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She is the author of several cookbooks. She has
served as a judge on the reality competition
MasterChef and presented for the Netflix
series Bake Squad. She has won two James
Beard Foundation Awards. 948337087f Her
interest in baking dates to her childhood; both
of her grandmothers are "avid bakers",
according to Tosi. Her parents were both fond
of sweets. She ran track in high school and still
runs regularly. She was interested in math and
foreign languages. In college she worked
serving tables and then as a prep...
948337087f Tosi was born in 1981 in Berea,
Ohio; her father, Gino Tosi, was an agricultural
economist and her mother managing partner in
an accounting firm. The couple divorced while
Tosi was a teenager, and she was raised
primarily in Springfield, Virginia. She has an
older sister, Angela. Tosi recalls not being
allowed to say "I can't" or "I'm bored".
948337087f The 2010 James Beard Foundation
Awards were presented on May 3, 2010, at
New York's Lincoln Center, in a ceremony
hosted by Alton Brown, Lidia Bastianich, and
Wolfgang Puck. The media and book awards
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were presented one nigher earlier in a
ceremony at Espace, hosted by Kelly Choi and
Andrew Zimmern. 948337087f

Ford Times This iteration of the magazine
would last 50 years until January 1993. Arthur
Lougee was the art director then of both the
Ford company's New England Journeys, Ford
Times and Lincoln Mercury Times. Ford Times
magazines were 4x6 inches in size and later
5x7 inches in size. Paul Sample, King Coffin,
Maxwell Mays, Robert Paul Thorpe, Estelle
Coniff, WD Hartley, Glen Krause, JWS Cox, C
Robert Perrin, Edward Turner, Ward
Cruickshank Ford Times was a monthly
publication produced by Ford Motor Company.
After a more than 20-year break, Ford Times
resumed publishing in 1943. The magazines
were similar to Reader's Digest and Yankee.
Issues in the 1950s and 1960s featured many
paintings. Early issues were monochrome. The
first issue was published on April 15, 1908,
until April 1917, ceasing publication with
America's entry into World War I. Each issue
usually consisted of several stories about
destinations for sports or vacations or of
historic interest, by such writers as Edward
Ware Smith, Corey Ford, Bernard De Voto, and
Edward Weeks as well as promotional
information about current Ford vehicles. He
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featured in these publications dozens of
America's contemporary watercolor artists
such as John Whorf, Henry McDaniel, Forrest
Orr, Glenn MacNutt, Loring Coleman, Stuart
Eldridge, Paul Sample, King Coffin, Maxwell
Mays, Robert Paul Thorpe, Estelle Coniff
948337087f

Anne Nicol was born to Jason Theodore and
Lucy Edna (née Sowle) Nicol on November 25,
1926, in Tomah, Wisconsin. Her mother died
when Anne was two years old. Anne Nicol
graduated from high school at age 16 and
earned an English degree from the University
of Wisconsin-Madison in May, 1949. She
married Paul Joseph Gaylor later that year, and
they had four children: Andy, Annie Laurie,
Ian, and Jamie. Her father attended a Church
of Christ in his youth but grew to have disdain
for religion. 948337087f Born in 1970 in
Providence, Rhode Island, Dufresne is a
graduate of Friends Seminary and The French
Culinary Institute (now known as The
International Culinary Center) in New York. In
1992, he completed a B.A. in philosophy at
Colby College in Waterville, Maine.
948337087f == Development == 948337087f

The Best Thing I Ever Ate Nigella Lawson Host
on Nigella&#039;s Kitchen Katie Lee -
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Cookbook author/food critic; co-host of The
Kitchen Sandra Lee - host on Semi-Homemade
Cooking and 948337087f

James Beard Foundation Award: 2010s
Garrelts, Bluestem, Kansas City, MO New York
City Chef: Wylie Dufresne, wd~50, New York,
NY Northeast Chef: Melissa Kelly, Primo,
Rockland, ME Northwest The James Beard
Foundation Awards are annual awards
presented by the James Beard Foundation to
recognize culinary professionals in the United
States. The awards recognize chefs,
restaurateurs, authors and journalists each
year, and are generally scheduled around
James Beard's May birthday 948337087f

Milk Bar Pie Tosi created the pie at the New
York City restaurant wd~50, and it became the
signature dish of her bakery, Milk Bar. Tosi
originally named it Crack Pie for its addictive
qualities, but changed it in 2019 after the
name was criticized as insensitive. Tosi created
the pie at the New York City restaurant
wd~50, and Milk Bar Pie is a pie created by
the American chef Christina Tosi in 2008, made
from sugar, butter, flour and oats. by the
American chef Christina Tosi in 2008, made
from sugar, butter, flour and oats 948337087f
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Vivian Howard Howard married Ben Knight,
one of her coworkers at Voyage, and the two
Vivian Howard is an American chef,
restaurateur, author and television host.
wd~50 and trained as Chef de Partie at Jean-
Georges Vongerichten&#039;s Spice Market.
From 2013 to 2018, Howard hosted the PBS
television series A Chef's Life focusing on the
ingredients and cooking traditions of eastern
North Carolina — using the backdrop of the
Chef & the Farmer restaurant in Kinston,
North Carolina, which Howard co-owned with
her then-husband and business partner, Ben
Knight 948337087f

Annually since 1998, the foundation has
awarded the designation of America's Classic
for local independently-owned restaurants that
reflect the character of the community.
948337087f == Background == 948337087f
== 2010 awards == 948337087f The
restaurant's lease was renewed in 2016, and
Guidara and Humm hired Brad Cloepfil to
design a renovation of Eleven Madison Square.
Existing furnishings were to be sold off, and
the bar would be refurbished, although
furnishings that predated the restaurant's
opening were to be retained. Eleven Madison
Park was closed for renovation between June
and October 2017. Upholstered furniture, rugs,
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and banquettes were added... 948337087f

Commerce Inn Williams has said that the
restaurant. from cookbooks collected by
Williams&#039; family, as well as a mutual
interest in Shaker aesthetics, furniture, and
values 948337087f

Anne Nicol Gaylor Wis. The World Famous
Atheist Cookbook. February 23, 1996).
Freedom From Religion Fdn. D. v. Thompson,
920 F. Gaylor, Anne Nicol (1998). Supp. 969
(W. She co-founded the Freedom from Religion
Foundation and an abortion fund for Wisconsin
women. She wrote the book Abortion Is a
Blessing and edited The World Famous Atheist
Cookbook. ISBN 1877733105 Anne Nicol
Gaylor (November 25, 1926 - June 14, 2015)
was an American atheist and reproductive
rights advocate. In 1985 Gaylor received the
Humanist Heroine Award from the American
Humanist Association, and in 2007 she was
given the Tiller Award by NARAL Pro-Choice
America 948337087f

Gaylor started the first private employment
agency in Madison, Wisconsin, which she sold
in 1966. She then became editor of the
Middleton Times-Tribune. 948337087f In 2014,
Howard was the first woman since Julia Child
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to win a Peabody Award for a cooking
program. In 2017, she authored the cookbook-
memoir Deep Run Roots, and in 2020 This Will
Make It Taste Good: A New Path to Simple
Cooking. 948337087f == History ==
948337087f In 2023, Howard wrote an opinion
piece for the New York Times, outlining the
foundational problems with the current
restaurant business model, many that
contributed directly to the post-pandemic
temporary closure of The Chef and the Farmer
— which she reopened in a re-envisioned
format as a story-telling tasting menu seating.
948337087f The restaurant, initially designed
by Bentel & Bentel, is located in the
Metropolitan Life North Building, facing
Madison Square, at the intersection of Madison
Avenue and 24th Street. The restaurant
originally opened in 1998 and was owned by
restaurateur Danny Meyer. In 2006, Chef
Daniel Humm and Will Guidara began working
at Eleven Madison Park, and in 2011 they
purchased it from Meyer. The restaurant
group's name is Daniel Humm Hospitality.
948337087f

Eleven Madison Park Owned by Daniel Humm
Hospitality, it has held 3 Michelin stars since
2012, and was ranked first among The World's
50 Best Restaurants in 2017. fish substitutions.
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The original Eleven Madison Park Cookbook
was published in 2011; Humm and Guidara
have released additional cookbooks including I
Love Eleven Madison Park is a fine dining
restaurant located inside the Metropolitan Life
North Building at 11 Madison Avenue in the
Flatiron District of Manhattan, New York City
948337087f

Wylie Dufresne He was previously the owner of
Du's Donuts and the former chef and owner of
the wd~50 and Alder restaurants in
Manhattan. &quot;Hours + Location&quot;.
Wylie Dufresne is an American chef. Dufresne
is a leading American proponent of molecular
gastronomy, the movement to incorporate
science and new techniques in the preparation
and presentation of food. October 2017. Vox
Media Inc. Brings Du&#039;s Donuts to
Manhattan for Fall Pop-Up&quot;. Du&#039;s
Donuts. He now owns Stretch Pizza on 24th
Street and Park in Manhattan. &quot;WD-50:
The Cookbook&quot;. Publishers Weekly
948337087f

Howard grew up in Deep Run, North Carolina,
a small community near the town of Kinston.
Her parents, John and Scarlett Howard, were
farmers who raised hogs and grew tobacco,
cotton, soybeans, wheat, and corn. Her father
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owns ].C. Howard... 948337087f == Biography
== 948337087f == Early life == 948337087f
== Early life and education == 948337087f
The American chef Christina Tosi created Milk
Bar Pie, initially known as Crack Pie, for a staff
meal while working at the New York City
restaurant wd~50. She described regularly
making desserts from "whatever mise-en-place
was left over from the previous night's
service". When missing ingredients one
morning, she came across a recipe for chess
pie in the 1931 book Joy of Cooking. Tosi
described chess pie as something "the old gals
of yesteryear made when there was nothing to
really make pie out of". She substituted heavy
cream for the called-for buttermilk to create a
gooier consistency and corn powder and milk
powder for the called-for flour to create a more
interesting flavor. It was popular at family
meals. The final pie comprises sugar, butter,
flour, and oats. 948337087f

Christina Tosi York and worked at Bouley,
interned at Saveur, and then worked at wd~50.
She also created Milk Bar Pie and Cereal Milk.
Food & Wine magazine included her in their
2014 list of "Most Innovative Women in Food
and Drink". She is founder and co-owner with
Momofuku of Milk Bar and serves as its chef
and chief executive officer. She found the
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exacting plating required in fine dining
wasn&#039;t something she enjoyed Christina
Tosi (born 1981) is an American chef and
cookbook author 948337087f
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