
But nonstick coatings may break down at
high temperatures needed for searing some
foods, and environmental issues compli-
cate their manufacture. The old technology
of the cast-iron skillet, which can be passed
down through generations, now looks much
friendlier. True, cast iron needs initial season-
ing, and its daily care seems counterintuitive
(don't wash it!), but it handles so many cook-
ing tasks perfectly and moves seamlessly from
stovetop to oven. Brown catalogs recipes
covering breakfast, snacks, and dinner, and
she appeals to all sorts of ethnic traditions.
Her several quesadilla inspirations illustrate
that Mexican staple's versatility. There's also
a skillet-browned mac and cheese. Detailed
instructions smooth the way for cooks new to
this time-tested cookware. —Mark Knoblauch

The Simple Art of Vegetarian Cooking:
Templates and Lessons for Making
Delicious Meatless Meals Every Day.
By Martha Rose Shulman.
2014.270p. illus. Rodale, $32.50 (9781623361297).
641.5636.

A creative and imaginative cook approaches
a recipe as a guide rather than as a set of invio-
lable commands. In her latest compendium
of vegetarian cuisine, Shulman puts this idea
into practice. For each category of finished
dish, she gives the cook a template: a struc-
ture with classes of ingredients, some ratios,
and some general cooking guidelines. In so
doing, she encourages the vegetarian cook to
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make use of seasonal offerings, of leftovers, of
whatever components present themselves at
the moment. Shulman shows how risottos,
pastas, stir-fries, pizzas, quesadillas, and ta-
cos all lend themselves to this sort of culinary
bufl̂ et. This book will prove itself particularly
valuable for someone seeking to explore veg-
etarian cooking without rigid commitment.
Equally beneficial for all cooks, Shulman's
tables sort out the increasing varieties of
squashes and rice that now appear in so many
markets. —Mark Knoblauch

Smoke & Spice: Cooking with Smoke,
the Real Way to Barhecue. Rev. ed.
By Cheryl Alters Jamison and Bill
Jamison.
2014. 512p. illus. Harvard Common, paper, $24.95
(9781558328385). 641.6.

In the world of serious barbecue cooks, "low
and slow" is the mantra that produces the most
succulent results. A backyard grill generates
wonderful grilled food, but a smoker yields
meats with deep flavor and incomparable ten-
derness. Updating their much-admired 2003
edition, the Jamisons demonstrate again their
complete mastery of all things barbecue. They
describe equipment alternatives currently avail-
able and offer instructions for turning the
ubiquitous kettle grill into an acceptable smok-
er. Multiple factors affect flavor and texture in
the art of smoking, and the Jamisons itemize the
prevalent kinds of wood for smoking. Although
North American barbecue in all its variations
has the most cachet, Chinese, Yucatecan, and
other cultures have their own smoking tradi-
tions, which the Jamisons describe. Vegetables
and salads make use of smoking techniques,
and the adventurotis can prepare even a smoked
version of Swiss raclette. This practical book is
bound to be popular wherever there are back-
yard chefs. —Mark Knoblauch

The Winamaker's Hand: Conversations
on Talent, Technique, and Terroir.
By Natalie Berkowitz.
June 2014. 336p. illus. Columbia Univ., $27.95
(9780231167567); e-book, $26.99(9780231537377).
663.

Winemaking has made enormous strides in
the past few decades through increased use of
sophisticated technology. But, as Berkowitz
amply describes, vinifying grapes into supe-
rior wines still takes an artisan's skills. She has
surveyed much of the world of winemaking to
produce profiles of the women and men who
employ their every sense, from raising fruit to
corking bottles. Notable among these biogra-
phies, that of Mike Grgich stands out. Tliis
Croatian immigrant to California brought his
considerable skills from his war-torn native
land. Moving up from barrel washer, he now
produces renowned wines under his own la-
bel. The saga of the growth of Israel's wineries
makes compelling reading since the vineyards
endure rocket attacks from without and strict
kosher regulations from within. Recipes ac-
company profiles, some easily understood
and accessible, some so tied to locally raised

meats and produce that they present outsize
challenges to home cooks. —Mark Knoblauch

T h e A r t s

Colliding Worlds: How Cutting-Edge
Science Is Redefining Contemporary Art.
By Arthur I. Millar.
June 2014.352p. illus. Norton, $29.95 (9780393083361).
700.1.

Science historian Miller coins the term
artsci to describe the growing realm of
creativity that merges art, science, and tech-
nology. Beginning his exploration in the early
twentieth-century artistic engagements with
X-rays and radio waves. Miller goes on to
map a wide-ranging contemporary field of
practice that encompasses computer-based
art, robotics, data visualization, and biotech-
nology. This well-illustrated and accessible
text is refreshingly short on academic theory,
instead surveying the vast landscape of artsci
through profiles of individual artists, projects,
and institutions. Tracing collaborations at
the CERN Supercollider, Pixar Studios, and
the MIT Media Lab, Miller finds particular
inspiration in artworks that go beyond the il-
lustration of scientific principles and actually
contribute to real-world scientific advances.
Miller's anecdotes of bioluminescent brains,
emotive interfaces, and climate-change map-
pings trace an exciting new avant-garde of
creative research with the potential to realign
aesthetics toward an appreciation of informa-
tion. The author's comprehensive text not
only codifies an important contemporary cul-
tural movement, it also marks the rise of an
interdisciplinary "third culture" that fuses the
disciplines of art and science. —Lindsay Bosch

Counting Down Bruce Springsteen: His
100 Finest Songs.
By Jim Beviglia.
June 2014. 220p. Rowman & Littlefield, $35
(9781442230651); e-book, $34.99 (9781442230668).
782.421.

Best-of lists most often say more about the
author than the topic, but that's why they're so
entertaining and infuriating. Beviglia admits
straightaway that he is a big Springsteen fan.
He admires both the singer's legendary live per-
formances and his recorded output. Beviglia's
self-imposed task—"impossible" but "fun"—is
to choose Springsteen's best 100 songs, which
are described in short essays in order of merit,
which are followed by an additional list of 100
more. Many of Springsteen's most popular
songs are here, and rightly so, but so are just
as many of his obscure ones. It is heartening
to see, for example, such less well-known com-
positions as "A Cood Man Is Hard to Find
(Pittsburgh)," "Straight Time," and the great
eulogy, "Terry's Song." Like all song-list books,
the experience allows readers and listeners to
revisit, reconsider, and rediscover an artist's
canon. Of course, Springsteen fans will shake
their collective heads in disagreement at times,
but that's part of the fun. —June Sawyers
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