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Al 17, Rahama Bisseret Martinez is alrendy almost a enlinary

veteran. At 13, she was a eonlestant on the Tivst season of Top Chef

Juwior, a spinoll’ of Brave’s marquee show. Sinee then, she has
interned al a renekable list of notable restnurants: Chez Panisse
in Berkeley, Mister Jiu's in San Feaneiseo, Gwen in LA, Compére

Lapin in New Orleans, Tkoyi in Londan, and others.

Taday, Rahanna is wriling her first enokhonk, set to be published
by 4 Color Bonks, the new imprint from sward-winning chel and

auther Brvant Terry that is part of Ten Speerl Press. As this young

chel looks to the Tuturee, Tam curicus what she will he iking with
her from cookbooks and eulinary artists of the pasi.

When Julia Child published her gronndbreaking Mastering the Ari
of French Cooking in 1961, she was a pioneer, [t took years for other

chels to cateh up 1o her technigues and recipes. Now, Go years
after Julia's breakthrough, we live in a world where anyone can
publish their recipes on a blog or sacial media feed. In the digital
revolution. is there a place for print? I ehatied with Rahanna about
conklinoks, the act ol writing her own ook, and seme food hacks
1 will never understand.

What is your favorile cookbook?
I've heen reading Everyone’s Tabfe by Gregory Gourdet and 1l
Gaode, and Mister Jin's in Chinatows by Brandon Jew and Tienlon

Ho. Oh, and Bluck Smoke: Africean Aiericans and the United States of

Barbeeue by Adrian Miller. 've been reading throngh them all-
super interesling.

O, cool. Do you have a methad for choosing a cooklonk, or do
vou da what e in a bookstare: skim the shelves and pull thimgs
that sevin interesting?

I love going wo the library. Pl read what §pull of of a shelf, hut I'm
also the person who has cookbooks on preanler.

I love the library! When you're getting into a conkbook, what's
YOUF Process!
I like to read the intro first, then Pl skin through the go-1o pages

and look for something exeiting 1o focus on. Il use a buneh af

bookmarks, make a couple of recipes, and ey 1o reaml through all
the recipes and headnotes,

Are there clements in the cookbook that make you think: Why
are we still deoing this! What are your eritiques of 1raditional
cookbooks thal you woulid like 1o explore creative solutions for?
What i trying to do with my cookbook is shilt Low we tenslale
recipe names. | wanl 1o give the teaditional recipe name in ils
original language aned then offer a trmnslation. No one asks lar
translations for macarans er carbonara. It's impartant 1o normalize
words that aven’t really that diffienlt 1o say, Lthink it's essential 10
lave the original koguage and original spelling first. Then you can
explain in the headnote that 1he word you used actually means
“spinach” or something.
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[ find cooking hacks so interesting. | don’t think you need to
really use an iron to make a grilled cheese —unless you are in
a very desperate situation. Still, social media has become a
greal way to distill cooking techniques and share recipes that
otherwise seem intimidating. How can Toad technologies, apps,
amd social media platforms betler support pros like yoursell with
making fool, food culture, and cooking casier lo understand?
Things like ane-pan anl gpick dishes—those are a front door 1o
mare possibilities, s imporiant 1o understand that we're in 2021,
aml these are the Tood trends, $tll, maybe there could he a spin on
these treneds that is more traditional or exciting und that highlights
the teclmiques shown. L think that’s one way that social rmedia can
engage coakbook readers and allract new ones.

There's a tremling 1opic among peaple whe lollow and read fool
blogs. The chiel complaint is that people don’t want 1o read
the nareative portion before getting 1o the recipe. Why o you
believe thix is happening? s the writing just not compelling?

I think s fimporant o remember that when you're wriling a
cookhonk or a blag. you are sitting in frant of a sereen. But when
readers go online and search for that favorite pancake recipe, or
whatever it is, they typically use a small mobile device, which means
a lot of seralling. 1 think irs important to know how website desion
works. Other plaiforms ad delivery systemns have to be considered.

Do you believe that as we innovate, people are going 1o feel lost
and overwhelmed? What could the pushback be, and who do you
think would embrace opportunitics to deliver rookbooks in a
new nay?

| 1hink the delivery of reokbooks could innovale in many ways, on
the page and ol the page. 1 really like the idea of a maore accessible
rookhiook with dilferent sensory cues. Maybe someone is very
driven by toucly, amd they need a cue that reals, “This dough
newds o feel like a deied-ont Play-Dol™ or a visual cue like, “You
should see tiny bubbles avound it” We ean deseribe the sound
ol something poapping in a pan or how a misture shoukl sound
splashing around in the Blender | llunkitliITt-n-n‘t sensory clues
can take recipes off a page and pull them into reality.

rite your first eookhook, is there anylhing you are
about fowl that you haven™t before? Have there been
that are informing future

As you w
evploriog
ANy SHrprises about the proeess
|'|.|'n_j1'l‘l5? o i s
Yeah. | think one of the surprising things about writing my
Wk so T is discovering that its hanler Lo say more with
Tewetr words, Alsa, just being able tir ko when 10 reel it back. |
put all this information down amd then | have to undlerstand, vkay,
i the Tuture, 1 isight be able 1o wrile another ecaokboak, and this
infiyrmation eould go ime that one insteac. 1 think ivs impartant 1o
he able to edil yoursell and pull back when you need to.
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Also, growing up. | was intvaduced 10 a lor of difTerent Toods.
My grandma and my mom are super sacial people, so il they go
sornew hore and eat something they love, they're gaing Lo ask for
the recipe. | was very privileged 1o have access to other cuisines.
Mot in the i going Lo go aeross the country lo learn about this
new thing” ype of way, but in a home kitchien, everyday coaking
type of way. That's what 've been exploving.



