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INSIDER

Unbverzity of Miszouri-Colunmbla’s (hey '05)
Ty celehration didn end after the May
awards in Chicage, “We had a wonderful
Lin-howsa] cenemany with our full-time
stalf,"” says Julalree Kishn, directar of diniteg
services. “Ye had each stalf parson walk
thraugh an bey-
covered arch-
way a5 heahis
name was read
by hanhis man-
A" s
Kighn, who pro-
sammEd emplayees with personalized vy cer-
tificates. Each parcom also received a “key
o success” pin from the unlversity's vice
chancellor.

Chicama and Pipa, Botf hew York Ciy. .
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THE AUTUMHN CATALOG OF MEW COOKRDOKS in: (oas 8 qurrber
ol lillas that wi'l grab the rlerest ard attevion of curivis
~chefs, Mope s mioee 12T guing or articipaies, though, than
©the LS reigasa of "EC Belli 198820021 Spanist ehe?
Ferran Adrid's e l-puilshes cookzook, &l a o price of

$350 qnugh it cen be found Far considerably ‘2= 07 e
Wabd, it costs as ok a5 8 fousstes meal bub Adrid acoytas
vl glve 3 secoad shought to The surchase. Packagad with s CO-ROM. tha ity pho-
tegraphed recipe book prowides plenty of cloes o the maserick's culinary genivs,

Erthusiasss of Louisiang cooking car take @ rewarding tek tirouah “The Encyclo-
ped-a of Cajur & Creole Sulsing” by John D. Folse, gnother ustreleased sol®publ srad
poas. s moce han 800 sages and FO0 recipes chranizhe the mang careants that con-
Irizure ta the reglon's highly nuanced and deeply beloved sulinary Traditions.

Alza playing o the great affesson for Graoke is “Aernaud's Rastzarart Cookbuok™ by
{ul kil {Fativan E»nﬁs:l a Iaui*h bylouag ta the lapandap; ""'2«'-‘ U""'*"‘* din 10 S Lis

o sl s i

ard .,matl purjrjmg—ars u:Izrssu. ,ut rJrr"-PI"t'“I:I with FE'”fEIE pish,

A corplately diffenant st of nfluences s skowcasel in “Rap's Fish & Seafood:
Recizas fram the Pasific Rm" &y Roy Yermagiehi | len Spead Fressi, This soak e 21l
abaut thy oeeans, with SO0 recipes inspired oy Haweii. Aad wehilis nal swesy cha® will
e geeess 1o Mok morchong of ukd, descriptions and sugsested substitutions pewe
she way tor inspired impressatian,

B Fwli Rathbun, chef owier
ol Atlnla's Retioun's, this
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