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1. Introduction: Deconstructing the "Barefoot Contessa" Brand

The 60 Minutes interview with Ina Garten, while seemingly a simple profile of a beloved celebrity chef, provides a
rich case study in the intersection of media, branding, and cultural trends. The show, known for its
investigative journalism, took an unusual approach, focusing less on scandal or controversy and more on
presenting a portrait of Garten’s carefully cultivated persona. This strategy itself speaks volumes about the
power and influence Garten wields within the culinary world and the broader media landscape. The 60 Minutes
interview Ina Garten, therefore, becomes a fascinating lens through which to examine the contemporary
celebrity chef phenomenon and its impact on food culture.

2. The Carefully Crafted Persona: Authenticity or Marketing Strategy?

The 60 Minutes interview with Ina Garten presents her as effortlessly chic, approachable, and undeniably
wealthy. This carefully constructed image, however, raises questions about the authenticity of her persona.
While Garten often emphasizes the "homely" aspects of her cooking, the backdrop of her luxurious Hamptons
home consistently contradicts this narrative. The interview subtly acknowledges this discrepancy, yet it
ultimately reinforces the very image it seems to question. This ambiguity is key to Garten's brand: it
successfully taps into aspirational desires without alienating the viewer.

3. The Power of Simplicity and Accessibility: A Paradoxical Appeal

Garten's cooking style, characterized by its simplicity and reliance on high-quality ingredients, is a core element



of her brand. The 60 Minutes interview Ina Garten skillfully highlights this aspect, showcasing her recipes as
attainable yet luxurious. This paradox—accessible luxury—is a potent marketing strategy that resonates
with a wide audience. It suggests that anyone can achieve a similar lifestyle with the right ingredients and a
little bit of effort. This aspirational message, often subtly embedded in her cooking shows and now reinforced
by the 60 Minutes interview, significantly contributes to her brand’s success.

4. The Media Landscape and the Evolution of the Celebrity Chef

The 60 Minutes interview Ina Garten reflects the significant evolution of the celebrity chef. No longer simply
culinary experts, these figures are now lifestyle brands, embodying specific values and aspirations. Garten,
through her consistent brand messaging and strategic media appearances (including this high-profile 60 Minutes
interview), has mastered this transition. The interview itself serves as a testament to her ability to leverage
different media platforms to cultivate and maintain a highly successful brand.

5. The Influence on Culinary Trends: A Shift Towards Sophisticated
Simplicity

Garten’s influence on culinary trends is undeniable. Her emphasis on fresh, high-quality ingredients, coupled with
her relatively straightforward recipes, has contributed to a shift toward sophisticated simplicity in home
cooking. The 60 Minutes interview Ina Garten only strengthens this influence, exposing her approach to a
broader, more mainstream audience. The interview reinforces the idea that elegant cooking doesn't require
complicated techniques or obscure ingredients.

6. The Social Media Amplification: Extending the Reach

The impact of the 60 Minutes interview Ina Garten extended far beyond the initial broadcast. Social media
platforms amplified the interview’s message, generating conversations and further solidifying Garten’s image. The
interview served as fresh content for her existing fan base and attracted new followers, demonstrating the
symbiotic relationship between traditional media and social media in building and maintaining a celebrity brand.

7. Critical Perspectives: Addressing Potential Limitations

While the 60 Minutes interview Ina Garten presents a largely positive portrayal, critical analysis reveals
certain limitations. The interview glosses over potential criticisms, such as the relative cost of her recipes and
the lack of diversity in her representation of food culture. These omissions highlight the constructed nature of
the presented persona and raise questions about the accessibility of her brand despite its purported simplicity.

8. Conclusion: A Masterclass in Brand Building

The 60 Minutes interview with Ina Garten serves as a compelling case study in effective branding within the
contemporary media landscape. By skillfully presenting a carefully curated persona, leveraging various media
platforms, and appealing to the desire for aspirational yet accessible lifestyle, Garten has built an enduring
and highly successful brand. The interview’s success reinforces the power of strategic media engagement in
shaping public perception and building a lasting cultural legacy. The 60 Minutes interview Ina Garten is not
just a television interview; it's a masterclass in branding and the evolution of the celebrity chef in the 21st
century.



FAQs

What was the overall tone of the 60 Minutes interview with Ina Garten? The interview maintained a1.
largely positive and celebratory tone, focusing on Garten's success and persona rather than critical
analysis.

Did the 60 Minutes interview reveal any new information about Ina Garten? While it didn't expose major1.
secrets, the interview offered viewers a glimpse into Garten's personal life and working process, adding
depth to her already established public image.

How did the interview impact Ina Garten's brand? The interview likely boosted her brand recognition and1.
reaffirmed her image as a relatable yet aspirational figure in the culinary world.

What are some criticisms of the 60 Minutes interview? Some critics argue that the interview glossed1.
over potential controversies and failed to address the accessibility issues related to the cost of her
recipes and lifestyle.

How did social media react to the 60 Minutes interview? Social media amplified the interview's reach,1.
with many expressing admiration for Garten while others engaging in more critical discussions.

What makes the 60 Minutes interview significant in the context of celebrity chef culture? It highlights1.
the evolution of celebrity chefs into lifestyle brands and the power of strategic media appearances in
building and maintaining a successful persona.

What was the role of the visuals in the 60 Minutes interview? The visual elements, showcasing Garten's1.
Hamptons home and her cooking process, played a crucial role in reinforcing her brand image of
sophisticated simplicity and aspirational living.

Did the interview change people's perception of Ina Garten? While it solidified existing perceptions, the1.
interview likely broadened her appeal to a wider audience through the platform of 60 Minutes and its
trusted reputation.

How does the 60 Minutes interview compare to other celebrity chef interviews? It stands out due to its1.
platform – a respected news program – and its focus on crafting a specific brand image rather than simply
showcasing culinary skills.



Related Articles:

"Ina Garten's Empire: A Business Analysis of the Barefoot Contessa Brand": This article delves into the1.
financial success and business strategies behind Ina Garten's brand, exploring her various revenue streams
and marketing techniques.

"The Culinary Evolution of Ina Garten: From Cookbook Author to Media Mogul": This article traces1.
Garten’s career trajectory, examining the evolution of her brand and her impact on the culinary
landscape.

"Beyond the Hamptons: A Critical Examination of Ina Garten's Representation of Food Culture": This1.
piece analyzes the diversity and inclusivity (or lack thereof) in Garten's recipes and brand image.

"The 'Barefoot Contessa' Effect: Analyzing the Impact of Ina Garten's Recipes on Home Cooking Trends":1.
This article examines the specific culinary trends influenced by Garten's recipes and cooking style.

"Comparing Ina Garten to Other Celebrity Chefs: A Comparative Analysis of Brand Strategies": This1.
comparative study looks at Garten's branding against other successful celebrity chefs, identifying
similarities and differences.

"The 60 Minutes Interview: A Case Study in Media Representation of Celebrity Chefs": A focused analysis1.
on how 60 Minutes framed Garten and what techniques were employed in the presentation.

"Accessibility and Aspiration: Deconstructing the Paradox in Ina Garten's Brand": This piece dives deeper1.
into the tension between accessibility and aspiration within Garten's brand messaging.

"The Power of Simplicity: Analyzing Ina Garten’s Recipe Development and Marketing Strategy": A detailed1.
analysis on the simplicity of her recipes and how that aspect has been key to her success.

"From Television to Social Media: The Multi-Platform Brand Building of Ina Garten": This article1.
examines how Garten has effectively leveraged various media platforms to build and maintain her brand.



��60 minutes interview ina garten: The Cake Mix Doctor Anne Byrn, 2003-01-01 The cake mix
doctor...doctors cake mixes to create more than 200 luscious desserts with from-scratch taste.
  60 minutes interview ina garten: Barefoot Contessa How Easy Is That? Ina Garten, 2011
Ina Garten, the beloved star of Barefoot Contessa cookery series on the Good Food Channel, and the
creator of six New York Times bestselling cookbooks, is back with her new must-have cookbook -
and it's all about saving time and avoiding stress while having fun in the kitchen. These are not
recipes with three ingredients thrown together in five minutes; instead, home cooks will find
fabulous Barefoot Contessa recipes that are easy to make but which still have all that deep, delicious
flavour that Ina is known for - and that makes a meal so satisfying... * Think Pink Grapefruit
Margaritas served with Smoked Salmon, Deviled Eggs - two classics with a twist. * For lunch, Ina
makes everyone's favourite - the Ultimate Grilled Cheese sandwich and Snap Pea Salad with
Pancetta and Pecorino. * For dinner, try Engagement Roast Chicken (tried and true!); Steakhouse
Steaks, which come out perfectly every time and, with Ina's easy tip, couldn't be simpler; or an Easy
Parmesan Risotto that you throw in the oven instead of stirring endlessly on the stovetop. * Finally,
Ina's desserts never disappoint - from Red Velvet Cupcakes to Chocolate Pudding Cream Tart. And
to top it all off, Ina includes 100 of her best tips that make cooking and entertaining especially easy.
Filled with 225 gorgeous photographs, The Barefoot Contessa: How Easy Is That? will be the perfect
addition to every cookbook library.
  60 minutes interview ina garten: Barefoot Contessa Family Style Ina Garten, 2012-11-26
Ina Garten, who shared her gift for casual entertaining in the bestselling Barefoot Contessa
Cookbook and Barefoot Contessa Parties!, is back with her most enticing recipes yet—a collection of
her favorite dishes for everyday cooking. In Barefoot Contessa Family Style, Ina explains that
sharing our lives and tables with those we love is too essential to be saved just for special
occasions—and it’s easy to do if you know how to cook irresistible meals with a minimum of fuss. For
Ina, the best way to make guests feel at home is to serve them food that’s as unpretentious as it is
delicious. So in her new book, she’s collected the recipes that please her friends and family
most—dishes like East Hampton Clam Chowder, Parmesan Roasted Asparagus, and Linguine with
Shrimp Scampi. It’s the kind of fresh, accessible food that’s meant to be passed around the table in
big bowls or platters and enjoyed with warm conversation and laughter. In Ina’s hands
tried-and-true dishes are even more delicious than you remember them: Her arugula salad is bright
with the flavors of lemon and Parmesan, the Oven-Fried Chicken is crispy without excess fat, and her
Deep-Dish Apple Pie has the perfect balance of fruit and spice. Barefoot Contessa Family Style also
includes enticing recipes that are memorable and distinctive, like Lobster Cobb Salad, Tequila Lime
Chicken, and Saffron Risotto with Butternut Squash. With vivid photographs of Ina cooking and
serving food in her beautiful Hamptons home, as well as menu suggestions, practical wisdom on
what to do when disaster strikes in the kitchen, and tips on creating an inviting ambience with
music, Barefoot Contessa Family Style is the must-have guide to the joy of everyday entertaining.
  60 minutes interview ina garten: Cook Like a Pro Ina Garten, 2018-10-23 #1 NEW YORK
TIMES BESTSELLER • Cook with confidence no matter how much experience you have in the
kitchen with the help of the beloved Food Network star “Garten has kicked things up a level, this
time encouraging readers to try more ambitious recipes that are still signature Ina: warm,
comforting, homey.”—Chicago Tribune NAMED ONE OF THE BEST BOOKS OF THE YEAR BY The
New York Times Book Review • Food Network • Food & Wine • PopSugar • The Atlanta
Journal-Constitution • Country Living • The Feast • Eater • The Kitchn • Delish In this collection of
foolproof recipes, Ina brings readers’ cooking know-how to the next level by answering questions,
teaching techniques, and explaining her process right in the margin of each recipe—it’s as if she’s in
the kitchen by your side guiding you through the recipe. When you make her Cauliflower Toasts with
prosciutto and Gruyère, she shows you the best way to cut a cauliflower into perfect florets without
getting them all over the kitchen (from the stem end, with the head turned upside-down!) and when
making her Red Wine–Braised Short Ribs, Ina shares a fantastic tip for keeping your stovetop clean
(roast the short ribs in the oven rather than browning them in a pan on the stove!). You’ll discover



dozens more ingenious tips and shortcuts throughout, such as how to set up an elegant home bar,
how to peel two heads of garlic quickly, how to use a paring knife to create a pro-worthy pattern on
her decadent Chocolate Chevron Cake, and the key to making unbelievably creamy Truffled
Scrambled Eggs (add the eggs to the skillet before the butter melts—who knew?!). Both beginners
and advanced cooks will love this book filled with new dishes that will become part of your
repertoire and practical cooking advice that will give you more confidence in the kitchen. Your
friends and family will be so impressed!
  60 minutes interview ina garten: The Mind Of The CEO Jeffrey E Garten, 2008-08-05 The
Mind of the CEO offers unprecedented access to the most dynamic business leaders of our time.
Reading this book is like being at the World Economic Forum in Davos, Switzerland -- not at the
formal presentations but in the hotel bar afterward, where the microphones are turned off and
world-famous business leaders say what they really think. Better still, their confidant, Jeffrey Garten,
interprets what they say, telling you how their views relate to each other and the world economy,
and noting the many important things left unsaid. A revealing glimpse into the future of business,
The Mind of the CEO captures as no other book before it what is in the minds of top business leaders
and what it means for all of us.
  60 minutes interview ina garten: Ticking Clock Ira Rosen, 2022-04-19 A two-time Peabody
Award-winning writer and producer reveals the intimate, untold stories of his decades at America's
most iconic news show.
  60 minutes interview ina garten: Open Book Jessica Simpson, 2020-02-04 The #1 New York
Times Bestseller Jessica reveals for the first time her inner monologue and most intimate struggles.
Guided by the journals she's kept since age fifteen, and brimming with her unique humor and
down-to-earth humanity, Open Book is as inspiring as it is entertaining. This was supposed to be a
very different book. Five years ago, Jessica Simpson was approached to write a motivational guide to
living your best life. She walked away from the offer, and nobody understood why. The truth is that
she didn’t want to lie. Jessica couldn’t be authentic with her readers if she wasn’t fully honest with
herself first. Now America’s Sweetheart, preacher’s daughter, pop phenomenon, reality tv pioneer,
and the billion-dollar fashion mogul invites readers on a remarkable journey, examining a life that
blessed her with the compassion to help others, but also burdened her with an almost crippling need
to please. Open Book is Jessica Simpson using her voice, heart, soul, and humor to share things she’s
never shared before. First celebrated for her voice, she became one of the most talked-about women
in the world, whether for music and fashion, her relationship struggles, or as a walking blonde joke.
But now, instead of being talked about, Jessica is doing the talking. Her book shares the wisdom and
inspirations she’s learned and shows the real woman behind all the pop-culture cliché’s — “chicken
or fish,” “Daisy Duke,” football jinx, “mom jeans,” “sexual napalm…” and more. Open Book is an
opportunity to laugh and cry with a close friend, one that will inspire you to live your best, most
authentic life, now that she is finally living hers.
  60 minutes interview ina garten: The Lost Kitchen Erin French, 2017-05-09 An evocative,
gorgeous four-season look at cooking in Maine, with 100 recipes No one can bring small-town
America to life better than a native. Erin French grew up in Freedom, Maine (population 719),
helping her father at the griddle in his diner. An entirely self-taught cook who used cookbooks to
form her culinary education, she now helms her restaurant, The Lost Kitchen, in a historic mill in the
same town, creating meals that draw locals and visitors from around the world to a dining room that
feels like an extension of her home kitchen. The food has been called “brilliant in its simplicity and
honesty” by Food & Wine, and it is exactly this pure approach that makes Erin’s cooking so
appealing—and so easy to embrace at home. This stunning giftable package features a vellum jacket
over a printed cover.
  60 minutes interview ina garten: The Smitten Kitchen Cookbook Deb Perelman, 2012-10-30
NEW YORK TIMES BEST SELLER • Celebrated food blogger and best-selling cookbook author Deb
Perelman knows just the thing for a Tuesday night, or your most special occasion—from salads and
slaws that make perfect side dishes (or a full meal) to savory tarts and galettes; from Mushroom



Bourguignon to Chocolate Hazelnut Crepe. “Innovative, creative, and effortlessly funny. —Cooking
Light Deb Perelman loves to cook. She isn’t a chef or a restaurant owner—she’s never even
waitressed. Cooking in her tiny Manhattan kitchen was, at least at first, for special occasions—and,
too often, an unnecessarily daunting venture. Deb found herself overwhelmed by the number of
recipes available to her. Have you ever searched for the perfect birthday cake on Google? You’ll get
more than three million results. Where do you start? What if you pick a recipe that’s downright bad?
With the same warmth, candor, and can-do spirit her award-winning blog, Smitten Kitchen, is known
for, here Deb presents more than 100 recipes—almost entirely new, plus a few favorites from the
site—that guarantee delicious results every time. Gorgeously illustrated with hundreds of her
beautiful color photographs, The Smitten Kitchen Cookbook is all about approachable,
uncompromised home cooking. Here you’ll find better uses for your favorite vegetables: asparagus
blanketing a pizza; ratatouille dressing up a sandwich; cauliflower masquerading as pesto. These are
recipes you’ll bookmark and use so often they become your own, recipes you’ll slip to a friend who
wants to impress her new in-laws, and recipes with simple ingredients that yield amazing results in a
minimum amount of time. Deb tells you her favorite summer cocktail; how to lose your fear of
cooking for a crowd; and the essential items you need for your own kitchen. From salads and slaws
that make perfect side dishes (or a full meal) to savory tarts and galettes; from Mushroom
Bourguignon to Chocolate Hazelnut Crepe Cake, Deb knows just the thing for a Tuesday night, or
your most special occasion. Look for Deb Perelman’s latest cookbook, Smitten Kitchen Keepers!
  60 minutes interview ina garten: Lidia's Celebrate Like an Italian Lidia Matticchio Bastianich,
Tanya Bastianich Manuali, 2017-10-17 The beloved TV chef and best-selling author offers the only
cookbook you'll need to give any gathering—from a dinner for two to a wedding—a delectable,
welcoming Italian flavor. No one throws a party like Lidia Bastianich! And now, in this delightful new
cookbook, she gives us 220 fantastic recipes for entertaining with that distinctly Bastianich flare.
From Pear Bellinis to Carrot and Chickpea Dip, from Campanelle with Fennel and Shrimp to Berry
Tiramisu—these are dishes your guests will love, no matter the occasion. Here, too, are Lidia's
suggestions for hosting a BBQ, making pizza for a group, choosing the perfect wine, setting an
inviting table, and much more. Beautifully illustrated throughout with full-color photographs and
filled with her trademark warmth and enthusiasm, this is Lidia's most festive book. Whether you're
planning a romantic picnic for two, a child's birthday party, a holiday gathering, or a simple
weeknight family dinner, Lidia's flavorful, easy-to-follow recipes and advice will have you calling to
your guests: Tutti a tavola a mangiare!
  60 minutes interview ina garten: Modern Mediterranean Melia Marden, 2013-04-02 “A new
favorite of mine. Modern Mediterranean is one of those cookbooks that makes you lust after
everything within it” (The New Yorker). Melia Marden grew up in New York and Greece, where she
enjoyed great seasonal food and a family that loved to entertain. As executive chef at New York
City’s hotspot, The Smile, she develops an ever-changing seasonal menu rooted in Mediterranean
flavor that has been raved about by Frank Bruni and Padma Lakshmi and is loved by celebrities.
Now, in Marden’s first book, she presents 125 easy Mediterranean-inspired recipes for the home
cook. From Minted Snap Peas to Watermelon Salad to Summer Steak Sliced Over Corn to Almond
Cream with Honey, these are recipes calling for fresh ingredients and bold flavor but requiring no
special techniques or equipment. Including 100 photos, this is a gorgeous, unique package that will
charm and inspire home cooks everywhere. “A stylish, no-nonsense guide to creating some rather
choice staples.” —Interview “Melia Marden gives us perfect food, conceived with true brilliance,
executed with true love.” —Joan Didion, author of The White Album
  60 minutes interview ina garten: How to Drink at Christmas Victoria Moore, 2011 A
collection of recipes for making the most of the festive period, banishing the winters blues and
having a very happy Christmas, from the acclaimed author of 'How to Drink'.
  60 minutes interview ina garten: Binging with Babish Andrew Rea, 2019-10-22 The New York
Times bestselling cookbook based on the hit YouTube show for foodie fans of film and TV—with an
introduction by Jon Favreau. On his popular cooking show Binging with Babish, Andrew Rea shares a



delectable recipe based on a favorite TV show or film, such as the babka from the classic Seinfeld
episode, the beef bourguignon from Julie & Julia, or the timpano from Big Night. This cookbook
includes these and many other fan-favorite recipes. Readers will find everything from new weeknight
staples, like Bubba's shrimp from Forrest Gump, to special occasion treats like the chocolate lava
cake from Jon Favreau’s Chef—which the actor/director made himself during a guest appearance on
Rea’s show. Complete with behind-the-scenes stories and never-seen-before photos, as well as
answers to frequently asked fan questions, Binging with Babish is a must-have companion to the
wildly popular YouTube show.
  60 minutes interview ina garten: Dessert Person Claire Saffitz, 2020-10-20 NEW YORK
TIMES BESTSELLER • In her first cookbook, Bon Appétit and YouTube star of the show Gourmet
Makes offers wisdom, problem-solving strategies, and more than 100 meticulously tested, creative,
and inspiring recipes. IACP AWARD WINNER • NAMED ONE OF THE BEST COOKBOOKS OF THE
YEAR BY The New York Times Book Review • Bon Appétit • NPR • The Atlanta Journal-Constitution
• Salon • Epicurious “There are no ‘just cooks’ out there, only bakers who haven't yet been
converted. I am a dessert person, and we are all dessert people.”—Claire Saffitz Claire Saffitz is a
baking hero for a new generation. In Dessert Person, fans will find Claire’s signature spin on sweet
and savory recipes like Babkallah (a babka-Challah mashup), Apple and Concord Grape Crumble Pie,
Strawberry-Cornmeal Layer Cake, Crispy Mushroom Galette, and Malted Forever Brownies. She
outlines the problems and solutions for each recipe—like what to do if your pie dough for Sour
Cherry Pie cracks (patch it with dough or a quiche flour paste!)—as well as practical do’s and don’ts,
skill level, prep and bake time, step-by-step photography, and foundational know-how. With her
trademark warmth and superpower ability to explain anything baking related, Claire is ready to
make everyone a dessert person.
  60 minutes interview ina garten: Young House Love Sherry Petersik, John Petersik,
2015-07-14 This New York Times bestselling book is filled with hundreds of fun, deceptively simple,
budget-friendly ideas for sprucing up your home. With two home renovations under their (tool) belts
and millions of hits per month on their blog YoungHouseLove.com, Sherry and John Petersik are
home-improvement enthusiasts primed to pass on a slew of projects, tricks, and techniques to
do-it-yourselfers of all levels. Packed with 243 tips and ideas—both classic and unexpected—and
more than 400 photographs and illustrations, this is a book that readers will return to again and
again for the creative projects and easy-to-follow instructions in the relatable voice the Petersiks are
known for. Learn to trick out a thrift-store mirror, spice up plain old roller shades, hack your Ikea
table to create three distinct looks, and so much more.
  60 minutes interview ina garten: The Complete Make-Ahead Cookbook America's Test
Kitchen, 2017-07-11 An impressive collection of 500 recipes at your fingertips! Make the recipe all
at once, if you have time; or, use the accompanying suggestions on what parts are best to make
ahead separately if you’re short on time that day. Every recipe has been tested thoroughly on what’s
best to make when, and how to store it, to give your results a just-made flavor. Included in this
compendium of new recipes are a few fan favorites that have been thoroughly re-tested and adjusted
for the best results if you need to make a component in advance. You'll find classic, international and
modern flavors with recipes such as Breakfast Strata, Mini Chicken Empanadas, Olive Oil-Sea Salt
Pita Chips, Chickpea Cakes, Cauliflower Gratin, Stuffed Eggplant, Mexican Lasagna with Turkey,
Tequila-Lime Turkey Chili, Moroccan Chicken Salad, Beef Tamale Pie, Smoked Salmon and Leek
Tarts, Blueberry Streusel Bars, Maple Pecan Pie, Flourless Chocolate Cake and Bourbon Whipped
Cream. In addition you’ll find information basics for refrigerator and freezer storage, how to freeze
egg yolks and egg whites properly, and the ultimate guide to storage containers – all to help give you
the best tasting results!
  60 minutes interview ina garten: Pappyland Wright Thompson, 2020-11-10 The New York
Times bestseller! “A warm and loving reflection that, like good bourbon, will stand the test of time.”
—Eric Asimov, The New York Times “Bourbon is for sharing, and so is Pappyland.”—The Wall Street
Journal The story of how Julian Van Winkle III, the caretaker of the most coveted cult Kentucky



Bourbon whiskey in the world, fought to protect his family's heritage and preserve the taste of his
forebears, in a world where authenticity, like his product, is in very short supply. Following his
father’s death decades ago, Julian Van Winkle stepped in to try to save the bourbon business his
grandfather had founded on the mission statement: “We make fine bourbon—at a profit if we can, at
a loss if we must, but always fine bourbon.” With the company in its wilderness years, Julian
committed to safeguarding his namesake’s legacy or going down with the ship. Then he discovered
that hundreds of barrels from the family distillery had survived their sale to a multinational
conglomerate. The whiskey that Julian produced after recovering those barrels would immediately
be hailed as the greatest in the world—and soon would be the hardest to find. Once they had been
used up, a fresh challenge began: preserving the taste of Pappy in a new age. Wright Thompson was
invited to ride along as Julian undertook the task. From the Van Winkle family, Wright learned not
only about great bourbon but about complicated legacies and the rewards of honoring your people
and your craft—lessons that he couldn’t help but apply to his own work and life. May we all be lucky
enough to find some of ourselves, as Wright Thompson did, in Pappyland.
  60 minutes interview ina garten: Beasts of Eden David Rains Wallace, 2004-05-18 Publisher
Description
  60 minutes interview ina garten: Rebel Chef Dominique Crenn, Emma Brockes, 2021-06-01
“Dominique Crenn is a hero to so many of us, both inside and out of the restaurant industry. She has
unlimited courage to always follow her own path, to carve her own way in the world. This book, and
Dominique’s whole life, show that everything and anything is possible if you believe in yourself and
you keep pushing forward, always forward.” —José Andrés The inspiring and deeply personal
memoir from highly acclaimed chef Dominique Crenn When Dominique Crenn decided to become a
chef, she knew it was a near impossible dream in France where almost all restaurant kitchens were
run by men. She left her home and everything she knew to move to San Francisco, and almost thirty
years later was awarded three Michelin stars in 2018 for her influential restaurant Atelier Crenn,
the first female chef in the United States to receive this honor—no small feat for someone who
hadn’t been formally trained. In Rebel Chef, Crenn tells of her untraditional coming-of-age as a chef.
Adopted as a toddler, she didn’t resemble her parents, and was haunted by a past she knew nothing
about. But after years of working to fill this blank space, Crenn embraced the power her history gave
her to be whoever she wants to be. In this disarmingly honest look at one woman’s evolution from a
daring young chef to a respected activist, Crenn reflects on the years she spent working in the
male-centric world of professional kitchens and tracks her career from struggling cook to running
one of the world’s most celebrated restaurants. At once a tale of personal discovery and a tribute to
unrelenting determination, Rebel Chef is the story of one woman making a place for herself in the
kitchen, and in the world.
  60 minutes interview ina garten: Comfort Food Shortcuts: An "In the Kitchen with
David" Cookbook from QVC's Resident Foodie David Venable, 2018-12-04 The beloved host of
QVC’s In the Kitchen with David is back with a brand-new cookbook featuring 110 comfort food
recipes that save on time—without skimping on flavor. Time is the one thing everybody wants—and
the one thing nobody has enough of. Time to spend with your family, time to share meals together.
Now, thanks to David Venable’s supermarket shortcuts and an array of innovative kitchen
appliances, you can save precious time and still prepare incredible meals. For more than two
decades, Venable has helped others make and eat good food. Here he continues his passion for tasty,
easy comfort meals with 110 fail-proof recipes that utilize time-saving tips, ingredients, and
appliances that home cooks can use every day. Forget making it all by scratch—Venable shows you
how you can put great food on the table in record time. In this book, you’ll find fast and simple
cooking methods for everything from soups and salads to appetizers and entrées to sides, noodles,
desserts, and special occasion beverages. You’ll discover: • Tex-Mex Skillet Nachos • Potsticker
Soup • Asian Shredded Salad • Meatball Lasagne • Creamy French Onion Chicken Casserole •
Tex-Mex Country Ribs Under Pressure • Beef Empanadas • Roasted Potatoes with Bacon and Ranch
Dressing • Slow Cooker Chocolate Pudding Cake • Summer Sangria Loaded with mouthwatering



photographs for every recipe, Comfort Food Shortcuts is a cookbook you’ll have plenty of time to
return to again and again.
  60 minutes interview ina garten: Summary of Ina Garten's Be Ready When the Luck Happens
Milkyway Media, 2024-10-29 Buy now to get the main key ideas from Ina Garten's Be Ready When
the Luck Happens Ina Garten shares her journey from a stressful childhood to TV cooking star in Be
Ready When the Luck Happens (2024). Despite a promising career at the White House, Ina felt
unfulfilled and yearned for a more creative outlet. She purchased the Barefoot Contessa food store,
and her famed career began. Her new memoir details her childhood and college years, her courtship
and marriage, and her entrepreneurial ventures and challenges. Along with her talent for cooking
and keen business sense, Ina has always had a knack for seizing opportunities.
  60 minutes interview ina garten: Fresh Off the Boat Eddie Huang, 2013-01-29 NOW AN
ORIGINAL SERIES ON ABC • “Just may be the best new comedy of [the year] . . . based on
restaurateur Eddie Huang’s memoir of the same name . . . [a] classic fresh-out-of-water
comedy.”—People “Bawdy and frequently hilarious . . . a surprisingly sophisticated memoir about
race and assimilation in America . . . as much James Baldwin and Jay-Z as Amy Tan . . . rowdy [and]
vital . . . It’s a book about fitting in by not fitting in at all.”—Dwight Garner, The New York Times
NATIONAL BESTSELLER • NAMED ONE OF THE BEST BOOKS OF THE YEAR BY KIRKUS
REVIEWS Assimilating ain’t easy. Eddie Huang was raised by a wild family of FOB (“fresh off the
boat”) immigrants—his father a cocksure restaurateur with a dark past back in Taiwan, his mother a
fierce protector and constant threat. Young Eddie tried his hand at everything mainstream America
threw his way, from white Jesus to macaroni and cheese, but finally found his home as leader of a
rainbow coalition of lost boys up to no good: skate punks, dealers, hip-hop junkies, and sneaker
freaks. This is the story of a Chinese-American kid in a could-be-anywhere cul-de-sac blazing his way
through America’s deviant subcultures, trying to find himself, ten thousand miles from his legacy
and anchored only by his conflicted love for his family and his passion for food. Funny, moving, and
stylistically inventive, Fresh Off the Boat is more than a radical reimagining of the immigrant
memoir—it’s the exhilarating story of every American outsider who finds his destiny in the margins.
Praise for Fresh Off the Boat “Brash and funny . . . outrageous, courageous, moving, ironic and
true.”—New York Times Book Review “Mercilessly funny and provocative, Fresh Off the Boat is also
a serious piece of work. Eddie Huang is hunting nothing less than Big Game here. He does
everything with style.”—Anthony Bourdain “Uproariously funny . . . emotionally honest.”—Chicago
Tribune “Huang is a fearless raconteur. [His] writing is at once hilarious and provocative; his
incisive wit pulls through like a perfect plate of dan dan noodles.”—Interview “Although writing a
memoir is an audacious act for a thirty-year-old, it is not nearly as audacious as some of the things
Huang did and survived even earlier. . . . Whatever he ends up doing, you can be sure it won’t look
or sound like anything that’s come before. A single, kinetic passage from Fresh Off the Boat . . . is all
you need to get that straight.”—Bookforum
  60 minutes interview ina garten: Being Clem Lesa Cline-Ransome, 2021-08-03 The final novel
in the award-winning Finding Langston trilogy from Coretta Scott King Author Honoree and Scott
O'Dell Award medalist Lesa Cline-Ransome. Clem can make anybody, even his grumpy older sisters,
smile with his jokes. But when his family receives news that his father has died in the infamous Port
Chicago disaster, everything begins to fall apart. Clem's mother is forced to work long, tough hours
as a maid for a wealthy white family. Soon Clem can barely recognize his home--and himself. Can he
live up to his father's legacy? In her award-winning trilogy, Lesa Cline-Ransome masterfully
recreates mid-twentieth century America through the eyes of three boys: Langston, Lymon, and,
now, Clem. Exploring the impact of the Great Migration, the Harlem Renaissance, Jim Crow laws,
and much more, Lesa's work manages at once to be both an intimate portrait of each boy and his
family as well as a landscape of American history. A Kirkus Reviews Best Middle Grade Book of the
Year A Chicago Public Library Best Book of the Year A CCBC Choice A Bulletin of the Center for
Children's Books Blue Ribbon Book! A CSMCL Best Multicultural Children's Book of the Year A
Junior Library Guild Gold Standard Selection --- Praise for Finding Langston, a Coretta Scott King



Author Honor Book and winner of the Scott O'Dell Award for Historical Fiction There aren't any
explosions in this spare story. Nor is there a happy ending. Instead, Langston discovers something
more enduring: solace.--The New York Times * This crisply paced book is full of historical details of
the Great Migration and the role a historic branch library played in preserving African American
literary culture.--The Horn Book, Starred Review * This is a story that will stay with readers long
after they've finished it.--School Library Journal, Starred Review * The impact on the reader could
not be more powerful. A memorable debut novel.--Booklist, Starred Review * A fascinating work of
historical fiction . . . Cline-Ransome at her best.--Kirkus Reviews, Starred Review * Finding Langston
is about cultural heritage and personal growth and, at its heart, about finding home wherever you
land.--Shelf Awareness, Starred Review
  60 minutes interview ina garten: Madly Marvelous Donna Zakowska, 2021-11-23 From the
award-winning costume designer of Amazon Prime Video's The Marvelous Mrs. Maisel, a collection
of the show’s costumes, with never-before-seen photography, sketches, production stills, and more
Amazon Prime Video’s Emmy- and Golden Globe–winning series The Marvelous Mrs. Maisel centers
on Miriam Midge Maisel, a 1950s New York City woman whose seemingly perfect life suddenly takes
an unexpected turn, taking her from a comfortable life on Riverside Drive through the basket houses
and nightclubs of Greenwich Village as she embarks on a groundbreaking standup comedy career.
Created by Amy Sherman-Palladino (creator and showrunner of Gilmore Girls), and starring Rachel
Brosnahan, Alex Borstein, and Tony Shalhoub, The Marvelous Mrs. Maisel has garnered fan and
critical praise alike, with much of the attention focused on the exquisitely designed period costumes.
Madly Marvelous: The Costumes of The Marvelous Mrs. Maisel explores the inner workings of
award-winning costume designer Donna Zakowska’s process, as well as the many inspirations for
the show’s wardrobe, including period photography, American and European fashion trends, and the
various cultures and countercultures of late-1950s New York. The clothes of Mrs. Maisel are
gorgeous, authentically detailed, and carefully crafted. Illustrated with sketches, photographs from
Zakowska’s workspace, behind-the-scenes shots, and production stills, the book follows the series
from season to season, showing how the vocabulary of fashion—context, style, color, cut,
accessories, and more—is integral to defining and developing the characters in the show. Madly
Marvelous is a must-have for fans of the show and fashionistas alike, providing readers with a
curated and well-informed look at an integral period in fashion history.
  60 minutes interview ina garten: For the Love Jen Hatmaker, 2015-08-15 Jen Hatmaker
reveals how to practice kindness, grace, truthfulness, vision, and love to ourselves and those around
us.
  60 minutes interview ina garten: Bibliophile: Diverse Spines Jane Mount, Jamise Harper,
2021-10-18 It's time to diversify your reading list. This richly illustrated and vastly inclusive
collection uplifts the works of authors who are often underrepresented in the literary world. Using
their keen knowledge and deep love for all things literary, coauthors Jamise Harper (founder of the
Diverse Spines book community) and Jane Mount (author of Bibliophile) collaborated to create an
essential volume filled with treasures for every reader: • Dozens of themed illustrated book
stacks—like Classics, Contemporary Fiction, Mysteries, Cookbooks, and more—all with an emphasis
on authors of color and own voices • A look inside beloved bookstores owned by Black, Indigenous,
and People of Color • Reading recommendations from leading BIPOC literary influencers Diversify
your reading list to expand your world and shift your perspective. Kickstart your next literary
adventure now! EASY TO GIFT: This portable guide is packed with more than 150 colorful
illustrations is a perfect gift for any booklover. The textured paper cover, gold foil, and ribbon
marker make this book a special gift or self-purchase. DISCOVER UNSUNG LITERARY HEROES:
The authors dive deep into a wide variety of genres, such as Contemporary Fiction, Classics, Young
Adult, Sci-Fi, and more to bring the works of authors of color to the fore. ENDLESS READING
INSPIRATION: Themed book stacks and reading suggestions from luminaries of the literary world
provide curated book recommendations. Your to-read list will thank you. Perfect for: bookish people;
literary lovers; book club members; Mother's Day shoppers; stocking stuffers; followers of



#DiverseSpines; Jane Mount and Ideal Bookshelf fans; Reese's Book Club and Oprah's Book Club
followers; people who use Goodreads.com; readers wanting to expand/decolonize their book
collections; people interested in uplifting BIPOC voices; antiracist activists and educators; grads and
students; librarians and library patrons wanting to expand/decolonize their book collections; people
interested in uplifting BIPOC voices; antiracist activists and educators; grads and students;
librarians and library patrons
  60 minutes interview ina garten: SIBO Made Simple Phoebe Lapine, 2021-01-12 If you’re
one of the 25 to 45 million Americans living with IBS, finding an accurate diagnosis, treatment, and
ultimately good health can feel like an impossible mystery. SIBO Made Simple brings you answers.
Small Intestinal Bacterial Overgrowth (SIBO) is a common cause of unwanted bloating, abdominal
pain, weight fluctuations, and GI distress. In this guide for achieving long-term healing, health
advocate, chef, and SIBO sufferer Phoebe Lapine covers everything you need to know about SIBO
and how to thrive in spite of it. Lapine answers all your questions, from what SIBO is (and what it
isn’t) to related conditions (Hashimoto’s thyroiditis, Celiac disease, and more) to practical strategies
for on-going prevention. With expert medical advice from dozens of top SIBO practitioners, SIBO
Made Simple provides resources for all phases of treatment, offering a clear culinary road map that
can be customized to fit a large variety of gut-healing diets, such as the Bi-Phasic Diet, GAPS, SCD,
SIBO Specific Food Guide, and more. With 90 delicious, easy, low FODMAP recipes that make a
notoriously tough diet doable and delicious, SIBO Made Simple is a one-of-a-kind toolkit for learning
about your condition and tailoring your diet toward healing. Every recipe adds anti-inflammatory
ammunition to your diet, while offering suggestions for how to add problematic ingredients back in
as you diversify your plate. Getting healthy and feeling great doesn't have to be punitive. SIBO Made
Simple offers a clear path forward, from someone who's been there.
  60 minutes interview ina garten: Food Styling Delores Custer, 2010-05-03 Food Styling is the
first serious book on the subject of food styling for specific media: editorial, advertorial, public
relations, marketing, advertising, packaging, and television and film production. It focuses on the
development of skills and the techniques and equipment required to help chefs improve
presentations and simply better market a product.
  60 minutes interview ina garten: The Barefoot Contessa Cookbook Ina Garten, 2013-04-02
Ina Garten celebrates the 25th anniversary of her first cookbook with a special anniversary edition.
The Barefoot Contessa Cookbook is the book that kicked off America’s obsession and love for Ina
Garten. When it was originally published, Ina was known for the delicious food she prepared at her
gourmet shop in the Hamptons, called The Barefoot Contessa. After running it for more than twenty
years, Ina sold her shop and decided to try her hand at writing a cookbook. The Barefoot Contessa
Cookbook was born. Packed with fabulous, easy recipes that won her a loyal following, this instant
classic includes time-honored favorites like Ina’s Perfect Roast Chicken, a creamy French Potato
Salad, and irresistibly fluffy Coconut Cupcakes. Ina reveals her secrets for entertaining with ease
and style, sharing plenty of make-ahead tips for to take the stress out of having people over. Crab
Cakes with Rémoulade Sauce can be stored overnight in the refrigerator and sautéed just before the
guests arrive. Cheddar Corn Chowder can be made days ahead, reheated, and served with a salad
and bread for a delicious autumn lunch. The batter for the Raspberry Corn Muffins can be mixed a
day before and popped into the oven just before breakfast. Featuring a new jacketed cover, a new
foreword from Ina, and updated recipes, this twenty-fifth anniversary edition is a must-have
cookbook for Ina fans, whether they’ve been collecting her cookbooks and watching her shows for
decades or they’re discovering The Barefoot Contessa Cookbook for the first time.
  60 minutes interview ina garten: The News Sorority Sheila Weller, 2014 A provocative
critique of three influential women in television broadcast news draws on exclusive interviews with
colleagues and confidantes to reveal how their ambition, intellect, and talent rendered them cultural
icons.
  60 minutes interview ina garten: My Bread: The Revolutionary No-Work, No-Knead Method
Jim Lahey, Rick Flaste, 2009-09-22 New York's premier baker shares his no-knead, slow-rise



fermentation method for baking rustic, deep-flavored bread in a home oven.
  60 minutes interview ina garten: Feast Anissa Helou, 2018-05-29 This award-winning
cookbook “dives deep into Islamic food culture and history” with colorful stories and a wide array of
timeless recipes (Food & Wine). Renowned chef Anissa Helou is an authority on the cooking of North
Africa, the Mediterranean, and the Middle East. She has lived and traveled widely in this region,
from Egypt to Syria, Iran to Indonesia, gathering some of its finest and most flavorful recipes for
bread, rice, meats, fish, spices, and sweets. In Feast, Helou delves into the enormous variety of
dishes associated with Arab, Persian, Mughal (or South Asian), and North African cooking, collecting
favorites like biryani or Turkish kebabs along with lesser known specialties such as Zanzibari grilled
fish in coconut sauce or Tunisian chickpea soup. Suffused with history, brought to life with stunning
photographs, and inflected by Helou’s humor, charm, and sophistication, Feast is an indispensable
addition to the culinary canon featuring some of the world’s most inventive cultures and peoples.
“[Helou's] range of knowledge and unparalleled authority make her just the kind of cook you want by
your side when baking a Moroccan flatbread, preparing an Indonesian satay and anything else along
the way.” —Yotam Ottolenghi WINNER OF THE JAMES BEARD FOUNDATION INTERNATIONAL
COOKBOOK AWARD
  60 minutes interview ina garten: Cold-Weather Cooking Sarah Leah Chase, 1990-01-01
Gathers winter recipes for soups, salads, meat, poultry, seafood, vegetables, breads, and desserts
  60 minutes interview ina garten: A Taste of Cowboy Kent Rollins, Shannon Rollins, 2015
Whether he's beating Bobby Flay at chicken-fried steak on the Food Network, catering for a
barbecue, bar mitzvah, or wedding, or cooking for cowboys in the middle of nowhere, Kent Rollins
makes comfort food that satisfies. A cowboy's day starts early and ends late. Kent offers labor-saving
breakfasts like Egg Bowls with Smoked Cream Sauce. For lunch or dinner, there's 20-minute Green
Pepper Frito Pie, hands-off, four-ingredient Sweet Heat Chopped Barbecue Sandwiches, or mild and
smoky Roasted Bean-Stuffed Poblano Peppers. He even parts with his recipe for Bread Pudding with
Whisky Cream Sauce. (The secret to its lightness? Hamburger buns.) Kent gets creative with
ingredients on everyone's shelves, using lime soda to caramelize Sparkling Taters and balsamic
vinegar to coax the sweetness out of Strawberry Pie.
  60 minutes interview ina garten: Barefoot Contessa Cookbook Collection Ina Garten,
2010-11 In her first ever boxed set, the best-selling author and host of the hit Food Network show
Barefoot Contessa unites her first three cookbooks into one beautiful package.
  60 minutes interview ina garten: The Delish Kids (Super-Awesome, Crazy-Fun, Best-Ever)
Cookbook Joanna Saltz, 2021-08-31 The ultimate learn-how-to-cook book filled with 100+ amazing,
easy-to-follow recipes for every occasion plus helpful kitchen tricks to inspire young cooks This
best-ever kids’ cookbook from Delish is filled with recipes that make cooking so much fun.
Throughout young chefs will learn basic skills, like how to make the best-ever grilled cheese (the
secret: use a waffle iron!) and upgrade your favorite store-bought foods (Chicken Nuggets!
Woohoo!). Chapters include recipes for breakfast (Banana Split Oatmeal!), snacks (Cool Ranch
Chickpeas!), lunches and dinners (Chorizo Tacos, Hot Dog Cubanos, and Best-Ever Fettucine
Alfredo… do we need to say more?!), and party eats. Plus, two whole chapters include restaurant
copycat recipes and desserts and snacks inspired by beloved pop culture characters. Recipes also
include: · English Muffin Pizzas · Spaghetti Lo Mein · Edible Cookie Dough · Mason Jar Ice Cream ·
Chili Cheese Dog Casserole · Zucchini Tots · Mini Boston Cream Pies · BBQ Chicken Pizza · Mango
Lassi Smoothie Bowl · Perfect Fudgy Brownies · Holiday Cookie Pops · and many more! Each recipe
shows the equipment young chefs will need and how easy (or challenging) a dish is to make. Helpful
tips, step-by-step photos, and simple instructions clearly explain methods and techniques. Plus, color
photographs, stickers, fun facts about the cultural history of dishes and special family recipes
contributed by grandmas across the country make this book the ultimate gift.
  60 minutes interview ina garten: The Squickerwonkers Evangeline Lilly, 2014-11-18 Meet
Selma of the Rin-Run Royals, a clever little girl who is spoiled to the core. One day Selma stumbles
upon a band of colorful marionettes, and gets more than she bargained for. The remarkable



Squickerwonkers of the fabulous Squickershow are about to teach Selma that she’ll not always get
her way. Evangeline Lilly is best known for her work as an actress, but her foremost passion has
always been writing. This book is her first published work. Beautifully illustrated by Johnny
Fraser-Allen, this eccentric and visually stunning cautionary tale will appeal to adults and children
alike.
  60 minutes interview ina garten: Guy Fieri Family Food Guy Fieri, Marah Stets, 2016-10-11
The Food Network superstar and New York Times bestselling author dishes up flavorful
All-American family-friendly meals for weeknights and weekends alike. As one of Food Network’s
biggest stars, Guy has taken America on a cross-country tour in Diners, Drive-Ins and Dives. He’s
challenged great home chefs at their culinary expertise in Guy’s Grocery Games. He’s shared his
greatest hits in Guy Fieri Food, and went all out in the great outdoors in Guy on Fire. Now, in Guy
Fieri Family Food, he brings fun to the table with delectable dishes everyone will love. Family meal
planning couldn’t be easier with Guy’s tips, fun-filled ideas, and best-loved recipes. Influenced by his
Californian background, this full-color cookbook is packed with fresh, flavorful recipes, fabulous
photos, and, of course, Guy Fieri flair. Every family favorite is here, from burgers and sandwiches to
grains and greens to pasta and noodles. Guy even includes chapters like One for the Week, a
budget-friendly big weekend cook that keeps on giving through the hectic workweek; All Hands on
Deck, with Kebab Night, Pizza Night, and a Chili Bar that get the kids involved; and Under Pressure,
where hearty dishes are made in the pressure cooker in a fraction of the time they usually take.
Whether it’s Turkey and Roasted Poblano Burger with Crushed Avocado, Fire-Roasted Fieri Lasagna,
Buffalo Chicken Soup, Sweet Italian Pepper Poppers, Balsamic BBQ Short Ribs, or Deep Fried Ice
Cream Boulders, Guy Fieri Family Food includes tasty, crowd-pleasing meals that make weeknights
easier, weekends more fun, and everything more delicious! Guy Fieri Family Food is illustrated with
color photos throughout.
  60 minutes interview ina garten: The Vanderbeekers Make a Wish Karina Yan Glaser,
2021-09 One hilarious Harlem family is on a mission to find the perfect way to celebrate their Papa's
fortieth birthday while discovering more about their mysterious grandparents in this heartfelt romp
and latest installment to the New York Times best-selling series, perfect for fans of the Penderwicks.
It's summer on 141st Street, and the Vanderbeekers are looking forward to Papa's surprise fortieth
birthday party. But then Papa must leave town to help his best friend and the Vanderbeeker children
are surprised to find their maternal grandparents on their doorstep. Grandma is very critical of
everything they do. Meanwhile, they find themselves learning more about their papa's father than
ever before, and wishing they could have known him a bit better. Can they learn more about the
grandfather they lost and come to appreciate the grandparents they still have while making sure
their papa has the best birthday ever?
  60 minutes interview ina garten: When Harry Met Minnie Martha Teichner, 2022-02 There's
a special camaraderie among early-morning dog walkers. Gathering at dog runs in the park, or
strolling through the farmer's market at Union Square before the ... crowd appears, fellow pet
owners become familiar--as do the personalities of their ... animals. In this special space and time, a
chance encounter with an old acquaintance changed Martha Teichner's world. As fate would have it,
her friend knew someone who was dying of cancer ... and desperate to find a home for her dog
Harry. He was a bull terrier--the same breed as Martha's dear Minnie. Would Martha consider giving
Harry a safe, loving new home? In short order, boy dog meets girl dog, the fairy tale part of this
story. But there is so much more to this book--
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