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Dan Barber’s New York Times Bestseller,

THE THIRD PLATE: Field Notes on the Future of Food

The 0 In his visionary New York Times—
- bestselling book, chef Dan Barber offers a
l_‘ I—I I R - radical new way of thinking about food that will heal the
L) land and taste good, too. Looking to the detrimental
cooking of cur past, and the misguided dining of cur
P I_‘ A ’]1 F - present, Barber points to 2 future “third plate”™: a new
d i form of American eating where good farming and good

food intersect. Barber's The Third Plate charts a bright
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: path forward for eaters and chefs alike, daring everyone
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to imagine a future for cur national cuisine that is as
sustainable as it is delicious. Be sure to stock up on this

e &E 3'_"'"'% :_f,,_ i innovative book today.
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: “Not since Michael Pollan
D A N 2 has such a powerful
3 storyteller emerged to
B A R B E R reform American food.”

—THE WASHINGTON POST

* Dan Barber's opinions on food and agricultural policy have appeared in numerous
publicaticns, incduding the New York Times

* Barber has received multiple James Beard awards, including Best Chef: New York City
(2006) and the country’s Outstanding Chef (200%); in 200% he was named one of Time
magazine’s 100 Most Influential People in the World

* For readers of Michael Pollan, Michael Moss, and Mark Bittman
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