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“A beautiful book in every way.”

—NMuichael Pollan

Earth to Table by Jeff Crump and Bettina Schormann is an extraordinary, gorgeously illustrated collection of
reflections and recipesin the tradition of Michagl Pollan’s The Omnivore' s Dilemma and Food Matters.
Subtitled “ Seasonal Recipes froman Organic Farm,” Earth to Table sumptuously illuminates how good food
isgrown and how it comes to us—following over the course of one year, the journey from farm to restaurant
of delicious organic produce. Featuring thoughts and recipes from some of the world’ s most renowned and
innovative “slow food” chefs—including Dan Barber (Blue Hill), Thomas Keller (The French Laundry),
Matthew Dillon (Sitka and Spruce), and Heston Blumenthal (The Fat Duck)—here is aglorious celebration
of the best things on earth, from Earth to Table.
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From Reader Review Earth to Table: Seasonal Recipesfrom an
Organic Farm for online ebook

Stacy says

The photography was what first drew me to this book - vibrant, earthy shots of vegetables, fields, and what
we call “food” inits natural element. Visually appealing, the book progresses through the seasons with alist
of what foods are available, recipes using those ingredients, and various commentary by chefs who have
learned the connection between farm and table.

| do wish there was more substance to the book - more recipes and less commentary. Still, it's a beautiful
book to have on your shelf, and some of the recipes do look stunning.

Juanita says

After reading Grapes of Wrath, this cookbook seemstimely... Interesting commentary about the importance
of supporting your local farmers (without being preachy) beautiful pictures, and delicious recipes. Can | get a
caprese salad with some Mapletonsice cream for dessert please?

L oren Nicole says

I loved thisbook to it's core. If you want to start thinking, cooking, and farming/gardening in a sustainable
way, | recommend this book.

Daledonna says

Inspiring to garden AND cook..

Bobbie Crawford says

Earth to Table,

Seasonal Recipes from an Organic Farm
Written by: Jeff Crump and Bettina Schormann
Published by: Random House Canada

Date: September 15th, 2009

Pages: 336

Format: Hardcover

ISBN: 978-0307356840

Earth to Table is much more than a cookbook; it covers awide range of organic, "slow food" topics,



delicious and unique recipes that use all-organic ingredients and features several Chief profiles.
A sample of therecipesinside:

Scrambled Eggs with Chives and Caviar

Pesto

Saffron Rice

Rhubarb Fool

Maple Shoofly Pie

New Potatoes Salad with Green Beans and Shallots
Grilled Corn on the Cob with Chilies and Cheese
French Vanillalce Cream...

This securely bound, hardcover cookbook is just the thing for cooks who are very selective and prefer to use
organic foods; it is also avery functional cookbook for those of us who are non-organic cooks and food
consumers. Each of the seasonal recipe sectionsis prefaced with an introduction that talks about the foods
available during that particular season; the flavorful and imaginative recipes are easy to understand and easy
to follow with a clear layout that makes this a great cookbook for beginners, right on up to experienced
cooks. There are several enlightening profiles that feature Chiefs from...

* Please click through to read the full review:
http://bookreviewsbybobbie.wordpress....

Erica says

Delicious! | have cooked severa of the recipes out of the Fall section of the book. | was impressed with both
the production quality of the book (beautiful photos, entertaining essays with famous chefs covering
sustainability topics and the recipes themselves).

I made the French Onion soup and was in heaven!

Bonnie Jean says

A beautiful book. It feelslike luxury just to read it. | particularly appreciated the book's focus on seasonal
and sustainable eating. It also inspired me to forage for food, a hobby that | think will serve me for the rest of
my life. With each season, | go and gather the foods--delicious and free--that | did not think to gather before.
Blackberries, fiddleheads, mushrooms, dandelion greens, and apples---all now serving to sustain my family.
Now each season brings with it the delight of the foods that go best with that season. There is aways
something to look forward to!




Kristen says

Beautiful photography. Great looking food. And perfect message about organic, local food. But not very
practical for me as far asthe complexity of the recipes.

Alexia says

there are some good recipes, but alot of them are just not something | would feed to my family on an
everyday basis.

Claire says

Such a beautiful book! It contains a veritable wealth of lovely photographs, stories, and recipes. Most of al,
though, it's alove letter to farmers, and organics, and the earth, and beautiful food. Y ou could literally spend
hours paging through it and reveling in the gorgeous photography and stories (plus the delicious-looking
food!). | especially enjoyed the organic manifesto at the end - right on!

Laurie Berry says

My brother gave me this book for Christmas and I'm loving it! It has inspired me to plant a garden again this
spring so | can reap the benefits of fresh fruits and veggies al summer long! | have also tried a couple of the
recipes already. Everything is simple and delicious.

Jessica says

| added this book to my list to read long before | even moved to Hamilton. After moving here and
discovering the Earth to Table Bread bar restaurant, | unearthed the beautiful home of this amazing
cookbook. | ended up getting it as a birthday gift from my partner afew months later and | still love flipping
through it for seasonal inspiration.




