
Cooper / Holmes

Bitter Harvest
A Chef's Perspective on the Hidden Danger in the Foods We Eat and What You Can Do
About It

The history of food is not as straightforward as it may seem. Food isn't just food. It is
ritual, tradition and memory. So begins Ann Cooper's groundbreaking new book on the
history of sustenance. Cooper, a renowned chef and graduate of New York's famed
Culinary Institute of America, expertly guides us from the roots of agriculture in North
America through the profound changes initiated by the Industrial Revolution, all the way
up to the present day, offering analyses of recent controversies such as Europe's
campaign against Frankenstein food and the genetic engineering of plants and animals
in the United States. Throughout, Cooper takes both a macro and micro approach,
examining the effect politics, technology, war, international trade and agribusiness have
had on the world's food supply, as well as the changing social patterns which have made
a family meal at the table almost a relic of the past. Did you know? · 80% of chicken has
salmonella. · By the year 2010, 95 percent of items bought at the grocery store may be
consumed within 20 minutes of getting them home. · Cancer researchers believe that
over one third of all future cancers will be diet-related -- roughly the same proportion now
attributable to smoking. Passionate, political, informed and engaging, Bitter Harvest is
filled with fascinating facts and anecdotes. Cooper offers a comprehensive analysis of
the issue of sustainability, arguing persuasively why we must begin to change everything
from the way food is shipped to the basic components of our diets. Touching on virtually
every aspect of the food culture, Bitter Harvest is a vibrant example of the emergence of
the chef as a political voice to be reckoned with. A food manifesto for the new millennium,
it is a must-read for anyone concerned with health, nutrition and the future of our planet.
You will never look at your dinner plate in quite the same way again.
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