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Culinary Careers Rodale Books
NEW YORK TIMES
BESTSELLER O Hailed by
Anthony Bourdain as

“ heartbreaking, horrifying,
poignant, and inspiring,” 32
Yolks is the brave and affecting
coming-of-age story about the
making of a French chef, from the
culinary icon behind the
renowned New York City
restaurant Le Bernardin.
NAMED ONE OF THE BEST
BOOKS OF THE YEAR BY
NPR In an industry where
celebrity chefs are known as
much for their salty talk and
quick tempers as their food, Eric
Ripert stands out. The winner of
four James Beard Awards, co-
owner and chef of a world-
renowned restaurant, and
recipient of countless Michelin
stars, Ripert embodies elegance
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and culinary perfection. But before discovered that learning to cook

the accolades, before he even
knew how to make a proper
hollandaise sauce, Eric Ripert was
a lonely young boy in the south of
France whose life was falling
apart. Ripert’ s parents divorced
when he was six, separating him
from the father he idolized and

was the easy part—surviving the
line was the battle. Taking us from
Eric Ripert’ s childhood in the
south of France and the
mountains of Andorra into the
demanding kitchens of such
legendary Parisian chefs as Jo[I |
Robuchon and Dominique

replacing him with a cold, bullying Bouchet, until, at the age of
stepfather who insisted that Ripert twenty-four, Ripert made his way

be sent away to boarding school.
A few years later, Ripert’ s father
died on a hiking trip. Through
these tough times, the one thing
that gave Ripert comfort was
food. Told that boys had no place
in the kitchen, Ripert would
instead watch from the doorway
as his mother rolled couscous by
hand or his grandmother pressed
out the buttery dough for the treat
he loved above all others, tarte
aux pommes. When an eccentric
local chef took him under his
wing, an eleven-year-old Ripert
realized that food was more than
just an escape: It was his calling.
That passion would carry him
through the drudgery of culinary
school and into the high-pressure
world of Paris’ s most elite
restaurants, where Ripert

to the United States, 32 Yolks is
the tender and richly told story of
how one of our greatest living
chefs found himsel—and his
home—in the kitchen. Praise for
32 Yolks * Passionate, poetical . .
. What makes 32 Yolks compelling
is the honesty and laudable
humility Ripert brings to the
telling.” —Chicago Tribune

“ With a vulnerability and
honesty that is breathtaking . . .
Ripert takes us into the mind of a
boy with thoughts so sweet they
will cause you to weep.” —The

Wall Street Journal
The Apprentice Houghton Mifflin

Harcourt

A foodwriter and graduate of the
French Culinary Institute recounts
her time apprenticing at four high-
end restaurants around the world,
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including under the famed chef Gaulle's personal chef,
Wylie Dufresne at the molecular watching the world being
gastronomy hotspot wd-50. refashioned from the
Four Kitchens Hyperion  gther side of the kitchen
A culinary legend tells door. When he comes to
his story, from boyhood  America, Jacques falls in
in wartime France to with a small group of as-
stardom in America, and yet-unknown food lovers,
shares favorite recipes: including Craig Claiborne,

" A delicious book...a James Beard, and Julia
Joy.” —The New York  child, whose adventures
Times Book Review In  redefine American food.
this memoir, the man Through it all, he proves
Julia Child called “ the to be a master of the
best chef in America” American art of

tells of his rise from a reinvention: earning a
frightened apprentice in  graduate degree from

an exacting Old World Columbia, turning down a
kitchen to an Emmy job as John F. Kennedy's
Award-winning superstar chef to work at Howard
who taught millions of Johnson’ s, and, after a

Americans how to cook  near-fatal car accident,

and shaped the nation’ s gwitching careers once
tastes in the bargain. We 3gain to become a

see Jacques as a charismatic leader in the
homesick six-year-old in  reyolution that changed
war-ravaged France, the way Americans
working on a farm in approached food. Also
exchange for food, included are

dodging bombs, and approximately forty
bearing witness as favorite recipes created

German soldiers capture j, the course of his

Resistance. Soon Jacques tterly simple cheese

is caught up in the hurly- souffi0 to his wife's pork

burly action of his ribs and red beans.
mother's cafl], where he « pagcinating.” —The
proves a natural. He Washington Post
endures a literal trial by « Beguiling.” —The New
fire and works hisway  yorker “ As lively and
up the ladder in the personable as Pepin
feudal system of himself.” —The Boston
France’ s most famous  gjgpe

restaurant, finally Life Kitchen Flatiron Books
becoming Charles de NATIONAL BESTSELLER -
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Julia’s story of her

transformative years in France
in her own words is
"captivating ... her marvelously
distinctive voice is present on
every page.” (San Francisco
Chronicle). Although she would
later singlehandedly create a
new approach to American
cuisine with her cookbook
Mastering the Art of French
Cooking and her television
show The French Chef, Julia
Child was not always a master
chef. Indeed, when she first
arrived in France in 1948 with
her husband, Paul, who was to
work for the USIS, she spoke
no French and knew nothing
about the country itself. But as
she dove into French culture,
buying food at local markets
and taking classes at the
Cordon Bleu, her life changed
forever with her newfound
passion for cooking and
teaching. Julia’s unforgettable
story—struggles with the head
of the Cordon Bleu, rejections
from publishers to whom she
sent her now-famous
cookbook, a wonderful, nearly
fifty-year long marriage that
took the Childs across the
globe—unfolds with the spirit so
key to Julia’s success as a
chef and a writer, brilliantly
capturing one of America’s
most endearing personalities.
My Kitchen Year C&T

Publ i shing I nc

NEW YORK TI MES
BESTSELLER | NAMED
ONE OF THE BEST
BOOKS OF THE YEAR
BY Los Angel es
Times « NPR e« Men’s
Journal < BookPage
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 Booklist -
Publ i shers Wekly
In the fall of
2009, the food
wor | d was rocked
when Gour net
magazi ne was
abruptly shuttered
by its parent
conpany. No one was
nore stunned by

t hi s unexpected
turn of events than
Its bel oved editor
in chief, Ruth

Rei chl, who
suddenly faced an
uncertain

pr of essi onal
future. As she
struggled to
process what had
seened unt hi nkabl e,
Rei chl turned to

t he one place that
had al ways provi ded
sanctuary. “I did
what | always do
when |’ m confused,
| onely, or
frightened,” she
wites. “I

di sappeared into
the kitchen.” MWy
Ki tchen Year

foll ows the change
of seasons—and

Rei chl’ s

enoti ons—as she
slow y heal s

t hrough the sinple
pl easur es of
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cooking. Wile
wor ki ng 24/ 7,
Rei chl woul d
qui ck neal s
toget her” for her
famly and friends.
Now she has the
time to rediscover
what cooki ng neant
to her. I magine
kal e, | eaves dark
and inviting,
sautéed with chiles
and garlic; sumrer
peaches baked into
a sinple cobbler;
fresh oysters
chilling in a box
of snow, plunp

chi ckens and eart hy
mushr oons,
fricasseed with
cream Over the
course of this
chal | engi ng year,
each di sh Reichl
prepares becones a
ki nd of stepping
stone to finding
joy again in

ordi nary things.
The 136 recipes
coll ected here
represent a life's
passion for food: a
blistering ma po
tofu that shakes
Rei chl out of the
bl ues; a decadent
grilled cheese
sandwi ch t hat
acconpanies a rare

“t hr ow

sighting in the

woods around her
home; a rhubarb
sundae that signals
the arrival of
spring. Here,
I's Reichl’s
enl i veni ng di al ogue
Wi th her Twitter
fol |l owers, who
beconme her culinary
supporters and
lively confidants.
Part cookbook, part
menoir, part paean
to the househol d
gods, My Kitchen
Year may be Ruth
Rei chl’ s nost
stirring book

yet —ene t hat
reveals a
refreshingly

vul ner abl e si de of
the worl d' s nost
fanous food editor
as she shares
treasured recipes
to be returned to
again and again and
again. Praise for
My Kitchen Year
“Ruth is one of our

t 0o,

gr eat est
storytellers today,
which you wll feel

fromthe nonent you
open this book and
begin to read: No
one wites as
warmy and

engagi ngly about
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the all-inportant
I nt ersecti on of

food, life, |ove,
and | oss. This book
is alyrical and

deeply intimte
journey told
t hrough reci pes,
only Ruth can
do.”-Alice Waters
“What w ||l send
this book to the
top of bestseller
lists is the lovely
way Rei chl
descri bes how
di shes cone
together, like the
G eek chi cken soup
with | enon and egg
known as
avgol enono,
talent for
assenbling a
col | ection of
reci pes her | egions
of former Gournet
fans will want to
make
t hensel ves. ”—Fhe
Washi ngt on Post
“The reci pes nmake
for lovely reading,
full of Reichl’s
el emental w sdom
In the best way
possi ble, My
Kitchen Year is
cozy, the reading
equi val ent of
curling up next to
afirewth a glass

as

and her
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of

red wi ne and

per haps the scent

of bread i
oven wafti

n the
ng

over.”—VYogue “I|f
anyone can convi nce
us that a dessert,
pl us two nore

f abul ous di shes,
can turn a crummy

day around,

it’s

culinary witer

Rut h Rei chl,

who

knows firsthand

j ust how power f ul
food can be.”—©O
The Oprah Magazi ne
“The voice is pure

Reichl in

a way

t hat makes the
reader yearn for a

house in t
country w
pantry ful
st apl es.

he
th a
| of
An

d

as she finds sol ace
t hr ough cooki ng,
find confort
too.”—Eater (Fall
2015’ s Best

Cookbooks)
Rel i sh Rand
Australi a

om House

we

Abraham Li ncoln in the
Kitchen is a culinary

bi ogr aphy u
before. The

nli ke any
very

assertion of the

title--that
Li ncol n coo

Abr aham
ked--is

fasci nating and true.

It's an ins

ight into

the everyday life of

one of our

nation's

favorite and nost

est eened presidents and
a way to experience
flavors and textures of
t he past. Ei ghney

sol ves riddl es such as
what type of barbecue
could be served to

t housands at politi cal
rall i es when paper

pl at es and napki ns
didn't exist, and what
gi nger bread reci pe
coul d have been

Li ncol n's chi | dhood
favorite when few
famlies owned cookie
cutters and he could
carry the cookies in
hi s pocket. Through

Ei ghney' s eyes and
culinary research and
experinments--including
sleuthing for Lincoln's
grocery bills in
Springfield | edgers and
turning a backyard
grill into a cast-iron
stove--the foods that
Li ncol n enj oyed,
cooked, or served are
transl ated i nto nodern
reci pes so that

aut hentic neals and
foods of 1820-1865 are
possi bl e for hone
cooks. Feel free to
pull up a chair to
Lincoln's table.

My Life in France
Random House

Lucy Knisley |oves
food. The daughter of
a chef and a gournet,
this tal ented young
cartooni st conmes by
her obsession
honestly. In her
forthright,
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t houghtful, and funny
menoi r, Lucy traces key
epi sodes in her life
thus far, framed by
what she was eating at
the tinme and | essons
| ear ned about food,

cooking, and life. Each
chapter is bookended
with an illustrated

reci pe—Aany of them
treasured famly

di shes, and a few of
them Lucy' s ori gi nal

i nventions. A welcone
read for anyone who
ever felt nore passion
for a sandwich than is
strictly speaking

proper, Relish is a
graphi c novel for our
tinme: it invites the

reader to cel ebrate
food as a connection to
our bodies and a
connection to the

earth, rather than an
eneny, a conpul sion, or
a consuner product. A

Publ i shers Weekly Best
Chi l dren's Book of 2013
An NPR Best Book of
2013

Essentials of C assic
Italian Cooking
TOPSELLER

"Life Kitchen is a
cel ebration of food
Lauren, Sunder!l and

' The reci pes are just
really sinple, really
easy and del i ci ous'
Carol yn, Newcastl e
"H's book is better

t han a bunch of
flowers because it's
goi ng to | ast

forever' Gllian,
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Sunderl and Ryan Riley the flavours,

was j ust eighteen
years ol d when his
mum Krista, was

di agnosed with
cancer. He saw first-
hand the effect of
her treatnment but one
of the nost difficult
t hi ngs he experi enced
was seei ng her |ose
her ability to enjoy
food. Two years after
her di agnosis, Ryan's
not her died from her
illness. In a bidto
di scover whet her
there was a way to
bring back the

pl easure of food,
Ryan created Life
Kitchen in his nums
menory. It offers
free classes to
anyone affected by
cancer treatnment to
cook recipes that are
desi gned specifically
to overpower the

dul ling effect of
chenot herapy on the
taste buds. In Life
Kit chen, Ryan shares
reci pes for dishes
that are quick, easy,
and unbel i evably
del i ci ous, whet her
you are goi ng through
cancer treatnent or
not. Wth ingenious
combi nati ons of

i ngredi ents, often
using the fifth
taste, umam, to

hei ghten and anplify

this
book is bursting with
reci pes that wll
reignite the joy of
taste and fl avour.
Reci pes incl ude:
Carbonara with peas &
m nt Parnesan cod
with salt & vinegar
cucunber Roasted

hari ssa salnmon with
fennel salad M so
white chocolate with
frozen berries Wth
an i ntroduction from
UCL's taste and

fl avour expert

Prof essor Barry
Smth, this inspiring
cookbook focusses on
the sinple, life-
enrichi ng pl easure of
eating, for everyone

living with cancer
and their friends and
famly too. 'This
book is alife
changer: this is not
gush, but a statenent
of fact' Nigella
Lawson

Behi nd the Kitchen
Door One Worl d

Star of Food Network's
Grl Meets Farm and
wi nner of the Judges'
Choi ce | ACP Cookbook
Award, Ml ly Yeh

expl ores hone and
famly and cel ebrates
her Jew sh and Chi nese
heritage and her
current M dwestern
farmlife in this
cookbook featuring
nore than 120 reci pes.
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In 2013, food bl ogger
and cl assi cal nusician
Mol Iy Yeh left Brooklyn
to live on a farmon
the North Dakot a-

M nnesota border, where
her fiancé was a fifth-
gener ati on Norwegi an-
Ameri can sugar beet
farmer. Like her award-
wi nning blog My Name is
Yeh, Mdlly on the Range
chronicles her life

t hrough phot os, new
reci pes, and hilarious
stories fromlife in
the city and on the
farm Mlly’'s story
begins in the suburbs
of Chicago in the 90s,
when things |ike
Lunchabl es and

Dunkar oos were the

obj ects of her

af fection; continues
into her New York
years, when Sunday
nor ni ngs neant
hangovers and bagel s;
and ends in her bel oved
new honme, where she’s
currently trying to
master the art of the
hot di sh. Cel ebrating
Mol Iy' s Jew sh/ Chi nese
background with recipes
for Asian Scotch Eggs
and Scal | i on Pancake
Chal | ah Bread and her
new honet own

Scandi navi an reci pes
for Cardanmom Vanilla
Cake and Mar zi pan

Mandel Bread, Ml ly on
the Range will delight
everyone, fromlongtine

readers to those
di scovering her
glorious witing and
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recipes for the first

cake on CGoogl e? You’l

time. Molly Yeh can nowget nore than three

be seen starring in
Grl
Net wor k, where she

Meets Farm on Food do you start? What

Wher e
i f

mllion results.

you pick a recipe

expl ores her Jewi sh and that’s downri ght bad?

Chi nese heritage and
shares recipes

devel oped on her

M dwest farm

Bet ween the World and

Me Knopf
NEW YORK TI MES BEST
SELLER ¢ Cel ebr at ed

food bl ogger and best -
sel I'i ng cookbook

aut hor Deb Perel man
knows just the thing
for a Tuesday ni ght,
or your nost specia
occasi on—from sal ads
and sl aws that make
perfect side dishes

(or a full neal) to
savory tarts and
gal ettes; from

Mushr oom Bour gui gnon
to Chocol ate Hazel nut
Crepe. “lnnovative,
creative, and
effortlessly funny.”
—€ooki ng Li ght Deb
Perel man | oves to
cook. She isn’t a chef
or a restaurant

owner —she’ s never even
wai t ressed. Cooking in
her tiny Manhattan
kitchen was, at | east
at first, for special
occasi ons—and, too

of ten, an
unnecessarily daunting
venture. Deb found
hersel f overwhel ned by
t he nunber of recipes
avai l abl e to her. Have
you ever searched for
t he perfect birthday

Wth the same warnth,
candor, and can-do
spirit her award-

w nning blog, Smtten
Kitchen, is known for,
here Deb presents nore
t han 100 reci pes—al npst
entirely new, plus a
few favorites fromthe
site—that guarantee
delicious results every
ti me. Gorgeously
illustrated with
hundr eds of her
beautiful col or
phot ogr aphs, The
Smitten Kitchen
Cookbook is al
appr oachabl e,
unconpr om sed hone
cooki ng. Here you’ |
find better uses for
your favorite
veget abl es: aspar agus
bl anketing a pizza;
ratatouil |l e dressing up
a sandwi ch; caulifl ower
masquer adi ng as pesto.
These are recipes
you' || bookmark and use
so often they becone
your own, recipes
you'll slip to a friend
who wants to inpress
her new i n-laws, and
recipes with sinple
ingredients that yield
amazing results in a

m ni rum anount of tine.
Deb tells you her
favorite summer
cocktail; howto |ose
your fear of cooking

about
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for a crowd; and the
essential itens you
need for your own

ki tchen. From sal ads
and sl aws that nmake
perfect side dishes (or
a full nmeal) to savory
tarts and gal ettes;
from Mushr oom
Bour gui gnon to
Chocol at e Hazel nut
Crepe Cake, Deb knows
just the thing for a
Tuesday ni ght, or your
nost speci al occasi on.
Look for Deb Perel man’s
| at est cookbook,
Smtten Kitchen
Keeper s!

Vocat i onal
Educati on Magazi ne
Bl oonsbury
Publ i shi ng

Wth the hel p of

t hi s cookbook, even
t he nost hunbl e
neal can be
transforned into
restaurant-quality
cui si ne Chef and
restaurateur Colin
Fassnidge leapt to
prom nence Down
Under as the

out spoken Irishman
on Australian
reality show My
Kitchen Rules. H's
first book is an
ext ensi on of what
he's created in his
restaurants, The
Four in Hand and
4Fourteen. An

I ntroduction for
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each section

provi des i nsi ght
into Colin's own

i nspiration, offers
advi ce, and shares
secrets to turn the
nodest hone- cooked
nmeal into

| npressive
restaurant fare.
The style of food

I s predom nantly
drawn from
4Fourteen, an all -
day "Eating House"
and bar, with an
enphasi s on share
food, from small

pl ates to whol e

ani mal s. 1 ncl udes
dual neasurenents.
Four Thousand Weks

Pengui n

Sprout ed Kitchen
food bl ogger Sara
Forte showcases 100
tenpting recipes

t hat take advant age
of fresh produce,

whol e grains, |ean
proteins, and
nat ur al

sweet eners—with
vivid flavors and
seasonal sinplicity
at the forefront.
Sara Forte is a

f ood- | ovi ng,

wel | ness-cravi ng
veggi e ent husi ast
who relishes
sharing a whol esone

nmeal with friends
and famly. The
Sprouted Kitchen
features 100 of her
nost nout hwat eri ng
reci pes. Richly
Illustrated by her
phot ogr apher
husband, Hugh
Forte, this bright,
vi vid book

cel ebrates the

si npl e beauty of
seasonal foods with
ori gi nal

reci pes—plus a few
favorites from her
popul ar Sprouted
Kitchen food bl og
tossed in for good
nmeasure. The
collection features
tasty snacks on the
go li ke G anol a
Protein Bars,

gl uten-free brunch
options like
Cornneal Cakes with
Cherry Conpot e,

di nner party di shes
| i ke Sear ed
Scal | ops on Bl ack
Quinoa wth

Ponegr anat e
Gastrique, “neaty”
vegetarian neal s

| i ke Beer Bean- and
Cotija-Stuffed

Pobl anos, and sweet
treats |i ke Cocoa
Hazel nut Cupcakes.
From breakfast to
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di nner, snack tine

to happy hour, The

Sprouted Kitchen

wi |l help you sneak
a bit of delicious

I ndul gence i n anong
t he veget abl es.

A Quilting Life

Cornell University
Press

My nanme is Anber
Reynol ds. There are

three things you
shoul d know about
ne: 1. I'’min a
coma. 2. My husband
doesn’t | ove ne
anynore. 3.
Sonetinmes | lie.
Amber wakes up in a
hospital. She can’t
nove. She can’t
speak. She can’t
open her eyes. She
can hear everyone
around her, but

t hey have no i dea.
Anber doesn’t
remenber what
happened, but she
has a suspici on her
husband had
sonething to do
with it.

Al ternati ng between
her paral yzed
present, the week
bef ore her

accident, and a
series of chil dhood
diaries fromtwenty
years ago, this
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brilliant
psychol ogi cal
thriller asks: Is

sonething really a
lie if you believe

it's the truth?
Servi ce | ncl uded
Farrar, Straus and
G roux

A head server
renowned NYC
restaurant di shes out
stories and trade
secrets fromthe world
of fine dining inthis
behi nd-t he- scenes
menoir. Wiile recent
col | ege grad Phoebe
Danr osch was figuring
out what to do with
her life, she
supported hersel f by
working as a waiter.
Before | ong she was a
captain at the

| egendary four-star
restaurant Per Se, the
culinary creation of
mast er chef Thonmas
Kell er. Service
Included is the story
of her experiences

t here: her obsession
with food, her |ove
affair with a
sommel i er, and her
observations of the

hi ghly conpetitive and
frenetic world of fine
di ni ng. Al ong the way,
she provi des insider
dining tips, such as:
Never ask your waiter
what el se he or she
does. Never send
sonet hi ng back after
eating nost of it.
Never make gaggi ng

at a

noi ses when hearing the
speci al s—soneone el se
at the table mght |ike
to order one.

The Smitten Kitchen
Cookbook HarperCollins
Wth vibrant
phot ogr aphy and

I nnovative, inspiring
reci pes for neat,

fish, vegetables and
desserts, Four

Ki tchens is about

cel ebrati ng good
eating every day and
bri ngi ng deli ci ous,
quality dishes to the
honme ki tchen. Dublin-
born, My Kitchen Rul es
guest judge, Colin
Fassni dge has quickly
established hinself as
one of Australia's
nost uni quely tal ented

chefs. Hs two
restaurants, The Four
in Hand, and

4Fourt een, have been

| auded by custoners
and critics alike. In
this, his |ong-awaited
debut cookbook, Colin
draws together recipes
for the nost popul ar

di shes fromthe two
restaurants, plus
lighter bites fromthe
bar kitchen and

bar becue, and di shes
fromhis hone kitchen
to create perfect food

for any event. Wth an
enphasis on fresh
seasonal produce,

strong flavours, and
the nose-to-tai

eating for which he is
fanmous, Colin

Fassni dge's food is
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every bit as exciting
and i nnovative as that
of the very best chefs
wor ki ng anywhere in the
wor | d t oday.

Four Kitchens

Anmerica' s Test Kitchen
The i ndi spensabl e new
cookbook for today's
busy famlies fromthe
New Yor k Ti nes
bestsel | i ng aut hor of
Back to the Tabl e.

From Janes Beard
Awar dwi nni ng chef Art
Smth cones a book

that gi ves readers

nmore than 150 sinple
and delicious ways to
feed -- and enrich --
their famlies. in
Back to the Tabl e,
Smth, the New York
Ti mes bestselling
aut hor and personal
chef to OCprah Wnfrey,
showed readers how to
gather at the table to
cel ebrat e speci al
occasions w th food.
In his new book,
Kitchen Life, Smith
shows today's busy
famlies an al together
new approach to
everyday dining by
stayi ng ahead of the
nmealtinme jamwhile

| earning to prepare
sinpler, nore
satisfying neals.
is a Practical,

i ndi spensabl e book
that Anerica's busy
famlies can turn to
every day of the year.
Kitchen Life's unique
organi zati on and tools
teach readers to

Art

Thi s
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identify what type of
cook they are, based on
how t hey eat, shop, and
manage their hectic
schedul es. Divided into
hel pful sections, it
denonstrates how to:
--Create nore efficient
and conprehensi ve

ki tchen pantries
--Sinplify and organi ze
for cooking efficiently
--Create weekly nenus
It also offers
solutions to "real -
life" famly case
studi es based on actua
exanpl es drawn from
peopl e in everyday
situations -- from
wor ki ng, stay-at-hone,
and single parents to
famlies wth teenagers
or a new baby in the
house. Interactive
guestionnaires wl |l
hel p readers eval uate
their own individual
cooki ng style and then
tailor recipes and neal
plans to nake their
kitchen life easier
than ever. At the heart
of Kitchen Life are
nore than 150 of
Smth's delicious and
easy-to-prepare recipes
from snacks, soups, and
sal ads to casserol es
and desserts,

including: Art's
Macaroni and Cheese
Soup, Taverna Pasta
Salad w th Roast Lanb,
Curry-Crusted Cornish
Hens wi th Red Peppers,
Chili Shepherd's Pie,
and Carrot Cupcakes

wi th Cream Cheese

Frosti ng.

Bl ood, Bones &
Butter Sinon and
Schust er

When Top Chef judge
Gil Simons first
graduated from
col l ege, she felt
hopel essly | ost.
Al her friends
were going to
graduat e school ,
busi ness school ,

| aw schoo

but what was she
going to do?
Fortunately, a
famly friend gave
her sone i nval uabl e
advi ce-make a |1 st
of what you love to
do, and let that be
your guide. Gail

wr ot e down four
words: Eat. Wite.
Travel . Cook.
Little did she
know, those four
wor ds woul d becone
the basis for a
career as a

pr of essi onal eater,
cook, food critic,
magazi ne editor,
and tel evision
star. Today, she's
the host of Top
Chef: Just
Desserts, pernmanent
j udge on Top Chef,
and Speci al
Projects Director
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at Food & W ne

magazi ne. She
travels all over
the world, eats

extraordi nary food,
and neets

fasci nati ng peopl e.
She's living the
dream that so many
of us who love to
cook and eat can
only inmagi ne. But
how di d she get
there? Talking with
My Mout h Ful

foll ows her unusual
and inspiring path
to success,
step and bite-by-
bite. It takes the
reader from her
early years,
gromng up in a
househol d where her
not her ran a snal |
cooki ng school, her
fat her made his own
wi ne, and famly
vacati on

desti nations

I ncl uded Afri ca,
Latin Amrerica, and
the M ddl e East;

t hr ough her

advent ures at
culinary school in
New York City and
training as an
apprentice in two
of New York's nost
accl ai nred kitchens;
and on to her tine
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st ep- by-

spent assi sting
Vogue' s | egendary
food critic Jeffrey
St ei ngart en,
wor ki ng for
renowned chef

Dani el Boul ud, and
ultimately |anding
her current jobs at
Food & Wne and on
Top Chef. The book
iIs a tribute to the
I ncredi bl e neal s
and nentors she's
had al ong the way,
exam ni ng the
sonewhat
unconventi onal but
al ways sati sfying

j ourney she has
taken in order to
create a career
that didn't even
exi st when she
first started
working toward it.
Wth nenorabl e
stories about the
greatest (and

wor st) di shes she's
eaten, chil dhood
and behi nd-t he-
scenes phot os, and
recipes from@Gil's
famly and her own
kit chen, Tal ki ng
wth My Mouth Ful
is atrue treat.
These Preci ous Days
Knopf

AN | NSTANT NEW YORK

TI MES BESTSELLER

"Provocative and
appeal i ng .

wel | worth your
extrenely limted
tinme." —Barbara

Spi ndel, The Wall
Street Journal The
average human
lifespan is
absurdl vy,
insultingly brief.
Assum ng you live
to be eighty, you
have just over four
t housand weeks.
Nobody needs
telling there isn't
enough tinme. W're
obsessed wi th our

| engt heni ng to-do
lists, our
overfilled inboxes,
wor k-1ife bal ance,
and the ceasel ess
battl e agai nst

di straction; and
we’'re deluged with
advi ce on becom ng
nore productive and
efficient, and
“I'ife hacks” to
optim ze our days.
But such techni ques
often end up nmaking
t hi ngs worse. The
sense of anxious
hurry grows nore

I ntense, and still
t he nost neani ngf ul
parts of |ife seem
to lie just beyond
the horizon. Still,
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we rarely make the
connecti on between
our daily struggles
with tinme and the
ultimate tinme
managenent probl em
t he chal | enge of
how best to use our
four thousand
weeks. Draw ng on
the insights of
bot h anci ent and
cont enporary

phi | osophers,
psychol ogi sts, and
spiritual teachers,
A iver Burkenman
delivers an

ent ert ai ni ng,

hunor ous,
practical, and
ultimately profound
guide to tine and
ti me managenent.

Rej ecting the
futile nodern
fixation on
“getting everything
done,” Four
Thousand Weeks

| ntroduces readers
to tools for
constructing a
meani ngful life by
enbraci ng finitude,
show ng how many of
t he unhel pful ways
we’' ve cone to think
about tine aren’t

| nescapabl e,
unchangi ng trut hs,
but choices we’ve
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Geogr aphi c

Qut of uni,
Shockey took an entry
job for a PR
conpany that did a

| ot of work in the
food industry. For a
f ood- obsessed young
wonan it was a way
she coul d conbi ne her
| ove of food with a
par ents
approved of.
hated it and saw
herself as a cubicle
sl ave chained to the
phot ocopi er.
wasn't what she
wanted so she quit
the 9-to-5 grind,

t ook out nmassive
and started
cooki ng school .
the French Culinary
I nstitute,
| earned to salt food
properly,
fearl essly over high
and to knock
back beers |like a

She al so | earned
cul i nary

to cook

that a real
educati on begi ns once
you're actual ly
working in a
restaurant.
somewhat

di sappoi nti ng

After a

made as i ndi vidual s apprecenticeship in
and as a

soci ety—and that we
coul d do things
differently.

Soneti nes |
Nat i onal

t he French
countrysi de, Lauren
hat ched a plan for
her dreamyear: to
apprentice in four

ki tchens around the
world. Starting in
her homet own of New
York City, where she
wor ked under the
famed chef Wilie

Duf resne, she then
headed to Vi et nam

| srael, and back to
France, each setting
presenting its own
set of chall enges,
from | anguage
barriers to stronger-
t han-usual resistance
to a woman in a

pr of essi onal Kkitchen.
As Lauren grows into
a nore acconplished
and confident cook,
the reader follows

t he yearl ong
chal | enges and
advent ures of one
extrenely bright and
restl ess young wonan
agai nst the

backgr ound drama of
hyper - mascul i ne
restaurant life. It
is a transformative
journey and at the
end Lauren deci des
working in a
commer ci al kitchen
isn't for her but her
| ove of food is not
di m ni shed.

Kitchen Life Anchor
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Mai s um romance de
sucesso. \Verity é
pertur bador,
arrepiante e

| nesperado. Uma
experi énci a
i nesquecivel . Lowen

Ashl ei gh € uma
escritora que se
debat e com grandes

di fi cul dades

fi nanceiras, até que
aceita uma oferta de
trabal ho irrecusavel :
termnar os trés
altinmos vol unes da
série de sucesso de
Verity Crawford, uma
autora de renone que
ficou incapacitada
depois de umterrive
aci dente. Para poder
entrar na cabeca de
Verity e estudar as
anot acbes e idei as
reuni das ao | ongo de
anos de trabal ho,
Lowen aceita o
convite de Jereny
Crawford, marido da
autora, e nuda-se

t empor ari anente para
a casa deles. Mas o
que el a ndo esperava
encontrar no caético
escritorio de Verity
era a autobiografia

| nacabada da aut or a.
Ao | é-1a, percebe que
esta ndo se desti nava
a ser partilhada com
ni nguém Sao pagi nas
e pagi nas de

confi ssbes
arrepi ant es,
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i ncluindo as nenori as
de Verity rel ativas
ao dia da norte da
filha. Lowen decide
ocultar de Jereny a
exi st énci a do
manuscrito, sabendo
gue o0 seu conteudo
destrocari a aquel e
pai, ja emtao grande
sofrimento. Mas, a
nmedi da que os

senti ment os de Lowen
por Jereny se
intensificam ela
aper cebe-se de que
tal vez seja nel hor
ele ler as pal avras
escritas por Verity.
Afinal de contas, por
mai s dedi cado que
Jereny seja a sua
mul her doente, uma
verdade tao horrenda
faria com que fosse
i npossivel ele
continuar a ama-| a.
Gs el ogi os da
critica: «Aviso:
Verity ndo va
derreter-lhe o

coracao. .. Vai

i ncendi ar-1 he a
alm. » - Kindle Crack
Book Reviews «lsto
ndo € umlivro, é unmm
experi énci a
visceral!» - B. B

East on, autora
best sel | er
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