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CHAPTER I

 
INTRODUCTION

I first began thinking about the relationship between concepts of nations 

and their cultures, namely food cultures, while studying in Paris in the summer 

of 2003.  The United States had recently gone to war in Iraq, and public outrage 

at France’s opposition to the war had repercussions in the culinary realm.  I left 

the US right as the trend for calling French fries “freedom fries” was emerging.  

At least some Americans believed that France no longer deserved to be 

associated with the fry, a staple of the American diet, because of France’s 

opposition to the US call to war against Iraq.  While I was studying in Paris, 

interacting with the French and visiting its historical sites, I wondered how one 

event---the publicized opposition to the war in Iraq---could not only impact the 

image of a nation but also of its culture.  In the “freedom fries” case, the hostility 

to France as a nation by some in Congress, the Bush administration, and the 

American press was directly related to how its culture and cuisine were 

presented in the United States.   

Henry James once remarked that Americans were a people who had 

formed a society “with culture quite left out.”1   Indeed, in the late nineteenth 

                                                 
1Henry James Letters, Ed. by Leon Edel, Volume I, 1843-1875, (Cambridge:  The Belknap 

Press of Harvard University Press, 1974), 152. 
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century James was troubled by the fact that “It’s the absolute and incredible lack 

of culture that strikes you in common travelling Americans.”2  Europe had long 

been the destination where wealthy Americans would receive “cultural” 

education by going on a “Grand Tour.”  The “tour” was in many ways a rite of 

passage for Americans and Europeans alike, and reaffirmed their elite status.   In 

this study, culture refers not only to a level of sophistication, but also necessitates 

knowledge of the “high” arts, founded in the European tradition.   James himself 

was from a wealthy New York family and traveled extensively in Europe 

throughout his life.  James also explained that if he had to choose one word to 

describe Americans, it would be “vulgar.”3  In James’ view, then, Americans 

were uncouth, and therefore, uncultured.  Other members of the United States’ 

elite in the late-nineteenth century also expressed concern over the perceived 

lack of culture in America.  The United States, before the turn of the century, had 

few of the museums, opera houses, and other institutions elites felt necessary for 

cultivating “culture” in America.  In addition, as Robert J. Young has argued, 

“high brow” circles in America were frustrated by the reliance on European high 

culture as exhibited in the arts, revealing the insecurity of the US elites about 

American culture.  The upper classes, according to Young, perceived a lack of 

                                                 
2 Ibid. 
 
3 Ibid. 
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culture in America, and “resolve[d] to redress, to import from abroad what could 

be imported, and to replicate what could not.”4   

Initially the elite response to the perceived lack of “high” culture in 

America was to isolate themselves from the lower classes by establishing 

institutions for “high” forms of culture.   Sven Beckert, who studied New York 

elites, has argued that the founding and early operations of the Metropolitan 

Museum of Art, the Philharmonic Society of New York, and the Metropolitan 

Opera, all financed by elite New Yorkers, served as realms where elites could 

affirm their superiority to the exclusion the lower classes.5  Lawrence Levine, too, 

in his book, Highbrow/Lowbrow, has examined how elites’ drive for “high” culture 

ultimately excluded those of the lower classes.  Levine has shown that in the 

nineteenth-century, various forms of what came to be seen as “high” culture 

such as theater, opera, and art in America were simultaneously parts of both 

“high” and “low” culture. Levine, much like Beckert, concludes that by the early 

twentieth century, access to the great arts, music, and theater was “sacralized” by 

the upper classes to the exclusion of the masses.6  Such institutions were a place 

of refuge for the upper classes, who sought to isolate themselves from the 

                                                 
4 Young, Robert J.  Marketing Marianne:  French Propaganda in America 1900-1940, (New 

Brunswick, New Jersey:  Rutgers University Press, 2004), 29. 
 
5 Beckert, Sven, The Monied Metropolis:  New York City and the Consolidation of the American 

Bourgeoisie, 1850-1896, (Cambridge:  Cambridge University Press, 2001), 267-9. 
 
6 Levine, Lawrence, Highbrow/Lowbrow:  The Emergence of Cultural Hierarchy in America, 

(Cambridge:  Harvard University Press, 1988), 167. 
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working and middle sectors of society.  By establishing such institutions, the 

United States could seem less devoid of “culture,” in the institutional sense, 

although still lagging behind the long-established cultures of Europe.  France, in 

particular, was seen as having enjoyed a very long and rich history of “high” 

culture, including its literature, art, theater, music, and cuisine.   

Culinary culture was another arena in which elites in America 

differentiated themselves from other classes.  Historically, French cooking in 

America had been confined to the homes of the elite, who could afford servants 

and meals of multiple courses. Again, according to Harvey Levenstein, French 

cuisine was a cultural practice “behind whose elaborate methods of preparation, 

foreign code-words, and complex dining rituals the wealthy could find refuge 

from those trying to scale the ramparts of their newly acquired status.”7 Much 

like institutionalized culture of museums and theaters, then, French cooking in 

America before the 1920s was limited to the upper classes, and part of elite 

culture.   

Even as French cooking was used to mark the status of elites in the United 

States, Progressive-era middle class reformers attempted to uplift the immigrant 

working class by using food as a means to “civilize” or “Americanize” the 

newcomers.  Gwendolyn Mink, who has studied the origins of welfare in the US, 

                                                 
7 Levenstein, Harvey, Revolution at the Table:  The Transformation of the American Diet, 

(Berkeley:  University of California Press, 2003), 15. 
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has shown that Progressive reformers frowned upon the foodways of the new 

immigrants, who were largely from Southern and Eastern Europe and Asia. 

Americanization, for reformers, involved encouraging immigrants to prepare 

American food as a way to help assimilate into US society and culture.8  In the 

interwar period, the promotion French cooking to American women expanded.  

French cuisine had once distinguished elites in America, but in the interwar 

period middle-class women were encouraged to try it at home.  French cooking 

was an avenue by which the middle-class could receive “cultural” education.   

French cuisine, however, was not the only item being promoted to 

Americans.   Both France and the United States tried to sell their respective 

cultures to one another in the twentieth century.  While reformers in America 

were attempting to “uplift” the middle- and working-classes through culture, 

including proper cooking, the government of the Third Republic of France, from 

1870 to 1940, was actively trying to “sell” itself to the United States.9  French 

propaganda in the US, according to Young, was largely “cultural,” and 

emphasized French greatness in the arts.  The sale of culture was not limited to 

France and its emphasis on cultural greatness.  After the onset of the Cold War, 

the United States reciprocated by trying to propagate its culture and ideals 

                                                 
8 Mink, Gwendolyn, The Wages of Motherhood:  Inequality in the Welfare State, 1917-1942, 

(Ithaca:  Cornell University Press, 1995), 84. 
 
9 Young, Marketing Marianne. 
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abroad. Frances Stonor Saunders has examined how the CIA and US 

policymakers sought to sell its image abroad during the Cold War.10  In an effort 

to convince Europe that America did possess commendable “high” culture, the 

CIA and the Congress for Cultural Freedom encouraged the propagation of 

American culture abroad.  By exporting American artistic works and films to 

Europe, the US attempted to show that not only did it possess a superior military 

and large influence in world affairs, but also had its own cultural achievements.   

While these nations were promoting their respective cultures, non-state 

actors also played a role in their country’s international image. Christopher 

Endy, in his study of the role of tourism in US/French diplomatic relations in the 

Cold War, shows that magazines seeking to foster tourism to France described it 

as the pinnacle of civilization.11  As more and more Americans traveled to 

France, they funneled money into Europe’s recovering economy, further 

promoting US government interests.  In addition, US policymakers encouraged 

Americans to be educated about their country’s international stance by 

conducting a campaign to teach Americans how to sell the image of their 

homeland abroad.12  Therefore, images of US culture played a key role in the 

                                                 
10 Saunders, Frances Stonor, The Cultural Cold War:  The CIA and the World of Arts and 

Letters, (New York:  The New Press, 1999). 
 
11 Endy, Christopher, Cold War Holidays:  American Tourism in France, (Chapel Hill:  The 

University of North Caroline Press, 2004), 30-1, 63. 
 
12 Ibid., 120. 
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Cold War, as the United States sought to prove around the world its superiority 

to the Soviet Union. 

This study focuses on how one aspect of French culture—French cuisine—

was represented in the United States from 1918 to 1969.  The promotion of 

French cuisine and the cultural image of France in the United States is juxtaposed 

against the diplomatic background.  By examining the diplomacy between the 

two countries, and how American magazines treated such diplomacy, the often 

different images of the nation and the culture of France in the United States 

becomes evident.  While there are cultural images of France in the promotion of 

French cuisine in the US, there are also images of France as a nation as an actor in 

world events in which the two countries are players.  By comparing the image of 

France as nation with the image of France as culture in American magazines, it is 

possible to see how these two images interact, and how the national image of 

France in the US played a role in the representation French culture. 

Hard news articles for each of the three chapter periods give insight into 

the American press’ response to US/French diplomacy, and most notably their 

diplomatic conflicts.  This work has examined The Nation, The New York Times, 

and The Commonweal from 1918 to 1969, and Newsweek from 1940 to 1969.13  

While hard news articles occasionally include discussions of French culture, 

articles published in the US about French cuisine are key sources for 
                                                 

13 Newsweek was not founded until 1933. 
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distinguishing the cultural image of France in America.  Cooking articles not 

only give tips on how to prepare French food, but frequently also discuss the 

attributes of French culture and cuisine that are in ways superior to the United 

States.  As the diplomatic discourse in the American press about France and the 

US changes, so, too, does the discourse about France as culture. 

Chapter Two examines the images of France as a nation and France as 

culture from 1918 to 1939.  In the period, the portrait of France as a nation was 

presented more positively than it would be in subsequent years, and American 

writers even recognized France’s grievances against the US.  France was on a 

more equal footing with the United States, then, than it was in the periods after 

World War Two.  This positive image of France as a nation and a culture was 

reinforced by American writer’s criticisms of their own culture, characterized by 

booming consumerism and the fast-paced lifestyle of America in the 1920s.  From 

1918 to 1939, France as a culture was being praised while American 

insufficiencies were simultaneously being criticized.   In the United States, 

French cuisine represented a channel through which Americans could receive 

cultural education.  French cooking, which had early been practiced only by the 

upper classes, was now promoted to American middle-class housewives.  In this 

way, French cooking was being both popularized and democratized in America, 

encouraging those outside the upper classes to practice French cooking in their 

homes. 
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Chapter Three examines the two images of France in United States from 

1940 until 1958 and the demise of the Fourth Republic of France.  During this 

period, the American press presented France as an inept and weak nation, 

initiating what would become a common trend of criticizing the French and their 

government.  The U.S. occupied a new position as a superpower after World War 

Two, and tried to assert its influence on both its allies and other nations around 

the world.  The US in the same period began trying to sell its culture abroad 

through various propaganda initiatives.  In the culinary realm, it began to co-opt 

French cuisine by introducing American-style shortcuts.  During the Cold War, 

Americans compromised French cuisine, which had earlier been presented as a 

superior form of French culture, by introducing American processed foods.  

France’s perceived international weakness as a nation, then, is reflected in 

American cooptation of French cuisine and its Americanization. 

Chapter Four examines how the American press presented the image 

Charles de Gaulle and the French government, and how this presentation 

affected discourse on France as culture.   De Gaulle’s image was one of strength 

and independence, and replaced the American perception of the French nation as 

weak and incompetent.  De Gaulle’s departure from US policies caused 

resentment and anger in the US.  De Gaulle was characterized in American 

magazines as aloof and arrogant, and France as a nation, largely symbolized in 

the character of de Gaulle, was portrayed as pursuing its own selfish interests in 

 9



opposition to the US.  American discussions about French culture diminished 

sharply with the rise of Charles de Gaulle to the Presidency of France in 1958.  

For the first time, French culture in America was largely absent from American 

reporting.  In the culinary arena, recommendations for the use of shortcuts in 

French cuisine continued, but not unchallenged.  Julia Child, a quintessentially 

American woman, tall of stature, with uncouth and somewhat gawky 

mannerisms, popularized traditional French cuisine, minus American shortcuts, 

more than any other figure.  In this way, America no longer needed to rely on 

direction about French cooking from France, as it had its own national icon for 

authentic French cuisine.  Americans adopted French cuisine as their own and 

could replicate the “real thing” within its own borders.  Discussion of French 

cultural greatness, be it in the arts, literature, or joie de vivre, was conspicuously 

absent, symbolizing an increase in confidence on the part of the United States in 

its own greatness.   

 As images of France as a nation changed over the period, so, too, did 

images of French culture.  Early on, France was portrayed as the pinnacle of 

civilization; as a culture to be admired.  By the presidency of Charles de Gaulle, 

however, praise of French culture waned, and accusations of French rudeness 

surfaced.14  The promotion of French cuisine in America changed, too, from a 

desire to uplift Americans and address the cultural shortcomings of the US, to 
                                                 

14 Endy, Cold War Holidays, 150-2. 
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part of a perceived necessity in the Cold War of demonstrating that the United 

States possessed a superior culture.  By examining the images of both France as a 

nation and as a culture in the American press and how they changed over time, it 

becomes apparent that the two images of France, and the United States’ 

perception of itself, are inextricably linked. 
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CHAPTER II

FOSTERING CULTURE THROUGH CUISINE

IN THE UNITED STATES, 1918-1939
 

 France and the United States emerged from World War One as victorious 

allies.  The French economy recovered more quickly than those of the other 

European participants, and it continued to hold a position of international 

influence.  Although France and the United States often disagreed over policies, 

France as a nation was depicted in American magazines as a country with its 

own national interests and viable concerns. The American press respected 

France, especially for its culture.  From 1918 to 1939, most American authors 

made efforts to understand French policies, not only because of her tremendous 

losses during the war, but also due to the historic American view that Paris was 

the “capital of high culture.”15

France, as a culture, was presented as superior in many ways to American 

culture.  American magazines praised the French for their love of life, as well as 

their markedly slower-paced and more casual approach to matters like work.  

While little was presented in American magazines from the period 1918 to 1939 

that suggested ways to change the pace of life in America, the culture of France 

                                                 
15 For view of France as capital of culture, see:  Levenstein, Seductive Journey:  American 

Tourists in France From Jefferson to the Jazz Age, (Chicago:  The University of Chicago Press, 1998), 
121. 
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was repeatedly acclaimed as one to be admired.  By focusing on the virtues of 

French-ness, American journalists implicitly criticized the shortcomings of their 

native culture.  In short, the American press encouraged Americans to admire 

France, both by presenting a positive national image and by heralding French 

culture as the best in the world. In doing so, American writers also revealed 

insecurity about their own culture, or lack thereof.  The promotion of French 

cuisine in American middle-class homes was one way the American press 

encouraged the emulation, indeed imitation, of French “high”  culture.   

At the same time members of the American press acclaimed French 

culture, then, they simultaneously criticized the perceived shortcomings of life in 

the United States. Internationally, as well as at home, America was viewed as a 

fast-paced, highly mechanized culture with little time for leisure or joie de vivre.  

Sinclair Lewis’ Babbitt (1922) told the story of a middle-aged real estate agent 

who, although he possessed the material comforts emphasized in the 1920s, 

began to question conformity and consumerism in America.16  Lewis’ other 

works like Main Street (1920) and Arrowsmith (1925) were similar criticisms of 

American society.  Magazine authors who explained France’s view of the United 

States from 1918 to 1939 reinforced Lewis’ critiques of the domestic atmosphere 

in America.   

                                                 
16 Lewis, Sinclair, Babbitt, (New York:  Harcourt, Brace and Company, 1922). 
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 Following World War One, America’s domestic economy changed 

rapidly.  The decade of the 1920s, in particular, was a period of dramatic change 

in the United States, with an emerging consumer culture fueled by the rise of 

mass marketing and advances in technology.  History textbooks often generalize 

the decade as a time of unprecedented prosperity for the upper and middle 

classes involving Ford automobiles, household appliances, and international 

travel.17  Beneath the image of jazz and carefree flappers, however, rested an 

uneasiness for some Americans, notably writers and artists, with the increasingly 

fast-paced, consumer-oriented domestic atmosphere.  Writers, artists and 

musicians flocked to Paris to get away from what they disliked about America.  

This “Lost Generation” was disillusioned with the atrocities of World War I, 

“despaired of American culture and regarded the average American as anti-

intellectual, small-minded, materialistic, and puritanical.”18 Indeed, many 

Americans, writers and musicians in particular, flocked to the Left Bank of Paris 

where they felt they could escape the increasingly homogenized scene of 

materialism in America.  Paris, for the so-called “Lost Generation,” offered a life 

                                                 
17 For view of 1920s as prosperous, see:  Maier, Pauline, Smith, Merritt Roe, Keyssar, 

Alexander, & Kevles, Daniel J., Inventing America:  A History of the United States, Volume 2, (New 
York:  W. W. Norton & Co., 2003), Chapter 23:  War, Prosperity, and The Metropolis, 1914-1929, 
717-749. 

 
18 Murrin, John, Johnson, Paul, McPherson, James, Gerstle, Gary, Rosenberg, Emily, 

Rosenberg, Norman, Liberty Equality and Power:  A History of the American People Volume II:  Since 
1963, Fourth Edition, (Belmont, CA:  Thomson Wadsworth, 2005), 759. 

 

 14



removed from the consumerism and materialism that Sinclair Lewis condemned, 

free from the lingering Progressive movement and its focus on uplifting the 

masses, free of prohibition.  For them, Paris provided a less constricted 

atmosphere for artistic inspiration and expression.19

 African Americans living in Paris in the inter-war period, in particular, 

found a world strikingly different from the one they had left back home.  Being 

treated as equals was a new experience for many of them, as they were often 

treated as second-class citizens in the United States.  The 1920s for African 

Americans in the US was a time of increased lynching and a massive 

reemergence of the Ku Klux Klan.  Michel Fabre, author of From Harlem to Paris:  

Black American Writers in France, 1840-1980, argues that “for many blacks France 

was associated with the idea of freedom.”20  Not only writers, but African 

American performers and intellectuals such as Josephine Baker and Langston 

Hughes traveled to France in the post-war period.  Although France was not 

completely free of racism, Baker was able to “transcend racial stereotyping in 

                                                 
19 American expatriation to France in the 1920s has been studied extensively by several 

historians, notably Stephen Longstreet, We All Went to Paris: Americans in the City of Light:  1776-
1971, (New York:  Macmillan Company, 1972), Americans in Paris: A Literary Anthology, Ed. by 
Adam Gopnik.  (New York:  The Library of America, 2004), Ronald Weber, News of Paris:  
American Journalists in the City of Light Between the Wars, (Chicago:  Ivan R. Dee, 2006),  Shari 
Benstock,  Women of the Left Bank:  Paris, 1900-1940,  (Austin:  University of Texas Press, 1986,  
Levenstein, Harvey, Seductive Journey:  American Tourists in France From Jefferson to the Jazz Age, 
(Chicago:  The University of Chicago Press, 1998), and many others. 

 
20Fabre, Michel.  From Harlem to Paris:  Black American Writers in France, 1840-1980.  

(Chicago:  University of Illinois Press, 1991), 1. 
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France and to play the music halls descending long staircases in elegant gowns in 

the kind of role previously reserved for white stars.”21  Such status for a female 

African American performer would have been unheard of in America in the 

1920s.  When Baker visited the US after living in Paris, she returned an ardent 

civil rights advocate.22     

James Weldon Johnson, in describing his visit to Paris in his 1933 memoir, 

claimed that, “I was suddenly free; free from a sense of impending discomfort, 

insecurity, danger…free from special scorn, special tolerance, special 

condescension, special commiseration; free to be merely a man.”23   For African 

Americans, then, Europe represented a completely different world, unshackled 

from the strict rules of deferment to whites that then existed in America.  Paris in 

particular was seen to be one of the freest societies in the world, as Johnson 

observed, where the social mores were not as strict in America, and where one 

could feel a sense of liberation.  

 A less well-known expatriate, Charlotte T. Muret, also published 

comparisons of the US and France.  Muret was a white, middle-class American 

writer who married a Frenchman and for a time made her home in Paris.  She 

                                                 
21 Mary Dudziak, “Josephine Baker, Racial Protest, and the Cold War,” The Journal of 

American History, Vol. 81, No. 2, (Sept. 1994), 543-570. 
 
22 Ibid., 547. 
 
23Johnson, James Weldon.  “Along This Way.” Americans in Paris:  A Literary Anthology.  

Ed. Adam Gopnik, (New York:  The Library of America, 2004), 199. 
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helped to found a club in Switzerland in the 1920s on the pleasures of reading, 

and the organization’s website describes her as a “militant feminist and 

communist.”24  Writing for Harper’s Magazine in 1934, she, too, praised the many 

virtues of the French and French culture.  She commended the French, stating 

that “their most outstanding characteristic is intelligence.  They are both quick-

witted and penetrating, and this is true of all classes, even of the peasants.”25  

According to Muret, the French “do not disapprove of sensuality in itself, as 

peoples of puritan tradition are apt to do, but they dislike excesses.  Above all, 

they are fundamentally reasonable.”26  Referring to the Puritan tradition, Muret 

marked a distinct difference between the way the French view sensuality and 

how most Americans view it:  with disdain.  

Muret stated in her article that she preferred several aspects of her life in 

France compared with her former life in America.  One of the most enjoyable 

aspects of living in France, she noted, was the slower pace of life.  She claimed, 

“In America some inward unrest, some need of excitement seems always to be 

driving us on, and it was good to escape from that feverish rush.”27  For Muret, it 

                                                 
24“ Plaisir de Lire : présentation d'une petite maison d'édition,”  

http://www.culturactif.ch/invite/editionsphist.htm [Accessed by author 6 July 2006]. 
 
25 Charlotte T. Muret, “On Becoming French,” Harper’s Magazine, July 1934, 222-234. 
 
26 Ibid. 
 
27 Ibid. 
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was not always an easy adjustment to go from the frantic pace of America to the 

more relaxed tempo of Europe.  She examined this transition when referring to 

her early days in Paris, when she would finish her drink at a café in twenty 

minutes and then be “seized by the fatal American need to ‘do something.’”28  

The suggestion that such a need is “fatal” shows that Muret thought that too 

frequently Americans were caught in the hustle of everyday life to really stop 

and enjoy it.  After living in Europe and becoming accustomed to the pace of life 

there, Muret believed that she could sit at a café drinking a single drink for 

hours, and claimed, “I have found the inner peace which enables me to enjoy an 

endless series of moments each for itself.”29  She inferred that Americans did not, 

or could not, enjoy “moments for themselves” and instead were concerned with 

going to work to make money that would be spent buying consumer products.  

Muret pondered whether or not she could become French even if she wanted to. 

To do so, she claimed that she would have to “grow more sensitive, to have a 

keener discernment of values, to accept reality without illusions and to care more 

for the things of the mind and less for excitement and material pleasures.”30  

These changes in character, Muret’s article suggested, would not come easily to 

an American, who, like Sinclair Lewis’s Babbitt, learned early that to be 

                                                 
28 Ibid. 
 
29 Ibid. 
 
30 Ibid. 
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somebody in America you have to possess an entrepreneurial spirit and climb 

the corporate ladder for wealth and material possessions. 

France was markedly different, and, according to American expatriates, 

implicitly better, than the United States.  Their writings expressed their pleasure 

with France, for the most part, and subtly promoted French culture in their 

native land.  Praise of France’s culture and the French joie de vivre were not 

limited to expatriates’ writings, however, but also found a voice in the 

mainstream American press. 

 

Magazines and Consumerism in the 1920s and 1930s in America 

Magazine readership in America increased throughout the 1920s and 

exposed more and more citizens to advertising and mass marketing.  According 

to Theodore Peterson, the per-issue circulation of magazines increased from 

65,000,000 in 1900 to 128,621,000 in 1923, and continued to rise throughout the 

decade, resulting in a circulation of 202,022,000 in 1929.31  The Great Depression 

brought a decline in magazine readership in the early 1930s, but by 1937 

circulation exceeded that of 1929 and continued to rise.32  For example, the 

readership of McCall’s, a popular magazine aimed at women, more than doubled 

                                                 
31 Peterson, Theodore, Magazines in the Twentieth Century, (Chicago:  University of Illinois 

Press, 1975), 59. 
 
32 Ibid. 
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from 1,262,600 in 1915 to 3,116,700 in 1940.33  Reading magazines, therefore, had 

become more and more a part of the lives of Americans in the interwar period.  

Magazines editors and publishers recognized the importance of 

influencing the American middle-class woman, who, for editor of The Ladies 

Home Journal Edward W. Bok, occupied a middle ground between “the unrest 

among the lower classes and rottenness among the upper classes.”34  The Ladies 

Home Journal emphasized style, interior decorating, matters of manners and taste, 

and, in this sense, according to Salme Steinberg, “aided in the uniformity of 

middle-class life.”35  To editors such as Bok, women could be the vehicles for 

establishing culture in America, and magazines could educate them in matters of 

manners and taste.  By targeting magazines more to middle-class women, as Bok 

did in the early twentieth century, magazine publishers recognized that they 

represented an increasingly important influence in developing middlebrow 

culture in America.  The promotion of French cuisine in magazines like The Ladies 

Home Journal was one way that the press encouraged the fostering of “high” 

culture in America. 

                                                 
33 Ibid., 60. 
 
34 Steinberg, Salme Harju, Reformer in the Marketplace:  Edward W. Bok and The Ladies Home 

Journal, (Baton Rouge:  Louisiana State University Press, 1979), 44. 
 
35 Ibid., 145. 
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Directly tied to the increased circulation of magazines came another 

important development: the growth of the advertising industry.  Middle-class 

women were especially targeted by articles and advertising in magazines in the 

twenties and thirties. Many publishers recognized women’s growing economic 

influence in the marketplace, especially with the popularization of an ever-

growing number of household goods and appliances.  Ruth Schwartz Cowan 

argues that appliance advertisers, especially, “suggested that the acquisition of 

one gadget or another would make it possible to fire the maid, spend more time 

with the children, or have the afternoon free for shopping.”36  Such suggestions 

are obviously aimed at middle- and upper-class women who did not work and 

could afford domestic help. 

Changes in the everyday lives of middle- and upper-class women also 

took place in America in the 1920s. The popularization of the refrigerator and the 

replacement of wood and coal-burning stoves with gas ranges dramatically 

altered American kitchens..37  With these changes came changing roles of women 

in the home.  Cowan has shown how an “industrial revolution” in the home took 

place in the 1920s and caused women’s roles in the home to diversify and 

increase dramatically. According to Cowan, this increase of middle-class 
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American women’s domestic responsibilities was also largely connected to the 

decrease in the number of domestic servants employed in America beginning in 

the 1920s.38  Without servants, the middle-class housewife now occupied the 

roles of laundress, housemaid, cook, waitress, nurse and hostess.  While women 

in America had been occupying the role of hostess for many years, the 1920s, 

with the decline of domestic servants, presented a unique situation in which 

women were to occupy a multitude of roles at once.39

While kitchens and the culinary arena were changing dramatically in the 

1920s, Sylvia Lovegren argues that, “Home economists continued their successful 

drive to modernize, economize, and desensualize the American kitchen and the 

American palate, using popular women’s magazines and radio shows as their 

forum.”40  Progressive reformers, especially middle-class social workers, sought 

to uplift the masses of immigrants by teaching them how to assimilate into 

American society.  To accomplish this goal, social workers and teachers 

embarked on a campaign to “Americanize” the new immigrants.41  This 

Americanization even extended into the culinary realm.  According to 
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Gwendolyn Mink, Progressive era social workers “discouraged ‘garlicky,’ spicy, 

mixed foods like spaghetti and goulash.”42 Therefore, according to Progressives, 

in order to be fully Americanized immigrants should abandon their ethnic food 

and cook like Americans did--with few spices. While simultaneously frowning 

upon the cuisine of the new immigrants, who were largely from Southern and 

Eastern Europe and Latin America, another foreign food, French cuisine was 

being sold to middle-class American women as a prestigious way to prepare 

food in their homes.  French food, before the 1920s, was exclusive to upper-class 

homes.  In the 1920s, however, French cuisine in America was being 

“democratized” because middle-class families were being encouraged to practice 

it in their homes.  

 

Diplomatic Relations Between France and the United States, 1918-1939 

While expatriates and writers for American magazines often criticized the 

social climate in America, France and the United States expressed political 

grievances against each other and their respective handlings of diplomatic issues.  

The coverage of these diplomatic issues in American magazines from 1918 to 

1939 gives insight into the portrayal of France as a nation in the US.   The 

governments of France and the United States from 1918 to 1939 were often at 
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odds over their respective foreign policies.  By examining the press treatment of 

these controversies, one can decipher the image of France as a nation in the US.  

By and large, these grievances were treated as legitimate and viable by American 

magazines in the period, showing that France as a nation still possessed a 

position of international influence in the world. 

The refusal of the United States to participate in the President Wilson’s 

proposed League of Nations angered some European countries.   Bernard Fäy, a 

professor in France, claimed that “By refusing to ratify the Treaty of Versailles, 

the United States disappointed and disconcerted French public opinion.”43  The 

refusal of the United States to join the League of Nations was merely the first of 

France’s grievances against the U.S. government in the period.   

Prohibition dealt both an economic and ideological shock to the French.  

John Carter, a state department official writing in The Commonweal in 1920, noted 

that the eighteenth amendment in the United States “shocked France to the 

core.”44  Carter claimed that the French saw American visitors who indulged in 

alcohol and “make merry,” and heard “of bootleggers, synthetic gin, and whisky, 

poisoned alcohol, and shudder[ed] at our hypocrisy.”45  While American 
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reformers saw the prohibition of alcohol as a way to uplift the masses, the French 

watched Americans as they often excessively indulged while visiting France.  In 

addition, prohibition in the United States closed an important export market for 

French wine and spirits.  When prohibition in the United States went into affect 

in 1920, imports of alcoholic beverages dramatically decreased.  For example, in 

1918, U.S. imports of French alcohol amounted to $2,032,561, and represented 

3.4% of all French exports to the United States.46  By 1920, the value of French 

alcohol imported in the U.S. was down to only $839,302, representing only one-

half percent of all imported French goods in the U.S.47  The economic loss 

resulting from prohibition in the United States was only one economic grievance 

of France. 

Prohibition also encountered criticism from the culinary realm and 

American deficiencies in that arena were portrayed in length in articles about 

French cooking in the period.   George Rector, an American writer for The 

Saturday Evening Post, hinted at the prohibition of alcohol in the United States.  In 

his April 28, 1928 article about the food of Normandy, he described how to 

prepare canarde Rouen, a traditional French dish that is served by dousing a duck 
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with cognac and setting it afire.  He noted, “This procedure, of course, is 

impossible in America.”48  He jokingly continued, “The cognac, or fine 

champagne, is essential and the only substitute I can suggest is lamp oil or 

furniture polish.”49  Such a substitution would surely be absurd, and Rector hints 

that the illegal status of alcohol negatively impacted the pursuit of good cuisine 

in America. 

 War-debt payments and conflicts over the Versailles agreements were 

other controversies between the US and France.  German reparations played a 

large role in these conflicts, and the US developed various plans—the Dawes 

Plan in 1924, which was replaced by the Young Plan in 1929—to help Germany 

with its reparations payments.  The fact that the United States was in control of 

the financial situations in post-war Europe angered many Frenchmen.  Bernard 

Faÿ wrote that the average Frenchman “is irritated to see every important 

decision which is taken or considered in Europe submitted to the arbitration of 

this stranger.”50  This shows that even in the interwar period, some Frenchmen 

were already disillusioned with America’s rising rank as an international power 

and her interference in European affairs.  Again, Fäy’s publication argued that 

France’s disagreements with the US over reparations were legitimate issues that 
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concerned French national interests.  More importantly, however, is that French 

grievances, articulated by Fäy, received publicity in an American magazine, 

Harper’s Weekly, further demonstrating the empathy held by the American press 

for France. 

While often in disagreement over foreign policy, France sought to sell its 

image to America from 1918 to 1939.  France took a hard-line stance against 

Germany after the war, and even occupied the highly industrialized Ruhr Valley 

in 1922 after Germany ceased for a time making its war debt payments.  

Recognizing its reputation in the United States was suffering, in 1933 the French 

government began a propaganda campaign in the United States.  As part of the 

program, France sent “good-looking, active young speakers” to America to 

propagandize on behalf of the French government.51  The 1933 article in The 

Literary Digest describing the campaign stated that the French government 

believed “France is pictured as a tired, worn-out country” because too often 

France’s spokesmen were “unhealthy-looking, decrepit, tired, feverish, worn-out, 

coughing, and trembling old men bound into their frock coats.”52  The view in 

America that France was weak was a misnomer that the French government 

wanted to address.  
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The response in the United States to the French “young lecturer” 

campaign revealed American animosity about the money France owed the U.S.  

A Literary Digest article quoted another American journalist’s opinion, which 

suggested that if France wanted to spend her money in the United States, “we 

would suggest that she do so by paying her war debt.  It would give her a lot 

more popularity than even ‘young, good-looking lecturers’ can bring her.”53  At 

the same time that French writers and some francophilic American authors were 

condemning the United States for its insistence of war debt payments, some US 

journalists were also criticizing France and French policies. 

  

France as Culture 

Although the two countries were often in disagreement over foreign 

policy matters, French culture was consistently praised in American general 

news articles in the period 1918 to 1939.54  In addition, many of these articles 

contained criticisms of American society.  The notion that France was being 

Americanized after the war received much attention in the American press, and 
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often pointed out the shortcomings of American culture.  The French were 

oftentimes uneasy about the growing influence of the US in the world, and 

American magazine articles reflected this uneasiness.  The Hollywood film 

industry in America was thriving, and exported many of its films abroad.  France 

suddenly seemed inundated with American films.  American tourists, cocktails 

and jazz, too, seemed everywhere in France. T.R. Ybarra, writing for Outlook and 

Independent from Paris in 1929 jotted down some Parisians concerns about 

Americanization.  First and foremost on the list was an “increasing craving, 

among the French, for money and speed, jazz and radio.”55  Another concern 

listed was the “sinister symptoms of the American ‘quick lunch’ habit and the 

correspondingly sinister inroads on the old French habit of devoting at least two 

hours to that meal.”56  Ybarra’s article gave publicity to French criticisms of 

American culture as they were expressed in complaints about the perceived 

Americanization of France.   

The pace of American life was also criticized by an American author, 

Gretchen Smith, in 1934.  Smith’s article for The American Home, relayed the 

remarks of a Frenchwoman living in America on the oddness of the way 

Americans take their lunch breaks. 
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One of the most amazing things over here…is the way you Americans eat 
at a soda fountain or drug store.  At noon, you take fifteen minutes from 
your work, rush to a nearby fountain, swallow a cold sandwich and a 
sweet drink and rush back to the office.57

 

Smith continued, stating in her own words that “Americans can learn much 

about the art of living and dining, unknown to the nephews of Uncle Sam.”58  

The hurried way which most Americans take their lunch is far different from the 

European system, where frequently citizens take several hours for their mid-day 

meal.  Smith’s critique of American eating habits reflects the perceived 

shallowness of middle-class Babbitt culture in the United States.  Rushing to 

lunch only to rush back to work further embodies the fast-paced, consumer-

driven society in America.  This pace of life is not at all compatible with that of 

France, which, as expatriate Charlotte Muret mentioned, seemed to slow down in 

order to enjoy the finer things in life.  By commenting on the hurried state of 

eating by most white-collar workers in the United States, who did not possess 

the luxury of taking long lunches as the upper-classes might, the author was 

subtly critiquing work culture in America that is dominated by travail as a 

means to participate in the consumer-driven society.  Both Muret’s and Smith’s 

articles were published in 1934, and it is curious that both refer to the fast pace of 
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American life at the same time the country is in the depths of the Great 

Depression.  Perhaps during the depression Americans had to work harder or 

more frantically to maintain their middle-class status. 

Other authors reiterated Ybarra’s observation that the French were uneasy 

about the perceived Americanization of France.  Joseph Wood Krutch, a literary 

and drama critic writing for Harper’s Magazine, wrote in 1931 that to the French, 

“America is a half-barbarous country whose inferior culture threatens the 

morally and intellectually superior civilization of Europe in general and France 

in particular.”59  Culture, in this sense, referred to mechanization prevalent in the 

US and the Americanization of Europe.  Krutch did admit, however, that 

Americans had much to learn culturally, and could receive cultural education 

from France. 

Reflecting Joseph Wood Krutch’s 1931 comparison of American and 

European cultures, the insecurity about the quality of American culture 

remained an issue in the inter-war period.  Philip Boardman, a writer for The 

Commonweal who had spent extensive time in Montpellier studying Scottish 

biologist Patrick Geddes, claimed in 1932 that the “French had created great 

works of art, literature and philosophy.”60 In addition, he even remarked upon 
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the peasant class, stating that they “were not unhygienic churls but human 

beings who lived by daily work, possessing an economic and moral stability 

which would be salvation for America.”61 The French culture and its approach to 

work, then, had created stability in France, and was being acclaimed at a time 

when the United States was suffering from her greatest depression in history.   

Authors in magazines sought to take what was good from European 

culture, and import it to the United States as a way to create a superior culture 

that would in turn match America’s booming industrial economy.  In a way, the 

essence of France was being sold to American readers.  France was acclaimed by 

American authors like John Carter and Joseph Wood Krutch for its literature, art, 

architecture, and cuisine, and the American press presented the Americanization 

of France as detrimental to French culture.  While the exportation of “inferior” 

American culture was frowned upon by Europeans, the importation of French 

culture to the United States through cuisine aided in the achievement upper-class 

goals of “culturing” Americans by introducing those outside of the elite to 

French cooking.  This sale of France and French-ness in the United States reflects 

the continuation of the Progressive and elitist impulse to uplift and “better” 

American citizens by establishing high culture in the United States.    
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Cooking as Culture 

Magazine articles specifically about French cooking were common from 

1918 to 1939, and, according to the Reader’s Guide to Periodical Literature, fifty-four 

articles about French cuisine were published in the period.  Articles about French 

cooking account for roughly twenty-eight percent of all articles published about 

cuisines other than American.62  Of these, over sixty-eight percent of the articles 

are in magazines aimed exclusively at women readers in America.63  In addition, 

no fewer than forty four books were published on French cooking in the United 

States in the same period. 64  But this look at the period gives a false sense.  In the 

1920s, when prohibition limited the use of wine and alcohol in cooking, articles 

on French cooking declined dramatically.  There only thirteen articles listed in 

The Reader’s Guide to Periodical Literature in the 1920s, compared with twenty-five 

from 1930 to 1939.  Of the thirteen articles published in the 1920s, seven are 
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found in magazines like The Ladies Home Journal and Woman’s Home Companion, 

aimed exclusively at women.65   

 One important note, however, is the type of cuisine the vast majority of 

these publications seek to teach to Americans.  In France, there are two 

distinguishable forms of cuisine:  haute cuisine and cuisine bourgeoise.66 The former 

is the fine cuisine served in France’s top restaurants, typically served by male 

chefs.  Indeed, in France it was extremely rare for a restaurant to have a female 

executive chef.  Haute cuisine involves several small courses and paired wines for 

almost every, if not every, dish.  The term also connotes a fancy restaurant 

atmosphere and careful attention paid to the customers.  The Michelin Guide, 

France’s culinary ranking apparatus, awards between zero and three stars to 

restaurants in France.  Those with three stars invariably practice haute cuisine, as 

do other restaurants with fewer stars. 

Cuisine bourgeoise, on the other hand, is the type of cooking most French 

partake in on a daily basis.  It is simple cuisine, typically prepared by the woman 

of the house, and does not involve intricate steps or delicate preparations.   

French cuisine typically does not utilize processed foods, and both types of 

cuisine emphasize using ingredients that are fresh and in season.  George Rector, 
                                                 

65 Seven out of thirteen articles listed in The Reader’s Guide to Periodical Literature about 
French cookery are listed in women’s magazines. 

 
66 For definitions of the two cuisines, see:  Frizell, Bernard Frizell, “Gastronomy,” Life, 9 

December 1946, 57, and Craig Claiborne, “Table Talk With Six Famous Chefs,” McCalls, June 1 
1966, 96-7. 

 34



an American author writing for The Saturday Evening Post in 1928 about the food 

of Normandy, noted that while men hold the best reputation in France for haute 

cuisine, “when it comes to fine cooking with little cost, it is the women of the 

world who invent the simple and nutritious dishes.”67  French cuisine bourgeoise 

is the type of cooking that the authors of magazines and cookbooks sought to 

encourage American women, in particular, to learn to prepare at home.  Cuisine 

bourgeoise is typically different in presentation than haute cuisine, served with 

only one or two wines, but is not always inexpensive cooking. 

In many ways, recipes in French cooking articles do not reflect the 

economic depression of the 1930s, further demonstrating that American 

magazines promoting French cooking were aimed at the upper- and middle-

classes.  Dishes calling for lobster, crab, turtle, truffles, veal, and other expensive 

ingredients were present in both the 1920s and the 1930s.  This reinforces Sylvia 

Lovegren’s assertion that “the food sections of popular magazines never 

mentioned the terrible plight of many of their readers and only occasionally ran a 

feature on economical meals.”68  In fact, in the depths of the depression, authors 

are recommending the preparation of cream of crab soup, sole with mushroom 
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sauce, lobster à l’Armoricaine, and turkey lined with truffles.69  Such recipes 

reinforce the analysis that the promotion of French cuisine in the US in the 

interwar period largely targeted American middle- and upper-class families. 

There are some indicators, however, that authors are promoting 

inexpensive French dishes in addition to those mentioned above that are quite 

costly.  Pot au feu, the French version of beef stew, is one such cuisine bourgeoise 

dish, and it appears several times in French cooking articles from 1918 to 1939.70  

William Wallace Irwin, a writer for The American Mercury who would later 

publish The Garrulous Gourmet on French cooking in 1947, encouraged Americans 

to prepare pot au feu at home.71  The recipe shows that some of the best French 

dishes are in fact simple dishes, and only the French method need be applied to 

simple foods to make a grand meal.  He challenged his readers to prepare the 

dish, “and see if we really have a sense of taste that will let us appreciate simple 

things.”72  There is the question:  can Americans enjoy things of a simpler sort?  
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Part of French culture’s appeal was precisely its simplicity, its appreciation of 

life, regardless of the material items like automobiles and washing machines that 

Americans placed value in.  Cuisine bourgeoise often involves the simple 

preparation of ingredients, illustrating that French food does not have to be 

decadent.  By preparing dishes like pot au feu, middle-class Americans could 

seem cultured without being extravagant.  At the same time, elaborate and fancy 

dishes, like truffled turkey, reflect the promotion of haute cuisine in the United 

States. Therefore, both French “high” culture and French simplicity were 

acclaimed in the period. 

 Another strong criticism of the United States society and culinary culture 

is included in an article in Arts and Decoration in 1934 by an American named 

Anne L. Pierce.73  After looking at the book stalls on the banks of the Seine, 

Pierce finds herself hungry at “no possible meal hour.”74  She stops in a hotel 

restaurant where the proprietor, unready for their guest, says that they could 

provide her with a plate of haricots verts.  Pierce was disconsolate, but states, 

“Yielding gloomily to fate, I sat down, remembering the tasteless string beans of 

my native land, beans of a generous maturity, trailing a few strings just to prove 
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their identity….”75  After dining on the small beans, she found herself amazed at 

how wonderfully they were prepared, not at all resembling the large, bland 

version of her upbringing.  After such a culinary surprise, Pierce notes, “Right 

there my one-hundred-percent Americanism went sailing down the Seine and an 

internationalist of deep emotional convictions rose up from the table.”76  The 

French, therefore, were surely superior in the art of preparing vegetables, unlike 

Americans who increasingly relied on canned vegetables for their side dishes.  

The “convictions” that were engendered in Pierce as a result of the green beans 

are yet another clue to the criticism of not only American cuisine, but American-

ness in and of itself. 

 Referring to America’s obsession with all things big and fast, Pierce 

comments “’The bigger the better’ is a national slogan that has wrought havoc in 

many departments of our life.  Nowhere has it been more fatal than in our 

dealings with the vegetable kingdom.”77  She later adds “our passion for speed 

ruins our cookery.”78  Cooking vegetables too fast destroys their flavor, she 

argues, “We could turn down the gas to a simmer, but we rarely do.  Never 

would we have become a nation of meat-potato-and-sugar eaters and have 
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discussed in magazines how to get the spinach into Johnnie and Jane, had our 

vegetables not been abused.”79  America, centered around mass-production and 

massive consumption, is different in many ways from the more traditional 

economy of France.  Pierce’s remarks serve not only as a criticism about 

American food, but about America itself by criticizing all that America seems to 

value in the 1920s and 1930s:  speed, size, mechanization and modernization.  

Her arguments about the shortcomings of cuisine in America show that the pace 

of American work hindered the culinary atmosphere in America. 

 There are several clues, other than the proliferation of French cooking 

articles in women’s magazines themselves, that such articles are aimed not just at 

American women but specifically at American housewives.  Most American 

women were married in the 1920s. The median marrying age of women had 

declined from 1910 to 1920, from a median age of 21.6 to 21.2, and then increased 

to 21.3 in 1930.  Aside from this minor increase, the median age of marriage for 

females in America continued to decline until its lowest point in the twentieth 

century in 1960.80  Therefore, most of the middle-class women reading 

magazines geared toward women were housewives; women who, as Ruth 
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Schwartz Cowan has shown, were inheriting more and more roles to play as the 

result of technology.81

In the 1920s and 1930s, living in suburbia became more and more 

common. Suburban neighborhoods were largely inhabited by the newly-

emerging white middle-class managers and their families.  White-collar positions 

soared in the 1920s, and historian Clark Davis discovered that more than thirty 

percent of the national labor force, over fourteen million people, claimed in the 

1930 census that they held white-collar positions in sales, office, or professional 

sectors.82  With professional white-collar positions growing throughout the 

twenties, American middle-class wives often found themselves playing the role 

of hostess.  Dinner parties for her husband’s coworkers made it essential for a 

woman to know not only how to cook for their families, but how to cook well 

enough to satisfy those outside of her family.  In an attempt to draw parallels 

between French housewives and their American counterparts, Gretchen Smith 

stated in 1934, “A French chef today takes pride in his cooking unsurpassed by 

the cooks of other lands.  So, also, does the French housewife take pride in the 
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good management of her household and the dishes which appear upon her 

table.”83  This passage implies a link between French homemakers and their 

American counterparts.  Although French haute cuisine was dominated by male 

chefs, much like fancy American restaurants typically employed male chefs, 

American women were encouraged, for the most part, to practice the cuisine 

bourgeoise, or French home-cooking.  In fact, chefs were rarely mentioned in 

articles about French cooking published in America.  More and more middle-

class women began playing hostess in the 1920s, and the trend of drawing 

parallels between French and American housewives continued over the decades, 

arguably reaching its peak in the 1950s and 1960s.  In addition, the title of the 

article, “Savory Secrets From Diplomatic Tables,” appealed to the upwardly 

mobile middle-class by recommending that American women prepare the food 

of diplomats.   

Continuing the theme of middle-class housewife as hostess, Pauline de 

Senez in 1934 for Arts and Decoration described her French family’s culinary 

traditions, and went so far as to suggest that to excel as a hostess a wife must 

include French recipes in her collection.  Addressing housewives, she claimed, 

“To be the most successful and charming of hostesses you will also add these 
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palatable French dishes to your repertoire.”84  She suggested, then, that French 

dishes are acceptable to the American palate; simple in preparation and not 

overspiced.  She included recipes for green turtle soup, beer soup, mackerel with 

onions, deviled crab, frog legs, and filet of lamb.85  Such recipes were certainly 

not the most economical, and further indicate that French cooking articles were 

aimed at the middle- and upper-classes. 

Even before recipes themselves, there are many indicators that 

entertaining was one of the biggest jobs of American middle-class housewives.  

Alice Bradley, the Principal of Miss Farmer’s School of Cookery, had written in 

1927 for Woman’s Home Companion about a meal she had in France where she was 

“delightfully entertained” by a menu of melon, lobster Américaine, dinner rolls, 

chicken en casserole, dressed lettuce, French pancakes, marquise, gaufrettes 

(mixed fruit and cream in a mold), and peaches.86  She suggested that such a 

meal was a perfect way to entertain.  Mrs. Pierre Brissaud, who was married to 

an American and spent two months a year in America, published some of her 

recipes in the women’s magazine The Delineator, in 1936.  She often entertained 

Americans in their New York apartment, and made four different menu 
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suggestions in her article.87  For a “luncheon menu for late April,” she 

recommended cucumbers à la Grecque, curry of lamb stew, asparagus 

vinaigrette, strawberries à l’Andalous, and claret.  She also included menus for a 

“luncheon for a spring day,” “a Saturday luncheon in the country,” and “an 

April dinner.”88  Her menus seemed to be for upper and upper-middle class 

wives, as she insinuated that her audience was those Americans who could 

travel to the country on the weekends, and could afford ingredients like smoked 

salmon, swordfish, brandy and port.89

Perhaps the best example of the lauding of French culture is found in an 

article specifically about French cooking at the end of the period examined. 

While not only seeking to impart culinary knowledge to American housewives, 

the author also tries to foster an admiration for the French by stressing the 

culture’s various qualities.  Madeleine Swift Auld, writing in 1939 for The 

Commonweal, claimed: 

It matters not where we go in France…if we enjoy genial people, if we 
love history and any branch of art, if we find pleasure in agreeable 
intelligent conversation, if we believe in personal liberty and peace, 
moderation and self-respect; if we want to live long and serenely—albeit 
enthusiastically—and if we desire a riper understanding of life, we will 
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find all these things in the study of kitchen French in the land where that 
French of good taste is spoken.90  

 

The Commonweal, founded for Catholics 1924 as a “weekly review of literature, 

the arts, and public affairs” had a circulation that reached far outside of the 

Catholic realm.91  The magazine was, according to Theodore Peterson, “liberal in 

orientation.”92  Madeleine Swift Auld’s 1939 article for the magazine not only 

praised France, its culture, people and cuisine, but subtly hinted at French 

culture’s superiority over the hustle and bustle of American life.  The article 

insinuates that if Americans want to live happily, they will imitate the French 

enthusiasm for life, and what better place to start than by studying the culinary 

world of French cuisine?  In this way, Auld is selling not only the preparation of 

French cuisine in the US, but also an adoption of French values.  By being like the 

French, then, Americans would be more cultured and, overall, happier with their 

everyday lives. 

 

Summation 

 America’s perceived lack of culture bothered Progressive reformers and 

the upper-classes alike.  While France and the United States often disagreed over 
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diplomatic issues, the image of France as an independent and strong nation 

remained intact.  American journalists recognized, for the most part, the 

legitimacy of France’s complaints with the US government and its policies.  The 

two nation’s respective international power seems much more balanced than in 

later periods.  American magazine authors continually espoused the virtues of 

French culture in magazines from 1918 to 1939 and recommended its emulation.  

By focusing on the cultural greatness of France, the magazine industry was not 

only fostering cultural appreciation for France, but was encouraging Americans 

to experience this greatness for themselves by experimenting in the culinary 

realm with French cuisine.  By doing so, America could address its cultural 

insecurity.  And, for the first time, middle-class American women were 

encouraged to prepare a form of cuisine that had traditionally only been 

practiced in the elite homes in the United States. 

 The increased modernization and fast-paced environment in America in 

the 1920s brought with it criticism.  This criticism emerged in articles about 

French cooking by both American and French writers.  These authors, while 

writing about French cuisine, condemned certain aspects of America:  its 

materialism, its relentless pace, its lack of culinary appreciation and expertise, 

and overall, its lack of culture and refinement.  Americans could learn much 

about those things from the French.  These journalists presented  the 

Americanization of France as detrimental to French culture, they not propose any 
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alternatives to the American way of life that was dominated by mass-marketing, 

consumerism, and materialism.  It is important to note, therefore, that while a 

criticism of the United States was present, condemnation of American’s lack of 

enthusiasm for the arts, life, fine cooking, etc., the middle-class emphases on 

entrepreneurialism and acquisition that produced avariciousness and 

internationally-perceived shallowness in its citizens are not condemned, nor 

even mentioned.   
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CHAPTER III 

CO-OPTING CULTURE AND THE AMERICANIZATION  

OF FRENCH CUISINE, 1940-1958 
 

 From World War Two to the demise of the Fourth Republic government 

in France, a period from roughly 1940 to May 1958, the governments of the 

United States and France often had conflicting stances on foreign policy matters.  

Especially in the early years of the Cold War, France, with its large communist 

party, represented for U.S. policymakers one of the areas most in danger of 

falling in line with Moscow in the rapidly dividing world.  The new power of the 

United States and its actions to form a unified front with Western Europe against 

the Soviet Union caused the US to have an increasingly negative reputation in 

the international world.  

 The United States’ position as a superpower in the post-war era resulted 

in US officials seeking to promote the US and capitalism around the world.  

France was a key Western country for such promotion.  Throughout the period, 

American magazine articles presented the French government as inept and 

weak.  This perception was partly due to France’s swift military defeat and 

occupation in World War Two and the perceived political instability of the 

Fourth Republic regime with its frequent changes of power.  Because of this 

perception, US policymakers in the early Cold War tried to give guidance to 

 47



France, namely, by encouraging its alignment with America.  While the French 

nation was viewed by the US as weak and incompetent, French culture, on the 

other hand, continued to be praised throughout the period.   

 In striking contrast to the negative images of France as a nation, French 

cuisine continued to be extolled in American magazine articles from 1940 to 1958 

as a superior aspect of French culture.  In addition, French cookbooks were 

published at much higher rate than in the interwar period, giving French cuisine 

an increasing presence in American literature.  At the same time, French cooking 

in the United States was being Americanized, with recipes frequently promoting 

the use of American processed foods as shortcuts for French recipes.  In this way, 

the US was no longer relying on culinary instruction from France, but instead 

applied aspects of its own society to promote French cooking in America. 

 

Diplomatic Relations Between the United States and France, 1940 to the End of  
 
the Fourth Republic 
 
 Diplomatically, the United States and France often conflicted over policies 

during World War Two.  Marshal Philippe Pétain surrendered to the Germans 

on June 22, 1940 by signing an armistice that allowed France to control at least a 

nominal portion of its own government in Vichy in the southern portion of 

France, while the North, as well as the Atlantic coast, would be occupied by 

German troops.  The Vichy regime was regarded by the French in the Resistance, 
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most notably communists, as well as Charles de Gaulle and his followers, as 

defeatist collaborators who had sacrificed France to German expansion.  De 

Gaulle operated from London for most of the war, sending radio messages to his 

countrymen that the war was not over, and encouraging continued fighting by 

French forces who did not accept the surrender.  De Gaulle believed that the 

armistice was invalid, and announced in a 1942 article published in the New York 

Times that he had “not recognized and w[ould] never recognize the capitulation 

of June, 1940.”93

 While it was clear where both de Gaulle and the French Resistance stood 

regarding the Vichy government of France, the United States recognized the 

Vichy regime as the government of France for most of the war because American 

diplomats thought Pétain could limit France’s collaboration with Germany.94  

The United States repeatedly supported Vichyites for key positions in France, 

further alienating the U.S. government from the Free French movement.    For 

example, President Franklin D. Roosevelt supported General Dwight D. 

Eisenhower’s recognition of François Darlan, Vichy Minister of the Interior, as 

High Commissioner of France for North and West Africa in November 1942.  

Even after Darlan’s assassination in late 1942, Roosevelt chose to support General 
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Henri Giraud, another Vichy supporter, instead of de Gaulle as the French leader 

in North Africa.  In 1943 Roosevelt finally met with de Gaulle for about twenty-

five minutes, but no consensus about who represented the French people could 

be reached between the two.95   

 In June 1943, shortly after North Africa was largely secured by the Allies, 

Giraud and de Gaulle finally united their organizations, becoming co-presidents 

of the French Committee of National Liberation (FCNL), and by April 1944, de 

Gaulle’s authority was consolidated when Giraud stepped down from the co-

presidency.96  Unlike the British government, however, which had granted the 

FCNL “limited, de facto status as a quasi-government,” Roosevelt and his 

Secretary of State Cordell Hull refused to extend any recognition to the FCNL 

until late October 1944.97  This refusal, according to Costigliola, was because FDR 

believed de Gaulle was “’unreliable, unco-operative, and disloyal’—in short, 

independent.”98  De Gaulle continued to function as the leader of the provisional 

government of France until he resigned from his post in early 1946.   

During the war itself, the US press reflected the conflicting opinions in the 

United States about which group, the Vichyites or the Free French, represented 
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the majority of French citizens.  Newsweek, The Commonweal, and The New York 

Times all published articles early in the war supporting the United States’ 

decision to work with the Vichy regime.  Only the progressive magazine, The 

Nation, consistently opposed US policy concerning France throughout the war.  

By 1943, The Commonweal began decrying the U.S. position of continuing to work 

with the Vichy government, and The New York Times, which had taken a middle-

of-the road approach throughout much of the period, turned decidedly anti-

Vichy after the Normandy invasion by Allied forced in June 1944.99 Newsweek 

throughout the war wavered back and forth between supporting the U.S. 

government’s backing of Vichyites like Darlan and Pierre Laval, the Prime 

Minister of Vichy France, and recognizing the popular support of the Free French 

movement.100  The Commonweal, The New York Times and Newsweek all shifted 

their views of Vichy as the war dragged on and as Vichy collapsed, eventually 

supporting de Gaulle and the French resistance movement. 

 After de Gaulle’s resignation in 1946, the Fourth Republic of France was 

founded.  It, too, shared its own points of contention with the United States and 

its plans for Europe.   Throughout the period, France was attempting to assert its 
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diplomatic independence and sovereignty by not unquestioningly falling into 

line with every policy that the United States supported.  This could, however, be 

construed in the United States as France being a weak and ungrateful partner 

across the Atlantic.  France, in the early years of the Cold War, remained 

reluctant follow the United States’ lead in the conflict.  French leaders viewed 

France’s best interests as steering a middle course between the US and the Soviet 

Union.  In this way, France hoped ensure its national sovereignty by not being 

forced to side with any one power in the conflict.101   

Two political situations in France caused officials in the United States 

alarm:  the perceived instability of the Fourth Republic and the enduring 

presence of the French Communist Party. The Fourth Republic of France 

experienced frequent changes in leadership, including sixteen different Prime 

Ministers, with executive power changing hands twenty times in the twelve year 

period.  Contending with policy differences already frustrated US policymakers, 

and the numerous changes of power fostered the view of France as politically 

unstable. 

In addition, the French Communist Party continued in the early Cold War 

to have a large presence in the French government.  Between 1945 and 1956, the 

Communist Party in France consistently received about twenty percent of the 

votes cast in elections.  In 1958, Brandeis University professor of politics Roy C. 
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Macridis commented on the continued presence of the French communist party, 

and claimed it was largely because its voters included citizens across all classes 

and occupations, including “wine-growers, small property-owners, industrial 

workers, artisans, civil servants, teachers, doctors and lawyers, intellectuals and 

students.”102  Precisely because of this large communist party presence, U.S. 

policymakers identified France very early in the Cold War as a danger point in 

the war against communism.  In an April 1947 report by the State, War and Navy 

Coordinating Committee (SWNCC) that researched the financial and economic 

needs of Western Europe, France was singled out as “the only country for which 

aid was deemed necessary ‘for political and not economic reasons.’”103  US 

policymakers, therefore, went on a campaign to prop up the economy of France, 

as they believed that a country that stood on stable economic grounds was less 

likely to succumb to Communist influences.  In 1947, the same year as the 

SWNCC report, French Prime Minister Paul Ramadier, a Socialist, expelled 

Communist cabinet ministers after they voted against the French government’s 

refusal to increase wages in nationalized Renault factories.104  It is interesting to 
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note, then, that Ramadier expelled the Communists from the French government 

the same year that the Truman Doctrine was issued and the Marshall Plan 

proposed. 

The Truman Doctrine, issued in 1947, and the Marshall Plan, proposed 

that same year, made it more and more evident to French government officials 

that if France wanted American money for reconstruction efforts after the war, 

then they must ally with the United States in the Cold War. But France did not 

want to sacrifice its national sovereignty.  The debate over the North Atlantic 

Treaty Organization was one point of contention between the two countries.  

French leaders believed that such a defense organization was desirable as a 

counter to possible Soviet aggression or another German invasion.  At the same 

time, France did not want to relinquish its national sovereignty by allowing a 

supranational force to dictate the actions of the French military.  Reluctantly, 

France did give in by joining the North Atlantic Treaty Organization (NATO) in 

1949.  In joining NATO, France was anxious to receive aid from the United States 

for its military expenditures, particularly France’s war in Indochina.  According 

to Michael Harrison, NATO’s treaty in France “was sped through the National 

Assembly in 1949 partly in order to facilitate passage of the Mutual Defense 
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Assistance Act then before the U.S. Congress.”  This money would then be used 

to prop up France’s military in the conflict in Indochina. 105

The European Defense Community (EDC) was another issue over which 

the US and France differed.  The plan was proposed in 1950 by French Prime 

Minister René Pleven as a means to rearm Germany but still keep it in check as 

part of a multilateral force.  Germany was not a member of NATO at that time, 

and the United States and Great Britain, in particular, were interested in 

rearming West Germany in an attempt to “bind” it with the United States bloc.106  

But as the Pleven Plan evolved into the EDC, it became widely controversial in 

France.  Two points of the EDC proposal conflicted with French national 

interests:  the rearmament of Germany and the relinquishment of French 

sovereignty.  First, French policymakers and citizenry were vehemently opposed 

to the rearmament of Germany, which it perceived as a threat to French national 

interests.  After all, France had been invaded by Germany twice in the last thirty 

years and did not want to see the Germany military to rise again so soon.107   

Arguably, the biggest problem of the EDC to the French government was 

that the organization would compromise French sovereignty.  In the proposed 

EDC, Great Britain would be excluded from the pact, and the EDC would be a 
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grouping of military troops from France, West Germany, Italy, and the Benelux 

countries.  While the United States supported the EDC, France had many 

reservations.  For French policymakers, the problem with the EDC proposal was 

the provision that the entire coalition would be under the command of the 

SACEUR (Supreme Allied Commander Europe), an American general.108  This 

portion of the EDC treaty was not part of Pleven’s drafted plan.109  As Charles 

Cogan has pointed out, “French national identity was flouted on two counts: 

politically, in the supranational political structure of the EDC (from which Britain 

was exempted), and militarily, in the integrated command of NATO which in 

effect meant that those French forces dedicated to the EDC lost, in the ultimate 

sense, their national command.”110  The idea that an American general would be 

commanding French forces in peacetime compromised French military authority 

and national sovereignty.  Therefore, the French National Assembly, perceiving 

the EDC as a violation of French autonomy and sovereignty, while under the 

leadership of a new Prime Minister, Pierre Mendes-France, voted down the EDC 

proposal in August 1954, after a long struggle between the countries involved.   

In many ways, 1954 was a pivotal year for U.S./French relations. In that 

year, France went to the bargaining table with Vietnamese communist leader Ho 
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Chi Minh in Geneva, and signed the Geneva Accords in the early summer of 

1954.  Despite the United States’ financial aid given to the French for their war in 

Indochina, France had been unable and unwilling to continue to fight against a 

people bent on self-determination.  The Accords resulted in the artificial and 

temporary division of Vietnam at the seventeenth parallel; the North would be 

controlled by Ho Chi Minh and the South Vietnamese government, created by 

the United States after 1954, would be in the United States’ sphere of influence.111  

The issue over the United States’ position in Vietnam will later be a source of 

French opposition to US policies. 

As the 1950s wore on, disagreements continued between the United States 

and France.  The Suez Crisis of 1956 and the commencement of the Algerian war 

for independence were both situations in which the United States disagreed with 

France’s actions.  The Suez Crisis involved a coordinated attack on Egypt by 

Great Britain, France and Israel after Egyptian leader Gamal Abdel Nassar 

nationalized the Suez Canal.  While Israel diverted Egypt with invasion, the 

French and British forces swept in to occupy the canal zone.  Eisenhower 

denounced the action, and when Middle-Eastern countries cut off Britain’s and 

France’s oil supplies, the Eisenhower administration did not step in to help.112  
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The U.S. decried France’s role in the crisis because the military invasion of Egypt 

by Israel and the British and French seizure of the canal were seen as a threat to 

both world security and Western influence in the Middle East.   

The Algerian War broke out in 1954, and the United States did not even 

extend financial aid to France, as they had done for the war in Indochina.  US 

policymakers believed that to support France would have weakened its highly 

publicized position against imperialism in the Middle East.  In fact, the United 

States even sold arms to Algeria’s neighbor, Tunisia, during the conflict against 

France.113  The US opposed France’s colonial war in Algeria in the 1950s, much 

like France would vehemently oppose US involvement in Vietnam beginning in 

the early 1960s.114

These conflicts combined--the debate over the recognition of de Gaulle’s 

provisional government, French hesitancy over joining NATO, France’s rejection 

of the EDC, the withdrawal of French forces from Indochina, the Suez Crisis, and 

the Algerian War, were just some of the issues about which the governments of 

the United States and France disagreed. 

   

                                                                                                                                                 
 
113 Wall, Irwin, France, The United States, and the Algerian War, (Berkeley:  The University 

of California Press, 2001), 94-5.  See also Connolly, Matthew, A Diplomatic Revolution:  Algeria’s 
Fight for Independence and the Origins of the Post-Cold War Era,  (New York:  Oxford University 
Press, 2002), 150-1. 

 
114 Young, The Vietnam Wars, 102. 

 

 58



 

France as a Nation 

Against this tense diplomatic background, American magazine articles 

frequently presented the French government in explicitly negative terms.  

Throughout World War Two, and especially during the Fourth Republic, the 

French government was most often described as inept .  Frank Costigliola, after 

studying U.S. State Department documents about France, notes that “Particularly 

from 1940 to 1958, Americans often stereotyped France as pathological or as 

negatively feminine.”115  According to this view, France’s quick defeat in World 

War Two “seared into American minds a long-lived image of French 

weakness.”116  He also notes that even after the liberation of France, “Americans 

often viewed France as ailing, emotional, and womanish—chronically incapable 

of caring for itself or judging its own best interests.”117  Therefore, U.S. 

policymakers believed that France needed not only American financial aid, but 

guidance in world affairs.  This view of the French nation differs from that of the 

interwar period, when France was still respected for its military and its position 

in the international world. While Frank Costigliola asserts that U.S. policymakers 

referred to France as feminine in their correspondence, American magazine 
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articles, while often describing France as inept, did not describe France as a 

nation as explicitly feminine.  One exception, however, is that the frequent 

changes of regimes represented for Americans fickleness, an implicitly feminine 

virtue, in French politics and government.   

Popular magazine articles from 1940 to 1958 presented France as a country 

on shaky political ground.  An analysis of Newsweek, whose circulation increased 

from roughly 50,000 in 1933 to 1,531,000 by 1962, demonstrates this point.118  For 

example, in the period, Newsweek articles about France from 1940 to 1958 

contained the word “crisis” in their titles no fewer than seventeen times, only 

two of which appear during World War Two. Similarly, words like “dilemma,” 

“chaos,” and descriptions of France having various forms of “phobia” and 

“psychosis” are repeatedly used in Newsweek titles during the period.119  Other 

titles suggest that France needs comforting, or needs a “cure” for its political 

problems.120  Such titles reinforce Costigliola’s assertions that France as a nation 

was continually referred to in magazine articles as weak and unstable. Newsweek 

articles published during the Fourth Republic of France also reflect negativity 

toward the government in their titles.  From May 1945 to December 1958, 
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roughly thirty five percent of all articles published by Newsweek regarding France 

expressed identifiable negativity toward the country in their titles.121  

Commonweal and The New York Times Magazine both offered a middle-ground 

approach, often publishing articles by anti-Vichy French authors about the stance 

of the French, and even published an article by Charles de Gaulle in 1942.122  

Only The Nation, with its traditionally critical approach to U.S. politics, 

consistently condemned the United States’ attempts to exert influence over the 

world, and France was no exception.123  Because Newsweek’s circulation exceeded 

that of the other magazines, it can be concluded, then, that more Americans 

readers were being exposed to overtly anti-French articles than the more middle-

of-the road approaches.124
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One American writer, Harold Callender, chief of The New York Times 

Magazine Paris bureau, attempted in his articles to explain the French position on 

issues which they and the United States differed.  He, too, however, referred to 

France’s “apparently never ending quest of internal political stability.”125  In 

1946, he tried to explain France’s unique position on the conflict between the 

Soviet Union and the United States.  While first recognizing that “the fate of 

France is an American interest,” Callender continued, stating that France in the 

immediate post-war era was emerging from “physical disorganization and moral 

depression.”126  Choosing a side in the Cold War was not easy for France, and 

Callender noted that if the U.S., Britain, and the Soviet Union “are to engage in a 

struggle for power embracing the whole world, what can Europe and France 

hope for but to keep out of it by winning the recognized status of neutrals.”127  

Callender’s generalization of the French was overly simplified.  Clearly, not all 

French, especially those in the Communist Party, were opposed to aligning with 

the Soviet bloc, much like the fact that not all French citizens were opposed to 

becoming part of the Western camp.  While neutrality, according to a 1952 poll, 

was the preference of 43 percent of the French, it was by no means the only 
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opinion in France.128  Reluctance to align with either power in the Cold War 

would be a key issue of the early Fifth Republic some years later.  Even in 1946, 

however, Callender notes that the issue of choosing a side in not easy for France 

because “the French dislike both Communist discipline and discipline imposed 

by mass production on American lines.  Neither fits their individualism.”129  It 

makes sense then, that the subtitle of the article is “Neither Moscow Nor 

Detroit,” since Detroit is arguably the mecca of mass production in America.  

Callender’s presentation of France as a unified nation with its own unique 

personality stereotyped the nation as one that had no interest in aligning with 

either side.  While neutrality was the majority stance in France, Callender’s 

generalizations present France as a homogenous whole, with only one opinion 

supported by all.    

While writers like Callendar were trying to explain the French and their 

policies and arguably alter the unfavorable image of France as a nation in the US, 

French sentiment about Americans was also negative.  Shortly after the liberation 

of Paris, some French began to deride Americans’ actions in Europe.  Jules Moch, 

a French socialist and politician, published an article in The Nation in which he 
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had written in December 1944, titled, “How to Lose Friends in France.”130  In it, 

he argued that the small grievances of the French could quickly escalate and 

undermine the French-American relationship.  He referred to the perceived poor 

decisions of the US government, stating, “The State Department placed its money 

on Darlan and Giraud, and lost: it bet against De Gaulle and lost again.”131  The 

United States did, finally, “rectify” its position by recognizing the provisional 

government under de Gaulle.132  Moch also noted that it only added insult to 

injury that the poorly fed French people watched their American liberators 

feeding their German prisoners of war well, even giving them chocolate in some 

cases.  According to Moch, “such incidents may be of minor importance, but they 

touch Frenchmen in the quick.”133  Moch’s article shows that although the image 

of France as a nation was portrayed negatively, the American press still gave 

some credence to France’s complaints against the US during and immediately 

following World War Two. 

U.S. cultural expansion through the importation of vast numbers of 

Hollywood films after the liberation of France exasperated many French who felt 

that the American film industry was dwarfing the French film industry.  In 
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exchange for a large loan to France in 1946, the US required that trade restrictions 

on American film imports to France be eased.134  Films were an extremely 

effective means of propagating American culture.  In short, the film industry 

assisted the United States in selling its image to the world under the guise of 

entertainment.135  Hollywood films, however, were not the only way that the 

United States government encouraged dissemination of American culture in 

Europe.  Recognizing the need for improvement in the United States’ cultural 

image, beginning in 1950, the government expanded the United States 

Information Service (USIS) which would later become the United States 

Information Agency (USIA).136  France was a key target in the USIA’s efforts, 

showing the American policymakers believed the US had a stake in France and 

its continued alliance with the West.  This program involved spreading the 

virtues of the American way and of capitalism, though polls suggested that more 

and more French actually became neutralists in the early fifties.137 By 

implementing such propaganda initiatives, U.S. foreign policy officials operated 
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within a view of the French nation as weak and needing American direction. 

Frank Costigliola argues that the USIS propaganda campaign “graphically 

illustrate[d] the assumptions and problems underlying U.S. policy in the 1950s.  

Americans regarded France as a sick, seriously confused nation, chronically 

unable to perceive its own true interest.”138  The author continues, arguing that  

 
By habitually using language that coded the French as sick (or, on other 
occasions, as womanish and thus requiring the ministrations of a healthy, 
implicitly masculine superpower), Americans legitimated and reinforced 
the practice of belittling France and trivializing its perspective and 
concerns.  USIS officials viewed the French as objects to be 
manipulated.139

 
Apparently, the French resisted such manipulation, as the neutralist tendency in 

France actually strengthened over the four years of the propaganda campaign.140  

This notion that the US could manipulate “weak” France signifies the prevailing 

national image of France in America.  The French, in both their desire to maintain 

their national sovereignty and their resistance to American propaganda, caused 

problems for U.S. policymakers throughout the early Cold War. 
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France as Culture 

 Despite the negative image in America of France as a nation, French 

culture continued, as it had in the interwar period, to be praised by American 

magazine authors, who continued to view France as the pinnacle of civilization 

in the world.  For example, a 1945 article in The Nation by Cyril Connolly, a 

British author, acclaimed the French as “warm, friendly, intelligent, and 

exciting,” and added that such qualities were precisely “what civilization should 

mean.”141 Anne Fremantle, an Associate Editor for The Commonweal, also 

remarked in 1947 that despite the turmoil of the war and its occupation by the 

Germans, France was still the most civilized of all countries.”142  While still 

promoting the admiration of French culture, in the early Cold War, the US was 

also trying to spread the view of its own cultural desirability throughout the 

world. 

 Positive remarks about the French people abound in published articles in 

the post-war period.  On a cultural level, Harold Callender, again writing for the 

New York Times in 1952, examined French and US relations by trying to explain 

the French and their culture.  He argued that despite France’s “unsettled 

relations” with the United States, Americans still choose to spend their summers 
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there.  An estimated 380,000 had traveled to France in 1951.143  Callender referred 

to Americans in France as “captives of the charms of France,” who have made 

little effort to understand the French people themselves.144  The French people, 

he argued, are inherently logical people, who use “formulas” to solve their 

problems.145  Callender, while acclaiming the admirable logic of the French, also 

pointed out that French policies would be more easily understood by the United 

States if Americans understood more about the French and their character, 

perhaps as a means to persuade France to join the United States’ position.146 

Callender referred to the tensions between the governments of France and the 

US, while at the same time praising the French and their culture. 

Authors of articles in other magazines, too, consistently praised the 

French people and their culture.  Holiday magazine was one source of praise. 

Holiday’s publisher, Curtis Publishing, also produced The Saturday Evening Post 

and The Ladies Home Journal, as well as several other publications.   Founded in 

1946, Holiday was one of the first travel magazines in the United States, and by 
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the early 1960s, possessed a circulation of 939,000.147  Holiday, it can be inferred, 

was aimed mostly at middle and upper class Americans who could afford to take 

vacation and travel.  It is important to note that the year of its founding, 1946, 

coincided with US policymaker’s efforts to begin encouraging American travel to 

France.148   

In both 1953 and 1957, Holiday magazine dedicated whole issues to Paris 

and France respectively. In both cases, the magazine extolled France’s culture, 

food and amusements.149  Articles in the 1953 issue included titles like “Paris:  

City of the Arts,” “Paris:  City of Fine Food,” “Paris: City of Love,” and “Paris:  

City of Night Life.”150 Audrey Menen observed in 1957 the exquisite manners of 

the French.151  This was a continuation of the view in the interwar period of the 

French as a cultured people, with manners and sophistication.  Menen described 

their attitude toward women, education, and their various qualities and noted 

that the French are “people who love to be themselves, which is normal, and love 

to let others be themselves, which is unique.”152  Joseph Barry, a writer for The 
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New York Times Magazine, praised the French people, and explicitly criticized 

certain aspects of life in America.  Barry claimed that in France, “women don’t 

have to undergo the strain of looking like Veronica Lake this year and Lauren 

Bacall the next.”153   Criticizing the competition for affluence in America, Barry 

argued that the French wife “doesn’t nag her husband about keeping up with the 

Jeans next door.  She doesn’t want him to be like them.”154  The French were 

heralded for their individualism, and Menen’s and Barry’s commentary were 

rare examples of the lingering critique of American affluence from the interwar 

period.   

The French people and the French government were differentiated in 

American magazine articles, as the French people were portrayed in a more 

positive light than the perceived inept French government and its politics.  In 

fact, Menen’s article does not contain any discussion of the politics or 

government of France, but merely described the French people themselves and 

French culture.    In the same article, Menen claimed that “The French people, 

like the rest of us, are dedicated to the pursuit of happiness; in addition, they 

have mastered the art of occasionally catching up with it.  That is why it is the 
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mark of a wise man to seek their company.”155  Americans who traveled to 

France, then, would gain appreciation for life and learn from the French and 

their culture.  This is indeed a different view of the country than that which is 

portrayed in the political realm.  The French government was deemed shaky, 

unstable, and weak politically, but somehow its people were some of the most 

civilized in the world and Americans would do well to get to know them and 

their culture.  Therefore, while France received acclaim on a cultural and human 

level, the French nation was continually regarded as inept, weak, and unstable. 

The American press had actively tried to foster an identifiable and 

desirable domestic culture during the interwar period, but the commencement of 

the Cold War brought a new dimension to perceived need for culture in the 

Untied States.  Instead of promoting uplift and “high” culture in America, as 

elites and Progressives in the interwar period had done, policymakers in the 

United States embarked on a campaign aimed at selling America’s cultural image 

abroad as a means to combat the Soviet Union.  The US initiated a propaganda 

campaign in Europe as an attempt to show the world that the US possessed a 

respectable culture of the arts.  Francis Stonor Saunders examined the efforts of 

the Central Intelligence Agency (CIA) to persuade Europeans that America 

enjoyed a unique and credible culture.  In 1952, the CIA sponsored a Festival of 

the Arts in Paris to showcase American artistic talents.  Nicholas Nabokov, a 
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Russian immigrant who worked for the United States Congress of Cultural 

Freedom, a CIA-sponsored apparatus to spread American cultural propaganda 

abroad, proposed the festival.156  In his proposal for the festival, Nabokov argued 

that the event would have “an extremely beneficial all-round effect upon the 

cultural life of the free world by showing the cultural solidarity and 

interdependence of European and American life.”157  Nabokov hoped that the 

festival would “help to destroy the pernicious European myth…of American 

cultural inferiority.”158  US policymaker’s endorsement of the festival shows how 

the US government was actively trying to improve its international and cultural 

reputation in the world, and hoped that enhancing its reputation abroad would 

help to curtain the cultural influences of the Soviet Union.  At the same time that 

mostly negative images of France as a nation were being portrayed in the United 

States, the US was simultaneously conducting its own public relations campaign 

to persuade Europe that the US could match their older civilizations on a cultural 

level.  The sale of American culture signified the growing assertion of US power 

and influence in the Cold War world. 

 Tourism also played a key role in U.S.-French relations in the early Cold 

War.  Christopher Endy has shown that both the French and the United States 
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government actively encouraged American tourism to France by establishing a 

Travel Development Section (TDS) within the Economic Cooperation 

Administration.159  The techniques of the United States government were multi-

faceted.  Not only did the US hope to pump unofficial dollars into the economies 

of Europe, and France in particular, but it also hoped that American citizens 

traveling to France “would reinforce the American public’s commitment to an 

emerging Cold War alliance with France.”160  Indeed, according to Endy, 

Marshall Plan advocates in the government created pamphlets to teach 

Americans how to be better promoters of U.S. foreign policy.161  Americans were 

being recruited to sell their culture abroad, much like the American press had 

sold French culture in the US during the interwar period.  Interestingly, Endy’s 

research asserts that the two countries’ attempts to create a unified Atlantic 

community only furthered the distinction their respective citizens felt and 

fostered nationalism in both countries. Because France was represented as 

“culturally different” by agencies that were encouraging Americans to travel to 

France, tourists identified the differences between France and their home 
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country.162  By “othering” France as different, then, Americans returned home 

with a reinforced view of American superiority.    

 

French Cooking in the United States 

 While the US was growing more confident in its own cultural greatness, in 

the domestic arena the American press still relied heavily on French culinary 

culture.  From 1940 to 1958, the number of articles about French cooking in 

popular US magazines increased from 2.7 per year to 3.6 per year, a forty percent 

increase.163  In addition, an increasing number of these articles appeared in 

women’s magazines.164 While only two articles are listed in The Reader’s Guide 

during the war, the number of articles published about French cooking more 

than quadrupled between 1945-1949 and 1950-1954.165.  Only eight articles are 

published from 1940 to 1949, while fifty-seven are published between 1950 and 

                                                 
162 Ibid., 205-6. 
 
163 For the period 1918 to 1939, fifty-four articles are listed in The Reader’s Guide about 

French cookery, averaging 2.571 per year.  From 1940 to 1958, sixty-four articles are listed, 
averaging 3.611 articles per year.   

 
164 For the period 1940 to 1958, thirty of sixty-five articles listed in The Reader’s Guide are 

found in magazines specifically marketed for women.  The remaining thirty-five articles are 
found in The New Yorker, Atlantic Monthly, Life, The New York Times Magazine, Time, American 
Heritage, Newsweek, Farm Journal, New Republic, The Reporter, and American Magazine. 

 
165 According to The Reader’s Guide, six articles were published from 1945-1949, and 

twenty-eight articles were published from 1950-1954. 
 

 74



1958.166  The number of French cookbooks published in the United States also 

increased dramatically in the period.  No fewer than sixty-seven French 

cookbooks landed on American shelves between 1939 and 1958.167  In fact, 

seventy-seven percent more books about French cooking were published per 

year from 1940 to 1958 than from 1918 to 1939.168   

 Researching this trend of increased proliferation of articles about France, 

Bertram M. Gordon has shown that as articles about French cooking increased, 

so, too, did articles about tourism to France.169  The fact that articles about 

tourism and cooking simultaneously increased in The Reader’s Guides reveals that 

French culture was receiving much attention in the post-war years in America.  

This also reflects the importance of France to the United States and her 

prominent position in the news and magazines to which Americans were being 

exposed.  Therefore, while France as a nation was being condemned in American 
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magazines, France’s cultural and culinary greatness was still being 

recommended for emulation in the United States. 

In the late-1940s and the 1950s affluence was an important goal for 

middle-class Americans and advertisements for houses in the suburbs, 

automobiles,home furnishings, and appliances abounded.  Sylvia Lovegren, in 

her book Fashionable Food:  Seven Decades of Food Fads, has argued that after the 

war, some Americans “revolt[ed] against standardization and lower standards” 

in American food.  To this end, the gourmet trend was born, and for most 

Americans, the sources of gourmet food were outside of the United States.170  

Unlike the Progressive reformers who frowned upon immigrant food during the 

interwar period, foreign cuisine was becoming more and more popular with 

native-born Americans, many of whom had served overseas during World War 

Two.   

As aforementioned, articles about French cooking are scarce throughout 

the 1940s, numbering eight in all.171  In fact, half of the articles do not contain any 

recipes whatsoever, but merely extol the virtues of French cuisine.  Recipes 

published in the forties include rice with mustard sauce and capers, water cress 

soup, cheese soufflé, fresh strawberries in port wine, chateaubriand glace aux 
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fraises (strawberries with rum, sugar and whipped cream with sauce)and 

bouillabaisse.172  For the most part, recipes in the forties encouraged American 

women to practice French home cooking, which is less expensive and time 

consuming than haute cuisine.   Although there are only eight articles published 

in the forties, the esteem held for French food is evident in the articles.  For 

example, in 1941, Louise Field Cooper, an American writer, parodied two 

nineteenth century cookbooks, Fannie Farmer’s Boston Cooking-School Cook Book, 

which was American in origin and owned by over 1.8 million Americans, and Le 

Gastronome Français, which was French in origin and rare in the United States.173  

After examining both cookbooks, Cooper was suspicious that “Fannie Farmer 

doesn’t really care what she eats.  How other wise can it happen that when faced 

with a pigeon she only advises, ‘clean, stuff, and truss’?  ‘Le Gastronome’ cannot 

even begin without bursting out, ‘The pigeon, of an ardent temperament, true 

model of love and fidelity…’”174  Cooper claimed that she was pondering the 

differences between the two books as she was sitting in her library, “while the 
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unmistakable scent of boiling cabbage drifts down the hall like poison gas.”175  It 

is little wonder that Cooper is pondering the shortcomings of an American 

cookbook author while lamenting her coming meal consisting, at least in part, of 

boiled cabbage.  The article makes it apparent that Cooper, a writer for The New 

Yorker, has both a library and a servant preparing her food.  Despite the elitism of 

her article, Field insinuated that Fannie Farmer’s food is dull and a reflection of 

American cookery, and she reiterated the French enthusiasm for cuisine.   

Unlike the interwar period, after World War Two, American authors were 

encouraging American women to embrace French home cooking as well as some 

haute cuisine.  Recipes published in the period relied heavily on fish, duck, veal, 

and lamb, reflecting a more ample supply of such products to middle-class 

Americans than in the depression era.  In addition, the French food presented in 

postwar recipes, although it can be prepared at home, was more intricate and 

included instructions on how to make various sauces, homemade salad dressing, 

and soufflés.176  On the surface, recipes in the postwar period seem much more 

difficult to prepare than those recipes published in the twenties and thirties.  

While recipes involving lobster and crab are present in both periods, the 

abundance of other meats in the postwar period suggests that French cooking 
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was reserved for those who could afford such products as lamb, veal, filets of 

beef, and duck. 

The cultural shortcomings of Americans in the culinary realm are a key 

theme in the literature of the period.  America’s lack of appreciation for cuisine 

was a major element in discussions about French cuisine.  As in the interwar era, 

the hurried pace of American society was also criticized in cooking articles.  

Remarks made by chefs and writers about American visitors in France often 

divulged what they perceived to be the inadequacies of Americans.  A French 

chef, conversing with Joseph Wechsberg, an Austrian who frequently wrote for 

United States periodicals, noted in 1951 that “Some Americans know about 

food…but many do not…My American friends didn’t believe me when I told 

them that I rarely use garlic in my Provençal dishes; they like everything 

overspiced.”177  This may be an exaggeration, however, as white American’s 

food in the forties and fifties can hardly be described as liberally spiced, as it 

largely relied on frozen and canned foods and condensed soups.178  He also 

noted that Americans “haven’t learned yet that the best dishes are simple 

dishes.”179  Wechsberg reinforced these judgments about Americans in his 1953 
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publication about his culinary travels through France, Blue Trout and Black 

Truffles.180  In this book, he recounted a conversation he had about American 

customers with a French chef who worked on an ocean liner.  The chef, looking 

grim, recalled “’Yesterday,’ he said, ’a passenger ordered braised pork loin with 

tomatoes, spread with tuna fish, served with macaroni.’  He paused a little to let 

the horror sink in.  ‘He was from Ohio.’”181  Only an American, a Midwestern 

Babbitt-type at that, would order such unharmonious items like tuna fish and 

macaroni from a fine French chef.  Lack of culinary sophistication and taste were 

frequent criticisms of American diners.  Recounting another culinary adventure 

he took in the early 1950s, Wechsberg himself remarked on the baffling behavior 

Americans exhibit in Paris, and subtly critiques their lack of manners. 

People come all the way from America to Paris anticipating their meal at 
one of the great restaurants, and when they finally get there, they behave 
as though they were back home at the corner chophouse.  They order a 
cocktail and ignore the maître d’hôtel who is waiting for their order.  
“Later,” they say, and order more cocktails.  Then they are indignant 
when they have to wait a long time for the food.182

 

True, the hurried sense Americans brought with them while in Europe frustrated 

many of the French.  Author Elizabeth Church hinted at this American tendency, 
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stating “French cuisine requires a different nervous pace from that which 

Americans are used to at home…Fortunately the French way of life steps in and 

slows you down in spite of yourself.”183  This criticism of the pace of life not only 

in the US, but that pace which Americans imported with them to Europe, 

parallels the criticism of the inter-war period.  Americans needed to slow down 

when consuming great French cuisine in order to gain appreciation not only for 

the food, but the company and conversation as well.  Charlotte Turgeon 

suggested that “Americans would do well to take some lessons from the French 

who believe that a meal is not something to be hurried through and then 

forgotten but an occasion to be anticipated, enjoyed to the full, and savored 

afterwards.”184  American men, in particular, were unable to take a long lunch 

due to the structure of work in the United States as well as the decreasing 

proximity of their homes in suburbia to their jobs at the office. 

 Another clue to Americans obsession with speed was the increasing 

employment of shortcuts in American kitchens.  Mass production, in many ways, 

gave rise to these shortcuts in the culinary realm with the popularization of 

ingredients like frozen vegetables and canned soup.  The French, on the whole, 

seldom used shortcuts, and instead rely on fresh seasonal vegetables simply 
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prepared for their home cooking.  The only reason that French cooks would take 

shortcuts was if it did not compromise any aspect of the flavor and texture of the 

food.  In fact, when Frenchmen discussed restaurants, they identify 

establishments that have decreased in the quality of food they produce as having 

“gone American.”185  This term is undoubtedly negative, indicating that the 

quality of French cuisine was compromised. 

Sylvia Lovegren argues that in the fifties, Americans “marched into the 

brave new culinary world…armed with a can opener in one hand and a recipe 

for bouillabaisse or tomato aspic in the other.”186  In this way, French cuisine in 

America, arguably until the appearance of Julia Child on the culinary scene, 

would be something altogether different than the food of its origin in France.  

Beginning in the 1950s, recipes commonly included shortcut tips for the 

American housewives embarking on the preparation of French cuisine at home.  

For example, in a 1950 recipe for a French potage, or soup, the author 

recommended using quick-cooking green split peas and frozen spinach.187  There 

is no one type of French soup, and peasant soup listed in Good Food From France 

includes neither spinach nor split peas, and instead uses turnips, leeks, cabbage 
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and potatoes.188  A 1954 Ladies Home Journal article about French cooking 

recommended using Tabasco in Onion soup gratinée, frozen or canned peas, and 

canned artichokes.189  In a 1954 Vogue article titled “A French Chef in Your 

Kitchen?” the author recommended a wide array of American brand-name 

processed foods; including frozen oysters, Sardi’s Jiffy White Sauce, Robertson’s 

plain chicken broth, canned shrimp, canned peas, piecrust mix, cream of 

mushroom soup, ketchup, Kraft French dressing, frozen strawberries, Jell-O 

Instant Vanilla Pudding, and instant coffee.190  In all, the author proscribes using 

only thirteen fresh foods and an equal number of processed foods for her menu 

of oyster soufflé, consommé soubrette, filet de beouf with mushroom sauce, 

tossed salad, French bread, cheese, and strawberries à la liquer.191  By serving 

these recipes, Bryson claimed that one’s guests would believe there’s a “French 

chef in your kitchen.”192 Arguably, Mrs. Bryson took a French menu and 

Americanized it by substituting American processed foods.  Indeed, it bears little 

resemblance to an actual French meal except on the menu card. 
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 Alice B. Toklas, a long-time resident of Paris and the late-Gertrude Stein’s 

life-partner, published a cookbook on traditional French cooking in 1954.  Toklas, 

therefore, was involved in acclaiming French culture and cuisine in the United 

States, much like expatriates had done before World War Two.   In 1955, she 

wrote an article for House Beautiful acclaiming the virtues of the electric blender.  

Arguing that foods processed in a blender taste better than their canned 

counterparts, Toklas hopefully states “A blender should lead us back to fresh 

food with undisturbed and unimproved flavors.”193  She recommended making 

one’s own tomato juice, which she argued was excellent poured over a salad.194  

Not one of her twelve recipes, including quenelles, leg of mutton sultana, 

chocolate whip, stuffed veal, crab bisque, stuffed duck, currant and raspberry 

slip-and-go-easy, Caesar salad, meat loaf “in my fashion,” mashed potatoes, 

sauce royal, salmon soufflé, and shrimp sauce recommended using a processed 

ingredient. But in an apparent corrective, the food editor for the magazine, 

Poppy Cannon, added her own suggestions in parenthesis, like using canned 

purée of chestnuts in the stuffed duck, and quick-frozen jumbo shrimp and 

Campbell’s condensed soup in the shrimp sauce.195   
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 Entertaining was a key theme in articles promoting French cooking in 

America.  Indeed, the necessity of entertaining was itself a reason that some 

authors recommend shortcuts.  Roughly half of the articles in The Reader’s Guide 

to Periodical Literature about French cooking that contain recipes refer to the 

necessity of entertaining.196  In a 1950 article in Good Housekeeping Magazine, a 

French menu is found under the heading “For the Hostess.” The article suggests 

entertaining with a “French peasant supper” with three courses.  For the hors 

d’oeuvres course, she recommends hard-boiled eggs stuffed with crab, shrimp, 

or tuna, sliced salami, buttered radishes, pickled beets and bread sticks.  For the 

next course she recommends French potage soup, salad niçoise, and toasted 

garlic and cheese bread.  For dessert she recommends serving baked norvegienne 

and coffee.197
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Many of the authors drew parallels between French and American 

women, while others simply implied that for a housewife to impress her 

husband and family she should practice French cooking techniques.  Again, these 

articles, for the most part, targeted the wives of middle-class managers and 

“organization men,” to use a 1950s term. One article in particular shows that 

advocating French cooking was not solely restricted to middle-class American 

women in the suburbs.  Farm Journal, a private publication founded by Quaker 

journalist Wilmer Atkinson in Philadelphia, was aimed at rural America, and 

published an article on French cooking in 1954.198  Farm Journal, it could be 

argued, was geared more toward women after its 1939 takeover of Farmer’s Wife, 

which it incorporated into a separate section of Farm Journal.199 Theodore 

Peterson claims that Farm Journal desired Farmer’s Wife’s female audience “in 

order to attract advertising for baby foods, cosmetics, and home appliances.”200  

This desire by the publishers to attract female-targeted advertising reflects the 

growing trend of women as consumers in the United States.   

The 1954 Farm Journal article about French cooking drew connections 

between French and American women.  Referring to the rising cost of living, 
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which caused many Frenchwomen to have to find employment outside the 

home, the author claimed “like the American woman, the French homemaker 

believes in meals that she can prepare quickly and easily.”201  Although farmer’s 

wives most certainly had different daily routines than their suburban 

counterparts, the article hints that farmer’s wives, too, could use some time-

saving meals for their families.  Recipes in the article include tomatoes Provençal, 

rice with tomatoes and cheese, cauliflower à la polonaise, poulet Mary  

Rose, and aspic.202 All of the recipes listed took less than one hour to prepare, yet 

the Farm Journal article was one of the only articles about French cooking by 

American authors that does not recommend using canned or processed foods.  

This could be due to the assumption that farmer’s wives have greater access to 

fresh ingredients. 

Recommendations that American housewives should learn to cook à la 

française are present in cookbooks published in the post-war period as well.  

Good Food From France, translated into English and published in 1951, mentioned 

American housewives specifically in its foreword, written by American food 

writer Charlotte Turgeon.203  Praising the work, Turgeon stated that its recipes 

are “invaluable for both the French bride and the American woman who would 
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learn to cook with flair.”204  Rather than adhere to American cooking, which, it 

implies, is devoid of “flair,” American women should attempt to incorporate 

French cooking into their lives. Directly referring to the intimidation many 

American housewives feel about French cooking, Ruth C. Rosen, author of 

Pardon my Foie Gras, published in 1956, claimed “American housewives tend to 

regard French cooking as expensive, difficult and time consuming.  This is true of 

the haute cuisine.  But cooking for the average French table is more a matter of 

everyday (often economical) ingredients prepared with care and 

appreciation.”205  Therefore, there was little reason why American women 

should not attempt to make French cooking part of their culinary experience.  

Magazine articles suggested that French cooking was an especially good way to 

entertain and impress one’s guests.  Such references to entertaining, and the 

status associated with French cooking, further reflected the upper and middle-

class nature of their readers. 

By suggesting the use of processed foods as shortcuts, American authors 

aided in changing the nature of French cuisine in the United States.  Americans 

had co-opted something grand from the old world, i.e. French cuisine, and 

created something altogether different and altogether American.  While few 

would argue that recipes made with condensed soup, frozen vegetables and 
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other processed foods would even remotely compare to real French cuisine, 

Americans did begin asserting their own culinary character on what has 

traditionally been viewed as the finest cuisine in the world.  This co-optation and 

adaptation of French cuisine in the US signifies America’s growing confidence in 

its own culture, a culture that it was propagating around the world.  By adopting 

French cuisine, the US was addressing its perceived cultural weaknesses, and in 

the process, convincing itself that all cultural shortcomings in America had been 

redressed. 

  

Summation 

 France, as depicted in American magazines from 1940 to 1958, was 

consistently portrayed as weak and unstable, in part due to its reluctance to 

unquestioningly follow the United States’ policy line in the Cold War.  France 

wished to maintain its national sovereignty, and thus embarked on policies that 

it perceived would uphold that sovereignty.  As a result, France as a nation was 

characterized in American magazines as ineffective and inept. 

 While France as a nation was being portrayed as weak, unstable, and 

something to be manipulated, French culture and cooking was still receiving 

praise in the United States.  The acclamation that France was the pinnacle of 

civilization endured, and both the U.S. government and the French government 

sought to increase American tourism to France.  In addition, magazine authors 

 89



actively encouraged American women to practice French cooking in their homes.  

This cooking, however, underwent a transformation in 1950s America.  Authors 

sought to make French cooking simpler and easier by introducing shortcuts via 

American processed foods.  In this way, such authors Americanized French 

cuisine in the United States, all the while making it less identifiably French.  

While such shortcuts arguably detracted from both the quality of the food and 

the cultural significance of French cuisine in America, it does reflect that the 

United States was actively seeking to build-its-own culture at home, while also 

seeking to improve its international reputation abroad.  By adopting French 

cooking, albeit transformed French cooking, the US was addressing its cultural 

inadequacies so that US cultural superiority could be sold more effectively in the 

Cold War world. 
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CHAPTER IV 
 

CHARLES DE GAULLE AND JULIA CHILD:   
 

PROPONENTS OF FRENCH GRANDEUR, 1959-1969 
 

With the birth of the Fifth Republic in France, the portrayal of France in 

the American press changed dramatically.  The depiction of the Fourth Republic 

of France as weak and inept was replaced with an image of the new, stronger, 

and implicitly more masculine Fifth Republic regime.  Charles de Gaulle 

reemerged onto the political scene, holding the office of the last Premier of the 

Fourth Republic in June 1958 and then of President of the newly-founded Fifth 

Republic in January 1959, an office which he held until late April 1969.  This, for 

US policymakers and opinion-makers represented, at least at first, a welcome 

change to the chaotic and ever-changing Fourth Republic.   

 But de Gaulle proved troublesome for United States presidents and 

policymakers.  Insisting on going his own way to restore France’s power and 

prestige, he often found himself at odds with U.S. diplomatic initiatives.  

Negative opinions of de Gaulle quickly came to dominate American magazine 

articles during the period, as the national leadership in America was frustrated 

by his search for autonomy and independence from the policies of the United 

States.  In comparison to the earlier periods, few articles mention France’s 

cultural superiority during the early Fifth Republic, revealing the increased 
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confidence of the US in its own cultural greatness.  This absence of acclaim for 

French culture also reflects the declining national image of France in the United 

States.  In fact, discussions of France’s cultural prestige are limited solely to 

articles about cooking.   

At the same time, the promotion of French cooking in America with mass-

produced product shortcuts continued.  While some authors claimed that French 

cooking would be quick and easy to make with such ingredients, a markedly 

different school of French cooking in the US emerged, under the leadership of 

Julia Child.  Child, more than any other American, successfully popularized 

traditional French cooking, sans shortcuts, to American middle-class women.  By 

doing so, she helped Americans fully integrate the earlier vision of the grandeur 

of French cuisine into American society.   

 

Diplomatic Relations Between the United States and France under De Gaulle,  
 
1958-1969 
 

Charles de Gaulle and United States presidents often experienced strained 

diplomatic relations during the early Fifth Republic.  De Gaulle never forgot the 

treatment he received from Winston Churchill and Franklin D. Roosevelt during 

and after World War Two.  He had felt marginalized by the two Western powers 

during the war, and had not been included in the planning of the Allied invasion 
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of Normandy.206 Even before his Provisional Government was recognized by the 

United States, de Gaulle made it known that he believed France should join the 

other Allies in making major decisions about world affairs.  His exclusion from 

the Yalta Conference, which set the policy of dividing Europe between the U.S. 

and Great Britain and the Soviet Union, angered the general, who “denounced 

the de facto division of Europe” for the rest of his political career.207  The 

exclusion of France at Yalta, in combination with de Gaulle’s exclusion in the 

planning of the D-Day invasion until very late, only reinforced de Gaulle’s 

conviction that France needed to regain its position as a great power in the 

world. 

Throughout his tenure as president, de Gaulle sought to strengthen 

France’s position in the world, a policy referred to by both de Gaulle and U.S. 

opinion-makers as his politics of “grandeur.”208  The general wanted a France 

that would not only glorify its historical past, but also restore French power and 

influence in world affairs.  He opposed most supranational arrangements, 

especially those with which the United States was involved, because he viewed 
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them as infringing on the national sovereignty and independence of France.  

Perhaps, most of all, de Gaulle was reluctant to unquestioningly follow U.S. 

policies in the Cold War.  In short, de Gaulle was opposed to any policy he 

perceived as compromising French autonomy and national sovereignty, though 

in all reality, France was an ally of the United States and was in large part 

dependent US defense capabilities in the event of another invasion of France or a 

nuclear attack in Europe. 

Immediately after taking office, de Gaulle proposed to President 

Eisenhower a tripartite arrangement, whereby the United States, Great Britain 

and France would equally consult each other in matters of international 

security.209  When it became clear to de Gaulle that US officials were 

disinterested in such a plan, he promptly set about on a course of forming a third 

force in the Cold War, one that would side with neither the Soviet Union nor 

unquestioningly follow the lead of the United States. In addition, shortly after 

receiving a letter from Eisenhower rejecting this tripartite arrangement, de 

Gaulle withdrew the French fleet in the Mediterranean from NATO command.210  

In June 1959, France expelled all foreign nuclear weapons from its soil, including 

foreign airplanes with the capacity to carry such weapons. 
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 One of the biggest conflicts between de Gaulle and the United States 

government was the general’s insistence that France develop its own nuclear 

capabilities.  The United States sought to deter France from pursuing its own 

interests, believing that Europe should rely on the United States arsenal 

instead.211  De Gaulle’s view was that if France possessed force de frappe, or 

striking force, then it would be more capable of forming a middle course 

between the United States and the Soviet Union.  He consistently held that 

nuclear weapons were essential to France’s position in the world and would 

serve as a deterrent to both a European invasion by the Soviet Union and 

imposition of US will in France.  In 1960, France finally detonated a nuclear 

weapon, making it the fourth country to do so, behind the United States, the 

Soviet Union and Great Britain. 

By 1961, President Kennedy and his policymakers had formulated a 

“Grand Design” for Europe and the Atlantic community.  The plan proposed the 

creation of a United States of Europe, which would include the United Kingdom.  

This group, ideally, would be equal to the United States and would confer on 

international plans and economic and cultural policies.212  The only point of 
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inequality between the two organizations was that of nuclear weapons.  Any 

European nuclear weapons were to be placed into a multinational force (MLF), 

managed by an integrated NATO command, thus removing each nation’s 

autonomy with regard to their use of their nuclear weapons.213  Since the United 

States was a member of NATO, but would not be a member of the United States 

of Europe, this plan ensured that the United States would continue to exercise 

control over nuclear weapons.  This proposal was unacceptable to de Gaulle, 

who refused to allow another country or a commander from another country to 

determine how, when, and where French nuclear arms would be employed.  He 

therefore refused to participate in the MLF because he would not surrender 

French nuclear abilities to a supranational force that would ultimately be 

controlled by the US and its foreign policy decisions. 

 The Cuban Missile Crisis in 1962 was one of the few examples of de 

Gaulle’s support of American policies during the Cold War.  During the crisis, 

which is arguably the closest the world came to a nuclear conflict during the 

Cold War, de Gaulle firmly backed the United States policy decisions.  Although 
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he did express some discontent with being informed rather than consulted about 

he policy, he offered his unconditional support to the Kennedy administration.214

 In 1963, de Gaulle vetoed British admission into the Common Market, 

which would later become the European Union.  According to Frank Costigliola, 

this veto was in large part due to de Gaulle’s “view of Britain as an American 

satellite,” as he believed Great Britain was too easily influenced by the United 

States. 215  De Gaulle would again veto British membership in the union in 

1967.216  His refusal to admit the British into the Common Market further reflects 

de Gaulle’s policy of protecting French autonomy in matters involving the 

United States.   

 In January 1964, de Gaulle again deviated from United States’ policy when 

he extended diplomatic recognition to the communist People’s Republic of 

China.  In doing so, de Gaulle commented that he was only “recognizing the 

world as it is.”217  The United States would not extend such recognition until 

eighteen years later.  France’s recognition of China was one of the many 
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situations in which de Gaulle affirmed his pursuit of a course independent of the 

United States. 

 Other issues of contention arose in the international arena in the 1960s.  De 

Gaulle repeatedly denounced the United States involvement in Vietnam.  France 

was much more familiar with the country, and had been unable to stop the tide 

of self-determination.  In September 1966, de Gaulle traveled to Cambodia, 

which had been a French colony until 1953, where he told his audience “While 

your country was successfully preserving its body and its soul…, we saw the 

political and military authority of the United States arriving in its turn in South 

Vietnam, and the war simultaneously blazing up afresh.”218 This speech, Jean-

Baptiste Duroselle claims, “stirred up storms of protest in the United States while 

at the same time being greeted by most of the third world with extraordinary 

enthusiasm.”219  This served de Gaulle’s strategy of forming a third front in the 

Cold War, as one of neutrality between the two superpowers.  Throughout his 

tenure he made trips to many third world countries, including a tour of Africa 

and one of Latin America.  In each, he proposed his plan that a third 

international front was necessary, not only for the possibility of mediating 
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between the two superpowers but to avoid being forced to choose a side in the 

struggle.220   

Also in 1966, de Gaulle withdrew all French forces from the command of 

NATO, which forced the organization to move its headquarters from Paris to 

another country.221  The next year, he deviated from France’s nineteen-year 

policy of supporting Israel in military conflicts by denouncing its territorial 

conquests in the Six Day War.  Then, he placed an embargo on fifty aircrafts 

already ordered and paid for by Israel, later extending the embargo to include 

spare parts.222  This represented a marked departure from Premier Guy Mollet’s 

coordination with Israel and Great Britain during the Suez Crisis in 1956.  France, 

after recognizing Algerian independence in 1962, had maintained close 

relationships with its Arab former colony.  De Gaulle distrusted the increasing 

power of both the United States and Israel, and sided with the Arab nations in 

denouncing Israel’s actions in 1967.  This was just another deviation of de Gaulle 
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from the official US policy line post Suez, which heavily involved providing 

arms and support to Israel to use against its neighboring Arab countries. 

In 1965, de Gaulle issued another blow to US policymakers in Washington 

when he began exchanging U.S. dollars for gold, and cashed in $600 million in 

the first half of the year alone.223  De Gaulle was angered at the international 

dependence on the dollar in the Bretton Woods system, as well as the United 

States’ increasing balance-of-payments deficits due, at least in part, to US 

expenditures for the Vietnam War.224 He also had begun arguing for a return to 

the gold standard, because, according to Christopher Endy, he believed that “the 

Bretton Woods monetary regime aided U.S. corporations in their purchase of 

French assets and enabled the U.S. government to spend billions of dollars on its 

destabilizing war in Vietnam.”225  By calling for a return to the gold standard, de 

Gaulle sought to dethrone the supremacy of the dollar, which, due to increasing 

American deficits in the world, was “exporting inflation to Europe.”226
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All of these actions by de Gaulle, with the exception of his support during 

the Cuban Missile Crisis, exasperated U.S. officials in Washington.  His many 

deviations from the United States’ policy line and his hard-line tactics against the 

U.S. brought charges that de Gaulle was anti-American.  While his policies were 

often in opposition to US policies, one U.S. official was aptly quoted in Newsweek:  

“De Gaulle is not ‘anti-American,’ he is just pro-French.”227  His nationalism, 

then, trumped any allegiance he felt to the United States.  Although many of his 

policies conflicted with U.S. interests around the world, they ultimately were, in 

large part, what de Gaulle saw as the best interests of France and de Gaulle’s 

quest to restore its status to that of a strong and independent nation. 

 

France as a Nation 

 American hard news articles show that the national character of France 

was personified in the character of Charles de Gaulle, and that for the US press 

de Gaulle was France.  In fact, roughly fifty-two percent of all titles in Newsweek 

from de Gaulle’s ascent to power in June 1958 to his resignation in April 1969 

either include his name or the word “general” in the title or immediate subtitle of 

the article.228  The interchangeability of the leader’s name with the nation of 
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France was not possible in previous decades, as no clear leader of French policy-

making was present, especially during the Fourth Republic years.  Alexander 

Werth, the European correspondent for The Nation during de Gaulle’s tenure, 

pointedly observed that there was little distinction between the French people 

and de Gaulle.  He claimed that American papers were incorrect “when they 

distinguish between that horrible de Gaulle and the good French people.  If de 

Gaulle is Don Quixote, then the French have a Quixotic side to them, too.”229  He 

was widely supported in his country, and the popular electorate passed all but 

his last referendum.  In 1969, the month after his resignation, a Newsweek writer 

stated outright that “de Gaulle had become the incarnation of France.”230  

Therefore, the American press often viewed de Gaulle and the nation of France 

as consolidated entities. 

 American hard news articles of the period often described De Gaulle in 

pejorative terms.  Initially responding to the new republic positively, writers 

immediately changed their tone in articles pertaining to France.  For example, 
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soon after de Gaulle assumed the presidency in January 1959, the first Newsweek 

article on France was titled “Getting Tougher.”231  De Gaulle’s ascent to power 

was viewed as a welcomed departure from the perceived weakness and 

ineptitude of the Fourth Republic.  Indeed, if there is one thing de Gaulle is not 

portrayed as it is weak.  Frank Costigliola argues that from his examinations 

from official US State Department documents, “Viewing de Gaulle himself as a 

great—indeed, patriarchal—power, Americans generally stopped feminizing 

France.  After mid-1958, U.S. official documents and press reports rarely referred 

to France and the French in terms coded as womanish or weak.”232  By being an 

enduring and in many ways obstinate leader, de Gaulle was shielded from the 

criticisms of the previous French regime.   

Magazine articles about French foreign policy portrayed de Gaulle in 

mostly negative terms in the period.  In 1960, one author, alluding to de Gaulle’s 

six foot four height, said talking to him was like talking to “the Himalayas,” 

referring to the authoritative presence of the French President.233  The writer 

continued, describing de Gaulle as “France’s lofty and impervious chief of 

                                                 
231 Anonymous, “Getting Tougher,” Newsweek, 12 January 1959, 50.  Other references 

favoring de Gaulle’s ascent to power include: Anonymous, “De Gaulle au Pouvoir,” Commonweal, 
13 June 1958, 269-70 Anonymous, “Symbol and Salvation?” Newsweek, 15 September 1958, 53-4, T. 
Molnar, “Call to Greatness,” Commonweal, 19 September 1958, 610-13, to name only a few. 

 
232 Costigliola, Frank, France and the United States:  The Cold Alliance Since World War II, 

121. 
 
233 Anonymous, “The Tempest,” Newsweek, 24 October 1960, 67-8. 
 

 103



state.”234  Various other characteristics attributed to de Gaulle included:  austere, 

high-handed, imperious, arrogant, aloof, defiant, and adamant, only to name a 

few.235  Later in his tenure, accusations of senility and that he was out of touch 

with reality emerged.236  De Gaulle consistently downplayed his aging by 

memorizing all of his speeches to avoid having to wear reading glasses in public.  

In a 1962 issue of Time in which de Gaulle was the cover story, one author 

attributed de Gaulle’s refusal to wear glasses in public his “vanity.”237  In fact, 

the author recounted de Gaulle’s ascent to the podium at ex-President Renée 

Coty’s funeral the week before, where de Gaulle stopped before the stairs, put on 

his glasses to study them, and then took them off again and continued up to the 
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platform.  The author recounted, “Sure enough, he stumbled over an unnoticed 

ridge en route.”238 Another negative portrayal de Gaulle as aging occurred in 

another issue of Time of which de Gaulle was on the cover, this time in 1966, 

about his second veto of British admittance to the Common Market.  In that 

article, the author claimed de Gaulle is “tall and ungainly, so dim-eyed that he 

constantly stumbles, so seldom a listener that he seems deaf.”239  Magazine 

authors, then, referred more and more in aging terms as his presidency wore on. 

These views of de Gaulle as vain reinforced his attributed characteristics of 

arrogance and conceit.   

 Despite these negative comments about the character of de Gaulle, writers 

of the period sometimes made concessions by trying to explain his motives of 

forming a third front between the United States and the Soviet Union.  Indeed, 

an author for The Commonweal noted that de Gaulle’s “expression of French 

aspirations is hardly objectionable.  France is a major European power and, quite 

properly, not the pawn of any other nation.”240  The author continued, arguing 

that “no nation can be expected automatically to relinquish its own destiny for 

the sake of the good of other nations.”241  Yet ultimately, the author considered 
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de Gaulle’s stance as a threat to the Atlantic alliance and NATO, and believed the 

Cold War necessitated the relinquishment of nationalism to preserve the alliance.  

By pursuing a nationalistic course, the author argued that de Gaulle was 

practicing an “outmoded” way of ruling a country based solely on its own 

national interests.242  Therefore, on the one hand the author explained and 

understood de Gaulle’s desire to have an independent France that was not 

subservient to the United States, but argued that Atlantic security and winning 

the Cold War was a bigger priority.  In 1963, another Commonweal article echoed 

the same position, claiming “the way of glory for the modern nation is that of a 

common dedication to the good of all nations.”243  The insinuation, then, is that 

France should follow the United States’ lead in forming international 

organizations.  By refusing to do so, the author suggested that de Gaulle chose 

the wrong path in international affairs by reinstating modern nationalism for his 

country.244

American magazine authors also recognized that de Gaulle’s policies had 

restored economic stability to France.  Referring to de Gaulle’s domestic 

economic successes, one writer claimed that France had regained its joie de vivre, 
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and that renewed French “prestige and prosperity is the evidence of a new spirit 

in France.”245   Emmet John Hughes, who had once been a speechwriter for 

President Eisenhower, noted that de Gaulle’s modernity drive resulted in 

“abundant fruits of prosperity” for the French.246  The idea that de Gaulle had 

improved the overall status of his country, although his means of doing so were 

not always in accordance with US Cold War policies, received credence in the 

American press. 

While accused of anti-Americanism, de Gaulle, most of the time, was not 

outwardly pro- or anti-Soviet either.  In 1966, he traveled to the Soviet Union for 

a tour, which served his purpose of seeing one day a united Europe “stretching 

from the Urals to the Atlantic.”247 After his tour in late June, he was the cover 

story of Time Magazine in early July.248  The story described his tour of the Soviet 

Union, and the warm welcome he received there.  Although the author described 

him as “prideful and unyielding,” practicing “antique nationalism,” he/she 

lauded de Gaulle’s pursuit of an undivided Europe and a reevaluation of the 

Cold War.  By visiting the Soviet Union and remaining “consistently a man of the 

West,” the author argued that “for all the pique Charles de Gaulle has caused 
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Washington…he has also been doing Washington’s work by forcing a 

reappraisal of what the cold war and the alliance are all about.”249   

American journalists for The Nation and The Commonweal in the period 

commended De Gaulle’s stance on Southeast Asia, and at the same time, 

criticized US policy in Vietnam.  The United States and France differed on how 

the situation in Vietnam should be handled.  Ronald Steel, noted in a 1964 

Commonweal article that “American officials are trying to achieve through force of 

arms what De Gaulle believes can be accomplished, if at all, only by an 

enlightened diplomacy.”250  By recommending a neutralization of the conflict in 

Southeast Asia, as well as by diplomatically recognizing China, de Gaulle’s 

actions, the author argued, were very much in accordance with US interests.251  

Alexander Werth, a writer for The Nation, explained in 1965 the view of the 

French concerning Vietnam.  He claimed that the French believed the US was 

repeating France’s mistake of having “embarked on a hopeless guerilla war” in 

Vietnam.252  Werth supported de Gaulle and the Soviet Union’s call for a 
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conference between all powers involved, an idea that Lyndon B. Johnson refused 

in 1965. While American journalists recognized that de Gaulle’s actions were 

based on his perceptions of what was best for the national interests of France, 

some authors, including those who wrote for smaller publications like The 

Commonweal and The Nation, nevertheless pointed out that de Gaulle’s 

nationalistic policies were often met with frustration and exasperation in the 

United States.  

Even opinion-makers in the United States, while consistently presenting 

France as a nation in negative terms, realized that de Gaulle’s regime was not 

without its merits.  The Algerian War found closure under de Gaulle’s 

leadership, and his denunciation of the United States’ involvement in Vietnam 

created favor for France in developing countries.  De Gaulle asserted French 

autonomy by withdrawing from NATO, and consistently pursued policies that 

put France and French pride first.  After the May revolution of 1968, when 

students and workers protests erupted all over France, de Gaulle’s credibility 

was questioned.  In early 1969, he called a referendum for changes to the Senate 

in France.  When the referendum was rejected, he resigned in April 1969. 

While de Gaulle often proved to be a formidable opponent of the United 

States on international policy issues, US policymakers recognized that he had 

corrected many of the perceived weaknesses of the Fourth Republic in France.  

By holding the presidential office for ten years, de Gaulle created a stability and 
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continuity in France that had not existed under the previous regime.  Frank 

Costigliola argues that his strength was often frustrating when it was in 

opposition to the United States.  He writes, “The Americans favored de Gaulle’s 

effort to revive France as a strong, stable nation, yet they disliked his attempt to 

make France independent of the United States…De Gaulle was troublesome to 

Washington because he refused to become a loyal helpmate.”253 He was a stable, 

long-lasting leader, and his country experienced unprecedented economic 

growth and prosperity during his tenure.  De Gaulle’s resistance to, and 

deviation from, the US Cold War party line, however, resulted in a negative 

image of himself and France in the American press.   

 

France as Culture 

 At the same time that American journalists were chiding de Gaulle and 

criticizing France as a nation, discussion of France as a culture outside of the 

culinary realm was virtually absent.  One exception to this lack of discussion is a 

1962 article in the left-leaning journal The Nation, which claimed, “It has been 

truly said that Paris is the city of light and France is the most civilized country in 

the world.”254  In the next sentence, however, the author asserted that France 
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“has been sick,” and then warns that de Gaulle is likely to replace this sickness 

with authoritarian fascism.255  This praise of French culture came only with the 

qualifier that although France is healing from the ineptitude of the Fourth 

Republic under de Gaulle, the former regime may have been a better partner for 

the U.S. in the Cold War than a France with a strong ruler with absolute power. 

With the increase of perceived masculinity of France, as well as the 

negative characteristics of de Gaulle in American magazines, came an increase in 

charges of French rudeness to foreigners.  Christopher Endy argues that this 

trend is a result of the conflicting foreign policy opinions between the two 

countries.256  He states, “American political commentators employ the same 

concept of rudeness to describe both French diplomacy and manners, a fusion 

that promoted the stereotype of the innate disposition of the French to dislike 

Americans.”257  Here again, the character of de Gaulle and his policies are 

interchangeably used with the French nation and its people.   

 Christopher Endy concludes that the image of French rudeness was in 

part a creation of the French themselves, at least those who wanted to preserve 

France’s artisanal tradition, and who were reacting against modernization and 
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the perceived loss of manners that resulted from it.258 Others, namely hoteliers, 

claimed that it was because more middle-class travelers were coming to France, 

who were “unsophisticated clients unready to participate in refined leisure 

culture and therefore more likely to voice complaints.”259  With the use of 

commercial airplanes, travel to Europe no longer required a week-long sea 

voyage, and Americans took advantage of the short travel times.  Since middle-

class travel to Europe was becoming so common, it became “less an exotic luxury 

and more a new necessity.”260 Travel to Europe, then, was not necessarily 

premeditated on a desire to learn about the culture and history of France, but 

was a way for middle-class Americans to seem cultured and keep up with the 

Joneses.   

Recognizing the negative view in America of not only de Gaulle’s foreign 

policies but of French rudeness towards visitors resulted in the French 

government embarking on a campaign to encourage positive experiences of 

American tourists in France.261  De Gaulle ordered a cleaning campaign in Paris 

by reinstating a law created under Napoleon III that every building in Paris be 
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cleaned every ten years.262  Abraham Rothberg, formerly the managing editor for 

the Socialist magazine The New Leader, wrote an article for The Commonweal in 

1963 in which he argued that de Gaulle’s program of giving Paris a face-lift was 

just another way in which the general was “restoring to France the sense of 

future power and greatness.”263  Another way in which de Gaulle hoped to 

encourage American tourists to visit France was by initiating a “smile 

campaign.”  This campaign was launched in 1959 as a counteroffensive against 

American tourists’ perceptions of the French being rude.264  A 1961 New York 

Times article describes France’s program, “The Best Welcome Is a Smile,” noting 

that “In France it is probably that more smiling faces will greet next season’s 

visitors than ever before in history.”265   

 Recognizing that one of the most troublesome and often complained 

about aspects of Americans travels to France was the confusing tipping system, 

the government proposed a solution:  the tout compris system.  Tout compris means 

everything included, and waiter’s and hotel worker’s service fees would be 
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included in the check.266  Although the tout compris system never became 

officially mandated, the government did require that institutions practice the 

new system if they were to be included in government-published tourist 

materials.267  These initiatives—the clearning of Paris, the Smile Campaign, and 

the introduction of the tout compris system—show that French government 

officials recognized that their country was suffering a loss of esteem in the 

United States, not only because of their government’s deviation from US policies, 

but also due to their perceived rudeness to visitors. 

 The United States, too, was aware of its decreasing favor in many parts of 

Europe by the end of the 1960s.  As mentioned before, some tried to explain de 

Gaulle’s nationalist impulse to make his country as strong and independent of 

the United States as possible.  At the same time that France was seeking to dispel 

the views of French rudeness, in 1968, Ronald Steel asked the question, “Why 

don’t Europeans love us anymore?”268  He noted that “In Paris, intellectuals echo 

General de Gaulle’s scathing critiques of American policy and applaud the 

departure of U.S. troops from France.”269  He continued, claiming 
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Suddenly America seems to many Europeans like a nation where 
everything has gone wrong, where the dream of equality has turned into a 
war between the races, where the quest for prosperity has brought only 
insecurity, and where the desire to preserve freedom has turned into an 
obsessive preoccupation with Communism.270

 
Explaining that the old roles of imperialism seemed reversed, Steel claimed that 

the United States is now the country “accused of fighting colonial wars and 

trying to hold together an unwilling empire.  It is now America that is torn by 

civil disorder and social unrest.”271  The United States’ involvement in Vietnam, 

in addition to the highly publicized racism and racial conflicts in the US were 

issues that represented for the French the imperfections of US democracy.  While 

the United States was accusing France of pursuing self-serving and nationalistic 

policies, the US government was simultaneously being criticized in France for its 

policies around the world. 

 

French Cooking in the United States and the Emergence of Julia Child 

 While the French and their culture were seldom the subjects of general 

magazine coverage, praise of French culture was still abundant in articles about 

French cooking.  With all of the rumblings about de Gaulle and his foreign 

policy, as well as an absence of discussion for French culture in magazine articles 
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of the time, French cooking endured as France’s most commendable institution.  

In all, articles about French cooking increased by roughly sixty percent per year 

from June 1958 to April 1969 than from 1945 to May 1958.272  Another interesting 

statistic is that only thirty-nine percent of all articles dealing with French cookery 

were published in magazines aimed specifically at women, compared with forty-

eight percent from 1945 to May 1958.273  In addition, this is the only period 

examined in which an article about French cookery is found in a magazine aimed 

solely at men.274  The median number of articles per year in the period is eight, 

but 1966 experiences a peak in such articles, numbering fourteen.  This is the 

highest number of articles in any given year in the entire period examined, from 

1918 to 1969.  This high number, no doubt, is due at least in part to the influence 

of Julia Child, and the commencement of her television show in 1962, which 

stirred America’s interest in French cooking.275  In addition, no fewer than 
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ninety-eight cookbooks about French cuisine were published between 1959 and 

1969, representing an increased publication of French cookbooks of over sixty-

seven percent per year.276

 While discussion of French culture in the broad sense is notably absent, 

acclaim for French cooking continues even when France is under the leadership 

of de Gaulle.  French cuisine became more and more popularized, in part due to 

the well-publicized search of the Kennedy administration for a French chef to 

employ at the White House.277  Beginning in 1961, Harvey Levenstein argues 

“the realization that French cuisine had reoccupied its place at the pinnacle of 

status burst into mass consciousness.”278  It is no surprise, then, that articles 

about French cooking reach their peak numbers in the 1960s, with both the 

Kennedy administration’s known fondness for it and the simultaneous 

emergence of Julia Child on the American culinary scene.  Marilyn Kaytor, a 

writer for Look Magazine, stated in 1963 that more than any other culture in the 
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world, the French “have elevated cooking to a fine creative art.”279 Heralding the 

French people, she continued, stating, “good food and wine, plus good company 

and conversation, are as important to the French as the quality of the music they 

listen to and the paintings they look at.”280 The American press continued to 

present French cuisine as a form of French cultural prestige and expression, 

much like the other high arts.  Julia Child, who will be examined later, helped to 

popularize French cooking simply by claiming that French method is just a good 

way to cook, without claiming that it was a tool for cultural education. 

 French cooking in the period is difficult to distinguish as either cuisine 

bourgeoise or haute cuisine.  Recipes include ingredients on a wide economic 

spectrum. Inexpensive dishes including ratatouille and other vegetables, 

cassoulet, watercress soup, chocolate pudding, onion tarts, onion soup, and 

vinaigrette coexist with recipes for napoleons, escargots, fish mousse, lobster, 

truffled turkey, pâté, filet of beef, scallops, veal, and other fineries.  In short, the 

classic food of France was showcased in the period, with little identifiable 

distinction between cuisine bourgeoise and haute cuisine.  It is as though American 

women are being encouraged to try both in their kitchens.   One of the best 

examples of applying French cuisine in the American culinary realm is a 1966 
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Sunset article that gave recipes for a French-American Thanksgiving meal.281  The 

article included such delicacies as creamed crab in patty shell and truffled 

turkey, but also recommends simple sides like new potatoes, spinach and 

mushrooms au gratin, and green salad with mustard dressing.282  The article 

suggested that Thanksgiving, arguably the most American meal of the year, 

could be improved by adding a French touch. 

In the period under Charles de Gaulle in France, it is the first time that 

negative remarks about the French are expressed in cooking articles.  In a 1964 

article about Julia Child, Lewis Lapham, one of America’s foremost public 

intellectuals, noted that Americans were often “intimidated by the 

condescending waiters in first-class French restaurants.”283  This reinforced 

Christopher Endy’s findings that some Americans returned home with negative 

views about the French people and their friendliness toward tourists.284  The 

only article about French cooking published in a men’s magazine, Esquire, 

claimed in 1967 “At the moment it is quite fashionable to run down French food, 
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high prices in restaurants—and the French.”285  The author, Leslie Saalburg, was 

refuting a former article’s assertions of the superiority of English cuisine and 

service.  Saalburg adamantly rejected each assertion of the grandeur of English 

cuisine, claiming instead that the food in London was improving because of its 

importation of foreign chefs.286  In 1969, a New York Times Magazine article on 

chef Robert Courtine by Sanche de Gramont, claimed that the French take pride 

in their cooking because it “is one of the few areas where they have maintained a 

certain superiority.”287  While the article did reaffirm the superiority of the 

French in the culinary realm, it also seemed to hint that the US had replaced 

France as superior in other areas.  

Hard news journalists tried to dispel conceptions of French rudeness in 

the US, much in the same way that they sought reconciliation of de Gaulle’s 

actions regarding France’s national interests.  Writing for The Saturday Review in 

1966, Haskel Frankel disputed American notions of French waiters as being rude.  

When dining in a French restaurant, Frankel states there was “a herd of waiters 
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anxious to obey my every whim—at least every whim they can decipher.”288  

Leslie Saalburg, an American artist and writer of the aforementioned Esquire 

article, claims that although there are often allegations that Americans have 

encountered “rude” French waiters, he has spent much time in France and has 

never encountered such a phenomenon.289  In describing French waiters, 

Saalburg noted that they 

show extreme interest in you, but there is something ‘easier’ about their 
manner, though not at all personal…short conversations with French 
waiters are not dull, often will bring out a remark from them which is 
fitting or witty; the French waiter never, but never oversteps the line 
between the diner and himself.  He is neither servile nor haughty.”290

 
These authors rejected the increasing view in the United States that the French 

are rude to American visitors.  While the recognition of this view was reflected in 

the actions of the French government in its attempt to improve the treatment of 

tourists to France, some American authors, nevertheless, felt that workers in the 

French hospitality industry were helpful and friendly.   

Many of the articles about French cooking that specifically refer to 

American housewives include American-style shortcuts.  Sylvia Lovegren, who 

has studied American culinary trends throughout the twentieth century, notes 

                                                 
288 Haskel Frankel, “French Menus and Master Thieves,” Saturday Review, 8 January 

1966, 79-80. 
 
289 Ibid. 
 
290 Ibid. 
 

 121



that “The Sixties were the high point of instant food, quick food, space age 

food.”291  American shortcuts in French recipes were still very much in use, and 

in fact, proliferated in French recipes published in American magazines.  A 

continuing trend, however, is that it is mostly American authors publishing 

French recipes who employ shortcuts.   

For example, Esther Riva Solomon, after studying at the Cordon Bleu 

culinary school in Paris, was discouraged by the both the amount of time and the 

number of pots and pans French cooking required.292  Upon returning home, she 

began using mass-produced American ingredients as shortcuts for preparing 

French cuisine at home.293  In a 1961 article in Look magazine, she recommended 

making watercress soup by beginning with two cans of frozen potato soup.  For 

carottes poulette, she began with two cans of small whole carrots and one can of 

chicken gravy.294  In a 1962 article for The Saturday Evening Post,  Solomon 

suggested making poulet estragon, or chicken with tarragon, by using one can of 

chicken gravy, one no. 2 can of golden chicken broth, one can of minced chicken 

pâté, and fresh tarragon.  Therefore, the only fresh ingredients for her poulet were 

                                                 
291 Lovegren, Sylvia, Fashionable Food:  Seven Decades of Food Fads, (Chicago:  The 

University of Chicago Press, 2005), 217. 
 
292 Esther Riva Solomon, “An American Housewife’s Kitchen Shortcuts for:  French Food- 

U.S. Style,” Saturday Evening Post, 21 May 1962, 32-35. 
 
293 Ibid. 
 
294 Ibid. 
 

 122



the chicken itself and the tarragon.  For her potage grand duc, or cream-of-

cauliflower soup, she used frozen potato soup, frozen cauliflower, and frozen 

chopped chives.295  

As before, making substitutions with mass-produced and processed 

ingredients shows the Americanization of French cuisine.  Solomon noted that 

her husband worked in an advertising firm not far away, and that he often 

brought colleagues home for lunch.  By using shortcuts, she could often put two 

“French” meals on the table a day, not to mention earning herself, and most 

likely her husband, too, some prestige for practicing “French” cooking in their 

home.  Since the American President, John F. Kennedy, even had a French chef in 

the White House, practicing French cooking in American middle-class homes 

was a symbol of status that could somehow elevate the American people, at least 

on one level, to the same status as their president.  And, by using Solomon’s 

recommended shortcuts, it could be done expediently, allegedly without anyone 

knowing the difference. 

Solomon was by no means the only author recommending American 

shortcuts for French cuisine.  In a 1964 McCall’s article, Selma Robinson, in an 

attempt to recreate French dishes from Maxim’s restaurant in Paris, 

recommended using canned carrots in carrot flan, frozen green beans in salade 
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niçoise, and catsup, bottled steak sauce, and liquid hot-pepper seasoning in 

celery-heart salad.296  A 1968 article in Redbook, too, quoted a Frenchwoman, Mrs. 

Charles Levy, married to an American and living in New York, who claimed that 

in America “French cooking tends to be overdramatized and made to sound 

awesome to the average American woman.”297  She disagreed with this notion, 

claiming that “Everyday meals can have the French touch, yet be uncomplicated 

and neither costly nor time-consuming.”298  To do this, she adopted “typical 

American short cuts, such as using frozen vegetables and canned fruits.”299  This 

was the first time a French cook in the period recommends using American-style 

shortcuts to prepare French cuisine.  For clam puffs, Levy recommended using 

canned minced clams and prepared pastry shells.  For chicken and rice, she also 

advised using canned tomato soup for the sauce, and for banana frites, she 

recommends using packaged pancake mix.300  Even this French housewife, then, 

had adapted to the common trend in America of substituting processed 

vegetable products for fresh produce.  
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American writers who had lived in France, overall, did not make such 

recommendations in their recipes.  Mary Roblee Henry, an American living in 

Paris with her French husband, remarked on the lack of processed food in French 

cuisine.  She referred to the emergence of supermarkets in France, but contended 

that most French still do their daily shopping with small merchants, clinging to 

the long-standing tradition of staying within one’s quarter in Paris and 

supporting its artisanal workers.  Her typical day consisted of trips to the bakery, 

the creamery, the fishmonger, the butcher, the charcuterie, which sold pork and 

deli meats, the produce shop, the wine shop, and the rotisserie for poultry.301  She 

claimed that she finds all of these trips “exasperating, amusing, and rewarding, 

mostly because, as an American, I need the wise culinary counsel of the butcher’s 

wife, a counsel which my husband deeply appreciates.”302  She also stated that 

most French shop for food items every day, as “everything must be fresh…few 

tinned foods, no frozen food—quelle horreur!”303  The French, then, although 

experiencing a rapidly modernizing economy and society under Charles de 

Gaulle, still shunned certain aspects of modernization, notably the processed 

foods industry.  This is further evidence that Aemrican authors, like Esther 
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Solomon, who published Instant Haute Cuisine in 1963, affected the nature of 

French cuisine by recommending the employment of shortcuts.  These shortcuts 

adapted French cooking to fit the gendered lifestyle of Americans. 

At roughly the same time Solomon was encouraging American women to 

employ shortcuts in the kitchen, Julia Child, arguably the most well-known 

American associated with French cooking, emerged onto the culinary scene in 

the United States.  Child was the opposite of American time-savers like Solomon, 

because she emphasized traditional French preparations sans American shortcuts 

and from scratch.   She purported that true French cooking was not compatible 

with the American tendency of using shortcuts.  She claimed that “pseudo-

French cooking, with which we are all too familiar, f[ell] far below good French 

cooking…”304  Child, no doubt, was referring to American-style shortcuts like the 

canned gravies Esther Solomon recommended substituting in French recipes.  

Indeed, American shortcuts in French recipes had existed for at least fifteen years 

before Child entered American homes via television.  It was the real form of 

French cooking she wanted American women to practice at home, not the short-

cut ridden and Americanized version that so many magazine article authors 

claimed was just as good as the real thing.  Child, then, promoted French cuisine 

in its true form. Due to her popularization, however, French cooking became 
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something that Americans could own domestically as part of their own culture.  

In this sense, much like the introduction of shortcuts in French cooking, Child 

also aided in the Americanization of French cuisine by giving it American 

ownership. 

A native of California, Julia Child, born Julia McWilliams, attended Smith 

College where in 1934 she earned a degree in history.  After working in 

advertising firms in Washington, D.C., she joined the OSS during World War 

Two, where she met her future husband, Paul Child.  They married in 1946, and 

in 1948 moved to Paris when Paul took a job at the United States Information 

Service (USIS).305  They remained in Paris until 1953, when they would be 

relocated to Marseille.  After one year in Marseille, Paul Child was transferred 

first to Bonn, Germany, and in 1959 to Oslo, Norway, where the couple remained 

until he retired from U.S. government service in 1960.306

 Child remembered her first meal in France in great detail.  After dining on 

oysters, sole meunière, salade verte, fromage blanc and coffee, Child noted, “It was 

the most exciting meal of my life.”307  After dining on the French cuisine for 
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several months, she decided that French cuisine was “it” for her.308  She enrolled 

in the École du Cordon Bleu in October 1949, where she completed a program at 

the school and received her diploma in 1951.309  Beginning in January 1952, Child 

and Frenchwomen Louisette Bertholle and Simone Beck began L’École des Trois 

Gourmandes, which taught American women living in Paris how to cook in the 

French style.  Soon after, Child was invited to join Beck and Bertholle to 

collaborate on a French cookbook intended for American readers. 

 After diligently working on recipes, testing and retesting, and giving such 

complete instructions, the trio produced a 750-page manuscript.  The trio 

eventually found a willing publisher, Alfred A. Knopf, and the book hit the 

market in 1961.  The title was Mastering the Art of French Cooking, and by 1964 had 

sold more than 100,000 copies, at ten dollars each.310  By the end of 1960, Julia 

and Paul Child returned to the United States, settling in Cambridge, 

Massachusetts.  There, beginning in 1962, Julia Child’s television career began, 

with the program The French Chef, broadcast on public television.311  With her tall 

six foot-two, somewhat comedic style, she immediately worked her way into the 
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hearts of her American audience.  According to Sylvia Lovegren, “Mrs. Child 

huffed, puffed, and galumphed across the screen, her high-pitched voice 

cracking like an adolescent schoolboy’s, and she was famous for dropping things 

and demonstrating cuts of meat using her own body.”312  Julia Child was 

quintessentially American—tall, of Western origin, and implicitly unrefined.  

Rather than being instructed on the preparation of French cuisine from French 

chefs and writers, then, Americans could now learn how to cook à la mode 

française from one of their own. 

 Julia Child’s efforts to convince American women that French cooking is 

“the best, simplest, and most satisfying way” to prepare food was largely 

successful.313  Whatever she prepared or recommended on her show sold out 

quickly in the New England area.314  For example, a 1966 Time Magazine of which 

Julia Child was the cover story claimed “Let Julia Child so much as mention 

vanilla wafers, and the shelves are empty overnight. The kitchenware she 

brandishes with so much relish fares similarly.”315  Therefore, her program 

helped fuel the mass consumerism of the 1960s.   At least some Americans 

believed that if they wanted to cook like Julia, they would need the same copper 
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pans and wire whisks that she used.  Her unscripted droppings and accidents 

made the program even more captivating to the audience, showing that Child 

herself was just a normal, everyday middle-class woman who was plagued by 

some mistakes in the kitchen like everyone else.  She claimed that even when one 

makes a mistake, the chef should “never apologize.”316  This view furthered her 

appeal for American chefs, showing that even a woman who had studied at the 

Cordon Bleu in Paris was not infallible in the kitchen. 

Like Solomon’s, Child’s work is mostly aimed at American housewives.  

She had been a homemaker while her husband was in the civil service.  In her 

first book, the introduction reads, “This is a book for the servantless American 

cook who can be unconcerned on occasion with budgets, waistlines, time 

schedules, children’s meals, the parent-chauffeur-den-mother syndrome, or 

anything else which might interfere with the enjoyment of producing something 

wonderful to eat.”317  This statement reinforced Ruth Schwartz Cowan’s 

assertion that as the American home modernized and ceased to rely on domestic 

servants American homemaker’s duties became more numerous.318  Child was 
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obviously referring to middle-class women, whose various responsibilities could 

get in the way of good cooking.  Casting a wide net for French cuisine in 

America, Child contended, “Anyone can cook in the French manner anywhere, 

with the right instruction.”319  And instruct Americans on how to cook in the 

French manner is precisely what she did over the next forty years. 

 Child’s appeal gave French cooking a boost in the United States.  Even 

while magazines were berating de Gaulle, his policies, and the French in general, 

Julia Child managed, in her own words “to take French cooking out of cuckoo 

land and bring it down to where everybody is.”320 She decried the word 

“gourmet,” claiming it had “been bastardized, overworked, misused….I don’t 

know what ‘gourmet cooking’ is supposed to mean.  Let’s call it fine cooking, 

good cooking.” In short, Child wanted to “take the mystery and the folderol out 

of French cooking, to explain the why and the how.”  While Julia Child certainly 

introduced Americans to haute cuisine at home, with its many steps and intricate 

sauces, she nonetheless claimed that her food was mostly “cuisine 

bourgeoise…rather than haute cuisine, the beautiful things in aspic, the fancy 

presentations you see on great ocean liners.”321  But, in a 1969 article for Vogue, 
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she published a dauntingly elaborate recipe for pain de poisson cardinale, which is 

a mousse of sole molded around filets of sole and lobster, baked, and then 

covered with a lobster wine sauce.322  There were no fewer than seven different 

processes before the instructions for baking and serving.323  Her èpaule d’agneau 

farcie et braise, or stuffed and braised shoulder of lamb, included four lengthy 

steps, and takes up two entire pages of a 1962 House and Garden issue.324  While 

other French recipe publications continued the trend of using American 

shortcuts when preparing French cuisine in the home, Child went the opposite 

route:  to show that French cooking, even from scratch, could be simple, 

although often time-consuming, if one could adhere to a few rules and follow 

directions.   Only middle- and upper-class housewives, as Julia Child had been, 

would have had the time to prepare complex French dishes.  Therefore, French 

cooking continued, as it had in previous periods, to be geared towards women 

who did not have to work for a living. 

 Julia Child rarely mentioned French culture or the French people 

themselves in any of the articles printed about her or her cookbooks.  Perhaps 

this was due to her husband’s work for the US government promoting America’s 
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cultural greatness. There is one exception, however.  Mastering the Art of French 

Cooking, Volume One was dedicated to “La Belle France:  Whose peasants, 

fishermen, housewives, and princes—not to mention her chefs—through 

generations of inventive and loving concentration have created one of the 

world’s great arts.”325   

Juxtaposed against the one image in the United States of Charles de 

Gaulle and France’s government, which was largely negative, was the image of 

Julia Child and her premise that any American housewife could cook à la 

française.  De Gaulle and the nation of France, bent on reestablishing France to a 

position of greatness, and Julia Child, promoter of the superiority of French 

cuisine in the US, produced very different images indeed.  Throughout the 

articles on Child, however, little or no attention was paid to the French and their 

culture.  In this sense, America no longer needed instruction on culture or cuisine 

from the French. Child was most interested in importing French cuisine into 

American homes, and did not voice her opinions about either French politics and 

international affairs or French culture.  Instead, she simply believed that French 

cooking was “just good cooking.”326  Inadvertently, by enabling Americans to 

own French cuisine in its traditional form, Child helped to end the United States’ 
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cultural reliance on France, even in the arena that Americans had depended on 

cultural instruction the longest—the world of cuisine.   

 

Summation 

American magazines described France as a nation in largely negative 

terms in the early Fifth Republic.  While he was a strong and implicitly 

masculine leader, Charles de Gaulle was charged with being arrogant, aloof, 

austere, and stubborn.  His pursuit of what he perceived as France’s national 

interests was often in conflict with the United States’ line on international affairs.  

The general wanted to distance himself from either side of the Cold War, and to 

form a third front whereby other nations could follow France’s lead by not 

unquestioningly aligning with either the Soviet Union or the United States.  De 

Gaulle’s many foreign policy conflicts with the U.S. resulted in the tarnishing of 

his image in the U.S.; from being the savior of France who led the Free French 

during World War II to a power-hungry, aloof authoritarian eager to promote his 

own self-interests.327  As de Gaulle was trying to create international prestige for 

France, so, too, was the perceived prestige of France as a culture declining in 

America.  The only exception to this rule was that France’s culinary superiority 

was reinforced in American magazine articles in the de Gaulle period.  Even so, 
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French cooking took on a new dimension in the US, changing from something to 

be admired and occasionally practiced to something Americans could call their 

own. 

Against this backdrop of negativity about France emerged a true 

American Francophile:  Julia Child.  By making French cooking seem less 

intimidating to American women, she was contradicting the trend that had 

begun in the late-forties of making French food with shortcuts.  Child believed 

that Americanized French cuisine, that is, French cooking that used processed 

American ingredients, was inferior to the real thing.328  Why not import the best 

cuisine in the world in its true form to the United States?  After all, Child’s 

premise was that it was not difficult to do, if one could only read a recipe.  

Therefore, while US perceptions of de Gaulle and France as a nation caused some 

Americans to go to the extreme of boycotting French goods and travel to France, 

Julia Child, a middle-class American woman, made France’s greatest art 

accessible to average American women.329

In short, discussion about French culture by the American press between 

1958 and 1969 were largely absent apart from those about French cuisine. 

Criticisms of the United States, its pace of life and its citizen’s priorities, also are 

not discussed as they had been in the earlier periods.  Julia Child showed 
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Americans that they could own French cooking in its true form, and France’s 

culture faded away from the discussion of French cuisine in the United States.  

With the US occupying the role of superpower in both name and deeds around 

the world, it had little need for cultural instruction from France, and instead 

adopted French cooking into American middle-class culture.   
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CHAPTER V
 

CONCLUSION
 

 From 1918 to 1969, America’s changing perceptions of France as a nation 

were reflected in the presentation of French culture in the American press.  As 

the view of the French nation declined in America, so, too, did US reliance on 

guidance from the French in culinary matters.  The treatment of French cooking 

and culture in American magazines also reflects the United States’ increasing 

security in its own culture in the early Cold War.  By the end of the 1960s, US 

“high” culture was on solid ground, with not only its own high art achievements, 

but with the completion of the co-optation of French cuisine in America. 

 From 1918 to 1939, the American press had presented France as a nation 

as an independent country with its own interests and grievances against the 

United States.  In cultural matters, American writers encouraged the emulation 

of French culture, and criticized the pace of life in America.  Such criticisms of 

life in the US disappeared with the onset of the Cold War, as the US began 

wielding more international and military power than France.  Also, in the 

interwar period, middle-class women were encouraged to practice French 

cooking in their homes as a way to uplift themselves by engaging in something 

that had previously been limited to American elites.  In this sense, then, French 

cuisine was a way for middle-class Americans to obtain cultural uplift.   
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 The motives for the fostering of culture in the United States changed with 

the onset of the Cold War, as US officials sought to prove US cultural superiority 

around the world.  From 1940 to 1958, the image of France as a nation changed 

drastically from the image in the interwar period.  Because France did not always 

agree with US policies in the early Cold War, in addition to France’s frequent 

changes in leadership, United States’ officials and news referred to France and its 

government as weak and incompetent.  Evidence suggests that American 

policymakers believed France needed guidance in its international and domestic 

affairs, and the US was just such the power to provide this guidance.   

With the decline in the image of the nation of France came some 

conflicting views of French culture.  The American press continued to herald 

France as the pinnacle of civilization, possessing a “high” culture and 

appreciation for the arts that Americans should admire.  At the same time, the 

US embarked on a propaganda campaign to sell an image of itself in Europe as a 

“cultured” nation.330  In the culinary arena, American shortcuts appear for the 

first time in articles about French cooking.  This symbolized the adoption of 

something great about French culture—its cuisine—and its transmutation in 

America.  In the immediate aftermath of World War Two and the onset of the 

Cold War, American magazines continued to extol the virtues of French 
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civilization while at the same time co-opting French cooking to make it more 

American by adopting shortcuts to quicken its production.  The implementation 

of time-saving techniques in America rejected interwar authors’ criticisms of 

American’s desire for quickness and speed.  The use of shortcuts is a marked 

change from the interwar period, when articles about French cooking strictly 

adhered to French ingredients and processes.  By introducing mass-produced 

ingredients and shortcuts, thus amending French cooking in America, writers 

claimed that American housewives could make dishes that were just as good as 

authentic French dishes in much less time.  America, in this period, was 

convincing itself of its cultural superiority, which it became more convinced of as 

France diverted even further from the United States’ course under Charles de 

Gaulle. 

 The early Fifth Republic of France, led by Charles de Gaulle from June 

1958 to April 1969, was portrayed in very different terms than the Fourth 

Republic.  The image of de Gaulle as the leader of France was synonymous with 

France as a nation.  While France was strong-willed and independent of US 

policy, de Gaulle was characterized as being aloof, arrogant, and self-interested.  

Tourist complaints about French rudeness reinforced this negative image of 

France in America, resulting in increased anti-French sentiment in the United 

States.  In addition, this negative view of France as a nation was evidenced by the 

almost complete lack of discussion about French culture.  France was not 
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acclaimed in either hard news articles or French cooking articles as the pinnacle 

of civilization and the “high” arts.  At the same time, Julia Child popularized 

French cuisine in its original form in the United States, with no American 

shortcuts.  Now, it would seem, the US no longer needed any form of cultural 

instruction from France, since it possessed a truly American woman who could 

herself teach Americans the superior art of French cooking.  For Child, cooking à 

la mode française only meant preparing “good food.”331  Child, for the next forty 

years, would be the icon of French cooking in the United States, even as French 

opposition to US policies in the Cold War and its insistence on forming its own 

front between the two superpowers perpetuated a negative image of the French 

nation.  Praise of French culture was no longer necessary, either, as the US 

confidence in its own greatness and culture annulled its previous promotion of 

France as a model culture. 

 Images of France, then, assuredly impacted images of French culture in 

America.  At the same time, whether these cultural images would have declined 

as much outside of the context of the Cold War and the United States’ increasing 

view of its role in the world and its domestic culture remains unknown.  The 

decreasing reliance of the US on France as a cultural model reflects both the 

United States’ assertion of itself as a great power and the declining image of 
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France as a nation.  In addition, after the onset of the Cold War the lack of 

criticism in the American press of US society further reveals America’s growing 

confidence in both its international power and culture.  The US, then, was 

asserting itself in the Cold War not only diplomatically, but culturally as well, 

through the co-optation of what had been regarded as the most sophisticated 

cuisine in the world.  In the interwar period, French cooking was a means of 

fostering what elites perceived as badly needed uplift and “culture” in America.  

With the commencement of the Cold War, French culture and cuisine, through 

adaptation and adoption, became a mechanism for assuring the United States of 

its own cultural greatness. 

 Several questions remain.  First, can a nation’s culture be sold in another 

nation?  If so, does it retain its original form?  In reference to French cuisine, the 

answer is both yes and no.  While selling French cuisine to American middle-

class wives was a way to create “culture” in America, the transformation of 

French cuisine in the US suggests that as it became more Americanized, it 

inherently became less French.  With the onset of the Cold War, French cuisine in 

the US began to be promoted as something altogether different that its traditional 

preparation in its country of origin.  Then, in the early 1960s, Julia Child 

popularized traditional French cooking, the way it was prepared in France.  

Being promoted by an American, immensely popular but neither sophisticated 

nor refined, brought French cuisine into the American fold.  In essence, great 
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French food ceased to be isolated to France and three-star restaurants.  This begs 

another question-- What other aspects of foreign cultures did the US adopt and 

make part of its own culture in the Cold War?  Does the adoption of aspects of 

another nation’s culture by the US automatically initiate a decline in that nation’s 

image?   

In recent years, fusion cooking has taken hold in America, as it has in the 

rest of the world, and American cooks are again adopting aspects of foreign 

cuisines and melding them with American food and techniques.  While the Cold 

War is over, the trend in American culture to adopt aspects of foreign cookery 

and make it its own is still very much part of America’s cultural, and culinary, 

climate. 
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