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Ruth Van Waerebeek’s 

take on the cooking of 

her homeland is a cracker. 

This is not refined cooking 

but it’s honest and deli-

cious…This is a nation that 

likes its tuck: it shows. Evening 

Standard

Some people have dared to 

suggest that Belgium isn’t 

the most exciting country 

around well, they obviously 

haven’t tasted their food! The 

Weekly News

the taste oF BelgiuM
Ruth VaN waeReBeek

italiaN Food
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Belgium is a country that boasts many Michelin-starred
restaurants and it is sometimes said that Belgian food is 

served in the quantity of German cuisine but with the quality 
of French cuisine.

It’s a country where home cooks, and everyone it seems is 
a great home cook, spend copious amounts of time thinking 
about, shopping for, preparing, discussing, and celebrating 
food. With its hearty influences from Germany and Holland, 
herbs straight out of a medieval garden, and condiments and 
spices from the height of Flemish culture, Belgian cuisine is 
elegant comfort food at its best slow-cooked, honest and 
satisfying, perfect for a Sunday lunch, a dinner party, or a 
casual family gathering. 

Here in Ruth Van Waerebeek’s wonderful compendium of 
250 delicious recipes, is the best of Belgian cuisine. It is a 
cuisine that traditionally prizes regional and seasonal ingre-
dients and there are dishes in this comprehensive collection 
using all the ingredients synonymous with the country: 
endives, mussels, herrings, white asparagus, Brussels sprouts, 
mustard, beer and chocolate. There are national dishes such 
as waterzooi, moules frites, hutsepot, stoemp and of course 
waffles. For the adventurous cook there is much to explore 
in this varied and perhaps unfamiliar cuisine.

As the Belgians say, since everybody has to eat three times 
a day, why not make a feast of every meal? 

Jane Grigson wrote: ‘Basil was no more than the name of
bachelor uncles, courgette was printed in italics as an alien 

word, and few of us knew how to eat spaghetti or pick a 
globe artichoke to pieces.... Then came Elizabeth David like 
sunshine, writing with brief elegance about good food, that 
is, about food well contrived, well cooked. She made us 
understand that we could do better with what we had.’

Published in 1954 the importance of this book, which 
required a full year’s research in Italy, can only be appreciated 
when you realise that she was working in a post-rationing 
England which regarded Italian cuisine as nothing more than 
variations on pasta and veal. What she discovered was an 
enormous wealth of regional diversity in ingredients, meth-
ods, and even language, where the same pasta shape can 
be called three or four names in different parts of the country. 
She understood that all Italian cooking is regional; there is 
no ‘national’ cuisine and so there are eight recipes for auber-
gines, fourteen for artichokes, five for fennel and seven for 
lentils, all from different regions. But if such descriptions seem 
to today’s reader overly thorough it is because many of her 
1950’s audience would have never heard of risotto, gorgon-
zola, prosciutto or even olive oil, let alone been able to 
purchase them.

If you want to explore the authentic regional roots of the 
Italian kitchen, Elizabeth David’s masterpiece is the place to 
start. And the joy and relevance of this book today is that 
recipes that could only be read 60 years ago can now be 
cooked and savoured. 

Elizabeth David’s acclaimed writings are often cited as an 
inspiration by many of today’s leading chefs, as well as home 
cooks, and are essential to any serious cookery book 
collection.
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