
Discussion Questions for Tamar Adlers’s An Everlasting Meal: Cooking with 
Economy and Grace 
1) Tamar Adler has worked as editor at Harper’s Magazine, researcher for Dan Barber of Blue Hill at 

Stone Barns, chef at Prune in NYC, Farm 255 in Athens and Chez Panisse, and as leader of Slow 
Food Berkeley. In An Everlasting Meal, she blends many of the values of these organizations, including  
respect for ingredients, responsible animal husbandry, the importance of flavor and the essential role 
that technique plays in cooking. Which elements in today’s food scene would you associate with her 
writing? 

2) In her opening chapter and in this book video, Adler cites MKF Fisher’s How to Cook a Wolf, which we 
read for Food Lit in July of 2012. Do you feel that An Everlasting Meal fulfills its author’s desire: to be 
today’s version of Fisher’s iconic classic? Why or why not?

3) How would you describe Adler’s writing style and which other authors would you compare or contrast it 
with?

4) Having just finished Michael Pollan’s Cooked, how would you compare the two books? How about the 
two authors? Do you think both perform the same or different functions? What are those functions?

5) How did reading this book influence your own cooking? Which of her recipes, or cooking techniques, 
have you tried? How did they go? Have any of her ideas helped your cooking to be “advantageous, 
something that helps eating well make sense?” (p. 2).

6) In Chapter One, “How to Boil Water,” Adler talks about the importance of salt, similarly to Samin Nosrat 
and Michael Pollan, which we discussed at our last meeting. Has hearing this two months in a row 
made you take salting your food more seriously?  If so, what have you discovered?

7) In the same chapter, she also talks about the importance of tasting food while cooking it. “You don’t 
need to know what it’s supposed to taste like: what anything is supposed to taste like, at any point in 
cooking, is good” (p. 7). While this seems obvious, I’m not sure that other cookbook authors and food 
writers even bother to mention that successful cooking is so individualized - we all have different taste 
preferences. When did you first realize this? Did An Everlasting Meal affect the way in which you 
regard your own sense of taste?

8) Did you have a most or least favorite chapter?  Which one and why?

9) How do you feel about her idea of roasting all your vegetables on one day, then just eating them 
throughout the week as different meals? Do you think this would make your life easier? 
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