
Discussion Questions for Amanda Cohen and Ryan Dunlavey’s Dirt Candy A Cookbook: Flavor 
Forward Food From the Upstart New York City Vegetarian Restaurant

1) Dirt Candy covers many of the same ideas and themes that we usually find in our Food Lit selections, but in the 
form of a graphic novel instead of a literary text. What was it like to read a graphic novel about food? How did 
the visual format affect your enjoyment of the book? How did it affect your understanding of the material? 

2) Did you read Dirt Candy in paperback book form, on an eReader or both? Do you think the delivery method of 
the work affected your interpretation or enjoyment of it?  If so, how?

3) This is another work acknowledging multiple authors (in this case one is the illustrator). What, if anything, do 
you know or suspect about their collaboration on the book? How do you think the two points of view (text and 
storyline vs drawings) interact with each other? (See Q&A with Ryan Dunlavey).

4) There are three main themes addressed in this book: starting and running a restaurant, cooking vegetables 
and recognizing contributions of different cultures to our current knowledge of food and cooking. Did you find 
any others?  Which were more successfully developed and how did the authors do it? 

5) Have you seen the episode of Iron Chef that features Amanda Cohen? Does it live up to its depiction in Dirt 
Candy?  If you had seen the episode previous to reading the book, how did your views about it (or her) 
change?

6) Did you watch the restaurant Dirt Candy’s short film Vegetables: Friend or Foe?  If so, please share your 
thoughts.

7) Throughout the book Cohen and Dunlavey offer a humorous critique of our current obsession with food, often 
by mocking current trends. How do you feel about this?  Did you see any particular angle they were coming 
from in this critique? If so, what was it? Was there a particular scene you connected with (or didn’t)?

8) Have you eaten at the NYC restaurant, Dirt Candy?  If so, please tell us about it!

9) Did you try any of Cohen’s recipes from the book?  Are there any you are planning to try? Why or why not?

10) Let’s talk about vegetables. Has reading Dirt Candy changed your thinking about their role in restaurants or at 
your own table? Do you think Amanda Cohen is on to something with her unusual methods of cooking them 
(read the NY Times review from November 2012)? 

11) What do you think Cohen’s motivation for writing Dirt Candy was? Is it simply a piece of marketing for her 
restaurant or is it intended to do something more? What other chefs have staged massive marketing 
campaigns?  What chefs have attempted to change to our traditional perception of fine dining and/or our 
relationship with food? Have they been successful?  What is it that drives chefs beyond simply having a 
successful restaurant to seek out larger roles in the food world? 

!
! But Ms. Cohen’s chief weapon in the battle against vegetable scolds is the food she serves 
! at Dirt Candy, a vegetarian restaurant that is thrillingly free of high-minded ideals. Ms. Cohen 
! isn’t necessarily out to save a small planet or prevent heart disease. Her goals are possibly 
! more subversive, and she achieves them with vegetable cookery that is original, clever, 
! visually arresting and, above all, a lot of fun to eat (from Like a Kid in a Vegetable Store, NY 
! Times: Nov 27, !2012).


