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Cakewalk : a Memoir  

by Kate Moses 

Telling her own story with the same      

lyricism, compassion, and eye for lush detail 

she brings to her fiction, coupled with the 

candor and humor she is known for in her 

personal essays, Moses leavens each tale of 

her coming-of-age in Cakewalk with a    

recipe from her lifetime of confectionary  

obsession.  

921 Moses, Kate 

 

The Omnivore's Dilemma : a Natural 

History of Four Meals 

by Michael Pollan 

A brilliant and eye-opening exploration of 

these little-known but vitally important  

dimensions of eating in America.  

394.12 Pollan 

 

The Language of Baklava  

by Diana Abu-Jaber 

Abu-Jaber weaves the story of her life in 

upstate New York and in Jordan around 

vividly remembered meals: everything from 

Lake Ontario shish kabob cookouts with 

her Arab-American cousins to goat stew 

feasts under a Bedouin tent in the desert. 

921 Abu-Jaber, Diana 



Food and Cooking Reading Suggestions 

The Table Comes First : Family, 

France, and the Meaning of Food  

by Adam Gopnik 

With inimitable charm and learning, Gopnik 

takes readers on a beguiling journey in 

search of that meaning as he charts Amer-

ica’s recent and rapid evolution from com-

mendably aware eaters to manic, compul-

sive gastronomes.  394.12 Gopnik 

 

Tomatoland : How Modern Industrial 

Agriculture Destroyed Our Most        

Alluring Fruit  

by Barry Estabrook 

This timely expose on industrial farming 

explores the modern production of toma-

toes, highlighting the health, taste, and po-

litical and social costs of providing cheap, 

ostensibly seasonal produce year round. 

338.44 Estabrook 

 

The Nasty Bits : Collected Varietal 

Cuts, Usable Trim, Scraps, and Bones  

by Anthony Bourdain 

Bringing together the best of his previously 

uncollected nonfiction--and including new, 

never-before-published material--The Nasty 

Bitsis a rude, funny, brutal and passionate 

stew for fans and the uninitiated alike. 

641.5092 Bourdain 

Tender at the Bone : Growing Up at 

the Table  

by Ruth Reichl 

This deliciously crafted memoir is the story 

of a life determined, enhanced, and defined 

in equal measure by a passion for food, un-

forgettable people, and the love of tales 

well told.  

921 Reichl 

 

Heat : an Amateur's Adventures as 

Kitchen Slave, Line Cook, Pasta 

Maker, and Apprentice to a  

Dante-Quoting Butcher in Tuscany  

by Bill Buford 

A sharp, funny, and wonderfully exuberant 

chronicle of Buford’s time spent as Chef 

Batali’s “slave” and of his far-flung appren-

ticeships with culinary masters in Italy.  

921 Buford, Bill 

 

Blood, Bones, & Butter : the Inadver-

tent Education of a Reluctant Chef  

by Gabrielle Hamilton 

An unconventional journey through the 

many kitchens Hamilton has inhabited 

through the years.  

641.5092 Hamilton 
 

 

My Life in France  

by Julia Child 

In her own words, here is the captivating 

story of Julia Child’s years in France, where 

she fell in love with French food and found 

‘her true calling.’  

921 Child 

 

Salt : a World History  

by Mark Kurlansky 

In this multilayered masterpiece, Kurlansky 

explains how salt provoked and financed 

wars, secured empires, and inspired  

revolutions.  

553.632 Kurlansky 

 

Home Cooking 

by Laurie Colwin 

Share the unsurpassed pleasures of discov-

ering, cooking, and eating good, simple food 

with this beloved book.  

641.5 Colwin 

 

Animal, Vegetable, Miracle : a Year of 

Food Life 

 by Barbara Kingsolver 

follows the family through the first year of 

their experiment of on a locally produced 

diet.  

641.092 Kingsolver 


