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Sweet taste of success

The cookbook

industry is proving tobe

tripled in size over the past 14 years, with celebrity chefs

as consumers opt to eat at home. Sales of these books have

providing that extra zest. Keach Hagey reports

On the opening day of last week's
Abu Dhabi international Book Fair,
the scent of Indian spices wafted
through the booths.

The perfume drew such a crowd
to the benches in front of Vidhu
Mittal's cooking demonstration at
the Gourmand World Cookbool
Awatds booth that stragglers were
forced to stand. Elsewhere, the win-
ner of this year's Booker Prize was
preparing to sign books, but these
foodieswere notinterested: all eves
were on the frying pan.

Thus is the mesmerising pow-
er of fopd television, which has
helped the international cook-
bool industiy to triple in size over
the past 14 years, according to Ed-
ouard Cointreau, the president of
the Gourmand World Cookbook
Awards, the sponsorof the booth.

Now, the global recession is help-
ing to accelerate that growth as
pecpie increasingly forgo eating
out in favour of meals prepared at
hore.

Cookbooks have been doing bet-

ter by 10 per cent to 20 per cent, de-
pending on the country, since the
economic troubles spread around
the globe, Mr Cointreau said. “in
France, which is a mature market,
one publisher told me cookbook
sales were up 25 per ceat, It's a sur-
prise. They actually didn't print to
sell that much. People didn't expect
it because everybody was beingvery
careful.”

The boost in cookbook sales js
sweetening the global economic
downturn for many publishers,
who increasingly have come to rely
on them to balance their budgets.
But for Mr Cointreau, a descend-
ant of the makers of the famous
ligueur by that name who boasts
@ collection of more 12,000 cook-
books at his ancestral vineyard

good food,” he said. “You have less
artistic food and what iz ealled mo-
lecular cuisine, scientific cuisine.
People are coming back to real
food, things from thelr childhoad,
things they wanit to give their chil-
dren.”

His chservations have been ech-
oed widely in the food press, Ac-
cording to Epicurious, Conde
Nast's food wegsite: “Hallmarks of
2009 will include a return to fami-
liescooking together and sating at
home more than they have in dec-
ades, a premium on high-quality,
seasonal ingredients that provide
good value, and an emphasis on
simple food for the pecple, by the
people.”

Bakingis back invogue, with mar-
garine sales growing again after a
period of decline, while the UK gro-
cety store chain Waitrose removed
its DVD and CD sales to increase
shelf space for its pans, knives
and baking teays, according to The
Daily Telegraph, a UK newspaper.
UK supermarkets are reporting
strong growth in the sales of raw
ingredients, accarding to The 0b-
server newspaper, following years
of increasing sales of convenience
foods,

This budget-inspired return toun-
processed ingredients has joined &
longer-running trend over the past
few years toward traditional foods
made with locally grown produce,
Mr Cointreau said.

“Much more than the intemation-
al foods, people are coming back to
the local foods, whatthey can create
with the ingredients they have with
the seasons they have at home," he
said. “All this is very healthy, both
mentally and physically.”

In a sign of how mainstream this
“locavore” philosophy has bacome,
this week Michelle Obama, the wife

home in France, itis only speeding
up trends he has been wacking for

ofthe US pr Barack Obama,
inced plans to replace a sec-

“When I started at the Frank-
furt Book Fair 15 years ago, very
few gaod publishers would take
seriously doing a cookbook,” Mr
Cointreau said. “Now they know
theyhave to doa cookbook b

cookbook. Tt multiplies by 10 or 20
times the sales of a cookbook.”

Mr Cointreau naw spends about
half his time in China, where food
television since 2000 has heiped
fuel | rises in the ber of

that's how they are going to make
maoney, Cookbooks now support
many publishers.”

The difference, he said, was tel-
evision. “There is a natural mar-
riage between television and the

in France, which is a

matura market, one

publisher told me

cookbook sales were

up25percent. ltsa
rprise

S
Edouard Cointreau president of the
Gourmand World Cookbook Awards

cookbook titles by an averages of
30 per cent per year, he said. Last
year, he reviewed 300 books on
China statetelevision. Thisyear, he
is planning to review 1,000.

“T'svery easy to do,” he said. “We
have a book and a speaker who
reads the book with the public. we
turn the pages of the hook as he is
reading it, and then people buy it.
It’s very, very important, but it's
not complicated. You don't even
need the author. You just need the
book."”

The internet, first eyed with sus-

icion, has become an important

end of the cookbook as well,

“The internet has a multiplying
factor on cookbooks, rather than
the other way around, which pub-
lishers were giraid of three or four
years ago,” Mr Cointreau said, “if
you have a successful blog, you will
need a cookbonk. I know dozens of
cookbaoks that come from blogs.
People didn'texpect this impact of
the internet.”

Another growing sub-sector of
culinary publishing is travel cook-

ke, Traveliersi i

Despite the economic downturn,
hisrestaurant in Portugal has seen
4 300 per cent rise in business in
the pasi year, Chakall said. The 5ey, |
cret, he believes, is affordability,

“There are other restaurants with
celebrity chefs which are very ex-
pensive,” he said. “They close. 1
think they charge ton much. They
are stealing from people.”

But Mr Cointreau thinks the glo-
balisarion of food has a larger pur-
pose than just selling more cook-
boaks.

“Food iz a bridge between differ-
ent people in different parts of the
warld,” he said.

To emphasise food's power to
unite, Gourmand gives a special
award each year to a cookbook
that creates peaceful meetings
between groups of people whe do
not normally get along. One award
lias gone to a pair of authots, one
Greek, ene Turkish, who teamed
up fora cookbaok,

“These are two countries that
don’t agree on 2 iot of things,
but they agree about food,” Mr
Cointreau said, “You could say the
same thing about Palestinian food
and their neighbours. Food isvery
imporiant to peace. People who sit
at the same table have a problem

bool ¢ glywene
to buy cookboaks as souvenirs, Mr
Cointreau said, whigh has beena
boon for the industry,

The merging of the travel and
cookbook industries has also been
aboon for celebritychefs including
Chakall, the Argentina-born, Portu-
gal-based author and restauratear
who has taken many of his recipes
from his travels to more than 90
countries

“When we travel, what do we do?"
he said, speaking at the Abu Dhabi
International Book Fair, whers he,
too, was scheduled to vive a ennk-

fighting each other later.”

He beli the Middle East has
great potential to bridge cultures
through food, and to participate
in the world’s booming coskbook
industry.

“Ithink there is a very interesting
role for Arab cuisine to be involved
inwhatis happeningwith this food
cookbooks revolution that's going
on," Mr Cointreau said. “Among
other things, that's because all the
food that is now used in the West
came from the East,

“Forexample, it's incredible how
much food that French people

think ic BFransh arfualln sncmen



