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PREFACE.

Wees the first edition of the * Handbook of
Dining” was published, it was not written with
a view to elucidate the two great questions—Cor-
pulency and Leanness—which at the present mo-
ment absorb the attention of the public mind. The
object was to point ont to thoge privileged indi-
viduals who can afford to give recherché dinners,
that there existed a work by a great master, who
had thoroughly studied the subject, and laid down
maxims which no other writer can challenge,

The “Physiologie du Goit"” of Brillat-Savarin
is the work not only of a physician, but of a phi-
logopher, In France it retains the rank due to a
work of the highest order.

The po-called “Banting system,” that is to say,
the reduction of corpulency, ia treated by Bavarin
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in a scientific manner, which will at once cast all
other systems into the shade, except those which
agree with him.

The Art of Dining is intimately connected with
the preservation of health.

The present edition of the “ Handbook of
Dining” is especially devoted to the Cvms of
Leaxwess and Repvemox of Corrvremoy rather
than to the art of giving dinners.

THE TRANSLATOR,
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INTRODUCTION.

As stated in the title-page, the following volume
is based upon the “ Physiologie du Goit™ of Brillat-
Bavarin—a work unrivalled in its pecaliar sphere,
Many parte have been condensed, others omitted, as
not suited to the present tone of society. It is curious
that a translation of this remarkable book has not
long since been made. An article in the “ Quarterly,”
which appeared some years since, founded, if we err
not, on Savarin's work, for 8 moment drew attention
to an essay which may be placed on the same shelf
with Roussean, Voltsire, or the political economy of
Bastiat. It is, in fact, not a cookery-book; it is a
brillisnt-treatise (as the title “ Physiologie du Goft”
implies) on gastronomy or the art of eating, regarded
in all its branches. Some of the anecdotes are most
amusing ; some of the ideas most instructive; the
work & masterpiece in its way. The art of dining is
quite distinct from the art of giving dinners; but no



8 HANDBOOE OF DINTNG.

person can read these pages without coming to the
conclusion that gastronomy is a science well worthy
the study of persons of intellect of both sexes; and
it will lesd them to the conviction, that a little more
siudy in the selection of their dishes, in the manage-
ment of their kitchen, and due attention to the com-
fort of their guests, will enhance tenfold the pleasures
of the table, and make their dinners select,

Beform in dinner-giving is on the tapis, and we
trust it will not be dropped. A move has been made
in the right direction. Bavarin’s Aphoriems in the
first chapter conmtain, pretty nearly, all the genersl
rules to be obeerved.

There are & fow passages somewhat free—but, gen-
tle reader, ekip them over—they are only poppies in a
cornfield—dandelions on the same bank as the blue-
eyed violet.

A brief sketch of Brillat-Savarin himself may not
prove uninteresting, &

Anthelme Brillat-Savarin was born on the 1st
April, 17565, at Belley, a small town at the foot of
the Alps, not far from the Rhéne, where that river
marks tho boundary between France and Savoy., He
was called to the bar at an early age, and practised
with distinetion. In 1788 he wss returned by his
fellow-citizens, member for his native place, to the
Constituent Assembly. He was subsequently appoint-
ed President of the Civil Tribune of the department
de 'Ain. An upright magistrate, his amiable and
concilisting manners gained the esteem of all who
came in contact with him. As mayor of Belley, in




