



[image: image]









[image: image]









Copyright © 2017, 2020 by Mark Bego


All rights reserved. No part of this book may be reproduced in any manner without the express written consent of the publisher, except in the case of brief excerpts in critical reviews or articles. All inquiries should be addressed to Skyhorse Publishing, 307 West 36th Street, 11th Floor, New York, NY 10018.


Skyhorse Publishing books may be purchased in bulk at special discounts for sales promotion, corporate gifts, fund-raising, or educational purposes. Special editions can also be created to specifications. For details, contact the Special Sales Department, Skyhorse Publishing, 307 West 36th Street, 11th Floor, New York, NY 10018 or info@skyhorsepublishing.com.


Skyhorse® and Skyhorse Publishing® are registered trademarks of Skyhorse Publishing, Inc.®, a Delaware corporation.


Visit our website at www.skyhorsepublishing.com.


10 9 8 7 6 5 4 3 2 1


Library of Congress Cataloging-in-Publication Data is available on file.


Cover design by Jenny Zemanek


Cover photo credit by Mark Bego


Photographs by Mark Bego


Hardcover ISBN: 978-1-5107-2115-9


Paperback ISBN: 978-1-5107-6000-4


Ebook ISBN: 978-1-5107-2119-7


Printed in China








Dedication


In loving memory to three dear friends: Jimmy Greenspoon of Three Dog Night, Barbara Shelley, and Don Kevern. All three of these people, each in different ways, greatly influenced my life and my writing career. To this trio, I lovingly dedicate this book.


Jimmy Greenspoon devoted his life to the rock group Three Dog Night and his vast circle of family and friends. I was honored to be one of his friends, having cowritten his autobiography, One Is the Loneliest Number. When I told him about Eat Like a Rock Star he was so excited he not only gave me a pair of his favorite recipes but, with his boundless enthusiasm, would also phone me every couple of weeks to ask when we were going on TV together to cook and promote the book. When he passed away in 2015, he left behind a wealth of music that will be his legacy.


Barbara Shelley was a music industry publicist extraordinaire, and one of my dearest friends. She was a champion of my writing career from the minute she met me in 1975 to the last days of her life. We went to parties and openings, danced at Studio 54, and had forty years of fun together. She introduced me to her many clients, including Aretha Franklin, Micky Dolenz, and Cher, all three of whom became the subjects of hugely successful music biographies that were written by me. We had lots of rock & roll adventures together, and she absolutely loved the idea of the book that you are now holding in your hands.


Don Kevern was one of my junior high school English teachers. He was so proud of me when I hit the New York Times best seller list—not once, but twice. Don was especially thrilled that one of his students—me!—had taken what I learned from his teachings and accomplished such an achievement. He was a dear friend who always encouraged me and my writing career throughout the years.
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Introduction


BY MARY WILSON
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I have known Mark Bego since 1975 when he first interviewed me for an article in Record World magazine. From our first meeting, we became instant lifelong best friends, and since that time we have traveled all over the world together. Mark helped me write both of my best-selling autobiographies, Dreamgirl: My Life as a Supreme and Supreme Faith: Someday We’ll Be Together. He has also spotlighted quotes from me in several of his sixty-two published books. In addition, he has hosted my birthday parties, babysat my children, and on one particular tour of Japan and Korea even served as my road manager and stage manager. We have gambled and won money together at the Kentucky Derby; we have gone to Monaco to dance all night with Prince Albert; and we’ve been in Sweden together partying with the always gracious Princess Christina. We have collaborated on so many projects that we could write a book about our many shared adventures. And, amidst it all, we have had some incredible food together!


In Japan, while my band members were going to the local branches of American fast food chains, Mark and I were eating at all of the yakitori restaurants we could find: from Okinawa to Misawa. We have had pastries together in Paris, amazing Italian food in Louisville, sushi in Tokyo, and fresh seafood in Monte Carlo. And, it isn’t just fine cuisine that we appreciate together; we have also eaten currywurst in Germany, ramen in Los Angeles, deli sandwiches in New York City, and even fabulous hot dogs after midnight from street vendors in Stockholm.


[image: images]


Longtime friends Mark Bego and Mary Wilson in 2017, on their way to celebrate The Academy Awards Night Gala, Night of 100 Stars, in Los Angeles, California.


Credit: MJB Photo Archives


Mark Bego and I have also cooked some great food for each other. He still reminds me of a seafood soup, which I made for him in his Greenwich Village apartment, and my beet soup, prepared at his house in Tucson. He came out to Las Vegas one March, and he and my daughter, Turkessa, spent all day making hors d’oeuvres for my birthday party.


I loved the idea of this cookbook from the moment he mentioned it to me. Mark has not only gathered recipes from our rock star friends, but he has also proved that he can cook as well, and every chapter of this book contains some of his favorite recipes.


I truly believe that cooking and sharing food for your family and your friends is one of the most personal gifts you can give them. That is what this book is all about, and this is why I am so happy to be a part of it. We all share parts of our lives and our experiences by cooking for one another. This isn’t just a colorful cookbook that you are holding in your hands; it is the product of years of culinary experiences by some of the most talented and gifted celebrities in the rock & roll world. Every rock star in this book has personally shared their favorite recipes with Mark, and through these pages they, in turn, share them with you. I am glad to be one of them.


Where else can you have chicken with Boz Scaggs, pasta with Michael McDonald, soul food with Martha Reeves, Polynesian chicken with Marilyn McCoo, appetizers with Joey Fatone, lamb with Bill Wyman of The Rolling Stones, a cocktail with Micky Dolenz of The Monkees, gumbo with Freda Payne, and dessert with Tanya Tucker? This is the book that will show you how you can do exactly that.


I am officially inviting you to come along on an incredible food journey with Mark and me and dozens of our rock & roll friends. We are about to show you how you, too, can truly Eat Like a Rock Star!
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Colorfully clad for the 2015 Kentucky Derby, Mary Wilson and Mark Bego are “Red Carpet ready” for the cameras.


Credit: Cherie Smith


“TOUCH” MARY WILSON
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Preface


Welcome to my dream cookbook, Eat Like a Rock Star. I am Mark Bego, the author of sixty-two books on rock & roll and show business, with over twelve million copies in print and two New York Times best sellers. I have written books on Madonna, Michael Jackson, Cher, Whitney Houston, Bette Midler, Elton John, Billy Joel, The Doobie Brothers, Barry Manilow, Tina Turner, Joni Mitchell, Aretha Franklin, Bonnie Raitt, Jackson Browne, Martha Reeves & The Vandellas, The Village People, The Monkees, and many more. You must be asking yourself, “So how is it that this guy is suddenly an expert on food and writing his own cookbook?” Well, here is my story.


I was writing and working with Mary Wilson on a “special edition” magazine entitled My Supremes: A 50th Anniversary Celebration in 2012. While highlighting Mary’s glamorous career with The Supremes, I got an idea that it should also feature two pages of Mary’s recipes. After the magazine was published and became a big hit, I found that the recipe pages were one of my favorite parts of the magazine.


My imagination began to wander. What if I came up with a whole book of rock & roll celebrities and their food? I wonder if anyone would be aboard for this? Because I think I am onto something big!
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Mary Wilson and I have been best friends since I first interviewed her in 1975. Here we are at the Manhattan nightclub New York, New York, in August of 1979 for her solo debut when she disbanded The Supremes.


If ever there was a dream project for me to work on, it is this cookbook! I have had so much fun cooking, writing, and photographing all of the food photos on these pages. It has connected and reconnected me with so many incredible rock stars as well. Credit: Sergio Kardenas


Credit: Charles Moniz


After having interviewed so many rock stars over the years, I was still in contact with many of them, which would certainly help to get the ball rolling. My close, longtime friend, Mary Wilson, agreed to let me use her recipes from the magazine as a starting point.


“Would other rock stars give me recipes as well?” I asked myself. My first test was Boz Scaggs. We had an upcoming interview for a feature story I was writing about him and his 2013 album, Memphis. Since I found out that he had his own line of wine for sale, it seemed like a natural conclusion that he could cook, too.


After interviewing him about his music, I told him that I was planning a rock & roll cookbook and wondered aloud if he had a recipe for me. Much to my surprise and delight, he did! A few days later, I found three variations on chicken recipes from Boz Scaggs himself in my email inbox.


Then it became a matter of “rounding up the usual suspects”! The next person I called was Jimmy Greenspoon, keyboard player for Three Dog Night. Jimmy and I had been dear friends since we wrote his memoir One Is the Loneliest Number (1991). I said to him, “You must have a recipe for chili: Three Alarm Chili! Can’t you see it? ‘Three Dog Night Three Alarm Chili!’” The next thing I knew, I had that recipe from him, along with his signature spaghetti sauce.


Randy Jones, the original cowboy from The Village People, has been one of my best friends since we met in the 1970s. Randy and I also wrote a book together called Macho Man (2009). During one of his recent visits to my house, we made an excellent batch of minestrone soup together. I had another rock star recipe.


I was speaking to my dear friend Marcy MacDonald, and I told her about my cookbook idea. She immediately said, “Well, you should call Michelle Phillips. Here, I will give her your number and tell her to expect your call.” Soon, I was on the phone with the legendary willowy, blonde star of The Mamas & The Papas, one of my first favorite rock groups. She insisted that I try her recipe for Organic Lemon Chicken. I tried it, I loved it, and here it is on these pages—and is it ever delicious! You will find yourself vividly “California Dreamin.” . . .


Then something crucial happened. My manager, Dave Marken said to me, “Okay, you have the beginnings of a cookbook here. But how are people going to seek you out as a cook and a food expert? You have to prove that you can cook too. Why don’t I set up a website for you, and let’s start posting recipes you come up with, as well as the celebrity recipes? That will help launch the cookbook.”


“That’s the ticket!” I instantly said in agreement.


The beginnings were now in place. With the advice of my manager, Dave Marken, I started the blog Cook Like a Rock Star in November 2013, to document my culinary journey. I began with a couple of recipes I had been making for years, such as Cold Spicy Szechuan Sesame Noodles, Rigatoni Bolognese, and Boozy Banana Cream Pie. I also experimented with more challenging recipes, such as making Green Tea Macarons with Buttercream Frosting with my niece, Heather LaFever, and coming up with my own twist on a scone to perfect my famous Cherry Pineapple Almond Scones.
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When I got into the whole cookbook frame of mind, for Halloween I decided to channel my childhood cooking hero, Chef Boyardee.


Credit: Simone Lazer


I advertised the blog on Facebook and Twitter, and suddenly people started to respond—by the thousands. The next thing I knew, dear friend Cindy Adams, gossip columnist extraordinaire, wrote about it in her New York Post column: “Author Mark Bego, whose Omnibus book on Glen Campbell’s out in April, got a food blog. Recipes from The Mamas & Papas’ Michelle Phillips, Mary Wilson of The Supremes, Boz Scaggs. Obviously, nonsingers don’t eat!” I also auditioned as a contestant on the popular Food Network program Chopped.


Next came the push to find more rock star recipes. I have known Angela Bowie, another of my best friends, since the 1970s. Though she first became famous while married to David Bowie, she has blossomed into a successful author and recording artist, and she sure knows her way around a kitchen! When she lived in Tucson, we were known for our lunches together, when we would spend a lot of time talking about and sampling each other’s cooking. She gladly shared a couple of her favorite recipes with me for this book, such as her famed Cowboy Cookies.


Cherry Vanilla, another longtime friend who is also from the Bowie camp, provided her incredible “Quick and Stiff” Spinach Lasagna recipe.


My “dirty martini” buddy, Paul Antonelli from the eighties group Animotion, shared his favorite salmon recipe, as well as a cocktail to go with it!


Michael McDonald of The Doobie Brothers, whom I have known since 1976 when I interviewed him and Patrick Simmons for Good Times magazine, is always so warm and wonderful whenever I run into him. He and I were, coincidentally, on the same flight together from Nashville to Los Angeles in 2014. When we got off the plane, he gave me his recipe for Pasta with Ham, Peas, and Parmesan Cheese while we were in the baggage claim area of LAX.
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I moved to New York City from Michigan in 1974, diving into my career as a rock & roll journalist. When I interviewed Patrick Simmons (left) and Michael McDonald (right) at the St. Regis Hotel in 1976, I had no idea that Michael would one day be part of my first celebrity cookbook!


Credit: Bobby Bank


I have known Micky Dolenz of The Monkees since we wrote his memoir, I’m a Believer, in 1993. He shares one of his favorite cocktail recipes here, The Micky “D.”


I have known Debbie Gibson since she was sixteen years old, when I was a rock music writer in New York City. Together, we wrote the book Between the Lines (1989) about her life and her career, my first celebrity collaboration biography. Her vegan Coconut Biscuits are absolutely delicious!


Another great source of recipes has been through the Kentucky Derby, which I have attended on several occasions with my favorite collaborator and best friend, Mary Wilson. As guests at the annual Barnstable Brown Gala in Louisville, Kentucky, we became friendly with other regular attendees, such as Joey Fatone of ’N Sync, Shawn Stockman of Boyz II Men, Tanya Tucker, and Marilyn McCoo and Billy Davis Jr.


Joey Fatone has got to be one of the friendliest, nicest, and most fun guys in show business. Not only does he act and sing, but he also likes to cook and has appeared on several TV shows on the Food Network—including hosting his own cooking competition, Rewrapped. Joey’s Rice Balls, which appear in this book, are excellent.


Shawn Stockman of Boyz II Men is an incredibly nice guy, as well. We met while we were standing in line to place bets at Churchill Downs—he was in front of me. I found out that two of his favorite dishes are Asian Fusion Garlic Noodles and Ginger Red Sea Bass, which, thanks to Shawn, you will find here.


While I originally met Tanya Tucker in the 1970s, we were reacquainted in 2016 when Mary Wilson and I were at The Kentucky Derby. My friend Beth Wernick was Tanya’s publicist when her totally rock & roll album T-N-T came out back in 1978. (I will never forget the party in Tanya’s honor at One Fifth in New York City to celebrate the album’s release.) Here, Tanya shares two of her favorite recipes with me: Chicken Mole Enchilada Casserole and Chocolate Chip Peanut Butter Chip Cookies.


I met the wonderful and charming Marilyn McCoo and Billy Davis Jr. of The Fifth Dimension in 1977 when I interviewed them for an article in Us Magazine. Not only do they harmonize beautifully together, but they can both cook, too. After running into Marilyn at Churchill Downs at the Kentucky Derby, she told me about four of her favorite recipes: Dr. Mary’s Grits Casserole, marinated Leg of Lamb, Aunt Mil’s Polynesian Chicken, and Sheila’s Dressing. I immediately knew I had hit the jackpot!


Martha Reeves, the incredible hit-making star, wrote her best-selling 1994 memoir, Dancing in the Street: Confessions of a Motown Diva, with me as co-author. She visited and stayed at my house in Tucson while I was writing the book, and she demonstrated her cooking skills several times. I will never forget sitting at my dining room table to edit the latest chapter, when I looked up to see her cooking in my kitchen and singing to The Beatles’ Magical Mystery Tour album. I thought I had died and gone to Motown heaven! Here, Martha shares her true soul food mastery with Smoked Turkey Necks & Lima Beans recipe.


The same thing happened with Sarah Dash, of the sizzling singing trio LaBelle. When she visited me in Tucson, we took turns cooking for each other. She told me incredible stories of her singing partners Patti LaBelle and Nona Hendryx, and what Keith Richards of The Rolling Stones was like to tour with. Let me tell you: Sarah Dash can really cook, especially with her recipes Spinach Sauté and Sugar Cookie Peach Cobbler!


In the 1970s, I met folk rock singer Melanie when I interviewed her and her record producer husband, Peter Schekeryk, for an article in Us Magazine. In the 1990s, Melitta Coffee launched a line of special celebrity coffees, and since I was on The New York Times best-seller list at the time with my book Leonardo DiCaprio: Romantic Hero, and because of Peter’s association with Melitta at the time, I had my very own “Mark Bego Romantic Hero Blend” of hazelnut coffee! (I still have several packages of the coffee in my house.) Here, you will find Cheesy Corn on the Cob, one of Melanie’s favorites.


I was in Nashville with Debby Campbell in September of 2014 to promote our book on her father, Glen Campbell, when she gave me her favorite recipe for Mexican Tortilla Chicken Casserole, which she used to whip up for her dad.


While on that same trip to Nashville, I had coffee with Tiffany at a charming café, not far from her one-of-a-kind antique clothing boutique: Tiffany’s Boutique. She was absolutely lovely, and we had a great conversation about her music, her store, her career, and her love of cooking. I was thrilled when she gave me her wonderful recipe for Lebanese Cinnamon Chicken, which is incredibly delicious!


Bill Wyman of The Rolling Stones is someone I’m really happy to have met. We were first acquainted in Monaco in 2008 and we got to know each other better during a pan-European rock & roll bus tour with Bill Wyman’s Rhythm Kings, featuring Mary Wilson as the special guest star. On our way to Copenhagen, I asked Bill for a recipe. He jokingly said, “The only thing I make is a cup of Earl Grey tea.”


I replied, “Really, Bill? You must cook something.”


He thought for a moment and said, “Well, I do make lamb chops and an incredible endive salad.”
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In my mind, there is nothing like pasta! The recipes you can cook up using pasta are absolutely endless. Here I am in Greenwich Village, getting into a plate of linguini.


Credit: Derek Storm


That was all I needed as a lead-in. Five minutes later I had the whole recipe on paper, Lamb Chops with Endive Salad, right down to the bleu cheese crumbles for the accompanying endive salad!


Now, a little bit about my own cooking experiences.


With rare exception, I am self-taught in the art of cooking. As a teenager, I recall being at home and asking my mother if she would bake a cake. She said, “There’s the kitchen; there’s the cookbook. It’s about time you learned to bake your own cake.”


So, I did! I loved to experiment, too. My entire family recalls the cake I made, with blue wintergreen-flavored frosting. The cake—made from scratch—came out perfectly. However, there is a reason you never see a white cake with wintergreen frosting: it tastes like toothpaste!


My first job during high school was as the cashier and French fry maker at the local Burger Chef in Pontiac, Michigan. In college at Central Michigan University, my first part-time job was working for Johnny Giovanni at Giovanni’s pizza. He was the one who taught me how to make a great pizza crust. After we baked several pizzas, I would drive them to a local college bar where I sold them by the slice from table to table. One summer, I worked as a short order cook at Howard Johnson’s at Maple and Telegraph in Bloomfield Hills, Michigan, very quickly learning to make eggs, hash brown potatoes, and hamburgers—as well as Howard Johnson’s trademark deep-fried clams—to-order. During college, I was also a wiz at making spaghetti sauce out of just about anything—even ketchup—that could be found in the little apartment I lived in with three other roommates. Especially if we were coming home at two in the morning after partying at the local bars, I would be in the kitchen making ketchup tomato sauce!
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In 2010, I hosted a party at my favorite Italian restaurant in Manhattan, Aleo, on West 21st Street. Here I am with three of my biography co-authors, who are now three of my co-chefs in this book: Randy Jones of The Village People, Micky Dolenz of The Monkees, and Debbie Gibson.


Credit: David Salidor


After I graduated with a degree in broadcasting, film and theater, and journalism, I moved to New York City and quickly learned how to cook in a tiny Greenwich Village apartment, including how to throw dinner parties on a budget. It was in the 1970s that I first became friends, and later best buddies, with Mary Wilson of The Supremes. She would stay with me at my apartment in the 1980s, which is when we started cooking together. I distinctly remember Mary making a great seafood soup in my miniature kitchen on East 11th Street. On a Saturday night in 1976, Cory Daye and August Darnell (aka Kid Creole), as well as the entire Dr. Buzzard’s Original Savannah Band, stopped over at my little Greenwich Village apartment prior to their midnight performance at 12 West. We were all so “financially compromised” at that time that I served cherry Kool-Aid and cheap vodka for cocktails. Ah, the Disco Era! This book has helped me reconnect with both of them, and their recipes are also on these pages—Empanadas, Seven People Salmon, and Lilikoi Lemon Drop.
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My lifelong passion for good food has helped as an inspiration for this book. Here I am in Paris, immersing myself in the culture—and the food!


Credit: Kévin J. Ziane


I have come a long way from those days in Greenwich Village. As time has gone by, I have stepped up my kitchen game and added more and more things to my recipe repertoire, challenging myself to really cook an eclectic list of dishes, from French macarons and donuts to Chinese stir-fry and cabbage rolls.


I spoke to publishers for two years about my idea for a cookbook full of rock stars. In the fall of 2015, I was invited to lunch by my editor and friend, Jay Cassell, at Skyhorse Publishing, who recently published my books Aretha Franklin: The Queen of Soul (2012) and Whitney Houston! (2012). Along with cookbook editor Nicole Frail, we hammered out Skyhorse’s concept for the cookbook. I signed my publication contract in the summer of 2016, began work with Skyhorse editor Kim Lim, and here we are!


What I present in Eat Like a Rock Star features not only the most fun and exciting potpourri of rock star recipes possible—you will also get three or more of my own culinary creations per chapter, which I hope will stretch this book into new culinary directions.


Since I am best known as a rock & roll biographer, this book also includes mini biographies of all my rock star celebrity chefs. You may be inspired not only to cook their recipes, but also to go out and buy their vinyl records and CDs or download their albums.


The recipes you will find in this book were not clipped out of magazine articles or taken from preexisting rock star biographies. These are recipes that were personally given to me by the rock stars in this book. Throughout the writing process, I’ve had extensive dialogues with these musical hit-makers about their food, on several occasions inquiring with them about tweaks in ingredients or measurements. For me, it has been a very interactive experience.


Writing a cookbook is a whole new experience for me. I have been so excited about compiling every one of these recipes—all of which taste incredible. And how do I know? Because I personally cooked, baked, deep fried, tossed, grilled, and/or boiled every single recipe in this book—and tasting as well as photographing every dish. I am very happy to share with you what has been a true labor of love for me!


What is it like to Eat Like a Rock Star? Come along with me—I’m about to show you!


MARK BEGO





ABOUT the Rock & Roll CHEFS
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As one of the founding members of the 1980s band Animotion, keyboard player Paul Antonelli first tasted rock & roll fame via the group’s huge international Top Ten 1984 hit: “Obsession.” Like so many ’80s rock bands, Animotion is best remembered for one single hit recording—and “Obsession” is certainly a great one to have! It was so popular that it not only hit number six in America but was also a Top Ten smash in Canada, New Zealand, Germany, South Africa, and the United Kingdom. In the “Obsession” video, Paul Antonelli is dressed as a sheik, cavorting around a Hollywood Hills swimming pool with his bandmates. A classic shot of Paul in the video finds him regaining consciousness in bed, as though he is waking up from a disco dream. In 1985, Animotion hit the Top 40 with their song “Let Him Go.” Since he left the band in the late ’80s, Antonelli has become a very much in-demand music supervisor in the world of network TV.
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Angela Bowie first found fame for having helped mastermind the career of one of rock & roll’s ’70s legends, her then-husband David Bowie. Together, the duo made up one of the most controversial rock marriages ever, and the androgyny of their costumes and makeup transformed them into the cutting-edge darlings of the rock press. It has long been rumored that Ms. Bowie is the inspiration for The Rolling Stones’ song “Angie,” and she recorded several of her own cult hits including “The World is Changing.” When Angela and David split up in 1976, their divorce made international headlines. It sent Angie off on her own creative path of singing, acting, and writing. In her first book, Free Spirit (1981), she introduced the public to her proud admissions of affairs with members of both sexes. Angie also wrote about the possibility of a Mick Jagger–David Bowie affair in her book Backstage Passes (1993). She further questioned moral boundaries in society in her books Lipstick Legends (2012) and Pop Sex (2014).
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The oldest of Glen Campbell’s eight children, Debby performed for twenty-four years with her celebrated father in concerts around the world, in residence at The Glen Campbell Theater in Branson, Missouri, and on his live recordings. Not only is she Glen’s devoted daughter, she was also his duet partner on their performances of songs like the country hit “Let It Be Me” and the rock classic “United We Stand.” She has also been by Glen’s side amidst his challenging battle with Alzheimer’s disease. Debby told the story of her incredible journey in the touching book Life with My Father, Glen Campbell (2014, written with Mark Bego). It hit the Top Ten Best-Seller list in the Nashville newspaper, The Tennessean. Although Glen is famous for his many country music hits, many people don’t know about his rock & roll history. As a recording session musician in the 1960s, Glen’s guitar playing was heard in hits by Elvis Presley, The Beach Boys, The Monkees, The Mamas & The Papas, and Sonny & Cher.
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When he was a teenager, Freddy fell in love with rock & roll and dreamed of one day appearing on the famed Dick Clark–hosted TV show American Bandstand. In 1959, that is exactly what he did after he penned his own debut hit “Tallahassee Lassie,” which hit the US Top Ten and found him making his national television debut. In fact, Freddy has been the most frequent guest in the history of that iconic rock & roll show. He became known as Freddy “Boom Boom” Cannon for his upbeat music, and he produced a long string of hits, including: the Top Ten “Way Down Yonder in New Orleans” (1959), “Jump Over” (1960), “The Urge” (1960), “Transistor Sister” (1961), “Palisades Park” (1963), “Abigail Beecher” (1964), and “Action” (1965), which was the theme song to Dick Clark’s mid-’60s rock TV show, Where the Action Is. Freddy continues to record and tour. In 2011 Freddy wrote his memoir, Where the Action Is!, with Mark Bego, and with an introduction by Dick Clark.
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