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Velveeta Fudge Meets Its Public

(ilossy New Cookbooks Celebrate

Amateur Chefs’ Creations;
(ne Recipe, 3 Cans of Soup

By ROEERT J. HPGHES

ARINA CASTLE-HENEY 12 an airpart-bag-
Mga.gﬂ sepesner in Burbank, Calil, JB

Miller warks for o church-financing com-
pany in Indianapolis, and Wendy Paffenroth s an
pducator in Pine lkland, NY, They're also home
coaks whose recipes have appeared in soma of
thio higgest-selling cookboaks in the country.

M=, Castle-Henry's Veggie Turkey Pizza is in
*The Taste of Home Annuad Cookbeak,” pub-
lshed by the magazine of the same name. Read-
ersal the "Fix Iv ard Forpet 107 series, published
by Good Doodks, can fisd BIe Miller's Tuscan-
Savle Fibs with Balsarnic Glaze in “Fix Tt and Eni-
jop 16" And Ms. Palfenmth’s “Rise and Shine
(miche® is featured in “Fall Family and
Friends,"” ome of the Gooseberry Patch books

Until recently, works by professional food
writers and celebrity chefs ruled the cook-
toak alsles of mass-market retalkers like
Barrnes & Moble and Borders. Replpes by
ame conks, meamwhile, were relegated L
the sort of spiral-bmind editicns put ot by
church groups and hospital guilde. Bab nosws,
amateurs are muscling in on the pros ina
growing category of conkbooks that pairs
hamey reader-supplivd recipes like Potfuck
Wiener Bake and Cheery Cherry Cheese
Balis withglossy covers, four-color photog-
I'IJ!Jh!.' il mnpoe-leggue press s,

A codlectben fram the ladles of the Red
Hat Socdery, the haticii ongand 2atiog that
celebrates woanmien  ower 5l has s0ld
B0, CH copibees ipce Bt wias relesded in Oc-
Lber, atdording (o its puhlisher, Rt lesd g
Hill Press, (The average cookbosdik 18 oar-
sidered swicessRul iF i sells 50,000 copices,
industry experts say.) Govseberry Patch,
an online-catalog company in Delaware, Ohia,
that sefls conntry-style hoasewares, has put cut
more than 50 eollections of recipes contributed
b 115 euistomers and sold more than seven million
coples. Last fall, it introeduced three rew ttles,
each with printings of aboor 100,000 coples. Mext
H'IIHI!.'I. Chramicle Boaks i rE-]-I:'HS.iI:'IR. aselartionsd
winning recipes from amafear-haking competi-
ticims arouend the country, And William Mirrow is

“we liwe in the great golden nge of the ama-
teur,” says Christophar Kimball, foander and edi-
tor of Coodcs Hlustrated and Cook's Country maga-
zimes. Recipe sharing, e says, & part of our any-
one-con-do-it culture, from “Amserican [dol™ to
“Dancing With the Stars.” Mr. Kimbali's company
plams to puhiish o cookbook of “lost recipes,”
made wp of entrees sent in by readers.

Ten vl | Do Mo b T Pt Daiortte, FL Warrs DE (eellee] Lim Pl

Kitchen Pre-Am (Clockvaise aboee letr JB Miles a
=R ard Fonged It conlritaaiorn, préparas chili Kathy
Gornahall willi &0 spple crumbies e Gootblerry
Palchy Taste af Home' regular inge Schemmerhom
makes goat chevse and orsan guesadilas

Pellman Good, “These gre great cophs we've
come to know threugh the years and have cald
viated,” shie says.

Home-gromym recipe collections @0 Bxek o the
1GH centiiry, Diring Che CEE Wir, Wi ralsed
momey for bandages and other medical supplies
by selling homemade bovks of recipes, says Jan
Lomgzone, a curator of Amerncan culinary history
at the Clemients Library al the University of Michi-
gan, Ann Arbor. By the 18%06sshe says, “cvery
=tabe in the union had charity cookbooks” Abogt
the same time, newspapers aml magazines
started toask reasders to contribute recipes, which
were published in the periodicals and then eal-
lected [nto books, & practice continued 1o this day.

Gourmel magazine editor-in-chied Ruth Re-
ichl belbeyves the carvent popularity af reader reci-
s reflects a desire for cammunity, “There’s a
hage segment of the population that takes great
comiort from conking and knowing that a recipe



planmiig 1o publish twe bocks of recipes sent In
b rendars to American Profie, a newspapet sup-
plemenl that reaches 7.5 million readers,

Folksy, but Fattening

The cudsine tends to be more home-style than
haute—cakes and casseroles are mainstays—and
many recipe titles have an ald-fAshiomed feel,
such &= Martha's Cabbage Stew from the “Amerl-
can Profile Hometown Coakbook.” Spme reclpes
ape [nwentive The recips for Zucchind-Wapped
Scallops in “Taste of Home Cookbook" includes o
marinade of Caribbean jerk seasoning ard scal-
lops wrapped in thin strips of raw zucchini so
thay stay miist while being grilled. Bt otber cre-
ations aren't likely toappear at s0-
phisticated dinner parties—
Velveeta Fudpe, for example.

Americans have a blg appetite for cookbooks:
They bought 15 millien in 2006, up mobe than 7%
[ropm the year before, according Lo Mielsen Book-
Scan. Recipes by home cooks repriesent a Jow-
oot winy For publishers to tap into the popularity
of reader-driven content that has become o fix-
ture of recipe Web sites and blogs and made
Taste of Home magazine, with ahout 3.6 millkon
sqbecribers, the most popular cooking magazine
In the eountry. (Helesssd last fall, “The Taste of
Haome Cookibook™ l1&s more tean ons million cop-
i in prinl)

And wnlike big-name Rood sweriters ke Marcella
Hazan or Thamas Keller, whe might receive siz-
abde ndvarces, contribotors to reader-recipe coak-
hooles gt a byline or a short bio
anel & copy of the cockbook. <4 ot
of peopde just wamt the recogni-

From the "Hed Hat Soclety Cooks  preos 1 Hughes trios tis hard ot thom,” says Wickie Hutchins, a co-
book.” Primary Ingredients: 510, goaghoi Po and several cther founder with Jo Ann Martin af
of the processed cheess, Vg I, but- homes5pun mopes and tels the ks Goaseberry Patch. Some repeat
ter, 1'% [hs. condectioners sugar 1 WSLeomylink, hematrant custamers “vie 10 be in every

aod 5 cup of cocoa. {*Definitely

fum 1o make.” reads the accompa-

mying note, “Let your chaptor judge whether its
fum o eat,”}

Crirics camplain that much of this folksy fare
isjust plnin bad —nand bad for vou, high in sodium
and overly reflant on processed foods. But others
ey bt 15 & weldcome beeak frorm the hard-1o-find in-
gredients and esoteric technlgues that have been
dorninating uch af the culltary soene, and ap-
plawd the challenge to the siobby food hierarchy.

hook, " sihe sanys. Ms. Paffenrth is

aserial suhmitter; her recipes ane
in abowt I Gooseherry Patch books. Somaotimes,
five years Later, 'l make the same recipe and
tweak it,” M= Paffenroth says. Then she'tl send
that one back to Gooseberry, too,

I fadct, nat all I'E-Blet'-I'E'-I:iI‘,'lE publishing is
shich B casieal, over-Lhe- trang o allalss sone I‘.'lth-
liahiers e the same “semipeos” againand aeain.
The List of contributors to the “Fix 1t and Forget"
geries 15 by invitation,® says its founder, Phylis

Homey on the Range

COGEBOGH [ AUTHIN | PUBLISHER COminEnT

Here are some new coabbooks that tap inbo Amencens’ hunger for timple, homestyle cockmg

Everyday Food:
Greal Fosd Fagl
Mlarika Stwirt Lieing | Potter

From tre phrepyear-old magazing. Most dishes teke less then 30 min:
uies b make and is2 easy-o-find ngredients. Sampls recipe
Strawmbery Soitcake

Dishes o make vath Tood bought im Buk & glant warehouse sloirs,

Rihin Miller / Tro Taunbon Pross

From 'Warehouss

to Your House such as Jatmes! Lace Coobles. {Yield: 12 doern] W Sampson's other
Saly Samgson | Smon & Schuster bookes irclude “The 550 Dioner Rarty”

Mot Your Mothers Slow Taking 2 rue from the pogulr "Rk and Forgetdt™ srm-cooker sanes,
Cooler Recipes for Two this oot by & dames Beard Award-winmar focuses on rake-ahead
Bath Henspanger | ook for two. 5iKh 35 Twrkey Chill with Balbm White Beans

Herssid Common Pres

Robin Miller: Guich Fix Meals Fram e hest ol the populdr epoiwmous Food Nebwork shos e

Wk s fot & traned chef bt hes & master's degres in nuintion
‘Thef recipes are too complicated” she says

Sam Foster's Casual Cooking
Sa3 Fustes, Camlynn Cameha |
Poitay

o third pookbook &y the mamar of a tkequt tusiress In North
Carlina foruses on hoemey f3re such s Giied Bacon, B and Ched:
dar {heese Breakfast Sandwiches

i3 et (rom a profedsional ook, but fram some-
one just like them," she says.

Taking a page from onling recipe sites and
hipgs, publishers of reader-recipe books often
print snippets of stories that writers send inwith
theeir recipes, and encourage connections AMongE
contributors and readers, That's how Ms. Paffen-
roth met fellow Gooseberry serlal contributos
Kathy Grashodd, of Fort Wavne, Ind. Both men-
omed aving seas ln the military in notes with
tlsair recipe subntissions, and the Gooseberry
gwners intrilaced them via email. Thae Swae are

nawe paen pals,
Perfection Not Guaranteed

While cooking magazines generally have their
oven fest Kitchens—the recipes In Gourmer, for ex-
ampde, nre tested repeatedly before they appear in
the magazine—many aren’f sa thor-
ougghly vettedl. Often it's wp to the writer of editor
tor make sure tlsal the recipes “wordc® The Goose-
herry Fatch recipes ore tested on an od hoc basis
at company pathucks, that seems 1o wark well
enough, M=, Hutchins says, But only about 1% to
15% of the dishes in the “Red Hat Society™ cook:
book were tested, according to editor Geoffrey
Stome. He savs the book™ reclpe editor was experi-
enced enoigh o be abbe to eveball the recipes and
1ell whether they waald work ar mol but adds, "We
't parantes Lhat all the recipes are perfect.”

M are they all recomamended for the diet-con-
scious, "These recipes are nat based an geod cook-
i or good cookbnok writing,” says Nach Wax-
man, avwmer of Kitchen Arts & Letters, a Manhat-
tan bookstore, Yo can dessroy voar health just
by readling them.”

I pemeral, says nutritionk=t Suki Herrz, who
examined several of the cookbooks For Weskend
Journal, there™s bownd o be oo mech sodiem
when recipes use processed foods, not to men-
tion a few ather things one should eat in modera-
tiomn. & recipe for beef stroganadt from the “&meri-
can Profite Hometown Coakbook™ includes a can
each of French onlon soap, condensed cream of
mushraom soap and condensed golden mush-
rosamm soup, ki oddition te butter and sour eream.
One serving has L3 times the reconumended daily
soilim intake, Ms, Herre savs, 70% of the total
Fat and 90% of the saturated fal,

Snch eriticiems don't put off the genre's fans.
“1 like simple food, but good food.* says Inge
Schermerhomm, the wife of & rotired physician in
Concord, MH. . who has a collection of more than
2,000 cookhooks. Her recipe for lime cheesecake
with coronut macadamia-out crast won & blus
ribben at the Rockingham County Cooking Com-
1es1 several vears ago and was zlso featured in
*Taste of Home"

“You hove to know what yoo re doing.® Mre
Schermerhorn says. She is currently working on
her et submission; chickeon liver patd in aspic.



