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MEDITATION 27 

PHILOSOPHICAL HISTORY OF COOKING 

123: COOKING rs THE oldest of all arts: Adam was born hungry, 
and every new child, almost before he is actually in the world, 
utters cries which only his wet nurse's breast can quiet. 

Cooking is also of all the arts the one which has done most to 
advance our civilization, for the needs of the kitchen were what 
first taught us to use fire, and it is by fire that man has tamed 
Nature itself. 

If we take a broad view, we can count up to three different 
kinds of cooking:

The first, which applies to the preparation of food, retains its 
original name; 

The second concerns itself with the analysis of foods and the 
classification of their basic elements, and it has been given the 
name chemistry; 

Finally, the third, which can be called restorative cooking, is 
best known by the name pharmacy. 

Even though their purposes are different, these three are alike 
in the way they use fire and stoves, and in the employ of corres­
ponding kinds of vessels. 

Thus, the same piece of beef which the cook turns into soup 
and pot-au--feu the chemist will use to discover how many kinds 
of matter it consists of, and the pharmacist will dislodge violently 
from our stomachs if by chance it happens to prove indigestible. 

Alimentary Progress 

124: Man is an omnivorous animal: he has incisor teeth for cut­
ting into fruits, molars for crushing seeds, and canines for tearing 
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2 ounces each; 
of dry ginger and pepper, 
4 ounces each; 
of turmeric, cumin, and coriander seeds, 
8 ounces each. 

20. This is almost surely soy sauce, a blackish liquid either thick
or thin, which every cook from the old Countess Morphy to
young Mrs. John Doe will admit "reigns supreme in Japan­
shoyu . .. made from the Soya bean seeds, wheat, and pure salt, 
with a pleasant and distinctive flavor, unlike that of any of our 
European bottled sauces." 

Once a cook has started to use soy, it becomes a kind of game 
to play, for there is perhaps no other condiment which can be 
added to so many things with so little potential damage, such 
small risk of gastronomical mayhem. 

One of the best uses I have ever found for it, besides as a 
marinade for steaks being prepared for the barbecue, is as cover­
ing for fish which cannot be used at once and must be held over 
in a cold place for a day. It is patted generously onto every surface, 
to form an ominous dry dark skin. Then no fishy odors creep 
from it to other food, and when the ordinary preparation takes 
place there seems nothing but an added delicacy. It is mysterious. 
21. Negus is a mixture of hot water with wine, usually sherry or
port, and sugar, lemon, spices. It is a pleasant tipple on a cold
day, but can soon grow tiresome. I used to drink it on winter
market days, in France in a small bar on the ground floor of a
house named La Coupole and inevitably misnamed La Copule.
If the delicate care that the barman gave to my drink was any
indication of his feelings, my discreet and well-chaperoned mid­
mdrning visits were a pleasant break in his sex-ridden routine,
and the negus was a fine potion indeed.




