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Eating:
 A Universal Joy


	[image: image]	IN TODAY’S UNCERTAIN WORLD, there’s one thing we can still count on. We all eat.

	        	In fact, I would make the case that we spend nearly every moment of our lives wrapped up in some aspect of the pursuit of nourishment. Food is one of the indisputable necessities of our existence, along with air, water, and (to add an intangible) love.

	 	We devote our youth to educating ourselves, so that we might find a job which will permit us to buy food to feed ourselves and our family. We devote most of our waking hours (on top of earning a living so we can buy food) to shopping, cooking, serving, eating, and cleaning up afterwards.

	 	Throughout time, chefs, philosophers, lovers, farmers, and passionate citizens of the world have offered up their thoughts on the subject of nourishment and the various forms its pursuit can take.

	 	This collection reflects the wisdom of these visionaries, who come from so many different walks of life, united in their mutual appreciation of the culinary arts. You are hereby invited to plunge into this gustative richness with abandon, while reflecting on these words of M.F.K. Fisher:

	 	“First we eat, then we do everything else.”
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Nourishment

From the moment we draw our first breath (a form of nourishment in itself), we seek to feed ourselves, be it at our mother’s breast or whatever we are lucky enough to grasp. Culinary icons such as Brillat-Savarin, Curnonsky and Michael Pollan, among others, reinforce this quest as our basic “raison d’être”.

The fountain of youth is in your kitchen.

—Paraphrased from DR. JOHN LA PUMA

[image: image]

Food is the first way of gaining energy. Food must be appreciated, savored, in order for its energy to be truly absorbed. This makes eating a holy experience.

—JAMES REDFIELD

[image: image]

Every chef should have to work on a farm for a year before setting foot in the kitchen.

—DARINA ALLEN

Buy foods that look most similar to their original form.

—DR. JOHN LA PUMA
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Eating well is a critically important life skill.

—MICHAEL POLLAN
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There is no better expenditure of time than that devoted to leisurely partaking of the greatest blessing conferred on man—food.

—HARRY J. JOHNSON

Yummy is important. People eat foods, not nutrients.

—DR. GRANDMA
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Food is the most powerful medicine we’ve got.

—DR. JOHN LA PUMA
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Gastronomy is the rational study of all related to man as he is eating. Its purpose is to keep humankind alive with the best possible food.

—BRILLAT-SAVARIN

We taste food using all our senses, emotions, past experiences, religion, and culture.

—CORDON BLEU ATLANTA
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When shopping for fruits and vegetables, use at least three senses: sight, touch, and smell.

—DR. JOHN LA PUMA
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They’re not going to eat it, no matter how healthy it is, if it doesn’t taste good.

—SAM KAAS

When you grow a vegetable yourself, you’re less likely to boil it to death.

—DARINA ALLEN
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The quality and quantity of food consumed exerts a powerful influence on work, rest, sleep, and dreams.

—BRILLAT-SAVARIN
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Food should feast the eyes as well as the stomach.

—JAPANESE PROVERB

Cuisine is when things taste like themselves.

—CURNONSKY
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Texture is an important part of food appreciation.

—DR. JOHN LA PUMA
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I want there to be no peasant in my kingdom so poor that he is unable to have a chicken in his pot on Sundays.

—HENRY IV OF FRANCE

A happy cook makes happy food.

—TRES HUNDERTMARK
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Your kitchen is the heart of your health.

—DR. JOHN LA PUMA
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Let food be thy medicine and medicine be thy food.

—HIPPOCRATES

Using your knife and fork can save your life.

—DR. JOHN LA PUMA
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Real food doesn’t have ingredients. Real food is ingredients.

—JAMIE OLIVER
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The world is nothing without life, and all that lives takes nourishment.

—BRILLAT-SAVARIN
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Cooking

The act of cooking is one of the most elemental activities we can engage in, and one of the most satisfying, particularly if entered into with joy and celebration. Here, familiar chefs such as Julia Child, Jacques Pépin, Thomas Keller and James Beard, among others, reflect on their passion in the kitchen.

Cooking is so much more than a means to a meal. It is a gratifying, even ennobling sort of work, engaging both the mind and the muscles.

—Paraphrased from MICHAEL POLLAN’S
 N Y T comments on Julia Child
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Cooking is primarily fun...the more people know what they are doing, the more fun it is.

—JAMES BEARD
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Cooking is fundamental to our humanity.

—MICHAEL RUHLMAN

Eat anything you want—just as long as you’re willing to cook it yourself.

—HARRY BALZER
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Cooking for people’s pleasure is obviously a nice thing to do, but the Number One reason we eat is to nourish ourselves and take care of ourselves.

—SAM KASS
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You want to have an infatuation with the ingredients you cook with.

—MICHAEL ANTHONY

A recipe has no soul. You, as the cook, must bring soul to the recipe.

—THOMAS KELLER
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I don’t like gourmet cooking or ‘this’ cooking or ‘that’ cooking. I like good cooking.

—JAMES BEARD
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The kitchen is a country in which there are always discoveries to be made.

—GRIMOD DE LA REYNIÈRE

The interaction of ingredients—which differs from day to day—the mood of the cook, the functioning of the equipment, even the weather on the day the recipe is put down onto paper combine to dictate a particular formula. Thus a recipe is only the expression of one moment in time, and that moment can never be exactly duplicated...

—JACQUES PÉPIN
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It is our national responsibility to cook and to eat well.

—FRANÇOISE BRANGET

What I love about cooking is that after a hard day, there is something comforting about the fact that if you melt butter and add flour and then hot stock, it will get thick! It’s a sure thing! It’s a sure thing in a world where nothing is sure; it has a mathematical certainty in a world where those of us who long for some kind of certainty are forced to settle for crossword puzzles.

—NORA EPHRON
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The preparation, cooking, and eating of food is a sacrament. Treating it as such has the potential to elevate the quality of our daily lives like nothing else.

—KAREN PAGE &
ANDREW DORNENBURG

To create a dish, one starts with an idea and a number of ingredients...The goal is not to punctiliously follow instructions on a printed page; the goal is to duplicate a taste.

—JACQUES PÉPIN
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Whenever we cook we become practical chemists, drawing on the fine accumulated knowledge of generations, and transforming what the Earth offers us into more concentrated forms of pleasure and nourishment.

—FROM A 17TH CENTURY
 WOODCUT

Imagine keeping it simple: no fuss, flavorful meals, warm conversation, celebration. What could be more satisfying? When you realize that real cooking is not about what you cook, but why you cook, then you have discovered healthy food. Sustainably grown, local foods are great choices as these growers are personally invested in their products. Most importantly, though, healthy food is food that you are passionate about cooking and that brings joy to your table. Eat, enjoy, breathe.

—MAGGIE EWING
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There are no stupid questions in the kitchen.

—SOPHIE DUDEMAINE

If you can read, you can cook.

—JULIA CHILD
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Ultimately, cooking offers the opportunity to be immersed in one’s senses and in the moment like no other activity, uniting the inner and outer selves.

—KAREN PAGE &
 ANDREW DORNENBURG
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I cook to comprehend a place I’ve landed in.

—ANNIA CIEZADLO

The act of cooking is the bridge between nature and culture.

—MICHAEL POLLAN
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I watch cooking change the cook, just as it transforms the food.

—LAURA ESQUIVEL
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You don’t have to cook fancy or complicated masterpieces; just good food from fresh ingredients.

—JULIA CHILD
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Dining

Dining is an act of elegance, incorporating the necessity of eating with the graciousness of the host(ess) and the sublime art of the table. It is a celebration, during which the sum of the experience is more than its parts. Here, naturalist Wendell Berry and poet Maya Angelou join culinary icons in expressing their insights into this act which ever sustains us.

First we eat, then we do everything else.

—M.F.K. FISHER
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Eating with the fullest pleasure—pleasure, that is, that does not depend on ignorance—is perhaps the profoundest enactment of our connection with the world.

—WENDELL BERRY

[image: image]

The French treat every meal as something special. Setting one’s table can be nearly as important as preparing the food. It focuses the mind on what lies ahead and whets the appetite, opening it to a fuller experience.

—MIREILLE GUILIANO

Food is one of the greatest mediums to touch people. It speaks to us on so many levels: social, emotional and spiritual. I like to show the food the respect that it deserves in the kitchen and that my patrons deserve in the dining room. That’s what I think about when I make gumbo.

—FRANK BRIGTSEN
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Food is physical, psychological and emotional. There’s almost nothing like it as both a connector and a divider.

—WILLIAM J. DOHERTY
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In France, one dines. Everywhere else, one eats.

—MONTESQUIEU

We live now in the world of the generic apple, in large part because our taste buds have gone generic. Cultivating ourselves is the first step toward re-diversifying the fields and orchards around us.

—VERLYN KLINKENBORG
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The fabric of our lives is bound in the food that we eat and the way we sit down to eat.

—MAIRA KALMAN
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One of the very nicest things about life is the way we must regularly stop whatever it is we are doing and devote our attention to eating.

—LUCIANO PAVAROTTI &
 WILLIAM WRIGHT

Food is like sex. When done well, it engages all five senses; it taps into our most primal needs and urges and it’s among the greatest pleasures you can experience. And like sex, eating good food is a celebration, and an affirmation of life.

—DR. JOHN LA PUMA
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The pleasures of the table are considered sensations born of the various circumstances of fact, things, and persons accompanying the meal.

—BRILLAT-SAVARIN
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You don’t need a silver fork to eat good food.

—PAUL PRUDHOMME

It’s difficult to think anything but pleasant thoughts while eating a homegrown tomato.

—LEWIS GRIZZARD
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Memory resides in the gut.

—JOE SCULLY
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Eating is so intimate. It’s very sensual. When you invite someone to sit at your table and you want to cook for them, you’re inviting a person into your life.

—MAYA ANGELOU

Eating is sensorial. More than that, it’s about interpreting the information that your senses give you.

—CHEF ANDONI
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It was the meal which was responsible for the birth, or at least the elaboration of languages, not only because it was a continually recurring occasion for meetings, but also because the leisure which accompanies and succeeds the meal is naturally conducive to confidence and loquacity.

—BRILLAT-SAVARIN

Gourmandism is an impassioned, reasoned, and habitual preference for everything which gratifies the organ of taste.

—BRILLAT-SAVARIN
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Food is our common ground, a universal experience.

—JAMES BEARD
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People who love to eat are always the best people.

—JULIA CHILD
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