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Fannie Merritt Farmer : Fannie Farmer 1896 Cook Book  before purchasing it in order to gage whether or not it 
would be worth my time, and all praised Fannie Farmer 1896 Cook Book: 

2 of 2 people found the following review helpful. A must for all foodies and culminaran historians.By Gabriel 
Dominguez CuevasI love this book!!!!! The recipes, the history behind it, the smell, everything. Watch the Netflix 
movie Fannies last supper and you'll see the true genius of this woman, the recipes and this book.7 of 8 people found 

http://f3db.com/pub/links.php?id=1616085436


the following review helpful. At Last! The book I loved and lost!By T. ScottI lost this cookbook when my newly 
married daughter took it with the usual "I'll bring it back Mom!" That was 16 years ago and I have been looking for 
one ever since. I like the old recipes, the way it relies very little on pre-packaged, high salt, high sugar, high 
preservative ingredients. It takes a bit more fore thought, but the results are great. I cook on the weekends and freeze 
individual servings for the nights I am too tired or late getting home to cook. This book is a great resource for someone 
who wants to cut down on the processed foods we tend to consume these days. Try it and enjoy!The book was in much 
better condition than I expected. The dust cover showed a bit of wear and tear, but the book was in great shape. I am 
greatly pleased with it. If you care to and could find a copy in good shape, it would be a handy reference and 
interesting addition to anyone's cookbook collection!0 of 0 people found the following review helpful. Five StarsBy 
Sallyjust like my old one that burned in the fire

A classic bestseller for over a century, the Fannie Farmer 1896 Cook Book contains an incredible offering of 1,380 
recipes, from boiling an egg to preparing a calfs head. Farmers instructions also go beyond recipes to include how to 
set the table for proper tea, full menu ideas for holiday dinners, housekeeping tips, and so much more. This book is 
known for pioneering the standardization of measurements in recipe instructions, which made the creation of better 
meals possible for even the most inexperienced of cooks. Farmers thorough text is chock full of fabulous Americana 
for cooks and non-cooks alike. This book is a great buy for cooks who want to get back to basics and enjoy the 
pleasures of traditional American cooking. Cooks who think they've done it all will discover classic recipes to share 
with friends and family, and total beginners will be comfortable with Farmers clear instructions for even the most 
basic meal prep. The Fannie Farmer Cook Book will be a valued addition to your cookbook collection. 

About the AuthorFannie Farmer (18571915) came to cooking due to a stroke at the age of sixteen that forced her to 
remain homebound for over a decade. She took up cooking so thoroughly that she turned her mothers home into a 
boardinghouse known for its uncommonly delicious meals. Once she was able to walk again, Farmer attended the 
Boston Cooking School in the late 1880s and learned to approach cooking as a domestic science, as was popular then. 
The cookbook she eventually published under the schools name in 1896 became unexpectedly famous, thanks to its 
system of standardized measuring vessels and level measurements. 


