
 

Eat Your Words: When Writers Speak of Food 
 

“NEW LITERATURE FROM EUROPE” FESTIVAL IN NEW YORK, NOV 9 AND 11 
 

 
New York, October 23, 2009—In a celebration of all things literary and gastronomical, the Cultural Services of 
the French Embassy in the United States, along with the Goethe-Institut New York, the Istituto Italiano di Cultura 
and the Instituto Cervantes New York, are delighted to offer some food for thought: a delectable Festival of New 
Literature from Europe devoted to food. The festival’s sixth edition will take place over two days (November 9 
and 11), with free discussions, readings and tastings in Manhattan, and will feature four European writers: 
Agnès Desarthe (France), Jesús Ruiz Mantilla (Spain), Christoph Peters (Germany) and Clara Sereni (Italy). 
Two well known American food writers, Mary Ann Caws (author of Provençal Cooking: Savoring the Simple Life 
in France) and Mark Kurlansky (the bestselling author of Cod: A Biography of the Fish That Changed the 
World, and many others) will moderate the discussions. Festival-goers will gain a new appreciation of the 
pleasure of eating and the art of writing about it and, to make such appreciation much easier, mouth-watering 
food will be served at both events! 
 

Monday 
Nov 9 
7pm 

Instituto Cervantes 

211 E 49th St (at 3
rd

 Ave) 
New York, NY 
T 212 308 7720 
nuevayork.cervantes.es 

Conversation between authors Agnès Desarthe, Jesús 
Ruiz Mantilla, Christoph Peters and Clara Sereni, 
moderated by Mark Kurlansky. 
Followed by a reception. 

Wednesday 
Nov 11  
7pm 

Posman Books, Chelsea Market 

75 Ninth Avenue 
New York, NY 
T 212 627 0304 
www.posmanbooks.com 

Author Agnès Desarthe (Chez Moi) in conversation with 
Mary Ann Caws. 
Followed by a reception. 

 
The festival will once again be an opportunity for Americans to discover contemporary European writers who are 
garnering critical and public acclaim across the Atlantic. From France, Agnès Desarthe is a popular author of 
several novels, three of which have been translated into English. The latest, Chez Moi (Penguin, 2008), relates 
the story of Myriam, a 43-year old Parisian who decides to open a restaurant, despite her complete lack of 
experience and funds. She is convinced that her love of cooking will see her through, and with little left to lose, 
she strives for a second chance at happiness. “This lovely book is a cassoulet bulging with lush, delectable 
descriptions of cuisine and straight-shooting observations on life,” says Publishers Weekly. 
 
Jesús Ruiz Mantilla is a proud gourmet and bon vivant who in fact hosts a radio program called “The Bon 
Vivant Guide!” His third novel, Gordo (“Big”), is a scathing satire of contemporary society in Spain through the 
story of Monchón, an obese reviewer and devoted gourmet. Christoph Peters’s latest novel, Mitsuko’s 
Restaurant, is a true love story, about the passion Achim Wiese and his friend Wolf Erben have for Japanese 
food. The book has not yet been translated into English, but his first novel, The Fabric of Night (Random House, 
2008) is available in the U.S. and has met with great critical success. Clara Sereni’s work, Keeping House: A 
Novel In Recipes (State University of New York Press, 2005), is perhaps the most original of the four: an 
autobiography told as a series of recipes. With chapter titles reading like cookbook sections ("Appetizers," 
"Second CoursesJ"), each one features a recipe that evokes the author’s memories. 
 
This event was made possible with the support of Posman Books and FACE (French American Cultural Exchange) 

 
For more information:  www.frenchculture.org 

xxx 
 
Press Attaché:   Amaury Laporte — xxx — xxx 



ABOUT THE AUTHORS 
 

 
 

Born in 1966 in a multicultural family, Agnès Desarthe is the 
author of many novels as well as several children and 
teenage fiction stories. Published in 2008 by Penguin, Chez 
Moi is her third novel translated into English. This book tells 
the touching and profound story of a woman, Myriam, who 
begins a new life as a restaurateur by opening a tiny 25-
seat Parisian eatery without previous experience as a 
manager or chef. 
 

 
 

Born in 1965, Jesús Ruiz Mantilla is a writer and journalist. 
He's a regular contributor to El País and hosts a segment 
titled ‘The Bon Vivant Guide’ for the radio program La 
Ventana. His third novel, Gordo (“Big”), is the story of an 
obese reviewer and a gourmet in all aspects of his life 
named Monchón. A humoristic satire of contemporary 
society, it has received great acclaim in Spain. 
 

 
 

Born in 1966, Christoph Peters studied painting in 
Karlsruhe and received great acclaim for his first novel, The 
Fabric of Night, published by Random House in 2008. 
Christoph Peters’ new book, Mitsuko’s Restaurant (not 
translated into English yet), is set in the early nineties in 
Germany. It tells the love story of Achim Wiese and his 
friend Wolf Erben with Japanese food 
 

 
 

Born in 1946, Clara Sereni writes novels, short stories and 
autobiographies. Her second work Keeping House: A Novel 
In Recipes, published by State University of New York 
Press in 2005, is a sort of autobiographical recipe guide. 
Chapter titles read like cookbook sections ("Appetizers," 
"Second Courses," "Eggs," "Vegetables" and "Sweets"), 
and contain a relevant recipe which evokes memories of 
events, either sweet or bitter, from the author’s life. 
 

  
ABOUT THE MODERATORS 

 
Mary Ann Caws is a writer, an editor and a Distinguished Professor of French, English, and Comparative 
Literature at the Graduate School of the City University of New York. She's also the author of Provençal 
Cooking: Savoring the Simple Life in France (Pegasus, 2008), a delightful and lyrical meditation on Provence, its 
food and its way of life. 
 
Mark Kurlansky is the New York Times-bestselling and James A. Beard Award-winning author of many books, 
including The Food of a Younger Land; Cod: A Biography of the Fish That Changed the World; Salt: A World 
History; 1968: The Year That Rocked the World; The Big Oyster: History on the Half Shell; The Last Fish Tale: 
The Fate of the Atlantic and Survival in Gloucester, America's Oldest Fishing Port and Most Original Town; and 
Nonviolence: The History of a Dangerous Idea, as well as the novel Boogaloo on 2nd Avenue. He is the winner 
of a Bon Appétit American Food and Entertaining Award for Food Writer of the Year, and the Glenfiddich Food 
and Drink Award for Food Book of the year, as well as a finalist for the Los Angeles Times Book Prize. He lives 
in New York City. 
 
If you would prefer to stop receiving press releases about book-related French events in the U.S., please click here or 
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If you would like to stop receiving all press releases from the French Cultural Services, please click here. 


