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THE PROMISE OF A BURRITO 

Many of you will remember that crazy December we all had, with both the snow and the economy in freefall, 
when Broadway Books had our fifteen minutes of fame and it was a party every day in the store (if you don’t know 
the story, you can Google “Broadway Books Burrito” and find out more than you can imagine, complete with links 
to TV coverage, blogs, etc.).  Well, we’re all calmed down now, but every once in awhile we get a hankering for a 
big fat burrito from Cha! Cha! Cha!  Don’t you?  Here’s how to get one, on the (Broadway Books) house: 

During the month of August, if you bring this newsletter in and make a purchase of $50 at Broadway Books, we’ll 
give you a gift card worth $10 at your local Cha! Cha! Cha!  This $50 purchase cannot be counted on your pink 
free book card but if you choose to spend $100, we’ll give you the $10 gift card AND count your pink card-eligible 
titles.  This offer is only available to our newsletter subscribers, so remember to bring this newsletter with you.  
And walk away with some good books to read while you’re having that free burrito! 

 

AUGUST EVENTS 

Tuesday August 4
th

 at 7 pm – Portland tattoo artist and memoirist Jeff Johnson will be here to read from and 
discuss his recently published book, Tattoo Machine: Tall Tales, True Stories, and My Life in Ink, published by 
Spiegel and Grau in July. A professional tattooist for eighteen years, Johnson is the co-owner and operator of 
Portland’s legendary Sea Tramp Tattoo Company.  Discussing everything from his days as an apprentice to some of 
the greatest inkers in the trade to the incredibly vivid nightly spectacle over which he presides, Jeff Johnson has 
written a sometimes riotous, sometimes harrowing, and always riveting memoir about what it means to be on the 
front lines of a global art revolution. 

Thursday August 13
th

 at 7 pm – Poets Barbara LaMorticella, Amy MacLennan, Jane Knechtel and Kirsten Rian will 
join us tonight to read from their selections published in the recent anthology Not a Muse, published by Haven 
Press in Hong Kong.  This world poetry anthology is a bold, richly panoramic collection that addresses the inner 
lives of women in a post-feminist era.  The book was published on March 8, 2009 – International Women’s Day.  All 
four of these women are accomplished poets whose poems have been published in other anthologies and literary 
journals.   

Tuesday August 18
th

 – 7 pm – Neuroscientist and fiction writer David Eagleman will be here to read from his new 
book, SUM: Forty Tales from the Afterlives, published in February by Pantheon.  Endlessly inventive and 
compellingly readable, this book presents a range of possibilities for the world that comes (or does not come) after 
death.  Beautifully written, these vignettes lead us through imaginative afterlives born of 

science, religion, economics, and the highs and lows of human nature.  Writing 
fiction is David Eagleman’s night job.  By day, he heads the Laboratory for 

Perception and Action at Baylor College of Medicine and is founder and 
director of the Initiative on Neuroscience and Law. 

 

 



 

 

COOKBOOK NEWS 

Cookbook lovers come in all stripes.  There are those who wait impatiently for the newest, bestest thing, those 
who collect tomes by the kitchen divas from the Food Channel, those who cherish their old 
favorites and use them again and again, and those who read cookbooks for fun as well as 
information.  We count ourselves as a member of each of these groups.  There are hundreds of 
reasons to love and collect cookbooks!  They are beautiful, practical, inspirational, and often as 
satisfying as a good meal. 

In the past several years, there has been an explosive growth in the number of “food memoirs”, and 
we love those as well.  In addition to the classic food writers such as M.F.K. Fisher and Elizabeth David, we now 
have an amazing range of choices.  Chefs Anthony Bourdain, Marcella Hazan, Julia Child and others have all penned 
fascinating stories about their life with food.  Critics and editors such as Ruth Reichl, Mimi Sheraton and Judith 
Jones write about writing about food!  And of course, who can resist Calvin Trillin’s laugh-out-loud stories? 

This summer a new movie is opening, based on two of our favorite food memoirs.  The movie, “Julie and Julia”, is 
directed by Nora Ephron and stars the always appealing Amy Adams as Julie Powell, a young woman who resolves 
to make every single one of the 524 recipes in Julia Child’s Mastering the Art of French Cooking within the space 
of one year.  That’s about 1.4 sometimes very complicated recipes a day!   Interspersed with Julie’s story is Julia 
Child’s own story, starring the (here’s an understatement) versatile Meryl Streep as the world-famous chef.  Julia’s 
story is based on her memoir My Life in France and follows her formative cooking years in the forties and fifties, as 
she lived with her husband who served as a U.S. diplomat.  So this book jumps back and forth between two stories 
and two time periods.  We gobbled up both of these books and have high hopes for the movie! 

Besides Julie and Julia (Julie Powell’s book) and My Life in France, we also have in stock these related titles by Julia 
Child:  WǳƭƛŀΩǎ YƛǘŎƘŜƴ ²ƛǎŘƻƳΥ 9ǎǎŜƴǘƛŀƭ ¢ŜŎƘƴƛǉǳŜǎ ŀƴŘ wŜŎƛǇŜǎ ŦǊƻƳ ŀ [ƛŦŜǘƛƳŜ ƻŦ /ƻƻƪƛƴƎ, both volumes of 
Mastering the Art of French Cooking, The French Chef Cookbook and The Way to Cook.  Bon appétit! 

Other thoughtful writers have filled our shelves in the past few years with treatises on the cultivation and 
consumption of food.  Barbara Kingsolver, Eric Schlosser, Michael Pollan and others each have much to say on 
these subjects (which often boils down to: “Eat local. Eat fresh. Eat less. Mostly vegetables”).   One of our best and 
most accessible chefs, Mark Bittman, recently published “a guide to conscious eating” he titled Food Matters 
(which includes recipes!).  Alice Waters, the mother of the local food movement in America, has written The Art of 
Simple Food, a book as beautiful as it is inspiring. This fall, novelist Johathan Safron Foer will weigh in with a book 
about eating meat.  

Here are a few new cookbooks that have just hit our shelves: 

aŀǊƪ .ƛǘǘƳŀƴΩǎ YƛǘŎƘŜƴ 9ȄǇǊŜǎǎ is a collection of more than 400 seasonal dishes, and each can be prepared in 
twenty minutes or less.  We like all of this New York Times columnist’s books (How to Cook Everything and How to 
Cook Everything Vegetarian are currently in stock, as well as Food Matters) and these recipes have all of the 
Bittman hallmarks: a minimum of ingredients, simplicity of preparation, and evidence of a sophisticated palate.  All 
in twenty minutes! 

When it comes to books about food, there are few things we enjoy more than regional and historical cookbooks.  
There’s a new one just out that fits into both of these categories.  Eating It Up in Eden: The Oregon Century Farm 
& Ranch Cookbook by Richard H. Engeman has been published in celebration of the 50

th
 anniversary of the Oregon 

Century Farm & Ranch Program, which supports local farms that have been owned by one family for one hundred 
years or more.  The recipes included were all submitted by the farm families and are 

contemporary favorites as well as older gems.  From Famous Ella Allen Raisin Pudding to 
Verboort Sausage from 1906, from Grammy Jane’s Buttermilk Salad (1897) to Velma Hiatt 
Laughlin’s Pickled Beets (1893), there’s not a boring recipe in the lot.  This handsome book 
includes lots of old pictures and family anecdotes, too.  It’s a treasure.  

 

 



 

 

The New Jewish Family Kitchen by Devorah Rosen Goldman with Miram Lewitt is a cookbook in the form of a box 
of recipe cards.  Forty Kosher recipes for Jewish holidays and every day are presented on separate laminated cards, 
with full-color photographs on each card, and each recipe is coded as pareve or containing dairy or 
meat.  These family-friendly recipes honor a timeless tradition with a contemporary approach. 

Rustic Fruit Desserts: Crumbles, Buckles, Cobblers, Pandowdies, and More by Cory Schreiber and 
Julie Richardson is our idea of heaven. This new book is by the former owner/chef of Wildwood 
Restaurant and the owner of Baker & Spice, a small-batch bakery in Portland.  Each season’s fresh 
bounty has inspired these recipes.  Simple and scrumptious, these heritage desserts featuring local 
fresh fruit are thankfully experiencing a long-overdue revival.  

This isn’t a cookbook, but we believe it belongs in every cheese-lover’s kitchen.  Artisan Cheese of the Pacific 
Northwest is a guide to those in Oregon, Idaho, Washington and British Columbia who are breaking new ground in 
the field of handcrafted cheeses.  Author Tami Par is president of the Oregon Cheese Guild and a member of the 
American Cheese Society.  Seventeen Oregon cheesemakers are profiled.  

 

SCINTILLATING SCIENCE AND NATURE BOOKS 

Carol Ann Basset, who teaches environmental writing at UO, also directs an ongoing summer program for her 
students in the Galapagos. Her new book, Galapagos at the Crossroads: Pirates, Biologists, Tourists, and 
/ǊŜŀǘƛƻƴƛǎǘǎ .ŀǘǘƭŜ ŦƻǊ 5ŀǊǿƛƴΩǎ /ǊŀŘƭŜ ƻŦ 9Ǿƻƭǳǘƛƻƴ, portrays today’s Galapagos caught in a deadly vortex of 
interests that may destroy one of the world’s last Edens.  Each chapter in this provocative book focuses on a 
specific person or group with a stake in this remarkable place.  Told with wit, passion, and grace, the book is as 
readable as it is sensible. 

Plan Bee: Everything You Ever Wanted to Know About the Hardest-Working Creatures on the Planet by Susan 
Brackney is a book that finally gives the humble honeybee some love.  Humble, hard-working, overtaxed, and 
unrecognized, the honeybee is lauded here in this engaging, whimsical, and expertly written guided tour of the 
world of bees, filled with fascinating facts, inspiring insights, expert recipes (cooked bees?) and instructions.   

Human: The Science Behind What Makes Your Brain Unique by Michael S. Gazzaniga discusses what happened 
along the evolutionary trail that made humans different from the rest of the animal world.  In a lively, accessible, 
witty narrative, Gazzaniga – director of the SAGE Center for the Study of the Mind at UC Santa Barbara – pinpoints 
the change that made us thinking, sentient humans different from our predecessors, exploring what makes human 
brains special, the importance of language and art in defining the human condition, the nature of human 
consciousness, and even artificial intelligence. 

Catching Fire: How Cooking Made Us Human, is a groundbreaking theory of our origins, written by renowned 
primatologist Richard Wrangham.   In this book, Wrangham explains that the shift from raw to cooked foods was 
the key factor in human evolution.  By making food more digestible and easier to extract energy from, he reasons, 
cooking enabled hominids’ jaws, teeth and guts to shrink, freeing up calories to fuel their expanding brains.  It also 
gave rise to pair bonding and table manners, and liberated mankind from the drudgery of chewing (while chaining 
womankind to the stove, perhaps?).  We’re willing to bet that Wrangham is no fan of the “Raw Food” movement. 

The Animal Dialogues: Uncommon Encounters in the Wild is by Craig Childs, a naturalist, 
adventurer, and NPR contributor.  This book portrays the sometimes brutal beauty of the wilderness 
in a series of essays focusing on the variety of wild creatures. Along the way, Craig recalls the 
experiences of being chased through the Grand Canyon by bighorn sheep, swimming with sharks off 
the coast of British Columbia, watching a peregrine falcon perform acrobatic stunts at 200 miles per 
hour, and attempting to rescue an understandably cranky raccoon trapped in a water hole in the 
desert, bringing the reader along for each thrilling episode. 

Deeply Rooted: Unconventional Farmers in the Age of Agribusiness by Lisa M. Hamilton explores our food system 
by examining the stories of three unconventional farmers whose bold and inspired endeavors to change the 
system make the argument that to correct what is wrong, we must first bring farmers back to the table. 



 

 

BRING THIS PAGE IN FOR 20% OFF ANY BOOK IN THE STORE.  NOT GOOD ON SPECIAL ORDERS.  
ONE PER CUSTOMER, PLEASE.  THANKS FOR SHOPPING AT BROADWAY BOOKS! SHOPPING 

LOCALLY IS A GREAT IDEA! THIS OFFER EXPIRES SEPTEMBER 30, 2009 

2010 CALENDARS 

We recently cracked open our first carton of 2010 calendars.  What beauties!  We currently have a growing 
selection of wall, engagement, miniature, and page-a-day calendars.  From art to nature to humor to travel to 
history to science – you name a subject, there’s a gorgeous calendar for it, just waiting for you to grab it off the 
rack.  Right now we have several dozen titles, and by the end of the month we should have hundreds.  But don’t 
wait too long to pick yours out, especially if your heart is set on a particular calendar.  Many titles are one-shot 
orders, so after they’re gone, they’re gone.  From the elegant simplicity of a Moleskine datebook to the 
extravagant opulence of a Cavallini art calendar (these are due to arrive soon), from the practicality of the August-
to-August Calendar so favored by teachers and students to the exquisite beauty of the insects as photographed by 
Christopher Marley, we’ve got your 2010 covered.  Let’s make a date!  

 

Let’s Communicate…….We have lots of ways of staying in touch these days. Check out our Web site at 

www.broadwaybooks.net. Keep up on the latest book news at our blog: www.broadwaybooks.blogspot.com.  
Become a fan of Broadway Books on Facebook at www.facebook.com. You can also follow our tweets on Twitter 

at www.twitter.com.   Or pick up the phone and call us at (503) 284-1726.  And best of all, come on in!  We’re 

open 10-7 Mondays through Saturdays (later on event nights), and Noon to 5 on Sundays. 
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