
Foreword Review AUTOBIOGRAPHY & MEMOIR

 Good Taste: A Life of Food and Passion
Alain Ducasse
Polly Mackintosh, Translator
Clare Smyth, Contributor
Gallic Books (Apr 16, 2024)
Hardcover $22.95 (192pp)
978-1-913547-67-7

To say that Chef Alain Ducasse, the recipient of 21 Michelin Stars, is a legend in the culinary world would be an 
understatement. Now, in his memoir Good Taste, Ducasse reveals his vision of cuisine: naturality, or a style of 
cooking that is first and foremost about interpreting nature. He writes about how he cooks, what influences him, and 
about food as shared emotions or ineffable stories needing to be told.

Starting with childhood memories of cooking with his grandmother on his family farm, Ducasse traces his growth and 
development as a young chef. He discusses his restaurants and cooking schools, which are scattered all over the 
world. All is shaped by his overriding drive to travel, see, and taste the world.

Nature is Ducasse’s muse throughout. He explains that terroir, or an ingredient’s place of origin, is the driving factor of 
what food should taste like. Yes, a mushroom should taste like a mushroom, but a chef should also handle a 
mushroom so that the finished dish is the best expression of a mushroom that it can be. This drive to “come up with a 
flavor, an element specific to everything that nourishes” suffuses Good Taste, a book that will be an inspiration to all 
who love to cook.

ERIC PATTERSON (March / April 2024)
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