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About the book

In "Taste," Stanley Tucci invites us on an evocative journey through the rich

tapestry of food, culture, and the indelible memories that shape our lives.

With a blend of heartfelt anecdotes, culinary insights, and vivid storytelling,

Tucci explores how meals can serve as markers of time, connecting us to our

past and to one another. From his childhood feasts in Italy to his adult

adventures in kitchens around the world, every dish tells a story imbued with

love, loss, and laughter. This book is not just a celebration of gastronomy,

but a poignant reminder that food is a universal language that fosters

connection, evokes nostalgia, and provides solace. As you turn the pages,

prepare to savor not only the flavors of exquisite recipes but also the

profound lessons of life interwoven through the art of cooking.
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About the author

Stanley Tucci is an acclaimed actor, director, producer, and author, known

for his versatile performances in a wide array of films, ranging from dramas

to comedies. With a career spanning over three decades, Tucci has earned

critical acclaim and several awards for his work in the entertainment

industry, including an Academy Award nomination for his role in "The

Lovely Bones." Beyond his cinematic endeavors, Tucci is also a passionate

food enthusiast and gourmet cook, which shines through in his writing. His

culinary knowledge and personal experiences heavily inform his work,

making him a unique voice in both literature and gastronomy, as

demonstrated in his book "Taste," where he combines his love for food with

storytelling.
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Chapter 1 Summary: 

In this chapter, the author revisits his childhood in Katonah, New York, a

 serene suburb about sixty miles north of Manhattan. He reflects on his

family's move from Peekskill, where both sides of his Italian family had

settled after immigrating from Calabria. The author, born to Joan Tropiano

and Stanley Tucci the Second shortly after their marriage, grew up alongside

his two sisters, Gina and Christine, in a home that was both a nurturing

space and a hub of culinary activity. 

The author nostalgically describes the 1960s and 70s as a golden era of

outdoor play and exploration, with long days spent in the woods, devoid of

modern distractions. This carefree lifestyle was paralleled by a vibrant

family dynamic centered around food. The kitchen was a central character in

their home as the author's mother, who initially had limited cooking skills,

became a culinary maestro over the years, elevating family meals to art

through her passionate preparation of Italian dishes. 

Her cooking was not limited to traditional Italian recipes, as she

experimented with diverse cuisines, impressively creating paella, crêpes, and

chili con carne. The meals served not only exemplified high culinary

standards due to carefully selected ingredients but also the joy and warmth

of family gatherings. The author paints an image of meals characterized by

communal satisfaction, where each dish sparked conversations about flavor
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and memories rather than mere topics of daily life.

His father, an enthusiastic eater, often humorously expressed his

wonderment at the quality of the family meals compared to what others

might eat. The family dynamic included playful banter around food, with the

mother skillfully balancing varied meal preferences among her children. A

typical dinner might include multiple dishes catering to everyone’s tastes,

showcasing the mother's ability to provide healthy, diverse meals despite her

full-time job.

Fridays, due to budget constraints, brought simpler fare but were also a

highlight as the father would take over cooking. This marked a shift in the

household's atmosphere as the family transitioned into a relaxed weekend

mood. The father’s go-to dishes included pasta con aglio e olio and uova fra

diavolo, signifying the family's roots in Italian cuisine. These Friday meals

were cherished moments filled with laughter, camaraderie, and the

anticipation of a delicious Sunday ragù. The author fondly recalls these

mealtime traditions, highlighting the profound impact of family and food on

his upbringing and the joy that flowed from their shared culinary

experiences.
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Chapter 2 Summary: 

In this chapter, the narrator reflects on a nostalgic childhood spent in

 suburban America during the 1960s, particularly focusing on the lunch

experiences at school and the significant cultural ties to food and family,

framed by the broader context of Italian immigration. Growing up, the

narrator typically brought lunch from home—a variation of creative and

hearty Italian sandwiches that stood in stark contrast to the mediocre

cafeteria offerings, illustrating his family’s culinary heritage. The

uniqueness of his lunches often made him the envy of his peers, highlighting

a divide between the homemade quality of Italian-American meals and the

processed foods many children consumed.

Friends, like Ricky, would trade lunches, with Ricky’s daily Marshmallow

Fluff sandwich exemplifying the less adventurous food choices that were

common. The narrator's lunches were rooted in family dinners, with each

day’s meal often reflecting the previous night’s feast. The narrative details

specific lunches throughout the week, showcasing a proud lineage of Italian

cooking that included staples like meatball sandwiches, chicken cutlets, and

eggplant parmigiana.

Summer vacations brought about a sense of community with peers indulging

in an array of sandwiches and snacks, evoking memories of carefree days

filled with imaginative food combinations and endless play. The author
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elaborates on the significance of Independence Day, a cherished holiday that

blended American values with Italian familial traditions, celebrating

community and culture through shared meals and lively festivities.

The chapter delves into the author's familial legacy, particularly the vibrant

character of his maternal grandmother, Concetta, known for her culinary

talents and generous spirit. She, along with her husband Vincenzo, created a

nurturing home in Verplanck, New York, filled with their vegetable garden,

auxiliary kitchen, and vibrant family customs. The description of the

basement wine cellar filled with homemade tomato sauce and unrefined

wines emphasizes the significance of food in their family culture,

representing a connection to their Italian roots.

As the author recounts his grandparents' efforts and hard work in sustaining

their family through gardening and animal husbandry, he presents a rich

tapestry of immigrant life, where every meal served was a testament to labor,

love, and tradition. The narrative brings forth the sustainable practices of his

family, mingled with humorous anecdotes about the complexities and rituals

surrounding food and gift-giving in Italian families, showcasing not only the

flavors but also the emotional significance of their shared meals.

In reminiscing about childhood outings, the narrator recalls fishing for crabs

in the polluted Hudson River, an act underscored by a sense of carefree

ignorance towards health risks, which reflects the mindset of resilience and
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stubbornness prevalent among his family, affectionate of their heritage but

blissfully unaware of the pollutants affecting their natural environment.

The chapter masterfully intertwines the themes of nostalgia, cultural identity,

family connection, and the transformative power of food, building a vivid

portrait of an Italian-American upbringing that resonates with many who

share similar immigrant backgrounds. By concluding with descriptions of

cherished meals, the author evokes a strong sense of place and identity,

leaving an impression of the flavors and familial bonds that remain etched in

his memory.
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Critical Thinking

Key Point: The Importance of Culinary Heritage

Critical Interpretation: Imagine a world where every meal you share is

not just sustenance but a celebration of your heritage, much like the

narrator's Italian-American lunches that became a point of pride and

connection. By embracing your cultural roots through cooking, you

not only nourish your body but also weave a tapestry of memories,

traditions, and family stories that inspire you to cherish and pass on

your own legacy. Each meal can become a moment to reconnect with

your past, celebrate communal ties, and foster lasting relationships,

reminding you that the act of sharing food is inherently woven into the

fabric of our identities.
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Chapter 3 Summary: 

In 1973, my family embarked on an exciting year-long adventure when we

 moved from our small town of Katonah, New York, to Florence, Italy. My

father was taking a sabbatical to enhance his skills in drawing, sculpture, and

bronze casting at the prestigious Accademia di Belle Arti. For us, this

journey was monumental, not only because we had never flown before, but

also because we had never ventured far beyond our familiar suburban

surroundings.

Our Italian adventure began in Rome, where we spent a few days soaking in

the sights, including the awe-inspiring Sistine Chapel and the ancient

Colosseum. Those historic landmarks overwhelmed our senses, experiencing

architecture and culture beyond anything we had previously encountered.

Dining out was a new experience for us as well; the only restaurant I had

frequented back home was a quaint, rustic pizza joint known as the Muscoot

Tavern. Unlike the casual atmosphere of the Muscoot, the Italian restaurant

in Rome dazzled us with its starched white tablecloths, expertly laid place

settings, and attentive service—a far cry from my modest dining

experiences.

Once we settled in Florence, I faced a significant challenge: I didn’t speak

Italian. My parents wisely enrolled me in a local school where I was placed

in a year below my age to ensure I picked up the language fundamentals.
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This decision paid off, as I became fluent within two months, delighting my

family as I helped translate their correspondence. Unlike American schools,

Italian classes ran from morning until early afternoon, allowing students to

return home for lunch—typically with a caring adult present.

As the warmer months arrived, we frequently encountered teachers’ strikes,

which resulted in unexpected school closures. Initially shocking to my

American parents, these strikes became a normal part of life that I welcomed

with open arms, relishing the surprise of extra free time. My sisters attended

a Catholic school and, therefore, were not affected, but for me, these strike

days were a small adventure in a foreign land.

Financially, dining out was mostly out of reach for our family during this

sabbatical. Our meals were typically homemade, prepared by my mother, a

skilled cook. The culinary wonders of Italy remained largely undiscovered

until my later travels. However, one standout experience was our trip to

Cittanova, my grandfather’s birthplace in Calabria. The rustic town, marked

by its historical decay, was starkly different from Florence. During our visit,

we stayed with relatives and were immersed in the local culture, which

included a memorable feast centered around goat meat.

My grandfather’s relatives greeted us with warmth, joy, and a sense of

community, showcasing a rich family heritage steeped in tradition. The

camaraderie at the dinner table—filled with animated conversation and

Listen It

Scan to Download

http://audiobook-free.com/audiobook/taste?source=books1.co.uk
https://ohjcz-alternate.app.link/zWumPVSnuOb


glasses raised in spontaneous toasts—made me reflect on my grandfather’s

life choices, leaving behind a world that had shaped him deeply.

Another memory that stands out from my Italian year is my after-school

snack: schiacciata, a local variation of focaccia. Daily, a vendor outside my

school sold this crispy, oily flatbread, a treat I eagerly looked forward to. It

became the benchmark for Italian flatbreads in my life, a comforting

reminder of my formative experiences in Italy.

Ultimately, this period not only enriched my culinary and cultural

understanding but also allowed me to connect deeply with my family's roots,

all while navigating the unfamiliar yet enchanting life in a foreign land.
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Critical Thinking

Key Point: Embrace New Experiences

Critical Interpretation: Imagine yourself diving headfirst into the

unknown, much like Stanley and his family did when they moved to

Florence. This key point from Chapter 3 encourages you to embrace

new experiences that come your way, especially those that challenge

your comfort zone. Just as Stanley learned a new language and

adapted to Italian culture, stepping out of your daily routine can

reshape your perspectives. Each new experience is a chance to grow,

learn, and connect with the world around you, fostering resilience and

adaptability. Allowing yourself to be immersed in unfamiliar

situations will not only broaden your horizons but also enrich your life

in ways you may never have anticipated, unveiling the beauty of

discovery and growth.
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Chapter 4: 

At the conclusion of nearly a year living abroad, the narrator and her sisters

 return to their hometown of Katonah, filled with delight at reuniting with

friends and familiar American comforts—particularly food. During their

time in 1970s Italy, they missed their beloved peanut butter, which was

virtually nonexistent there. They fondly recall their cravings for

all-American staples like peanut butter and jelly sandwiches, Velveeta, and

Buitoni frozen pizzas—snacks that their health-conscious mother

surprisingly bought as a means to help them feel included among their peers.

The narrator reflects on her typical meals as a teenager, recounting breakfast

choices of sugary cereals and toast, hearty school lunches typically

consisting of peanut butter sandwiches, and a dinner structure featuring

copious amounts of pasta and meat. Despite consuming a calorie-rich diet,

she remained slim and energetic, although she suffered from stomach issues

exacerbated by her diet until a diagnosis of lactose intolerance and sugar

sensitivity in her late twenties prompted dietary changes that improved her

condition somewhat.

As she explores the world of dietary restrictions, she contemplates her love

for pasta, lamenting the challenges of finding suitable gluten-free

alternatives. Among her frustrations, she highlights the importance of pasta

shapes in relation to sauces, rooting this obsession in Italian culinary
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tradition. Italians take great pride in precise pasta-sauce pairings, and the

narrator emphasizes that specific types of pasta are only meant to be served

with designated sauces to honor authentic flavors.

Delving deeper, she discusses the concept of ragù, a rich Italian sauce whose

origins trace back to France. While it was once served only as a main dish, it

evolved to complement pasta in the early 19th century. The narrator

critiques the misunderstanding of spaghetti Bolognese, a dish that, while

popular in England, would be frowned upon in Italy. Authentic ragù alla

Bolognese is paired with tagliatelle rather than dried spaghetti, as the pasta's

structure must appropriately absorb the sauce's richness.

She explains her family's traditional ragù recipe, passed down through

generations, which includes slow-cooked meats like beef shin and pork ribs

combined with a rich tomato sauce. With specific instructions for

preparation, the narrator insists that the meat and pasta should never be

served together but rather presented as separate courses—a cherished rule

that reflects her family’s culinary values.

The chapter culminates in a firm stance against culinary faux pas,

particularly the sacrilege of cutting spaghetti, which she views as a grave

culinary error. This conviction underlines her deep-seated passion for

maintaining the integrity of Italian culinary traditions, as she shares one of

her go-to recipes: Spaghetti with Lentils—a dish that is both easy to prepare
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Chapter 5 Summary: 

In this chapter, the narrator reflects on their early years in New York City,

 specifically the Upper West Side, where they moved after graduating

college in 1982. This neighborhood, once a vibrant community filled with

Jewish families and working-class residents, is now undergoing drastic

changes due to gentrification. The narrator describes their cramped first

apartment—shared with a college friend and a girlfriend—characterized by

outdated amenities and the oppressive feel of living on the ground floor,

where natural light was scarce.

As the narrative progresses, the narrator faces unemployment and financial

struggles that lead to a humbling experience at the Actors' Equity offices.

Seeking assistance from the Actors Fund, which provides monetary aid for

struggling union actors, the narrator confronts their pride and accepts help to

cover rent. The kindness of the staff, particularly the offer of free shoes for

walkers in need, emphasizes a sense of community and support within the

acting profession.

The chapter paints a picture of the narrator's simple culinary life, dominated

by quick, inexpensive meals at local coffee shops and eateries, reflecting the

diverse, eclectic food culture of the Upper West Side. Here, the narrator

fondly remembers establishments like John’s and the Cherry Restaurant,

where hearty meals were affordable. A particular highlight is the Big Nick’s
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burger joint, where memories are marred by the gentrification that begins to

erase the character of the neighborhood.

Transitioning to a discussion of New York City’s changing landscape, the

narrator mourns the loss of cultural touchstones as local businesses succumb

to rising rents and modernization. The Carnegie Deli stands out as a

poignant symbol of this loss, beloved for its generous portions and nostalgic

charm. The chapter elaborates on how this decline in independent eateries

has implications beyond mere economics, suggesting a loss of cultural

heritage and history amidst constant transformation.

As the narrative turns back to the Upper West Side, the changes are

palpable—from high-end restaurants to chain stores, leaving only a few

gems like La Caridad, a Cuban-Chinese restaurant that embodies the

neighborhood's rich history and diverse culinary influences. The story

captures a sense of bittersweet nostalgia as the narrator revisits their old

neighborhood, recognizing that while some aspects have improved, the

unique character and stories that once defined the area are fading away in the

wake of modernization. The narrator’s reflections serve as a tribute to both

the struggles and triumphs of sustaining community identity in a rapidly

evolving urban environment.
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Critical Thinking

Key Point: The importance of community support during difficult

times

Critical Interpretation: Imagine standing at a crossroads in your life,

feeling the weight of unemployment and uncertainty. In those

moments of struggle, allow the story of acceptance and kindness from

your community to inspire you. Just as the narrator had to set aside

pride and embrace the generous support from the Actors Fund, you too

can learn that seeking help is not a sign of weakness, but a testament

to the strength of community. This realization can motivate you to

foster connections with those around you, reminding you that it’s okay

to lean on each other during hard times, cultivating a spirit of

togetherness that enriches both your life and the lives of others.
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Chapter 6 Summary: 

In this poignant narrative, the author reflects on the deep bond he shared

 with his late wife, Kathryn Spath, whom he married in 1995. Kathryn, a

remarkable woman, was not only a loving mother to her two children from a

previous marriage but also became the mother of their twins, Nicolo and

Isabel, and their daughter, Camilla. Tragically, she was diagnosed with

stage-four breast cancer in 2005 and passed away in 2009, leaving an

irreplaceable void in the author’s life.

The couple's shared love for good food was evident from their very first date

at Tout Va Bien, a French restaurant in Manhattan, where they enjoyed a

memorable meal of coq au vin. Kathryn, a dedicated and resourceful single

mother before their marriage, ran a daycare from home. Despite her

demanding schedule, she prioritized family dinners, preparing varied and

nutritious meals that instilled good eating habits in her children. Cooking

became a joyful activity they shared together, with the author introducing his

family’s recipes, which Kathryn often improved upon.

One particular family favorite was her lasagna Bolognese, a time-honored

recipe that required skill and patience. Sharing this laborious dish became a

cherished family tradition, and during one special occasion, Kathryn's

exceptional version moved the author's mother to tears, leading to a touching

moment of affirmation between them. The meal not only showcased
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Kathryn's culinary talent but also symbolized the warm bonds forged

through shared experiences and family gatherings.

In contrast, the author recalls the dining experiences with his in-laws,

Dorothy and Brad, who did not share the same passion for cooking. Their

summers spent in Maine were filled with outdoor adventures and family

outings, where Kathryn and the author often took up the cooking role to

ensure everyone enjoyed meals they loved. Notably, an annual lobster outing

became a beloved tradition. Brad, a Maine native with a dry sense of humor

typical of Mainers, prepared the lobsters in a perfect, simple manner—boiled

and served with melted butter and sweet corn. This meal brought everyone

together, breaking down barriers and sparking lively conversation among

family and friends.

The author describes how the process of preparing lobster—a communal

effort that involved breaking them down and sharing laughter—was a

bonding experience, creating lasting memories that he now cherishes.

Though he has adopted Brad’s method for cooking lobster, he admits he has

yet to master Kathryn’s lasagna, highlighting the unique culinary legacy she

left behind.

Through heartwarming anecdotes, the narrative captures themes of love,

family, and the bittersweet nature of loss, illustrating how food can connect

us to those we’ve loved and lost, and the enduring impact of shared meals on
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family dynamics.
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Chapter 7 Summary: 

### Summary of Christmas Chapters

In these chapters, the narrator reflects on his nostalgic memories of

Christmas past while contrasting them with his current experiences in

England. He reminisces about childhood winters in Westchester, New York,

where he and his family joyfully prepared for Christmas amidst snowy,

picturesque landscapes. Their home was modestly adorned, featuring a

modernist manger crafted by his father, surrounded by traditional figures of

the holiday. Christmas was a time for family gatherings filled with cheer and

exquisitely prepared meals, particularly the Italian tradition of having fish on

Christmas Eve, which linked back to their Catholic heritage.

The narrator details the custom of the Feast of the Seven Fishes, consisting

of an elaborate meal featuring multiple types of fish, a tradition believed to

stem from the Roman ritual of abstaining from meat before feast days. The

chapter highlights various dishes, including zeppole—deep-fried dough balls

that evoke fond memories of eagerly gathering around the stove as they are

made—and baccalà, a delicately prepared dried cod dish. As Christmas grew

near in his childhood, preparations were made with love, centering around

the dining table that transformed into a showcase of flavors and traditional

recipes passed through generations.
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The narrative shifts to how the narrator adapted to British Christmas customs

with his in-laws, emphasizing the different culinary practices and the joyous

chaos that accompanied family gatherings. He describes British-style hors

d'oeuvres and the grand centerpiece of meat, often a roast, which differed

sharply from the Italian-style multiple courses he had grown up with. Yet,

the warmth of family and festivities remained constant, even amid rain

instead of snow, and the humorous antics of children transitioning from one

activity to another.

Christmas Day itself unfolds with the chaotic energy of young children and

the undertaking of preparing the traditional timpano, a labor-intensive dish

filled with layers of pasta, ragù, and assorted meats and cheeses that

symbolizes the narrator's Italian heritage. This "drum" of flavors becomes

the centerpiece of the day, highlighting the complexities of timing and

preparing a meal on a busy Christmas while also illustrating the narrator's

struggle to balance tradition with his family's evolving dynamics.

Through vivid food descriptions and family anecdotes, the narrator

underscores the challenges and joys of maintaining holiday traditions,

including the inevitable comedic moments, like trying to implement a

complex dish like timpano. Each year presents its own set of hilarious and

frustrating scenarios, from early-morning arrivals of family members filled

with excitement to the late-night conversations reflecting on the day’s
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mishaps, often centering around the infamous timpano.

In an epilogue, the narrator humorously recounts how his new wife, Felicity

Blunt, faced similar experiences on her first Christmas with his family,

mirroring the responses of his previous partners—highlighting the enduring

chaos and joy that define their celebrations.

Overall, the chapters paint a rich tapestry of familial love, culinary

traditions, and cherished memories, serving as a reminder that the essence of

Christmas lies in connection, whether through food, family gatherings, or

shared laughter.
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Critical Thinking

Key Point: The importance of family connection and tradition during

celebrations

Critical Interpretation: Imagine the warmth that fills your heart during

festive gatherings, where laughter and shared stories create a tapestry

of moments that no amount of time can erase. The essence of

Christmas, as revealed through Stanley Tucci’s reflections, serves to

inspire you to cherish and uphold your own family traditions, whether

it's through preparing a beloved dish or simply gathering around the

table. Just as Tucci navigates the delightful chaos of different culinary

customs, you too can find joy in the beautiful amalgamation of your

past and present experiences, ensuring that the bonds of family remain

strong and alive through the rituals you create together.

Listen It

Scan to Download

http://audiobook-free.com/audiobook/taste?source=books1.co.uk
https://ohjcz-alternate.app.link/zWumPVSnuOb


Chapter 8: 

In the chapter, the author reflects on how films and television shaped his

 childhood and career, particularly his deep connection with cooking shows.

He recalls regular visits to the movies with a friend, especially recalling a

Planet of the Apes marathon, which left him bewildered upon returning to

reality. Television, particularly classic shows from the sixties and seventies,

became a haven for him, with cooking shows igniting a profound interest in

culinary arts.

Two influential cooking personalities stand out in his memories: Julia Child

, the pioneering figure of American culinary television, and Keith Floyd, a l

esser-known but impactful British chef known for his engaging cooking

travelogues. 

Julia Child's charm and expertise on The French Chef from its debut in

 1963 captivated audiences, including the author and his mother, who

watched it together, bonding over the art of cooking. Julia’s ability to

demystify complex French dishes made cooking accessible and ignited a

passion in viewers, inspiring many, including the author’s own career in

acting and filmmaking. His appearance in the film adaptation of "Julie and

Julia" speaks to the enduring influence Julia had on his life and the culinary

world.
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Keith Floyd, while perhaps less recognized in the U.S., revolutionized food

television with his lively and unpretentious style. His shows featured

practical cooking in diverse settings, from countryside kitchens to fishing

boats, demonstrating a unique connection to the culture and history behind

the dishes he prepared. Floyd's vivacious energy and disregard for

conventional standards made cooking feel achievable for everyone, leaving a

lasting impact on future food programming.

Drawing inspiration from both Child and Floyd, the author shares anecdotes

from his own cooking endeavors. He reflects on the significance of properly

experiencing and reacting to food, emphasizing the authenticity and joy that

comes from tasting dishes accurately, rather than resorting to exaggerated

expressions of delight seen on modern cooking shows.

He also introduces his own project, Searching for Italy, a documentary

 series exploring the diverse regional cuisines of Italy. Each episode

highlights the country’s rich culinary history shaped by its geography and

various cultural influences, all while featuring local chefs and traditional

dishes.

He delves into specific dishes from different regions of Italy to illustrate the

culinary diversity. Pizzoccheri from Lombardy, a hearty pasta made with

 buckwheat, showcases the influence of northern climates on cuisine and the

importance of local ingredients, particularly cheese. The author recounts his
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experience making pizzoccheri in a rustic mountain setting, where the rich

flavors of local cheeses and produce come together into a quintessential

Italian dish.

In Rome, he discusses the famed Spaghetti alla Carbonara, emphasizing

 the use of guanciale (cured pork cheek) and the skill involved in creating a

truly authentic version of this beloved pasta dish. His visit to Aldo's

restaurant reinforces the notion of quality ingredients being crucial to

achieving culinary greatness, along with the personal stories that connect

food to tradition and memory.

Finally, he shares a comforting dish of Spaghetti alla Bottarga from Sicily,

 describing its simplicity and how it evokes a sense of comfort and

familiarity during travels. Through encounters with passionate chefs and the

recurring theme of culinary comfort, the author's reflections highlight food’s

ability to connect people to their heritage, culture, and each other, painting a

vivid portrait of a lifelong gastronomic journey intertwined with personal

growth and discovery.
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Chapter 9 Summary: 

### Chapter 9 Summary

Creating a cooking show or a food-based documentary requires distinct

skills, different from those needed for crafting a fictional narrative film

centered on food. The author reflects on how engaging in this filmmaking

process significantly impacted their life, particularly through the creation of

"Big Night," a film they began developing over thirty years ago. Their

aspiration was to write a character-driven screenplay, mimicking the tone of

foreign films, which often concluded with ambiguity.

During the 1980s, while residing in Manhattan’s Upper West Side, the

author found themselves unemployed for extended periods. To maintain their

mental well-being, they often visited museums, attended theater, and

enjoyed films, particularly those by independent cinemas showcasing

foreign and art films. A notable memory from this time was watching

"Babette’s Feast" at a now-defunct theater, where the audience's reactions to

the beautifully presented dishes deeply influenced their own cinematic

aspirations for "Big Night."

Another crucial source of inspiration was an Italian restaurant in Miami

owned by two brothers, whose charm and culinary skills imprinted on the
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author. One brother often sang as he served, which became an embodiment

of the character Pascal in "Big Night," played by Ian Holm. The brothers

inspired the film's protagonists, Primo and Secondo, portrayed by Tony

Shalhoub and the author respectively.

The author’s early restaurant experience came from working as a

busboy—quickly promoted to a bar boy—at Alfredo’s, a midtown restaurant

known for its fettuccine alfredo, a dish integral to the restaurant’s identity.

This dish, originally created by Alfredo di Lelio in Rome, became a

sensation, significantly differentiating itself from many modern adaptations

that often stray from its simple but rich recipe.

Working at Alfredo's immersed the author in a vibrant, multicultural

environment of staff and patrons, echoing a theatrical backdrop with a

chaotic kitchen serving as the "backstage." This experience mirrored the

dynamics of performing arts, showcasing a blend of chaos and calm. Years

later, these reflections contributed to the screenplay of "Big Night," which

delves into the contrasts between art and commerce, focusing on the

Italian-American narrative devoid of mafia ties, highlighting the importance

of food in expressing emotional depth and cultural identities.

After securing funding for the film with co-writer Joseph Tropiano, they

discovered the beauty of cinematic storytelling. The success of "Big Night"

resulted from their shared vision, which embraced the complexities and
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nuances of the immigrant experience through culinary art.

The author recalls significant moments spent with chef Gianni Scappin, who

taught them how to create a frittata, a dish pivotal to a climactic scene in

"Big Night." The challenge of shooting this scene in one continuous take

required exceptional cooking skills, adding to its emotional resonance.

The chapter closes with a recipe for frittata as learned from Gianni,

emphasizing its simplicity and the importance of using quality ingredients,

encapsulating the philosophy of Italian cooking. The author also reminisces

about a profound food experience shared with their friend Claudia in Rome,

illustrating how shared meals can create lasting memories.

Finally, the chapter offers a recipe for an Old-Fashioned cocktail,

encapsulating its history and the simplicity that harks back to the original

definition of cocktails — a timeless libation perfect for any occasion.
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Chapter 10 Summary: 

In Chapter 10 of the memoir, the author discusses the often-terrifying

 prospects of eating catered food on movie sets, underscoring the correlation

between a film's budget and the quality of the food served. While Union

rules dictate lunch breaks based on the country, the author expresses a

preference for the more efficient "French hours," where food is available

continuously throughout the day, a practice favored in Europe but less so in

the United States.

Upon arriving on set, actors are usually greeted with hot breakfast prepared

by early-arriving caterers, who face the challenge of feeding large crews on

varying budgets. In high-budget scenarios, breakfast can be a feast featuring

everything from scrambled eggs to smoked salmon. In contrast,

lower-budget projects may only provide minimal meals that leave cast and

crew somewhat dissatisfied, often leading some members to bring their food.

The chapter transitions into a lively exploration of how film catering differs

across countries, reflecting the cultural and culinary preferences of each

location. The author humorously critiques the traditional English breakfast

with sausage baps, contrasts it with the lackluster Italian breakfast —

highlighting that Italians prefer pastries and coffee over savory dishes — and

reminisces about the impressive spread offered during film shoots in

Germany.
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In France, meal breaks are taken seriously, with sit-down lunches that often

rival fine dining experiences, enhancing team camaraderie. The author

fondly recalls an elegant lunch on a Robert Altman film, where crews

enjoyed gourmet meals served by waitstaff in a beautifully decorated

catering truck.

The narrative then shifts to an Icelandic film set experience during a show

called *Fortitude*, where the author was excited not just for the filming but

also for the opportunity to experience Icelandic culture. Having anticipated

limited dietary options due to restrictions on dairy, gluten, and sugar, the

author was pleasantly surprised by the fresh, locally sourced cuisine offered

in their hotel, including freshly caught langoustines and expertly cooked

lamb, which exceeded expectations.

As the author immerses oneself in the Icelandic landscape and its culinary

delights, including traditional kjötsúpa (a savory lamb stew), they describe

the joy of sharing meals in remote locations with fellow cast members,

emphasizing the unique love for food that develops in close-knit film crews.

The chapter concludes with a memorable dining experience in Reykjavík,

where the author feasted on minke whale and smoked puffin at a trendy

restaurant, leaving behind previous doubts and forging a newfound

appreciation for Icelandic cuisine. 
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Overall, this chapter paints a vivid picture of the interplay between film

production and food, highlighting the cultural significance of meals on set

while sharing humorous anecdotes and personal revelations about enjoying

food in different parts of the world.
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Critical Thinking

Key Point: The cultural significance of sharing meals

Critical Interpretation: Imagine walking onto a film set where the

aroma of delicious food wafts through the air, instantly bringing

together cast and crew, transcending language and cultural barriers.

This chapter inspires you to appreciate the power of shared meals in

your own life, highlighting how dining together fosters connections

and camaraderie. Rather than viewing meals as mere sustenance,

embrace them as opportunities to bond, celebrate, and create

memories with family and friends, transforming every meal into a

moment of joy and connectedness.

Listen It

Scan to Download

https://ohjcz-alternate.app.link/e3PAcUtfeYb
https://ohjcz-alternate.app.link/zWumPVSnuOb


Chapter 11 Summary: 

In this chapter, the author reflects on his experiences working with the

 esteemed film director Robert Altman and the legendary Italian actor

Marcello Mastroianni, highlighting the intersections of personal ambition

and cinematic artistry.

The chapter begins by establishing Altman as a pivotal figure in cinema,

known for influential films such as M*A*S*H and Nashville. The narrator,

in collaboration with fellow actor Campbell Scott, was preparing to direct

the film *Big Night* and sought Altman’s mentorship. After successfully

persuading him to get involved, the author was granted the opportunity to

shadow Altman on the set of *Prêt-à-Porter*, a fashion-themed film

featuring a remarkable ensemble cast, including illustrious actors like Sophia

Loren and Marcello Mastroianni.

While observing Altman’s directorial style, which is characterized as relaxed

yet distinctive, the author inadvertently finds himself translating between

Mastroianni and Altman due to a language barrier. This leads to an invitation

to dinner from Mastroianni, an idol for the narrator, who describes

Mastroianni as his all-time acting hero due to his stunning charisma and a

versatile acting range.

The dinner takes place at Romano’s, a small Italian restaurant that
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Mastroianni frequents. Amidst the awkwardness of language and nerves, the

narrator engages in a culinary journey that highlights Italian traditions,

especially the concept of *aperitivo*, which is meant to stimulate the

appetite. As they share authentic dishes, including *pasta fagioli* and lamb

chops, the author gradually becomes more comfortable, enhanced by the

warm atmosphere and delightful food. Mastroianni’s casual demeanor and

charm turn the event into a cherished memory.

The chapter closes with a contrast between the memorable dining experience

at Romano’s and a subsequent visit with friends, where the authenticity of

the Italian cuisine lacks the excellence he encountered with Mastroianni. The

author is disheartened to find the food has been altered to accommodate less

discerning tastes, emphasizing a theme of culinary disappointment and the

struggle between traditional artistry and commercialism—a key concern that

also echoes in the plot of *Big Night*. This experience reinforces the

narrator’s appreciation for the genuine culinary arts, paralleling the film’s

exploration of cultural identity and authenticity. The chapter concludes with

a nod to the bittersweet nature of cherished memories, symbolized by the

handwritten note from Mastroianni that the author vows to keep even after

his passing.
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Chapter 12: 

In Chapter 12, the author reflects on their experience making the film *Julie

 and Julia*, where they played Paul Child, husband to famed chef Julia

Child, portrayed by Meryl Streep. The author had long admired Julia Child

and was excited to immerse themselves in the history and culinary world of

the film, which brought with it a unique joy in researching both Julia and

Paul Child. This involved gathering insights from Paul’s great-nephew, Alex

Prud’homme, and cooking recipes from *Mastering the Art of French

Cooking*, a gift from their mother. A memorable cooking episode included

Meryl and the author making a dish called blanquette de veau for friends,

albeit two hours late due to disorganization.

Paul Child was an intriguing character, serving in the OSS (the precursor to

the CIA) before meeting Julia in Sri Lanka. He was a cultural liaison

post-World War II, fluent in French, and carried a deep appreciation for

literature and cooking. He played a vital role in supporting Julia's television

career, illustrating her cookbooks and managing practicalities behind the

scenes.

The joyous atmosphere extended beyond the film set, as it was highlighted

during a press tour that began with the Obamas hosting a screening of *Julie

and Julia* at the White House. The enthusiasm and charm displayed by the

President and First Lady set a high bar for the tour that followed.
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While promoting the film at the charming Deauville Film Festival, known

for its relaxed vibe, the author enjoyed the local culinary scene. They

reminisced about a special lunch at a country bistro following an emotional

visit to the D-Day beaches, which was a deeply moving experience for the

author, a World War II enthusiast. After the tour, the group settled down for

a meal where they decided to try andouillette, a local sausage specialty. 

However, the dish was nothing like they had anticipated; it arrived looking

shockingly unappetizing. Meryl Streep and the author, along with their

companions, exchanged embarrassed looks as they confronted the

unexpected reality of the dish, humorously comparing it to a "horse cock."

Despite their adventurous spirits, they quickly found the taste unbearable. As

the meal progressed, their disgust turned into laughter over their ill-fated

culinary choice, leading to a shared decision to order something more

palatable—omelettes, accompanied by more wine. 

The chapter deftly combines camaraderie, cultural experiences, and humor,

capturing both the spirit of the film and the rich culinary tapestry of

Normandy, while also introducing readers to andouillette—a coarse sausage

with a distinctive odor and texture that can surprise unsuspecting diners.
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Chapter 13 Summary: 

In Chapter 13, the narrator reflects on the choices he makes when offered

 acting jobs, influenced by Edward G. Robinson's approach to filmmaking:

one film for love, one for money, and one for location. The narrator is

particularly focused on the filming location, as he aims to balance his career

with family life and avoid long separations due to travel. With over

thirty-eight years in the industry, he has prioritized staying close to home,

making cities like Toronto, Vancouver, and Montreal particularly attractive

due to their vibrant food scenes and proximity to his family.

The narrator expresses a strong preference for working in Canada and

England rather than Los Angeles, emphasizing his fondness for Canadian

cities like Vancouver. A highlight of his visits to Vancouver is dining at

Cioppino's, an Italian restaurant run by brothers Pino and Celestino

Posteraro, who share a similar Calabrese heritage as the narrator. The

connection to Cioppino's goes beyond culinary enjoyment; it is a place filled

with warmth and nostalgia, often evoking fond memories of family meals.

Pino, renowned for his culinary skills, creates Italian dishes that transcend

traditional boundaries, incorporating innovative techniques like sous-vide

cooking. The chapter illustrates a memorable visit to Cioppino's where the

narrator receives Pino's signature warm hospitality. During this visit, he is

served an exceptional dish of pasta with Bolognese sauce, which surprises

Listen It

Scan to Download

https://ohjcz-alternate.app.link/e3PAcUtfeYb
https://ohjcz-alternate.app.link/zWumPVSnuOb


him with its richness and depth of flavor, stemming from a special cheese

stock that Pino creates using Parmigiano rind.

In light of the narrator's early call time the following day, Pino graciously

offers to cover the meal, making the experience one of camaraderie and

homecoming rather than a mere dining outing. The chapter ends with a

detailed recipe for Pino's famous Parmigiano stock and his Fettuccine with

Ragout alla Bolognese, showcasing the culinary artistry that defines

Cioppino's and deepens the narrator's bond with the restaurant and its chefs.
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Chapter 14 Summary: 

### Chapter 14: The Kartini

The Martini, often dubbed "the elixir of quietude" by E. B. White, has

unclear origins, with some attributing its invention to a bartender in

Martinez, California, in the late 1800s. Despite the ambiguity surrounding

its beginnings, what truly matters is its existence, particularly in its driest

form—a preference the author passionately advocates.

Traditionally, Martinis were crafted with a one-to-two ratio of dry vermouth

to gin, but over time, the trend shifted toward increasingly dry versions,

often omitting vermouth altogether. Notably, the playwright Noël Coward

quipped that the ideal Martini could be achieved merely by filling a glass

with gin and waving it in the general direction of Italy. The author fondly

recalls stories from World War II about using Scotch as a vermouth

substitute, reflecting both resourcefulness and creativity during shortages.

The author’s journey into mastering the Martini began not in a professional

capacity but as a curious patron at a bar in Majorca. Learning from a skilled

Italian bartender, they perfected the process, shifting their Martini-making

method into an art form. The refined approach involves precise

measurements and careful stirring, emphasizing the importance of technique
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in crafting this iconic cocktail. 

Their passion for Martinis traces back to Café Luxembourg on New York’s

Upper West Side, where they enjoyed the drink despite financial constraints,

savoring the vibrant atmosphere and the charm of a bygone era. The allure of

the Martini also comes with nostalgic aspirations of sophistication,

reminiscent of classic Hollywood figures like William Powell or the witty

Noël Coward. 

As time went on, the author’s palate evolved alongside trends; they

upgraded to Bombay Sapphire gin, embodying a sense of heightened

elegance even with limited means. The Martini became a steadfast

companion on film sets, with the author often being the one to prepare these

drinks after long days of shooting. This ritual forged friendships with

co-stars like Chris Evans and Hayley Atwell, celebrating both the

completion of filming and camaraderie over shared drinks.

The tale takes a darker turn when the author discusses their role in “The

Lovely Bones” as Mr. Harvey, a character that required significant

transformation and emotional strain. The daily ritual of preparing Martinis

post-filming provided solace and relief from the taxing experience of

portraying such a chilling figure.

Ultimately, the Martini represents both an aspirational elegance and a
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potential folly—a duality captured in the words of Dorothy Parker, who

humorously noted the precarious balance of indulgence: enjoyment can

quickly lead to excess. Whether crafted with gin or vodka, the Martini

symbolizes a complex interplay of sophistication and chaos, making it a

fitting drink for those navigating the fine line between refinement and folly.
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Chapter 15 Summary: 

In this chapter, the narrator reflects on a transformative period of his life that

 begins with a wedding he attended at Lake Como, just over a year after the

death of his wife, Kate. The event, set in a stunning venue owned by a friend

of the couple, was not only a long-awaited family trip he had hoped to take

with Kate, but it also provided a welcome escape from his grief. Here, he

meets Felicity Blunt, the sister of the bride. Their connection blossoms

amidst festivities, leading to a food-centric romance that later culminates in

marriage.

After the wedding, the narrator returns to London, where he begins filming

*Captain America*. His budding relationship with Felicity deepens,

primarily through a shared passion for food. Their dining experiences

highlight the restaurants they frequent, particularly the now-closed Ledbury,

run by renowned chef Brett Graham. This establishment is celebrated for its

exceptional cuisine and warm atmosphere, opposite the pretentiousness often

found in Michelin-starred venues. Felicity's insistence on ordering the

tasting menu allows them to savor a wide array of exquisite dishes, marking

the beginning of their culinary journey together.

One memorable event occurs when they are invited into the kitchen at the

Ledbury, an honor that underscores the intimate bond forming between

them. They leave with two pheasants and engagingly pluck them together
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back at Felicity's apartment. Through this tactile and joyful experience, the

two deepen their emotional connection—it becomes a symbol of their

relationship’s evolving intimacy. The act of preparing the pheasants

transcends mere cooking, resonating with their shared love for food, and

reflects the beauty of their growing partnership.

Their culinary adventures continue at L’Anima, a restaurant helmed by

Francesco Mazzei, another chef who finds beauty in revitalizing classic

dishes. Their visits evolve into cherished rituals, forming memories filled

with delightful meals that showcase Felicity's enthusiastic appetite and

charm, particularly when she can highlight her keen knowledge of cheeses.

Their bond culminates in a wedding at L’Anima, where they meticulously

plan a reception centered around good food and community, reflecting their

shared love. Francesco’s generosity and culinary skills are pivotal to their

joyous day, which features an unconventional six-tiered cheese tower instead

of a traditional wedding cake—a tribute to their unique preferences. The

chapter illustrates how food serves as a powerful symbol of love,

connection, and the rich tapestry of relationships that can develop following

loss.
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Chapter 16: 

In this chapter, the protagonist reflects on his experience while filming in the

 UK, which necessitated a long stay in London with his family.

Accompanying him were his young children, parents, and his girlfriend,

Felicity, who became an integral part of their household. Felicity took the

initiative to find a suitable house for their extended stay in Notting Hill and

helped enroll the children in a local international school.

Despite the challenges of the filming process, which was tedious and taxing,

the family time spent in the London townhouse was joyful. The cramped

quarters were animated with laughter, and shared meals brought everyone

closer. The kitchen, albeit outdated and in need of a full set of cookware,

became a scene of culinary learning when Felicity decided to prepare "roast

potatoes," a traditional British dish.

As Felicity embarked on the cooking adventure, her method—boiling the

potatoes before roasting them in a generous amount of goose fat—left the

protagonist confused. He expected the simpler method he was used to, which

included olive oil, garlic, and rosemary. Felicity’s assertive culinary

techniques alarmed him, particularly as she adeptly managed the roasting

pan despite the smoky chaos that ensued. His parents, however, quickly

sided with Felicity, assuring him of her skills in the kitchen.
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This domestic moment intensified the protagonist's feelings for Felicity as

they braved the smoky kitchen together. When the potatoes finally emerged

golden and crispy, they were not only a culinary delight but also a metaphor

for the blending of cultures and lives. The warmth of shared meals in their

makeshift family, alongside the discovery of new flavors, further solidified

the bonds they were forming.

The chapter closes with not only a humorous and lively recounting of

Felicity’s unconventional cooking methods but also a nostalgic recipe for

traditional British roast potatoes, showcasing the fusion of culinary heritage

among family members. In this moment, love flourished, symbolized by the

shared enjoyment of Felicity's roast potatoes—a comfort food that tied

everyone together.
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Chapter 17 Summary: 

Chapter 17 begins with Felicity's enthusiastic suggestion to host a party

 featuring a suckling pig, which immediately excites the narrator due to their

shared love for this dish. They promptly arrange for the butcher to provide a

piglet, but before diving into the culinary escapade, the narrator reflects

nostalgically on the dwindling presence of local butcher shops and

fishmongers in a world dominated by supermarkets. He appreciates the

charm and quality of these shops, especially in England, where he often

visits to explore their offerings, engaging with butchers and fishmongers

who provide a personal touch and knowledge that enhances the enjoyment of

cooking and eating.

The narrator highlights the importance of the connections formed through

food, emphasizing how independent shops foster community ties that are

increasingly lost to chain stores. This connection to food and the stories

behind it plays a crucial role in his life, serving as a reminder of the rich

human interactions that come with culinary traditions.

Back to the party preparations, the narrator and Felicity make a precarious

purchase—a twenty-pound suckling pig, only to discover that it does not fit

in their barbecue rotisserie. As a solution, he humorously resolves to

decapitate the pig using his grandfather’s knife, which adds an element of

nostalgia, connecting past generations to their current culinary adventure.
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Their children’s arrival and inquisitive reactions about the pig create a

light-hearted atmosphere, though their disappointment at the pig's severed

head underscores a clash between childhood curiosity and the harsher

realities of food preparation.

The story takes a turn as the actual cooking of the pig proves to be more

challenging than anticipated, culminating in a failure when the rotisserie

breaks. The subsequent attempt to cook the head yields less than desirable

results, leading to humorous horror and embarrassment.

The narrative then shifts to a second attempt, aided by Adam Perry Lang, a

skilled chef and restaurateur. Adam introduces the narrator to a Caja China,

a Cuban-style roasting box that promises better results for the pig roast. As

the preparations unfold, Adam shares his expertise, guiding them through

the brining and setup of the Caja China. This powerful interaction brings

together friends, family, and food, transforming the cooking process into a

communal event.

Once the Caja China is set and the pig is roasting, the narrator also prepares

a paella outdoors—his two favored cooking methods. The process of making

paella becomes a joyous group activity, with teenagers eager to help,

showcasing the social aspect of cooking. As guests arrive and partake in the

festivities, the pig is unveiled, resplendent with crackling skin, prompting

excitement and applause.
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In this chapter, moments of nostalgia, culinary lessons, and the importance

of shared experiences weave together, demonstrating how food preparation

can transport individuals through time and community connections. The

emphasis on local shops, the intricate cooking practices, and the gathering of

friends and family serve as a powerful reminder of the joys and challenges

found in culinary endeavors. Ultimately, it closes with an eager anticipation

to return to the world of fish, hinting at the storytelling yet to come.
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Chapter 18 Summary: 

In this chapter, the author reflects on their passion for seafood, particularly

 seafood stew, a dish they enjoy cooking frequently with their partner,

Felicity. Their fondness for seafood was initially limited during childhood

but grew alongside their travels and experiences in various restaurants,

specifically recalling a pivotal experience in 1988 when they discovered

cioppino, a seafood stew originating from Italian fishermen in San

Francisco. They emphasize the versatility and regional variations of fish

stews, sharing experiences of cultural culinary rigidity with an encounter

where mentioning onions provoked strong disapproval from a Tuscan cook.

The author elaborates on how fishermen historically created stews using

unsold or less desirable catch, often incorporating staple ingredients like

tomatoes, garlic, and olive oil. While seafood stew has traditionally been

viewed as a humble dish, the rising prices of seafood make it less accessible

nowadays. The chapter concludes with a detailed recipe for fish stew,

showcasing the emphasis on fresh ingredients and simple preparation

methods that yield delicious results.

Transitioning into a shared adventure with Felicity, the author describes their

joy in traveling to the Amalfi Coast on a private yacht, where dining al

fresco under the beautiful sky is a highlight. Felicity proves to be an adept

planner with her tech-savvy abilities, expertly navigating restaurants and
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local attractions. 

One gastronomic stop includes a renowned family-run restaurant, Lo

Scoglio, perched above the water. The author recounts their fascination with

a simple yet extraordinary dish, spaghetti con zucchine alla Nerano, made

purely with zucchini, basil, oil, and cheese. Intrigued by the bold flavors

from such minimal ingredients, the author learns the dish's origins and its

roots in the traditions of fishermen's families.

The author shares the cooking process, emphasizing the importance of

quality ingredients and technique, which enhances the dish's flavor without

the need for excessive embellishments. They conclude by expressing a

desire to return to Lo Scoglio to fully indulge in the culinary delights,

especially the zucchini dish, which quickly becomes a family favorite after

their return home.

Additionally, the chapter provides the recipe for spaghetti con zucchine alla

Nerano, reiterating its simplicity and elegance, showcasing Italian cuisine's

ability to transform humble ingredients into gourmet meals, further

illustrating the joys of seafood and the rich culinary heritage of Italy.
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Chapter 19 Summary: 

Chapter 19 juxtaposes the sense of freedom enjoyed while sailing the Amalfi

 Coast with the restrictive lifestyle enforced during the first lockdown in

March 2020. This chapter is a reflective piece written during this isolating

period, illustrating a typical day for the author, his wife Felicity, and their

children, as they adapted to life under lockdown in their London home.

The couple is joined by their two young children— a five-year-old son and a

two-year-old daughter— as well as Felicity's three older children from a

previous relationship. The household dynamic is further complicated by the

presence of a university girlfriend of the older kids who is stranded and

unable to return home. Despite the challenges posed by the diverse

personalities and needs of the group, the author humorously notes that no

one has been harmed, a testament to the surreal nature of their confinement.

The day begins at 7:00 a.m. GMT, with the five-year-old quickly appearing

in their room, eager to share his fascination with dragons, a subject he is

deeply engrossed in due to the popular book series *How to Train Your

Dragon*. This sets the tone for a bustling morning, where the author and

Felicity handle the day-to-day chaos of parenting and household

management.

Breakfast is a ritual laden with both nourishment and mess, prompting the
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author's commitment to maintaining cleanliness in their home— an endeavor

he genuinely finds soothing. The morning flows into a workout session with

a friend via Zoom, which has become a form of distraction and normalcy

amidst the disruptions caused by the pandemic.

As the day unfolds, the author transitions into various roles: home-schooling

the children, engaging them in imaginative play, and conducting chores

around the house. His meticulous nature shines through as he shares his

struggles with cleanliness, hinting at the ways lockdown has intensified his

tendencies. He navigates between playing games like 'Mean King' with the

children, trying to maintain a sense of fun, while also addressing practical

needs like laundry and meal preparations.

When it comes time to cook, he gathers ingredients for dinner, mindful of

catering to the various dietary needs of his older kids but also determined to

keep the simpler meals for the little ones. Notably, the author shares recipes,

including a vegetarian dish of pasta alla Norma and lamb chops, to highlight

the core of family life—the rhythms of cooking and eating together.

After a chaotic lunch and various distractions, he finds himself asleep with

the New York Times crossword puzzle before being roused to continue his

parental duties. The afternoon offers a blend of play and negotiation, with

the author mediating disputes between siblings—a common aspect of

parenting.
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As evening approaches, the author turns to cocktail-making, longing for a

moment of adult respite with a Negroni as dinner preparations ramp up.

There's a bittersweet recognition that despite the chaos, moments of

connection and gratitude exist, even as the family grapples with the

uncertainty of the pandemic’s duration.

The chapter closes with a glimpse into their growing familiarity with staying

at home. The second lockdown is underway, marked by a shrinking

household population as older children return to their own spaces for mental

health and independence. The author notes the amusing developments in

their younger children, particularly the two-year-old’s budding

conversational skills and the older children’s coping strategies through

creativity. 

Amidst the domestic challenges and anxiety regarding future

uncertainties—such as health, employment, and education—the family

retains a sense of gratitude for their togetherness and the basic comforts they

enjoy. Each meal shared and each moment spent collectively highlight the

love and resilience that endure, even in the confined reality of shared living

during lockdown.
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Chapter 20: 

In Chapter 20, the narrator reflects on his complex relationship with Los

 Angeles, a city that he has never truly embraced despite its beautiful

landscapes and beloved acquaintances. His aversion intensified during a

work trip to film a limited series titled *Feud*, where he confronted a

worsening pain in his jaw. After seeking help from a dentist, he was

horrified to learn that he might have oral cancer, triggering a flood of

memories surrounding his late partner Kate's own battle with the disease.

Amidst this personal crisis, the narrator grapples with fear and denial about

his own diagnosis. Eventually, a doctor reveals that a malignant tumor has

formed at the base of his tongue, which requires a rigorous treatment plan of

radiation and chemotherapy rather than a surgical option that could impair

his ability to speak or eat — an irony he finds unbearable given his lifelong

passion for food. With the support of his partner, Felicity, who is facing her

own challenges with pregnancy and a growing family, he embarks on the

treatment, motivated by the hope of returning to the joys of cooking and

sharing meals with loved ones.

During the treatment, the narrator suffers significant physical and emotional

hardships — profound nausea, loss of appetite, and the discomfort of a

feeding tube as he endures the rigor of daily radiation sessions. He

experiences debilitating side effects: taste and smell distortions that turn
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every bite into a nightmare, making food seem repulsive rather than

comforting. Despite these challenges, he finds solace in cooking and

watching food shows, yearning for the connection they represent.

Felicity’s strength during this tumultuous time becomes a source of

inspiration. Their family dynamics shift as they navigate his illness while

welcoming the birth of their daughter, Emilia. Though he remains bedridden

for weeks and struggles with feelings of depression and isolation, the love of

his family, particularly the reassurance from Felicity and the encouragement

from his older children, plays a critical role in his recovery.

The chapter culminates with a pivotal moment: after months of treatment, a

follow-up scan reveals "no evidence of disease." This news marks a new

beginning, allowing the narrator to finally reclaim his ability to enjoy food

without the reliance on a feeding tube. However, his journey continues as he

adjusts to a new way of eating, navigating a sensitive mouth and the loss of

some culinary experiences.

As he embraces the joys of food once more, he reflects on the profound

connections between his identity, health, and passion for cooking. For the

narrator, food transcends mere nourishment — it connects him to his

heritage and loved ones, offering a sense of grounding and an expression of

love. In this celebration of life's simple pleasures, he learns that food is not

just a matter of sustenance but a key to connection and resilience throughout
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his journey.
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