
By Zachary D. Lyons

Every St. Patrick’s Day, I host a small dinner party.  Before my 
guests eat, I introduce all the food – not just what it is, but who 
produced it. This year, I served corned beef made from Skagit 
River Ranch beef and corned in a nitrate-free brine by Golden 
Steer Butcher Shop, cabbage from Full Circle Farm, rutabaga from 
Boistfort Valley Farm, potatoes from Olsen Farms, and Asian pear 
brandy from Rockridge Orchards. Too often, we focus only on the 
end product of food that we see on our plates, not even considering 
its source.

 “Some people spend way too much time thinking about food,” 
begins Eric Schlosser’s forward to Grub: ideas for an urban organic 
kitchen, by Anna Lappé and Bryant Terry. Schlosser, author of Fast 
Food Nation, is poking fun at those hardcore foodies who drive us 
all crazy with attitude about the “right” wine and cheese pairings, 
the chef of the month, and supposedly proper pronunciations of 
the French and Italian names for things, for which we normally 
either have to take their word or just ignore them altogether.  But in 
making light of these folks, Schlosser is really setting us up for the 
point that Anna Lappé and Bryant Terry want to drive home in Grub 
— that most of us do not think enough about food.

Lappé and Terry defi ne grub as organic and sustainably raised 
whole and locally grown foods, produced with fairness from 
seed to table, and good for our bodies, our communities, and our 
environment. “Grub should be universal … and it’s delicious,” they 
declare on the fi rst page.  Lappé and Terry defi ne grub not only for 
their book, but for the movement they hope to facilitate.

Grub is not another label, like organic, free-range, natural, or 
cruelty-free.  It is more a philosophy of how to interact with food.  
Lappé and Terry are endeavoring to disseminate that philosophy to 
America not only through their book’s message, recipes, meal plans 
and musical soundtracks, but through “grub” dinners, community 
gatherings and their Web site, with the goal of not only changing 
the way Americans think about food, but, more to the point, actually 
getting Americans to think about it.

Grub begins with an eye-opening stroll through the food most 
Americans are fed on a regular basis.  It may seem a bit gloom-
and-doom to some, and others may think they have already heard 
it all before, but Lappé effectively sets up the solutions that follow 
later in the book with this fi rst section.  “I thought I already knew 
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Bryant Terry and Anna Lappė on tour with their new book Grub: ideas for an 
urban organic kitchen.
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about our food system,” said Lappé, who coauthored national best 
seller Hope’s Edge with her mother, Frances Moore Lappé, as a 
follow-up to her book, Diet for a Small Planet.  “I learned so much 
[researching for this book] about not only what’s wrong, but also 
what’s right with food.  This book gives you tools.”

Indeed, in the second section, Lappé lays out what is right, 
and then she gives us the tools to get it into our own kitchens.  
Finally, Terry ties it altogether with easy-to-understand, fun and 
healthy recipes that are neatly packaged in a variety of full meal 
plans.  He even offers us musical set lists to accompany our meals 
– complimentary music to help feed our souls while we feed our 
bodies in a way that keeps our souls in mind.  Terry is an award-
winning chef, a food justice activist, and the founding director of 
Build Healthy Eating and Lifestyles to Help Youth, or “b-healthy!” 
– a New York City-based organization that teaches young people 
about healthy eating and cooking.

But do you really need another cookbook?  ►
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“It’s not just another cookbook,” Lappé 
said.  “The recipes are oriented around 
menus.  It helps you build a whole meal, 
instead of having to fi gure it out for 
yourself.  And the music soundtracks speak 
to the food.”  

Besides, Lappé went on, it is more than 
just a cookbook.  It provides information.  
“And people fi nd it accessible and fun.”

“You are what you eat,” Lappé said, “and 
so am I.  What I eat affects you – pesticides, 
transportation, economics.  We make these 
choices every day.”  

Along these lines, Lappé tries to avoid 
the use of the word “consumer” to describe 
we eaters. 

“Consumer is so passive sounding, like 
you take whatever you are given.  I like the 
Slow Food movement’s term, ‘co-producer.’  
Co-producer means our choices affect 
production choices.  We are citizens and 
community members, not just consumers,” 
she said.  “Our choices affect what kind of 
democracy we have.”

While Terry’s recipes and menus are 
largely vegetarian – there is but one seafood 
dish – it is not intended to be a vegetarian 
cookbook, Lappé said.  “It is about what is 
most comfortable,” she said.  “We left meat 
out mainly because of the type of meat most 
of us eat.  This factory-farmed meat is new 
in human history, and it is unhealthy for us, 
for the animals, and for the environment.”  
Still, she said, the book is neither perfect, 
nor absolute.  Nothing is.  If you have a 
good, healthy, local source of meat and 
seafood, by all means, enjoy it.

Grub is ultimately about values, not 
labels.  It is about people getting together 
and talking about their values – about food 
that is accessible, healthful and local.  It 
is about being a thoughtful, conscious co-
producer, and it is about doing what you 
can do.

“Why are people hungry in a wealthy 
country?” Lappé posed.  “Why, in some 
neighborhoods, is it easier to get a gun than 
it is to get an organic tomato?”

Grub: Ideas for an Urban Organic 
Kitchen, by Anna Lappé and Bryant Terry, 
published by Tarcher/Penguin, April, 
2006.  336 pages.  Visit their Web site at 
www.eatgrub.org. ■
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