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When outdoorsman, avid hunter, and nature writer Steven Rinella stumbles upon Auguste Escoffier’s 1903
milestone Le Guide Culinaire, he’s inspired to assemble an unusual feast: a forty-five-course meal born
entirely of Escoffier’s esoteric wild game recipes. Over the course of one unforgettable year, he steadily
procures his ingredients—fishing for stingrays in Florida, hunting mountain goats in Alaska, flying to
Michigan to obtain a fifteen-pound snapping turtle—and encountering one colorful character after another.
And as he introduces his vegetarian girlfriend to a huntsman’s lifestyle, Rinella must also come to terms with
the loss of his lifelong mentor—his father. An absorbing account of one man’s relationship with family,
friends, food, and the natural world, The Scavenger’s Guide to Haute Cuisine is a rollicking tale of the
American wild and its spoils.
 
Praise for The Scavenger’s Guide to Haute Cuisine
 
“If Jack Kerouac had hung out with Julia Child instead of Neal Cassady, this book might have been written
fifty years ago. . . . Steven Rinella brings bohemian flair and flashes of poetic sensibility to his picaresque
tale of a man, a cookbook, and the culinary open road.”—The Wall Street Journal
 
“If you rue the ‘depersonalization of food production,’ or you’re tired of chemical ingredients, [Rinella] will
make you howl.”—Los Angeles Times
 
“A walk on the wild side of hunting and gathering, sure to repel a few professional food sissies but attract
many more with its sheer in-your-face energy and fine storytelling.”—Jim Harrison, author of Legends of
the Fall
 
“[A] warped, wonderful memoir of cooking and eating . . . [Rinella] recounts these madcap wilderness
adventures with delicious verve and charm.”—Men’s Journal

From the Trade Paperback edition.
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From reader reviews:

Roxie Spencer:

Have you spare time for just a day? What do you do when you have more or little spare time? Yep, you can
choose the suitable activity with regard to spend your time. Any person spent all their spare time to take a
walk, shopping, or went to the Mall. How about open or perhaps read a book eligible The Scavenger's Guide
to Haute Cuisine: How I Spent a Year in the American Wild to Re-create a Feast from the Classic Recipes of
French Master Chef Auguste Escoffier? Maybe it is to become best activity for you. You know beside you
can spend your time with the favorite's book, you can more intelligent than before. Do you agree with the
opinion or you have additional opinion?

Max Norris:

What do you concentrate on book? It is just for students since they're still students or the idea for all people
in the world, what the best subject for that? Only you can be answered for that issue above. Every person has
different personality and hobby for each other. Don't to be compelled someone or something that they don't
want do that. You must know how great along with important the book The Scavenger's Guide to Haute
Cuisine: How I Spent a Year in the American Wild to Re-create a Feast from the Classic Recipes of French
Master Chef Auguste Escoffier. All type of book are you able to see on many sources. You can look for the
internet resources or other social media.

Lillian Chatman:

Now a day individuals who Living in the era everywhere everything reachable by connect to the internet and
the resources in it can be true or not need people to be aware of each data they get. How many people to be
smart in receiving any information nowadays? Of course the reply is reading a book. Looking at a book can
help persons out of this uncertainty Information mainly this The Scavenger's Guide to Haute Cuisine: How I
Spent a Year in the American Wild to Re-create a Feast from the Classic Recipes of French Master Chef
Auguste Escoffier book as this book offers you rich info and knowledge. Of course the details in this book
hundred % guarantees there is no doubt in it you may already know.

Joseph Mack:

Hey guys, do you would like to finds a new book to see? May be the book with the concept The Scavenger's
Guide to Haute Cuisine: How I Spent a Year in the American Wild to Re-create a Feast from the Classic
Recipes of French Master Chef Auguste Escoffier suitable to you? The particular book was written by well-
known writer in this era. The actual book untitled The Scavenger's Guide to Haute Cuisine: How I Spent a
Year in the American Wild to Re-create a Feast from the Classic Recipes of French Master Chef Auguste
Escoffieris the main one of several books that everyone read now. That book was inspired lots of people in
the world. When you read this reserve you will enter the new dimension that you ever know prior to. The



author explained their thought in the simple way, and so all of people can easily to know the core of this
reserve. This book will give you a wide range of information about this world now. In order to see the
represented of the world within this book.
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