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  To our parents,

  Bernadette and Jeff

  and

  Walter and Marlene,

  who instilled in us hearty appetites

  for food, love, and life.


  Introduction

  Food—both the eating and the preparation of—is often compared to art. It can be beautiful, it can be inspirational, it can be educational. It can take you outside your comfort zone, introduce you to new cultures, and show you that you have the courage to try something new. Examining a stunningly presented plate can make you excited to eat and inhaling just the right flavor can bring you back to simpler days and the happiest of times.

  We don’t have to tell you that food is necessary for basic human survival. What some people don’t realize, however, is how much food influences us socially and emotionally—how much power it has over our relationships.

  In her book Things Cooks Love, Marie Simmons wrote, “No matter how grand or humble, the kitchen is where everyone gathers, and where countless memories are made.” In the years we’ve spent together, we’ve found this statement to be unquestionably true.

  We’ve cooked together in various types of kitchens. Regardless of whether the stove heated unevenly or the counter wasn’t big enough for an average-sized cutting board, we’ve managed to produce a number of dishes we’ve proudly shared with each other and our families. Sure, we encountered soupy banana cream pies and inedible “Greek” meatballs along the way, but some of our happiest memories were made while sautéing onions and garlic, accidentally setting fire to wooden cooking utensils, and dancing to our favorite songs while washing and drying mountains of dirty pots and pans.

  [image: image]

  The time spent in the kitchen with those you love—whether you’re helping plan, prep, make, bake, or clean—should be cherished. Working together to produce a (hopefully) delicious meal helps strengthen the bond between the two (or more) of you, even if you’re simply working side-by-side without ever speaking a word.

  Eating together is another story, but one that can have just as strong an effect on relationships of every kind. We’ve eaten at some of the best restaurants in the country, and we’ve enjoyed those experiences immensely, but we’ve noticed along the way that regardless of the amount of money we spend on the food we eat from one week to another, the only thing that really matters is the company you keep during the meal.

  So cook together, bake together, eat together, and drink together. Go out and order a twenty-course tasting menu, pack a few sandwiches to devour in the park, settle into a booth at your favorite pizza place, or bring a bottle of wine home and enjoy it with takeout on the couch. Don’t worry so much about the type of food you’re consuming, the numbers after the dollar sign on the bill, or checking into the restaurant on social media sites so everyone knows where you are. Instead, focus on the person or people you’re with and simply enjoy what you’re eating.

  —NICOLE FRAIL & MATTHEW MAGDA

  New York City, November 2013
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  FOR THE LOVE OF FOOD

  We love to eat. We love to drink. And we love to tell people about it. We take photographs of plates that impress us, we recommend restaurants, food trucks, and stands others have to try (whether we’re asked to do so or not), and some of us even plan vacations based on when we can get reservations at restaurants on our proverbial bucket lists. In this section, we bring you thoughts on why we go out of our way to consume the best of the best, why professionals put their hearts and souls into producing plates to be proud of, and how our favorite foods and drinks make us feel when we see them, smell them, and are finally allowed to taste them.

  _________

  No man in the world has more courage than the man who can stop after eating one peanut.

  —CHANNING POLLOCK, American playwright

  • • •

  Food—because of the fact that you ingest it and not just look at it—has a unique impression on people. Because it goes across your tongue, because taste and smell are the most evocative of our senses, we react in strongly animal ways […] Taste and smell are something we have to reckon with carefully.

  —RICK BAYLESS, for Culinary Artistry

  • • •

  The discovery of a new dish does more for the happiness of mankind than the discovery of a star.

  —JEAN ANTHELME BRILLAT-SAVARIN, The Physiology of Taste

  • • •

  Cooking is like love. It should be entered into with abandon or not at all.

  —HARRIET VAN HORNE, American journalist

  • • •

  There is no love sincerer than the love of food.

  —GEORGE BERNARD SHAW, Man and Superman

  • • •

  No sooner had the warm liquid, and the [Madeleine] crumbs with it, touched my palate than a shudder ran through my whole body, and I stopped, intent upon the extraordinary changes that were taking place. An exquisite pleasure had invaded my senses. […] This all-powerful joy.

  —MARCEL PROUST, In Search of Lost Time

  • • •

  A good recipe is written by someone who likes to eat and who knows how to cook—and that love and knowledge shine through.

  —SUSAN DERECSKEY, The Hungarian Cookbook

  • • •

  Love is the jelly to sunshine’s peanut butter. And if I tell you that I’m in sandwich with you, I’m not just saying it to get in your Ziploc bag.

  —JAROD KINTZ, Love Quotes for the Ages. Specifically Ages 18–81.

  • • •

  You can develop taste, but passion is certainly a genetic thing, like a good ear for music.

  —JUDITH JONES to DIANE JACOB, Will Write for Food

  • • •

  Wherefore do ye spend money for that which is not bread? […]

  Eat that which is good, and let your soul delight itself in fatness.

  —ISAIAH 55:2

  • • •
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  Non-cooks think it’s silly to invest two hours’ work in two minutes’ enjoyment, but if cooking is evanescent, well, so is the ballet.

  —JULIA CHILD

  • • •

  Food for thought is no substitute for the real thing.

  —WALT KELLY, American animator and cartoonist

  • • •

  We’ve come to believe that a great dining experience is more on part with great music than with any other art. Great meals, like great music, have a rhythm and harmony all their own.

  —KAREN PAGE, in the preface of Culinary Artistry

  • • •

  When you acknowledge, as you must, that there is no such thing as perfect food, only the idea of it, then the real purpose of striving toward perfection becomes clear: to make people happy. That’s what cooking is all about.

  —THOMAS KELLER, The French Laundry Cookbook

  • • •

  
    The Ultimate Picky Eater

    “I am, let’s face it, not the best eater. I don’t like foods touching, I insist that meat, fish, and even fowl be perilously rare, and I know how to say ‘sauce on the side’ in five languages. When I was a kid, my diet consisted of American cheese slices that I would not eat unless they had been cut into pretty shapes. On my birthday, I was allowed to skip dinner.”

    —PATRICIA MARX, “A Not-So-Simple Plan,” The New York Times

  

  • • •

  Eggs Benedict is genius. It’s eggs covered in eggs. I mean, come on, that person should be the president.

  —WYLIE DUFRESNE, wd~50

  • • •

  There is no spectacle on Earth more appealing than that of a beautiful woman in the act of cooking dinner for someone she loves.

  —TOM WOLFE

  • • •

  Food depends on life, sustains and takes life, enhances, documents, influences, and affirms life. But the most fascinating aspect of food is its connection to all aspects of living.

  —CAROL W. MAYBACH, Creating Chefs

  • • •
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  The human craving for flavor has been a largely unacknowledged and unexamined force in history. Royal empires have been built, unexplored lands have been traversed, great religions and philosophies have been forever changed by the spice trade. In 1942, Columbus set sail to find seasoning. Today, the influence of flavor in the world marketplace is no less decisive. The rise and fall of corporate enemies […] is frequently determined by how their products taste.

  —ERIC SCHLOSSER, Fast Food Nation

  • • •

  Writers know that if you want to portray a person succinctly, tellingly, you describe the way he eats.

  —AMANDA HESSER, Eat, Memory

  • • •

  I was born with a taste in my mouth, in much the same way that a songwriter is born with a tune in his head.

  —PETER KAMINSKY, Culinary Intelligence

  • • •

  I may never be happy, but tonight I am content. Nothing more than an empty house, the warm hazy weariness from a day spent setting strawberry runners in the sun, a glass of cool sweet milk, and a shallow dish of blueberries bathed in cream.

  —SYLVIA PLATH, The Unabridged Journals of Sylvia Plath

  • • •

  “I want you to try to remember what brought you comfort when you were younger.” Bowls of cereal after school, coated in a pool of orange-blossom honey. Dragging my finger along the edge of a plate of mashed potatoes. I knew I should have thought “tea” or “bath,” but I didn’t. “Grilled cheese?” I said hesitantly. “Okay, good. What else?”

  —STEPHANIE KLEIN, Straight Up and Dirty: A Memoir

  • • •

  She stuck her head out and took a deep breath. If she could eat the cold air, she would. She thought cold snaps were like cookies, like gingersnaps. In her mind they were made with white chocolate chunks and had a cool, brittle vanilla frosting. They melted like snow in her mouth, turning creamy and warm.

  —SARAH ADDISON ALLEN, The Sugar Queen
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