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NONFICTION _

Man inthe Music: The Creative Life and
work of Michael Jackson Joseph Vogel, Ster- -
ling, Nov.

©n Rereadlng Pairicia Meyer Spacks Harvardy
Belknap; Nov: -

Flve Chiefs; A Supreme Court Memoir Jof'.'n
Paul Sievens. Little, BIOWI’! oct. -

I Want My MTV: The Uncensored Story of
the Music Video Revo[utlon Craig Marks and
Rob Tannenbaur. Dutton, OCt.

An Uncommon Man; The Life and Times. of
Senator claiborne Pell G, Wayﬂe MIHE‘I’ Umv
Press Ofi\lew England, Gt

Inwsmle ROmMans RObefKNa‘,Dp Harvard Un
Oct

Awakening Victory: How Irathrlbes and
American Troops Reclaimed al Anbar and
Defeated al Qaeda in Iraq (i Cof. Michag! F.
Sihverman, (L5 Arfry (ret.), Casemate, Oct.

LIEESTYLE
stetling, Nov.

+ Bought, Borrowed & Stolen: Recipes &
Knives from a Traveling Chef Aflegra Mo-
Evedy. Conran Octopus (Antigue Collectors™
Chul, dist.), Oct.

+ Piana Vreeland: The Eye Has to Travel
Lisa immording vreeland. Abrams, Oct.

Ying's Best One-Rish Meals: Quick &
Chang Compestine. Sellers (www.rsvp.com), Och.

Ocean Drifters: A Secret World Beneath the
Waves Richard R. Kirby, Firafly, Oct.

FICTHON
A Plain & Fancy Christmas Cynifiia Kefler. Bal-
lantine, Nov.

camp Nine Vivienne schiffer, Univ. of Arkansas,
Nov.

- Marilyn: Intimate Exposures Susan Bémard.

Healthy Recipes for the Entire Family Ying .

American Flavor
Andrew Carmellini. Ecco, $34.99 (310p) ISBN
978-0-06-196329-2 '

In the 30-page autobiography that
Carmellini provides as a means of intro-
duction tw this, his second cookbock, we
follow his culinary cravels from hauling
beer foran Obiu caterer through his ten-
ure as chef de cujsine for Cafe Boulud in
New York, to the opening of his own eat-
eries, including Laconda Verde and the
Durch. It is clear from che high-meets-
low recipes he'then presents that his two

- James Beaed Awvards rese firmly upon a

foundation of the hearty Midwestern, -

,> foods of his vouth and the Miami seafood

he came to know on trips w his father's
hometown. Not that he doesn't pur his
own spin on each encrée: Nocable com-
fort foods include a thin-crust chicken
pot pie, a spiced up fried chicken, and
meat loaf stuffed with macaroni and
cheese. Scailops wizh grapefruit-butter .
are a seafood highlight, along with
steamed snapper served with peanut
sauce and lirme. There is nothing more
American than a toad erip, and
Carmellini often finds inspitation cross-:

iixg the country, Forexample, a roadside -
stand in Fall River, Mass., leads to a clev- -

er:root beer cake. Other times, no travel

“is required, as in a Vermont inspired en-
dive, apple, and farmhouse cheddar salad;

served with country ham and topped
with 4 dressing of wheat beer and honey.
(Oct.) '
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The Bonne Femme Cookbook:.
Simple, Splendid Food That
French Women Cook Every Day
Wini Moranville. Harvard Common, $24.95
{416p) ISBK 978-1-bH832-749-8

Like any good bonne fepssize, Wind
Moranviile begins with an apericifand

" something to nibble an. The salty, tangy

green olive and cheese spirals and poffy

" Gougtres are incredibly addictive,espe-

cially when you've already had a bubbly,

" refreshing French 73 cockrail or two. The

following chapters move through the -

gamaut of soups, salads, enerées, and des-

serts; all emphasize quality ingredients. -
that allow basic recipes o dteain @ high

degreeof flavor. Simple tricks df.thé bonne

Jemme, Jike using fresh tarragon to-ekevate
a piece of chicken or Dijon mustard-to
spice up.some scallops; will be welcomed
by home cooks. French classics like bouil -
labaisse and poissoni meunitre are well.
represented; however, Moranville also rec-
ognizes ethni¢ influences that have come
to shapeFranté’s modetss cuisine in: dishes
such a5 Moroecansspiced chicken braise.
This bock is an enjoyable read. Fach reci-
pe comes with an inviting introductiof -
and some brief anecdote or tip to. get you
excited-about making the dish. your own

and living z.small piece of Iz belle France...

(Oct.)
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Choclanque
150 Simply Elegant Desseris Ed Eﬂgoron with
Mary Goodbody. Running Press, $27 (258p)
ISBN 978-0-7624-3964-5

Diesserts containing chocolate can be -
intimidating ro mezke at home, but L.A..
chef Engoron confronts this fear head”
on, taking care-to make chocolate acces-
sible to inexperienced “?EQ Every recis
pe is-marked witha level of difficulty
(one. to. four stars), with most landing in,
the lowest category. More reassuring is
that all the recipes are based on just five
recipes for ganache, a simple-confection
that doesn’t require a.double béiler. The
cake and cupcake chapter covers a wide
range of coinbinations: The sour cream
chocolate cake is a moist, simple cake
petfect for any time of day.
Alternatively, the tres leches chocolate
cake is a lengthy recipe chat would be
great for special occasions. If the word.~
elegant drew you to this book, look o
the recipes for tarrs. The bitrersweet
chacolare tact or the sacher rorte are

‘both simple yet sophisticated desserts.
“While these recipes can be cime con-

suming, Engeron succeeds in presenting

a collecrion of easily executed chogcolager

desseres. (Oct. )
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- Dolci: ltaly’s Sweets .

Francine Segan. Stewart, Tabori & Chang; $35
(208p) ISBN 978-1-58479-898-9

In this beautifully designed ctmkboolc
vereran cookbook author Segan presents
more than 100 recipes for Italidn’desserts
beoken down by “Cakes dnd-Sweet
Bireads,”

“Spoon Siveers,” as well as.chapters.on

“Pies,” “Freezer-Desserts,”

“Heliday Traditions” and."Desserc -
Basics,” comprising cssential dessert -
components including pie-ctustsand .-
pastry.cream. The auchor.culled recipes.:
from Various regions in Italy, providing
cultural notes and crediting chefs, res-
tauraieurs, and historical cookbooks for
theif origins. Even cthose wich a shelfof -
Ttalian:cookbooks will deligh in the
chapeer featiring woféi particuloari a col--
lection of “Weird and Wonderfuls, -

Unigize and Unusual Desserts,” includ-- -

ing 4 sweet spinach pie from Tuscany,
packed with a ground almond “spinach”
filling: chocolate. eggplant from. .
Campania, comprising layers of eggplant
with ricotta and checolate; and angel



