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Introduction 
‘Shakshuka is an incredibly easy baked egg recipe that works just as well for brunch as it does for 

dinner. Smoky, sweet peppers combine with rich, creamy eggs and tangy yoghurt and salty feta for 

a completely moreish dish.’ So reads the first paragraph of the recipe on the BBC Food website. 

Accompanied by a very palatable picture of the North African dish (figure 1), it, without a doubt, 

makes the reader’s mouth water. Compare this description to Anne Cazor and Christine Liénard’s 

shakshuka, from the cookbook Molecular cuisine: twenty techniques, forty recipes and, apart from 

some of the ingredients, the recipes don’t share any similarities.1 The only description you will find 

here is the recipe itself, which contains multiple scientific processes, an explanation as to why this 

recipe is the way it is and several variations on the use of ingredients. Apart from text, one finds a 

picture of the odd-looking shakshuka served in a small glass (figure 2). The lack of visual 

palatability is strange and uncomfortable. Is this science-based form of cooking merely sporadic 

experimenting with form and taste? As described in The Kitchen as a Laboratory “on the one hand, 

we [the authors] find it fascinating that by using scientific concepts, we can better control classical 

cooking while further exploring the creative opportunities that existing food ingredients and 

preparation techniques afford.”2 Yet, why is it that classical cooking needs to be controlled, when 

did this shift towards a scientific approach take place and where did this demand for “scientific 

concepts” originate from?  

 

 
Figure 1 When following BBC’s recipe for shakshuka, one could end up with this aesthetically plated dish. 

 
1 Anne Cazor and Christine Liénard, Christine, Moleculair Koken : De Technieken Verklaard, De Allernieuwste 
Recepten, ed. Julien Attard, trans. Kim MacLean (Zoetermeer: Good Cook Publishing, 2009), 55. The aim of this book 
is described, in the introduction, as: “This book explores techniques that have the ability to toy with the chemical and 
physical reactions of cooking to create revolutionized versions of common cuisine.” 
2 César Vega, Job Ubbink, and Erik van der Linden, The Kitchen As Laboratory: Reflections on the Science of Food and 
Cooking, Arts and Traditions of the Table (New York: Columbia University Press, 2013), 40. 
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Figure 2 When following the recipe as stated in the cookbook by Cazor and This, one might end up with a simple-

looking dish similar to this one. 
 

Writing about cooking as a cultural phenomenon is a multifaceted task as its meaning and history 

has been and still is broadly spoken about by historians, philosophers, scientists and even more so, 

culinary experts. However, it is also part of everyday life where its most prominent place within 

human’s life can be found within the common people’s kitchen. In what follows, I describe a short 

overview of this introduction. Firstly, I describe the research question and purpose of this thesis. 

With this comes an argument in favor of the disposition of the subject within the field of history and 

philosophy of science. In the second section of this introduction, I give an overview of the structure 

of this thesis. And, finally, in a third section I shortly dive into the source material used in writing 

this thesis. 

 

Research question and relevance 

Instantly, one might wonder where the starting point lies in researching the direct relation between 

cooking and science. Throughout this thesis, I argue that curiosity in regards to the direct 

connection between science and cooking was piqued in the Netherlands sometime after the year 

2004. Yet, this curiosity did not originate from nowhere. Rather, it can be explained by the 

movement known as molecular cooking that reached its peak in the 1990s internationally. However, 
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to understand in what way shifts take place in Dutch cookbooks I needed a set of sources to 

compare these Dutch books to. Thus, I first take a look at a selection of Dutch cookbooks from 

before the new millennium. By doing so, one comes across another international movement prior to 

the emergence of molecular cooking known as nouvelle cuisine. For this reason, I have chosen to 

use these two international movements as guidance, as well as clarification, for shifts in the content 

of Dutch cookbooks between, roughly, 1980 and 2020. 

 

The initial research on the two dominant movements that arose during the latter part of the twentieth 

century and my interest in the question as to how and when scientific content made an appearance 

in Dutch chef’s cookbooks has led me to the following research question: how did the international 

movement known as molecular cooking bring about a late shift in the content of Dutch cookbooks 

during the period between 2000 and 2020? I have chosen to focus on nouvelle cuisine as molecular 

cooking’s counterpart on the grounds that its influence, as well as that of haute cuisine, was 

relatively quickly apparent within the traditional cookbooks by Dutch chefs. Yet, when 

investigating contemporary themes within Dutch cooking, one comes across the influence of the 

molecular cooking movement. The genuine interest in the science of cooking and its association 

with experimental methods only appears in a later period, i.e. roughly the period after 2005 (which I 

discuss in chapter 2 of this thesis). Therefore, it seems that ideas regarding experimental types of 

cooking and ingredients directly came from chefs concerned with the molecular cooking movement, 

such as Heston Blumenthal and Ferran Adrià, or even Nathan Myhrvold who both attended cooking 

school and holds several scientific degrees, rather than the scientific ideas that were brought forth 

by scientist (and cuisine hobbyist) Nicholas Kurti, This and their colleagues from the scientific 

field. Therefore, to achieve an answer to my question I need to take a closer look at both the 

cookbooks by Dutch chefs as well as the ideas that were developed through Kurti and This to the 

aforementioned renowned chefs who are associated with the movement to this day. Thus, my thesis 

will not be a general history of cookbooks, cooking or taste, but a comparative literary analysis of 

several sets of sources.  

 

In short, the aim of this thesis is to investigate and explore reasons as to what extent scientific 

content is incorporated into Dutch cookbooks and how this goal to scientize differs from the 

culinary goals of forty to thirty years ago. In addition to that, this thesis also takes a short look at the 

consequences of this interweavement between cooking and science and what this might mean for 

future research. Therefore, the aim of this thesis is to not only provide insight into the history of 

cookbooks, but a more interdisciplinary view of the history of changing content of cookbooks, the 

emergence of cooking as an applied science and their close relationship.  
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Learning more about the importance, supply and demand for scientific content in cookbooks 

leads to an interesting discussion about what it might mean to be more scientific, where one can 

find definitions of science (i.e. the diversity of the field of science) and how —previously 

considered— non-sciences can behave scientifically. 

 

Additionally, for the field of History and Philosophy of Science researching cooking as an applied 

science in the context of science communication allows for a new approach in studying knowledge 

acquirement, both among the public and those within the scientific field. With this I mean to say 

that it is possible (and, arguably, necessary for researchers) to research the interaction between the 

general public and science to a large extent through ideas from culinary movements such as 

molecular cooking, rather than through what’s known as the pure sciences, primarily because of 

their accessibility. After all, its accompanying cookbooks are directly available in (almost) every 

library and can be bought at bookstores which makes for an interesting difference between this 

applied science and more specialized sciences that primarily use handbooks. More so, handbooks 

with advanced knowledge directed at scientific audiences, are, in many cases, only accessible to the 

public in their popularized formats. As a consequence, knowledge acquirement through cookbooks 

is unique, and in a way, novel, and their increasing use of scientific content could definitely lead to 

some new insights.  

For instance, one insight a researcher might gain from this, is that the unfolding of scientific 

knowledge took place in other spheres than, for instance, academia. Furthermore, cookbooks as 

sources of (scientific) knowledge are readily available and accessible within the public sphere and 

could assist the general public in understanding sciences such as chemistry or physics. 

Appropriately, one could then also take a look at what the chef needs to know in modern times to 

innovate and distinguish themselves from others (i.e. what type of knowledge acquirement is 

expected from the chef), what knowledge is expected from the home cook, how this differs from 

decades ago and whether there are shifts in target audience in respect to specific cookbooks. Next to 

researching cookbooks as a source of scientific knowledge for a general public, researchers that 

concern themselves with interdisciplinary studies on the senses would be well advised to use 

cookbooks as one of their sources as these books are often a reflection of the public’s understanding 

and use of the senses (specifically, emphasis lies on the understanding of gustatory taste (e.g. the 

emergence of the so-called “umami” taste sensation)). 

Moreover, one might even wonder whether such a notion as revolution in the Kuhnian 

sense, often discussed within the history and philosophy of science, is also visible within the recent 

history of cooking if one would appoint cooking the status of an applied science. Furthermore, this 

leads to the question as to what this might mean for a public that uses cookbooks. 
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The source material 

Firstly, nouvelle cuisine was first popularized by food critics Henri Gault (1929-2000) and Christian 

Millau (1928-2018) and can be characterized as simple dishes with less ingredients.3 The name 

‘nouvelle cuisine’ was however not new. Somewhere in the first part of the eighteenth century 

nouvelle cuisine had become the name for a style of cooking that differed from the traditional 

French way of cooking.4 The term was coined by an anonymous French writer only known by the 

name Menon and the style of cooking was used by the likes of Vincent La Chapelle, a royal cook 

for many European kings and queens, who, indeed used the term to indicate simplified dishes.5 

Moreover, during the latter part of the nineteenth century, during the time of chef Auguste Escoffier 

(1846-1935), other culinary experts used the same name for the same reason.6 There appears to be a 

pattern here: traditional French cooking had been questioned and replaced and so the cycle went on 

to where we are now: nouvelle cuisine in the twentieth century. Opposed to previous centuries, 

world wars and emerging globalism had set the stage for change in multiple fields. Next to the 

culinary arts, another field that had been heavily influenced by the twentieth century, and the events 

that shaped it, was art. For example, in the 1960s and 70s, an art movement called Minimalism had 

found itself within the starting blocks of its popularity. In 1965 one of the main actors from this 

movement, Donald Judd (1924-1994), had published a manifesto called ‘Specific Objects’ (figure 

3) in which he went against preceding models of painting and sculpture where specialization and 

medium-specificity had become prevalent.7 Rather, he strived towards an artistic situation whereby 

the viewer is addressed directly and in which only the specific qualities of an object would matter. 

Works of art had to be considered neither painting nor sculpture, but as a thing in itself.8 

 

 
3 Roy Wood, “The Shock of the New: A Sociology of Nouvelle Cuisine,” in Consumer Behaviour in the International 
Restaurant Sector (Amsterdam: Elsevier Butterworth Heinemann, 2004), 78–80. 
4 Charles Spence and Betina Piqueras-Fiszman, The Perfect Meal: The Multisensory Science of Food and Dining 
(Chichester: Wiley Blackwell, 2014), 2. 
5 Wood, “The Shock of the New: A Sociology of Nouvelle Cuisine,” 79. 
6 Ibid. 
7 The idea of medium specificity originated from art critic Clement Greenberg in the twentieth century and became 
especially prevalent in theorizing modernist art works. Greenbergian aesthetics is characterized by the focus on the 
artist to manipulate and work with or adhere to the medium in their desired way (which is why it fits so well in (e.g. 
abstract) modernist ambitions). 
8 Marc Botha, A Theory of Minimalism (New York: Bloomsbury Academic, 2017), 22, 60. 
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Figure 3 Donald Judd’s typed and handwritten draft of “Specific Objects,” 1964. Ink, marker, and pencil on 

paper. Donald Judd Text © Judd Foundation. 

 

Furthermore, Judd argued that Minimalism itself is not a movement, since it has no boundaries, but 

it does contain a set of qualities that make the work purer than painting or sculpture. Like Judd’s 

Minimalism, nouvelle cuisine can be characterized by the idea that the experience of the 

restaurant’s customer are directly addressed and presentation as a whole matters. More so, both 

movements departed from the status quo via their manifesto and went on with the new by stating 

rules or sets of qualities that mattered to them during a time of change. Thus, while these 

movements originate from two different cultural fields, the way they interacted with social, cultural 

and political change in the twentieth century seems to be very similar.  
 

Although food and restaurant critics, rather than chefs, Gault and Millau were the duo that truly 

sparked the interest in the nouvelle cuisine movement during the 1970s. In 1969 the writers 

launched a magazine called Le Nouveau Guide. Not only was this an addition to the already 

existing Michelin Guide, it also became its counterpart. The Michelin Guide shed light on well-

known French chefs, while Le Nouveau Guide illuminated new chefs and new cooking methods.9 In 

1973 Gault published, in what he later called a manifesto, 10 commandments regarding nouvelle 

cuisine based on their restaurant experiences: 

 
9 Wood, “The Shock of the New: A Sociology of Nouvelle Cuisine,” 85. 
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• Thou shalt not overcook. 

• Thou shalt use fresh, quality products. 

• Thou shalt lighten thy menu. 

• Thou shalt not be systematically modernist. 

• Thou shalt nevertheless seek out what the new techniques can bring you. 

• Thou shalt avoid pickles, cured game meats, fermented foods, etc. 

• Thou shalt eliminate rich sauces. 

• Thou shalt not ignore dietetics. 

• Thou shalt not doctor up thy presentations. 

• Thou shalt be inventive.10 

One could argue that in the case of nouvelle cuisine, it was not so much the role of the chefs to 

popularize, or aim to overthrow the old, but this was the task of the critics, journalists and writers 

that would legitimize a movement’s place within the culinary arts. In the article 

“Institutional Change in Toque Ville: Nouvelle Cuisine as an Identity 

Movement in French Gastronomy,” the authors hypothesize that that “the greater the sociopolitical 

legitimacy of activists” appears to be, “the greater is the extent to which actors abandon classical 

cuisine for a nouvelle cuisine.”11 What’s more, “[…] culinary journalists sympathetic to nouvelle 

cuisine played an important role in creating a shared symbolic environment for chefs and the public 

to appreciate the new logic and identity.”12 

What’s more, according to Bénédict Beaugé nouvelle cuisine did mark a shift within 

culinary standards through Gault and Millau. Because of the events happening in the twentieth 

century and the importance for new movements to express themselves during these times, chefs 

were bound to move away from the old and immerse themselves in something new. Therefore, 

innovation was a necessity. Beaugé argues: 

 

“[…] the result had come from what was asked for, and then, the result came from what was 

offered. The client was no longer the king; he had ceded his crown to the chef. All that 

 
10 These ten commandments were published in one of the Le Nouveau Guide editions from 1973 by Gault. 
11 Hayagreeva Rao, Philippe Monin, and Rodolphe Durand, “Institutional Change in Toque Ville: Nouvelle Cuisine As 
an Identity Movement in French Gastronomy,” American Journal of Sociology 108, no. 4 (2003): 816. 
12 Ibid. 
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remained was to formalize this change in paradigm, and that was done by Gault and Millau 

in 1973 when they published their 10 Commandments of the New French Cuisine.”13 

 

In The Perfect Meal: the Multisensory Science of Food and Dining the author, Charles Spence, 

starts of his short history of culinary movements with nouvelle cuisine, rather than any other cuisine 

that had become before it as one would expect.14 It is because of the novelty that twentieth-century 

nouvelle cuisine was able to present and formalize, that it had become a vital part of modern 

culinary history. Novelty in the kitchen, however, was not novel. Spence argues that while many 

think that novelty is a twentieth-century phenomenon, the drive towards it has existed for a long 

time now. Different from previous centuries, is the lack of measurement of the senses and the 

search for objectivity that leads one to uncertainty. As a result, “This uncertainty, then, leads the 

diner – and the modernist chef preparing the food for that diner – to search for the new products and 

improved food experiences that just might live up to the promise of delivering heightened sensory 

pleasures at the table.”15 The search for novelty in the kitchen continues still, arguably even more 

so, within molecular cooking. 

 

Secondly, once the estranged hobbies of Nicholas Kurti (1908-1988), an already established 

physicist and the physical chemist, Hervé This (1955-), molecular cooking geared chefs towards a 

scientific approach to cooking by directly using science. This style of cooking was later advocated 

by the likes of Heston Blumenthal, a professional chef, and Harold McGee, a writer who focuses on 

the relation between food and science. Some however prefer other terminology than molecular 

cooking, culinary physics or modernist cuisine. ‘Science-based cooking’ is another term coined by 

César Vega, Job Ubbink, and Erik van der Linden in their book Kitchen as a Laboratory. They 

claim the following: 

 

“The problem is that the name of the current gastronomic revolution was coined by 

scientists instead of journalists, a mortal error. Nonetheless, the term they first produced, 

molecular gastronomy, was perfectly fine.”16 

 

Additionally, Harold McGee, uses ‘experimental cuisine’ as his preferred terminology. However, 

they all share the same conviction: that there is explainable science involved within cooking and 

 
13 Bénédict Beaugé, “On the Idea of Novelty in Cuisine: A Brief Historical Insight,” Social Studies of Science 47, no. 5 
(2017): 6. 
14 Spence and Piqueras-Fiszman, The Perfect Meal: The Multisensory Science of Food and Dining, 1–3. 
15 Idem., 8-9. 
16 Vega, Ubbink, and van der Linden, The Kitchen As Laboratory: Reflections on the Science of Food and Cooking, 20.  
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that trial and error, hypotheses and conclusions are a necessity in its process. Throughout this thesis 

I use ‘molecular gastronomy’ to indicate the movement as it was brought forth by Hervé This, 

Nicholas Kurti and their colleagues. Yet, I use ‘molecular cooking’ to sum up the culinary ideas that 

are shared among the chefs I discuss in the latter part of this thesis, both in the Netherlands as well 

as internationally, who are involved with this movement or use elements thereof. 

 

It makes one wonder what this type of cooking entails and how some uniform ideas came into 

existence. In The Introduction of Chemistry of Food, Michael Zeece explains as follows:  

 

“Unlike traditional Food Science, molecular gastronomy is focused on applying scientific 

principles to enhance understanding of process (cooking) at a molecular level (McGee, 

1984). Examples of techniques used in molecular gastronomy include low temperature-

immersion (sous-vide) cooking, liquid nitrogen fast freezing and shattering, and dehydrator 

made fruit jerky. Notably, molecular gastronomy makes extensive use of hydrocolloids (e.g., 

starch, pectin, and gelatin) in the creation of novel foods. Cola caviar, chocolate noodles, 

salmon mousse, and red wine jelly are just a few examples […] [of] these innovative 

foods.”17 

 

One’s attention might be geared towards the fact that the type of cooking described here is very 

different from that of nouvelle cuisine. Much attention is brought to the process rather than the 

result itself, although both matter in molecular cooking. Although scientific processes are always 

used when cooking, it can be argued that the history of molecular cooking formally and explicitly 

starts around 1988, when Nicholas Kurti publishes, together with his wife, an edited anthology 

regarding scientific experiments with foodstuffs in “But the Crackling is Superb, An Anthology on 

Food and Drink by Fellows and Foreign Members of the Royal Society” and ascribes feats to a way 

of scientific cooking as what we now know as molecular cooking.18 The author states that while this 

is not a cookbook in the classic sense of the word, it was considered by many so which lead to only 

85 contributions out of a 1000 questionnaires. One fellow even “felt that the publication of a “cook-

book” by FRSs [Fellows and Foreign Members of the Royal Society] would damage the reputation 

of the Society and lay it open to ridicule.”19  

 
17 Michael Zeece, Introduction to the Chemistry of Food (London: Academic Press, 2020), 269. 
18 Nicholas Kurti, But the Crackling Is Superb: An Anthology on Food and Drink by Fellows and Foreign Members of 
the Royal Society, ed. Giana Kurti (Bristol: Hilger, 1988), 1–6.  
19 Idem., 2. 
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 Nicholas Kurti was a professor at Oxford University studying low temperature phenomena.20 

Initially cooking was an interest of Kurti’s, however this interest slowly turned into the question as 

to why there were no serious studies done on the science of cooking. For example, one could also 

learn about the three states of matter and their transformations (i.e. gas, liquid, solid) in dynamic 

culinary processes, rather than static scientific experiments, and, more importantly, it allowed for 

direct application.21 Across the English Channel, a similar idea was brought forth by Hervé This. 

This noted that the notion ‘scientific cooking’ as well as ‘culinary chemistry’ had always been 

oxymorons within food science. These ideas originated from the conviction that “science aims to 

look for the mechanisms of phenomena, whereas cooking is all about preparing food. In other 

words, science and cooking can never truly meet, and only technology or education can bring 

results from applied science into the kitchen.”22 However, This argues that before science can be 

applied to the kitchen, it must be understood in the first place. This is a proponent of note-to-note 

molecular cooking, which he describes as: 

 

“a culinary trend in which no plant (vegetables, fruits) or animal (meat, fish) tissues are 

used, because these traditional food ingredients are mixtures of compounds giving poor 

control to the cook. Instead, note-by-note cuisine makes use of “pure” compounds in order 

to build all aspects of dishes: taste, odor, color, texture, and so on.”23 

 

This brings us back to the idea that classical cooking needs to be and can be controlled. In short, 

within molecular cooking the classical ingredients are completely dissected and brought back to 

their base level, only to be recomposed via experimental scientific methods, creating dishes like the 

aforementioned shakshuka.24 Yet, even before the paper published in 1988, Kurti already delivered 

a lecture in 1969 called The Physicist in the Kitchen which sparked initial interest in the ideas 

behind the science of cooking.25 Using demonstrations as a didactic tool, Kurti aimed to show “how 

novel or hitherto little-used techniques, or even new concepts, could be transferred from the 

laboratory into the domestic kitchen and could lead to the improvement of existing, or the creation 

 
20 Spence and Piqueras-Fiszman, The Perfect Meal: The Multisensory Science of Food and Dining, 3–4. 
21 Vega, Ubbink, and van der Linden, The Kitchen As Laboratory: Reflections on the Science of Food and 
Cooking, 637–38. 
22 Idem., 592. 
23 Idem., 593. 
24 The strange-looking molecular shakshuka as presented in the introduction is actually very simple as it is 
made only from jellied egg yolk mousse, stock of one’s choosing and cooked mixed vegetables seasoned 
with multiple herbs and spices (ratatouille). 
25 César Vega and Job Ubbink, “Molecular Gastronomy: A Food Fad or Science Supporting Innovative Cuisine?,” 
Trends in Food Science & Technology 19, no. 7 (July 1, 2008): 363. 
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of new dishes.”26 As a result, the culinary formula that was brought forth by Kurti was as follows: 

“the great culinary creations would continue to be the result of artistic imagination seasoned with a 

blend of tradition and empiricism but with only a scoupçon of science.”27 He argued further that the 

role of scientists in this formula was reconsider the place of cooking not as something not to be 

interfered with, but rather as something that they could add their expertise to. This combined effort 

would then lead to new and unfamiliar techniques, which, consequently meant that new dishes 

could join the list of extraordinary recipes present within the culinary arts.28 A third source of 

inspiration and information was the paper published by Kurti and This in 1994 titled “Chemistry 

and Physics in the Kitchen” in The Scientific American which had been subtitled “Bon appétit! 

Scientists are beginning to understand how chefs accomplish their culinary masterpieces and are 

making modest recipe suggestions of their own.”29 As a result of Kurti’s talk and the papers that 

followed, molecular cooking was born as chefs picked up central scientific ideas and language, and 

experimented further up until this day. The shift to scientific cooking as a whole is noted by 

Raimundo del Moral as a ‘gastronomic paradigm’: “Perhaps the first direct and concrete application 

of scientific knowledge to culinary recipes was the note-by-note gastronomic proposal developed by 

This and Gagnaire […] at the end of the twentieth century. The note-by-note protocol basically 

consists in the use of synthetic substances and extracts to obtain the smell, taste, and texture of 

dishes […].”30 While Del Moral clearly notices the shift to a more scientific approach, he does not 

explain further how, or even if, these ideas are visible in regular cookbooks that are available and 

very much accessible to the general public. What’s more, there seems to be a lack of country-

specific information in regards to the influence of molecular cooking on scientific content in 

cookbooks. Therefore, I take a specific look at Dutch cookbooks.  

 

In my search for an answer to the research question, I have used several cookbooks as my primary 

sources. The idea to use cookbooks as primary sources is grounded in the idea that the shift in 

textual and visual language can, first and foremost, be found here. Furthermore, cookbooks are 

accessible and have a wide reach. In comparison, visiting the restaurants themselves is a lot harder 

(and more expensive), the chef might not always be available to explain the vision of their kitchen 

in full detail, and even if they were, such stories are prone to change. More so, information with 

 
26 Kurti, But the Crackling Is Superb: An Anthology on Food and Drink by Fellows and Foreign Members of the Royal 
Society, 1. 
27 Ibid. 
28 Ibid. 
29 Idem., 66. 
30 Raimundo Del Moral, “Gastronomic Paradigms in Contemporary Western Cuisine: From French Haute Cuisine to 
Mass Media Gastronomy,” Frontiers in Nutrition 6 (2019): 1. Pierre Gagnaire (1950-) is another famous practitioner 
within the molecular cooking movement. However, due to the length of this thesis and choice of source material, his 
name is less mentioned as the focus lies on a different selection of important chefs and their influence on Dutch cuisine.  
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respect to the cultural definition of cooking at that moment in time, as well as how the specific 

restaurant is planning to apply this knowledge to their own kitchen, is readily available in the 

introduction of cookbooks and practiced throughout their entirety. Therefore, cookbooks appear to 

be a great starting point when researching the topic of culinary shifts.  

For my analysis I focus on four collections of primary sources: Traditional Dutch chef’s 

cookbooks written between 1980 and 1995, Dutch chef’s cookbooks between 1995 and 2020, 

nouvelle cuisine cookbooks and cookbooks that focus primarily on molecular cooking. 

 

Notable about the Dutch primary sources I use in this thesis, is the fact that the recipes in these 

books are composed by chefs that made a name for themselves in some way. Most of the chefs 

mentioned are Michelin-star chefs, or have become famous for their style of cooking in one way or 

another. Moreover, many of the books revolve around cooking done within the kitchen of the 

restaurants of these famous Dutch chefs, as had become custom and still is. This begs the question 

whether there is some form of authority involved in what is being regarded as the main style of 

cooking and how this might be picked up by others as truthful. 

The first set of primary sources that I used for this thesis revolve around traditional Dutch 

chef’s cookbooks written between 1980 and 1995. Firstly, Koken als Kaatje (1884) is a cookbook 

with a collection of signature recipes from Kaatje Bij de Sluis, a restaurant in Blokzijl. The 

restaurant has as of yet one Michelin star under the guidance of chef Edzard Delstra. The second 

book I chose is Haute Cuisine Op Klompen: Nederlandse Klassieke Recepten in Een Nieuw Jasje, a 

small cookbook by John Halvemaan (1949-2019) in which the chef applied elements from haute 

cuisine to traditional Dutch recipes. The restaurant which was operated by Halvemaan, which bears 

the same name, was also granted one Michelin star. The restaurant closed, unfortunately, in 2019. A 

more extensive cookbook is Jaap Klosse’s Het Boek Der Gastronomie: Over Koken, Proeven En 

Genieten Op Niveau (1992). The book is not just a cookbook, it contains an extensive historical 

overview of cooking, gastronomic theories and an argument for the importance of wine. And 

importantly, almost every chapter contains a section on the role and improvement of taste in which, 

for example, the surrounding environment is also mentioned as an important feature.31 Klosse is an 

interesting case in my thesis, as a friend of the Troisgros brothers; known for their connection to the 

nouvelle cuisine movement, but even more so as the father of dr. Peter Klosse, one of the main 

actors in this thesis. Jaap Klosse was not a chef himself, but the restaurant owner as well as host of 

De Echoput in Apeldoorn. Shortly after his death, his son Peter, who gained the name “taste 

 
31Jaap Klosse, Het Boek Der Gastronomie: Over Koken, Proeven En Genieten Op Niveau (Wormer: Inmerc, 
1992), 45–49. 
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32professor,” took over the business.  The next book is De Kookkunst Van Henk Savelberg: De Vier 

Seizoenen Van Vreugd En Rust (1991), which, as the title suggests, is a cookbook with recipes by 

Dutch chef Henk Savelberg from the kitchen of Vreugd En Rust, the restaurant with a Michelin star 

owned by Savelberg. Lastly, Cas Spijkers (1946-2011) and Mario Uva (1942-2013) both published 

a cookbook containing signature recipes from their kitchen. The restaurant chef Spijkers worked at, 

De Swaen, had at its peak two Michelin stars. Spijkers is also what came to be known as a 

“celebrity chef.” Celebrity chefs are an interesting phenomenon, appearing from the last decades of 

the twentieth century onwards. Whereas the traditional chef carried around a mythology, hidden 

away in their kitchen, the celebrity chef intentionally stepped out of their kitchen to show those who 

were interested what happened behind the scenes.33 Through the rise of celebrity chefs came so-

called foodies, food bloggers and the birth of food porn or in terms of haute cuisine: gastroporn.34 

Anker, later to be called Restaurant Mario, was owned by Mario Uva. Like the former chefs, this 

restaurant was also granted a Michelin star. Interestingly, it was the first Italian restaurant in The 

Netherlands that would be granted the star.  

 

The second set of primary sources are a newer generation of Dutch chefs and the cookbooks they 

wrote between 1995 and 2020. I have chosen the following chefs and, subsequently, chose a few 

books that either described taste to some extent and/or books that have been celebrated by a public 

interested in modern cookbooks. Firstly, Ron Blaauw’s (1967-) Vier Seizoenen: Koken Met Ron 

Blaauw from 2012. Blaauw, owner of the homonymous restaurant with one Michelin star and Ron 

Gastrobar, has published several cookbooks of which these four serve as part of his oeuvre. Like 

Spijkers, Blaauw can be considered a celebrity chef who has appeared on television multiple times. 

Secondly, in Herman den Blijker’s (1958-) Herman: Kijken, Knijpen, Voelen, Ruiken, Proeven, 

Koken En Eten (2007) we come across chapters full of recipes preceded by an introduction in which 

den Blijker shares a personal story as to why these recipes have been chosen; whether it is because 

of their inspiring taste or because there is a personal connection to the recipes. Den Blijker, like 

Spijkers and Blaauw, is a famous, albeit the most famous, Dutch celebrity chef, and owner of 

several restaurants. In De Librije: Puur Eten & Drinken. Zwolle: Waanders (2005) Jonnie Boer 

(1965-) and Thérèse Boer-Tausch (1971-) share some of their most important dishes from their 

Michelin star restaurant De Librije. Moreover, with every recipe one can find a complimentary wine 

that supposedly enhances the taste of the dish mentioned. The fourth chef is Sergio Herman (1970-). 

 
32 Hotel Restaurant de Echoput, “Het Verhaal van de Echoput,” De Echoput, accessed January 30, 2022, 
https://echoput.nl/historie/ons-verhaal/.  
33Spence and Piqueras-Fiszman, The Perfect Meal: The Multisensory Science of Food and Dining, 7–8.  
34Abigail Dennis, “From Apicius to Gastroporn: Form, Function, and Ideology in the History of Cookery 
Books.,” Studies in Popular Culture 31, no. 1 (2008): 11–12. 



 16 

Sergio’s Smaakmakers: 70 Recepten Voor Thuis (2018) is less focused on dishes one can find 

within a restaurant. The presentation of the dishes in the book appears more domestic as well. 

Though the list of ingredients is in many cases long, the recipes as well as the presentation seem 

attainable for laypeople. Herman is one of Cas Spijkers’ students, and like his mentor appeared on 

television as well. He owns multiple culinary enterprises. One of the few well-known Dutch female 

chefs is Margo Reuten (1956-). In Proeven Van Bekwaamheid: Special Edition (2009) the recipes 

are divided by colour as the authors found this to be the perfect fit for Reuten as well as the 

restaurant in which she operates as the head chef: Da Vinci in Maasbracht.35 A close colleague and 

friend of Peter Klosse, Angelique Schmeinck (1964-) wrote Smaakvrienden: Foodpairing Op Zijn 

Best!; Inspiratie Voor De Beste Smaakcombinaties En Culinaire Creativiteit (2017) in which taste 

and ideas on food pairing are central. In this book she describes the “tastefriends” (which serves as 

a rough translation for “smaakvrienden”) for vegetables as well as fruits. More so, she provides an 

overview of unusual cooking techniques which may inspire the home cook to experiment more. 

 

The aforementioned books will be compared to several internationally acclaimed books from 

nouvelle cuisine and the molecular cooking movement. Now, it is interesting to compare these 

cookbooks as we will see that some elements and values from these movements can be found in 

Dutch cuisine. While one can find many similarities in the cookbooks between the two chosen time 

periods, there are also some differences in the description of recipes that could be explained through 

the emergence of the two culinary movements. The book on nouvelle cuisine that I have chosen to 

base most of the information on nouvelle cuisine about is the chef and writer Armand Aulicino’s 

The Nouvelle Cuisine Cookbook: The Complete International Guide to the World of Nouvelle 

Cuisine (1976) which serves as a general overview of plethora of recipes from some of the most 

important figures from the movement or inspirations for the movement. More so, the book is also a 

guide on the historical and cultural origins of the movement. More so, Koken Met Paul Bocuse 

(1989), the Dutch translation of Paul Bocuse’s (1926-2018) My Classic Cuisine also contains a lot 

of information regarding the goal of nouvelle cuisine. Bocuse’s involvement in the nouvelle cuisine 

movement is celebrated, as he is seen as one of the most prominent figures of the movement.36 

Bocuse’s mentor, the chef Fernand Point, is not directly connected to the movement, but had 

become an inspiration for many. With the publication of his book Ma Gastronomie (2009) he 

became known to some, especially his students, as the father of modern French cuisine. In De 

Originele Recepten Van Jacques Maximin: Kleuren, Geuren En Smaken Uit Mijn Keuken (1987) we 

 
35 Margo Reuten, Proeven van Bekwaamheid: Special Edition (Maasbracht: Da Vinci, 2009), 13.  
36 Armand Aulicino, The Nouvelle Cuisine Cookbook: The Complete International Guide to the World of Nouvelle 
Cuisine (New York: Grosset & Dunlap, 1976), 17.  
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find nouvelle cuisine recipes with a heavy focus on vegetables. In De Originele Recepten Van Jean 

En Pierre Troisgros: Drie-Sterrenkoks in Roanne (1987) Jean and Pierre Troisgros put forward 

signature dishes from their restaurant in Roanne which bears their last name, Troisgros. The 

Troisgros brothers are, like Bocuse, some of the main characters within the movement and were 

students of Point. While these are some of the main agents within the movement, there are still too 

many left to discuss considering the scope of this thesis. 

 

In contrast, the molecular cooking movement is characterized by a few other renowned people. First 

and foremost, it were the likes of Nicholas Kurti, Hervé This, Nathan Myhrvold, Heston 

Blumenthal and Harold McGee that truly shaped the movement as we know it today. Consequently, 

their books are of much importance when writing about the creation of the movement and its 

international influence. Some of the books, like Myhrvold’s Modernist Cuisine (2011-2021) are 

more committed to cooking rather than science while other focus more so on the other way around, 

like McGee’s Over Eten En Koken: Wetenschap En Overlevering in De Keuken (1992), yet they all 

incorporate scientific language in some way. In Blumenthal’s The Big Fat Duck Cookbook (2008) 

history, science and recipes come together. Heston Blumenthal is a well-known (celebrity) chef 

known for experimenting with flavours and the environment in which a dish is consumed.37 

Importantly, other books that are included in this thesis are Anne Cazor‘s Moleculair Koken: De 

Technieken Verklaard, De Allernieuwste Recepten (2009). Cazor is focused mostly on the science 

behind molecular cooking, rather than the dishes themselves. Another book I mention throughout 

this thesis is Eke Marien and Jan Groenewold’s Cook and Chemist: smakelijke experimenten uit de 

moleculaire keuken voor iedere kookliefhebber from 2008. While the book is slim, it contains 

recipes as well as some of the reasoning behind certain recipes. For example, they highlight the 

Maillard reaction which finds its origin in chemistry and has been frequently used within molecular 

cooking.  

 

In this thesis I attempt to not only look at textual language, but I take look at language as a whole 

within these cookbooks. Meaning that I also aim to take a look at pictures and photographs, though 

the emphasis will stay on textual proof. Unlike recipes from molecular cookbooks, traditional as 

well as nouvelle cuisine cookbooks often use pictures to depict only the end result. Only in some 

cases does one find drawings of the instructions, but this is a more dominant aspect of household 

management books.38 Like a scientific project or an experiment, some of the recipes from 

 
37 Peter Klosse, The Essence of Gastronomy: Understanding the Flavor of Foods and Beverages (Boca 
Raton/London/New York: CRC Press, 2014), 142.  
38 Nicola Humble, “Little Swans with Luxette and Loved Boy Pudding: Changing Fashions in Cookery Books,” 
Women: A Cultural Review 13, no. 3 (2002): 323, 325. 
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cookbooks that use molecular cooking as their main cooking language display a systemic step-by-

step explanation in pictures, rather than a photo of the finished product.  

 

Although pictorial references, such as drawings and photographs, are not a new phenomenon within 

cookbooks, their existence and persistence throughout multiple centuries must tell us something 

about their importance. Prior to the seventeenth century, depictions of dishes and ingredients were 

scarce and could mostly be found in household books geared towards women. However, in the 

seventeenth century people found that pictures in the marketing of cookbooks truly mattered: “the 

illustrations make a promise of the product.”39 In the nineteenth century, while the recipes and 

ingredients stayed the same, especially women’s, interest in the appearance of dishes grew.40 This 

interest meant that more attention was paid to the look of dishes, rather than the list of instructions. 

In the twentieth century, especially after the wars, ‘the sensual pleasure of food’ became central in 

cookbooks.41 This meant that the interest in the ‘instructional’ slowly shifted towards an interest in 

the ‘temptational.’42 A great example of this shift, as Abigail Dennis mentions, is Isabella Beeton’s 

All About Cookery. The book is a household management book, not uncommon to the nineteenth 

century, which has been revised, edited and published multiple times up until Gerard Baker’s 2011 

version, from its first publication in 1861.43 From its 1961 edition onwards, colour photographs 

were added. These colour photographs did not only capture a dish merged together by its 

ingredients, “[dishes] are given strong photographic emphasis and differ from other pictures in that 

they more often consist of close shots that dwell on the textural qualities of the food.”44 However, 

the popularity of the cookbook rose when the celebrity chef entered the stage of cookbooks. 

Laypeople were introduced to cookbooks with appealing photographs of dishes made famous chefs, 

either from TV or those who had made a name for themselves via the prestige of their restaurant.45 

Although often unattainable, these recipes did bring some reality along with them, the chef had 

become less of a mythical figure.46 As long as you’d follow the recipe as stated, that is, via 

accurately following the instructions, using the correct measurements, one could mimic or 

reproduce the dish. Albeit without the expensive methods of presentation, such as a crew, 

camerawork and editing software. 
 

 
39 Dennis, “From Apicius to Gastroporn: Form, Function, and Ideology in the History of Cookery Books.,” 6.  
40 Idem., 11. 
41 Idem., 9. 
42 Idem., 11. 
43 Ibid. 
44 Idem., 11-12. 
45 Spence and Piqueras-Fiszman, The Perfect Meal: The Multisensory Science of Food and Dining, 7–8.  
46 Ibid. 
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It might be argued that within the history of food pictures, the importance of photography grew 

alongside the importance of objective judgment. Daston and Galison tell us that the fight for 

objectivity has a long history and immediately from its birth, photography had become part of it. 

The authors give us three epistemic virtues to consider, i.e. truth-to-nature, mechanical objectivity 

and trained judgment. Truth-to-nature depictions are molded by a certain subjective selection of 

criteria, such as only the essential characteristic parts of the object. Its aim is “to reveal a reality 

accessible only with difficulty.”47 More so, as a product of a code of epistemic virtue, truth-to-

nature is a “reaction to the perceived overemphasis by earlier naturalists on the variability and even 

monstrosity of nature […].”48 Consequently, the second virtue is that of mechanical objectivity 

which allows for more inconsistencies and asymmetries. Here, human intervention is brought back 

to a minimum. Lastly, trained judgement allows for the expert eye to interpret “objective” data. This 

meant that objectivity has become an attainable skill for those that held on to this epistemic virtue. 

How is this then related to photography? To some photography was less subjective than drawings 

and had even become the mark of objectivity.49 However, this mechanical objectivity, the epistemic 

virtue one might instinctively turn to, was heavily contested. Although, in the nineteenth century, 

photography “became the emblem for all aspects of noninterventionist objectivity” and soon gained 

the title of “objective image” for some, not everyone felt the same way.50 Because photography was 

already prone to retouching, faking and manipulation, “it required effort and artifice to persuade 

nature to imprint its image.”51 Within the history of cookbooks, science-like depictions seem less of 

a necessity and more so, in the cases that this is present, incidental. Food photography aimed at 

selling a lifestyle. Food photography heavily relies on styling the surroundings and editing every 

aspect towards creating the perfect picture that displays the temptational, as it had always done. 

Rather than aiming for knowledge, nouvelle cuisine chefs aimed at presenting what was in front of 

them: the end product. This includes, for example: the use of white plates to create a strong contrast 

with the dish, static photography rather than dynamic photography which often insinuates 

movement or motion, and only the end product as a whole is presented to the viewer. There is little 

to no instructional imagery. However, both traditional cookbooks as well as molecular cooking 

cookbooks do not portray such static imagery. Here, decorative elements and dynamicity are added. 

In the case of molecular cooking, the decorative elements in these photos are related to science. 

Looking up pictures of molecular gastronomy, one comes across elements like smoke, often 

resulting from the use of liquid nitrogen or an Erlenmeyer flask, a staple item in the laboratory to 

 
47 Lorraine Daston and Peter Galison, Objectivity (New York: Zone Books, 2010), 58.  
48 Ibid. 
49 Idem., 172. 
50 Idem., 131-133. 
51 Idem., 133. 
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indicate that science is involved within the making of a dish. Or, take for example the cover of 

Cook&Chemist which displays a test tube holder with a few foodstuffs as an alternative for the 

chemical substances often found within such tubes (figure 6). 

 

 
Figure 6 Cover of Cook&Chemist by Eke Mariën and Jan Groenewold. 

 

The photographs often depict a science-like setup in which parts of the dish or its tools are dissected 

or opened up. A great example is Myhrvold’s Modernist Cuisine. Here, one finds exactly that 

(figure 7, 8). Yet, although using scientific tools for the photography in these books means that an 

attempt was made to make the book look more scientific, it is still an interpretation retouched by 

modern editing software. Thus, it seems that nouvelle cuisine tries to paint a more straightforward 

picture of the dish as a thing in itself, while molecular cooking cookbooks convey, to a greater 

extent, the need for scientific content and uses (edited) pictures as a means to this end. Again, while 

a visual analysis in itself would probably prove to be an interesting research perspective, I have 

chosen to focus more so on the evidence presented throughout the texts of my source material and 

only touch slightly upon the use of imagery in the mentioned cookbooks. 
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Figure 7 One might be amazed to find out that what is presented here is a full dish from Modernist Cuisine 

(microwave-fried parsley and carrot tops; to be found on page 53 of the fifth volume), rather than samples 

laid out to experiment with. The picture serves an instructive purpose, as it is accompanied by the following 

text: “Use only polyethylene-based plastic wrap for this recipe. Films based on polyvinyl chloride (PVC) 

could leach into the food when used this way.”52 

 

 
Figure 8 Cover of the second volume of Myhrvold’s Modernist Cuisine which depicts a sauce pan with a lid 

cut in half revealing the structure of the pan as well as some cut-up broccoli. 

 

 
52 Nathan Myhrvold, Modernist Cuisine: Plated-Dish Recipes, vol. 5, Modernist Cuisine: The Art and Science of 
Cooking (Washington: The Cooking Lab, 2011), 53–54. 
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Structure of the thesis 

In the first section of this thesis, I explore the movement known as nouvelle cuisine. Here I focus on 

two parts: traditional cookbooks published by some of these chefs and nouvelle cuisine cookbooks. 

To understand the language in the cookbooks of Dutch chefs, I take a look at the latter cookbooks 

as nouvelle cuisine had come into fashion during the last few decades of the twentieth century.  

While cookbooks have been predominantly the domain of cultural history, increasing in 

numbers are cookbooks in which the author describes the scientific theories behind their recipes. Of 

course, cooking has always been based on science, yet it has never been explicitly been classified as 

such. This type of cooking has been named many names, of which the most popular is molecular 

cooking. Therefore, in the second chapter, I explain how Dutch chef’s cookbooks were influenced 

by the idea of molecular cooking and whether this interest is in any way visible. Throughout the 

first two chapters, I ask the question why and when the shift to scientific content occurred, 

originating from the conviction that before molecular cooking writing about taste was vastly 

different. 

 

Lastly, in my conclusion, I take a look at the several ways cookbooks from nouvelle cuisine and 

molecular cooking are similar and, importantly, seem to differ in their content. Significantly, I 

emphasize the role of these movements in the shaping of Dutch cookbooks. 

Secondly, I discuss what these findings might mean for future research. For example, how, 

to some, molecular cooking is contributing to finding a general theory of taste and taste pairing 

theories. Some of the lead researchers in the field of molecular cooking and those in taste, some not 

formally to be called scientists, argue that taste (and smell) can be universalized to some extent with 

the help of science. Here, I take a look at the current discussion surrounding these ideas and look at 

proponents and adversaries of such theories. Possibly, these theories underwent much change due to 

the emergence of cuisines based explicitly on science, and that without scientific cooking taste 

theories would not have received their now prominent place within the culinary world. 

Additionally, I take a look at concepts surrounding taste, such as Steven Shapin’s objectivity 

engines. 
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Chapter 1 The tradition of challenging the old: nouvelle cuisine 
In the introduction I shortly mentioned the emergence of nouvelle cuisine as a (counter)part of 

haute cuisine. In this chapter I explain and explore further the origins of this movement, why 

nouvelle cuisine sought to challenge the old and how authority presented itself within the 

movement. Consequently, I take a look at how this movement, which found its main roots within 

the French kitchen, traveled around the world and planted its seeds in the Netherlands during the 

latter part of the twentieth century. 

 

1.1 Classic French cooking, or: haute cuisine 

To fully understand the emergence of nouvelle cuisine as a movement, we first have to take a step 

back and look at its predecessor: haute cuisine, or classic French cooking. In the Art of Cooking: A 

Dialogue between Julia Child and Craig Claiborne, American artist Martha Rosler puts forth a 

imaginary interview between food critic Craig Claiborne and chef and culinary personality Julia 

Child. Here, according to Rosler, Claiborne describes classic cooking as “a fine art, as surely as 

painting and sculpture are. Its great works, such as poularde à la Néva and filet de bœuf 

Richelieu, are masterpieces designed to enchant both the  palate and the eye. And the classic French 

cuisine implies as well the careful planning of a menu to insure a felicitous blend of textures, colors, 

and flavors; it means sparkling crystal, gleaming silver, and immaculate napery. When all these 

come together, it is one of the glories of the civilized world.”53 According to Claiborne, as well as 

Child, the cooking as a form of art, rather than a form of human habit, came from France. However, 

what classifies as haute cuisine in comparison to other cuisines? More so, who were the main actors 

within this movement who, in turn, were the ones that formed the rules and regulations that would 

shape the movement as we know it today?  

 

First of all, classic French cuisine can be traced back to the nineteenth century. While their 

professions differed greatly, several actors presented themselves onto the foreground of French 

cuisine. Their names were Marie-Antoine Carême (1784-1833), Jean Anthelme Brillat-Savarin 

(1755-1826) and Grimod de la Reynière (1758-1837).54 Secondly, as a result of their attempts 

within French cuisine, Auguste Escoffier (1846-1935), among others, entered the stage of haute 

cuisine and furthered, as well as popularized, the progress already made by his predecessors. In the 

following paragraphs, I take a look at who some of these people were and in what way they were 

able to mold haute cuisine movement. 

 
53Martha Rosler, “The Art of Cooking: A Dialogue Between Julia Child and Craig Claiborne,” E-Flux, no. 65 (2015), 
https://www.e-flux.com/journal/65/336686/the-art-of-cooking-a-dialogue-between-julia-child-and-craig-claiborne/.  
54Beaugé, “On the Idea of Novelty in Cuisine: A Brief Historical Insight,” 10.  
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Carême was a chef to the royals of Europe as well as somewhat of a celebrity among the 

rich in France due to his food creations, which were, for example, sugary jelly or wax-based, 

imitations of famous French sites and buildings. However, more so within the culinary world he 

was known for the attempts to realize a reformation that encapsulated a more systemic and 

performative way of cooking with expensive ingredients for the French bourgeoisie. Dishes made 

by Carême were often light, simplified and presentation became his focal point. Rather than a 

simple commodity or strictly human (or animal) habit, food became artistic and highly 

performative, and with that came too an experimental methodology.55 Professor Raimundo García 

Del Moral argues that Carême was able to change French cuisine in five crucial ways: 

 

1. “The revision and systematic testing of multiple ingredient combinations, permutations, and 

mixtures to create multitude of new recipes. 

2. The first research on pot au feu (meat stew with vegetables) and related broths which were 

transferred from popular cooking to academic haute cuisine. 

3. The creation of the first experimental kitchen laboratory in history; Carême proposed the 

chemical analysis of meat broths to understand the role that aromas and taste play in 

gastronomic pleasure. 

4. The edition of the first cooking manuals for the people. 

5. Creation of the training, methodological, and documentary foundations of the professional 

cook.”56 

 

As stated above Carême did not only perform, he also experimented within the framework of a type 

of proto-gastronomic science.57 In contrast, Brillat-Savarin was a politician and lawyer interested in 

science as he had also studied medicine and chemistry. His most significant addition to the world of 

French haute cuisine was the book Physiology of Taste in which Brillat-Savarin extensively 

describes human taste and smell and the workings of these. Thus, with important figures such as 

Carême and Brillat-Savarin stepping into the foreground of professional cooking, the emergence of 

a proper gastronomic science seemed inevitable. Another French actor who had significant 

influence regarding the start of the haute cuisine movement, both among chefs as well as a 

prosperous public, was French lawyer, and later journalist, Alexandre-Balthazard-Laurent Grimod 

de la Reynière. De la Reynière published several critical texts regarding French cooking and some 

consider him the first restaurant reviewer. Famously, he published most of these reviews in his 

 
55 Del Moral, “Gastronomic Paradigms in Contemporary Western Cuisine: From French Haute Cuisine to Mass Media 
Gastronomy,” 1, 3. 
56 Idem, 3. 
57Aulicino, The Nouvelle Cuisine Cookbook: The Complete International Guide to the World of Nouvelle Cuisine, ix.  
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L'Almanach des gourmands.58 As a result of the French cooks’ endeavors, cooking became a 

professionalized and institutionalized endeavor. 

 

1.2 Haute cuisine branches out 

As haute cuisine as a movement grew and persists to this day, some found ways to specialize even 

further. One of the movements that grew out of haute cuisine is that of Nouvelle Cuisine. The term 

“nouvelle cuisine” has been used many times and in many different ways.59 To this day, it is used 

figuratively in the food industry to point out anything novel in the food industry.60 However, 

throughout this thesis, I use the term to exclusively indicate the French movement of nouvelle 

cuisine that emerged around the 60s and 70s of the previous century. In what follows is an 

explanation regarding the use of “nouvelle cuisine” as the proper terminology for haute cuisine’s 

successor. 

Nouvelle cuisine, according to chef and culinary writer Aulicino, is not as new as the term 

suggests.61 Eating habits change with time and region, therefore faces its own type of evolution 

alongside that of human evolution. However, the type of nouvelle cuisine that I discuss throughout 

this thesis is a self-contained movement from the twentieth century. First of all, its novelty 

originates from the clearly defined manifesto from 1973 containing dix commands in which 

distinctions between the old and the new are made by Gault and Millau. Secondly, in her 

dissertation Heather Mallory argues that it was not exclusively the commandments that made 

nouvelle cuisine a distinctive movement, it was the chefs who identified themselves with the 

movement also.62  

 

One of the chefs to whom nouvelle cuisine owes its fame to is Paul Bocuse (1926-2018). In his La 

Cuisine du Marché, he expresses his annoyance regarding the lack of freshness, novelty and 

attention of restaurant food. One of the principles of preparing great food, he says, are the 

ingredients that the local market has to offer. As these ingredients are the freshest and in season. 

Therefore, Bocuse advises the housewife to go to the market, see what is available and in season 

and look up recipes that align with these ingredients, instead of preparing a list of ingredients and 

expect all of these ingredients to be magically in season when arriving at the market. In the book on 

 
58 An example of such a comparison can be found in Julia Abramson’s “Legitimacy and Nationalism in the Almanach des 
Gourmands” (published in the fall/winter issue of 2003 of the Journal for Early Modern Cultural Studies) in which she 
discusses some of his restaurant critique as well as what she calls “table talk,” which entails the correspondences of de la 
Reynière and his company. 
59 Beaugé, “On the Idea of Novelty in Cuisine: A Brief Historical Insight,” 5–6.  
60 Ibid. 
61 Aulicino, The Nouvelle Cuisine Cookbook: The Complete International Guide to the World of Nouvelle Cuisine, xiii.  
62 Heather Alison Mallory, “The Nouvelle Cuisine Revolution: Expressions of National Anxieties and Aspirations in 
French Culinary Discourse 1969-1996” (DPhil, Durham, United States, Duke University, 2011), 78.  
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Jacques Maximin’s cooking, we find similar sentiment towards fresh food from the market. In a 

letter, found in the first part of the book, we find an ode to Maximin by the mayor of Nice Jacques 

Médecin (who was (a controversial) mayor from 1966 to 1990) in which he praises the richness of 

Nice’s market and Maximin’s ability to use such regional products in his culinary arts.63  

Next, Bocuse puts forth the idea that the base of a dish is of great importance. This principle 

was already used by the likes of Câreme and Escoffier, however Bocuse and his nouvelle cuisine 

colleagues, as well as Bocuse’s mentor Fernand Point, stressed the importance of a light base rather 

than heavy sauces and other garnishes that might take over the whole dish.64  

Bocuse’s nouvelle cuisine is based on the traditional haute cuisine, i.e. the old, combined 

with new innovations from outside of France, such as ideas from Hong-Kong or the United States.65 

The old and new are brought together by a set of ideas that are very similar to those presented by 

Gault and Millau. First, the most important point is, as Bocuse argues, the quality of products. 

Consequently, these products must reserve their taste.66 Furthermore, in contrast to culinary 

movements of the past, Bocuse’s nouvelle cuisine aimed to shift the focus from looks and aesthetics 

to something that was exclusively of culinary quality. However, whether they actually succeeded in 

creating such a shift is up for debate. Thirdly, those who wished to join the movement were advised 

not to adhere to a specific menu. This goes back to the idea that everything has to be fresh and one 

should only cook with what the daily market has to offer.67 As a consequence, dishes are not chock-

full of ingredients and appear light. And, finally, there needs to be a clear wish for a specific dish to 

be made, as it is not only the guests that need to enjoy what is being cooked for them; the housewife 

has to enjoy the cooking also.  

 

Importantly, in a section on measurements and proportions, Bocuse mentions that Point did not 

instruct the reader of his books at all regarding how much to use of what ingredient. Bocuse aims to 

somewhat instruct the reader, as it might serve as a guideline for the inexperienced cook.68 

However, he also tells the reader that it is not necessary to follow this guideline in a precise manner 

– this will not lead one to cook a failed dish. An example that Bocuse mentions is flour, as flour can 

differ from place to place, from miller to miller.69 Thus, he tells the reader and the housewife as his 

target audience, that they should not take measurements and proportions too seriously.  

 
63 Jacques Maximin, De Originele Recepten Van Jacques Maximin: Kleuren, Geuren En Smaken Uit Mijn 
Keuken, ed. Fon Zwart and Ton van Es (Houten: Van Dishoeck, 1987), 8–9. 
64 Paul Bocuse, De Nieuwe Franse Keuken, trans. Parma van Loon (Laren: Luitingh, 1981), 8–9.  
65 Idem., 8. 
66 Ibid. 
67 Idem., 10. 
68 Ibid. 
69 Ibid. 
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Nevertheless, there are some activities in cooking that require strictness to an extent, such as 

cooking times. Still, Bocuse takes into account that not every housewife owns the same type of 

kitchenware and stresses that as long as you know how your own oven works, the dishes presented 

by Bocuse will end up as intended.70 Lastly, Bocuse tells us that presentation is of secondary 

importance.71 Especially the housewife should not focus too much on creating dishes like those of 

Câreme, as they often distract from the dish itself. Her main focus must be on her knowledge of 

cooking and taste. Yet, for the chefs mentioned in this thesis presentation presents itself as a key 

aspect throughout the books. The type of nouvelle cuisine advocated by Bocuse and others, in 

contrast to, for example, Michel Guérard’s minceur cuisine, is not so much focused on health, but 

more so on freshness, yet also presentation and taste. And it was this type of nouvelle cuisine that 

became dominant throughout Europe.72 In the next chapter, I discuss some of the Dutch chefs (and 

with that, their cookbooks) that emerged as celebrities within the culinary world in the period 

between, roughly, 1980 and 2020.   

 

1.3 Influenced by French stars: Dutch protegees of nouvelle cuisine 

As a result of the French’s apparent sentiment to innovation in the kitchen, new cooking rules and 

tendencies introduced by proponents of the nouvelle cuisine made their way to the rest of Europe. 

In many cases, the cookbooks are written by a professional writer or composed by an editor in 

cooperation with the head chefs, sommeliers and/or owners of the particular restaurant. Yet, to 

allow for a coherent argument, I designate the chefs of the restaurant as the main writers of the 

cookbooks, with some exceptions included. In this chapter, in no particular order, I investigate 

several Michelin-star rated chefs and their books: Koken als Kaatje by Edzard Delstra (1971-), 

Mario Uva’s (1942-2013) Bijzondere gerechten van Mario, the concise Haute Cuisine op Klompen 

by John Halvemaan (1950-2019), the very extensive and bulky De Originele Recepten Van Henk 

Savelberg: De Vier Seizoenen Van Vreugd En Rust by Henk Savelberg (1953-), Cas Spijkers’ 

(1946-2011) Mijn Keuken, and, lastly, a book that differs slightly from the rest of the mentioned 

sources is Het Boek der Gastronomie: Over Koken, Proeven en Genieten op niveau by Jaap Klosse 

(1931-2008).  

 

First, Koken Als Kaatje is a cookbook dedicated to the restaurant Kaatje aan de Sluis in Blokzijl. 

Chef Edzard Delstra and manager Harald Hovenkamp had been the faces of the restaurant for 

decades and only since very recently, i.e. eight September of this year, new, but not unfamiliar, 

 
70 Idem., 10. 
71 Idem., 10-11. 
72 Beaugé, “On the Idea of Novelty in Cuisine: A Brief Historical Insight,” 13.  
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people took over: sous-chef Thomas Deli and maître of the hotel and restaurant Lotte Veldman. 

However, the book has been written during the reign of Delstra and Hovenkamp, and, thus focus 

will stay on their time as main characters within the restaurant’s corridors. In a trade journal, 

Delstra describes his cooking style as French with seasonal and organic produce.73 

A second chef I wish to discuss in this chapter is Mario Uva whose roots can be found in 

Italy. Consequently, his cookbook mainly focuses on the Italian kitchen with French influences 

concerning technique and ideas about the use of some ingredients. 

Thirdly, John Halvemaan, hailed by Proefschrift and De Volkskrant as the Dutch pioneer of 

Nouvelle Cuisine next to the likes of Cas Spijkers, Jon Sistermans and Wina Born, was the owner 

of Restaurant Halvemaan, La Rive, Auberge and more.74 The chef was known for Asian influences 

found within his dishes as well as an applied method of cooking with local ingredients. He 

described his own style of cooking as “keep it simple” and was set on cooking with the principle of 

balance in mind.75 Another important figure for many past and current chefs is Cas Spijkers. Like 

Halvemaan, he too is a main character in the progression of haute cuisine in the Netherlands. 

Spijkers was head chef of De Swaen in Oisterwijk and truly a celebrity chef as he appeared on the 

television show Koken Met Sterren.  

A fifth chef I discuss throughout this chapter is Henk Savelberg, a chef of five restaurants in 

total, but predominantly known for the restaurant Vreugd & Rust. His cooking style has been 

described as classic French, and according to multiple sources he took up techniques from nouvelle 

cuisine during his working experience in France.76 

Lastly, I discuss Jaap Klosse’s cookbook. Klosse is known as the founder of the Alliance 

Gastronomique Néerlandaise and De Echoput, his restaurant. Although, in the back of the book by 

Jaap Klosse, one comes across an extensive registry of recipes from Michelin-star restaurants, it is 

important to note that the book differs from the others as in the first part of the book Klosse 

elaborates extensively on his understanding of changes in the culinary world, both internationally as 

well as nationally. Yet, in this book one does not find recipes by Klosse and currently the restaurant 

does not hold any Michelin star. However, as will become apparent in this subchapter, Klosse is 

very much a recurring character in Dutch cuisine. 

 
73 Thijs Jacobs, “Gebruik van Convenience Is Vaak Afhankelijk van Je Volume,” Lunchroom, September 28, 2020, 
https://www.lunchroom.nl/gebruik-van-convenience-is-vaak-afhankelijk-van-je-volume. 
74 Hiske Versprille, “Amsterdamse Chef John Halvemaan (1949-2019) Haalde de Nouvelle Cuisine Naar Nederland En 
Deed ‘Gewoon Zijn Eigen Ding,’” de Volkskrant, February 6, 2019, https://www.volkskrant.nl/gs-bb2afa38; “In 
Memoriam John Halvemaan,” Proefschrift (blog), February 2019, https://proefschrift.nl/in-memoriam-john-halvemaan/. 
75 Hiske Versprille, “Chef-Kok John Halvemaan: ‘Ik Kon Zo’n Opsteker Wel Gebruiken,’” Het Parool, November 5, 
2016, https://www.parool.nl/nieuws/chef-kok-john-halvemaan-ik-kon-zo-n-opsteker-wel-gebruiken~b032e1ea/.  
76 Henk Savelberg, De Kookkunst Van Henk Savelberg: De Vier Seizoenen Van Vreugd En Rust (Houten: Van 
Dishoeck, 1991); “Henk Savelberg,” SVH Meestertitels (blog), n.d., https://svhmeestertitels.nl/meesters/henk-
savelberg/. 
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In the prologue of Delstra’s Koken als Kaatje, written by Edzard Delstra, one finds what can only 

be seen as a praise of a restaurant that was able to break free from the constraints laid onto Dutch 

cuisine by ideas of how food should be presented. Rather than French cuisine which had been 

governed by, paradoxically, rules and imagination, Dutch cuisine had been stuck in a culinary 

slump for years.77 Delstra argues that the Dutch saw food as merely a necessity. What the French 

would call cassoulet (food for the working class), the direct opposite of haute cuisine, was business 

as usual in the Netherlands. Even the kings and queens were not exceptionally fond of culinary 

snobbism.78 Importantly, Delstra mentions that it was not the skill of the restaurant’s chef that was 

of importance, it was the number of plates on the table. Large plates with preferably nutritious and 

filling foods and dishes were definitely more common in the Low Countries.79 Dishes mostly 

existed of lots potatoes, boiled vegetables and –often, but not always– cheap meats.80 These dishes 

were familiar and not only did one eat these at restaurants, the Dutch brought these ideas about food 

to their home kitchen. Typically, the Dutch would eat what they were already familiar with, and 

they had done so for hundreds of years: “wat de boer niet kent, dat eet hij niet” (that which the 

farmer does not know, he does not eat).81 This changed with the arrival of a professionalized cuisine 

of which the aforementioned Dutch chefs were some of its instigators. From the 80s onwards, 

nouvelle cuisine gained fame among Michelin-star and other highly rated restaurants in the 

Netherlands. As a result, chefs slowly transitioned to different ideas with respect to their cooking 

style. 

 

Het Boek der Gastronomie: Over Koken, Proeven en Genieten op niveau traces back the global 

history of cooking, next to the fair share of recipes and wine suggestions. Moreover, the style of this 

book is built on the practical knowledge from those in the culinary field, yet includes additional 

scientific views on cooking (provided by dr. Bob Cramwinckel). However, these scientific 

considerations are of secondary importance and mostly serve an explanatory function.82 Significant 

to mention that haute cuisine is seen as a nationalist movement by the authors.83 Haute cuisine was 

something ‘typically French,’ a thought that aligns with what has been said by Delstra.  

 
77 Edzard Delstra, Koken Als Kaatje, 2nd ed. (Haarlem: De Toorts, 1985), 7.  
78 Ibid. 
79 Ibid. 
80 Contrary to popular belief, potatoes only arrived in the Netherlands during the eighteenth century; in my research of 
the book by Halvemaan, we come across a pre-eighteenth-century hotchpotch made of parsnip and white beans instead 
of potatoes. 
81 Del Moral, “Gastronomic Paradigms in Contemporary Western Cuisine: From French Haute Cuisine to Mass Media 
Gastronomy,” 7. 
82 Klosse, Het Boek Der Gastronomie: Over Koken, Proeven En Genieten Op Niveau, 6. 
83 Idem, 18-19. 
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An important institution that strengthens the idea of Dutch culinary innovation is the 

Alliance Gastronomique Néerlandaise, —which is, as the name suggests—an alliance of 67 

established restaurateurs from the Netherlands.84 Chefs working together with this institution were 

encouraged to find their own style of cooking that would set them apart from other chefs: a 

signature dish or style. Considering French cuisine as part of Dutch culinary history is necessary, as 

French influence, that had built itself from the nineteenth century onwards, is evident even, if not 

more so, during post-war Netherlands.85 As several professional chefs established themselves and 

started writing their own books, we find influences from French haute cuisine and, therefore, from 

nouvelle cuisine.  

 

1.4 Themes in professional Dutch cooking between 1980 and 2000 

In France nouvelle cuisine had reached its peak already in the 60s and 70s of the twentieth century. 

However, its influence did not arrive in the Netherlands until the 1980s as many Dutch cookbooks 

from before this time were either practical (for example, books on domestic science) or were filled 

with dishes that follow the older tradition of heavy ingredients. In this subchapter I explore how 

some of the Dutch cookbooks from the aforementioned period are similar, and how they relate to 

attitudes on taste brought forth by the French nouvelle cuisine movement.  

 

In my analysis of the chosen books, I take a look at what similarities brings them together. In other 

words, I discuss some themes that are present throughout the cookbooks that I have chosen to write 

about. Before moving onto the themes specifically, I would shortly like to discuss a notable 

overarching topic in nouvelle cuisine: harmony. Many of the writers I discuss aim to keep these 

notions of harmony and coherence the center of their and their readers’ attention. To experience 

taste well, one needs good products and an understanding of the presentation of dishes. As we will 

encounter, this is an idea that is shared among most authors from this time period, that a good 

product presents the foundation of a dish and that good products are essential to ensue harmony.86 

Jaap Klosse translates the idea of harmony in gastronomy as foodstuffs of which the smell, the 

color, the size and the taste, but most of all, the structure go together perfectly.87 As an example, on 

page 44, Klosse depicts a tournedos made of salmon and monkfish with a thin lobstersauce, of 

which he tells us that it displays harmony in the sense that is not too much: too much garnishes and 

 
84 Ibid. One of the Alliance chefs discussed in this thesis is Henk Savelberg. On page 10 of his cookbook, prefacer Rien 
van der Helm tells us that it is the distinct and characterizable cooking of Savelberg that eventually resulted in his 
membership. 
85 Idem, 39. 
86 Idem, 74. 
87 Idem, 75. 
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obnoxious frills ruin the dish.88 Consequently, one also needs the right setting and ambiance in 

which the dish is being eaten. These ideas about making dishes, meals and courses aesthetically 

pleasing is central to welfare. With growing prosperity comes the urge to sophisticate oneself and 

one’s lifestyle. At the heart of sophistication is gastronomy and taste experience.89  

Next, one can divide this overarching theme of harmony into the subcategories of intrinsic 

and extrinsic harmony. The former tells us more about the qualities the dish in itself needs to have 

to be labeled as nouvelle cuisine, including what herbs and spices or sauces are used. More so, 

portion sizes, simplicity and presentation too fit in this subcategory. Consequently, extrinsic 

harmony can be characterized by ideas about the choice of wine, the structure of the cookbooks and 

how personal stories are crucial in shaping a coherent story of the chef and their restaurant. In what 

follows, is the examination of these themes. Thus, in a first section, I start of by looking at what can 

be considered significant about the intrinsic components of a dish and how these contribute to the 

idea of harmony. Secondly, I discuss the extrinsic components of the dish and how they helped 

shape the concept of nouvelle cuisine. 

 

First, an important part of French style cooking during the period from 1980 and 1995 appears to be 

the state of the freshness and locality of food and the influence this state has on the taste of the dish. 

Importantly, merging together with ideas on freshness are ideas on spices and herbs, as well as 

sauces, that complete the dish as a thing in itself. As argued before by Bocuse, one has to find out 

what foods are in season. One way of doing so, is by visiting a market. Bijzondere Recepten van 

Mario, published in 1990, focuses on Italian recipes, rather than French recipes although the 

registry calls for ‘contents à la carte.’90 One might be inclined to think that, because of the heavy 

reliance on the Italian cuisine, there is no influence from the French nouvelle cuisine movement. 

However, this is not the case.  

 To understand cooking, Uva argues, one has to understand taste and carefully consider the 

seasoning of a dish. Cooking the Italian way means having a variety of tastes that harmonize in one 

way or another, however, what makes it more difficult is the composition of a dish. The author 

argues that vital to composing an Italian dish, or full-course dinner, is seasonal cooking and 

freshness: “is the first batch of green asparagus available on the market, then the theme of the dish 

will be green asparagus.”91 This idea sets the general tone for the rest of the book, as Uva does not 

thoroughly investigate taste as much within the recipes themselves. Crucial to Mario Uva’s 

 
88 Idem, 44. 
89 Idem, 45-48. 
90 Mario Uva, Bijzondere Recepten van Mario (Haarlem: De Toorts, 1990), 158–59.: “Liggen de eerste groene asperges 
op de markt, dan is het thema van de maaltijd asperges.” 
91 Idem, 15. 



 32 

moderation is the idea of simplicity and nonchalant, attitude that allows for fantasy and choice more 

than quantity.92 On page 68, Mario argues for less salt in his “risotto con asparagi verdi” as the 

parmesan cheese already adds saltiness to the dish.  

In some cases, Uva comments on a specific ingredient. An example of this can be found 

within the recipe for “gnocchi di patate e spinaci con salsa di mascarpone” on page 76, where he 

describes the difference in taste and season between Dutch spinach and wild spinach. In conclusion, 

wild spinach allows for far greater taste than the former. Moreover, in this recipe he also 

recommends using a dolce latte, a creamy gorgonzola-like cheese, to enhance the taste of the sauce. 

About his “fusilli al sugo di pomodori,” he claims that cooking the tomato- based sauce for too long 

causes the freshness to break down, however, cooking it for a too short amount of time makes it that 

the taste of the sauce does not develop fully.93 Furthermore, on page 116 Uva presents his 

Saltimbocca alla Romana, fillet of veal in a Roman manner, we again find Uva’s fondness for 

freshness as he asks the reader to visit the butcher for the fillet of veal. 

 

Cas Spijkers’ (1946-2011) cookbook too describes the importance of relying on the freshness of 

separate products when preparing a dish. Every product used has its own taste and a season in 

which its taste comes to full fruition. Yet, before consumption, the cook is the one in charge of 

influencing its taste by choosing a method of preparation.94 On page 25, which is heavily decorated 

with pictures of (edible) flowers, herbs and spices, journalist and the book’s editor Pierre Huyskens 

mentions that not only drinks matter regarding taste, but as important are the freshly obtained 

tastemakers that lay the foundation of the dish itself.95 Herbs, spices and fresh edible flowers are as 

much of historical as well as contemporary importance. Funnily enough, while we might see the 

medieval herb garden found outside monasteries, where herbs and spices were given magical and 

medical meaning, as a historical phenomenon, Huyskens argues that some of the acquired 

knowledge around herbs and spices is still being used until this day. He names a few examples: 

parsley can serve as a diuretic and garlic is able to purify the blood. Still, many have lost the 

medieval meaning given to them and serve, more than anything else, as seasoning for dishes.96 In 

his own introduction, Spijkers mentions that what is of importance to him is the impulse to innovate 

and give a certain product some new and extra attention. More so, in his opinion there is no strict 

hierarchy in the kitchen; every section and department within his cuisine is equal.97 A few of 

 
92 Ibid. 
93 Idem., 94. 
94 Cas Spijkers, Mijn Keuken (Baarn: Tirion, 1993), 10–11.  
95 Idem., 25. 
96 Although, according to the writer, some of these herbs, i.e. basil, rosemary, majoram, mint, leaf celery and thyme 
were only used medicinally in medieval times which makes it exceptionally interesting if a shift from herb gardens to 
kitchens took place. 
97 Idem., 10. 
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Spijkers’ biggest interests within cuisine are smoking, baking, brining, cooking and rotisserie 

preparation, all preferably done with regional and –what he calls—humble ingredients.98 In his own 

cooking, he faces two axioms. Firstly, about cooking he says that how one cooks might be fixed by 

rules, however, the taste of the cooked dish is an art form. Those fixed rules are not strictly meant to 

be broken; however, innovation in cooking is a necessity and, most definitely, a possibility, Spijker 

says.99 Therefore, Spijkers seems to allow for fantasy in the kitchen. Secondly, every ingredient has 

its own taste and season in which its taste comes to full fruition, and one should attain knowledge 

about this. Yet, before consumption, the cook is the one in charge of influencing the taste of the 

dish by choosing a method of preparation.  

 Like Uva, Spijkers asks of the reader to go to the fishmonger to buy some fresh zanders as 

well as to empty them, and remove their heads and tails.100 However, apart from this, in Spijkers’ 

book the recipes themselves do not tell us so much about the freshness and locality of the listed 

ingredients. Rather, the stories and pictures that take up most of the book’s space insinuate that the 

ingredients mentioned are supposed to be fresh. An example of this is found on page 107 in which 

every type of “true” trout has so much more taste than fish farm trout.101 On page 136 regarding 

lamb, Spijkers argues that although the Dutch have their own proper “Texelse lammerencultuur,” 

we too often opt for exported lamb. Significantly, not only meats and fish need to be bought and 

prepared in their freshest form, vegetables included potatoes too. On page 152, Spijkers praises the 

Dutch potato culture, which is characterized by different regional tastes.102 Lastly, Spijkers tells the 

reader that nothing is as important to the patisserie as freshness, as in many cases desserts are only 

made when an order has been put forth by a customer. This brings a lot of tension within the kitchen 

as control of fresh ingredients is crucial.103  

 

Compared to any of the other books, De Kookkunst Van Henk Savelberg: De Vier Seizoenen Van 

Vreugd En Rust by and on Savelberg is the most extensive as it consists of 408 pages and around 

175 recipes in total. The book is part of a series of cookbooks that focuses on countering a heavier 

and more classic kitchen that Escoffier had become famous for.104 Instead, these books focus on a 

lighter, healthier and modern type of cooking.105 The inside flap of a previous edition, tells us more 

about the key figures of this movement, of which Savelberg is one. The other, some familiar, names 

 
98 Ibid. 
99 Idem., 10-11.                                                           
100 Idem., 109. 
101 Idem., 107. 
102 Idem., 152. 
103 Idem., 177. 
104 Savelberg, De Kookkunst Van Henk Savelberg: De Vier Seizoenen Van Vreugd En Rust, 11–12.  
105 Not much is said about the “healthiness” of the recipes, although cuisine minceur, a subgenre of nouvelle cuisine 
created by Michel Guérard, concerns itself with the creation of healthy nouvelle cuisine dishes. 
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mentioned are: Michel Guérard, Jean and Pierre Troisgros, Fredy Girardet, Roger Vergé, Pierre 

Wynants, Jacques Maximin, Gualtiero Marchesi and Joël Robuchon. Within this same series by van 

Dishoeck we encounter the books on recipes by the Troisgros brothers (Jean and Pierre) and 

Jacques Maximin, known for their association with the nouvelle cuisine movement. Like Bocuse, 

these chefs find freshness to be key in their cooking. On page 156-157 in the Troisgros brothers’ 

cookbook one finds a drawing of Pierre Troisgros testing the taste of the freshly made goat cheese 

that had just come in.106 

Savelberg’s cookbook is, indeed, focusing on lighter dishes, a more natural way of cooking 

and on the idea of ‘four season’-cuisine.107 Consequently, all the ingredients listed by Savelberg are 

fresh and chosen based on the season the ingredients mentioned can show off their best qualities. In 

conclusion, to many of the mentioned writers it is important to take into consideration the period in 

which certain ingredients provide the most taste, and, thus when they are the freshest. Like Spijkers’ 

cookbook, much is said in the texts on the side about the role of freshness in Savelberg’s cooking 

style. However, throughout the book one does find hints of ideas regarding seasonal cooking. For 

instance, Savelberg tells us that the Rouget grille au basilic et aux tomates (grilled red mullet fillet 

with basil and tomato) is best prepared in summer as Dutch mullets have a better taste then. More 

so, if one would like to import mullets in later seasons, it is recommended to do so via France, 

Morocco or Dakar. However, the French and Dutch mullets provide the beste taste, Savelberg 

says.108 An example of a less direct implementation of freshness is found on page 269 where 

Savelberg does not use dried or pre-packaged parsley, but it is recommended to acquire a few 

bushes of parsley yourself at the (super)market. Additionally, quail as an ingredient is difficult to 

buy at a regular supermarket.109 One either has to go to a butcher, a specialist or the market to buy 

such ingredients. Therefore, while Savelberg does not directly mention that the quail should be 

bought in their freshest form, the likelihood of finding quail in a regular supermarket is very small.    

 

About taste effects Klosse tells us that three specific types of taste can potentially ruin a dish: its 

sharpness, its sourness and its bitterness. About the former he tells us that the dose, whether that be 

black or red pepper or any other ingredient that creates a sharp taste, is of great significance. If the 

chef puts too much of a sharp ingredient into the dish, it might numb the mouth and restrict any 

taste that the dish has to offer. The only task of a sharp herb or spice is to stimulate the tastebuds 

slightly.110 While sour taste is often seen as something positive, in that it is seen as a component 

 
106 Jean Troisgros and Pierre Troisgros, De Originele Recepten Van Jean En Pierre Troisgros: Drie-Sterrenkoks in 
Roanne, ed. Fon Zwart and Ton Van Es (Houten: Van Dishoeck, 1987), 156–57.  
107 I.e. Savelberg, De Kookkunst Van Henk Savelberg: De Vier Seizoenen Van Vreugd En Rust. 
108 Idem., 208. 
109 Idem., 276-279. 
110 Klosse, Het Boek Der Gastronomie: Over Koken, Proeven En Genieten Op Niveau, 76. 
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that might lighten or refreshen the otherwise heavy dish. However, too much “aggressive” sour 

tastes such as rhubarb, tomatoes or lemon might interfere with the freshness. More so, one has to be 

very careful when trying to add sour taste to something that is salty, savoury or bitter. To counteract 

wrong doses of sourness, adding a hint of sweetness is advised. Regarding bitterness, Klosse says 

that it combines well with sweetness, yet not so much with sourness nor do bitter ingredients go 

well together.111 Ingredients that can counteract the damage bitter might do to a dish, are sauces and 

creams. Dominant ingredients or, apart from the product that the dish revolves around, are almost 

never a great success. Whereas surprise can be a great tool, one needs to watch out for too much 

emphasis on one specific taste, a mistake often made by inexperienced chefs. The culprits of such a 

mistake are often, and again, spices and herbs and the lack of knowledge thereof.112 Adding herbs to 

contrast certain tastes might work, but it not always does and sticking to the main product, which 

sets the tone, is always recommended. All of these complexities given in the form of advice by 

Klosse leads to harmonious composition of dishes.  

 

In some cases, it seems that what holds the dish together is simply the addition of salt and pepper to 

taste. Regarding taste, the taste enhancers or tastemakers that are described in enabling the taste of 

the main ingredient in John Halvemaan’s book are, indeed, salt and pepper, occasionally turning to 

other spices, herbs, seasonings or condiments. The ‘Paling in het rood,’ i.e. the eel in red (eel in red 

wine, served with vegetables and potatoes) on page 46 contains a sour sauce (made of tomatoes, 

beets and carrots in red wine) that one can add salt and pepper to, to taste.113 More so, if this sauce 

is too sour, it is advised by the authors to add honey to create a sauce on the sweeter side. As with 

the other dishes containing fish, not much is said about the taste that the eel can provide on its own, 

yet much is said about salt, pepper and herbs and spices and their contribution in preparing a meal.  

Hereafter, Haute Cuisine op Klompen presents its game and poultry dishes. In this case, the 

dishes have become more extensive and diverse over time. Of special interest were peacocks, not 

for their taste, but for their extravagant appearance. Later, game and poultry as a straightforward 

dish were exchanged for them becoming an ingredient in, for example, savoury pies, pastries and 

ragout. On page 58, the reader comes across the “suddereend’met steranijs en stamppot boerenkool’ 

(duck with star anise and a hotchpot of kale) which, too, contains vegetables and potatoes to garnish 

the dish. As for spices, salt and pepper are used together with bay leaf, cloves and star anise.114 The 

latter, however, are not mentioned as being able to bring the dish to taste, but more so as essential 

 
111 Idem., 75. 
112 Idem., 76. 
113 Peter Engelsman, Haute Cuisine Op Klompen: Nederlandse Klassieke Recepten In Een Nieuw Jasje (Baarn: In Den 
Toren, 1988), 46. 
114 Idem., 58. 
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parts of the sauce. Throughout this book, it seems that only spices such as salt and pepper, or 

specific sauces, can bring dishes to their acquired taste, a method which, therefore, appears to be 

preferred by the authors.  

Yet, on page 79, one comes across a short history of mustard and why the condiment is so 

appealing to many.115 Mustard, according to Halvemaan, is often made from smashed mustard seed, 

vinegar, water, salt and an arrangement of other spices. The condiment can be used in many ways, 

can be brought along on long days of travel and was, and still is, available to both the poor and the 

rich. One of the sauces that can be made from mustard is the so-called mustardstip, a thick and 

spicy sauce in which northern Dutch people dipped their potatoes.  

 

Henk Savelberg’s cookbook, too, pleads for the use of salt and pepper as main taste enhancers. The 

book admits to having two types of target audiences: the amateur and the professional.116 The 

former is advised to find one recipe that appears to be manageable and focus on perfecting it, while 

it is recommended that the latter sees this book as a source of inspiration and, subsequently, does 

not have to follow the instructions and amount of ingredients to the letter.117 What’s refreshing 

about this book, is the way in which personal preferences and differences between people are noted, 

a feat that we have seen before in Bocuse’s book. For instance, about kitchen appliances Savelberg 

tells us that these differ from household to household, as well as that recipes in this book are 

designed for four people, however, one can adjust this to their liking or the structure of one’s 

household.118 Moreover, suggestions regarding salt and pepper are provided as well. It is advised to 

only use salt and pepper on the ingredients and not so much in the frying oil as this might interfere 

with the taste and structure of the sauce. He recommends seasalt as well as white pepper, not just 

because of their taste, but more so that these are less visible to the naked eye than black pepper 

(“black pepper may be even tastier, but the black dots on the dish might not please the eye”).119 

Key to Savelberg’s argument about salt and pepper is the idea that it is one’s personal 

preference to add lots of the mineral and spice, none at all or something in between. A significant 

tool in this process is the tongue, and the composers of this book as well as Savelberg himself 

endorse taste testing during cooking on a regular basis. On page 23 and 24 the authors lay out four 

menus, in accordance with four seasons.120 

 
115 Idem., 129. 
116 Savelberg, De Kookkunst Van Henk Savelberg: De Vier Seizoenen Van Vreugd En Rust, 21. 
117 Ibid. 
118 Ibid. 
119 Ibid.: “Zwarte peper is misschien zelfs lekkerder, maar heeft als vervelende eigenschap dat het zwarte stippen op het 
gerecht geeft, hetgeen niet altijd aantrekkelijk oogt.” 
120 Idem., 23-24. 
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To these authors, it could be said that they had found truth in Bocuse’s words on freshness. 

A fresh ingredient should not wait on the shelf of a kitchen, but should be used immediately to 

preserve its best taste. 

 

A second culinary accomplishment of nouvelle cuisine that seeped into Dutch cookbooks is that of 

presentation, simplicity and small portions. Jaap Klosse tells us that size does, in fact, have 

influence on taste experience.121 Interestingly, the lack of size might have been the downfall of 

nouvelle cuisine, he later argues.122 The fact that nouvelle cuisine presented very small dishes might 

have had a negative effect on the taste experience of customers. Whether this is because preferences 

change, food trends shift or whether customers did not enjoy small portion sizes to begin with, he 

does not explain further. 

Obviously, one can gather from the pictures in the books that are discussed here that the 

portion sizes and the simplicity of the presentation do matter. For example, the pictures in 

Savelberg’s book emphasize this idea once more, as the dishes are carefully put together and edited 

to the extent that it appeals predominantly to the eye (figure 10). 

 

 
Figure 10 An example regarding the importance of presentation: Henk Savelberg’s cookbook showcases this 

 
121 Klosse, Het Boek Der Gastronomie: Over Koken, Proeven En Genieten Op Niveau, 42, 25. 
122 Idem., 42. 
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attention to pictorial detail. Here, one can see that the dish itself is very simple, yet it is presented as 

something more than just food. Not only are the plates themselves decorated, there are some additional 

elements that, most probably, were edited in later. For instance, the horizontally-placed langoustine (right 

page), as well as the leaves and the white hydrangea on the corner sides of the photograph’s frame (left 

page). 
 

However, even within the text of the cookbooks one is able to find traces of views on portion and 

presentation. Throughout his book, Savelberg uses lots of suggestive language (e.g. “eventueel,” i.e. 

possibly, “bijvoorbeeld,” i.e. for example and “desgewenst,” i.e. if desired) which proves once more 

that Savelberg aimed to lessen the burden of the cook by allowing them to let go of strict rules in 

the process of cooking the dish.123 Nevertheless, instructions on how to present the dish are given 

anyway. And much like Delstra, Savelberg too uses the imperative tone throughout the sections on 

presentation. 

 And, even though the recipes presented in this book appear to be simple reconstructions of a 

Dutch culinary past, the instructions given in Haute Cuisine op Klompen point to a modern view on 

culinary presentation. Even within the section on desserts, one finds a line on how to present the 

dish. Definitely, it cannot be said that influences from European culinary trends, i.e. nouvelle 

cuisine, did not have any influence on the way this book was written. For example, the ‘gefrituurde 

griesmeelpudding met kaneelsaus’, fried semolina pudding with cinnamon sauce, calls for a 

division of the sauce on plates and careful placement of the fritters. Moreover, supplementing the 

fritters and sauce with vanilla ice cream is advised if it’s to one’s liking.124 

 

On top of these chefs, Uva also emphasizes the importance of presentation. Not only is presentation 

important, it should be the last thing on the to do list of the cook as it synergizes with serving the 

dish as soon as possible.125 Interestingly, in Uva’s book, next to the title one finds not only the 

amount of people the dish is supposed to serve, but also the number of calories the dish contains. 

Instructions are characterized by short definitive sentences, with occasional writing on taste in 

between. An example of this can be found on page 64, where Uva provides a recipe for “minestra di 

pasta e fagioli”, i.e. a thick soup made of pasta and beans. Accompanying the picture of a small 

plate with Italian food, is the instruction to add salt to taste, as well as to best serve the dish cold 

during summer.126  

 
123 Savelberg, De Kookkunst Van Henk Savelberg: De Vier Seizoenen Van Vreugd En Rust, 21. 
124 Engelsman, Haute Cuisine Op Klompen: Nederlandse Klassieke Recepten In Een Nieuw Jasje, 88–89.  
125 Uva, Bijzondere Recepten van Mario, 47. 
126 Idem., 64. 
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Figure 11 Mario Uva’s recipe for minestrone soup: minestra di pasta e fagioli 

Uva’s book is interesting in another way: in the sense that it contains a table with the nutritional 

values of the dishes mentioned on pages 156 and 157.  

 

 
Figure 12 Table with the nutritional values of the dishes presented by chef Mario Uva. E.g., the 

aforementioned soup (indicated with a green line) weighs 525 grams per portion and every portion contains 
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670 calories. Following the calories are the amounts of the several types of fats (grams), the amount of 

cholesterol (milligrams), carbohydrates and proteins (both in grams). 

 

Nutritionist Nicoline Duinker-Joustra tells us that the aim of this list is to inform those who are 

interested or those who seek to eat a certain way due to health reasons. She tells us that Uva himself 

asked her to incorporate such tables in his book as he was curious himself too.127 However, it also 

creates a more general awareness about the sizes of dishes and the amounts of ingredients. In her 

conclusion the reader comes across two words that are, too, crucial to Uva’s Italian culinary art: 

variation and moderation.128 Therefore, next to Uva following a culinary trend of small portions, 

there might also be a somewhat implicit health reason for choosing smaller portions. Interestingly, 

there appears to be an interest in calories (i.e. portion/serving size) that is different from a purely 

scientific interest in calories. 

 

Moving on, I now discuss the components that do not necessarily involve the dish itself, i.e. its 

extrinsic components, that are essential in the creation of a movement such as nouvelle cuisine. 

A recurring theme throughout the books that I studied is the use of wine as a main component in 

the experience of dining. Some of these books discuss wine more extensively than others, and some 

chefs even consulted a wine expert, a sommelier, who could contribute to the cookbook. One of the 

books that contributes a lot to the concept of wine as taste enhancer is Delstra’s Koken als Kaatje. 

As a dish should be able to present and represent itself as a whole, wine should be able to do so too. 

However, a good wine does not always combine well with a good self-contained dish, so the two of 

them have to find common ground. Piet Hein Nierman, the wine advisor of this book, notes three 

possibilities concerning the influence of a wine and dish combination on taste: 

 

1. “The chosen wine and the self-contained dish have bad influences on each other which 

creates a disadvantage for taste experience; 

2. The wine is completely different from the type of dish, yet it does not necessarily influence 

the dish (nor does it the other way around); 

3. The wine and the dish merge together perfectly creating the perfect combination.”129 

 

Of much significance here is the idea of harmony, an idea which Kaatje aan de Sluis tries to 

subscribe itself too as much as possible if we are to believe this personal statement. There are four 

elements to the experience of the taste of wine: 

 
127 Idem., 154. 
128 Idem., 155. 
129 Delstra, Koken Als Kaatje, 10. 
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1. “The temperature of the wine. Red wines are often served warmer than white wines; 

2. The uncorking of the wine. One should, for example, be able to check whether there is any 

visible mold on the cork; 

3. The decantation of the wine into a carafe to get allow for as much oxygen as possible, 

creating an enhanced taste experience; 

4. Sorting out the correct wine glasses. While this has less to do with taste, wine glasses are 

important in respect to color presentation and the development of smell.”130 

 

Throughout the book one finds wine suggestions by Nierman. For example, wines that go well with 

Delstra’s Filets de sole aux pignons de pins (sole sprinkled with pine nuts) are dry white wines such 

as Graves Blanc, Mâcon-Villages Blanc or Pinot Blanc d’Alsace. In contrast, Nierman’s suggestion 

for Delstra’s Cervelles de veau au poireau (calf brain with leek sauce) is a light red wine such as 

Tavel, Rosé de Bourgogne, Santenay or Savigny-Les-Beaune.  

In Cas Spijkers’ (1946-2011) Mijn Keuken wine accompanies the dish in a considerable 

way, albeit in a different way than Delstra and Nierman. In the extensive preface, Huyskens tells us 

that due to the existing broad and in-depth knowledge of Dutch sommeliers and those interested in 

wine, Spijkers intentionally does not contribute much to ideas about wine in this book himself.131 

Thus, Spijkers does not more than agree with what has already been said by others: wine, if chosen 

carefully, is an essential part of enriching and digesting a meal as well as important to the taste 

experience as a whole.  

Additionally, Spijkers does not seek for a hierarchy between the dish and the wine as some 

might be inclined to do.132 With this he means to argue that everything depends on the customer and 

the customer’s preference: some might arrive at the restaurant with preconceived ideas about what 

wine goes with what type of dish, while others primarily choose a dish and allow for suggestions 

regarding wines. Interestingly, different than the other books mentioned in this part of this thesis, 

there is also short mention of other drinks: whiskeys, kir and beers. 

 

Klosse dedicates a subchapter on the combination of dishes and wines. He compares this 

combination with that of arranging flowers: there are many available opportunities to create 

something beautiful, but one should be careful in their choice as dissonance between the several 

elements might occur.133 Many of the food wine combinations persisted throughout and until the 

 
130 Idem., 10-11. 
131 Spijkers, Mijn Keuken, 16.  
132 Idem., 20. 
133 Klosse, Het Boek Der Gastronomie: Over Koken, Proeven En Genieten Op Niveau, 65–66.  
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twentieth century, e.g. the idea that fish is preferably accompanied by white wine (even though 

fitting lighter red wines had become broadly available) as well as red wine as the partner of 

prepared meats as we have seen in Nierman’s recommendations.134 As a rule of thumb, Klosse says 

that white wines, which have a lower taste quality, go well together with meats and fish that have 

around the same taste quality. The same goes for red wines and fish and meats with a higher taste 

quality.135  

 

Other aspects a chef should consider when preparing a dish together with wine is mouthfeel, 

complexitity of taste tones, tastes that do not fit the regular taste schema and the way a wine can 

serve as a refreshment rather than an addition to the accompanying dish.136 

Like Klosse, wine suggestions found in Uva’s book rely heavily on the taste of the dish their 

compatibility. For instance, about costolette d’agnello alla Pugliese (baked veal with Spanish 

peppers, garlic and rosemary) wine expert Paul Robert Blom and the restaurant’s sommelier 

Alessandro Uva (Mario’s son) suggests serving a Canosi Rossi as this enriches the flavour of the 

whole dish, despite the fact that the dish is already characterized by dominant spices and herbs.137  

 

In a fourth section of this subchapter, I attempt to illustrate how ideas about forming menu-like 

cookbooks are vital to the understanding of harmony and coherence in nouvelle cuisine.  

In Delstra’s book we come across concepts like harmony and coherence in a rather 

instructional way. What’s characteristic about this book in relation to nouvelle cuisine, is the fact 

that every recipe has a French title and the Dutch translation of the recipe serves as the subtitle. The 

book contains cold appetizers, soups, warm appetizers, main dishes containing fish, main dishes 

containing poultry, main dishes containing meat and desserts. The book has an interesting structure. 

The first four recipes display a menu in sequence of ordering the food, however after this supposed 

example menu, the dishes are in order of their role within the meal: cold appetizer, soups, warm 

appetizers, main dish and dessert.138 This means that the authors, whom consist of the Chef de 

Cuisine Restaurant Delstra himself and Anneke and Fons van Groeningen as the directors of the 

restaurant, deliberately chose an example for the reader and the home cook to experiment with 

forming menus themselves. The home cook does get some help, however, from Piet Hein Nierman, 

who suggests wine with every dish. Interestingly, the writers seem to have some expectations 

regarding their audience, that is, that they have some knowledge of taste perceptions, or, at least 

 
134 Idem., 68-69. 
135 Idem., 72-73. 
136 Ibid. 
137 Uva, Bijzondere Recepten van Mario, 114.  
138 Delstra, Koken Als Kaatje, 2–3.  
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enough knowledge to produce a menu in which tastes complement or contrast each other in the right 

way. 

 Therefore, the form of the recipes in this book is quite fixed. First, it gives the reader the 

title in French and then states the Dutch translation of the recipe in the subtitle. Consequently, it 

announces in a small font what ingredients one needs. Most of these ingredients are accessible, yet 

not every ingredient can be considered cheap. This might relate to the idea that all of the recipes are 

based on fish, poultry and meat. Underneath the ingredients one finds the cooking instructions. The 

cooking instructions are short, and although they contain somewhat comprehensive information for 

the amateur cook, simplicity remains key. For example, in the Soupe de poisson on page 46, the 

book explains the location of the sphincter of St. Jacob mussels.139 Or, on page 56, it explains that 

the process in which egg yolk and cream are stirred together is called liaison.140 Clearly, the book is 

meant not only for those interested in how to actually prepare and cook recipes from this book, it 

also contains information that can be considered interesting to those who wish to learn more about 

French (and Dutch) cuisine.  

 

To illustrate more clearly the structure of this book as well as its contribution to ideas on harmony, I 

discuss the first four recipes in the order that Delstra presents to the reader and point to some 

general findings. In order of menu: consommé au gout de bois (mushroom soup), rouget et coquilles 

St. Jacques au vin blanc (striped red mullet with St. Jacob mussels and white wine sauce), 

Tournedos au Brillat-Savarin (beef steak with a creamy cheese sauce) and, lastly, for dessert Delstra 

presents the mousse au chocolat blanc et brun à la vanilla (chocolate mousse with vanilla sauce).141 

As mentioned, the dishes have French names in line with the French tradition, including nouvelle 

cuisine.  

Moreover, the dishes have the same structure, starting with listing the ingredients, the 

instructions to make the dish, additional instructions for basic recipes (such as bouillons) that the 

inexperienced cook might need help with, a picture of the dish which is presented in a very simple 

manner (on white plates and, in many cases, a beige table cloth). Although, in some instances there 

are some added in details such as leaves or flowers, most of the photographs fit the simple and 

straightforward recipe. Lastly, a wine suggestion by Nierman is listed. In some cases, the author 

makes references to other parts of the book on the bottom of the left page.  

 

 
139 Idem., 46. 
140 Idem., 56. 
141 Idem., 15-23. This is only the case in the first edition, in the second edition the authors appear to have edited the 
structure a bit and, interestingly, left out the first four recipes in order of their serving. Whether this was a personal 
choice or an editorial one is unknown. Although, my guess goes out to the latter, as it keeps the book structured in a 
traditional manner that we see in all of the other books. 
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Figure 13 Delstra’s saddle of hare with port sauce. The simplicity of the presentation of this dish is enhanced 

by the use of a beige table cloth and white plate. 

 

In Spijkers’ case it appears to be that what creates harmony and coherence is the collection of 

separate ingredients, as well as the separate courses, interacting with each other. Spijkers’ book is 

divided into several parts: an introduction to Spijkers’ kitchen and the role of drinks in serving food. 

Hereafter comes the corpus of the recipes: amuses (“Ter begroeting en tot vermaak”), starters 

(“Ouverture”), entremets (“Intermezzi”), main dishes (“Corpus compositionis”), desserts (“Finale 

con variazioni”). Lastly, Spijkers presents an overview of terminology used in the cookbook, some 

basic recipes, such as stocks and doughs, that might assist the inexperienced cook and a register 

with an overview of all the recipes, both in alphabetical order and in order of the type of dish. 

Spijkers describes an amuse as a dish that awakens the tastebuds and prepares, together with a 

drink, the palate for what is about to come. Thus, amuses create expectations.142 While many might 

see boldness in the attempts made by cooks to present amuses on small spoons, a fine example of 

amuse bouche, it represents mastery of the kitchen in its simplest way, Spijkers tells us. Here, we go 

back to the claim made in the introduction, that cooking as the mastery of products is an art form.  

Next are the starters which consist of three types: warm, cold and vegetarian. The latter dish 

is indeed made from edible flowers with vinegar, while the others heavily rely on meats and fish as 

foundational ingredients. The flower salad, as Spijkers calls it, is made of flowers that have been 

 
142 Spijkers, Mijn Keuken, 33–34, 38.  
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carefully selected as not every flower is edible. Entremets exist to surprise the tastebuds. In this 

book, most entremets are presented as sorbets, both sweet and savoury (e.g. the cauliflower-oyster 

sorbet on pages 84 and 85).143  

 Paramount to the cook’s oeuvre is the main dish. Again, the recipes presented in the section 

on main dishes heavily rely on meats and fish as a base. Before one comes across the two pages of 

recipes, one must first go through roughly eight pages of character-specific narratives about and 

pictures of the animals that the dish consists of.144 As mentioned by Huyskens, many of the dishes 

are decorated and seasoned by many spices, of which most seem to be native to Europe, yet some 

do contain spices that could be considered more alien to us.145 Like the previous courses, the recipes 

are noted down in a vertical manner, starting with the ingredients, followed by preparation and, 

finally, finish and display. In many cases the complete dish ought to be presented in the middle of a 

plate and surrounded with a sauce. The recipes themselves are thus strictly instructional, compared 

to the priorly presented narratives that encompass stories of the animal, as well as taste and fitting 

drinks that could accompany the dish. Lastly, the whole meal is finished with one last course: 

dessert. Presented by Spijkers are two types of desserts: again, sweet and savory.146 As for the latter, 

these mostly exist of charcuterie boards or other types of cheese selections. However, we also find 

more than enough examples of the former type of dessert in this book, divided into three types: ice 

cold, warm and fresh. Spijkers notes that sweet desserts are often accompanied by some liqueurs, 

which serve as a digestive. Interestingly, coffee is mentioned as liqueur’s counterpart: it is a 

stimulant that signals the digestive system that there might be a need for a small sweet.147  

 

In addition to the aforementioned chefs, Uva’s book is divided into multiple components as well: 

antipasta, primi, secondi and dolci. However, the book contains much more. It also provides insight 

into cooking preparations for pastas in the first part of the book, a short history of Italian cooking, 

Mario Uva’s cooking, including wine suggestions by wine expert Blom, and, interestingly, a 

nutritional table at the end of the book provided by Nicoline Duinker-Joustra and the Becel Food 

programme.148 Thus, like the other chefs, one could argue that Uva attempts a somewhat holistic 

approach to writing a cookbook. First, the title is given (in this case, in Italian) with the name of the 

dish in Dutch underneath it. Then, instructions as to how to prepare a dish are given and in a text 

box on the left side one can find the ingredients. While the author argues that nonchalance is a chief 

 
143 Idem., 46-47. 
144 Idem., 89-159. 
145 Idem., 28. 
146 Idem., 161, 175. 
147 Idem., p. 192. 
148 Uva, Bijzondere Recepten van Mario, 154–57.  
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component of his way of cooking, the instructions and ingredients are definitely displayed in a 

strict, almost conclusive, way. Below the preparations for the dish, there is a wine suggestion. 

 

The last subcategory I wish to discuss is that of the interweaving of personal stories within the 

cookbooks, either in the introduction of the book or a few pages in. In some cases, it is the chef 

himself who provides an autobiography, but in many cases an editor is involved in writing a 

personal story. With this I mean to say that these books often tell the story of the chef and how their 

cuisine took shape, whether this is a story of family legacy or a lengthy account of the chef’s travels 

and culinary encounters. About the latter, one could say that Uva’s book is the most explicit. Not 

only does the book provide an account of what the Italian kitchen means to him and his family, but 

he also provides pictures of landscapes, baskets full of grapes, flower gardens (such as Palladio’s 

rose garden in Treviso), a map of the several provinces of Italy and, of course, his restaurant filled 

with people. Furthermore, in this case it is Florine Boucher, the editor, who provides the 

introduction. She puts forward a family history of Uva and how Uva lay the foundations for his 

restaurant. More so, Boucher explains to us the history of Italian cuisine and how the lengthy 

history of Italian cuisine is a vital part of Uva’s kitchen.149 

 

Though, also in Savelberg’s book we find a story about both his life before and in the kitchen. More 

than in Uva’s book is a story on Savelberg as a person who was able to inspire himself and a history 

of the restaurant’s building. He does so in the same fashion as the books on the culinary arts of the 

Troisgros brothers and Maximin as these books are part of the same series. The cook as the 

inspirational feature of the restaurant can also be found within Koken als Kaatje. Leo Thuring, the 

editor of this book, compares Fons van Groeningen’s (the proprietor and owner of Kaatje bij de 

Sluis) attitude to the experience of cuisine and Delstra’s dishes to the paintings of Manet. The 

former was able to surprise the customer with interesting dishes, while the latter would be able to 

execute such dishes.  

 In contrast, Spijkers’ story is very much personal in the sense that, next to Huyskens’ 

preface, he wrote the introduction himself. He brings forth two versions of himself: as the person 

shaped by his family and his hobbies as well as a chef. Although Spijkers’ fame had grown due to 

his culinary expertise, he shows us that the fame did not make him go crazy. He tells us more about 

the hobbies that he had grown to love next to being in the kitchen, such as making his own cheeses 

and cycling with a friend of his. In addition, he thanks his wife for being there from the beginning 

of his culinary journey as well as his daughters, who, even though they do not aspire to work in the 

 
149 Idem., 9-15. 
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same field, he owes much of his gratitude to.150 Funnily enough, there is a difference in writing 

about a chef and writing about oneself as a chef. Compared to the other books, Spijkers introduces 

himself rather than letting someone else introduce him. Unsurprisingly, this leads to an interesting 

difference in writing style: Spijkers’ account is rather humble, while the other writers (i.e. the 

editors of these books) are extremely positive.  

 

Of course, these personal stories do not tell us much about the chef;s cooking iin essence, but such 

introductions do tell us more about the attitude these chefs might have had within their personal 

growth, as well as growth within a certain movement. Moreover, it seems that such personal stories 

are present in every book from this time period, therefore inventing a key element of haute cuisine, 

and, subsequently, nouvelle cuisine. 

In general, the reader, the home cook or the chef is allowed to make many choices of their 

own. However, what is important to the way of cooking discussed in this chapter is the integration 

of attitudes and rules into the identity of the dish. This means that it is not just the dish as a separate 

thing in itself that plays a vital role in the enjoyment of it, but it is the experience of being guided by 

the book’s author (the chef) and being in the company of others. However, the dish itself needs to 

prove itself too: the freshness of ingredients and the portion size does matter. What’s more, 

extrinsic components such as accompanying wines, holistic approaches to cookbook-writing and 

personal stories are crucial elements in Dutch cooking. Clearly, many of these ideas have directly 

been mimicked from the nouvelle cuisine likes of Bocuse, the Troisgros brothers and Maximin 

(among many others). In the chapter that follows, I argue that for a later period, in which science 

makes a direct appearance in cooking, this is also the case. Although, as we will see, the shape it 

takes is rather different.  

 

 

 

 

 

 

 

 

 

 

 
150 Idem., 10-11. 
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Chapter 2 The age of science: molecular cooking 
The cover of But the Crackling is Superb: An Anthology on Food and Drink by Fellows and 

Foreign Members of The Royal Society, edited by Nicholas and Giana Kurti, depicts some form of 

roasted meat, a syringe with cloudy yellow fluid and a part of a pineapple. More than displaying the 

fact that, most probably, the pineapple juice has been injected into the meat; it suggests that cooking 

has now entered an age of scientific tools. While cooking and its related tools and processes have 

always been scientific, viewing it that way might not have been so obvious.151 Yet, this book, Kurti 

tells us, is neither a cookery book nor “a collection of articles about the use of scientific techniques 

for the preparation of food.”152 Rather, the aim of the book is to make scientists aware of the 

importance of scientific processes in cooking, which in turn could lead to them working together 

with chefs to create new dishes: “while scientists on the whole enjoy good food and are often expert 

cooks, they shy away from a serious application of their profession in the kitchen. Could it be that 

they do not regard cooking as sufficiently dignified to deserve research effort using scientific 

techniques and methods?”153  

In a review, physicist David Mermin described the project by the Kurtis however as “self-

indulgently sophomoric,” suggesting society’s mockery as the consequence of such a non-science 

and non-cuisine.154 Mermin’s review of Kurti’s compilation of texts set the tone for the fascinating 

status of scientific cuisine in the Netherlands to which we turn later in this chapter. 

 

Molecular gastronomy, modernist cuisine, scientific cooking, cooking with science, creative 

cooking: all of these terms appear to share one commonality, which is that they prioritize a 

contemporary perspective on food, and especially cuisine. While, as argued before, cooking cannot 

be separated from scientific processes such as cooking, boiling, baking, steaming, the movement 

that is discussed in this chapter is purposefully focusing on the science that accompanies it. As 

stated by José Lucas Pérez-Lloréns in the abstract of his paper: 

 

“Cooking emerged much earlier than science in the history of mankind. Although from the 

17th century there were some pioneering initiatives in linking cooking and science, it was 

 
151 Historically, one could argue that cooking has been handled as being scientific in several ways – e.g. within alchemy 
(food as a means to an end), or with post-war nutritional sciences (focus on nutritional value of foodstuffs). Therefore, 
the approach taken by the molecular cooking movement differs greatly from the latter two.  
152 Kurti, But the Crackling Is Superb: An Anthology on Food and Drink by Fellows and Foreign Members of the Royal 
Society, 1.  
153 Ibid. 
154 David Mermin, “But the Crackling Is Superb: An Anthology on Food and Drink by the Fellows and Foreign 
Members of the Royal Society,” Physics Today 43, no. 6 (1990): 78, 
https://physicstoday.scitation.org/doi/pdf/10.1063/1.2810602. 
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not until the late seventies-early eighties of the 20th century that science was applied to 

cooking, especially in the creative or modernist cuisine.”155 

 

Therefore, in this chapter I focus on the molecular cooking movement, rather than any other 

culinary movement before that. First, I take a look at how a movement like this differs historically 

from classic cuisines, with of course being the movement’s main counterpart being nouvelle 

cuisine. Second, I discuss a few overarching themes that can be found throughout the molecular 

cookbooks that I decided to use for this thesis. Significantly, for the sake of continuity, the two 

themes that will be discussed in this chapter are placed besides the most important thematic 

similarities within the nouvelle cuisine movement. The first theme I discuss is that of measurement 

and measurability. Here I take a look at the position of measurement in recipes and to what extent 

one finds traces of mandatory precision and instructions to create a dish. In a second analysis, I take 

a look at the way dishes, but also ingredients and cookery tools, are made visible. The depiction of 

almost laboratory-like settings, as shown in the introduction of this thesis, may arouse curiosity as 

to why the writers and chefs of such books made this particular choice. Lastly, I conclude by taking 

a look where molecular cooking stands right now as a movement, whether this is more so apart and 

against traditional contemporary cookbooks or whether it grows with and alongside such books. 

 

2.1 Molecular cooking as a necessary continuation of kitchen innovation 

Historically, the molecular gastronomy movement finds its roots around the time of the publication 

of Kurti’s lecture and book, thus somewhere between 1969 and 1988. This is an interesting fact to 

remember, as the nouvelle cuisine movement was nearing its peak in popularity around that same 

time. Yet, it was only when nouvelle cuisine died out at the end of the 1990s, that molecular 

cooking slowly became the prevalent style of cooking for some chefs. Thus, it is important to take a 

look at what changes in attitude might be visible both among chefs as well as among the public in 

regards to cooking styles and why it took so long for chefs to take up the scientific ideas from 

decades earlier. While Mermin indicates possible mockery from the public regarding the use of 

science in something as simple as cooking, Kurti and This explain in their paper that there has been 

a genuine growing interest “in the application of science to the art of cookery.”156 However, the idea 

of molecular cooking as we know it today, did not emerge from these two important sources only. 

Probably, the most important paper that sparked interest in a new type of cooking among chefs and 

 
155 José Lucas Pérez-Lloréns, “Cooking-Science-Communication (Csc): The Ideal Trident to Enjoy the Dining 
Experience,” International Journal of Gastronomy and Food Science 16 (2019): 1.  
156 Nicholas Kurti and Hervé This, “Chemistry and Physics in the Kitchen: Bon Appétit! Scientists Are Beginning to 
Understand How Chefs Accomplish Their Culinary Masterpieces – and Are Making Modest Recipe Suggestions of 
Their Own,” Scientific American 270, no. 4 (1994): 66. 
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that involved the awareness of scientific methods can be found in the paper by Kurti and This in 

1994. Therefore, it is not only important to take a look at the people involved, but also in what way 

science permits for the exchange of information with cuisine culture. Furthermore, it is significant 

to discuss the continuity of the movement as still, to this day, pivotal (cook)books, articles and other 

texts are being published on and within the movement, for example by the food writer Harold 

McGee.  

 

The world of molecular cooking is an interesting one, as there is a fine mix of scientists and chefs 

that concern themselves with the progressing of the movement. The success of methods used by 

famous chefs and molecular cooking enthusiasts such as Heston Blumenthal can be traced all the 

way back to a lecture from 1969 called “The Physicist in the Kitchen,” presented at the Royal 

Society of London by Nicholas Kurti, a physics professor at Oxford University as well as a culinary 

hobbyist.157 Arguably, the second text of utmost importance in describing and analysing the 

molecular cooking movement is But The Crackling is Superb. Here, too, we see Kurti’s attempt to 

pull science and scientists into the world of cuisine and the other way around.  

 Thirdly, central to the emergence of molecular cooking was Kurti’s article “Chemistry and 

Physics in the Kitchen.” Yet, different from the previous texts is the partnership with a chemist also 

interested in the culinary field: Hervé This.158 This is the first time we see a direct addition of 

chemistry to the type of food science that was previously characterized by Kurti by physics alone. 

Potentially, it could be said that this was the second step towards a true mutual understanding of 

scientific cooking between scientists and chefs, right after Kurti’s initial papers. By involving not 

just the scientific field, but also raising scientific questions for those from the culinary field, 

collaboration between the two fields seemed to be inevitable. The first paragraph of the text 

explains how, rather than obstructing the field of culinary information that was led by tradition and 

heritage, science could help enhance knowledge acquirement through cooking: 

 

“Cooks once regarded the introduction of scientific reasoning, let alone laboratory 

techniques, into their kitchens with suspicion, even with hostility. That time seems to be 

past. Nevertheless, both in restaurants and in domestic kitchens, many cooks tend to remain 

faithful to the grand culinary traditions and practices they were taught, without knowing 

why (or really even whether) those practices guarantee the best results. Thus, cooks add 

pinches of flour when heating custards to prevent them from curdling; they rigidly follow 

 
157 Unfortunately, it appears that it is impossible to trace back either a televised version of the lecture or any of the 
lecture notes. This has led me to decide to leave out the lecture as a source. 
158 Kurti and This, “Chemistry and Physics in the Kitchen: Bon Appétit! Scientists Are Beginning to Understand How 
Chefs Accomplish Their Culinary Masterpieces – and Are Making Modest Recipe Suggestions of Their Own.” 
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certain protocols in making soufflés; they generally do not vary the proportions of 

ingredients in their recipes, and so on. Perhaps for that reason, culinary superstitions and old 

wives’ tales continue to flourish.”159 

 

The first sentence of this article is already very interesting, as cooking has such a broad definition 

that it is impossible to tell what cooks the authors are talking about. However, seeing the contrast 

between movements such as nouvelle cuisine and molecular cooking as well as the lack of scientific 

reasoning and method in nouvelle cuisine cooking, there is a chance that the authors mean haute 

cuisine and its branches. Moreover, they also seem to somewhat explicitly attack the home cook 

who knows no more than what they have been told through “old wives’ tales.”160 While there is no 

one to blame in particular, it seems that the authors ponder as to how it is possible that cooking 

never dabbled into the same type of direct experimental science, which art, music and other non- 

“pure” scientific fields had been working with for centuries.161  

 

But what appears to be difficult is to place molecular cooking or gastronomy in the timeline of any 

sort of cooking movement. Consequently, the question arises as to how this movement is related to 

other culinary movements from the twentieth century. To some, the movement is related to haute 

cuisine, while for others a separate movement that connected science purposefully with cooking 

was bound to happen.162 Hervé This notes that the difficulty in defining the movement as it is, could 

have been caused by “[…] mistakes Nicholas Kurti and I made when we created the discipline in 

1988.” Interestingly, here we see the specific date that two of the main actors of the movement, one 

could even say its founders, apply to the establishment of the movement. Furthermore, in the same 

paper he argues that what distinguishes molecular gastronomy from regular cooking, but also from 

other cooking sciences is the fact that it studies the science of culinary processes, rather than 

ingredients per se.163  

The interest in what sparked “culinary transformations” is what sets molecular cooking apart 

from the haute cuisine around 1988.164 Shortly after 1988, conferences were held, with physicists 

such as Nobel prize winner Jean-Marie Lehn providing insightful talks with the goal of enthusing 

 
159 Ibid. 
160 Ibid. 
161 Ibid. 
162 Hervé This, “Food for Tomorrow? How the Scientific Disicipline of Molecular Gastronomy Could Change the Way 
We Eat,” Embo Reports 7, no. 11 (2006): 1062.  
163 Idem., 1063. 
164 Like the chemistry involved within the molecular cooking movement, ideas about transformation as a process in 
itself was also prevalent in alchemy, and including such processes of transformation can thus prove to be historically 
significant. 
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the attending scientists.165 With the death of Kurti in 1998, also came the death of the original name 

of the culinary science “molecular and physical gastronomy” and the change to the somewhat 

simpler version “molecular gastronomy.”166 After that, “molecular cooking” became the standard 

for the type of cooking proposed by the likes of Kurti and This.  

 

According to This, the public might experience a scientific way of cooking as something scary as it 

initially appears to have nothing to do with cooking in the comfort of one’s own home. Chemistry 

as a science, and therefore molecular cooking as a science seems far away. One of the solutions that 

This proposes is giving certain culinary processes a familiar name, i.e. the name of the inventor of 

such a process. We have seen such cases many times before, for example with the Maillard 

reaction, that has been highly influential. This type of reaction indicates the browning of foodstuffs 

when baked or cooked. Thus, scientists within the molecular cooking movement do the same, with 

their aim being to get the science closer to the public:  

 

“Since 2005, new dishes, produced on the basis of the results of molecular gastronomy, have 

been named after famous chemists or scientists, so people are now eating ‘chemistry’. This 

is one way to fight the public’s fear of science and to promote the diffusion of 

knowledge.”167 

 

Because opinions on the place of molecular cooking are diverse and differ greatly, it cannot be 

denied that the movement made people talk. One of the chefs whose interest was immediately 

invoked and has worked with the principles of the movement in mind ever since is Heston 

Blumenthal. Together with other proponents of the movement, Ferran Adrià, Thomas Keller and 

Harold McGee, he published “Statement on the ‘new cookery’” in the Observer in 2006.168 Of 

course, the new cookery being a form of molecular cooking. The text has the format of a manifesto, 

while not being explicitly called so. In the first place, the authors note that “the world of food has 

changed a great deal in modern times” and that the early 2000s is a period of particular importance. 

Following this statement comes the revelation that the movement is, in many cases, misunderstood. 

 
165 Hervé This, “Food for Tomorrow? How the Scientific Disicipline of Molecular Gastronomy Could Change the Way 
We Eat,” Embo Reports 7, no. 11 (2006): 1063. 
166 Molecular gastronomy became the official term coined by This in 1998. The term molecular gastronomy differs from 
molecular cooking, as the latter is considered the applied version of the former (often used by chefs to explain their 
style of cooking). 
167 Hervé This, “Food for Tomorrow? How the Scientific Disicipline of Molecular Gastronomy Could Change the Way 
We Eat,” Embo Reports 7, no. 11 (2006): 1064. 
168 Heston Blumenthal et al., “Statement on the ‘New Cookery,’” The Observer, December 10, 2006, sec. Food, 
https://www.theguardian.com/uk/2006/dec/10/foodanddrink.obsfoodmonthly.  
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Next, they provide four propositions that encompass the philosophy that has become crucial in the 

molding of the movement as we know it today. 

 

First, they discuss three fundamental principles: “excellence, openness, and integrity.”169 While 

excellence and integrity are important, the principle of openness takes the center stage. With this 

principle the authors primarily note the importance of openness of resources. They argue that in 

many cases, other culinary movements (as argued, such as nouvelle cuisine) were held back by and 

dependent on what was available by the market. More so, the culinary processes used by past chefs 

were constantly the same, lacking any form of innovation, they argue. What’s different from before, 

is that “today there are many fewer constraints, and tremendous potential for the progress of our 

craft. We can choose from the entire planet's ingredients, cooking methods, and traditions, and draw 

on all of human knowledge, to explore what it is possible to do with food and the experience of 

eating.”170 However, rather than seeing molecular cooking as a new innovative idea, Blumenthal 

and the others note that it can be considered an opportunity more than anything else.171 

 The second proposition they discuss is the appreciation of the tradition and history. They 

argue that the molecular cooking movement builds on ideas from traditional movements, rather than 

straying away or branching out. Thus, the type of cooking discussed here is part of culinary 

evolution. More so, they place themselves in the timeline of culinary tradition and hope to influence 

future movements.172  

The third proposition revolves around innovation, including “new ingredients, techniques, 

appliances, information, and ideas.”173 However, it is neither their goal to “pursue novelty for its 

own sake” nor let new or modern cooking methods define their cooking.174 Instead, their focus lies 

on taste, and to them this means “delicious and stimulating dishes.”175 Nevertheless, the movement 

also infers from scientific innovation, with, in particular ideas from food chemistry and food 

technology. These ideas enable chefs, but also laypeople to understand what goes on in the kitchen. 

Interestingly, without any explanation, they appear to differentiate themselves from the type of 

molecular gastronomy that was introduced in the ‘90s:  

 

“The fashionable term "molecular gastronomy" was introduced relatively recently, in 1992, 

to name a particular academic workshop for scientists and chefs on the basic food chemistry 

 
169 Ibid. 
170 Ibid. 
171 Ibid. 
172 Ibid. 
173 Ibid. 
174 Ibid. 
175 Ibid. 
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of traditional dishes. That workshop did not influence our approach, and the term "molecular 

gastronomy" does not describe our cooking, or indeed any style of cooking.”176 

 

Lastly, the fourth proposition centers on the idea of people, collaboration and shared knowledge. 

Here the authors stress the importance of different fields and people working together on the project 

of food as a performance art. This also means acquiring and requiring help from fields other than 

cuisine and science. Notably, they name “psychologists, with artisans and artists (from all walks of 

the performing arts), architects, designers and industrial engineers.”177 All in all, these four 

propositions contribute to the potential of the new cookery, or molecular cooking, proposed by the 

successors of Kurti and This. As a result, many texts, be it books or articles, have been written by 

people from within the movement as well as people outside the movement. Therefore, the 

movement most definitely sparked interest among not only scientists and cooks, but also allowed 

the public to engage with molecular cooking.  

 

Before Harold McGee starts introducing On Food and Cooking, he first gives the reader an example 

of food transformation in alchemy. Here he stresses that science used in making food has always 

been given some attention, and in some cases more than others: 

 

“[…] Whenever we cook, we become practical chemists, drawing on the accumulated 

knowledge of generations, and transforming what the Earth offers us into more concentrated 

forms of pleasure and nourishment.”178 

 

Yet, in the introduction of his text he argues, that finally, after much struggle as a science, food 

science gained more independence and transformed from being merely an applied science used for 

marketing, restaurant and home cooking purposes, to a science that worked together with the “big” 

sciences physics and chemistry, with its goal being the strengthening as a field of its own. McGee 

furthermore argues that the groundwork had already been laid as “cooks had been developing their 

own body of practical knowledge for thousands of years, and had plenty of reliable recipes to work 

with.”179 Interestingly, it was not McGee’s degree per se that guided him towards an interest in food 

science. After all, he holds a PhD in literature from Yale and only later on decided to scratch the 

surface of what would become a modern(ist) food science. 

 
176 Ibid. 
177 Ibid. 
178 Harold McGee, On Food & Cooking: An Encyclopedia of Kitchen Science, History and Culture. (London: Hodder & 
Stoughton, 2004), 23.  
179 Ibid. 
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McGee notes that what’s changed from decades before the emergence of molecular 

gastronomy, is the rise of public interest in practical information and the application of this interest 

in magazines and tv shows.180 Again, cooks too were interested in this new type of cooking but they 

did not always have access to the type of information McGee himself provided in his first bestseller. 

While many young chefs were interested “in trying to find out why dishes were prepared a certain 

way, or why ingredients behave as they do,” the lack of progressive training the movement 

progressed slowly. Today, tradition opens up its space for progression: 

 

“[…] curiosity and understanding make their own contribution to mastery. A number of 

culinary schools now offer “experimental” courses that investigate the whys of cooking and 

encourage critical thinking. And several highly regarded chefs, most famously Ferran Adrià 

in Spain and Heston Blumenthal in England, experiment with industrial and laboratory tools 

— gelling agents from seaweeds and bacteria, non-sweet sugars, aroma extracts, pressurized 

gases, liquid nitrogen — to bring new forms of pleasure to the table.”181 

 

Compared to any other gastronomic movements, molecular cooking benefits from a plethora of both 

primary, i.e. cookbooks and secondary sources, expositions of kitchen chemistry and physics. 

What’s more, the latter category consists of an endless number of books, articles, websites and 

more. The explicit stress on theory is very different from what we have seen before in, for example, 

haute and, therefore, nouvelle cuisine. Personal stories about world travels and family history and 

legacy are not just hard to find in molecular cookbooks, these stories are in some cases replaced by 

stories of scientific interest among chemists and cooks alike. Therefore, it is important to note that 

within the movement we see different people that all share the same goal of wanting to perfect their 

understanding of cooking rather than publishing books that are cooking books in essence.  

Moreover, it was not Kurti and This that invented any fantastical dishes, but noteworthy 

innovations that arguably represent the movement (spherifications, texturas (a series of additives 

used by Adrià), liquid nitrogen, etc.) were applied first by Adrià and further developed by others 

such as Blumenthal, who still applies such methods to this day. 

 

2.2 The molecular cooking movement in the Netherlands 

In the Netherlands, the molecular cooking movement is heavily inspired by what was accomplished 

by the likes of Blumenthal and Adrià. As a result, in several cases, chefs and food journalists have 

 
180 Idem., 28. 
181 Ibid. 
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been optimistic about culinary advancements in the Netherlands.182 About the influence of the 

movement on the cooking in his restaurant, Dutch chef François Greurds (often labeled as being 

important in the movement’s appearance in the Netherlands) said the following: 

 

“[My] vision that unfairly has been labeled as molecular. Molecular says nothing, as almost 

everything one does in the kitchen is molecular or chemical. From cooking an egg to 

whipping whipped cream. I am convinced that as a chef, one cannot excel at what one does 

if control over the chemical processes involved is lacking. Moreover, taste cannot be 

deepened if you are not aware of the right knowledge.”183 

 

However, there are not that many chefs that specifically assign the movement to their type of 

cooking in their cookbooks and many Dutch (hand)books on the movement are merely translations 

of earlier international works. Besides, the movement did not fare without critique in the 

Netherlands. In a first section of this subchapter, I bring forth an article by Marcel van Silfhout that 

sets a specific tone for the attitude of Dutch commentary concerning the culinary movement. And, 

secondly, I take a look at the Dutch cookbooks, their relevance and, most importantly, the visibility 

of the methods introduced by the molecular cooking movement earlier on in this chapter. 

 

In a series of Dutch articles called ‘Ziek van de Moleculaire Keuken’ for Follow the Money, 

journalist Marcel van Silfhout investigates the international movement and discusses the response 

from Dutch chefs. What’s interesting is that the first part of the series does not celebrate the 

movement at all, rather the author starts off by discussing two cases in which liquid nitrogen caused 

two major accidents in restaurants. Arguably, this sets the tone for the article and, therefore, the 

articles that follow. Van Silfhout argues, at the end of the first article, that the peak of molecular 

cooking in the Netherlands can be found between 2005 and 2013. In the third article of the series, 

‘De Alchemisten van de Haute Cuisine,’ van Silfhout argues that the tone of Dutch food experts, be 

 
182 Take for example Ron Blaauw’s genuine interest in the very recent rise of three-dimensional printed meats (by 
Redefined Meat) and its possible implementation in his kitchen (https://www.deondernemer.nl/innovatie/vlees-redefine-
meat-printer-ron-blaauw-plantaardig-duurzaamheid~3425469?referrer=https%3A%2F%2Fwww.google.com%2F). Or 
one could take a look at the many articles by food journalist Hiske Versprille who sometimes includes molecular 
cooking in the history of (the making of) a dish (e.g. the article on chocolate mousse and This’ careful design of his 
Chocolate Chantilly: https://www.volkskrant.nl/eten-en-drinken/hoe-een-godenspijs-nog-hemelser-wordt-met-gratis-
lucht-uit-uw-eigen-keuken~bb5646f9/).  
183 François Greurds, “10 jaar FG Restaurant** en 5 jaar FG Food Labs*: ‘De smaak is voor mij allesbepalend,’” 
deBuik Rotterdam, n.d., https://www.debuik.nl/rotterdam/column/10-jaar-FGRestaurant-en-5-jaar-FG-Food-Labs-de-
smaak-is-voor-mij-allesbepalend.: “[Mijn] visie die onterecht als moleculair wordt bestempeld. Moleculair zegt niets, 
bijna alles wat je doet in de keuken is moleculair of chemie. Van het koken van een ei tot het kloppen van slagroom. Ik 
ben ervan overtuigd dat je als chef niet kunt excelleren als je de scheikundige processen niet beheerst. Smaken kun je 
niet uitdiepen als de juiste kennis jou ontbeert.” 
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it chefs or scientists associated with Wageningen University, was positive during and after the 

course of the pivotal conference Science is Cooking that took place between the end of 2005 up 

until the summer of 2006. Though, no wonder, as the main speaker was one of the founders of the 

molecular cooking movement himself: Hervé This. Peter Klosse, son of Jaap Klosse, attended the 

conference and he comments that the atmosphere was hopeful in a way as it carried the promise that 

science would finally formally introduce itself to cooking. What’s more, there was hope of 

improvement in both the use of ingredients as well as contemporary culinary processes.184 

According to Klosse, the focus lay on the latter. The author follows up Klosse’s commentary by 

telling the reader that the food experts that were present at the 2006 conference were not as aware 

yet of the harmfulness of food additives and the other substances introduced.185  

The conference most certainly sparked inspiration, as in 2006 chefs started using the 

methods introduced by the likes of Adrià. Although, Peter Klosse felt inspired, he declares himself 

not a proponent of the molecular movement as it has sometimes presented itself. His critique is 

mostly on the application of ideas from the movement in the chef’s kitchen. About this he admits 

that he did try out what was brought forth by well-known chefs of the movement in his own 

restaurant de Echoput, however it didn’t feel quite right, and that some ingredients and processes 

caused his stomach to be upset. What’s significant is, as mentioned several times by the author 

throughout the articles, is that chefs in general do not owe the customer information on what has 

been served specifically. Additionally, regulation and rules concerning additives and e-numbers is 

vague, although the European Union is constantly improving this over the years.186 Yet, Klosse 

does express his admiration for This’ (and others’) knowledge of his authoritative role in the 

movement and cooking in general, and, consequently, his commitment to marketing tricks towards 

other –lesser known– chefs and the public.  

 

Next, van Silfhout questions the actual interest chefs have in the culinary movement, and whether 

the motivation behind the use of additives and other substances rather stems from the low costs. For 

example, he notes that – apart from the 250 gram of beef – none of the ingredients for Adrià’s 

‘bouillonmacaroni’ exceed the 100 grams and, more so, the dish consists of many e-number 

ingredients and a lot of water. Therefore, the costs of making such a dish are low, yet due to the 

reputation of the chef and the uniqueness of the dish it can sell for a high price and thus lead to high 

profits. Interestingly, the author hypothesizes that this is what happened with French chef Pierre 

Gagnaire in the 90s, one of the first chefs who would be inspired by the methods of This. 

 
184 Marcel van Silfhout, “De Alchemisten van de Haute Cuisine,” Follow the Money, March 12, 2016, 
https://www.ftm.nl/artikelen/sneller-goedkoper-makkelijker. 
185 Ibid. 
186 Ibid. 
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In the same article, a chef who expresses her worries regarding molecular cooking is 

Angelique Schmeinck.187 She describes the type of cooking as a “shortcut” within the culinary 

process and sees its primary focus being saving money on whole foods by using ‘Harry Potter’-like 

powders and tricks. Rather than the understanding of cooking processes, while keeping cooking as 

an age-old craft, the movement has grown to enjoy efficiency above anything else.188 Moreover, 

molecular cooking can be dangerous as is mentioned in the same article. In the case of the “meat 

glue” transglutaminase, a synthetic excipient in chemical processes considered to be safe by the 

European food authorities, one chef lost his ability to taste as a whole.189 Additionally, what worries 

the author as well as chefs such as Gordon Ramsay the most is the fact that young chefs try to 

imitate chefs like Adrià and their methods. Their methods are unique and special, and thus 

profitable and more interesting than regular cooking. While no Dutch chef, in particular, was 

involved in the making of the culinary movement, distributors and sellers of additives such as 

Adrià’s Texturas confirm that Dutch Michelin-star chefs did buy into the ideology and therefore do 

use these products in their kitchen, although this is – as will be discussed later – less visible to the 

reader of such chefs’ cookbooks. 

Additionally, a considerable amount of attention and money has been put into the 

advancement of the molecular cooking movement. An example of this is project INICON 

(Introduction of innovative technologies in modern gastronomy for the modernisation of cooking) 

subsidized by the European Union. In essence, the project allowed for developments from the food 

technology industry to seep into restaurants. Thus, molecular cooking was not just a smart move in 

regards to the emergence of new food trends, it was also able to become as famous as it did because 

of the availability of money. However, while the article by Follow the Money describes a very 

interesting picture regarding molecular cooking and its marketing, there appears to be a genuine 

interest in the use of chemistry in the kitchen that does not necessarily involve a craving for 

subsidization. First and foremost, projects like these led to the acceptance of the use of alien 

substances and additives. So much so, that the use of such products is encouraged in contemporary 

cookbooks.  

 

All in all, while interest in the molecular cooking movement was definitely apparent in the 

Netherlands, some of it also consisted of (later) critique from Dutch chefs and journalists. Notably, 

no Dutch chef was directly involved with the founding of the movement as we know it today. While 

there has been some critique from these prominent Dutch (celebrity) chefs, it is important to 
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mention that this does not mean that there has been no influence from molecular cooking at all, 

albeit experimental or implicit in nature. In the following paragraphs, I explain further what shape 

molecular cooking has taken in Dutch cookbooks. 

 

In this subchapter I focus on a few Dutch chefs whose names and cookbooks are very much present 

in the landscape of cookbooks in the Netherlands. Notably, the expertise of the chefs mentioned in 

this chapter expresses itself in the ownership of Michelin-star restaurants. While there is a plethora 

of Dutch chefs, the ones discussed here can be considered among the most internationally famous 

and, in line with that, wrote bestselling cookbooks. While there are some chefs who directly and 

explicitly align(ed) themselves with the molecular cooking movement, such as Moshik Roth and 

François Greurds, they, importantly, did not publish any cookbooks. Thus, among many other 

chefs, the chefs that I discuss are, again, in no particular order: Sergio Herman, Herman den Blijker, 

Jonnie Boer, Margo Reuten, Ron Blaauw and Angelique Schmeinck.  

 

First, Sergio Herman, like the other chefs, carries around a signature style according to his 

website.190 Furthermore, the website tells us that Herman’s style of cooking is unique and 

unorthodox, while they do not explain further how this is visible from the dishes he presents. 

However, in the third article by van Silfhout, we come across the statement that Sergio appears to 

be the figurehead of the molecular cooking movement in The Netherlands. If this is the case, one 

could definitely argue that his methods are unorthodox. Herman first learned cooking from his 

father and they worked together at the restaurant Oud Sluis, a mussel restaurant, which the former 

took over in 1990 and “transformed […] into a unique culinary destination with high gastronomic 

expectations in a far corner of The Netherlands near the Belgian border.”191 Although, there is little 

explanation as to what makes Herman’s type of cooking special, he dedicates much work to the 

food heritage of Zeeland, which is also visible from some of his cookbooks that solely focus on this 

heritage. In 2013, Herman opened the restaurant Pure C, for which the C both stands for ‘sea’ as 

well as Cadzand, where the restaurant is located. Here, the website mentions, is where the real 

innovation took place. His style of cooking is presented as: 

 

“[…] broadly known for light preparations, fresh accents and delicate acids. In recent years, 

he has increasingly shifted his focus from the reinterpretation of classic cuisine and the 

flavors of his youth to modern style of cooking with embracement of rich and different 

flavors of the world. […] With unique culinary experiences, the Sergio Herman Group 

 
190 “Sergio,” Sergio Herman Group, n.d., https://sergiohermangroup.com/sergio. 
191 “About,” Sergio Herman Group, n.d., https://sergiohermangroup.com/about. 
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represents a diverse showcase of restaurantconcepts going from fast-casual to fine-dining 

and everything in between.”192 

 

Therefore, it is interesting to take a look at how innovatory kitchen ideas from his restaurant are 

implemented in Herman’s cookbooks and whether his cookbooks, too, are focused on innovation or 

if these are more targeted towards the home cook who knows little more than the basics of cooking. 

For the sake of generality, I decided to take a look at the book Sergio’s Smaakmakers, rather than 

books focused on a particular region of the Netherlands. 

 

Another chef I discuss in this chapter is a chef that has made many television appearances: Herman 

den Blijker. Though, the chef not only appears on television, as he is also well-known for selling 

kitchen merchandise engraved with his name, that he considers to be chef-level quality. 

Significantly, Den Blijker also owned several restaurants, of which most now have since been sold 

to others. One of the restaurants that is still open and used by the chef is GOUD, previously known 

as FG Bistro (by the aforementioned François Greurds). Together with owner Nick de 

Kousemaeker, Den Blijker still actively works as a chef here.  

Interestingly, the chef’s status as a holder of a Michelin-star restaurant was short-lived, as 

the only restaurant, among the many he owned from the 90s, De Engel received a star in 1997 for 

five subsequent years. However, due to his presence on television and his overall fame in the 

Netherlands, it is important to include the chef in the list of Dutch chefs that were active in the 

period between the late 90s to now as his influence did not become unnoticed. Unsurprisingly, Den 

Blijker’s cooking found itself among two audiences: fellow chefs, as well as, and, of course, the 

general public. As for the latter, this is very apparent from the many television appearances as well 

as cookbooks targeted at home cooks. In this chapter I discuss Herman den Blijker’s Herman 

Kijken, Knijpen, Voelen, Ruiken, Proeven, Koken En Eten, a book focused much on the use of the 

senses when cooking. Here, I find notions of taste and how ideas about taste are shaped in Den 

Blijker’s experience. 

 

The third author and chef I wish to discuss is Jonnie Boer. Like Herman den Blijker, Jonnie Boer is 

well-known not just for his restaurant and kitchen ideas, but also ventured into different aspects of 

public engagement. For example, the chef worked together with spice manufacturer Euroma to 

create several spice mixes.193 Boer, together with his wife Thérèse, has been the head chef, and for a 

 
192 Ibid.  
193 “Specerijenmelanges Ontwikkelen Met Jonnie Boer,” Euroma, n.d., 
https://www.euroma.nl/inspiratie/specerijenmelanges-ontwikkelen-met-jonnie-boer/. 
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while owner, of De Librije. Over a period of years, the restaurant eventually gained three Michelin 

stars which made the chef one of the best chefs in the Netherlands.  

His cooking style, which also becomes apparent from the analyses of his books, is 

characterized by sticking to natural elements and local ingredients. However, on their website the 

chef and his wife make sure that customers understand that what makes their cooking style special 

is that they do not adhere to any specialization at all. Importantly, they describe their cooking style 

as cooking with one’s heart and soul, which includes the loving relationship between wine and 

food. To understand what both of them are telling the reader, I decided to take a look at two books 

that were written many years apart from each other. First, I included De Librije: Puur Eten & 

Drinken as one of the first cookbooks published by a famous chef (in 2005) that appeared right after 

the molecular cooking movement was finally making its appearance after This’ lecture of 2004. 

Secondly, I take a look at a more recent cookbook by Boer: Puurst (2012), written in cooperation 

with Peter Klosse and described as the chef’s magnus opus. Including two books of this particular 

chef within my analysis is relevant, because it serves as an example of shifting mentalities in the 

chef’s attitude, the menus of restaurants as well as cookbooks that are targeted at home cooks. 

 

Margo Reuten is (unfortunately) the only female chef with a Michelin star. The chef’s restaurant Da 

Vinci in Maasbracht carries one Michelin star since 2018. I decided to include Reuten as her style 

of cooking is explicitly influenced by the molecular cooking movement. Because, this is both 

visible from the menu found at her restaurant as well as the cookbooks that she has written in 

cooperation with others. Particularly, the book Proeven van Bekwaamheid (of which the special 

edition is most interesting, as it includes a day-to-day schedule of the chef and her employees at the 

restaurant) displays a general interest in different styles of cooking, compared to more traditional 

ways of cooking. What’s interesting, is that the female chef describes her style of cooking as classic 

French. As we will see, there is little to be found of the classic French kitchen as described in the 

previous chapter in Reuten’s restaurant. 

Another chef that takes the center stage in Dutch cooking is Ron Blaauw, now owner of the 

somewhat “cheap”, but bustling franchise Ron Gastrobar but previously known for the restaurant 

that carried two Michelin stars and shared the name with the chef: Ron Blaauw Restaurant. What’s 

interesting about Blaauw’s type of cooking is that it is not typically Dutch or West-European. Many 

of the inspiration for the items found on the menus of the several Gastrobar restaurants stem from 

South-East Asia. Like Herman den Blijker and Jonnie Boer, Blaauw also appeared on television and 

can be considered (like all of the other chefs mentioned) a celebrity chef that is well-known 

internationally. 
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Lastly, I discuss Angelique Schmeinck, a chef who has become widely known for her ideas about 

the senses and food experiences. In particular, this chef tries to differentiate herself from others by 

including several types of eating experiences, of which her air balloon “restaurant” (CuliAir) serves 

as a great example. Yet, she also experiments with other types of experiences such as edible 

paintings and exhibiting her and her customers’ taste and culinary experiences. One of the main 

themes throughout her style of cooking is the combination of food, taste and art. Therefore, 

Schmeinck has a vastly different approach to food than any of the other chefs mentioned.  

Her experimental style can be found throughout all of the books she has written as well as 

within the many television appearances she has made over the years (e.g. her many appearances on 

the Dutch culinary television channel 24Kitchen). Moreover, she works closely together with other 

chefs who are interested in the same type of taste experiences, such as Peter Klosse. Therefore, it 

can be said that her interest in kitchen innovation is mostly found outside her own air balloon 

restaurant. In Angelique Schmeinck’s Smaakvrienden, a book focused on the concept of food 

pairing, balance between traditional and scientific methods and language translates itself into ideas 

such as flavour design and cuisine intuitive.194 Furthermore, the book consists of many mind maps 

of so-called “tastefriends” of fruits and vegetables. Additionally, Schmeinck adds mind maps of 

several other ingredients such as fish and meats, naming these mind maps culinary brainflashes, and 

these appear to serve as inspiration for the home cook who wishes to be experimental. Of course, 

she also dedicates many pages to cooking techniques and methods. 

 

Yet, I also wish to discuss another book –albeit in the background of in the research discussed in 

this chapter—that is significant in the understanding of the emergence of the molecular cooking 

movement in the Netherlands. Because, an example of direct influence of the movement is the book 

Cook & Chemist by Dutch chef Mariën and the chemist Groenewold. In the book, the two share 

recipes alongside theories on cooking and culinary processes. The application of the latter can be 

found within every recipe in the book. The book itself feels like an experiment, testing the waters 

concerning the curiosity of the Dutch public in the molecular kitchen (and it appears to be a 

successful experiment as later on the authors publish such as a sequel (2008), Koken met Kennis 

(2013) and Keukenlab (2019). Intuitively, one would consider the first real Dutch book on 

molecular cooking to be large and all-encompassing, providing stories on culinary developments in 

the Dutch kitchen, yet this is not the case and it appears that the shift to a more scientific kitchen is 

rather implicit. 

 

 
194 Angélique Schmeinck, Smaakvrienden: Foodpairing Op Zijn Best!; Inspiratie Voor De Beste Smaakcombinaties En 
Culinaire Creativiteit (Uithoorn: Karakter Uitgevers B.V., 2017), 16–17. 
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2.3 Themes in molecular cooking and their shape in Dutch cookbooks from 2000-2020 

In the fashion of previous chapter, this third subchapter explores some common themes among the 

cookbooks from the period 2000-2020 and, most importantly, how the previously discussed themes 

from the nouvelle cuisine movement fit within the framework of molecular cooking.  

 

Interestingly, there are a few aspects of molecular cooking that can be found in most of its 

cookbooks. First, we see a clear explication of measurements and the inclusion of tools to assist 

with measuring. With this I mean to say that the measurements mentioned are to be taken seriously 

by the home cook or chef as the culinary process involves a proper chemical experiment. This idea 

of measurement ties into the second shared similarity of most molecular cookbooks: that of 

terminology. There is little to no mention of cooking as a craft, rather cooking takes the shape of an 

experiment that is guided by words from science. Thirdly, it appears that within the movement an 

idea of objectivity plays a role. Meaning that throughout the mentioned books there is always an 

authoritative and distant tone, oddly similar to what one finds in a regular science textbook. 

However, this is not just discernible from textual information, the use of photography as a tool to 

convey the message of culinary processes as science adds to this idea. Lastly, the content of the 

recipes makes for an interesting message. It is not whole foods, fresh and local, that make the dish 

appealing, it is the culinary process in general. In other words, one should not be scared to use 

additives that carry strange names or even numbers. In what follows is an analysis of these 

components in molecular cooking. 

 

Firstly, an important feature of molecular cooking is the idea of precise measurements, including 

that of temperatures. A great example of the latter can be found in Cook & Chemist, namely 

pudding made from onion soup. The recipe is divided into several sections: how many people it 

serves, cooking time, ingredients, additional tools, the recipe step-by-step, and most interestingly, 

what the recipe can tell us about the reactions that take place. The first few listed sections are not 

that different from what one can find in any other regular cookbook; however, it is the scientific 

explanation that serves an enlightening purpose throughout the whole recipe. In this explanation, 

Mariën and Groenewold explain to us that the pudding is being cooked in an au bain-marie manner 

to avoid overheating. More so, they explain to us that in this case the proteins within the soup 

solidify at around 85 to 90 degrees Celsius, rather than 80 degrees Celsius as is the norm for egg 

solidification, due to the many ingredients alongside the eggs that make coagulation more 

difficult.195 Not only do the authors provide recipes for dishes, they also include smaller recipes for 

 
195 Eke Mariën and Jan Groenewold, Cook and Chemist: Smakelijke Experimenten Uit de Moleculaire Keuken Voor 
Iedere Kookliefhebber, ed. Bas Husslage (Uithoorn: Karakter Uitgevers B.V., 2008), 49. 
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sauces and foams. In regards to the creation of mayonnaise, it is important to note that one should 

beat the eggs for 5 minutes if the pan with water is brought to a temperature of 60 degrees Celsius, 

or one minute if the temperature of the water is 70 degrees Celsius. Why is this important? To avoid 

dangerous salmonella bacteria, they tell us.196 After the recipe for mayonnaise, the authors dedicate 

a few pages to the science behind water, oils and structures. Thus, it appears that temperature as a 

form of measurement is rather important when it comes to cooking dishes and other culinary 

creations.  

 Other ideas about measurement as a feature of molecular cooking can be found throughout 

the books that focus intently on this type of cooking. Importantly, the five-part book series by 

Myhrvold serve as a great example of what is meant by the preciseness of measurement. Not only 

does Myhrvold provide the reader with grams and litres, he displays tables and pictures full of 

information on specific measurements as well as extensive explanations. Going back to the function 

of eggs, we see that Myhrvold switches between the use of the number of eggs and the weight of the 

eggs in his instructions. For instance, on page 81 of the fourth volume one might notice that the 

quantity of eggs to be used in the making of deviled eggs is four, or 200 grams. Additionally, on 

page 83 he tells us that 10 quail eggs carry around the same weight as four large eggs, i.e. 200 

grams (figure 14).197  

 

 
Figure 14 Myhrvold’s display of what different culinary processes do to eggs (e.g. their several sorts, stages 

and boiling times). 

 
196 Idem., 96. 
197 Nathan Myhrvold, Modernist Cuisine: Ingredients and Preparations, vol. 4, Modernist Cuisine: The Art and Science 
of Cooking (Washington: The Cooking Lab, 2011), 81–83. 
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However, Myhrvold goes further than explaining quantities and temperatures. In a section on 

hydrocolloid properties and uses (such as gels) he provides us with the scaling range to a set weight 

of liquid to 100%, hydration, gel-formation and melting points, as well as the ingredient’s stable pH 

and additional notes. Therefore, there is a lot of information to go through, way more than what we 

have seen from the books discussed on the section of nouvelle cuisine. In the case of the recipe for 

silken tofu, on page 113, we find different instructions in which measurement plays an important 

role.198 Here, we see the use of the Brix scale for temperature. 

 

Yet, ideas about measurement and tools are not just present in cookbooks that present themselves as 

nearly purely scientific. Rather, in several of the Dutch cookbooks from the period 2000-2020 the 

value attached to measurement becomes evident. An example of this can be found in Sergio 

Herman’s 70 Smaakmakers. In several cases has Herman been noted as a prime proponent, for 

example in the article by van Silfhout, of the molecular kitchen in the Netherlands. His book is 

filled to the brim with recipes from all over the world. Funnily enough, while much of the core text 

of the recipes leave room for the home cook’s imagination, the list of ingredients is very much 

specific. On page 185, for example, Herman tells the reader that for his maatjesharing met bietjes 

en mierikswortel (herring with beet and horseradish) needs 6 pieces of bread, 60 grams of Greek 

yoghurt, specifically three red beets, two branches of dille, etc.199 Additionally, whereas in 

traditional cookbooks the cooking of meat is often indicated by their status, either medium, rare or 

anything in between (or however the home cook enjoys it the most), Herman advises the reader to 

use actual timestamps for this. An example of this is found on page 130, the recipe for lamsvlees 

met groene kruiden en limoen (lamb with green herbs and lemon) where Herman specifically tells 

the reader to first bake the lamb, however, to further cook it for 7 to 8 minutes in the oven to fully 

get the rosé colour needed.200 

 

In the cookbook by Herman Den Blijker, the tone of the author is specifically very authoritative in 

the way ingredients are written down. Importantly, the writing style does not allow the home cook 

for much creative liberty regarding ingredients. In almost every recipe one finds the exact amounts 

of grams and millilitres. Although the chef, in this book does not mention the importance of specific 

measurements himself, there appears to be an implicit difference between his approach and the 

nouvelle cuisine movement’s nonchalance regarding measurement in the culinary process. Clearly, 

 
198 Nathan Myhrvold, Modernist Cuisine: Techniques and Preparation, vol. 2, Modernist Cuisine: The Art and Science 
of Cooking (Washington: The Cooking Lab, 2011), 113. 
199 Sergio Herman, Sergio’s Smaakmakers: 70 Recepten Voor Thuis., ed. Lars Hamer (Amsterdam: Carrera Culinair, 
2018), 185. 
200 Idem., 130. 
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Den Blijker has acquired knowledge regarding culinary processes that either was not yet known 

during the reign of nouvelle cuisine, or it was not important for the home cook to know about. For 

instance, on page 209, in the section on desserts, he mentions that it is important to cool off the 

chocolate at exactly 16 degrees Celsius, without any further explanation as to why.201 More so, the 

chef also mentions the use of tools such as the thermometer to obtain an exact temperature (figure 

15).202 

 

 
Figure 15 Herman den Blijker’s recipe for bonbons with rosemary. He provides the reader with information 

on how to properly heat the chocolate by controlling the temperature. 

 

Arguably, the same could be said for Ron Blaauw’s four seasons’ cookbooks. While, in comparison 

to the other books mentioned in this chapter, mention of measurement and tools is minimal, it is still 

 
201 Herman den Blijker, Herman: Kijken, Knijpen, Voelen, Ruiken, Proeven, Koken En Eten (Utrecht: Kosmos, 2007), 
209. 
202 Idem.,  
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there: “houd de temperatuur van het vet op 90 ºC (konfijten)” (keep the temperature of the (duck)fat 

at 90 ºC) is what Blaauw says about his confit of duck with a marmalade of mandarin, hoisinsauce 

and five-spicepowder.203 

A chef who more or less presents a more straightforward scientific approach, including 

measurement, is Margo Reuten. Regarding ice cream, she mentions that it is important to keep the 

temperature of the milk, whipped cream and milk powder at 70 degrees Celsius while warming this 

concoction up to 82 degrees Celsius specifically.204 Arguably, while she tells the reader that this is 

to prevent clumps, cooking recipes with eggs from 70 degrees Celsius avoids salmonella as we have 

seen before in Myhrvold’s books. About temperature measurement, Reuten tells the reader 

specifically that it concerns degrees Celsius, rather than any other form of temperature 

measurement.205 While in the 2003 version of the book, Reuten already hinted to a more scientific 

approach with the inclusion of the more specific measurements as mentioned above, the 2009 

special edition can be seem as the epitome of the effect molecular cooking had on Dutch restaurant 

lifestyle.  

 

Lastly, in De Librije: puur eten en drinken we come across a completely different approach, much 

similar to that of nouvelle cuisine. The home cook seems to get much more liberty in their choice of 

amounts. Of course, Jonnie Boer prefaces the book by Cazor and Lienard by telling the reader about 

the great promise molecular cooking might bring to the world of cuisine. The book by Boer and his 

wife was published in 2005, importantly in the year of the rise in interest in molecular cooking in 

the Netherlands. Therefore, it could be said that while molecular cooking did already exist long 

before 2005’s conference, this book can be seen as a transitional piece that lends itself well to both 

movements in an indirect way (figure 16).  

 
203 Ron Blaauw, Winter: Koken Met Ron Blaauw (Amsterdam: Trouw, 2012), 38. 
204 Reuten, Proeven van Bekwaamheid: Special Edition, 100. 
205 Ibid. 
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Figure 16 Throughout Boer’s first book, there seems to be already some movement towards an experimental 

type of cooking. The way the “tomato in three ways” has been presented in both the recipe (including the 

casual use of gelatin) as well as the depiction of the dish strengthen the belief that Boer was already very 

much aware of what occupied the space of culinary innovation. 

 

While measurement as a thing in itself does not make a huge explicit appearance in Jonnie’s book, 

the addition of additives or strange new components in cooking does. With this I mean to say that in 

some cases, Boer already uses ingredients as agar-agar and gelatin and, moreover, techniques such 

as the creation of foams in his recipes. However, in Puurst, as what they seem as the last book 

within their Puur trilogy (consisting of Puur, Puurder and Puurst) we truly see what influence 

molecular cooking has had on the cuisine of Jonnie Boer and his wife. 

 In Puurst the language of chef Boer appears to have shifted towards a genuine interest in 

scientific cooking. For instance, on page 234 on umami taste, he describes how at the Librije the 

chefs are constantly innovating by experimenting. In this case, he specifically talks about the 

process of fermentation. Here too, one finds proof of the chef working together with the scientific 

field. His fermented vegetable juice or cocktail, as he calls it, is created together in cooperation with 

Jan ten Kleij, owner of water revitalization company Aquarius Vitaliser, that “does secret things 

with enzymes and micro-organisms.”206 What’s new about Puurst is the mention of the culinary 

innovations made (inter)nationally by the likes of Ferran Adrià and how they have shaped the 

kitchen of the Librije anew. As an example, Boer brings forth the use of xanthan as a replacement 

 
206 Jonnie Boer and Thérèse Boer-Tausch, Puurst (Zwolle: Komma, 2012), 234.: “[die] geheimzinnige dingen met 
enzymen en micro-organismen doet.” 
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for starch, a product he gladly uses.207 Furthermore, in his bibliography you will find familiar names 

such as Peter Klosse and Harold McGee, both on taste theory and scientific cuisine.208 

 

The second component of molecular cooking is the use of scientific language within recipes, 

ingredients and instructions. This component has close ties to ideas about measurement, as the 

wording in measurement details are, as I have argued, very much specific and in many cases 

different from other culinary movements like nouvelle cuisine. An even stronger point can be made 

for the word use alongside measurements. Arguably, words and processes such as “hydrocolloids,” 

found within Myhrvold’s book multiple times, are uncommon and unorthodox in the case of 

cookbooks, meaning that words like these will be hard to find in more traditional cookbooks such as 

the ones discussed in chapter one.209 The field of chemistry lies at the base of molecular cooking, 

and this becomes visible from the used terminology in many cases. Myhrvold’s volumes are, again, 

a great example of this component. Throughout every book in the series, one finds many references 

to chemistry, so much so that the books appear rather like chemistry books with cooking serving as 

examples to demonstrate chemical experiments.  

This component, too, is unmistakeably visible in the Dutch cookbooks. Aspects like 

measurement appear to be more distinct in new cookbooks. And, closely related to this second 

component of molecular cooking, is the element of attempting an objective language. More so, 

tying into the use of language is the visual language one finds throughout the cookbooks of the 

molecular cooking movement. In what follows is an overview of how these aspects of language can 

be found throughout the Dutch cookbooks. 

 

Of course, in books like Angelique Schmeinck’s, scientific language is almost inevitable as it 

summarizes many of the food innovations made over the last few decades. An example of this can 

be found on page 262 where Schmeinck describes the culinary notion of espuma, or more popularly 

known as foam. Its description follows the structure of a short introduction as to what the taste of 

espuma should be like and how it is supposed to look. Nevertheless, its description also contains an 

explanation as to why nitrous oxide is used for foam formation. She goes on to describe the use of a 

siphon and the several types that are available, e.g. heat resistant siphons are available for the 

preparation of warm dishes.210 In some of her espuma recipes, e.g. the avocado espuma, Schmeinck 

 
207 Idem., 22. 
208 Idem., 431. 
209 Myhrvold, Modernist Cuisine: Ingredients and Preparations, 4:38. 
210 Schmeinck, Smaakvrienden: Foodpairing Op Zijn Best!; Inspiratie Voor De Beste Smaakcombinaties En Culinaire 
Creativiteit, 262. 
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does not use gelatin. However, in other recipes she does make use of this additive, for example in 

the pineapple espuma, to obtain a firm foam. 

 Next to such cooking techniques, we also find hints of scientific language within the use of 

ingredients. Take for example her notes on grapefruit as an ingredient (figure 17).211 She tells us 

that due to the presence of 6,7-dihydroxybergamottin within the fruit, it can be considered toxic if 

one takes it alongside specific medicine. However, more than a scientific explanation is a 

predominant focus on the culinary intuition of the reader. As for her tastefriends, she makes the 

distinction between best friends (an easy choice) and exciting or thrilling friends (requires a clear 

focus on intuition and understanding of the ingredient). Another example of interesting information 

regarding ingredients, can be found on the pages on blueberries in which the health benefits of the 

fruit are listed.212 Regarding blueberries, she mentions vitamins C and E, as well as its antioxidizing 

properties as being beneficial to our quality of memorizing (figure 18). 

 

 
Figure 17 Angelique Schmeinck’s analysis of grapefruit. 

 

 
211 Idem., 130-131. 
212 Idem., 122-123. 
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Figure 18 Angelique Schmeinck’s analysis of blueberry. 

 

Yet, because of the nature of this book as a more casual attempt at food pairing, one might think 

that the visual language is of little importance. However, in contrast, it is very interesting that next 

to there being little to no mention of personal stories, there is also no picture of a completed dish in 

the back of the book (where most of the recipes can be found). The only pictorial references the 

reader comes across, is that of the several fruits and vegetables in their basic form. This is 

something that we also clearly come across in the books of Myhrvold. Therefore, this similarity to 

Myhrvold’s books makes it seem like Schmeinck’s aim was to reduce some ingredients to their 

basic form to allow the reader to gain a general understanding of cooking, which starts from the 

bottom. Contrastingly, the only cooking basics one finds in the books on nouvelle cuisine, or books 

considered nouvelle cuisine cookbooks, are for instance basic recipes for stocks. In the literature 

studied throughout this thesis, none of the ingredients are taken separately and discussed in their 

reduced form. 

 

This tendency to use a more scientific approach to language use in cookbooks also finds its way in 

Herman Den Blijker’s cookbook. Because Den Blijker’s aim appears to be elevating the 

understanding of quality of products by carefully explaining the types of ingredients in a simple 

manner, one could say that his target audience are the home cooks. Like Jonnie Boer, Den Blijker 

too finds himself in a transitional period of cooking in which the traditional opens up some space 
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for a more objective or scientific approach. Rather than relying heavily on the French kitchen, of 

which he admits to have learned a lot from, there are cooking techniques and preparations in the 

2007 cookbook that arguably mirror some of the techniques mentioned in books such as Myhrvold, 

Kurti and McGee’s. Examples of such techniques are his ideas on preserving and the importance 

thereof, as well as controlling the temperature of preparations.213 As for Den Blijker’s visual 

language, there are pictures of him being in the field (meaning: Den Blijker visiting a harbor to 

show off the freshest fish or him preparing a dish and displaying the several methods available), 

some pictures of dishes, but also some pictures of the ingredients used in recipes. Furthermore, on 

page 168 and 169, the author shows us a schematic picture of the anatomy of a cow, displaying the 

best meat cuts (figure 19).214 Thus, while Den Blijker finds himself within the middle of changing 

culinary movements, I have not found any schematic drawing in the books from the period between 

1980 and 2000. Therefore, change is definitely discernable.   

 

 
Figure 19 The types of meat cuts of a cow shown in den Blijker’s cookbook. 

 

Within his book, Sergio Herman uses a peculiar type of language. Because, here one will find both 

texts on inspiration regarding certain ingredients as well as what he calls “facts” regarding these 

 
213 Den Blijker, Herman: Kijken, Knijpen, Voelen, Ruiken, Proeven, Koken En Eten, 149, 209. 
214 Idem., 168-169. 
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ingredients. More so, throughout the book he provides tips on the buying and, like Den Blijker, 

preserving of his smaakmakers. Regarding miso he tells us not to buy versions that contain MSG or 

ve-tsin (E621) (figure 20). About garlic, Herman argues that it contains healing properties such as 

being able to lower one’s blood pressure and cholesterol and can be used as a diuretic.215 

 

 
Figure 20 On page 188 and 189 of Sergio Herman’s book, one finds a description of the Asian ingredient 

miso. Here, one comes across some buying and preserving tips and facts listed by the chef. 

 

To further the point of the importance of the used visual language, I, again, turn to Margo Reuten. 

Significantly, in regards to visual language she displays the actual culinary process at work, next to 

pictures of the dishes and ingredients themselves. What’s more, she depicts herself and her 

colleagues at work, working with these ingredients and tools (figure 21 and 22). 

 

 
215 Idem., 134. 
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Figure 21 

 
Figure 22 Margo Reuten and her colleagues at work. 
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Similar to Reuten, is Boer’s Puurst. On the first pages of the book, Boer is showing of the culinary 

prowess that he possesses and gained over time in the shape of pictures of interesting dishes. For 

example, on one of the first pages one finds a deconstructed fish in which the grates as well as the 

skin of the fish are preserved and shown (and of course, there is a dish presented on these, however 

the dish did not strike me as the predominant element). The deconstructed fish is very much 

reminiscent of what one finds at a natural history museum (figure 23).216  

 

 
Figure 23 On the first pages of Boer’s Puurst one finds this strange dish, that might at first glance not even 

look edible. 

 

Some of the pictures in the book, e.g. the apple pie (or in this case a deconstructed apple pie, figure 

24 and 25), are presented as anaglyph three-dimensional models. For Boer and his wife, the three-

dimensional pictures might not as such show off technological advancements regarding 

photography and film, but could also represent harmony: everything comes together, including the 

senses.217 

 

 
216 Boer and Boer-Tausch, Puurst, 3–4. 
217 Idem., 23.  
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Figure 24 Depiction of Boer’s deconstructed apple pie. Rather than a regular photograph, Boer decided to 

present an anaglyph three-dimensional photograph. 

 

 
Figure 25 The description of the dessert, only in the back of the book one finds the actual recipe.  
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Lastly, within this theme I wish to discuss Ron Blaauw’s Vier Seizoenen. At first glance, the book 

does not seem to differ much from those discussed in the chapter on nouvelle cuisine. However, in 

several instances there is mention of ideas uncommon to the movement. In the book, one finds 

occasional mention of cooking techniques and methods such as preserving, poaching and the 

making of ganache. In the autumn volume of the series there is a mouthwatering recipe for tarte 

tatin of apple with ice cream and caramel sauce that contains a proper explanation that the yolk in 

the ice cream has to be heated to 80 degrees Celsius. Another example can be found on page 100 of 

the same volume in which it is explicitly explained that starch functions as a binding agent (figure 

26).218 

 

 
Figure 26 Blaauw’s tarte tartin. In regards to the ice-making process, Blaauw mentions the importance of 

cooking the yolk as described. 

 

The penultimate point of molecular cooking, discussed several times already as a common theme in 

this chapter is that of the use of strange substances and, specifically, additives that can be 

experimented with. This aspect of molecular cooking I consider to be most alien to the chefs of 

nouvelle cuisine as in none of the books mentioned in the first chapter, additives like agar-agar 

 
218 Ron Blaauw, Herfst: Koken Met Ron Blaauw (Amsterdam: Trouw, 2012), 28, 100. 
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make their way into the list of ingredients. Interestingly, in all of the books mentioned in this 

chapter, additives like gelatin or agar-agar make an appearance. Though, in some cases, the chefs 

go even further and use less common ingredients. In the case of Margo Reuten’s 2009 special 

edition we find mention of ingredients such as pro-crema, cortina, isomalt sugar, maltose, glucose 

(in the case of Herman den Blijker’s glucose this is grape juice), xantan and algin throughout the 

whole book. In Smaakvrienden too, Schmeinck mentions the use of E621, monosodium glutamate, 

as an umami agent.219 Schmeinck makes her awareness regarding innovation within the culinary 

world known several times, but prefers natural ingredients (as she repeats in the article by Follow 

The Money). As mentioned, Den Blijker uses ingredients like gelatin and glucose too, however he 

does so only in his desserts.220 Thus, along the changes in language also comes a change in the 

ingredients the chefs use. 

 Another chef whom I’ve already discussed earlier on in this subchapter, Jonnie Boer, 

increased his use of alien substances or ingredients over the years. As in his first book of the 

Librije-trilogy, agar-agar and gelatin appear to be the only additives to be found in just some of his 

recipes, in Puurst (the last part of the trilogy) there are now ingredients like algin, vegetal and the 

bread improver known as powdered garantamax added to the recipes.221 The book appears to be 

written for the somewhat innovative home cook and the experimental chef. With this I mean tot say 

that while these additives are not readily available online, a regular home cook might not have the 

need and use for such items in their cupboard.  

 However, it should also be noted that in many of the cookbooks I have studied, such as Ron 

Blaauw’s and Sergio Herman’s (who, according to van Silfhout, does have ties to the molecular 

cooking movement) there is no mention of such additives. Herman does occasionally use 

ingredients, such as miso, that are not common in all cookbooks and especially none of the 

traditional cookbooks between 1980 and 2000 I have studied. Furthermore, Den Blijker sticks to the 

use of gelatin and agar-agar in his dishes (and narrowing it down even further: his desserts) and 

uses none of the special additives introduced by Adrià. Therefore, it can be argued that while 

additives take up some space in some Dutch cookbooks, using it as an ingredient is not a necessity 

for the Dutch chefs between 2000 and 2020. 

 

The last common theme to be found in the molecular cookbooks is that of the importance of the 

culinary process, next to the use of ingredients and the finished dish. Even so, this is not always 

explicit, or in some cases even absent in the Dutch cookbooks.  

 
219 Schmeinck, Smaakvrienden: Foodpairing Op Zijn Best!; Inspiratie Voor De Beste Smaakcombinaties En Culinaire 
Creativiteit, 168. 
220 Den Blijker, Herman: Kijken, Knijpen, Voelen, Ruiken, Proeven, Koken En Eten, 206. 
221 Boer and Boer-Tausch, Puurst, 412. 
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 The first book I would like to discuss in regards to this theme is Sergio Herman’s. Like I 

mentioned before, parts of this book are dedicated to the buying and preserving of dishes. In 

addition to this, he also provides pages on certain culinary processes such as the fermentation of 

ginger. He tells the reader that such an ingredient is a crucial aspect of his own kitchen as it elevates 

his (mostly Asian) dishes. Another pre-preparation that one might need before starting the culinary 

process of the main recipe is basil oil. Therefore, we see not just complete recipes, but also tiny 

how-to guides in regards to such culinary processes that serve as pre-preparation before the cooking 

of a main recipe.222 Next, Herman also meticulously describes the culinary processes within his 

main recipes. For his asperges met misoboter, kreeft en verveine (asparagus with miso butter, 

lobster and verbena, figure 27) the culinary processes involved are: mixing by using a blender, 

boiling, using ice water to cool down, the use of a gas burner, parboiling, and fondue.223  

 

 
Figure 27 Herman’s recipe for asparagus with miso butter, lobster and verbena. 

 

As already put forward in the first theme, the Dutch chef Jonnie Boer already highlighted some of 

these processes, like fermentation, in his latest Librije-focused book Puurst. Thus, it seems that both 

Herman and Boer turn their back against one of the main rules of nouvelle cuisine. Fermentation, as 

 
222 Herman, Sergio’s Smaakmakers: 70 Recepten Voor Thuis., 175. 
223 Idem., 195. 
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shown in the first chapter, is a culinary process that nouvelle cuisine did not adhere to. While Gault 

and Millau did not provide any reason as to why this is, as the ten commandments are mostly 

observations by the two, one can imagine that the lack of freshness and the extra work that needs to 

be put in could be reasons for its exclusion. Besides culinary processes in general, not much 

attention is given by Dutch chefs from 1980-2000 to these pre-preparation processes. In all of the 

recipes from that period I have browsed through, the chefs jump right into the main recipe itself. 

 

More so, culinary processes such as baking and boiling attain more attention as these processes 

need precision. In the books by Ron Blaauw, much of this attention goes to such processes. And, 

while his book does provide serving or presentation tips, they take up the space of merely a 

sentence. To illustrate, Blaauw tells the reader to serve the duck’s foot with marmalade and cooked 

rice in respect to the previously mentioned duck dish. This is just a very simple, almost non-

necessary way of putting it.224 This is very much different from, for example, Savelberg who in 

many cases argues for the use of casual, and often redundant, sprinkling of spices or hints of sauces 

to brighten the look of the dish on the plate. 

Something else could be said for Herman Den Blijker’s cookbook. The chef appears to still pay 

a significant amount of his attention to serving and, also, accompanying wines. However, strikingly, 

Den Blijker’s cookbook also gives the impression that culinary processes are crucial. Not just by 

text, which is comparable to that of Blaauw’s, but mostly by looking through the pictures within 

this book. A great deal of pictures in this book are of Den Blijker at work as a chef. Case in point 

being his geglaceerde rogvleugel met artisjok en gestoofde bosui (glaced ray’s wing with artichoke 

and steamed spring onion). Here, the chef not only explains the processes at hand, he actually 

shows the reader how to properly cut the ray’s wing in a step-by-step manner (figure 28).225 

Another interesting point can be made for Den Blijker’s inclusion of specific culinary processes, 

such as pressing olives to make your own olive oil.226 Like Blaauw, the descriptions of culinary 

processes seem less intentional and direct, however such accounts are part of their narrative. 

 
224 Blaauw, Winter: Koken Met Ron Blaauw, 38. 
225 Den Blijker, Herman: Kijken, Knijpen, Voelen, Ruiken, Proeven, Koken En Eten, 52–53. 
226 Idem., 148. 
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Figure 28 Instructions by den Blijker on how to cut a ray’s wing properly. 

 

In comparison, Schmeinck’s book is actually filled with ideas on culinary processes and this 

appears to be very much intentional, with her main focus being cooking techniques. Every 

ingredient has their own way of preparation. Take, for instance, red bell pepper.227 About this, the 

author tells us that the ingredient can be prepared in many ways: it can be barbequed, grilled, 

marinated, puffed, stirfried, smoked, steamed, filled or fermented. Yet, this is not all as pages 215 to 

245 are fully dedicated to explaining cooking techniques and preparations of vegetables, and 246 to 

300 explain the many ways in which one can prepare fruits. While such ideas on preparation are 

also present in cookbooks by the likes of Mario Uva (often found either around the introduction or 

in the appendix of the book), these often concern the creation of necessary stocks and bouillons for 

recipes rather than separate ingredients and cooking techniques.  

 

This change to culinary processes being at the forefront of cooking is also visible in the books Puur 

and Puurst. In the character of traditional cookbooks, the authors of Puur still use this same 

technique of putting some of the culinary processes, or cooking techniques in its appendix. In 

Puurst, however, we see that this changes. While cooking techniques are still present within this 

book, the appendix does not simply contain simple stocks and bouillons, but now introduces foams, 

creams and gels too. Furthermore, within the book there are references to the culinary processes that 

Boer did not incorporate initially in his first book. What’s most interesting about this, is that the 

actual recipes and basic recipes encompass the last 90 pages of the 424-page long book. Most of the 

space is used by Boer as an introduction to his culinary arts and experimental style. An example of 

 
227 Schmeinck, Smaakvrienden: Foodpairing Op Zijn Best!; Inspiratie Voor De Beste Smaakcombinaties En Culinaire 
Creativiteit, 72–73. 
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this is the rauwe Sint Jacobsmossel met sap van geroosterde knolselderij, merg en kastanje (raw 

Saint Jacob’s mussels with a juice containing celeriac, marrow and chestnut). Noticeable within this 

“recipe” is the picture on page 159, which shows, in almost the same fashion as Myhrvold’s 

laboratory-like use of ingredients (figure 29).228  

 

 
Figure 29 Boer’s ingredients for the raw Saint Jacob’s mussels with a juice containing celeriac, marrow and 

chestnut. The separate ingredients and the black background are very similar to Myhrvold’s microwave-fried 

parsley and carrot tops. 

 
228 Boer and Boer-Tausch, Puurst, 158–59. 
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Yet, even the description of the process in making the recipe tells us more about Boer’s 

experimental style, e.g. the use of the Big Green Egg barbeque that he used first to test out its use 

with celeriac. As for the mussels, he notes several ways of preparation, although he prefers them 

raw (and delivered to him while they are still alive). As for the juice, Boer experimented with 

pressing the grilled celeriac and seeing whether one could make a proper usable stock out of it. 

About his trials and errors regarding this recipe, he tells us that it is not an easy process, but 

eventually everything will come together well enough.229 

 

In many cases, the themes discussed in these books are novel in comparison to the nouvelle cuisine 

cookbooks mentioned in previous chapter. Still, the cookbooks share many similarities and are not 

necessarily polar opposites of each other. However, what’s significant is that there has been a 

change in perspective regarding what cooking means both in the restaurant as well as at home. 

Therefore, there has also been a change in the relationship between cookbooks and the public that 

differs from that of nouvelle cuisine. While the content of nouvelle cuisine cookbooks aimed at the 

creation of a dish as a thing in itself, the chefs of molecular cooking seemed to have intended a 

spark in interest in scientific knowledge among the public by using cookbooks as its means. 

Therefore, what becomes important is the underlying understanding of the dish and its several 

(separate) components. Arguably, the supply in molecular cooking books had grown and interest 

among the public in its scientific content might therefore have been created. Holding onto this 

hypothesis, one could say that the urge by the public to apply sciences such as chemistry and 

physics in the kitchen might have grown too. In short, while using scientific methods, tools and 

ingredients may not have been as apparent or explicit in the books mentioned in this chapter, the 

influence a movement such as molecular cooking has had on Dutch cookbooks is definitely 

noticeable. 

 

 

 

 

 

 

 

 

 
229 Idem., 158. 
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Conclusion 
To sum up, in this research I have looked at two sets of primary sources: traditional Dutch 

cookbooks, of which the first set encompasses the period between roughly 1980 and 2000 and the 

second set focused on the period between 2000 and 2020. Furthermore, to understand the 

international context of such cookbooks, I took a look at the historical legacy of two particular 

culinary movements, i.e. nouvelle cuisine and molecular cooking. In my research, it was necessary 

to look at these two distinctive movements, due to the fact that they were dominant during the two 

respective periods.  

I found myself wondering in what way the international movement known as molecular 

cooking brought about a late shift in the content of Dutch cookbooks during the period between 

2000 and 2020. The short answer to this question is that there had been a considerable change in the 

content of these Dutch cookbooks, in comparison to the books that had been written two to a decade 

before. The dominant change that the molecular cooking movement presented was that of the 

implementation of scientific elements, therefore making the content of such books mildly scientific. 

One could even name this shift the scientification of cooking. Interestingly, this change also marked 

an apparent shift in Dutch cookbooks from, roughly, the period after 2004. In many cases, we see 

close attention being paid to precision, measurements, additives and other elements that previously 

were of little importance. Instead of cooking as a form of art as described by the likes of Paul 

Bocuse and Cas Spijkers, chefs now held onto scientific knowledge. Yet, in the case of the 

Netherlands, we have seen that not every chef (directly) adheres to such ideas or takes on a hybrid 

form of suggestions from both nouvelle cuisine as well as molecular cooking. What’s interesting is 

that, in general, sciences that accompany cooking such as chemistry and physics were able to enter 

the public sphere through the chef to the home cook. 

 

While for some it might be questionable whether the field of cooking is a topic to be discussed 

within the field or context of History and Philosophy of Science rather than (cultural) history, I 

argue that it is especially interesting to do so. As shown throughout this thesis, and in particular in 

the second chapter, the influence of science can be found elsewhere and in places one might not 

initially expect it to appear, like the culinary arts. More so, interaction between chef and scientist 

was, especially at the time, novel. Meaning that, in this case, popularizing science (especially 

chemistry and physics) was done with the help of a chef who had the ability to draw science closer 

to the general public, in both the restaurant and even more so via cookbooks. This in view of the 

fact that cookbooks have the ability to disseminate scientific information without being too much of 

a science handbook. Additionally, one could argue that, firstly, science is therefore woven into the 

public in another way as they are able to attain scientific knowledge via such books, rather than 
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scientific handbooks and, secondly, that the public is able to acquire more knowledge than what 

was previously presented in cookbooks from the period of nouvelle cuisine. 

However, this also brings up the question of authority as it changes the way cooking has 

always been done by both the home cook and chef by adding this new scientific layer. Thus, the 

home cook’s knowledge comes into question: simple tips and tricks won’t work in molecular 

cooking. One might therefore turn to the chef and the scientists and science that backs them. And, 

as mentioned in the introduction, this could lead to an interesting history from below, i.e. through 

the chef and to the home cook, that proves to be necessary in the understanding of the public 

perception of science and how science communication works in an applied science such as cooking. 

As a result, the involvement of science in cooking and their interaction leads to a very different 

view of the acquirement of scientific knowledge: that of an easily accessible one (if one compares 

this to, let’s say, a chemistry handbook).   

Again, while in the case of the Dutch cookbooks the use of science as a tool to convey a 

culinary message is less explicit than within the works of the chefs that align themselves with the 

molecular cooking movement, the influence that the movement and its chefs had is most definitely 

visible in the works of later Dutch chefs. And, this is visible all of the mentioned themes one way or 

another. Therefore, it is interesting to note that cooking as an applied science has its place within 

History and Philosophy of Science. In short, this intertwinement of cookbooks, restaurants, chefs, 

home cooks in regards to the question of increasing scientific content makes for an interesting 

analysis, as well as an opportunity for further research. 

 

In the title of one his many articles, This (“How the Scientific Disicipline of Molecular Gastronomy 

Could Change the Way We Eat”) brings forth an interesting remark, namely whether science has a 

place in our understanding of and attitude regarding cooking at all or if it solely serves as a 

supporting actor. As I have tried to prove in this thesis, there is an actual and clear shift to a 

scientific movement within cooking, which in some cases lead by a science, and in some instances 

less so. In short, the movement, i.e. molecular cooking in its early stage, during the days of This and 

Kurti around the 1970s already, brought together two fields that had crossed paths before but with 

much less emphasis on their cooperation. More so, during the time of Kurti’s book, the young 

movement appeared to have a closer relation to science (yet, less to cooking). Only during the 

development and the increasing interest of chefs in a later period (1990s), their cooperation and 

shared knowledge, did the movement gain the shape that it has been known for. 

 

Firstly, in this conclusion I will touch upon a few of the most important feats of molecular cooking 

and how these differ from nouvelle cuisine in the Netherlands. Moreover, in a second part of this 
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conclusion I take into account what influence a movement like molecular cooking might have had 

on its successors and what future research might gain from researching a topic like cooking in the 

context of (applied) science. 

 

First, to understand what makes a movement like molecular cooking special in the evolvement of 

cuisine in general, I take a step back to nouvelle cuisine. The nouvelle cuisine movement grew out 

of, and also, to some, countered the haute cuisine movement around the 1960s and 70s. Its emphasis 

laid mostly on simple dishes, simple presentation and the avoidance of any unnecessary fuss like 

heavy sauces. In my research I have found that nouvelle cuisine can be characterized by its aim to 

attain both intrinsic as well as extrinsic harmony concerning the experience of a customer. As for 

the accompanying cookbooks, matters such as small portions, presentation, simplicity, wine, 

personal stories and the structure of the discussed cookbooks all appear to be playing a crucial role 

in the forming of this movement. Important figures in the international movement are Paul Bocuse, 

the Troisgros brothers or Jacques Maximin, yet there are many more who would become actively 

involved. Gault and Millau, too, had some influence on the forming of the movement while not 

being active members within the movement. 

Roughly one to two decades after nouvelle cuisine’s peak, another movement had found its 

way into the culinary world: molecular cooking. Like nouvelle cuisine, its exact starting point is not 

as clear, however we can definitely argue that Nicholas Kurti and Hervé This were its main actors at 

the time. Additionally, their papers and talks inspired others, mainly chefs, to get involved within 

the movement. As a consequence, the movement finally entered high end restaurants. Thus, a part 

of the culinary world grew attached to the more scientific molecular cooking and it appears that 

suggestions brought forth by the movement stuck for a long time as parts of its heritage are still 

noticeable up to this day. Among the most well-known figures within the movement are Heston 

Blumenthal, Ferran Adrià and Harold McGee. While cooking as a practice always involves science, 

the interaction between the two has been, in many cases, indirect. Probably, closest to such an 

endeavour like direct interaction is the field of alchemy that incorporated both cooking and science 

closely next to each other. Yet, alchemy is vastly different from the type of science that I discussed 

within the bounds of this thesis. The science discussed in this thesis is based on experimental 

physics and chemistry with culinary intentions in mind, which characterizes molecular cooking. 

In contrast to nouvelle cuisine, themes such as measurement and tools, scientific 

terminology as the necessary addition to this element, the emergence of additives and the increasing 

importance of the culinary process characterize the molecular cooking movement. For example, 

measurement becomes more precise and with precise measurement comes along the use of tools 

that are able to provide such precision. We do not only see examples of this in the books by, for 
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example, Myhrvold whose books are mostly dedicated to such feats, but also less directly so in the 

discussed Dutch cookbooks of recent times. An example of this is the use of a thermometer to 

measure specific temperatures. Interestingly, while temperatures, of course, do play a role in 

nouvelle cuisine cookbooks, they are often rounded up or down and there appears to be no 

implication of importance (i.e., “make sure that” is minimally brought up).  

 

Interestingly, some of the elements from nouvelle cuisine have been duplicated in the making of the 

Dutch cookbooks. For instance, we have seen that recommendations in regards to presentation are a 

given in both the nouvelle cuisine cookbooks like those of Bocuse, as well as in the Dutch 

cookbooks between 1980 and 2000. Freshness and locality too find their way into Dutch 

cookbooks, whereby seasonal cooking and using ingredients from the market are vital elements to 

ensure a great restaurant experience or a restaurant-like experience at home. What’s more, wine and 

personal stories have been mimicked too from the specific nouvelle cuisine cookbooks. And, lastly, 

the structure of the French nouvelle cuisine cookbooks share similarities with the Dutch ones from 

the period between 1980 and 2000. Therefore, one could argue that the Dutch had taken much 

culinary knowledge from their French friends. In contrast, the movement known as molecular 

cooking has taken a completely different shape in the Netherlands, however, without a doubt many 

of the elements from the movement can be found in the Dutch cookbooks from 2000-2020. In the 

following paragraphs, I discuss the themes that the movements have in common and also in what 

ways they differ in the context of Dutch cookbooks from the period between 1980 and 2020. 

 

First, throughout all of the nouvelle cuisine cookbooks we see suggestions regarding serving or 

presentations, like in Savelberg’s book, who mentions in his introduction that taste is of utmost 

importance, the center of attention seems to be the presentation of the dish, presented on exclusively 

Wedgwood crockery. Additionally, he shows us pictures of the simple dish, seemingly divided into 

small portions as much of the plate has been left empty. Importantly, the home cook has the ability 

to reproduce the chef’s presentation as shown in the book (and maybe even in the restaurant) as at 

the end of the recipe one finds a description on the presentation of the particular dish.  

 Contrastingly, presentation does not appear to matter as much in Dutch cookbooks from the 

period 2000-2020. In many cases there is no instruction on how to present a certain dish, while in 

other cases there is only one sentence dedicated to serving options. 

 

Next, of importance is the locality of ingredients and the use of fresh ingredients. In spite of the 

cooperation between these two elements, it appears that in the hierarchy of things, freshness strikes 

as being most essential. A great example of the idea of locality and freshness is Uva’s division 
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between wild spinach and Dutch spinach. Yet, even though Dutch spinach is more local, fresh wild 

spinach brings out spinach’s best flavour. In many cases, the home cook or chef is asked to go to a 

butcher or a fish monger to acquire their meats and fish, rather than at the supermarket to ensure the 

freshness of a dish. As for vegetables, Bocuse asks of the reader to visit the market. Within the 

Dutch cookbooks we see similar sentiments regarding the use of local ingredients. However, this is 

also the case for the Dutch cookbooks from the period 2000-2020. For instance, this is very much 

visible in the works by Herman Den Blijker who still (both visually as well as textually) describes 

the importance of shopping locally. Throughout his book one finds pages dedicated to finding the 

best ingredients and cooperating with local dealers to ensure that personal preferences are met. And 

this is also true for Sergio Herman who in, in the case of dishes containing fish, suggests going to 

the fish monger. More so, in general, the pages on keeping, preserving and food facts often point 

out that fresh ingredients are best. Therefore, one could argue that this theme is not exclusively 

characteristic for the period between 1980 to 2000, but is also visible in later cookbooks.  

 

Furthermore, I discussed extrinsic themes within nouvelle cuisine. As argued, the book that takes 

wine to the centre of customer experience, is the book Koken als Kaatje. The interaction between 

the recipes of chef Delstra and the recommended wines by wine expert Nierman give the 

impression that the two elements of food enjoyment are inseparable. In only one of the Dutch books 

originating from the emergence of molecular cooking, wine plays a somewhat crucial role: Den 

Blijker’s from 2007. It could be said that the book had found itself to be published in a period of 

transition towards a more scientific approach to cooking content and, thus, shares many similarities 

with cookbooks from nouvelle cuisine still. And as Jonnie Boer’s wife Therese is the wine expert of 

their restaurant, it is only natural that her cooperation with the publication of this book revolves 

around wine. However, in none of the cases is wine put in the limelight.  

 

Within all of the aforementioned traditional Dutch cookbooks we find mention of personal stories. 

These stories are either related to traveling, the chef’s family, the restaurant or the chef himself. For 

instance, in Uva’s case these stories revolve around his family’s home country Italy. Yet Cas 

Spijkers takes a more personal approach, telling the story of both his restaurant and how he 

perceives himself within the culinary tradition of the Netherlands.  

As for the cookbooks that involve molecular cooking, this focus on personal stories is less 

visible or in the case of Myhrvold, almost not at all. Yet, for the Dutch cookbooks of the period 

between 2000-2020 we do encounter many personal stories. What’s different from the decades 

before that, however, is the fact that elements such as culinary processes, personal stories on 

experimentation and accompanying depictions (like the many found within Jonnie Boer’s Puurst) 
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take up more space within the book. A process that is mentioned in many (if not all) of the books I 

have referred to in the second chapter is that of fermentation. Interestingly, this process was 

unusable in nouvelle cuisine according to Gault and Millau, as described in their ten 

commandments. For molecular cooking, however, it seems to be a major process helpful in cooking 

dishes.  

Related to ideas about more exact culinary processes are ideas about measurement, precision 

and scientific language. Again, elements such as culinary processes take up more space within the 

cookbooks of Dutch chef during the period between 2000 and 2020. While culinary processes and 

measurements are apparent in nouvelle cuisine cookbooks, as this is vital to the creation of recipes, 

they strike as being secondary to the movement’s other themes. As a consequence, the perspective 

on reproducibility of dishes changes. Reproducing dishes is, of course, always the goal of a 

cookbook, but the requested precision differs from book to book. Within the discussed Dutch 

cookbooks from the period 1980 to 2000, reproducibility is possible insofar one takes the recipe 

with a grain of salt. Therefore, it is not necessary to focus fully on the remaking of the dishes or 

control of its reproducibility, and rather tell the reader the story of the restaurant or set forth a 

biography of the chef. Yet, as argued, measurement becomes more precise as time goes on and 

reaches its peak when we look at molecular cooking. Here, the ability to reproduce relies on the 

accuracy described in the recipes as well as the necessary tools to recreate what is described or 

shown to the reader. Here, we come back to what was said in The Kitchen as a Laboratory: 

apparently there was an urge for traditional cooking to be controlled among chefs. In the case of 

Dutch cookbooks between 2000 and 2020, this change to a more controllable nature of cooking is 

not yet directly noticeable in the first few years, but appears later on in books such as Boer’s (who, 

in Puurst tells us extensively about culinary processes, before turning to the recipe itself) or 

Herman’s (who provides us with cooking ‘facts’). 

 

Lastly, and arguably the greatest directly visible change in cooking is the inclusion of additives, 

initially used only by factories to mass produce processed foods. In the studied Dutch cookbooks, 

additives are in some cases essential ingredients, for instance in Margo Reuten’s book. Yet, none of 

the books are as extensive on their description of additives as the molecular cookbooks or Ferran 

Adrià who was able to create a full business out of such ingredients. 

 

However, these differences do not necessarily mean that these movements brought forth two 

completely different trends in the Netherlands. On the contrary, it appears that while the cookbooks 

one finds from 2000 onwards did go through a noticeable change, there it can be argued that there is 

not a complete overturn from the one to the other.  
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Thus, Dutch chefs after 2000 seem to have taken on both key elements from the nouvelle 

cuisine movement as well as the molecular cooking movement. This is especially visible in books 

such as those published by Jonnie Boer, who initially used only some basic additives and moved on 

to more complex or special additives. Notably, within Puurst culinary processes attain a chief role, 

and this is also, for example, the case in Margo Reuten’s book. However, these books still centre 

very much around the restaurant as well as the meaning of family and staff and with that the 

progression of their expertise. This hybridity of the movement is also visible, for example, in the 

use of fresh and local ingredients. While this is more explicit in the books from the period of 1980 

and 2000, chefs from the later period do not stray away from their awareness of its importance.  

Yet, parts of nouvelle cuisine, such as wine, make place for the importance of culinary 

processes in the Dutch cookbooks from the period 2000 and 2020. Therefore, it is important to note 

that while there are most definitely new elements to be found within contemporary Dutch 

cookbooks, there are also factors that stay and grow along with the publication of new cookbooks. 

 

On top of this analysis on differences and similarities, another interesting topic to discuss is the 

matter of target audience. In almost none of the books, it is mentioned to whom the book is meant 

for. However, the accessibility of the recipes of these specific Dutch cookbooks from 1980 to 2000 

would suggest that the audience who would use these books is the home cook whose skill lies 

around the average and has personal interest in the story of the restaurant to which the cookbook is 

connected to. However, it also seems that, considering for example the focus on plates and 

presentation, proper chefs could be part of their audience. Yet, the cookbooks of the specific Dutch 

chefs discussed in chapter 2 seem to suggest that what becomes less important is the restaurant’s 

ambience in itself and what takes the centre stage is rather the special skills of the chef and their 

understanding of the culinary process. Therefore, while the target audience might in this case be 

both home cook and chef (again), the type of knowledge that the target audience acquires has 

become very much different. With this I mean to say that those who would read a nouvelle cuisine 

cookbook, would solely focus on the dish and the discussed complementing themes, those who dive 

into cookbooks that concern molecular cooking gain more knowledge about the scientific processes 

and experimental methods one is able to use in their kitchen. 

 

A different point with reference to the discussion about the evolvement of Dutch cuisine revolves 

around the question as to what remains one finds of the two movements. Molecular cooking as a 

culinary term has pretty much died out; however, its influence and the use of scientific knowledge 

is still visible. It appears that roughly after the period 2013-2015 renowned chefs like those 

mentioned in this thesis did not further use the term molecular cooking and shifted to more personal 
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styles and created their own culinary processes. Yet, one could argue that a direct application of 

ideas that originate from molecular cooking is sous vide cooking. Most cookbooks that involve this 

type of cooking were published around 2018 and 2019. Sous vide cooking inherits some of the 

scientific means that we have seen before in molecular cooking, with the only difference being that 

this new culinary technique is far more specialized and focused on one process. The home cook or 

chef is expected to use a proper measuring tool as this type of cooking is characterized by cooking 

ingredients in vacuum-sealed plastic bags in water in accordance with very specific and controlled 

temperatures. Additionally, there appears to have been a more specific shift towards the 

understanding and science of taste and, with that, the manipulation of dishes to enhance great taste. 

An example of such a book is a well-known one on food pairing by Nik Sharma.  

On top of this, haute cuisine also still persists, yet without many of the rules set forth by the 

nouvelle cuisine movement. Some of its main elements will probably never die out, such as the 

enjoyment of fresh and local food. But, even nowadays this conviction clearly takes up space when 

looking at the cookbook department of a bookstore. Many cookbooks have become very specific, 

meaning that they focus on specific culinary processes such as fermentation, baking or sous-vide 

cooking, a specific diet such as vegetarian and vegan or country-specific dishes. 

 

Suggestions for future research 

In this second section of my conclusion, I would like to discuss ideas for further (interdisciplinary) 

research. Firstly, it might prove to be interesting to investigate in what ways ideas such as precise 

measurement in tables and the inclusion of laboratory-like images mean in regards to objectivity 

and whether these are to be considered tools in objective judgement of culinary creations. Secondly, 

it makes one wonder what a shift to a more scientific approach in an applied science like cooking 

might mean for the advancement of sciences such as chemistry and physics rather than the other 

way around. An example of this type of knowledge traffic is the birth of modern taste theories and 

taste networks. Complementary to this suggestion, is the exploration of the relationship between 

chef and scientist and how (or if) the former is able to influence the latter, allowing for more 

researchable topics.  

In an article called “A taste of science: Making the subjective objective in the California 

wine world,” Shapin explores how sensory judgment in the world of wine contentiously made its 

way into scientific objectivity in what he notes as “attempts to transform ‘soft’ subjective judgments 

into ‘hard’ objective descriptions and evaluations.”230 With this statement Shapin tells us two things. 

First, due to the wine industry being heavily influenced by mass marketing and globalization in the 

 
230 Steven Shapin, “A Taste of Science: Making the Subjective Objective in the California Wine World,” Social Studies 
of Science 46, no. 3 (2016): 436. 



 92 

second part of the twentieth century, the language used to describe taste and smells play a vital role 

as a selling point.231 Customers are reliant on familiarity when it comes to their general 

understanding. Secondly, and more importantly, objectivity relies on what Shapin calls analytic 

descriptions that allows wine to gain the status of an object as the object now has properties that 

have been assigned by expert wine tasters.232 

 The importance, and changing views, of expertise within the world of food is not new, and 

dates as far back as the early modern times. In the lecture Changing Tastes: How Things Tasted in 

the Early Modern Period and How They Taste Now, Steven Shapin argues that in the seventeenth 

century John Locke was very aware of the fact that little had changed regarding the extensiveness 

on sense descriptions. Descriptions of smell and taste were particularly lacking.233 According to 

Locke, who had finalized descriptions of the qualities of objects in addition to philosophers that had 

come before him, non-sensible parts are primary while sensible parts of an objects are of secondary 

quality.234 Taste, as a sensible part, had been downgraded to a secondary quality and with such came 

its downfall in ontological and epistemological discourse. As a result, in the eighteenth century, the 

use of expert language had become trivial and was reserved for those knowledgeable enough. About 

this Shapin says the following: 

 

“So the decline of both Scholasticism and Galenic medicine must also have something to do 

the changing languages and practices of taste. And here the history of taste intersects the 

history of epistemology. Sometime in the late seventeenth and eighteenth centuries, the 

institutionalization of the distinction between primary and secondary qualities disrupted 

traditional networks connecting taste experiences, knowledge, personal identity, and 

practical action. […] You had now to turn to external expertise: you could no longer taste 

reality or experience its constitution through digestion. Taste experiences and judgments 

were filed away in the drawer labeled “subjective,” […].”235 

 

 
231 Idem., 453. “The producers and sellers of these goods typically want to understand consumer judgment, how it is 
formed, how to communicate to consumers, and how consumers communicate with each other. […] Subjectivity here 
appears very ‘hard’, after all. Many producers of commercial goods and services do seek to change consumers ’
subjective judgments, but one thing they cannot do is treat such subjectivities as wrong. […] consumers’ assessments 
count as objective. A great deal of late modern science – both natural science and human science – is now enfolded 
within market concerns. We are now well familiar with ways in which it’s plausibly said that the market distorts 
scientific objectivity. We might also be interested in how commercial concerns turn the subjective qualities of personal 
preference into forms of objectivity.” 
232 Ibid. 
233 Steven Shapin, “Changing Tastes: How Things Tasted in the Early Modern Period and How They Taste Now” 
(Lecture, Uppsala, 2011), 13–14. 
234 Idem., 32. 
235 Idem., 45. 
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However, in the nineteenth and twentieth century even external expertise as a source of reliable 

knowledge has ceased to exist. Instead, talking about taste had become fully integrated into 

connoisseurship and subjective language.236 However, this does not mean that attempts were made 

to objectify the subjective via intersubjectivity and objectivity engines. Firstly, intersubjective 

engines allowed people to share and coordinate their own experiences with that of others to reach a 

conclusion about the language that would be used. Secondly, objectivity engines grew out of the 

conviction that one could assign truth to the intersubjective language. Notably, Shapin argues that in 

the wine world one will not easily come across intentional terminology originating from the field of 

chemistry.237 Rather, it sticks to its own vernacularity, with the only difference being that the used 

language is considered objective. About this, Shapin says: 

 

“It is a hybrid artifact. It aims to stabilize subjective experiences and reports on those 

experiences, and, […], to render them objective. Confidence in this objectivity is 

underpinned by chemical science but it is extended into domains chemistry had not, and has 

not, yet reached.”238 

 

Attempts that were made regarding objectifying the subjective within the world of wine, e.g. via the 

Wine Aroma Wheel (figure 30), are mirrored in the world of Dutch cuisine, particularly with the 

culinary turn that molecular cooking made happen.  

 

 
236 Idem., 45-46. 
237 Shapin, “A Taste of Science: Making the Subjective Objective in the California Wine World,” 451. 
238 Idem., 451-452. 
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Figure 30 The Wine Aroma Wheel, ascribed hybrid functionality by Shapin: experts’ confidence in their 

intersubjective language leads to objectivity. 

 

While there are multiple accounts of sensory history and Dutch culinary history as well as some 

short monographs, such as Shapin’s on wine, not much has been written about how the shift in 

language about taste can change the way we look at taste in Dutch cuisine in the last forty years.239 

In this thesis, I argue that the hybridity mentioned by Shapin is even more evident and that the used 

language in molecular cooking does also contain non-vernacular terminology. This becomes 

apparent from the multiple books in which taste pairings have become the focal point. In many 

cases these taste pairings are described not only in a way that explains why two foodstuffs might be 

a perfect pair because of the author’s preferred taste or via so-called flavour networks (figure 31), 

often these foodstuffs are brought together because of matching chemical components. While 

flavour networks are closely related to molecular cooking, it is not the same. Both incorporate the 

study of flavour compounds, however in they do so in different manners. In a paper by network 

researcher Yong-Yeol Ahn it is argued that both ideas about flavour, or food, pairings as well as 

ideas about antipairing hold up in world cuisine. While such ideas are quite abstract, they seem to 

be applied in cookbooks, almost always very implicit. However, arguably, the content of Angelique 

Schmeinck’s Smaakvrienden could potentially be studied in a similar fashion. 

 
239 Regarding sensory histories, one could come across the very recent Mark Smith’s A Sensory History 
Manifesto (2021). Yet, if one were to investigate a history of Dutch cuisine, the books by Onno Kleyn and/or 
his daughter Charlotte Kleyn are of much significance. Additionally, Jacques Meerman’s Kleine 
Geschiedenis van de Nederlandse Keuken (2015) provides a more general account of Dutch cuisine in the 
history of cooking, as well as Johannes van Dam’s culinary overviews and reviews. 
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Using Shapin’s definition, one could say that flavour networks could be considered 

objectivity engines too. Mutual agreement among culinary experts, who owe this knowledge to 

advances in chemistry, leads to the intersubjective opinion on flavour networks gaining the status of 

objective to some extent. Therefore, it is interesting to take a look at what we can make of these 

connections in regards to taste theories in the Netherlands, as well as find out whether their 

application in cookbooks can be of any worth in the exploration of applied sciences and their 

adjacent sciences. 

 
Figure 31 An example of a flavour pairing network, arguably an objectivity engine.240 

 

 

 

 

 

 

 

 

 
240 Yong-Yeol Ahn et al., “Flavor Network and the Principles of Food Pairing,” Scientific Reports 1, no. 196 (2011): 1–
7. 
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