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Dinner and a Book Bibliography 2010-2023 

2023 
Slow Cooked Marion Nestle 
Koshersoul Michael W. Twitty 
Healing Grounds: The Enduring Cultures of Regenerative Agriculture Liz Carlisle 
Grocery Story: The Promise of Food Co-Ops in the Age of Grocery Giants Joe Steinman 
Sweet Land of Liberty: A History of America in 11 Pies Rossi Anastopoulo 
What Your Food Ate: How to Heal Our Land and Reclaim Our Health David R. Montgomery and 

Anne Biklé 
An Onion in My Pocket: My Life with Vegetables Deborah Madison 
Eat Joy: Stories & Comfort Food from 31 Celebrated Authors Edited by Natalie Eve Garrett 
32 Yolks: From My Mother’s Table to Working on the Line Eric Ripert 
 
 
2022 
Eat Like a Fish: My Adventures Farming the Ocean to Fight Climate Change Bren Smith 
We Are What We Eat: A Slow Food Manifesto Alice Waters 
Tastes Like Chicken: A History of America's Favorite Bird Emelyn Rude 
Braiding Sweetgrass: Indigenous Wisdom, Scientific Knowledge and the Teachings of Plants Robin Wall Kimmerer  
What's Good?: A Memoir in Fourteen Ingredients Peter Hoffman 
Taste Makers: Seven Immigrant Women Who Revolutionized Food in America Mayukh Sen 
Eating to Extinction: The World's Rarest Foods and Why We Need to Save Them Dan Saladino 
Mango and Peppercorns: A Memoir of Food, an Unlikely Family, and the American Dream Tung Nguyen, Katherine 
       Manning, Lyn Nguyen 
Farmacology: Total Health from the Ground Up Daphne Miller 
Taste: My Life Through Food Stanley Tucci 
The School of Essential Ingredients Erica Bauermeister 
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2021 
Cheese and Culture: A History of Cheese and its Place in Western Civilization Paul S. Kindstedt 
The Secret Life of Groceries: The Dark Miracle of the American Supermarket Benjamin Lorr 
The Color of Food: Stories of Race, Resilience and Farming Natasha Bowens 
Food from the Radial Center: Healing our Land and Communities Gary Paul Nabhan 
Sacred Cow Diana Rodgers, Robb Wolf 
Eat A Peach: A Memoir David Chang 
We Fed an Island: The True Story of Rebuilding Puerto Rico, One Meal and a Time José Andrés 
The Man Who Ate Too Much: The Life of James Beard John Birdsall 
Feeding the People: The Politics of the Potato Rebecca Earle 
Mouthfeel: How Texture Makes Taste Ole Mouristen, Klavs Styrbaek 
 
2020 
My Life in France Julia Child 
Food Town USA Mark Winner 
The Truffle Underground Ryan Jacobs 
A Square Meal: A Culinary History of the Great Depression Jane Ziegelman, Andrew Coe 
Milk: A 1000 Year Food Fracas Mark Kurlansky 
The Way We Eat Now Bee Wilson 
Chop Suey Andrew Coe 
Grain by Grain Bob Quinn, Liz Carlisle 
Buttermilk Graffiti Edward Lee  
Acid Trip: Travels in the World of Vinegar Michael Harlan Turkell, 

Daniel Boulaoud 
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2019 
The Food Explorer: The True Adventures of the Globe-Trotting Botanist Who Transforms 
     What America Eats Daniel Stone 
Consider the Fork: How We Cook and Eat Bee Wilson 
Kitchens of the Great Midwest: A Novel J. Ryan Stradal 
Food Heroes: 16 Culinary Artisans Preserving Tradition Georgia Pellegrini 
Catching Fire: How Cooking Made Us Human Richard Wrangam 
Eating the Landscape: American Indian Stories of Food, Identity and Resilience  Enrique Salmon 
A Garlic Testament Stanley Crawford 
The Potlikker Papers: A Food History of the Modern South John T. Edge 
Climbing the Mango Trees: A Memoir of a Childhood in India Madhur Jaffrey 
Hippie Food: How Back-to-the-Landers, Longhairs and Revolutionaries Changed the Way We Eat Jonathan Kauffman  
Save Me the Plums: My Gourmet Memoir Ruth Reichl 
 
2018 
The Cooking Gene: A Journey Through African-American Cooking History Michael W. Twitty 
Eight Flavors: The Untold Story of American Cuisine. Sarah Lohman 
Coming to My Senses: The Making of a Counterculture Cook Alice Waters 
Baking Powder Wars: The Cutthroat Food Fight that Revolutionized Cooking Linda Civitello 
Banana: The Fate of the Fruit that Changed the World Dan Koeppel 
Why Frenchwomen Don’t Get Fat Mireille Guiliano 
Medium Raw: A Bloody Valentine to the World of Food and the People Who Cook Anthony Bourdain 
100 Million Years of Food: What Our Ancestors Ate and Why It Matters Today Stephen Le 
Coyota in the Kitchen: A Memoir of New and Old Mexico Anita Rodriguez 
Chefs, Drugs and Rock & Roll: How Food Lovers, Free Spirits, Misfits and Wanderers  
 Created a New American Profession Andrew Friedman 
But Mama Always Put Vodka in Her Sangria!: Adventures in Eating, Drinking, and Making Merry Julia Reed 
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2017 
The Tastemakers: Why We’re Crazy for Cupcakes but Fed Up with Fondue David Sax 
The Triumph of SEEDS: How Grains, Nuts, Kernels, Pulses, & Pips Conquered the Plant 
 Kingdom and Shaped Human History  Thor Hansen 
Butter: A Rich History Elaine Khosrova 
The Spice Necklace: Adventures in Caribbean Cooking, Eating and Island Life  Ann Vanderhoof 
The Nasty Bits: Collected Varietal Cuts, Usable Trim, Scraps and Bones Anthony Bourdain  
Shark’s Fin and Sichuan Pepper: A Sweet-Sour Memoir of Eating in China Fuschia Dunlop 
American Fried: Adventures of a Happy Eater Calvin Trillin 
Edible Stories: A Novel in Sixteen Parts Mark Kurlansky 
Delicious: A Novel Ruth Reichl 
 
2016 
Mastering the Art of French Eating: From Paris Bistros to Farmhouse Kitchens, Lessons  
 in Food and Love Ann Mah 
The Third Plate: Field Notes on the Future of Food Dan Barber 
Salt: A World History Mark Kurlansky 
Voracious: A Hungry Reader Cooks Her Way Through Great Books Cara Nicoletti 
An Edible History of Humanity Tom Standage 
Bread, Wine and Chocolate: The Slow Loss of Foods We Love Simran Seth 
First Bite: How We Learn To Eat Bee Wilson 
The Language of Food: A Linguist Reads the Menu Dan Jurafsky 
Brillat-Savarin in a translation by MFK Fisher 
 
2015 
On the Noodle Road: From Beijing to Rome with Love and Pasta Jen Lin-Liu 
The Fruit Hunters: A Story of Nature, Adventure, Commerce and Obsession Adam Leith Gollner 
Mastering the Art of Soviet Cooking: A Memoir of Food and Longing Anya von Bremsen 
Taste, Memory: Forgotten Foods, Lost Flavors and Why They Matter David Buchanan 
Chocolate Wars: The 150-Year Rivalry Between the World’s Greatest Chocolate Makers          Deborah Cadbury 
American Terroir: Savoring the Flavors of our Woods, Waters and Fields  Rowan Jacobsen 
Steal the Menu: A Memoir of Forty Years in Food                              Raymond Sokolow 
The Chile Chronicles: Tales of a New Mexico Harvest             Carmella Padilla 
Cumin, Camels, and Caravans: A Spice Odyssey Gary Paul Nabhan 
Four Fish: The Future of the Last Wild Food Paul Greenberg 
Bourbon Empire: The Past and Future of America’s Whiskey Reid Mitenbuler 
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2014 
In the Devil’s Garden: A Sinful History of Forbidden Food Stewart Lee Allen 
A History of the World in 6 Glasses Tom Standage 
Consider the Fork: A History of How We Cook and Eat Bee Wilson 
Scurvy: How a Surgeon, a Mariner and a Gentleman Solved the Greatest Medical Mystery 
 of the Age of Sail Stephen R. Brown  
White Bread: A Social History of the Store-Bought Loaf Aaron Bobrow-Strain 
Licking the Spoon: A Memoir of Food, Family and Identity Candace Webb 
The Founding Foodies: How Washington, Jefferson and Franklin Revolutionized American Cuisine Dave DeWitt 
Heat: An Amateur’s Adventures as a Kitchen Slave, Line Cook, Pasta Maker and Apprentice to a  
 Dante-Quoting Butcher in Tuscany Bill Buford 
Sweetness and Power: The Place of Sugar in Modern History Sidney W. Mintz 
The Art of Eating MFK Fisher 
Extra Virginity: The Sublime and Scandalous World of Olive Oil Tom Mueller 
How Carrots Won the Trojan War: Curious (but True) Stories of Common Vegetables Rebecca Rupp 
 
2013 
What Einstein Told His Cook   Robert L. Wolke 
Garlic and Sapphires: The Secret Life of a Critic in Disguise Ruth Reichl 
Far Flung and Well Fed: The Food Writing of R.W. Apple, Jr. R.W. Apple, Jr. 
Salt: A World History   Mark Kurlansky 
The Taste of America John and Karen Hess 
Twain’s Feasts: Searching for America’s Lost Foods in the Footsteps of Samuel Clemens Andrew Beahrs 
Rosemary and Bitter Oranges: Growing up in a Tuscan Kitchen Patrizia Chen 
August – Cooked Michael Pollan 
Choice Cuts: A Savory Selection of Food Writing from Around the World and Throughout History Mark Kurlansky 
Yes, Chef: A Memoir Marcus Samuelsson 
Taco USA: How Mexican Food Conquered America Gustavo Arellano 
The Telling Room: A Tale of Love, Betrayal, Revenge and the World’s Greatest Piece of Cheese  Michael Paterniti 
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2012 
Food Rebels, Guerilla Gardeners, and Smart Cookin’ Mamas: Fighting Back in an Age  
 of Industrial Agriculture  Mark Winne 
The Art of Eating In: How I Learned to Stop Spending and Love the Stove Cathy Erway 
Secret Ingredients: The New Yorker Book of Food and Drink David Remnick 
Secret Suppers: Rogue Chefs & Underground Warehouses, Townhouses, Open Fields and  
 Everywhere In Between Jenn Garbee 
Shark’s Fin Soup and Sichuan Pepper: A Sweet-Sour Memoir of Eating in China Fuchsia Dunlop 
The Spice Necklace: My Adventures in Caribbean Cooking, Eating and Island Life Ann Vanderhoof 
Moveable Feasts: From Ancient Rome to the 21st Century, the Incredible Journeys of the Foods We Eat Sarah Murray 
Curry: A Tale of Cooks & Conquerors Lizzie Collingham 
Wine and War: The French, the Nazis & the Battle for France’s Greatest Treasure Don & Petie Kladstrup 
Gumbo Tales: Finding My Place at the New Orleans Table Sarah Roahen 
The Man Who Ate Everything: And Other Gastronomic Feats, Disputes and Pleasurable Pursuits Jeffrey Steingarten 
 
2011 
Twain’s Feasts: Searching for America’s Lost Foods in the Footsteps of Samuel Clemens     Andrew Beahrs 
American Fried: Adventures of a Happy Eater Calvin Trillin 
Tender at the Bone: Growing up at the Table Ruth Reichl 
Coming Home to Eat: The Pleasures and Politics of Local Food Gary Paul Nabhan 
Eating History: Thirty Turning Points in the Making of American Cuisine Andrew Smith 
Bringing it to the Table: On Farming and Food Wendell Berry 
The Town that Food Saved: How One Community Found Vitality in Local Food Ben Hewitt 
Kitchen Literacy: How We Lost the Knowledge of Where Food Comes From and Why  
 We Need to Get it Back Ann Vileisis 
The United States of Arugula: The Sun-Dried, Cold-Pressed, Dark-Roasted, Extra Virgin 
 Story of the American Food Revolution David Kamp 
Fresh: A Perishable History Susanne Friedberg 
Blood, Bones and Butter: The Inadvertent Education of a Reluctant Chef Gabrielle Hamilton  
True Stories of Life on the Road, from the Traveler’s Tales Series Richard Sterling  
 
2010 
The Taste of America John and Karen Hess 
In Defense of Food: An Eater’s Manifesto Michael Pollan 


