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he Pollan Family Ta-
ble (Simon & Schus-
ter, 2014) includes 21
family members span-
ning three generations.
To start, Michael Pollan
sets the stage with a foreword that re-
flects his signature blend of anecdotes,
politics and values. He talks about the
food that shaped him, the meals pre-
pared by his mother, Corky Pollan.
Corky, along with her daughters Lori,
Dana, and Tracy, have produced a
cookbook that welcomes readers to

COOKBOOK SPOTLIGHT COMING HOME

~ MADE FOR FAMILY

WORDS Heidi Sistare

the Pollan’s multi-generational family
table.

Although Michael Pollan may be
best known in the food world, his
mother and sisters hold their own
claims to fame. Corky has worked for
New York magazine, Gourmet maga-
zine, and the Cooking Channel; Lori
and Dana are co-founders of the Pol-
lan-Austen Fitness Center; and Tra-
¢y is an accomplished actress who is
married to Michael J. Fox and serves
on the board of the Michael J. Fox
Foundation.

The cookbook includes 100 reci-
pes, divided into ten sections.

The images are rich in color and
texture, and the dishes accompanied
by John Kernick’s photography are at a
clear advantage. Red, green, and yellow
heirloom tomatoes; lively fresh mint;
and colanders of artichokes sell these
recipes.

But this cookbook really is more
than pretty pictures and famous
names.

The recipes live up to real life
kitchens, in small apartments, under

“All the
dishes can

be made with
ingredients
available at
any American
supermarket”




the execution of busy cooks who rare-
ly (okay, never) set their mise en place.
Setting the mise en place is a tip that
shows up in a section of the cookbook
called “sage advice.”

It’s a useful set of lessons, cover-
ing everything from meat cooking tips
to measurement advice, and including
every cooks favorite: “Taste! Taste!
Taste!”

As for tasting, this collection of
recipes falls into a category that’s
comforting, simple and fresh. The
techniques and ingredients are acces-
sible.

In Michael’s introduction he out-
lines The Pollan Family Table mission:
“All the dishes can be made with in-
gredients available at any American
supermarket; most can be put on the
table in less than an hour (some in half
that time); the recipes take nothing for
granted and never assume lots of prior
experience in the kitchen; and they all
appeal equally to kids and adults.”

This isn’t a book for stretching a
cook’s skills or introducing new tastes
to a guest’s palate. It’s tried-and-true

cooking for families who want to cook
and eat healthily together without too
much fuss.

With that in mind, there are some
real recipe gems to be found in this
book. The kale salad is perfect. Cur-
rants and a homemade balsamic vin-
egar glaze tuck sweetly around lightly
cooked kale, salty salata, and blanched
hazelnuts.

A comfort food, baked ziti, is
cheesy and filling, made with home-
made sauce and meatballs. This reci-
pe is a perfect example of a meal that
will entice even the pickiest younger
eaters.

One section of the book, titled “it’s
easier than you think,” offers reci-
pes for frequently used condiments
and additions that can be made from
scratch and then stored. It’s a practical
list of items: salad dressing, marinara
sauce, croutons, and others.

The recipe notes are charming and
useful, inviting readers into the lives
of the Pollan women and their fami-
lies.

By the end of the book you realize,

that’s the point: to give families a pic-
ture of how to create a healthy, con-
nected, family table. It’s about more
than just food. m

ol
The Pollan
Family Table

THE BEST RECIPES and KITCHEN WISDOM for
DELICIOUS, HEALTHY FAMILY MEALS
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