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Widely recognized as the godfather of modern American cooking and a mentor to such rising celebrity chefs
as Mario Batali, Jeremiah Tower is one of the most influential cooks of the last thirty years. Now, the former
chef and partner at Chez Panisse and the genius behind Stars San Francisco tells the story of hislifelong love
affair with food -- an affair that helped to spark an international culinary revolution.

Raised in the United States, Australia, and Great Britain, two-time James Beard Award-winner Jeremiah
Tower was a man without a country -- until he immersed himself in the borderless world of great cooking
and set out to create the "serious simplicity" that would change our notions of fine dining. Stumbling almost
by accident into Berkeley's then-unknown Chez Panisse in 1971, he dazzled the San Francisco Bay Area--
and then the rest of the country -- with his dedication to fresh, local ingredients prepared simply. Eager to
fulfill his own dining vision, he embarked on his quest to build the ultimate high-style "democratic"
brasserie, San Francisco's Stars, where blue-jeaned rockers mixed with tuxedoed operagoers and political
figures from around the world. With the expansion of Tower's empire into Hong Kong, Singapore, and
Sesttle, he became one of the first and most glamorous of the eighties "super chefs."

In this sparkling and candid memoir of hislife with food, Tower tells the story of hisrise and fall and rise
again -- dl intimately tied to the state of the culinary arts. More than a brilliant chef, Tower is an engaging
storyteller who shares with wit and honesty the real dish on cooking, chefs, celebrities, and what really goes
on in the kitchen. He exults in the exotic romance language of menus; the philosophy of brown sauce; the
inner workings of a super restaurant; the drugs and sex that fueled the revolution; and culinary tours of
Brittany, Morocco, and other glamorous ports. You'll get glimpses of such kitchen greats as the legendary
James Beard, Chez Panisse's Alice Waters, renowned critic Craig Claiborne, plus Elizabeth David, Richard
Olney, Julia Child, Paul Bocuse, Jean Troisgros, Paul Prudhomme, and Wolfgang Puck -- not to mention
luminaries like Rudolph Nureyev, Luciano Pavarotti, and Sophia Loren.

Above adl, Tower rhapsodizes about food -- the meals choreographed like great ballets, the menus scored like
concertos. No other book reveals more about the seeds sown in the seventies, the excesses of the eighties,

and the self-congratulations of the nineties. No other chef/restaurateur who was there at the very beginning is
better positioned than Jeremiah Tower to tell the story of the American culinary revolution.
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From reader reviews:
Olga Noone:

Have you spare time for the day? What do you do when you have considerably more or little spare time?

Y es, you can choose the suitable activity intended for spend your time. Any person spent their particular
spare time to take a stroll, shopping, or went to the particular Mall. How about open or perhaps read a book
alowed California Dish: What | Saw (and Cooked) at the American Culinary Revolution? Maybe it isto be
best activity for you. Y ou recognize beside you can spend your time along with your favorite's book, you can
wiser than before. Do you agree with the opinion or you have additional opinion?

Rosemarie Cleveland:

The book untitled California Dish: What | Saw (and Cooked) at the American Culinary Revolution contain a
lot of information on the item. The writer explains your ex idea with easy technique. The language is very
simple to implement all the people, so do not really worry, you can easy to read it. The book was written by
famous author. The author brings you in the new period of literary works. It is possible to read this book
because you can please read on your smart phone, or device, so you can read the book in anywhere and
anytime. If you want to buy the e-book, you can wide open their official web-site aswell as order it. Have a
nice examine.

Jonathan Ownby:

Y ou can obtain this California Dish: What | Saw (and Cooked) at the American Culinary Revolution by
browse the bookstore or Mall. Just simply viewing or reviewing it may to be your solveissueif you get
difficulties for the knowledge. Kinds of this book are various. Not only simply by written or printed but
additionally can you enjoy this book by means of e-book. In the modern era such as now, you just looking
from your mabile phone and searching what their problem. Right now, choose your ways to get more
information about your e-book. It is most important to arrange yourself to make your knowledge are still
revise. Let'stry to choose proper ways for you.

Samuel Crader:

Do you like reading a book? Confuse to looking for your preferred book? Or your book was rare? Why so
many concern for the book? But any kind of people feel that they enjoy intended for reading. Some people
likes studying, not only science book but additionally novel and California Dish: What | Saw (and Cooked)
at the American Culinary Revolution or even others sources were given understanding for you. After you
know how the fantastic a book, you feel need to read more and more. Science book was created for teacher
or even students especially. Those ebooks are helping them to put their knowledge. In some other case,
beside science book, any other book likes California Dish: What | Saw (and Cooked) at the American
Culinary Revolution to make your spare time considerably more colorful. Many types of book like here.
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