2009 JAMES BEARD FOUNDATION AWARDS NOMINEES

Broadcast Media Awards
Presented by Viking Range Corporation

For television, webcust, und rudio programs uired in 2008.

AUDIO WEBCAST OR RADIO SHOW

Living Today, Martha Stewart Living Radio: José Andrés
Host: Mario Bosyuez

Areu: Nutionwide U.S.

Producers: Nuomi Gubuy und Luuren Gould

Graperadio.com: Thomas Jefferson and Wine
Hosts: Briun Clurk, Eric Anderson, und Jay Selman
Areu: Online

Producer: Juy Selmaun

WNYC, The Leonard Lopate Show: 3-Ingredient
Challenge

Hosts: Leonurd Lopute und Rozaunne Gold
Area: New York City Metro, Online

Producer: Suruh English

VIDEO WEBCAST

Obsessives: School Lunch Revolutionary
Chow.com
Producer: Meredith Arthur

The Art of Blending

Hosts: Briun Clurk, Eric Anderson, und Jay Selman
Gruperudio.com

Producers: Juy Selmun und Murk Ryun

Savoring the Best of World Flavors, Volume lii:
Vietnam and the Island of Sicily

Host: Jonuthan Colemun
Ciuprochef.com/WCA3/

Producers: John Burkley, Kenneth Wilmoth,
Grey Drescher, Steve Jillebu, und Junet Fletcher

TELEVISION FOOD SHOW, NATIONAL AND LOCAL

Lidia’s Italy: Sweet Napoli

Host: Lidia Matticchio Bustianich

Network: PBS

Producers: Lidia Mutticchio Bastianich, Julia Harrison,
und Shelly Burgess Nicotru

The Chateau Dinner: A French Food at Home Special
with Laura Calder

Host: Laura Culder

Network: Food Network Canudu

Producer: Johannu Eliot

We Live to Eat: New Orleans’ Love Affair with Food
Network: PBS

Producers: e/Prime Mediu und the Historic New Orleuns
Collection

TELEVISION FOOD SEGMENT, NATIONAL AND LOCAL

ABC News, Nightline: Platelist

Hosts: Martin Bashir, Cynthia McFudden, und
Terry Morun

Network: ABC

Producer: Suruh Rosenbery

CBS News Sunday Morning: In a Pinch
Host: Martha Teichner

Network: CBS

Producers: Jon Currus und Duvid Smuall

ABC 7 News Friday Night Special: Hungry Hound
Host: Steve Dolinsky

Network: ABC

Producer: Badriyyuh Waheed
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Journalism Awards
For articles published in English in 2008.

NEWSPAPER FEATURE WRITING ABOUT RESTAURANTS NEWSPAPER FOOD SECTION
AND/OR CHEFS
Chicago Tribune

Monica Eng, Phil Vettel Curol Mighton Huddix
Chicugo Tribuhe
"Big Night. Big Mystery: Why Did Michuel Carlson Vanish San Francisco Chronicle

the Duy After Servinyg Dinner to the Greutest Chefs in Jon Bonné und Mirium Morgan
the World?”
The Washington Post
Katy McLaughlin Joe Yohun
The Wuill Street Journhdl
“Sushi Bullies”
MAGAZINE FEATURE WRITING ABOUT RESTAURANTS
Tom Sietsema AND/OR CHEFS
The Washington Post
“Sound Check” Ruth Reichl
Gourmet

“The Lust Time | Saw Puaris...”
NEWSPAPER FEATURE WRITING WITHOUT RECIPES
Alan Richman

Monica Eng Depurtures
Chicugo Tribuhe “Euting Small in New York”
“Mordlity Bites: Mustering Some Symputhy for
the Bedeviled Hum und Beef” Anya von Bremzen
Food & Wine
Kristen Hinman “The Griling Genius of Spuin”

Riverfront Times
“The Pope of Pork”
MAGAZINE FEATURE WRITING WITH RECIPES

Craig LaBan
The Philadelphia Inquirer Edna Lewis
“The Tender und the Tough” Gourmet

“Whut is Southern?”*
*ublished posthumously
NEWSPAPER FEATURE WRITING WITH RECIPES

David Dobbs
Rebekah Denn Recipes by John Ash
Seduttle Post-Intelligencer EatingWell
“High on the Huiry Hoys: Super-Succulent Imports “The Wild Sulmon Debute: A Fresh Look ut Whether
are Everything U.S. Pork Isn’t” Edting Farmed Salmon is...Well...OK”
David Leite James Peterson
The New York Times Saveur
“Perfection? Hint: It's Warm und Hus u Secret” “Mother Sauce: The Ancient Art of the Saucier is Alive

and Well in the Kitchens of Puris und Beyond”
Kathleen Purvis

The Churlotte Observer
"The Belly of the Beust”
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Journalism Awards (continued)
For articles published in English in 2008.

MAGALZINE FEATURE WRITING WITHOUT RECIPES

Alan Richman
Ga
“"Mude (Better) in Jupun”

Patricia Sharpe and the staff members of
Texas Monthly Magazine

Texus Monthly

"BBQ 08 (The Top 50 BBQ Joints in Texus)”

Monique Truong
Gourmet
“My Cherry Amour”

RESTAURANT REVIEWS

Jonathan Gold
LA Weekly
"A Proper Brusserie,” "A Fine Pulute,” "Pho Town”

Adam Platt

New York Magazine

“Faux French,” “The Murio of Midtown,” “Corton on
Hudson”

Tom Sietsema

The Washington Post

“Greut Expectutions,” "Robo Restaurant,” *An Eurned
Exclumation”

REPORTING ON NUTRITION OR FOOD-RELATED
CONSUMER ISSUES

Barry Estabrook
Gourmet
“Greens of Wrath”

Mark Adams, Amanda Fortini, Melissa Kirsch,
Josh Ozersky, Rob Patronite, Adam Platt, and
Robin Raisfeld

New York Magauzine

"What Good is Breukfust?”

Rachael Moeller Gorman
EatingWell
“How to Feed Your Mind”

BLOG FOCUSING ON FOOD, BEVERAGE, RESTAURANTS,
OR NUTRITION

Andrew Knowlton
The BA Foodiist
Bonappetit.com

Hank Shaw
Hunter Ahgler Gardener Cook
Honest-food.net

Erika Ehmsen, Elizabeth Jardina, Rick LaFrentz,
Amy Machnak, Johanna Silver, Margaret Sloan,
and Margo True

Our One-Block Diet

Oneblockdiet.sunset.com

FOOD-RELATED COLUMNS

Dorie Greenspan

Bon Appétit

“Bucon-Cheddur Quick Breud,” “All-Purpose Holiday
Cuke,” "My Go-To Dough”

Corby Kummer

The Atluntic

"A Pupuyu Grows in Holyoke,” “Beyond the Mclnhtosh,”
“Half a Louf”

Laura Shapiro

Gourmet.com

“"Cumpuign Cookies,” “"Why Does Americu Hute
Rutatouille?,” “The Lord is my Chef”

WRITING ON SPIRITS, WINE, OR BEER

Jon Bonné
San Francisco Chronicle
“Revolution by the Gluss”

Jay Mclnerney
Meh'’s Vogue
“Billionuire Winos”

Alan Richman
G
*Vivu Lu Revolucion!”
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Journalism Awards (continued)
For articles published in English in 2008.

WEBSITE FOCUSING ON FOOD, BEVERAGE,
RESTAURANTS, OR NUTRITION

Chow.com
June Goldmun

Epicurious.com
Tanyu Steel

Gourmet.com
Ruth Reichl

MULTIMEDIA FOOD JOURNALISM

Ruth Reichl
Gourmet.com
"Gourmet Cookbook Club”

Ruth Reichl
Gourmet.com
“The Test Kitchen”

Mike Sula
Chicugoreuder.com
“The Whole Hoy Project”

M.F.K. FISHER DISTINGUISHED WRITING AWARD

Celia Barbour
O, The Oprah Magauzine
“Kneud, Pray, Love”

Aleksandra Crapanzano
Gourmet
“Benedictions”

Alan Richman
G
"My Sweet Life”
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Book Awards

Presented by Green & Black’s® Organic Chocolate
For cookbooks published in Enylish in 2008.

AMERICAN COOKING

Arthur Schwariz’s Jewish Home Cooking: Yiddish
Recipes Revisited

by Arthur Schwurtz

(Ten Speed Press)

Cooking Up a Storm: Recipes Lost and Found from
The Times-Picayune of New Orleans

Edited by: Marcelle Bienvenu und Judy Wulker
(Chronicle Books)

Screen Doors and Sweet Tea: Recipes and Tales from
a Southern Cook

by Murthu Hull Foose

(Clurkson Potter)

BAKING

Bakewise: The Hows and Whys of Successful Baking
by Shirley O. Corriher
(Scribner)

Baking for All Occasions: A Treasury of Recipes for
Everyday Celebrations

by Flo Braker

(Chronicle Books)

The Art and Soul of Baking
by Cindy Mushet, Sur Lu Tauble
(Andrews McMeel Publishing)

BEVERAGE

The Harney and Sons Guide to Tea
by Michuel Hurney
(The Penguin Press)

The Wines of Burgundy
by Clive Coutes
(University of Culifornia Press)

WineWise: Your Complete Guide to Understanding,
Selecting, and Enjoying Wine

by Steven Kolpun, Briun H. Smith, and Michuel A. Weiss,

The Culinury Institute of Americu
(John Wiley & Sonhs, Inc.)

COOKING FROM A PROFESSIONAL POINT OF VIEW

Alinea
by Grunt Achutz
(Achutz LLC/Ten Speed Press)

The Big Fat Duck Cookbook
by Heston Blumenthal
(Bloomsbury USA)

Under Pressure: Cooking Sous Vide
by Thomus Keller
(Artisan)

GENERAL COOKING

How to Cook Everything (Completely Revised Tenth
Anniversary Edition)

by Murk Bittmaun

(John Wiley & Sonhs, Inc.)

Martha Stewart’s Cooking School: Lessons and Recipes
for the Home Cook

by Marthu Stewurt with Suruh Curey

(Clurkson Potter)

The Bon Appétit Fast Easy Fresh Cookbook
by Burbara Fairchild
(John Wiley & Sonhs, Inc.)

HEALTHY FOCUS

Cooking with the Seasons at Rancho La Puerta:
Recipes from the World-Famous Spa

by Deboruh Szekely und Deboruh M. Schneider, with
JesUs Gonzdlez

(Stewurt, Tubori & Chuny)

EatingWell for a Healthy Heart Cookbook
by Philip A. Ades, M.D. und the Editors of EutingWell
(The Countrymaun Press)

The Food You Crave: Luscious Recipes for a Healthy Life
by Ellie Krieger
(The Taunton Press, Inc.)
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Book Awards (continued)

Presented by Green & Black’s® Organic Chocolate
For cookbooks published in Enylish in 2008.

INTERNATIONAL

Beyond the Great Wall: Recipes and Travels
in the Other China

by Jeffrey Alford und Nuomi Duguid
(Artisun)

Jewish Holiday Cooking: A Food Lover’s Treasury of
Classics and Improvisations

by Juyne Cohen

(John Wiley & Sonhs, Inc.)

Southeast Asian Flavors: Adventures in Cooking the
Foods of Thailand, Vietnam, Malaysia, & Singapore
by Robert Dunhi
(Mortur & Press)

PHOTOGRAPHY

The Big Fat Duck Cookbook
Photoyrapher: Dominic Duvies
Artist: Duve McKeun
(Bloomsbury USA)

Decadent Desserts
Photoygrapher: Thomaus Dhellemmes
(Flummarion)

Haute Chinese Cuisine from the Kitchen of Wakiya
Photoygrapher: Musushi Kumu
(Kodunsha International)

REFERENCE AND SCHOLARSHIP

Milk: The Surprising Story of Milk Through the Ages
by Anne Mendelson
(Knopf)

The Flavor Bible: The Essential Guide to Culinary
Creativity, Based on the Wisdom of America’s Most
Imaginative Chefs

by Andrew Dorhenburyg und Karen Page

(Little, Brown und Compuny)

The Science of Good Food

by Duvid Jouchim und Andrew Schloss, with A. Philip
Hundel, Ph.D.

(Robert Rose Inc.)

SINGLE SUBJECT

Fat: An Appreciation of a Misunderstood Ingredient,
with Recipes

by Jennifer McLagaun

(Ten Speed Press)

Mediterranean Fresh: A Compendium of One-Plate
Salad Meals and Mix-and-Match Dressings

by Joyce Goldstein

(W.W. Norton & Compuny, Inc.)

The Best Casserole Cookbook Ever
by Beutrice Ojukaungus
(Chronicle Books)

WRITING AND LITERATURE

In Defense of Food
by Michuel Pollun
(The Penguin Press)

Shark’s Fin and Sichuan Pepper: A Sweet-Sour Memoir
of Eating in China

by Fuchsiu Dunlop

(W.W. Norton & Compuny, Inc.)

Raising Steaks: The Life and Times of American Beef
by Betty Fussell
(Houghton Mifflin Harcourt)
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Design and Graphics Awards

OUTSTANDING RESTAURANT DESIGN OUTSTANDING RESTAURANT GRAPHICS

For the best restaurunt design or renovution in North For the best restaurunt graphics executed in North
Americu since Junuary 1, 2006 Americu since Junuary 1, 2006

Design Firm: Design Bureaux, Inc. Design Firm: The JNL Graphic Design

Designer: Thomus Schlesser Designers: Juson Picklemun und Donuld Madiu
Project: The Publicun, Chicugo Project: The Publicun, Chicugo

Design Firm: Design Bureaux, Inc. Design Firm: Korn Design

Designer: Thomus Schlesser Designers: Denise Korn, Juvier Cortés, und Bryant Ross
Project: Bur Boulud, NYC Project: The Corner Office, Denver

Design Firm: Starck Network and SBE Design Team Designer: Steven Solomon

Designers: Philippe Sturck, Bruno Barrione, und Project: Terroir, NYC

Theresu Futino
Project: The Buzaar by José Andrés ut SLS Hotel ut
Beverly Hills, Los Ahgeles
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Restaurant and Chef Awards

OUTSTANDING RESTAURATEUR AWARD

A working restaurateur who sets high national standards
in restaurant operutions und entrepreneurship. Candidutes
must have been in the restaurunt business for ut leust 10
years. Cundidutes must not have been nominated for u
Jumes Beurd Foundution chef uward in the pust 10 yeurs.,

Tom Douglas Drew Nieporent

Tom Douglus Restaurants Myriud Restuurant Group
Seuttle NYC

Keith McNally Stephen Starr

Baulthazur, Lucky Strike, Starr Restuurunt Orgaunization
Morundi, Pustis, Pravdu, Philadelphiu

and Schiller’s Liyuor Bar
NYC

Richard Melman
Lettuce Entertdin You
Enterprises

Chicuygo

OUTSTANDING CHEF AWARD

Presented by All-Clad Metailcrafters

A working chef in Americu whose cureer hus set hational
industry staundurds und who hus served us uh inspiration
to other food professionuls. Cundidutes must have
been working us chefs for ut leust the pust 5 yeurs.

José Andrés Suzanne Goin

Minibbar Lucyues
Washington, D.C. Los Ahygeles
Dan Barber Paul Kahan
Blue Hill Blackbird
NYC Chicuyo

Tom Colicchio
Cruft
NYC

OUTSTANDING RESTAURANT AWARD

A restaurant in the United Stutes that serves us a
nationul standurd-beurer for consistent quulity

and excellence in food, atmosphere, und service.
Cundidutes must have been in operaution for ut leust 10

Oor more conhsecutive yeurs.

Babbo

NYC

Chef/Owner: Muario Butdli
Owner: Joe Bustianich

Boulevard

Sun Fruncisco
Chef/Owner: Nuncy Oukes
Owner: Put Kuleto

Fore Street

Portland, ME

Chef/Owner: Sum Hayward
Owner: Victor Leon und
Duna Street

Highlands Bar & Girill
Birminghum, AL
Chef/Owner: Frank Stitt

Jean Georges

NYC

Chef/Owner: Jeun-
Georyes Vonhyerichten
Owner: Phil Suurez

RISING STAR CHEF OF THE YEAR AWARD
A chef uge 30 or younyer who displays un impressive
talent and who is likely to have d significant impuct on

the industry in yeurs to come.

Nate Appleman
Al6
Sun Fruncisco

Sean Brock
McCrady’s
Charleston, SC

Johnny Monis
Komi
Washington, D.C.

Gabriel Rucker
Le Pigeon
Portland, OR

Michael Solomonov
Zahav
Philadelphiu

Sue Zemanick
Gautreau’s
New Orleduns
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Restaurant and Chef Awards (continued)

BEST NEW RESTAURANT
Presented by Lexus

A restaurant opened in 2008 that ulreudy displays
excellence in food, beverage, und service und is likely
to have d significant impuct on the industry in years

to come.

The Bazaar by José Andrés
at SLS Hotel at Beverly Hills
Los Anygeles

Chef/Owner: José Andrés
Ownhers: Sum Narian and
Philippe Starck

Corton

NYC

Chef/Owner: Pauul Liebrandt
Owner: Drew Nieporent

L20

Chicuygo

Chef: Laurent Grus
Owner: Richurd Melman

Momofuku Ko
NYC
Chef/Owner: Duvid Chuny

Scarpetta
NYC
Chef/Owner: Scott Conunt

OUTSTANDING PASTRY CHEF AWARD

Presented by All-Clad Metalcrafters

A chef or baker who prepures desserts, pustries, or
breuds und who serves us u hational stundard-beurer
for excellence. Cundidutes must huve been pustry
chefs or bukers for ut leust the pust 5 yeurs.

Gina DePalma
Bubbo
NYC

Kamel Guechida

Joél Robuchon ut MGM
Grund Hotel & Cusino
Las Veyus

Pichet Ong
P*ony
NYC

Nicole Plue
Redd
Yountville, CA

Mindy Segal
Mindy’s HotChocolute
Chicuygo

OUTSTANDING WINE SERVICE AWARD

A restauraunt that displays und encouruges excellence
in wine service through u well-presented wine list, a
knowledyeuble stuff, und efforts to educute customers
ubout wine. Cundidutes must have been in operation
for ut leust 5 yeurs.

Bin 36 Patina
Chicuyo Los Anyeles
Wine Director: Briah Duncan  Wine Director: Eric Espuny

Blackberry Farm Picasso at Bellagio
Walland, TN Las Vegus
Wine Director: Andy Chubot Wine Director: Robert Smith

Le Bernardin
NYC
Wine Director: Aldo Sohm

OUTSTANDING WINE AND SPIRITS PROFESSIONAL AWARD
Presented by Southern Wine & Spirits

A winemuker, brewer, or spirits professiondl who hus
had d significant impuct on the wine and spirits industry
nutionwide. Cundidutes must have been in the
profession for ut leust 5 yeurs,

Dale DeGroff John Shafer and

Dule DeGroff Co., Inc. Doug Shafer

NYC Shufer Vineyurds
Nupu, CA

Merry Edwards

Merry Edwaurds Wines
Sebustopol, CA

Julian P. Van Winkle, lli
Old Rip Van Winkle
Distillery

Garrett Oliver Louisville, KY
The Brooklyn Brewery

Brooklyn, NY
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Restaurant and Chef Awards (continued)

OUTSTANDING SERVICE AWARD

Presented by Stella Artois

A restuuraunt thut demonstrates high stundards of
hospitulity and service. Cundidutes must have been
in operution for ut leust the pust 5 yeaurs.

Daniel Spiaggia

NYC Chicugo

Owhners: Duniel Boulud Owner: Lurry Levy

and Joel Smilow

Vetri

Philudelphia

Owners: Murc Vetri und
Jeff Benjumin

Emeril’s New Orleans
New Orleuns
Owner: Emeril Lagusse

La Grenouille

NYC

Owners: Charles Musson
und Giséle Musson

BEST CHEFS IN AMERICA

Presented by American Express®

Chefs who have set hew or consistent stfundurds of
excellence in their respective reygions. Caundidutes
must have been working us chefs in uny type of dininy
estublishment for ut leust the pust 5 yeurs. The 3 most
recent yedrs must huve been spent in the region where
the chef is presently working.

Best Chef: Pacific (CA, HI)

Jeremy Fox David Kinch
Ubuntu Manresu
Nupu, CA Los Gutos, CA

Douglas Keane Daniel Patterson
Cyrus Coi
Heduldsbury, CA Sun Fruncisco

Loretta Keller
Coco500
Sun Francisco

Best Chef: Mid-Atlantic (D.C., DE, MD, NJ, PA, VA)

Marricel Presilla
Cuchurumumu
Hoboken, NJ

Cathal Armstrong
Restaurunt Eve
Alexandria, VA

Vikram Sunderam
Rusiku
Woashington, D.C.

Jose Garces
AMmudu
Philadelphiu

Peter Pastan

Obelisk
Washington, D.C.

Best Chef: Midwest (IA, KS, MN, MO, NE, ND, SD, WI)

Isaac Becker Tim McKee

112 Eutery Ld Belle Vie
Minneupolis Minneupolis
Gerard Craft Alexander Roberts
Niche Restaurunt AlImu
St. Louis, MO Minneupolis
Colby Garrelts

Bluestem

Kunsus City, MO

Best Chef: Great Lakes (IL, IN, MI, OH)

Koren Grieveson Michael Symon

Avec Lolu

Chicuygo Clevelund

Arun Sampanthavivat Alex Young

Arun’s Zingermun’s Roudhouse
Chicuygo Ann Arbor, Ml

Bruce Sherman
North Pond
Chicuygo
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Restaurant and Chef Awards (continued)

Best Chef: New York City (Five Boroughs)

Michael Anthony
Grumercy Tavern

Terrance Brennan
Picholine

Wylie Dufresne
WD-50

Gabrielle Hamilton
Prune

Gabiriel Kreuther
The Modern

Best Chef: Northeast (CT, MA, ME, NH, NY STATE, RI, VT)

Rob Evans
Hugo’s
Portlund, ME

Clark Frasier and
Mark Gaier
Arrows
Oyunhyuit, ME

Michael Leviton
Lumiére

West Newton, MA

Tony Maws
Crdigie on Muin
Cumbridgye, MA

Marc Orfaly
Pigulle
Boston

Best Chef: Northwest (AK, ID, MT, OR, WA, WY)

Maria Hines
Tilth
Seuttle

Joseba Jiménez
de Jiménez

The Harvest Vine
Seuttle

Ethan Stowell
Union
Seuttle

Cathy Whims
Nostranu
Portland, OR

Jason Wilson
Crush
Seuttle

Best Chef: Southeast (GA, KY, NC, SC, TN, WV)

Hugh Acheson
Five und Ten
Athens, GA

Linton Hopkins
Restaurant Eugene
Atlanta

Mike Lata
Fig
Charleston, SC

Bill Smith
Crook’s Corner
Chupel Hill, NC

Bob Waggoner
Chuarleston Grill
Chuarleston, SC

Best Chef: Southwest (AZ, CO, NM, NV, OK, TX, UT)

Paul Bartolotta
Barftolottu Ristorante di
Mare at Wynn Lus Veyus

Sharon Hage
York Street
Dallus

Ryan Hardy
Montagnu at the Little Nell
Aspen, CO

Claude Le Tohic

Joél Robuchon ut MGM
Grand Hotel & Cusino
Las Veyus

Andrew Weissman
Le Réve
San Anfonio

Best Chef: South (AL, AR, FL, LA, MS)

Zach Bell

Cufé Boulud ut the
Bruziliun Court
Pulm Beuch, FL

John Currence
City Grocery
Oxford, MS

John Harris
Lilette
New Orleuns

Douglas Rodriguez
Olu
Miami Beuch, FL

Michael Schwariz
Michuel’s Genuihe Food
& Drink

Miami
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Humanitarian of the Year: Feeding America

The James Beard Founddation Humanitarian of the Year awdard is given to an individual working in the redalm of food who
has given selflessly and worked firelessly to better the lives of others and society dt large.

More than 36 million Americuns fuce issues of hunyer und food insecurity euch day, For more than 30 yeurs,
Feeding Americu (formerly hamed Americu’s Second Hurvest) hus provided free food und yrocery products to
those Americuns who uren’t sure where their next meaul will come from. Feeding Americu operutes through u
nutionwide network of more than 200 food bunks, including City Harvest and the Food Bunk for New York City, und
more thun 63,000 charituble feediny uygencies. Euch year, they ucyuire und distribute 2 billion pounds of food to
more thun 25 million Americuns, including 9 million children und 3 million seniors. "If you rolled up ull of the operdtinyg
pluns from our food bunks with the hutionadl office, we would be the third largest charity in the United Stutes,” suid
Vicki Escurru, the orgunization’s president und CEO.

The ideu of food bunking wus conceived by John van Hengel, u retired Phoenix businessman, who opened St.
Mary’s Food Bank in 1967 ufter seeing o woman rummuaging trough o dumpster to find food for her family. Hengel’s
concept spreud ucross the country, und in 1979 u hutionwide network of food bunks culled Second Hurvest was
creuted. The orgunization swiftfly moved beyond busic product solicitution and into hew aredus, such us estublishing
food sufety stundurds und refining best practices for food bunks. By 1984, Second Hurvest had moved from Phoenix
to Chicuyo, u more centrul locution for the yrowinyg hationul network.

In 1999, the oryunizution chunyed its hume to Americu’s Second Harvest und the followiny yeur mergyed with
Foodchuin, the hution’s largest food-rescue orgunization. Americu’s Second Hurvest wus the most comprehensive
and efficient charitable hunger-fighting orgunization in the country. In 2008, the orgunization chunged its name
aguin to address the public awareness challenyge of getting Americans to understand that there were hungry people
in their midst. Feeding Americu secures food for distribution, provides funds for locul food bunks, stundurdizes
fruining und cure dt the locdl level, und advocutes for huhyger issues. “Food is so busic,” Escurrd suid, “Sometimes |
think we take it for granted, but the redility is when you don’ thave it there’s nothing more important thun that,”

Ever growing und evolving, Feeding Americu plans to expund its reach and impact in the years to come. They
infend to fundumentully chunyge the way corporations donute food und grocery products, improve the wuy food
banks ucross the country help each other succeed, und infuse the lives of millions of strugyling Americans with
hope und the power 1o thrive. The economic redlities of our fime meun that their mission will only become more
important and more difficult to fulfill in the years to come. "One stunning thing is I've hever yet been involved in
asking un individudl or a donor to help us und huve someone suy ho.” Escurru suid. “The inferesting thing ubout
the work we do is the people that we work with so uppreciute everything that we provide them that it’s redlly very
inspiring to have u chance to do this work.” We sulute Feeding Americu und the individuuls und organizations who
supfport them.
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Who’s Who of Food & Beverage in America Inductees

David Burke
Chef, Entrepreneur, NYC

A graduaute of the Culinury Institute of Americu, David
Burke is u chef, entrepreneur, und inventor. He worked
under Pierre Troisyros, Georyes Blunc, und Guston
Lendtre in Frunce before returning to the U.S. to work ut
La Cremuillére and River Café. In 1992, Burke opened
Park Avenue Cufé with Smith & Wollensky CEO Alun
Stillman und becume VP of Culinary Development for
the Smith & Wollensky Group four years later, With his
credtive eneryies, Burke developed hew products,
such us GourmetPops und Fluvorsprays. He opened
davidburke & donutellu in 2003 (how known us

Fishtdil by Duvid Burke), followed by David Burke ut
Bloomingddale’s, David Burke’s Primehouse, David Burke
Fromagerie, und David Burke Las Vegus. His awards
include the Meilleurs Ouvriers de France Diplome
d’Honnheur, Robert Mondavi Award of Excellence, und
Nution’s Restaurant News’ 50 Top R&D Culinuriuns.
Burke’s first cookbook, Cooking with David Burke wus
published in 1995, and his second, David Burke’s New
Americun Clussics, in April, 2006.

John T. Edge
Journalist, Director, Southern Foodways Alliance,
Oxford, MS

John T. Edye is u columnist for the Oxford Americun
and US Airways Magazine. His work for Saveur and
other muguzines hus been fedtured in every edition
of the Best Food Writing compilution since 2001. Edye
is director of the Southernh Foodwuys Alliunce at the
University of Mississippi, where he dedicutes his time
to documenting und celebrating the diverse food
cultures of America. He is the author of a humber of
books, including the Jumes Beurd Foundution Awurd-
nominuted cookbook, A Grucious Plenty: Recipes
uhd Recollections from the Americun South (2002).
He is ulso editor of the New Encyclopediu of Southern
Culture: Volume 7: Foodways (2007). In 2004 he wus
nominuted for the Jumes Beurd Foundution M.FK.
Fisher Distinguished Writing Award.

Betty Fussell
Author, Culinary Historian, NYC

Betty Fussell is a cookbook writer and food historian,
specidlizing in Americun food und good home
cooking. As u cook, she likes recipes that are simple,
improvisatory, and tusty—things aunyone could do with
no more than a sharp knife, d skillet, and a few good,
fresh ingredients. Her many cookbooks reflect these
interests, from her first, Masters of American Cookery
(1984), to her most recent, Home Bistro (1997). She

is best known for | Heur America Cookinyg (1986 und
1997), her 2000 memoir My Kitchen Wars, und for the
epic history of the New World’s native grain, The Story
of Corh (1992), for which she won the Interhutional
Associution of Culinury Professionul’s June Grigson
Awurd. Her articles huve uppeured in publications like
the New York Times, the Los Ahgeles Times, Travel und
Leisure, Cosmoypolitun, Food Arts, Food & Wihe, Bon
Appétit, Cooking Light, and Vogue.

Dorothy Hamilton
Founder, The French Culinary Institute, NYC

A lifelony Francophile aund epicure, Dorothy Humilton
founded the French Culinary Institute in 1984. Her distin-
guished cureer in vocutionul educution und outstanding
reputation for innovdtive programs in gustronomy have
resulted in humerous uccoludes und tributes, including
the Chevdlier dans I'Ordre Nutional du Mérite and
Chevdlier du Mérite Agricole from the French government,
Humilton hus dlso received the coveted Silver Spoon
Awurd from Food Arts muyuzine. Elected chairwoman
of the Americun Institute of Wine & Food, Humilton
wus soon dppointed Chuirwomaun emeritu for life.
Most recently, she served us Chuirmun of the Bourd of
Trustees for the Jumes Beurd Foundution. She holds B.A.
Honours from the University of Newcustle-upon-Tyne,
Englaund, und an M.B.A. from New York University.
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Who’s Who of Food & Beverage in America Inductees (continued)

Clark Wolf
Clark Wolf Company, NYC

Clark Wolf is founder und President of Clark Wolf
Compuny, a New York-bused food und restaurant
conhsulting firm estublished in 1986. In 1989 he beyun
consulting with Jonathan Tisch and Loews Hotels,
with whom he hus worked on 18 hotels, including
four now in development. In 1994, he opened his
owh restaurant, the Markham, in New York City.

After a successful fwo-year run, Wolf sold his part of
the Murkhum to refocus on Clark Wolf Compauny.
Since 1996, Wolf hus served us Chuir of the Advisory
Committee to New York University’s Department of
Nutrition & Food Studies. After founding the New York
chupter of the Americun Institute of Wine & Food,
he served on its Nutionul Bourd und mounted six
infernational conferences. Current and recent projects
include: Mundalay Resort Group in Las Veyus, Park
Place Entertainment in Las Veguas, The National Arts
Club, und the Resort and Spu at Natirar.
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Lifetime Achievement Award Recipient: Ella Brennan
Parther, Communder’s Puluce Fumily of Restuurants

The Lifetime Achievement awurd is given to an individudl whose lifetime body of work huas had a positive and
lohg-lusting impuct on the way we eut, cook, und/or think ubout food in Americuai,

“Living in New Orleuns wus the ultimate luck in my life,” Ella Brennan told Pum Parseghian of Nafion’s Restaurant
News upon receiving thut magazine’s “Fine Dining Leyend Award” in 2004. *If is just so dumn much fun to live here.
There dre so muny active people that are into Music or writing. Now this sounds huts, but it is like a little New York.
People come here to take from the city. It is a fabulous city.”

Having owhed und operuted the 129-yeur-old lundmurk restaurant Communder’s Paluce since 1969 und grown
a fumily-bused restaurant empire with 11 outposts, Brenhan and her fuamily are(?) eusily amony the city’s most
ductive people.

Ella Brennun started in the restaurant business in 1943 ut auge 18, when her brother, Owen, bought u bur cdlled the
Old Absinthe House. "He needed help,” she told Resfaurants & Institutions muguzine. “He hud me doiny clericul
jobs und running to the baunk. It wus in the middle of World War Il und there weren’t too muny choices...He wouldn’t
let me go info the buar, Ladies didn’t back then. But | bought the liquor and did inventory. Then, Owen bought another
restaurunt, Vieux Carre, with my father. | wus there u lof. It was terrible andl told him so. | knew yood food becuuse
my mother wus a great cook. He suid, 'If you're so smart, then you run it.” We were strong-willed.”

That first taste of the business wus dll Brennan heeded. “If suckered me in. It's theuter—two shows a day. It’s barrels
of work und fun. You work hard in the duytime, then (meet) dll these interesting people ut nighttime. There’s u
chdllenge everyday. You're always learning.”

It was Ella Brennanh who gave Paul Prudhomme the reigns of the Commander’s Paluce kitchens in 1975, u post

he held for five yeurs. Prudhomme told Purseghiun, “She built two of the greutest restuurants in the United States
und certuinly New Orleuns: Brennan’s und Communder’s Puluce.” Under Brennun’s wutch, those kitchens have
been u breeding ground for greut culinary talent: superstar chef Emeril Lagusse got his start behind the stoves at
Communder’s Puluce, us did Emunuel "Emun” Loubier, who went onh to open Dunte’s Kitchen, a New Orleuns
favorite, and the lute Jumie Shannon, who won u Jumes Beurd Foundution Award for Best Chef: Southeust in 1999.

Brennaun und Communder’s Puluce have won other uwards from the Beurd Founduation, as well. Back in 1984 the
Brennuns were inducted into the Who's Who of Food und Beverage in Americu. In 1993 they won our Outstunding
Service award und in 1996 the restaurant took home the meddallion for Outstaunding Restaurant. This yeur, for her 60
yedrs of pussion und dedicution to our industry, Ellu Brennun will udd the 2009 Jumes Beurd Foundution Lifetime
Achievement Awuard to her collection.
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America’s Classics Awards

These awurds are giveh to smdll, regiondl restaurants, watering holes, shacks, lunch counters, or edteries that have
offered good, dowh-home food and unmutched hospitdlity for generdations.

Breitbach’s Country Dining
563 Bulltown Rd., Sherrill, 1A
Owner: Mike Breitbuch

In business since 1852 und touted us lowu’s oldest bur
und restaurunt, Breitbuch’s Country Dining hus been
owhed und operuted by the same family for five
generutions. Love for Breitbuch’s yoes well beyond u
hankering for the restaurant’s excellent fried chicken,
bacon-wrapped pork chops, und mouth-wdatering
pies. This udoration was put to the test on Christmas
Eve 2007, when u fire destroyed the eutery’s origindl
building. Fuced with the daunting tusk of sturting
over, the community rdllied around the eutery and u
slew of volunteers pitched in to rebuild the restaurant,
doiny so ih u record 69 duys. Unbelievubly, less than
six months luter, the restaurant burnt to the ground
ayuin, Spirit unbroken, Breitbuch’s is once uyuin beiny
rebuilt and will soon be serviny its sighature dishes to
hungry regulars,

Totonno’s
1624 Neptune Ave., Brooklyn, NY
Owner: Lawrence Ciminieri

A stone’s throw from the Cyclone, Totonno’s hus been
serving umauzing Neupolitun-style pies for over 80
yeurs. In 1924, one of New York’s first muster pizzuiolus,
Anthony “Totonno” Pero, left his job making pizzas

ut Lomburdi’s to open u Coney Islund pizzeriu, und
Totonno's hus been in his fumily ever since. Luwrence
Ciminieri, the fourth generation how in charge, hasn’t
strayed from the origindl recipe—euch pizzu is mude
with imported Ituliun Sun Marzano tomutoes, fresh,
locdlly made mozzarella, yeast, flour, salt, and hot
much else. The lust—aund perhups Most importunt—
component is the oven. Totonno’s originul coul-fired
oven credtes u distinct and flavorful char on the crust
that cult pizza lovers crave,

Mustache Bill’s Diner
8th und Broudwuy, Barneyut Light, NJ
Owner: Bill Smith

These duys, the food ut diners is ull foo often of poor to
middling yudlity. But hot ut Mustuche Bill’s. For over 35
yedars, owher Bill Smith has made everything on the diner’s
menu from scrutch—refusing to buy unything premude.
[t's the homemade, straight from the heart cooking that
maukes Mustuche Bill’s a must-stop destinution on the
Jersey Shore for both the fishing community regulars
and the summertime bedach-goers. From rousted-that-
day turkey, hum, und beef to legenduary puncukes und
hand-cut home fries, it is No surprise thut the crowds ure
huge: Mustuche Bill’s does 1,000 covers on u typicul
summer duy, und it’s only open 6:00 u.m. to 3:00 p.m.

Yank Sing
101 Spewar St, Sun Francisco
Owner: Veru Chun-Wuller

Henry Chan has made it his life’s work to “uplift dim
sum.” At Sun Francisco’s Yank Sing he hus been serving
dim sum clussics like har gow und Shanghadi dumplings
dlonyside nhewer inhovutions like phoenix shrimp and
cubbugye sulud with honeyed wulnuts to thousunds

of diners every duy for over hulf u century. His mother
opened Yank Sing’s originul Chinatown location in 1958.
Even us u young man, Henry knew what the restaurant
heeded to do in order to set itself upaurt, expund its
appedl, und reuch u larger audience. By moving to
the financial district and credting a more upscule
utmosphere, Yank Sing becume u fuvorite umony
Sun Fruncisco’s movers und shakers and a must-visit
restaurant for tourists. Now d third generdtion is at the
restaurunt’s helm. Henry’s daughter Vera Chan-Wuiller
is in the kitchen every duy, ensuring that Yank Sing
maintdins its high standards and traditions—and keeps
growinyg ulony with the Bay Ared’s vibrant food culture.
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America’s Classics Awards (continued)

Arnold’s Country Kitchen
605 8th Ave. S, Nushville
Owners; Juck und Rose Arnold

Meut-und-threes—thut’s what Arnold’s Country Kitchen
is ull ubout. Owner Juck Arnold, who fuvors overulls und
bow fties, hus been in charge with his wife, Rose, since
1983, und it’s his fried green tomatoes, creumy bananu
pudding, aund made-to-order cornbread that keep
Naushville residents cominy buck for more. Putrons love
his succulent roust beef and crisp fried chicken, too,
but many are just as likely o forgo the medat and go

dll sides—that’s how good Jack's freshly made dishes
are. Frequented by country stars, downtown business-
types, und ordinary folks looking for an ufforduble and
delicious meul, Arnold’s is umohy the best Southern
plute lunch spots in the nution.




