
Aalborg Universitet

Carême

Fisker, Anna Marie; Jørgensen, René Langdahl

Publication date:
2012

Document Version
Accepted author manuscript, peer reviewed version

Link to publication from Aalborg University

Citation for published version (APA):
Fisker, A. M., & Jørgensen, R. L. (2012). Carême. Department of Civil Engineering, Aalborg University. DCE
Lecture notes No. 27

General rights
Copyright and moral rights for the publications made accessible in the public portal are retained by the authors and/or other copyright owners
and it is a condition of accessing publications that users recognise and abide by the legal requirements associated with these rights.

            - Users may download and print one copy of any publication from the public portal for the purpose of private study or research.
            - You may not further distribute the material or use it for any profit-making activity or commercial gain
            - You may freely distribute the URL identifying the publication in the public portal -
Take down policy
If you believe that this document breaches copyright please contact us at vbn@aub.aau.dk providing details, and we will remove access to
the work immediately and investigate your claim.

Downloaded from vbn.aau.dk on: July 04, 2025

https://vbn.aau.dk/en/publications/ac639e8c-ddca-4aff-8db1-d584deab0a7b


16

Litt erature:
Bagger, Rigmor (1978): Gourmet om god vin og 
festlig mad – fra Hummer à la carte ti l æg med 
kaviar, København 
Davidson, Alan (2006): The Oxford Companion to 
Food, Oxford
Fakstorp, Jørgen et al. (1998): Gastronomisk 
leksikon, København
Fisker, Anna Marie (2003): Mad og arkitektur, 
Aalborg
Mennel, Stephen (1996): All Manners of Food: 
Eati ng and Taste in England and France from the 
Middle Ages to the Present, Chicargo
Tannahill, Reay (1973): Food in History, London
Willan, Anne (1977) Great Cooks and their Recipes 
- from Taillevent to Escoffi  er, London

References/Further reading

1

Author:
Anna Marie Fisker, Arkitekt maa., PhD., Ass. Professor
Rene Langdahl Jørgensen, Cand. Mag., Writer
Research and editi ng:
Sti na Holm Jensen, BSc. in Eng., Architecture & Design
Pernille Daugaard, BSc. in Eng., Architecture & Design
Layout og graphic planning:
Pernille Daugaard, BSc. in Eng., Architecture & Design

Antonin Carême 

Careme.indd   Spread 1 of 8 - Pages(16, 1)Careme.indd   Spread 1 of 8 - Pages(16, 1) 13-08-2010   11:01:4513-08-2010   11:01:45

eliasmelvinchristiansen
Typewritten Text

eliasmelvinchristiansen
Typewritten Text

eliasmelvinchristiansen
Typewritten Text

eliasmelvinchristiansen
Typewritten Text
Aalborg University
Department of Civil Engineering
DCE Lecture Notes
ISSN no. 1901-7286 (skriftserie nr. 27)

eliasmelvinchristiansen
Typewritten Text

eliasmelvinchristiansen
Typewritten Text

eliasmelvinchristiansen
Typewritten Text

eliasmelvinchristiansen
Typewritten Text

eliasmelvinchristiansen
Typewritten Text

eliasmelvinchristiansen
Typewritten Text
Caréme

eliasmelvinchristiansen
Typewritten Text

eliasmelvinchristiansen
Typewritten Text

eliasmelvinchristiansen
Typewritten Text

eliasmelvinchristiansen
Typewritten Text



2

”There are fi ve beauti ful art forms: The art of 
painti ng, the art of sculpti ng, the art of writi ng, the 
art of music and the art of architecture, which most 
important branch is the art of confecti on.”
Antonin Carême

Marie Antonin Carême was son of a poor alcoholic 
unskilled worker, and at the age of 10 he was 
sent away from home to make a living. He got an 
apprenti ceship in a simple pub and in a period of 
six years he got basic knowledge in the kitchen. 
At the age of only 17, he got employed by a 
famous Parisian pâti ssier Sylvain Bailly. Among 
his infl uenti al clients were important European 
personaliti es, especially Charles Maurice de 
Talleyrand. 

Antonin Carême (1783-1833)
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and was oft en accused of making aff ected and too 
heavy menus, in which the ‘piéces montées’ could 
seem as a waste of ingredients, seen with today’s 
eyes. 
According to Anne Willan’s “Greate Cooks and 
their Recipes –from Taillevent to Escoffi  er” one 
can establish that he, in spite of his passion for 
impressive presentati ons, took part in simplifying 
menus. In connecti on with that, Anne refers to 
Carême’s descripti on of his own image of an ideal 
menu: 
“Vegetable soup, followed by grilled of braised 
fi llet steak, served with glazed vegetables or rice 
and a plain jus. Then poached fi sh or fi sh cooked au 
grati n or fi sh stew, a roasted bird with vegetables, 
cake, salad and dessert.” Antonin Carême
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When the Napolic War ended in 1815 one could 
begin to fi nd analogues to today’s cooking, mainly 
because of Carême and his rival Beauvillier. 
Contrary to Carême, who worked in private homes, 
Beauvillier worked as a restaurateur. Beauvillier 
died in 1820, before the competi ti on between the 
two chefs would develop into something negati ve.  
In his late years he was more famous than Carême, 
because he achieved great recogniti on for his work 
“L’Art de cuisine” from 1814. 
Beauvillier ridiculed Carême’s work with ruins and 
temples –but Carême claimed that his art served 
as nourishment for both the intelligence and the 
heart. But Beauvillier answered that a chef’s job 
was not to sati sfy the eye but the mouth. At this 
ti me Carême was mostly known as a confecti oner 

3

Sylvain Bailly was, according to Carême, a generous 
man, who twice a week let him study in Cabinet 
des Gravures, where he taught himself to write 
and count. In Cabinet des Estampes, at the royal 
library, he studied architectural expressions and 
read cookbooks from other countries and from 
former ti mes. 
Carême must have had a fl air for design and new 
tendencies, because he linked confecti on and 
architecture in his works. He copied historical 
architectural works and translated them into so-
called pieces montées, impressive decorati ve 
centerpieces that adorned great dinners. The 
common serving manner was in the beginning 
of 19th century, a so-called ‘a la france’, with all 
dishes on one buff et with a decorati ve centerpiece.
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Antonin Caremê (Willan (1977):129)
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Carême’s main contributi ons to gastronomy:

-Systemati zati on of aspic-dishes
-Popularizati on of the cold buff et
-Systemati zati on of classical French cooking    
-Simplifi cati on of menus
-Effi  ciency improvement in the kitchen
-Underlining the main ingredient by serving the 
ingredient as a garniture, meat with meat and fi sh 
with fi sh 
-Simplifying the sauce range, three basics: 
espanole, velouté og béchamel. 
-Founding the so-called grand cuisine
-Educati ng important students such as Plumerey, 
Félix Urbain Dubois and the unique Jules Gouff é
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At that ti me a pâti ssier was on equal terms with 
the chefs in the internal kitchen-hierarchy. 
Carême showed a great talent for centerpieces and 
for impressive cake constructi ons. The presentati on 
of food was in general one of his big passions, and 
his working methods and his study of form can be 
compared to contemporary architect- and sculptor 
studies. 
Aft er a couple of years Carême found new 
challenges, fi rst at an unknown confecti oner but in 
1803 with his own shop. It was situated in Rue de la 
Piax, which already at that ti me, held the luxury we 
know today in Paris with Carti er leading the way.
Carême had a great infl uence on the development 
of kitchen tools and kitchen interior, on the chef’s 
uniform and educati on, and also on the status of 
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the profession in the society in general. 
The society became slowly more and more 
democrati zed during the 19th century, which 
made consumer goods more available. Luxury 
goods and acti viti es had earlier been reserved 
the Royal Household and very rich people, but 
now it was available for all who could pay for it. 
The phenomenon of restaurants arose aft er the 
terror of the French Revoluti on, in which the 
overconsumpti on at the Royal Household was 
displayed. The professional chefs and waiters, 
which were to fi nd in great numbers in the Royal 
Household, suddenly had to fi nd new jobs.  They 
transferred their profession into the streets of 
Paris. The new powerful and wealthy higher middle 
class became the audience in the new restaurants.  

A constructi on of cake. A so-called 
pièce montée (Willan (1977):131)

11
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Alexandre Ter” and “Projects d’architecture pour 
l’embellisement de Paris” were released. With 
both of the books he tried to use the knowledge 
he had gained by working with “pieces montées” 
to promote the monumental Paris. 

7

However, Carême chose to avoid these new 
tendencies and reserved his services for the more 
exclusive society with wealth and power. Aft er a 
youth working in a pub, he never again cooked in 
a restaurant, but he became an important person 
in the meeti ng between gastronomy and politi cs 
when he from 1804 to 1814 managed the many 
kitchens of the statesman Talleyrand. In the period 
he organized spectacular nati onal events, among 
other things the celebrati ons of the wedding 
between Napoleon and Marie Louise of Austria 
in 1810. Talleyrand used one hour every day to 
discuss the menu with Antonin Carême.
Soon he had built up a reputati on which reached 
far beyond France, and he did not let nati onal 
reservati ons get in the way of his own career 
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opti ons. He was in charge of serving Zar Alexander 
in 1814 aft er Napoleon had been defeated and 
again in a period of a couple of weeks in the 
following year. In 1815 Carême organized a so-
called banquet for all the allies near Châlons in 
Champagne. Faithfull and patrioti c was not terms 
one could use to describe Carême.
The appearance of professional chefs and civil 
restaurants in the 19th century, also created a new 
fi eld for cultural criti cism, and some writers started 
working with reviews and gastronomic criti cism. 
Some of the criti cs were Grimod de la Reyniére 
and Anthelme de Brillant-Savarin, who even sat 
together with Talleyrand at the dining table.
Carême left  Talleyrand in 1815, in order to work for 
the English prince regent, the later King George IV. 
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He was very appreciated in the beginning and the 
prince regent praised him at diff erent occasions.  
In 1815 he published two books at more or less 
the same ti me; “Le Pâti ssier royal Parisien” and 
“Le Pâti ssier pitt oresque”. In these he showed 
hundreds of designs, inspired by for instance Greek 
temples, ruins and classical pillar pavilions. Internal 
envy in the profession and the criti cal atti  tude 
Carême held towards English cooking skills, got 
him to return to Paris three years later. He worked 
for the Russian Royal Household and later for the 
Briti sh Ambassador in Vienna in 1820. Here he felt 
more at home. According to Carême the quality 
of ingredients and the general culinary level was 
higher only in Paris. He conti nued to publish 
books; in 1821 “Projets d’architecture  dédiés á 
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