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ADVANCE PRAISE FOR
Love & Saffron

“Part historical fiction, part friendship saga, and part carnival for the senses, Love & Saffron isn’t just for food lovers—it’s an ode to risk-takers, trailblazers, and the chefs in all of us. With lush descriptions of food and a resonant historical setting, Love & Saffron is a sweet, savory, and emotional pleasure. It’s like a dinner with friends you won’t want to end.”

—J. Ryan Stradal, author of Kitchens of the Great Midwest and The Lager Queen of Minnesota

“In Kim Fay’s charming novel, two women in 1960s Los Angeles and Washington State become the best of friends long before they meet in person. Together, they navigate relationships, ambition, societal expectations, and the arts of making and writing about food. Warm, delicious, and absolutely satisfying—I devoured it in one enthusiastic gulp!”

—Meg Waite Clayton, author of The Last Train to London and The Postmistress of Paris

“In an age when we’re barraged with Twitter blowups, pandemic deaths, and political discourse of the most uncivil kind, Love & Saffron is as refreshing as watching the sunset over the Pacific Ocean, with a glass of sauvignon blanc and a bowl of garlicky clams at your elbow. Kim Fay convincingly recreates a charming and civil world, and a touching friendship, in a period piece that will restore you to your kinder, gentler self.”

—Richard C. Morais, author of The Hundred-Foot Journey

“In the footsteps of Laurie Colwin and Ruth Reichl, Love & Saffron is a beautiful, gentle, intimate exploration of food and friendship, as well as life, loss, and love.”

—Susan Elia MacNeal, author of Mr. Churchill’s Secretary and The Hollywood Spy

“A deliciously memorable and lovely story of friendship, food, and the enduring connections we form through the lost art of letter writing.”

—Tembi Locke, author of From Scratch: A Memoir of Love, Sicily, and Finding Home

“The beautifully written Love & Saffron is a delightful recipe of food, friendship, love, and acceptance. Utterly captivating from the first page to the last … Kim Fay has penned a touching, satisfying novel that readers will surely savor for a long time to come. This story will fill your heart, lift your spirit, and feed your soul. I truly didn’t want it to end.”

—Heather Webber, author of Midnight at the Blackbird Café and The Lights of Sugarberry Cove

“Love & Saffron is simply a delight. In letters between two women—strangers, at first, but ultimately best friends—in 1963, Kim Fay reveals how a love of food can open doors into culture, history, homes, and love. Indulge yourself in the world of Joan and Immy, preferably with some quesadillas or mussels in wine and saffron by your side.”

—Ann Hood, author of The Knitting Circle and Kitchen Yarns: Notes on Life, Love, and Food

“Love & Saffron is a story about the joys of being alive—the delight found in discovery, the comfort of a good meal, and most of all, the richness of true friendship. It is a story about connection—to place, to food, and to each other. I read Love & Saffron in one delicious afternoon. It’s the kind of story you get lost in, one that breaks you open, fills your heart, and reminds you of what is important in life. A genuine pleasure. You’ll want to share it with everyone you call friend.”

—Louise Miller, author of The City Baker’s Guide to Country Living and The Late Bloomers’ Club

“Astonishing, exhilarating, existential! Love & Saffron explodes forever the arbitrary separation of fiction from fact. I inhaled this book in one delectably deep breath, uncovering layer after layer of the aromas, flavors, tastes on lips and tongue of my own life as a young American housewife in the 1960s. Author Fay conveys the texture of daily life as a mystery story that discovers food is a cultural creation and connector as powerful as storytelling itself to erase the separation of past from present and memory from now. This is a book for every person with a heart. READ IT NOW!”

—Betty Fussell, author of The Story of Corn, My Kitchen Wars, and Eat, Live, Love, Die

“Fay’s brilliant novel explores the magic of food and how one letter with a special ingredient can forge the unlikeliest of friendships—awakening the taste buds of life, meaningful friendships, and love along the way. Á table! Savor this story one delicious and heartwarming page at a time.”

—Samantha Vérant, author of The Secret French Recipes of Sophie Valroux and Sophie Valroux’s Paris Stars

 “Love & Saffron is a gift, a poignant and moving gift, to food and to friendship. This book transports us back to the lives and kitchens of two women from different generations and different places in the sixties. Through the exchange of letters, confidences, recipes and, yes, saffron, a deep relationship evolves for both the characters and readers. Imagine taking a stroll through a critical time in American cuisine through the eyes and palates of two great friends. I loved this lovely book. Pour yourself a glass of Chablis and drink in Love & Saffron.”

—Lian Dolan, author of The Sweeney Sisters and Helen of Pasadena

“I loved this spare, suspenseful, and achingly beautiful novel about an unexpected friendship between two women in the mid-1960s. Composed entirely of letters, their exchange starts with the gift of a recipe and then very quickly builds toward an eye-opening and life-changing questioning of everything.”

—Phyllis Grant, author of Everything Is Under Control: A Memoir with Recipes

“Love & Saffron is an elixir for our times. It speaks to the power of food to communicate friendship and stoke a curiosity about worlds unlike our own. After you read this book, you’ll want to drop a letter in the mail to someone you love.”

—Naomi Hirahara, author of Clark and Division
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“When shall we live, if not now?” asked Seneca before a table laid for his pleasure and his friends’. It is a question whose answer is almost too easily precluded. When indeed? We are alive, and now. When else live, and how more pleasantly than supping with sweet comrades?

—M. F. K. Fisher, 
“Meals for Me,” Serve It Forth




How to use this eBook

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between notes and main text.
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BORDERLANDS

The Flavor of Mexico

BY JOAN BERGSTROM

TIMES STAFF WRITER

If you are what you eat, as some people say, then everyone in Los Angeles is partly Mexican. Here, Mexican food is as basic as the hamburger. It is eaten in restaurants, at taco stands, or at home, where it can be prepared from scratch, taken out of a can, or thawed from a frozen dinner.

This obsession is to be expected when you consider that California was part of Spain and then Mexico until it was taken by the United States with the Treaty of Guadalupe Hidalgo in 1848. Even today, Los Angeles can claim one of the largest communities of Mexican people outside of Mexico City.

We live surrounded by traces of Mexico—customs, place names, and people of Mexican origin. The patio, a California institution, came from Mexico and so did the barbecue (barbacoa). On occasion, I have had to speak Spanish in order to make a purchase. And in some restaurants I have heard nothing but the soft ripple of the Spanish language.

Those who want to prepare the food themselves will find the city rich in the ingredients for Mexican dishes. There is scarcely a food item that you can’t buy, from epazote, chorizo, and queso fresco to the unslaked lime and dried corn required for making tortillas.

Mexican cookery to me is the most exciting in the world—intricate, colorful, and varied. If I could only eat one type of food, I would be happy to confine myself to that of Mexico. The following is a favorite recipe to launch this column. It is one that I prepare often at home, and it makes a perfect late-night snack for long conversations with a dear friend.
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QUESADILLAS AVENIDA RUIZ

These quesadillas that I found in a neat little café on Avenida Ruiz in Ensenada are as tasty as they are simple to make. A clerk in a Tijuana market prescribed the Chester cheese, which has a mild cheddar flavor and the advantage of softening but not running. Good substitutes are medium Tillamook, mild cheddar, or Monterey Jack cheese.


2–4 tbsp. lard

8 corn tortillas

8 slices Chester cheese

8 strips green chile

1 onion

crumbled cheese




Melt the lard in a skillet. Place a tortilla in the lard and on one half of the tortilla set a slice of cheese and a strip of chile. When the tortilla has softened, fold the other half on top of the filling and press down. Continue to fry on both sides until the doubled tortilla is lightly browned. Remove, pat with a paper towel, and keep warm until all the quesadillas are cooked. Serve them topped with rings of onion sliced paper-thin and sprinkled with a crumbly cheese such as Mexican queso enchilado or queso de Sonora. Makes 4 servings.



 

 

 

FROM THE DESK OF MRS. IMOGEN FORTIER

April 10, 1965

Lake Forest Park, Wash.

Dear Miss Bergstrom,

Immy’s surgery was a sucess success. She is now recovering and wik will not be able to use her typewriter for a wn while, but she asks that you please keep writing to her. I will read your ler letters aloud if that is all rigght right with you. She also wants me to tell you she read your first column before her surgery. She thinks it is aaa genuine piece, and she was so bursting with pride she asjed asked me to go to our statinery stationery store and have Xerox copies nade made for all of her nursdes nurses and the members of our bowling league.

With warm regards,

Francis Fortier

P.S. Apologies for so many mia mistakes. For all of my skills as an electt electrician, I have alays always had ten thumbs when it comes to the typewriter.

P.P.S. Immy has asked me to addd add her exuberant approval of the reciope recipe you chose. She was glad to be remminded reminded off of your wee jour hour heart-to-hearts in L.A.



 

 

 

April 15, 1965

Los Angeles, Calif.

Dear Immy (or do I address this to Francis?),

I admit I am having difficulty writing this letter. My euphoria at your triumph over the scalpel makes me so dizzy I can scarcely see straight. In addition, I feel somewhat shy about writing to you through Francis. Francis, I hope you don’t take offense, but the thought of your reading aloud the story I am going to share gives me pause. Forgive me if you find parts of it too female, but censoring myself in any way will detract from the
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