
From the Garden  
to the Table: 

The transformation of gastronomy 
and dining in seventeenth- and 

eighteenth-century France

Meredith Chilton
Independent Art Historian, Canada

86



87

The publication of a new 
catalogue, Daily Pleasures: French 
Ceramics from the MaryLou Boone 
Collection (Los Angeles County 
Museum of Art, 2012) presented 
a special opportunity to examine 
why many new wares were 
created for the French dining 
table in the late seventeenth and 
early eighteenth centuries, and in 
particular, to see whether there 
was a connection between these 
new forms and gastronomy at 
the period.  What emerged was 
fascinating.  It seems that the 
expanding variety of foods, the 
development of modern cooking 
techniques, and the evolution of 
serving and presentation practices 
at this time were all part of the profound changes that began 
in the garden and ended with the transformation of the French 
table.  As ceramics manufacturers responded to the changing 
fashions and demands, they produced a new and sophisticated 
repertoire of objects for the table and the buffet (fig. 1).

Louis XIV (1638-1718) had conservative gastronomic tastes. In 
his Mémoires, Louis de Rouvroy, duc de Saint-Simon (1675-
1755), noted that the king liked food that was spiced as least 
twice as much as ordinary dishes and ate with his fingers and 
a knife, rather than with a fork.1 Despite the preponderance of 
meat in the royal menus, Louis was particularly fond of melons, 
figs, strawberries, and asparagus, but is known to have favoured 
green peas above all other vegetables.2

Fortunately, Louis was able to acquire the services of Jean-
Baptiste La Quintinie (1626-1688), a gifted horticulturist who 
had been inspired by his visits to Italy. He was appointed in 
1670 as the director of kitchen gardens and orchards for the 
royal households. At Versailles, La Quintinie was given nine 
hectares of land close to the château, which he transformed 
between 1678 and 1683 into the royal potager, or vegetable 
garden, along with fruit gardens that supplied the royal kitchens. 

La Quintinie was able to force vegetables and fruit, including 
the king’s favourite asparagus, green peas, and strawberries, 

to produce through the winter 
months by using angled hot 
beds enriched with decomposed 
donkey and horse manure to 
help early germination.  He used 
domed glass cloches to cover the 
young plants resulting in micro-
climates that encouraged out-of 
season growth. 3 He planted 
different varieties of fruit trees to 
expand their season: forty-seven 
types of pear were cultivated at 
Versailles, providing ripe fruit for 
cooking and eating almost all 
year round.4 Other temperature-
sensitive fruits – citrus and figs, 
for example – were planted in 
moveable wooden containers 
so they could be kept warm in 

hothouses, where they were guarded from drafts and cold 
weather in the winter, then taken outside in the warmer 
months. Jardinières of faience or porcelain could also be used, 
and were particularly popular for displaying flowers or fruiting 
exotic trees or plants during garden festivities (fig. 2). All this 
bounty satisfied the king’s cravings, but also demonstrated the 
baroque concept of man’s mastery of nature.

La Quintinie worked and consulted with other nobles on 
their gardens, including the kitchen gardens of the prince de 
Condé at Chantilly, but his ideas were disseminated primarily 
through the posthumous publication in 1690 of his book of 
instructions for fruit and vegetable gardens.5 Other influential 
works on horticulture had appeared previously, including Le 
jardinier françois by Nicolas de Bonnefons, first published in 
1651. It was intended to be used specifically by the rising middle 
classes or by those recently ennobled who had country houses 
with kitchen and fruit gardens in the area surrounding Paris.  
Interestingly, de Bonnefons ended his publication with a section 
of recipes for preserving fruit and flowers, making the link 
between the garden and the table.

Farmers and market gardeners supplied town and city markets 
for those who could not enjoy the produce of their own 
kitchen gardens or estates. Many peasants and even some 
working-class town dwellers were able to grow vegetables, 

Figure 1. Mustard pot (moutardier), 
c.1745-1749
Grand feu faïence
Moustiers, France
Collection of MaryLou Boone
Photograph: Susan Einstein



and some also kept chickens or rabbits. Whether in the city 
or the country, the poor existed mostly on bread and gruel, 
supplemented by soup made with cabbage, turnips, and other 
vegetables. Many were chronically undernourished.6 In Paris at 
least, however, the average diet improved during the course of 
the eighteenth century, and most people were able to eat  
some meat.7 

The situation for the well-to-do – the nobility and landed 
gentry, the bourgeoisie and the merchant classes – was very 
different. These people could afford the wide variety of fruits 
and vegetables, meats and poultry, eggs and dairy products 
that cookbook writers focused on from the 1650s through 
to the French Revolution and beyond. In 1651 François Pierre 
de La Varenne (1615-1678)  published Le Cuisinier François, 
the foundation work of French cuisine. Three years later it 
was followed by Nicolas de Bonnefons’ sequel to his work 
on gardening, Les Délices de la Campagne. These two authors 
advocated a new “delicate” style of cooking where herbs played 
an important role in seasoning, sauces were thickened with 
flour and butter or cream with egg yolks, and natural ingredients 
took centre stage.8 Spices such as nutmeg, cinnamon, and 
cloves, which had been a flavouring staple of the medieval and 
Renaissance kitchen, still had a small role in La Varenne’s and de 
Bonnefons’ cooking but were used far more sparingly.   
They were to be rejected for savoury cooking by subsequent 
French cooks. 

La Varenne and Bonnefons were followed by other authors 
who produced important cookbooks, such as the anonymous 
“L.S.R” and François Massialot (1660-1733), whose influential 
Le Cuisinier roïal et bourgeois was first published in 1691.9 

Massialot’s cookbook was the first to bring together a group 
of core recipes that could also be prepared in advance, such as 
marinades, coulis, glazes, and concentrated extracts known as 
jus or essences. He recognized that many of his recipes were 
extremely complex, but declared them “the most delicate and 
the most fashionable.” In addition, he provided menu plans, 
stipulating the variety and number of dishes that should be 
prepared, and illustrated how different courses should be laid 
out on the table. 

By the late 1730s, cooks were beginning to rebel against 
Massialot’s formulas,  and a new, simpler style of cooking was 
introduced by François Marin and François Menon, one they 

respectively called cuisine moderne and cuisine nouvelle. Curiously, 
this original cuisine nouvelle broke away from established 
elaborate cooking, just as its twentieth-century counterpart 
did, and introduced a lighter, healthier cuisine focused on fresh 
ingredients. Marin wrote, “I am for the simplest method, and I 
believe that it is the best for health.”10  Menon’s highly popular 
cookbook, La Cuisiniere Bourgeois, first published in 1746, shows 
how this simpler form of cooking could be readily adopted 
by cooks who worked in smaller, modest households, where 
less-expensive ingredients and fewer servants were available. By 
the mid-century even more revolutionary ideas for food were 
being proposed by philosophers such as Jean-Jacques Rousseau 
(1712-1778), who condemned eating meat in favour of simple 
locally grown seasonal vegetables prepared without sauces, eggs, 
bread, cheeses, butter, milk, and wine.11

Whether elaborate or simple, a number of different dishes 
were presented for the two principal meals of the day, dinner 
(in the middle of the day) and supper. At the beginning of his 
cookbook, Massialot states: “The pleasures of the table are for 
every age, each sex and for every nationality; and there is no-
one who does not want to be served à la Françoise.”12  Dining 
à la Française involved being served three or more courses 
followed by dessert, presented on a series of dishes of different 
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Figure 2. Jardinière, c.1670
Grand feu faïence
Nevers, France
Los Angeles County Museum of Art, gift 
of MaryLou Boone
Photograph: Susan Einstein
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sizes and sometimes of different shapes, which were all set 
on the table in an elaborate symmetrical pattern. Distinctive 
patterns of serving vessels could be set for each course. This 
method of presenting food was widespread until the early 
nineteenth century.

In general, the first course always included soup. In Massiolot’s 
plan for the first course of a very grand dinner for thirty, there 
were twenty-seven numbered dishes composed of various 
meats, game, and fowl. The menu included four soups as well as 
a large dish of beef with chicken rissoles, two entrées of carp 
and pike, and six small entrées. In addition, there were twelve 
hors d’oeuvres, so called because they were placed outside the 
main dishes. Hors d’oeuvres dishes could either remain on the 
table until it was cleared for dessert, or be removed after the 
first course.

For the second course, the beef dish was replaced with one of 
salmon, and the soups and main entrées gave way to dishes of 
veal à la crème and boar as well as roasts of lamb and milk-fed 
piglet. Typically, salads were also served at this time. The third 
course brought on the entremets – lighter fare where savoury 

was sometimes mixed with sweet. The final 
course was dessert, which was prepared in 
a separate kitchen known as the Office. This 
dinner may sound overwhelming, but guests 
partook of only the few dishes closest to them 
or were served what they requested from 
further away.13

This type of elaborate dining required large 
numbers of different serving dishes for each 
course. Massialot specified at the beginning 
of the first edition of his cookbook in 1691 
that five different sizes of round dish were 
necessary to serve his food: large round dishes 
of 16½ inches in diameter, medium dishes of 
15 inches, and small dishes of 12 inches, as 
well as two types of dishes of 10¼ inches for 
hors d’oeuvres, with either narrow or broad 

rims.14 Oval dishes for principal dishes and roasts were also 
specified in later editions. Forty years later, Vincent La Chapelle 
(d. 1745) illustrated a far more complex variety of serving 
dishes he considered necessary in The Modern Cook, which was 
published in English in 1733 and in French in 1742. With so 

many different types of food being placed on the table at once 
– soups or roasts, large and small entrées, entremets and hors 
d’oeuvres – I believe the introduction of many different forms 
for serving dishes must have been essential both for the cooks 
and for those who set the dishes on the tables.  Having specific 
shapes and sizes of serving dish for every element of each 
course would have been of particular help in the organization 
and setting of the dense geometric patterns of dishes that were 
a fundamental element of dining à la française. These differences 
also helped diners to choose between dishes that would be 
removed at the end of each course and those that would 
remain on the table until  
the dessert.

The material from which dishes for dining were made 
depended on rank and wealth. In general in the seventeenth 
and eighteenth centuries, metal plates were used to dine from 
for the first three (or more) savoury courses. In France, plates, 
special objects, and cutlery made of gold were restricted to the 
king and his immediate family, who were served with platters 
and tureens of silver for at least the first three decades of the 
eighteenth century. 15 Silver plates and serving dishes were used 
by the nobility, the newly ennobled, and wealthy members of 
the bourgeoisie, while base metals such as pewter and tin were 
in widespread use by everyone else.16

Both faience and porcelain were used, particularly for the 
dessert course, from the seventeenth century on and 
increasingly during the eighteenth century, as ceramics began to 
replace silver on the table (fig. 3).  Complex porcelain services, 
became both fashionable and popular in France by the middle 
of the eighteenth century.  They were imported from east Asia 
or Meissen (Louis-Henri, duc de Bourbon and prince de Condé, 
had services of both Chinese and Meissen porcelain listed in 
the inventory taken after he died in 1740) or were made at 
Vincennes, and later at Sèvres. 

Eventually, porcelain or faience was used for the whole meal. 
Giacomo Casanova (1675-1755), a connoisseur of food and 
champagne as well as women, describes an intimate dinner for 
two: “The service was made of Sèvres porcelain. The supper 
was composed of eight made dishes: they were set on silver 
boxes filled with hot water which kept the food always hot. It 
was a choice and delicious supper. I exclaimed that the cook 
must be French … We drank only Burgundy, and then we 

Figure 3. Charger, 1739-1749
Grand feu faïence
Olerys-Laugier Manufactory, Moustiers, 
France
Collection of MaryLou Boone
Photograph: Susan Einstein



emptied a bottle of oeil de perdrix 
champagne and another of some 
sparkling wine for gaiety. It was 
she who dressed the salad; her 
appetite was equal to mine. She 
rang only to have the dessert 
brought in.”17

The most famous incident of 
faience or porcelain replacing 
silver and gold occurred in 1709, 
when Louis XIV’s exchequer 
became seriously short of funds 
following the great frost of 
1708 and its consequent famine 
along with eight years of the 
ruinously expensive Wars of the 
Spanish Succession. The duc de 
Saint-Simon recounts how Louis 
XIV responded positively to a 
suggestion that silver services be 
donated to the crown – much 
to the dismay of his courtiers. The main objection to the plan 
stemmed from the unseemly possibility of the court and the 
nobility dining from earthenware while private gentlemen of 
lesser rank in Paris and the provinces continued to eat from 
silver. Saint-Simon reported that, finally, the nobles of the court 
and the gross têtes (big-wigs) of Paris reluctantly donated their 
silver : “No-one dared not to offer his; everyone regretted it.” 
He continued: “All the nobility took to earthenware within eight 
days, stripped the shops and set prices on fire, while the middle 
classes continued to use silver.  The King himself talked about 
adopting faience, and sent his gold plate to the Mint … The King 
and the royal family were served on silver-gilt and on silver ; the 
royal princes and princesses on faience.”18 Saint-Simon reports 
that he himself only gave up a few pieces of his silver and 
“locked the rest away.”19 And even the King’s nephew, the duc 
d’Orléans, “has given all his gold plate and some of his silver, but 
not all,” according to his mother.20 It seems this edict was not 
far-reaching, was quickly forgotten, and silver became used again.   

Even before this incident, members of the bourgeoisie and 
lesser nobles who could not afford to use silver were using 
faience on their tables. Faience plates and chargers, in imitation 
of Chinese porcelain were being used for dessert as early as 

the mid seventeenth century.  
In addition, it appears that 
elements of the silver or silver-gilt 
surtout, which seems to have 
been introduced in the 1690s, 
were imitated in faience and 
porcelain.21 In 1691 Massialot 
illustrated a “Machine, also called 
Surtout, to stand in the middle of 
a large Table, which one leaves in 
place during all Courses.” It had 
a raised platter with two sugar 
casters, four open salts, vessels 
for oil and vinegar, and a closed 
double pepper or spice box 
arranged around an imposing 
terrine-shaped vessel that 
supported candleholders, all likely 
made of silver. 

Ewers, as well as sugar casters, 
mustard pots, salts, and pepper 

pots were made in faience at Rouen, and in porcelain at Saint-
Cloud (fig. 4). The impact of the new délicat form of cooking 
had evidently had an impact on condiment dishes.  The use of 
spices, such as cinnamon, cloves and nutmeg in savory dishes 
had been widely discarded by chefs in the second half of the 
seventeenth century, and replaced with reductions, coulis and 
herbs.  Three-part dishes, traditionally called spice boxes are 
always called poivrières in inventories; in a drawing of 1702 of 
the French royal silver there is a poivrière a trois au roy attributed 
to Nicolas-Ambroise Cousinet after Nicolas Delaunay (1646-
1727) (fig. 5).  It is interesting that these ceramic condiment 
vessels, which copy silver forms, also imitate in high-fired colours 
on faience and underglaze blue on porcelain the Régence 
ornament found on surviving period silver and on designs for 
silver tablewares. Obviously the makers and decorators of  
these ceramics were aware of the latest fashions and  
decorative elements in silver and closely followed them in their 
own products.

Soups, and olio for grand events, were both the gastronomic 
and the visual focus of the first course.  Massialot published no 
fewer than ninety-nine soup recipes (fifty-three for everyday 
use, and forty-six for days of fasting).22  Everyone, from the king 
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Figure 4. Sugar caster, plate, mustard 
pot and pitcher, 1700-1730
Grand feu faïence
Rouen, France
Los Angeles County Museum of Art, gift 
of MaryLou Boone, and Collection of 
MaryLou Boone
Photograph: Susan Einstein

Figure 5. Pepper box (poivrière), 
c.1715-30
Soft-paste porcelain
Saint-Cloud, France
Collection of MaryLou Boone
Photograph: Susan Einstein
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down to the peasantry, enjoyed 
soup: Elizabeth Charlotte (1652-
1722), the Princess Palatine and 
second wife of the king’s younger 
brother, Philippe I, duc d’Orléans, 
remarked that she had seen Louis 
XIV eat no fewer than “four full 
plates of different soups” at one 
sitting.23 (At the same meal, the 
king consumed an entire pheasant, 
a partridge, a large plate of salad, 
two large slices of ham, lamb with 
jus and garlic, a plate of patisserie, 
and then more fruit and boiled 
eggs.) 

The fashion for soup led by the 
early 1690s to the invention of 
the soup tureen.  The practical 
advantage of large soup tureens 
was twofold: they retained heat 
much better than smaller vessels, 
and they provided a spectacular 
display for the table.

Two large olio pots and two 
tureens appear on the table 
design by Vincent La Chapelle of 
1742.24 Possibly because olio was 
considered such an important soup, it was always served in the 
largest and most elaborate tureen – a presentation that may 
also have helped servers and diners to distinguish it from other 
soups. Olio probably originated in the Spanish court during 
the Renaissance and involved multiple ingredients including 
many different types of meats and fowl as well as a complex 
list of vegetables and took a great deal of time to prepare.  Its 
traditional, old fashioned origins are revealed by the presence of 
spices such as nutmeg and ginger.

In all probability, porcelain and faience tureens and stands 
became a popular alternative simply to avoid the high cost of 
these complex forms in silver. The earliest porcelain olio pots, 
circular in form, raised on feet, and with elaborate lids, were 
made at Saint-Cloud in about 1720.25 Later ones often follow 
the same general style, though it seems that tureens for soup 

or ragouts were sometimes oval 
and were often (but not always) 
made without feet (fig. 6).  They 
were usually fitted with silver 
liners which helped to protect the 
precious and fragile porcelain.

Perhaps the first recorded 
instance of Louis XIV eating 
soup from porcelain (which was 
Chinese or Japanese in origin) was 
in 1702. A drawing of the layout 
of a table at Versailles for the first 
course of the Grand Couvert is 
preserved in the Nationalmuseum 
in Stockholm.26 The drawing 
shows that Louis sat by himself 
on the long side of the table, and 
that there were settings for six 
other people. The details of the 
table arrangement have been 
carefully recorded. Six different 
soups and eight entrées are set 
in a symmetrical pattern, along 
with a variety of dishes including 
the porcelaine du Roy ou il trempe 
son bouillon avec du pain (“the 

king’s porcelain, where he dips his bouillon with bread”). This 
bowl was described as “very fine … garnished on the foot with 
a circle of gold and on the sides with two handles of twisted 
serpents, also of gold.”27

A small number of porcelain vessels made at Saint-Cloud from 
the 1720s onward were intended for serving food, including 
covered pots à jus, egg cups, sauceboats, platters and hors 
d’oeuvre dishes (fig. 7). It was not until the 1750s, however, that 
soup plates, along with a variety of serving dishes, large oval 
dishes for roast meats, salad bowls, and other elements for the 
first and even the second course, were included in the earliest 
complex French porcelain service, the Bleu-Celeste service 
made at Vincennes for Louis XV (1715-1744) between 1753-
1755.28  All these pieces considerably expanded the repertoire 
of porcelain on the table.

Figure 6. Tureen, middle or second half 
of the 18th century
Grand feu faïence
Moustiers or Marseilles, France
Collection of MaryLou Boone
Photograph: Susan Einstein

Figure 7. Hors d’oeuvres dish (ravier) or 
sauceboat, c.1745-50
Soft-paste porcelain
Saint-Cloud, France
Collection of MaryLou Boone
Photograph: Susan Einstein



Other French porcelain and faience manufacturers were swift 
to follow. Although they copied the styles already established 
by silversmiths and goldsmiths for serving savoury foods, 
they were also responding to the demand for vessels that 
would suit both the cuisine and the table presentation of the 
period. Multiple sizes and shapes of serving dishes, pots à jus, 
sauceboats, and salad bowls are cases in point (fig. 8). Massialot 
and his colleagues used jus (meat, fish or vegetable extracts) as 
an essential flavouring element in their savoury dishes, and the 
presence of these semi-jellied embellishments on the table in 
pots à jus may mean that diners were able to adjust the taste 
of their food at will, or simply enjoy them on their own as 
they were considered good for the digestion. There were also 
recipes for jus made with fruit juices. When sauces began to 
be served separately during both the savoury and the sweet 
courses in the early eighteenth century, sauceboats became a 
necessity. Bowls of faience or porcelain were perfect for serving 
salads because, unlike silver or other metals, they did not react 
to the acidity of vinaigrettes. 

During the second half of the seventeenth century and often 
in the eighteenth, dessert was the only course to be served in 
and eaten from porcelain. In France this custom appears to have 
begun in the early 1650s, when Chinese porcelain chargers 
and bowls were used to serve fruit, often piled in the form of 
pyramids. Pyramids were often created with porcelain plates of 
diminishing sizes inserted between the layers of fruit, or with 
footed silver salvers to help create height. To help make the 
arrangement stable, the chefs sometimes drizzled caramel over 
it all. Alternatively they constructed the pyramid in a tin cone 
that was stuffed with leaves and layers of flowers as well as 
fruit or filled with water and frozen and inverted for serving.29 

These fruit pyramids remained in fashion for the dessert table 
well into the eighteenth century. The dishes used in creating the 
pyramids, and for serving dessert generally, were always called 
porcelaines, even if they were made of other materials such as 
faience, silver, or base metals. 

In the great houses, the preparation of fruit and confections 
for the dessert occurred in the Office, a completely separate 
kitchen from the principal one which is why early recipes for 
dessert almost always appear in separate, specialist cookbooks. 
Because of the extended growing seasons for fruit and the 
wide variety of different species that had been developed in the 
seventeenth century, confectionery chefs could choose among 

a huge selection of produce. Of 
course, the dessert course also 
enabled the host to show off 
the extent and the fruitfulness of 
his gardens.  Massialot included 
recipes for thirty-six named types 
of pear in his Nouvelle instruction 
pour les confitures, les liqueurs et 
les fruits (1692).  A particularly 
firm variety of pear was grown 
for use in pyramids of fruit, which 
were rarely actually consumed, 
while softer and more flavourful 
varieties were preferred for eating.  

Fruit could be also be preserved 
with sugar, which, by the mid-
seventeenth century, had become 
much less expensive as plantations 
in the French West Indies 
flourished. Detailed instructions 
for boiling sugar, and its various 
stages of  
hardening, were given as early 
at 1660 by La Varenne in his 
Confiturier françois. 

Compotes, which were eaten 
immediately after they were 
made, were “served hot on Porcelains or bowls (jattes), 
which are today the most fashionable vessels for this,”said 
one cookbook author in 170830(fig. 9). Moulded fruit pastes, 
coloured red with cochineal or yellow derived from the 
stamens of lilies, were served in garnished boxes (böettes) with 
white paper. Fruit marmalades (half-liquid fruit pastes) were 
presented in pots. Jellies and creams, as well as fruit and custard 
sauces, were popular. Biscuits, tiny meringues, macaroons, and 
small cakes perhaps flavoured with coffee or chocolate were 
served on dishes ; while marzipan and sugar paste could be 
modelled in the form “of little rocks, or fortresses and other 
things that genius inspires and the industry and art of those that 
undertake it make perfect.”31

The dessert table was designed to be a visual feast, with 
baskets of fresh fruit, conserves, and confections laid out in a 
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Figure 8. Pair of pots for meat or fruit 
extracts (pots à jus), c.1755-60
Soft-paste porcelain
Mennecy, France
Collection of MaryLou Boone
Photograph: Susan Einstein

Figure 9. Lobed bowl, c.1740
Soft-paste porcelain
Chantilly, France
The Huntington Art Collections, gift of 
MaryLou Boone
Photograph: Susan Einstein
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symmetrical pattern. For grand events, the confectionery chef 
might dazzle with an artificial garden ornamented with sugar-
paste pavilions, fanciful marzipan rocks or obelisks, and sugar, 
porcelain, or faience figures, all set out on a mirrored stand with 
paths made of sand and a parterre of artificial hedges trimmed 
with silk chenille.

The Bleu Celeste service of Louis XV included dishes of various 
sizes from original designs by Jean-Claude Duplessis père 
(1699-1774) and comprised of pieces for the first and second 
service as well as for dessert.32 It included eight different shapes 
of comportiers (serving vessels) for dessert, dishes and pots for 
jam, butter tubs, a dish for cheese, and covered sugar bowls 
as well as cups for ice cream and matching dessert plates.33 
The different shapes of dessert serving dishes would have 
enabled the servers to set the table symmetrically in a complex, 
balanced design, in a similar manner (but different pattern) 
to the way the table was set for the savoury courses. This 
symmetry was most likely reinforced by each type of serving 
dish being used for a particular type of dessert: for example, the 
porcelain baskets for fresh fruit such as apricots or peaches; the 
dishes with raised sides for fruit compotes; other shaped dishes 
for moulded fruit pastes; and the shell and leaf shapes for nuts 
or biscuits.

By the middle of the eighteenth century, naturalism and trompe 
l’œuil were in vogue, resulting in such novelties as dishes in 
the shape of shells or leaves (fig. 10). Sugar paste or porcelain 
flowers, so realistic as to fool the eye, were arranged in vases 
or baskets, while seemingly edible items such as bowls full of 
faience “almonds” created as an amusing illusion. This whimsical 
fashion also appeared in fanciful ice-cream moulds in the shape 
of crayfish, salmon heads, or haunches of boar and in recipes for 
unusual ice-cream flavours such as artichoke or parmesan.34 By 
the mid- eighteenth century, ice cream had become a dessert 
craze – the greatest luxury – as it required ice that had been 
gathered during the winter months and stored in special ice 
houses in noble gardens. 

Ice cream became so popular that L’Art de bien faire des glaces 
d’Office, by M. Emy was published in Paris in 1768. This dealt 
solely with iced desserts and is one of the first examples of 
a specialised recipe book. In response to the new fashion, 
Vincennes and Sevres produced ice cream coolers, whose lids 
and bases could be packed with ice to keep the confections 

frozen, as well as sets of handled ice cream cups.  Similar cups 
being filled with ice cream appear in frontispiece of M. Emy’s 
recipe book. 

The revolution that began in the kitchen garden in the 
seventeenth century and spread to the kitchen was to result in 
a transformation of the French table in the eighteenth century.  
Manufacturers of ceramics clearly seized the opportunity that 
these changes presented, developing a wide new repertoire 
of dishes. One can imagine the many visual and gustatory 
pleasures of eating in France at the period, from the gleaming 
silver and ceramic dishes to the abundance of carefully prepared 
food. Once again, the discerning Casanova best describes these 
delights, “I gave them a dinner both sumptuous and delicate. I 
had spared no expense to have everything of the best … Sallies 
of wit, jests, good stories and enjoyment, were the soul of the 
banquet. We did not separate till midnight.”35 

This article is abridged from the introductory essay in 
Williams, Elizabeth and Meredith Chilton. Daily Pleasures: 
French Ceramics from the MaryLou Boone Collection. Los 
Angeles: 2012. With the permission of the Los Angeles 
County Museum of Art. The author thanks the Museum, the 
photographer Susan Einstein, and MaryLou Boone.

Figure 10. Cabbage-leaf dish, (feuille de 
choux), c.1754
Soft-paste porcelain
Vincennes, France
The Huntington Art Collections, gift of 
MaryLou Boone
Photograph: Susan Einstein
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