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[eBooks] Dirt: Adventures In
Lyon As A Chef In Training,
Father, And Sleuth Looking
For The Secret Of French
Cooking
Yeah, reviewing a books Dirt: Adventures in Lyon as a Chef in
Training, Father, and Sleuth Looking for the Secret of French
Cooking could be credited with your close associates listings. This is
just one of the solutions for you to be successful. As understood, feat
does not recommend that you have fantastic points.
Comprehending as without difficulty as promise even more than extra
will find the money for each success. adjacent to, the notice as without
difficulty as keenness of this Dirt: Adventures in Lyon as a Chef in
Training, Father, and Sleuth Looking for the Secret of French Cooking
can be taken as well as picked to act.

Dirt-Bill Buford 2020-05-05
“You can almost taste the food
in Bill Buford’s Dirt, an
engrossing, beautifully
written memoir about his life
as a cook in France.” —The
Wall Street Journal What does
it take to master French
cooking? This is the question

that drives Bill Buford to
abandon his perfectly happy
life in New York City and pack
up and (with a wife and threeyear-old twin sons in tow)
move to Lyon, the so-called
gastronomic capital of France.
But what was meant to be six
months in a new and very
foreign city turns into a wild
five-year digression from
normal life, as Buford
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apprentices at Lyon’s best
boulangerie, studies at a
legendary culinary school,
and cooks at a storied
Michelin-starred restaurant,
where he discovers the
exacting (and
incomprehensibly punishing)
rigueur of the professional
kitchen. With his signature
humor, sense of adventure,
and masterful ability to bring
an exotic and unknown world
to life, Buford has written the
definitive insider story of a
city and its great culinary
culture.

Dirt-Bill Buford 2020-10-01 ‘A
chomping, romping, savoury
tour de force: by turns
hilarious, and seriously
thought provoking’ Simon
Schama For most of his adult
life, Bill Buford had secretly
wanted to find himself in
France, in a French kitchen,
having mastered the art of
French haute cuisine. And
where better than Lyon, the
most Frenchly authentic of
cities and the historic
gastronomic capital of the
world? There were a few
obstacles: he didn’t speak a
word of French, he had no
formal training, he didn’t

know a soul in Lyon, and his
wife and two twin toddlers
currently lived in New York
City. So begins Bill Buford’s
vivid, hilarious, intimate
account of his five-year
odyssey in French cuisine.
After realising that a stage in
France was the necessary first
step, he moves with his young
family to Lyon. Studying at
L’Institut Bocuse, cooking at
the storied, Michelin-starred
La Mère Brazier, enduring the
endless hours and exacting
rigeur of the kitchen, Buford
becomes a man obsessed –
with proving himself on the
line, proving that he is worthy
of the gastronomic secrets he
is learning, proving that
French cooking actually
derives from (mon dieu!) the
Italian. As he befriends the
local baker, attends a pig
slaughter, and gradually
earns the acceptance of the
locals and his fellow chefs,
Buford comes to understand
the true grit, precision and
passion of the French kitchen.
Warm, insightful and richly
entertaining, Dirt is a feast of
a book, which is sure to
become a classic of food
writing on France.

dirt-adventures-in-lyon-as-a-chef-in-training-father-and-sleuth-looking-for-the-secret-of-french-cooking

3/29

Downloaded from
stewartbrown.com on May
9, 2021 by guest

Dirt-Bill Buford 2020-05-05
NATIONAL BESTSELLER The
hugely anticipated follow up
to Heat--Bill Buford's
hilariously self-deprecating,
highly obsessive adventures in
the world of French haute
cuisine. In Dirt, Bill Buford-author of the best-selling,
now-classic, Heat--moves his
attention from Italian cuisine
to the food of France. Baffled
by the language, determined
that he can master the art of
French cooking--or at least
get to the bottom of why it is
so revered--Buford begins
what will become a five-year
odyssey by shadowing the
revered French chef Michel
Richard in Washington, D.C.
He soon realizes, however,
that a stage in France is
necessary, and so he goes-this time with his wife and
three-year-old twin sons in
tow--to Lyon, the gastronomic
capital of France. Studying at
l'Institut Bocuse, cooking at
the storied, Michelin-starred
Mère Brazier, Buford
becomes a man obsessed--to
prove that French cooking
actually derives from the
Italian, to prove himself on
the line, to prove that he is
worthy of these gastronomic
secrets. With his signature

humor, sense of adventure,
and masterful ability to
immerse himself in his
surroundings, Bill Buford has
written what is sure to be the
food-lover's book of the year.

Heat-Bill Buford 2012-10-23
The book that helped define a
genre: Heat is a beloved
culinary classic, an adventure
in the kitchen and into Italian
cuisine, by Bill Buford, author
of Dirt. Bill Buford was a
highly acclaimed writer and
editor at the New Yorker
when he decided to leave for a
most unlikely destination: the
kitchen at Babbo, one of New
York City’s most popular and
revolutionary Italian
restaurants. Finally realizing
a long-held desire to learn
first-hand the experience of
restaurant cooking, Buford
soon finds himself drowning
in improperly cubed carrots
and scalding pasta water on
his quest to learn the tricks of
the trade. His love of Italian
food then propels him further
afield: to Italy, to discover the
secrets of pasta-making and,
finally, how to properly
slaughter a pig. Throughout,
Buford stunningly details the
complex aspects of Italian
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cooking and its long history,
creating an engrossing and
visceral narrative stuffed with
insight and humor. The result
is a hilarious, selfdeprecating, and fantasically
entertaining journey into the
heart of the Italian kitchen.

Among the Thugs-Bill
Buford 2013-04-24 They have
names like Barmy Bernie, Daft
Donald, and Steamin' Sammy.
They like lager (in huge
quantities), the Queen,
football clubs (especially
Manchester United), and
themselves. Their dislike
encompasses the rest of the
known universe, and
England's soccer thugs
express it in ways that range
from mere vandalism to riots
that terrorize entire cities.
Now Bill Buford, editor of the
prestigious journal Granta,
enters this alternate society
and records both its
savageries and its sinister
allure with the social
imagination of a George
Orwell and the raw personal
engagement of a Hunter
Thompson.

Dirt-Denise Gosliner

Orenstein 2017-07-25 Things
are hard for eleven-year-old
Yonder. Her mother died and
her father has sunk into
sadness. She doesn't have a
friend to her name . . . except
for Dirt, the Shetland pony
next door. Dirt has problems
of his own. He's overweight,
he's always in trouble, and his
owner is the mean Miss Enid,
who doesn't have the patience
for a pony's natural curiosity.
His only friend is Yonder, the
scrawny girl next door. So
when Miss Enid decides to
sell Dirt for horsemeat,
Yonder knows she has to find
a way to rescue him. Even if
that means stealing Dirt away
and sneaking him into her
own house. What follows will
make you worry, will make
you cry, and will ultimately fill
you with hope, love, and an
unshakable belief in the
power of friendship.
Especially the four-legged
kind.

Happy in the KitchenMichel Richard 2006-01-01
Chef Michel Richard offers
instructions and techniques to
recreate dishes from his own
restaurants at home,
including spuddies, crab
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poppers, chicken faux gras,
and duck-duck-beet.

Lurkers-Sandi Tan
2021-03-30 From author and
filmmaker Sandi Tan, director
of the acclaimed documentary
Shirkers, comes a novel about
a neighborhood of
immigrants, seekers, lovers,
and lurkers. The residents of
Santa Claus Lane do their
best to stay out of each
other’s way, but desire, fury
and mischief too often propel
these suburban neighbors to
collide. Precocious Korean
American sisters Mira and
Rosemary find their world
rocked by a suicide, and they
must fight to keep their home;
a charismatic and creepy
drama teacher grooms his
students; a sardonic gay
horror novelist finds that
aging is more terrifying than
any monster; and a white
hippie mom and her adopted
Vietnamese daughter realize
that their anger binds them
rather than pushes them
apart. Lurkers is an homage
to the rangy beauty of Los
Angeles and the surprising
power that we have to change
the lives of those around us.

Rebel Chef-Dominique Crenn
2021-06 The inspiring and
deeply personal memoir from
highly acclaimed chef
Dominique Crenn By the time
Dominique Crenn decided to
become a chef, at the age of
twenty-one, she knew it was a
near impossible dream in
France where almost all
restaurant kitchens were run
by men. So, she left her home
and everything she knew to
move to San Francisco, where
she would train under the
legendary Jeremiah Tower.
Almost thirty years later,
Crenn was awarded three
Michelin Stars in 2018 for her
influential restaurant Atelier
Crenn, and became the first
female chef in the United
States to receive this honor no small feat for someone who
hadn't gone to culinary school
or been formally trained. In
Rebel Chef, Crenn tells of her
untraditional coming-of-age as
a chef, beginning with her
childhood in Versailles where
she was emboldened by her
parents to be curious and
independent. But there is
another reason Crenn has
always felt free to pursue her
own unconventional course.
Adopted as a toddler, she

dirt-adventures-in-lyon-as-a-chef-in-training-father-and-sleuth-looking-for-the-secret-of-french-cooking

6/29

Downloaded from
stewartbrown.com on May
9, 2021 by guest

didn't resemble her parents or
even look traditionally
French. Growing up she often
felt like an outsider, and was
haunted by a past she knew
nothing about. But after years
of working to fill this blank
space, Crenn has embraced
the power her history gives
her to be whoever she wants
to be. Here is a disarmingly
honest and revealing look at
one woman's evolution from a
daring young chef to a
respected activist. Reflecting
on the years she spent
working in the male-centric
world of professional
kitchens, Crenn tracks her
career from struggling cook
to running one of the world's
most acclaimed restaurants,
while at the same time
speaking out on restaurant
culture, sexism, immigration,
and climate change. At once a
tale of personal discovery and
a tribute to unrelenting
determination, Rebel Chef is
the story of one woman
making a place for herself in
the kitchen, and in the world.

Star Trek: Discovery:
Desperate Hours-David
Mack 2017-09-26 An alloriginal novel based upon the

explosive new series on CBS
All Access. Aboard the
Starship Shenzhou,
Lieutenant Michael Burnham,
a human woman raised and
educated among Vulcans, is
promoted to acting first
officer. But if she wants to
keep the job, she must prove
to Captain Philippa Georgiou
that she deserves to have it.
She gets her chance when the
Shenzhou must protect a
Federation colony that is
under attack by an ancient
alien vessel that has surfaced
from the deepest fathoms of
the planet’s dark, uncharted
sea. As the menace from this
mysterious vessel grows
stronger, Starfleet declares
the colony expendable in the
name of halting the threat. To
save thousands of innocent
lives, Burnham must infiltrate
the alien ship. But to do so,
she needs to face the truth of
her troubled past, and seek
the aid of a man she has tried
to avoid her entire life—until
now.

I Like to Eat Right on the
Dirt-Danny Lyon 1989
DANNY LYON, whom ARTS
MAGAZINE calls "one of the
great photodocumentarians,"

dirt-adventures-in-lyon-as-a-chef-in-training-father-and-sleuth-looking-for-the-secret-of-french-cooking

7/29

Downloaded from
stewartbrown.com on May
9, 2021 by guest

produced this family album, I
LIKE TO EAT RIGHT ON THE
DIRT. Contains over 200
beautiful duotones & 4 pages
of color collages, in a large
oversized 11 x 14 with spiral
binding, a result of a lifetime
photographing his four
children. Writes New York
critic Daniel Wolff, "Lyon,
who's spent three decades
showing American culture in
all its glory, greed & heedless
beauty, pictures his sons (&
daughters) engulfed by it."
Bound to be a classic
alongside Lyon's now very
famous THE BIKERIDERS &
CONVERSATIONS WITH THE
DEAD. Lyon's photographs
are in collections around the
world including the
Metropolitan Museum of Art,
the Art Institute of Chicago,
MOMA & the Smithsonian.
The book's text tells the
fantasy story of two brothers
that go back in time with
photographs. With original
poems & hand written text.
"There is for me in Lyon's
work a magic that consists of
fierce love...family romance,
irony & respect for light,
spirit & the ancestors. Many
of the photographs are visited
by magic," writes Ron Green
in AFTERIMAGE.

Everything Is Under
Control-Phyllis Grant
2020-04-21 One of Esquire's
Best Cookbooks of 2020 and
one of The Washington Post's
Best Food Books of 2020 "In
epigrammatic, nearly poetic
diction, Grant . . . reminds us
of how transformative the
junctures where food and life
collide can be." --The New
York Times Book Review
“What a beautiful, rich, and
poetic memoir this is . . . Like
the best chefs, Phyllis Grant
knows how to make a
masterpiece from a few
simple ingredients: truth,
taste, poignancy, and
love.”—Elizabeth Gilbert,
author of City of Girls and
Eat, Pray, Love Phyllis Grant’s
Everything Is Under Control
is a memoir about appetite as
it comes, goes, and refocuses
its object of desire. Grant’s
story follows the sometimes
smooth, sometimes jagged,
always revealing contours of
her life: from her days as a
dancer struggling to find her
place at Julliard, to her
experiences in and out of fourstar kitchens in New York
City, to falling in love with her
future husband and leaving
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the city after 9/11 for
California, where her children
are born. All the while, a
sense of longing pulses in
each stage as she moves
through the headspace of a
young woman longing to be
sustained by a city into that of
a mother now sustaining a
family herself. Written with
the transparency of a diarist,
Everything Is Under Control
is an unputdownable series of
vignettes followed by triedand-true recipes from Grant’s
table—a heartrending yet
unsentimental portrait of the
highs and lows of young
adulthood, motherhood, and a
life in the kitchen.

The Book of Eating-Adam
Platt 2019-11-12 A wildly
hilarious and irreverent
memoir of a globe-trotting life
lived meal-to-meal by one of
our most influential and
respected food critics As the
son of a diplomat growing up
in places like Hong Kong,
Taiwan, and Japan, Adam
Platt didn’t have the chance
to become a picky eater.
Living, traveling, and eating
in some of the most far-flung
locations around the world, he
developed an eclectic palate

and a nuanced understanding
of cultures and cuisines that
led to some revelations which
would prove important in his
future career as a food critic.
In Tokyo, for instance—“a
kind of paradise for nose-totail cooking”—he learned that
“if you’re interested in telling
a story, a hair-raisingly bad
meal is much better than a
good one." From dim sum in
Hong Kong to giant platters of
Peking duck in Beijing, freshbaked croissants in Paris and
pierogi on the snowy streets
of Moscow, Platt takes us
around the world, re-tracing
the steps of a unique, and
lifelong, culinary education.
Providing a glimpse into a life
that has intertwined food and
travel in exciting and
unexpected ways, The Book of
Eating is a delightful and
sumptuous trip that is also the
culinary coming-of-age of a
voracious eater and his
eventual ascension to become,
as he puts it, “a professional
glutton.”

Dirt-Mary Marantz
2020-09-15 Dirt is a story
about the places where we
start. From a single-wide
trailer in the mountains of
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rural West Virginia to the
halls of Yale Law School,
Mary Marantz's story is one of
remembering our roots while
turning our faces to the sky.
From growing up in that
trailer, where it rained just as
hard inside as out and the
smell of mildew hung thick in
the air, Mary has known what
it is to feel broken and
disqualified because of the
muddy scars leaving smudged
fingerprints across our lives.
Generations of her family
lived and logged in those
hauntingly treacherous
woods, risking life and limb
just to barely scrape by. And
yet that very struggle became
the redemption song God
used to write a life she never
dreamed of. Mixed with
warmth, wit, and the
bittersweet, sometimes
achingly heartbreaking places
we go when we dig in instead
of give up, Dirt is a story of
healing. With gut-wrenching
honesty and hard-won
wisdom, Mary shares her
story for anyone who has ever
walked into the world and felt
like their scars were still on
display, showing that you are
braver, better, and more
empathetic for what you have
survived. Because God does

his best work in the muddy,
messy, and broken--if we'll
only learn to dig in.

Red Truck Bakery
Cookbook-Brian Noyes
2018-10-23 A charming
bakery cookbook with 85
southern baking recipes for
favorites like cookies, cakes,
pies, and more to make every
day delicious—from breakfast
to dessert. Nestled on Main
Street among the apple
orchards and rolling hills of
rural Virginia, Red Truck
Bakery is beloved for its small
town feel and standout baked
goods. Red Truck Bakery
Cookbook is your one-way
ticket to making these crowdpleasing confections at home.
Full of fresh flavors, a
sprinkle of homespun comfort,
and a generous pinch of
Americana, the recipes range
from Southern classics like
Flaky Buttermilk Biscuits and
Mom’s Walnut Chews, to local
favorites like the Shenandoah
Apple Cake and Appalachian
Pie with Ramps and Morels.
Between the keepsake recipes
are charming stories of the
bakery’s provenance and 75
gorgeous photographs of
evocative landscapes and
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drool-worthy delectables.
These blue-ribbon desserts
and anytime snacks are sure
to please! “I like pie. That’s
not a state secret… I can
confirm that the Red Truck
Bakery makes some darn
good pie.”—President Barack
Obama

Eat More Better-Dan
Pashman 2014-10-14 What if
you could make everything
you eat more delicious? As
creator of the WNYC podcast
The Sporkful and host of the
Cooking Channel web series
You're Eating It Wrong, Dan
Pashman is obsessed with
doing just that. Eat More
Better weaves science and
humor into a definitive,
illustrated guidebook for
anyone who loves food. But
this book isn’t for foodies. It’s
for eaters. In the bestselling
tradition of Alton Brown’s
Good Eats and M.F.K. Fisher’s
The Art of Eating, Pashman
analyzes everyday foods in
extraordinary detail to answer
some of the most pressing
questions of our time,
including: Is a cheeseburger
better when the cheese is on
the bottom, closer to your
tongue, to accentuate cheesy

goodness? What are the ethics
of cherry-picking specific
ingredients from a snack mix?
And what role does surfacearea-to-volume ratio play in
fried food enjoyment and ice
cube selection? Written with
an infectious blend of humor
and smarts, Eat More Better
is a tongue-in-cheek textbook
that teaches readers to eat for
maximum pleasure. Chapters
are divided into subjects like
engineering, philosophy,
economics, and physical
science, and feature hundreds
of drawings, charts, and
infographics to illustrate key
concepts like The Porklift—a
bacon lattice structure placed
beneath a pancake stack to
elevate it off the plate, thus
preventing the bottom
pancake from becoming soggy
with syrup and imbuing the
bacon with maple-based
deliciousness. Eat More
Better combines Pashman’s
award-winning writing with
his unparalleled field
research, collected over
thirty-seven years of eating at
least three times a day. It
delivers entertaining,
fascinating, and practical
insights that will satisfy your
mind and stomach, and
change the way you look at
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food forever. Read this book
and every bite you take will
be better.

When in French-Lauren
Collins 2017-11-07 "When
New Yorker staff writer
Lauren Collins moves to
Geneva, Switzerland, she
decides to learn French--not
just to be able to go about her
day-to-day life, but in order to
be closer to her French
husband and his family. When
in French is at once a
hilarious and idiosyncratic
memoir about the things we
do for love, and an exploration
across cultures and history
into how we learn languages,
and what they say about who
we are"--

Wine Girl-Victoria James
2020-03-24 An affecting
memoir from the country’s
youngest sommelier, tracing
her path through the
glamorous but famously toxic
restaurant world At just
twenty-one, the age when
most people are starting to
drink (well, legally at least),
Victoria James became the
country’s youngest sommelier
at a Michelin-starred

restaurant. Even as Victoria
was selling bottles worth
hundreds and thousands of
dollars during the day,
passing sommelier
certification exams with flying
colors, and receiving
distinction from all kinds of
press, there were still groping
patrons, bosses who abused
their role and status, and a
trip to the hospital emergency
room. It would take hitting
bottom at a new restaurant
and restorative trips to the
vineyards where she could
feel closest to the wine she
loved for Victoria to reemerge, clear-eyed and
passionate, and a proud
leader of her own Michelinstarred restaurant.
Exhilarating and inspiring,
Wine Girl is the memoir of a
young woman breaking free
from an abusive and
traumatic childhood on her
own terms; an ethnography of
the glittering, high-octane,
but notoriously corrosive
restaurant industry; and
above all, a love letter to the
restorative and life-changing
effects of good wine and good
hospitality.

Matty Matheson: Home
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Style Cookery-Matty
Matheson 2020-09-29 Chef
Matty Matheson follows up
his New York Times bestseller
with an even bigger book that
is all about quality home
cooking. Matty returns with
135 of his absolute favorite
recipes to cook at home for
his family and friends, so you
can cook them for the people
you love. Home Style Cookery
is his definitive guide to
mastering your kitchen,
covering everything from
pantry staples (breads, stocks,
and pickles) to party favorites
(dips, fried foods, and grilled
meats), to weeknight go-tos
(stews, pastas, salads), and
special occasion showstoppers (roasts, smoked
meats, and desserts). It starts
with basics like Molasses
Bread in an Apple Juice Can,
Beef and Bone Marrow Stock,
Kitchen Sink Salad,
Thanksgiving Stuffing
Butternut Squash, and the
tallest Seven-Layer Dip you
have ever seen. Next it covers
comforting recipes like
Littleneck Clam Orecchiette,
Pho Ga, Sichuan
Newfoundland Cod, Double
Beef Patty Melt with Gruyere
and Molasses Bread, and
Matty’s take on the ultimate

Submarine sandwich. And it
closes with bangers like Fish
Sticks with Kewpie Tartar
Sauce, Salt Crust Leg of Lamb
and Yukon Golds with
Creamed Spinach, Texas-Style
Prime Rib, T-bone Steak and
Fine Herb Chimichurri, and
Lobster Thermidor with
Bearnaise and Salt and
Vinegar Chips. It even has
desserts like his wife Trish’s
Chocolate Chip Cookies and
Creme Caramel. In Home
Style Cookery, Matty shares
his bold style of cooking.
Along with beautiful
photographs of Matty’s dishes
and his farm, this book is
filled with signature recipes
that are equal parts
approachable and tasty.
Matty’s first book shared his
culinary story, Home Style
Cookery will help you build
yours.

The Orchid Thief-Susan
Orlean 2011-07-20 NEW
YORK TIMES BESTSELLER •
A NEW YORK TIMES
NOTABLE BOOK A modern
classic of personal journalism,
The Orchid Thief is Susan
Orlean’s wickedly funny,
elegant, and captivating tale
of an amazing obsession.
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Determined to clone an
endangered flower—the rare
ghost orchid Polyrrhiza
lindenii—a deeply eccentric
and oddly attractive man
named John Laroche leads
Orlean on an unforgettable
tour of America’s strange
flower-selling subculture,
through Florida’s swamps and
beyond, along with the
Seminoles who help him and
the forces of justice who fight
him. In the end, Orlean—and
the reader—will have more
respect for underdog
determination and a powerful
new definition of passion. In
this new edition, coming
fifteen years after its initial
publication and twenty years
after she first met the “orchid
thief,” Orlean revisits this
unforgettable world, and the
route by which it was brought
to the screen in the film
Adaptation, in a new
retrospective essay. Look for
special features inside. Join
the Random House Reader’s
Circle for author chats and
more. Praise for The Orchid
Thief “Stylishly written,
whimsical yet sophisticated,
quirkily detailed and full of
empathy . . . The Orchid Thief
shows [Orlean’s] gifts in full
bloom.”—The New York Times

Book Review “Fascinating . . .
an engrossing journey [full] of
theft, hatred, greed, jealousy,
madness, and
backstabbing.”—Los Angeles
Times “Orlean’s snapshotvivid, pitch-perfect prose . . .
is fast becoming one of our
national treasures.”—The
Washington Post Book World
“Orlean’s gifts [are] her ear
for the self-skewing dialogue,
her eye for the incongruous,
convincing detail, and her
Didion-like deftness in
description.”—Boston Sunday
Globe “A swashbuckling piece
of reporting that celebrates
some virtues that made
America great.”—The Wall
Street Journal

You're Welcome, ClevelandScott Raab 2017-02-28 Scott
Raab's big-hearted companion
to his darkly comic "sportsjeremiad-slash-memoir" The
Whore of Akron follows the
first two years of LeBron
James’s return to Cleveland,
where everybody just loves a
good story of
forgiveness—especially when
you fulfill your promise and
bring home an NBA
Championship, the first major
title for a Cleveland team
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since 1964. "If I had a chance
to return to Cleveland, and
those fans welcomed me back,
that’d be a great story."
—LeBron James in 2010, days
after "The Decision" In 2010,
when LeBron James
announced to the world that
he was leaving for Miami, he
broke the collective heart of
his native city and destroyed
the hopes of an entire
tortured generation. As
LeBron headed south,
unofficial spokesman Scott
Raab sent him off with a
middle-finger salute of his
own—a deliciously obscene
aria of sports fandom,
Jewishness, and weight gain
that became infamous as The
Whore of Akron. Four
years—and two NBA
championships later—LeBron
came home to the Rust Belt
faithful who had vilified him
mercilessly, none more so
than Raab. You’re Welcome,
Cleveland is the story of both
LeBron’s and Scott’s
redemption as they pursue
the one thing they crave more
than anything in life—an NBA
title for the city that made
them men. LeBron is back. So
is Scott Raab. It’s a great
story. You’re Welcome,
Cleveland.

Wild and Precious LifeDeborah Ziegler 2016-10-25
"Atria/Emily Bestler Books
nonfiction original
hardcover."

A Dream Called HomeReyna Grande 2019-07-02
From bestselling author of the
remarkable memoir, The
Distance Between Us comes
an inspiring account of one
woman’s quest to find her
place in America as a firstgeneration Latina university
student and aspiring writer
determined to build a new life
for her family one fearless
word at a time. “Here is a life
story so unbelievable, it could
only be true” (Sandra
Cisneros, bestselling author of
The House on Mango Street).
As an immigrant in an
unfamiliar country, with an
indifferent mother and
abusive father, Reyna had few
resources at her disposal.
Taking refuge in words,
Reyna’s love of reading and
writing propels her to rise
above until she achieves the
impossible and is accepted to
the University of California,
Santa Cruz. Although her
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acceptance is a triumph, the
actual experience of American
college life is intimidating and
unfamiliar for someone like
Reyna, who is now estranged
from her family and support
system. Again, she finds
solace in words, holding fast
to her vision of becoming a
writer, only to discover she
knows nothing about what it
takes to make a career out of
a dream. Through it all, Reyna
is determined to make the
impossible possible, going
from undocumented
immigrant of little means to
“a fierce, smart, shimmering
light of a writer” (Cheryl
Strayed, author of Wild); a
National Book Critics Circle
Award Finalist whose “power
is growing with every book”
(Luis Alberto Urrea, Pultizer
Prize finalist); and a proud
mother of two beautiful
children who will never have
to know the pain of poverty
and neglect. Told in Reyna’s
exquisite, heartfelt prose, A
Dream Called Home
demonstrates how, by daring
to pursue her dreams, Reyna
was able to build the one
thing she had always longed
for: a home that would
endure.

Of Bears and BallotsHeather Lende 2020-06-30
“This book will inspire people
to work with and for their
neighbors in all kinds of
ways!” —Bill McKibben,
author of Falter The writer
whom the Los Angeles Times
calls “part Annie Dillard, part
Anne Lamott,” now brings her
quirky and compassionate
take on holding local office.
Following the 2016 election,
writer Heather Lende was one
the thousands of women
inspired to take a more active
role in politics. Though her
entire campaign for assembly
member in Haines, Alaska,
cost less than $1,000, she
won! But tiny, breathtakingly
beautiful Haines—a place
accessible from the nearest
city, Juneau, only by boat or
plane—isn’t the sleepy town
that it appears to be: from a
bitter debate about the
expansion of the fishing boat
harbor to the matter of how to
stop bears from rifling
through garbage on Main
Street to the recall campaign
that targeted three assembly
members, including Lende,
we witness the nitty-gritty of
passing legislation, the lofty
ideals of our republic, and
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how the polarizing national
politics of our era play out in
one small town. With an
entertaining cast of offbeat
but relatable characters, Of
Bears and Ballots is an
inspirational tale about what
living in a community really
means, and what we owe one
another.

32 Yolks-Eric Ripert
2017-02-15 "Before he earned
his third Michelin star at his
iconic restaurant, Le
Bernardin, the James Beard
Award for Outstanding Chef
of the Year, became a regular
guest judge on Bravo's Top
Chef, even before he knew
how to make a proper omelet,
Eric Ripert was a young boy
in the South of France who
felt that his world had come
to an end. At the age of five,
his parents went through a
bitter divorce. Eric moved
away with his mother, whose
new husband, Serge, quickly
grew to resent Eric and
seemed to delight in making
him miserable. The only place
Eric felt at home was the
kitchen, where his mother
tried to cheer him up with
lavish meals, but once the
plates had been cleared, his

unhappiness returned. Then
he met Jacques, a locally
renowned chef and restaurant
owner. Jacques took Eric
under his wing, letting him
into his kitchen everyday after
school where he would teach
Eric how to make real
chocolate mousse and regale
him with stories from his
travels. Watching Jacques and
the obvious pride he took in
his work, Eric began to see a
future for himself, one in
which his lifelong love of food
could become something that
he shared with other people.
His desire to not only cook
but to become the best would
lead him into some of the
most celebrated and
demanding kitchens in Paris,
serving under legendary chefs
like Joel Robuchon and Jean
Louis Palladin and trying to
survive the brutal, exacting
environment of their kitchens.
Like Jacques Pepin's classic
memoir The Apprentice, Eric
Ripert's is a coming of age
story about how he learned to
cook and finally found his
place in the kitchen"--

The Barbuto CookbookJonathan Waxman 2020-09-29
A culinary exploration of
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Barbuto’s menu—a unique
blend of rustic Italian and
modern California
cuisine—from legendary chef
Jonathan Waxman There are
very few New York City
restaurants that have
maintained their currency,
quality, and charm for as long
as Jonathan Waxman’s
Barbuto. For the ï¬?rst time
ever, The Barbuto Cookbook
invites home cooks into the
history, culture, and cuisine of
the Greenwich Village dining
spot that became both a
neighborhood favorite and a
New York culinary
destination. Jonathan and his
team provide the necessary
tools for re-creating Barbuto
classics, including the famous
JW roast chicken, the
otherworldly kale salad,
specialty pizzas, gnocchi,
spectacular desserts, and
much more. Every recipe is a
ï¬‚avorful restaurant
showstopper adapted for
straightforward preparation
at home.

From Crook to Cook-Snoop
Dogg 2018-10-23 Welcome to
tha Boss Dogg's Kitchen The
first cookbook and recipe
book from Tha Dogg: You've

seen Snoop work his culinary
magic on VH1's Emmynominated Martha and
Snoop's Potluck Dinner Party,
and now, Tha Dogg's up in
your kitchen...with his first
cookbook. Recipe book that
delivers 50 recipes straight
from Snoop's own collection:
Snoop's cookbook features OG
staples like Baked Mac &
Cheese and Fried Bologna
Sandwiches with Chips, and
new takes on classic
weeknight faves like Soft
Flour Tacos and Easy Orange
Chicken. And it don't
stop...Snoop's giving a taste of
the high life with remixes on
upper echelon fare such as
Lobster Thermidor and Filet
Mignon. But we gotta keep it
G with those favorite
munchies too, ya know? From
chewy Starbursts to those
glorious Frito BBQ Twists, you
should have an arsenal of
snacks that'll satisfy. And of
course, no party is complete
without that Gin and Juice and
other platinum ways to
entertain. If you're a fan of
celebrity cookbooks such as
Bob's Burgers, Magnolia
Table Cookbook,
Margaritaville cookbook, or
the Gilmore Girls Eat Like a
Gilmore; the Doggfather's got
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you covered – complete with
epic stories and behind-thescenes photos that bring his
masterpieces to life.

Larousse Patisserie and
Baking-Éditions Larousse
2020-09-03 Larousse
Patisserie and Baking is the
complete guide from the
authoritative French cookery
brand Larousse. It covers all
aspects of baking - from
simple everyday cakes and
desserts to special occasion
show-stoppers. There are
more than 200 recipes
included, with everything
from a quick-mix yoghurt cake
to salted caramel tarts and a
spectacular mixed berry
millefeuille. Special features
on baking for children, lighter
recipes and quick bakes,
among many others, provide a
wealth of ideas. More than 30
extremely detailed step-bystep technique sections
ensure your bakes are perfect
every time. The book also
includes workshops on
perfecting different types of
pastry, handling chocolate,
cooking jam and much more,
demonstrated in clear, expert
photography. This is
everything you need to know

about pastry, patisserie and
baking from the cookery
experts Larousse.

More Than Love-Natasha
Gregson Wagner 2020-05-05
The heartbreaking, neverbefore-told story of Hollywood
icon Natalie Wood’s
glamorous life, sudden death,
and lasting legacy, written by
her daughter, Natasha
Gregson Wagner. More Than
Love is a memoir of loss,
grief, and coming-of-age by a
daughter of Hollywood
royalty. Natasha Gregson
Wagner’s mother, Natalie
Wood, was a child actress
who became a legendary
movie star, the dark-haired
beauty of Splendor in the
Grass, Rebel Without a Cause,
and West Side Story. She and
Natasha’s stepfather, the
actor Robert Wagner, were a
Hollywood it-couple twice
over, first in the 1950s, and
then again when they
remarried in the 70s. But
Natalie’s sudden death by
drowning off Catalina Island
at the age of forty-three
devastated her family, made
her stepfather a person of
interest, and turned a vibrant
wife, mother, and actress into
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a tragic figure. The events of
that weekend have long been
a mystery, and despite the
rumors, scandalous media
coverage, and accusations of
wrongdoing, there has never
been an account of how the
tragedy was experienced by
her daughter. For the first
time Natasha addresses the
questions surrounding that
night to clear her beloved
stepfather’s name. More Than
Love begins on the morning
after her mother’s death in
November 1981 when elevenyear-old Natasha hears the
news on the radio that her
mother’s body has been found
off the coast of Catalina after
her parents had spent the
weekend on the family boat,
The Splendour. From this
profound and shattering loss,
Natasha shares her memories
of her earliest bonds with her
mother; her warm, loving, and
slightly chaotic childhood as
the daughter of two stars; the
lost and confused years of her
adolescence; and her halting
attempts to move forward as a
young woman. Beautifully
told, More Than Love is an
emotionally powerful tale of a
daughter coming to terms
with her grief, as well as a
riveting portrait of a famous

mother and a vanished
Hollywood.

Blood, Bones, & ButterGabrielle Hamilton 2012 The
chef of New York's East
Village Prune restaurant
presents an account of her
search for meaning and
purpose in the central rural
New Jersey home of her
youth, marked by a first
chicken kill, an international
backpacking tour, and the
opening of a first restaurant.

Disturbance-Philippe Lançon
2019-11-12 In this Prix
Femina–winning memoir, a
writer at the French satirical
newspaper Charlie Hebdo
recounts surviving the deadly
terror attack on their office.
On January 7, 2015, two
terrorists claiming allegiance
to ISIS attack the Paris office
of the satirical weekly Charlie
Hebdo. The event causes
untold pain to the victims and
their families, prompts a
global solidarity movement,
and ignites a fierce debate
over press freedoms and the
role of satire today. Philippe
Lançon, a journalist, author,
and a weekly contributor to
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Charlie Hebdo is gravely
wounded in the attack—an
experience that upends his
relationship to the world. As
Lançon attempts to
reconstruct his life on the
page, he rereads Proust,
Thomas Mann, Kafka, and
others in search of guidance.
It is a year before he can
return to writing, a year in
which he learns to work
through his experiences and
their aftermath. Disturbance
is not an essay on terrorism
nor is it a witness’s account of
Charlie Hebdo. It is an honest,
intimate account of a man
seeking to put his life back
together after it has been torn
apart. “A powerful and deeply
civilized memoir.” —The New
York Times

The Lady's Handbook for
Her Mysterious IllnessSarah Ramey 2021-05-11 The
darkly funny memoir of Sarah
Ramey's years-long battle
with a mysterious illness that
doctors thought was all in her
head--but wasn't. In her
harrowing, darkly funny, and
unforgettable memoir, Sarah
Ramey recounts the decadelong saga of how a seemingly
minor illness in her senior

year of college turned into a
prolonged and elusive
condition that destroyed her
health but that doctors
couldn't diagnose or treat.
Worse, as they failed to cure
her, they hinted that her
devastating symptoms were
psychological. The Lady's
Handbook for Her Mysterious
Illness is a memoir with a
mission: to help the millions
of (mostly) women who suffer
from unnamed or
misunderstood conditions-autoimmune illnesses,
fibromyalgia and chronic
fatigue syndrome, chronic
Lyme disease, chronic pain,
and many more. Ramey's
pursuit of a diagnosis and
cure for her own mysterious
illness becomes a pageturning medical mystery that
reveals a new understanding
of today's chronic illnesses as
ecological in nature, driven by
modern changes to the basic
foundations of health, from
the quality of our sleep, diet,
and social connections to the
state of our microbiomes. Her
book will open eyes, change
lives, and, ultimately, change
medicine. The Lady's
Handbook for Her Mysterious
Illness is a revelation and an
inspiration for millions of
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women whose legitimate
health complaints are
ignored.

Fire in Paradise: An
American Tragedy-Alastair
Gee 2020-05-05 The
harrowing story of the most
destructive American wildfire
in a century. There is no
precedent in postwar
American history for the
destruction of the town of
Paradise, California. On
November 8, 2018, the
community of 27,000 people
was swallowed by the
ferocious Camp Fire, which
razed virtually every home
and killed at least 85 people.
The catastrophe seared the
American imagination, taking
the front page of every major
national newspaper and top
billing on the news networks.
It displaced tens of thousands
of people, yielding a refugee
crisis that continues to unfold.
Fire in Paradise is a dramatic
and moving narrative of the
disaster based on hundreds of
in-depth interviews with
residents, firefighters and
police, and scientific experts.
Alastair Gee and Dani
Anguiano are California-based
journalists who have reported

on Paradise since the day the
fire began. Together they
reveal the heroics of the first
responders, the miraculous
escapes of those who got out
of Paradise, and the horrors
experienced by those who
were trapped. Their accounts
are intimate and
unforgettable, including the
local who left her home on
foot as fire approached while
her 82-year-old father stayed
to battle it; the firefighter who
drove into the heart of the
inferno in his bulldozer; the
police officer who switched on
his body camera to record
what he thought would be his
final moments as the flames
closed in; and the mother
who, less than 12 hours after
giving birth in the local
hospital, thought she would
die in the chaotic evacuation
with her baby in her lap. Gee
and Anguiano also explain the
science of wildfires, write
powerfully about the role of
the power company PG&E in
the blaze, and describe the
poignant efforts to raise
Paradise from the ruins. This
is the story of a town at the
forefront of a devastating
global shift—of a remarkable
landscape sucked ever drier
of moisture and becoming
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inhospitable even to trees,
now dying in their tens of
millions and turning to
kindling. It is also the story of
a lost community, one that
epitomized a provincial,
affordable kind of Californian
existence that is increasingly
unattainable. It is, finally, a
story of a new kind of fire
behavior that firefighters have
never witnessed before and
barely know how to handle.
What happened in Paradise
was unprecedented in
America. Yet according to
climate scientists and fire
experts, it will surely happen
again.

The Little Women
Cookbook-Wini Moranville
2019-10-01 Experience the
exciting and heartwarming
world of the March sisters
and Little Women right in
your own kitchen. Here at last
is the first cookbook to
celebrate the scrumptious and
comforting foods that play a
prominent role in Louisa May
Alcott’s classic novel Little
Women. If your family
includes a Little Women fan,
or if you yourself are one,
with this book you can keep
the magic and wonder of the

beloved tale alive for years to
come. Do you wonder what
makes the characters so
excited to make—and
eat!—sweets and desserts like
the exotically named
Blancmange or the mysterious
Bonbons with Mottoes, along
with favorites like Apple
Turnovers, Plum Pudding, and
Gingerbread Cake? Find out
for yourself with over 50 easyto-make recipes for these
delectable treats and more, all
updated for the modern
kitchen. From Hannah’s
Pounded Potatoes to Amy’s
Picnic Lemonade, from the
charming Chocolate Drop
Cookies that Professor Bhaer
always offers to Meg’s twins
to hearty dinners that Hannah
and Marmee encourage the
March sisters to learn to
make, you’ll find an
abundance of delicious
teatime drinks and snacks,
plus breakfasts, brunches,
lunches, suppers, and
desserts. Featuring full-color
photos, evocative illustrations,
fun and uplifting quotes from
the novel, and anecdotes
about Louisa May Alcott, this
is a book that any Little
Women fan will love to have.
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Daniel: My French CuisineDaniel Boulud 2013-11-07
Daniel Boulud, one of
America's most respected and
successful chefs, delivers a
definitive, yet
personalcookbook on his love
of French food. From coming
of age as a young chef to
adapting French cuisine to
American ingredients and
tastes, Daniel Boulud reveals
how he expresses his culinary
artistry at Restaurant Daniel.
With more than 75 signature
recipes, plus an additional 12
recipes Boulud prepares at
home for his friends on more
casual occasions. DANIEL is a
welcome addition to the art of
French cooking. Included in
the cookbook are diverse and
informative essays on such
essential subjects as bread
and cheese (bien sûr), and, by
Bill Buford, a thorough and
humorous look at the
preparation of 10 iconic
French dishes, from Pot au
Feu Royale to Duck a la
Presse. With more than 120
gorgeous photographs
capturing the essence of
Boulud's cuisine and the spirit
of restaurant Daniel, as well
as a glimpse into Boulud's
home kitchen, DANIEL is a
must-have for sophisticated

foodies everywhere.

Micronesian Blues-Bryan
Vila 2017-10-21 His plane
nearly crashed, the cops he'd
been hired to train almost
killed him, and he ingested a
substance that bore a close
resemblance to elephant snot
- all during his first two days
on the job.Micronesian Blues
tells the true story of former
L.A. street cop Bryan Vila's
hilarious road to crosscultural enlightenment as a
police chief in the far Pacific
islands of Micronesia.Through
lively narrative laced with wry
humor, it chronicles his
adventures and
misadventures on Saipan,
Ponape (now Pohnpei), Truk
(now Chuuk), Palau, Yap,
Kosrae, and Kwajalein. Trial
and error was the name of the
game in this dubious
paradise, where Bryan had to
learn the rules - or make them
up - as he went. Yet he
embraced island life,
succeeded in his new role,
and ultimately found himself
profoundly changed by his
experiences in Micronesia and
the lessons he learned there.

dirt-adventures-in-lyon-as-a-chef-in-training-father-and-sleuth-looking-for-the-secret-of-french-cooking

24/29

Downloaded from
stewartbrown.com on May
9, 2021 by guest

Greek to Me: Adventures of
the Comma Queen-Mary
Norris 2019-04-02 The
Comma Queen returns with a
buoyant book about language,
love, and the wine-dark sea.
In her New York Times
bestseller Between You & Me,
Mary Norris delighted readers
with her irreverent tales of
pencils and punctuation in
The New Yorker’s celebrated
copy department. In Greek to
Me, she delivers another wise
and funny paean to the art of
self-expression, this time
filtered through her greatest
passion: all things Greek.
Greek to Me is a charming
account of Norris’s lifelong
love affair with words and her
solo adventures in the land of
olive trees and ouzo. Along
the way, Norris explains how
the alphabet originated in
Greece, makes the case for
Athena as a feminist icon,
goes searching for the fabled
Baths of Aphrodite, and
reveals the surprising ways
Greek helped form English.
Filled with Norris’s
memorable encounters with
Greek words, Greek gods,
Greek wine—and more than a
few Greek men—Greek to Me
is the Comma Queen’s fresh
take on Greece and the exotic

yet strangely familiar
language that so deeply
influences our own.

The Man Who Ate Too
Much: The Life of James
Beard-John Birdsall
2020-10-06 The definitive
biography of America’s bestknown and least-understood
food personality, and the
modern culinary landscape he
shaped. In the first portrait of
James Beard in twenty-five
years, John Birdsall
accomplishes what no prior
telling of Beard’s life and
work has done: He looks
beyond the public image of
the "Dean of American
Cookery" to give voice to the
gourmet’s complex, queer life
and, in the process,
illuminates the history of
American food in the
twentieth century. At a time
when stuffy French
restaurants and soulless
Continental cuisine prevailed,
Beard invented something
strange and new: the notion
of an American cuisine.
Informed by previously
overlooked correspondence,
years of archival research,
and a close reading of
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everything Beard wrote, this
majestic biography traces the
emergence of personality in
American food while
reckoning with the outwardly
gregarious Beard’s own need
for love and connection,
arguing that Beard turned an
unapologetic pursuit of
pleasure into a new model for
food authors and experts.
Born in Portland, Oregon, in
1903, Beard would journey
from the pristine Pacific Coast
to New York’s Greenwich
Village by way of gay
undergrounds in London and
Paris of the 1920s. The failed
actor–turned–Manhattan
canapé hawker–turned–author
and cooking teacher was the
jovial bachelor uncle
presiding over America’s
kitchens for nearly four
decades. In the 1940s he
hosted one of the first
television cooking shows, and
by flouting the rules of
publishing would end up
crafting some of the most
expressive cookbooks of the
twentieth century, with
recipes and stories that laid
the groundwork for how we
cook and eat today. In
stirring, novelistic detail, The
Man Who Ate Too Much
brings to life a towering

figure, a man who still
represents the best in eating
and yet has never been fully
understood—until now. This is
biography of the highest
order, a book about the rise of
America’s food written by the
celebrated writer who fills in
Beard’s life with the color and
meaning earlier generations
were afraid to examine.

Save Me the Plums-Ruth
Reichl 2019-04-02 NEW YORK
TIMES BESTSELLER •
Trailblazing food writer and
beloved restaurant critic Ruth
Reichl took the job (and the
risk) of a lifetime when she
entered the high-stakes world
of magazine publishing. Now,
for the first time, she
chronicles her
groundbreaking tenure as
editor in chief of Gourmet. “A
must for any food lover . . .
Reichl is a warm, intimate
writer. She peels back the
curtain to a glamorous time of
magazine-making. You’ll tear
through this
memoir.”—Refinery29
NAMED ONE OF THE BEST
BOOKS OF THE YEAR BY
Real Simple • Good
Housekeeping • Town &
Country When Condé Nast
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offered Ruth Reichl the top
position at America’s oldest
epicurean magazine, she
declined. She was a writer,
not a manager, and had no
inclination to be anyone’s
boss. Yet Reichl had been
reading Gourmet since she
was eight; it had inspired her
career. How could she say no?
This is the story of a former
Berkeley hippie entering the
corporate world and worrying
about losing her soul. It is the
story of the moment
restaurants became an
important part of popular
culture, a time when the rise
of the farm-to-table movement
changed, forever, the way we
eat. Readers will meet
legendary chefs like David
Chang and Eric Ripert,
idiosyncratic writers like
David Foster Wallace, and a
colorful group of editors and
art directors who, under
Reichl’s leadership,
transformed stately Gourmet
into a cutting-edge
publication. This was the
golden age of print
media—the last spendthrift
gasp before the Internet
turned the magazine world
upside down. Complete with
recipes, Save Me the Plums is
a personal journey of a

woman coming to terms with
being in charge and making a
mark, following a passion and
holding on to her
dreams—even when she ends
up in a place she never
expected to be. Praise for
Save Me the Plums “Poignant
and hilarious . . . simply
delicious . . . Each serving of
magazine folklore is worth
savoring. In fact, Reichl’s
story is juicier than a Peter
Luger porterhouse. Dig
in.”—The New York Times
Book Review “In this smart,
touching, and dishy memoir . .
. Ruth Reichl recalls her years
at the helm of Gourmet
magazine with clear eyes, a
sense of humor, and some
very appealing
recipes.”—Town & Country “If
you haven’t picked up food
writing queen Ruth Reichl’s
new book, Save Me the Plums,
I highly recommend you fix
that problem. . . . Reichl is in
top form and ready to dish,
with every chapter seeming
like a dedicated behind-thescenes documentary on its
own.”—Soleil Ho, San
Francisco Chronicle

Death in Mud Lick-Eric Eyre
2021-04-06 A New York Times
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Editor’s Choice and Critic’s
Top Pick * Edgar Allan Poe
Award Finalist * A Lit Hub
Best Book of The Year From a
Pulitzer Prize–winning
investigative reporter at the
Charleston Gazette-Mail, a
“powerful,” (The New York
Times) urgent, and
heartbreaking account of the
corporate greed that pumped
millions of pain pills into small
Appalachian towns,
decimating communities. In a
pharmacy in Kermit, West
Virginia, 12 million opioid
pain pills were distributed in
just three years to a town with
a population of 382 people.
One woman, after losing her
brother to overdose, was
desperate for justice. Debbie
Preece’s fight for
accountability for her
brother’s death took her well
beyond the Sav-Rite
Pharmacy in coal country,
ultimately leading to three of
the biggest drug wholesalers
in the country. She was joined
by a crusading lawyer and by
local journalist, Eric Eyre,
who uncovered a massive
opioid pill-dumping scandal
that shook the foundation of
America’s largest drug
companies—and won him a
Pulitzer Prize. Part Erin

Brockovich, part Spotlight,
Death in Mud Lick details the
clandestine meetings with
whistleblowers; a court fight
to unseal filings that the drug
distributors tried to keep
hidden, a push to secure the
DEA pill-shipment data, and
the fallout after Eyre’s local
paper, the Gazette-Mail, the
smallest newspaper ever to
win a Pulitzer Prize for
investigative reporting, broke
the story. Eyre follows the
opioid shipments into
individual counties,
pharmacies, and homes in
West Virginia and explains
how thousands of
Appalachians got hooked on
prescription drugs—resulting
in the highest overdose rates
in the country. But despite the
tragedy, there is also hope as
citizens banded together to
create positive change—and
won. “A product of one
reporter’s sustained outrage
[and] a searing spotlight on
the scope and human cost of
corruption and negligence”
(The Washington Post) Eric
Eyre’s intimate portrayal of a
national public health crisis
illuminates the shocking
pattern of corporate greed
and its repercussions for the
citizens of West Virginia—and
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the nation—to this day.
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