on American Culinary Traditions
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French cooking contributed to the development of several iconic regional cuisines, notably:

- Louisiana Creole and Cajun cuisine: Blending French, Spanish, African, and Native American
influences.

- New Orleans cuisine: Known for its sophisticated use of sauces, spices, and seafood.

- The development of haute cuisine: French culinary techniques laid the groundwork for formal
dining and gourmet cooking in America.

Signature Dishes of French-influenced Early American Cuisine
Classic French Dishes Adopted in America
Many dishes originating from French culinary traditions became staples in early America, including:
- Coqg au Vin: Chicken braised with wine, mushrooms, and onions.
- Bouillabaisse: A seafood stew originating from Provence but adapted in coastal regions.
- Ratatouille: A vegetable medley that showcased regional produce.
- Crépes and Pastries: French bread and pastry techniques influenced American baking.
Louisiana Specialties
Louisiana, especially New Orleans, became a culinary melting pot, famous for dishes such as:
- Gumbo: A hearty stew combining French roux, local seafood, and spices.
- Jambalaya: A rice dish with French, Spanish, and African influences.

- Bananas Foster: A dessert that reflects French-American fusion.
- Beignets: French-style fried doughnuts served with powdered sugar.

The Legacy of French Cooking in Early America
French Culinary Institutions and Their Impact
The establishment of French culinary institutions and elite kitchens in colonial America helped

preserve and transmit French cooking technigues. Notable examples include:

- French-trained chefs: Who brought refined techniques to American courts and restaurants.
- Culinary schools and cookbooks: Such as early American editions influenced by French cuisine.
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French Influence on American Food Culture Today

Modern American cuisine continues to reflect French influences through:

- The prominence of French-inspired fine dining and haute cuisine.

- The popularity of French baking, including croissants and baguettes.

- The integration of French sauces like béchamel, hollandaise, and velouté into American
cooking.

French Culinary Heritage in Contemporary America
French-American Fusion Cuisine

Today, chefs blend French techniques with American ingredients, creating innovative dishes.
Examples include:

- French-inspired brunch dishes.
- Modern takes on classic French comfort foods.
- Fusion cuisines that combine French, Creole, Cajun, and other regional styles.

Preservation and Celebration of French Culinary Traditions

Many American culinary institutions and festivals celebrate French heritage through:

- Cooking classes and demonstrations.
- Food festivals highlighting French-American cuisine.
- The continued popularity of French bakeries and cafés.

Conclusion

French cooking in early America served as a cornerstone of the nation?s culinary development,
influencing regional cuisines, refining cooking techniques, and elevating the dining experience. From
the sophisticated dishes of New Orleans to the hearty stews of Louisiana, French culinary traditions
have persisted and evolved, shaping America?s diverse food landscape. Today, the legacy of
French cooking continues to thrive, celebrated for its artistry, technique, and timeless appeal?an
enduring testament to the deep historical roots of French cuisine in early American history.

Keywords for SEO optimization: French cooking in early America, French culinary influence,
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French Cooking in Early America: A Culinary Heritage Rooted in Tradition and Adaptation
Introduction

French cooking in early America embodies a fascinating blend of cultural preservation, adaptation,
and innovation. As European settlers arrived on the continent, they brought with them not only their
language and customs but also their rich culinary traditions. The influence of French cuisine,
particularly from regions such as Normandy, Brittany, and the Parisian culinary scene, played a
significant role in shaping the early American palate. This culinary legacy persisted through the
colonial period and into the formation of a unique American cuisine, reflecting both the heritage of
French immigrants and their interactions with indigenous ingredients and other European settlers.
Exploring this history offers insight into how French culinary principles established roots in early
America and evolved amid new landscapes and diverse cultural influences.

The Origins of French Culinary Influence in America
French Immigration and Settlement Patterns

In the early 17th and 18th centuries, French explorers and settlers established colonies along the
Atlantic coast, most notably in present-day Louisiana. The Louisiana region became a focal point of
French cultural and culinary influence, with French explorers, traders, and settlers bringing their
traditions across the Atlantic. These early French communities, including the notable French
Creoles, maintained their culinary identities through local ingredients and cooking techniques.

The Role of French Culinary Traditions

French cuisine, renowned for its sophistication, techniques, and emphasis on sauces, was highly
regarded in Europe and carried over by immigrants to the New World. French cooking was
characterized by:

- Methodical Techniques: Sautéing, braising, roasting, and poaching.

- Rich Sauces: Béchamel, velouté, espagnole, and hollandaise.

- Structured Courses: Appetizers, main courses, and desserts.

- Use of Fresh Ingredients: Butter, herbs, wines, and locally available produce.

In early America, these principles were initially preserved within French immigrant communities,
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especially in Louisiana, where the culinary traditions remained more intact due to relative isolation
and continued French governance.

French Culinary Practices and Adaptation in Colonial America
Integration with Indigenous and Local Ingredients
French cooks in early America faced the challenge of sourcing ingredients unfamiliar from Europe.

They adapted their traditional recipes to incorporate native ingredients such as:

- Corn: Replacing wheat-based bread with cornbread.

- Local Fish and Seafood: Incorporating oysters, catfish, and other freshwater or coastal catches.
- Wild Game: Utilizing venison, wild fowl, and other game meats.

- Vegetables: Sweet potatoes, squash, okra, and peppers.

This adaptation led to the development of new regional dishes that retained French techniques but
reflected local flavors.

The Evolution of French-Inspired Dishes
Some early American dishes influenced by French cuisine include:

- Gumbo: A stew combining French roux techniques with Native American and African
ingredients.

- Jambalaya: A rice dish blending French cooking methods with local ingredients.

- Crépes and Pastries: Baked goods brought by French immigrants adapted to available
ingredients.
The Role of French Culinary Education and Cookbooks
In colonial America, cookbooks and culinary manuals from France influenced home cooks and
professional chefs alike. Notable publications, such as "Le Cuisinier Royal et Bourgeois" by Francois
Pierre La Varenne, provided foundational techniques that were modified to suit American
ingredients.

French Influence in Colonial Cities and Louisiana

New Orleans: A Culinary Melting Pot
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As the most prominent hub of French influence in early America, New Orleans became a vibrant
center of culinary exchange. French settlers, enslaved Africans, Caribbeans, and other immigrant
groups contributed to a unique Creole cuisine that blended French techniques with Caribbean
spices, African flavors, and indigenous ingredients.

- Creole Cuisine: Characterized by rich, spicy, and hearty dishes.

- Cooking Methods: Emphasized slow simmering, use of roux-based sauces, and complex spice
blends.

- Signature Dishes: Shrimp Creole, Crawfish Etouffée, and Oysters Rockefeller.
The Impact of French Culinary Education in Louisiana
French culinary schools and chefs in Louisiana preserved traditional techniques and passed them
down through generations, ensuring that French culinary principles remained central to the region?s
cooking.
French Culinary Techniques and Their Transmission

Classical French Techniques in Early America

Many foundational techniques of French cuisine found their way into American kitchens, including:

- Sauce Making: The backbone of French cuisine, emphasizing emulsification and reduction.
- Dégraissage: Clarifying fats and broths to achieve purity of flavor.
- Patisserie Skills: Pastry making, including puff pastry, tart shells, and éclairs.

The Role of French Chefs and Culinary Mentorship

Traveling French chefs, such as the legendary Marie-Antoine Caréme, influenced American cooks
through cookbooks and culinary demonstrations. Their emphasis on presentation, precise
techniques, and the importance of sauces became a standard in American fine dining.

The Legacy and Continuing Influence of French Cooking in America

19th and 20th Century Revival

French culinary principles gained renewed popularity in America during the 19th and early 20th

centuries with the advent of French-trained chefs and the rise of French-inspired restaurants. French
cooking schools, such as Le Cordon Bleu, furthered American chefs' mastery of French techniques.
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Modern Interpretations and Fusion

Today, French influence remains evident in American cuisine through:

- French-American Fusion: Combining French techniques with local ingredients and flavors.

- Gourmet and Haute Cuisine: Fine dining establishments emphasizing French culinary methods.

- Culinary Education: French cooking technigues are foundational in culinary schools across the
U.S.

Preservation of Regional French Influence

Louisiana?s Creole and Cajun cuisines continue to showcase the deep-rooted French culinary
traditions, blending them seamlessly with African, Caribbean, and indigenous flavors.

Conclusion

French cooking in early America is a testament to the enduring power of culinary tradition and its
capacity for adaptation. From the early colonial period through the development of regional cuisines
like Creole and Cajun, French techniques and principles provided a foundation that evolved in
response to new ingredients, cultural influences, and changing tastes. Today, the legacy of French
cuisine remains a vital part of America's culinary landscape, celebrated for its techniques, rich
flavors, and cultural significance. Whether in historic dishes, high-end restaurants, or everyday
home cooking, the influence of French culinary artistry continues to enrich American food culture,
connecting the past with the present in a delicious continuum.

QuestionAnswer How did French cooking influence early American cuisine? French cooking
introduced techniques such as sautéing, braising, and the use of rich sauces, which significantly
shaped the development of American culinary traditions, especially in regions with French
settlements. What role did French chefs or culinary traditions play in early American colonies?
French chefs and culinary practices were often brought by settlers and traders, contributing refined
cooking techniques and recipes that blended with indigenous and other European influences in early
America. Which French dishes were popular in early America? Dishes such as coq au vin,
ratatouille, and French bread became popular among the colonial elite, reflecting the sophistication
of French cuisine and its adaptation to American ingredients. How did French culinary techniques
spread in early America? French techniques spread through the migration of French chefs, the
establishment of French-influenced kitchens, and the publication of cookbooks that shared French
recipes and methods with American cooks. Were French ingredients commonly used in early
American cooking? Yes, ingredients like wine, butter, herbs, and fine cheeses were incorporated
into early American recipes, reflecting French culinary influence and trade connections. Did French
cooking influence the development of specific American dishes? Absolutely; French techniques and
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ingredients contributed to the creation of dishes like gumbo, jambalaya, and certain pastry recipes,
blending French and local flavors. How did French culinary traditions adapt to American ingredients
in early America? French chefs adapted their recipes by substituting local ingredients such as native
herbs and meats, creating unique regional styles that retained French techniques. What was the
significance of French culinary influence during the American Revolution? French culinary influence
was prominent among the colonial aristocracy and revolutionaries, symbolizing sophistication, and
French techniques were often associated with the ideals of refinement and enlightenment. Are there
any surviving French-American recipes from early colonial times? Yes, some recipes documented in
early cookbooks and household manuals reflect French techniques and ingredients, serving as a
testament to the lasting influence of French cooking in America.
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