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GRAND COSMO

1/2 part GRAND MARNIER®

11/2 parts Belvedere® vodka

Splash of cranberry juice

GRAND MARGARITA

1 part GRAND MARNIER®

2 parts premium tequila

Freshly squeezed lime juice

Sugar to taste

“I
t’s a food-obsessed culture in
Berkeley,” says Mollie Katzen. “It’s a
gourmet ghetto—boutique breads
and wines, oils, farmers’ market pro-

duce.” Three times a year, Katzen, the cel-
ebrated author of more than a dozen
cookbooks of vegetarian cuisine, travels
from her home in Berkeley, California, to
Cambridge. For the last three years, she
has been a consultant to the Harvard Din-
ing Services (HDS). “I’m here for the stu-
dents and the chefs,” she says.

Katzen first came to Harvard as part of an
advisory group for the nutrition department
of the Harvard School of Public Health,
where she helped de-
vise ways to put their
research findings into
practice and share them
with a wider audience.
She developed recipes
using healthy proteins (such as walnuts) and
fats (olive oils), and dishes based on whole
grains. (Recently, she coauthored Eat, Drink,
and Weigh Less with Stare professor of epi-
demiology and nutrition Walter Willett.)

Through this work, she became ac-
quainted with Harvard Dining Services
and joined them as an outsourced om-
budsman for students who wanted to eat
healthier meals. Now she consults with
HDS on menus, banquets, food presenta-
tion, and special stations for things like
panzanellas (a Tuscan bread salad) or Asian
noodle bowls (see her recipe for buck-
wheat noodles with cashews and greens at
www.harvardmagazine.com/on-line/-
090677.html). She also advises HDS’s
Food Literacy Initiative, a multipronged

e≠ort that aims to educate its sta≠ and
the Harvard community about food
sources and agriculture, nutrition, food
preparation, and community issues.

Here, Katzen explains how the idea for
a new dish may germinate in her mind—
and on her palate. �craig lambert

It often starts with the physical presence
of an ingredient: a trip to the market where
I might see some very beautiful or well-
formed or inspiring specimen; I’m drawn
to it. I pick it up and feel I just want to
cook these green beans. Or I see a lovely
pepper and know it wants to be roasted.

One of the things that has shifted over
the last 30 years is that now my impulse is
to do less, rather than more. It used to be
the kitchen-sink school: add every single
thing, sunflower seeds, garlic, as many sea-
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Delicious Minimalism 
How vegetarians’ heroine Mollie Katzen invents a dish

Mollie Katzen, of
Moosewood
Cookbook fame,
advises Harvard’s
Dining Services.

followed Wilson’s work over the years,
this turn toward the ghettos, sudden as it
may be in this book, should not come as a
surprise: he has a burning, abiding pas-
sion to improve the parlous conditions in
the worst-o≠ urban neighborhoods.
What does seem to have changed,
though, is his previous conviction that in
American society, class will come to
trump ethnicity. Wilson’s first book, pub-
lished in 1978, was called The Declining
Significance of Race. It’s hard to imagine the

coauthor of There Goes the Neighborhood
writing something under that title. 

Nicholas Lemann ’76 is dean of and Luce professor
at the Columbia University Graduate School of
Journalism (see “The Press Professor,” September-
October 2005, page 78). He is a sta≠ writer for the
New Yorker and the author of several books, in-
cluding The Promised Land: The Great
Black Migration and How It Changed
America and the newly published Redemption:
The Last Battle of the Civil War. 
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Interest in the Red Sox’s sale was
greatly enhanced by both the team’s
unique place in New England’s collec-

tive unconscious and an escalating
sense of anxiety about Boston’s national
identity. By 2001, Boston, which for
much of the nineteenth century had
thought of itself as the most important
city in the country, had been almost en-
tirely transformed into a second-tier
metropolis. As recently as the 1980s
and 1990s, there were still a number of
prominent national companies based in
the area…. [But even] Jordan Marsh,
the venerable Boston department store
that had been founded in the mid-nine-

teenth century, was acquired by (and
eventually rebranded as) the New York-
based Macy’s. [Former Harvard vice
president] Paul Grogan, the president
and CEO of The Boston Foundation, a
community group dedicated to “building
and sustaining a vital, prosperous city
and region,” acknowledged what was
becoming the unavoidable truth when
he said, “You find yourself in more and
more conversations where people are
referring to Boston as a branch office
town.” Such a designation was devastat-
ing for Bostonians, who prided them-
selves on their sophistication and ur-
banity and desperately wanted to think
of their hometown as an international
attraction on par with London, Paris, or

Rome. Boston, the branch office town?
It was an embarrassing thought.

By the new millennium, it was becom-
ing more and more of a reality.…The
region still had a robust bio-tech indus-
try and the most impressive collection
of universities in the country…but com-
pared to the glitz and glamour of Los
Angeles, the power of Washington, the
sheer breadth of Chicago, and, of
course, the omnipotence of New York
City, Boston had a hard time stacking up.

But none of those other cities could
boast the Red Sox.The Sox weren’t base-
ball’s most storied or successful fran-
chise, but they were its most interesting,
and certainly had the most intimate and

intense connection
with their fans. Begin-
ning with the Impossi-
ble Dream season of
1967 and escalating in
the mid-1970s, they’d
grown into America’s
most popular baseball
team.…

[Down in New York, lead owner
George] Steinbrenner’s spending sprees
brought the Yankees success, but it also
turned the team into an emblem of all
that was wrong with baseball, and for
that matter, America. In an era in which
fans were just getting used to players
being allowed to switch teams freely, the
Yankees were seen as being all too will-
ing to use their money to create an un-
fair advantage. The Red Sox, as New
York’s perennially struggling rivals, be-
came the team the rest of the country
could root for.They were steeped in ro-
mance and tradition, and their losses
were proof of life’s tragic nature.…

By the end of the century, Boston
might not have been a world-class city,
but the Red Sox were considered a
world-class team….

The sale was by
bid. Winning lead
owner John
Henry is at left,
with co-owner
Thomas C.
Werner ’71 and
CEO Larry
Lucchino.

In his gift to Red Sox
fans, Feeding the Monster:
How Money, Smarts, and
Nerve Took a Team to the
Top (Simon & Schuster,
$26), Seth Mnookin ’94
offers this take on why
the announcement in

2000 that the team was up for sale so energized the Boston citizenry, some of
whom worried that a new owner might move the team out of town:

A  B r a n c h  O f f i c e
To w n ,  B u t . . .

O P E N B O O K

M O N T A G E

sonings as possible and as many textures
as possible. That style was associated with
creativity. There was also a kind of sur-
vivalist/hippie mentality: “Put everything
in since this might be your last meal—
somebody might drop a nuclear bomb.”

Cut to the present, and it’s 180 degrees
di≠erent. The quality of ingredients is so
much better now. You start with a very
good bell pepper, or tomato, or red onion. I
want to do as little
with these vegeta-
bles as possible.
Twenty years ago,
I’d have been tor-
turing or nudging
strawberries into a
pie. Now, with a
superb strawberry,
I just want to give it
to you; I might just
wipe the strawber-
ries clean and pre-
sent them to you
on a plate. Maybe
the strawberries
have changed, or
me, or both.

Now I have this
minimalist approach, and to a very large
degree, it’s about the ingredients. I tell
people who are overwhelmed by the idea
of cooking that 90 percent of cooking and
eating well is simply procuring the ingre-
dients. “Cooking begins in the garden and
is finished o≠ in the kitchen,” is the saying.

After procuring the ingredients, the
next step is determining what kind of heat
I want to use to cook it.  I’ve become very
aware of heat as an ingredient. Do I want
to slow-cook it, or sear it at high tempera-
ture, or roast it? Do I want a 275-degree
oven or a 450-degree oven? Braising is
cooking directly in hot liquid, steaming is
the indirect heat of a hot cloud. The
choice of heat, choice of pan, the proxim-
ity to heat, and intensity of heat are major
factors, second only to the choice of ingre-
dients. Heat is a form of seasoning; it
changes the flavor and texture of the food.

I’m not particularly looking for odd or
surprising combinations of ingredients.
The unpredictable, surprising, and un-
conventional used to seem interesting.
Now I’m a stickler for really high-quality
foodstu≠s: olive oil that you’d like to eat
with a spoon, the freshest garlic, herbs
from close to the source.

When I bring something home from the

An Indonesian salad,
à la Katzen: yellow
rice on a bed of
greens with vegeta-
bles, tofu, and 
hard-cooked eggs,
topped with a gin-
gery peanut sauce. C
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market I have an idea of how I want to sea-
son it. But then I start cooking and it gets
to a point where it starts to smell right and
look right and taste right, and maybe I’ve
gone only halfway through my anticipated
ingredients. I’ll stop a moment and put a
bookmark in the process. Stop and taste it.

I trust my own taste. I have an objec-
tive, trained palate; I can taste something
at arm’s length of my attachment to it. I’m
actually more impressed by brief recipes

than long ones. It’s a respect for the ingre-
dients, the restraint you apply by not
overwhelming them with other flavors.

I know for a fact that there’s a certain
critical mass [of ingredients and work] be-
yond which people will not make the
recipe. My goal is for people to cook the
recipe, not to think I’m cool or clever. I
want to maximize their chances of enjoy-
ing a good dinner.

I definitely have a sense of acid and base.

Take a simple recipe like a hummus dip
made from chickpeas, lemon juice, and gar-
lic. You’ve got the stodgy backdrop: the
chickpeas that have texture but not much
flavor. You also need edge—that’s the gar-
lic—and shine, which comes from the lemon
juice. I’m a trained painter, and balancing
these things is very similar to painting, to
telling a visual story. In cooking, you are bal-
ancing colors, textures, flavors, and shapes,
and the dimensions of aroma.

Harvard Magazine 35
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Imagine American Beauty with a Chinese-American cast, or Eat
Drink Man Woman transplanted from Taipei to an affluent New
York suburb: such conceits suggest Red Doors, a dark comedy
about a contemporary, dysfunctional Chinese-American family
that opens in theaters in September, with a DVD due later this
fall. Mainstream media typically depict Chinese-American homes
as traditional, conservative, hard-working, serious, family-ori-
ented places that emphasize achievement and upward mobility.
But early in Red Doors, father Ed Wong stands atop a stack of
weighty philosophical books (Being and Time, Civilization and Its
Discontents) as the camera, panning upward from his feet, shows
him fitting a noose around his neck. At this juncture, teenage
Katie pops into the room, startling her father—but Katie, jaded
by her father’s long history of failed suicide attempts, noncha-
lantly announces,“Time for lunch, Dad,” and walks out.

If Red Doors, which has won several awards, including Best
Narrative Feature at last year’s Tribeca Film Festival, demolishes
received stereotypes of Chinese-American family life, it is prob-
ably because the three Harvard women who joined forces to
create and finance it—Georgia Lee ’98, Jane Chen ’96, and Mia
Riverton ’99—all come from Chinese-American families.
(Riverton, an actress who also plays a major role in Red Doors,
is half Chinese, and jokes that their team—they met as under-
graduates—consists of “two-and-a-half Asian women.”)

Chen, who once worked with Lee at McKinsey & Company,
spearheaded the fundraising; the film’s lean $200,000 budget
came entirely from family and friends.“One advantage of a tradi-
tional New York business background is that most of our friends
are still gainfully employed,” Chen says. “They were very excited
to live vicariously through us with this creative venture.”

Writer/director Lee (no relation to the celebrated Holly-
wood director Ang Lee) based the
Wongs loosely on her own family, and
even shot a good deal of the footage
at her parents’ suburban home in Wa-
terford, Connecticut. For the Chinese,
painting front doors red is said to

bring a household good luck and harmony, so the title, Lee ex-
plains, strikes an ironic note for “a family that is emotionally dis-
tant and struggles to communicate”: remote, depressed Ed,
who has just retired, his intrusive, domineering wife, and their
three daughters, all of whom have problematic love lives.

Lee herself is the eldest of three sisters, and her younger sister
Kathy plays Katie, a sassy teen who leads a camouflage-clad hip-
hop dance ensemble. Riverton plays Mia Scarlett, a movie star
who begins a relationship with the Wongs’ middle daughter, Julie, a
shy medical student. (“There was a lot of feminine energy on the
set,” says Riverton. “With a male director, it might have been in-
timidating to shoot lesbian love scenes.”) Ed (played by Tzi Ma, of
Akeelah and the Bee and Rush Hour) runs away from his family to
join a Buddhist monastery; in a memorable scene, he eventually
hitches a ride back home, clad in a black monk’s robe, behind a
biker on a Harley-Davidson motorcycle. (Ma relished his role; he
confided to Lee,“I’m so sick of playing the Chinese ambassador.”)

Lee says she “did not set out to make Red Doors representa-
tive of Asian-Americans, or lesbians, or any marginalized group.
I only tried to tell an honest story of people I knew.” Indeed,
the film seems to resonate with audiences more as a family
story than an Asian one. After one screening, a 70-year-old
Jewish man thanked her: “It’s the first film that represents
what a man who is retired is going through,” he said. Such
feedback encourages the filmmakers and their production
company, Blanc de Chine Entertainment, about future projects.
Lee’s next script is a story about love, loss, and grief, centered
on her late mother. “Film,” she says, “can be a very expensive
form of psychotherapy.”                                                �C.L.

S C R E E N

S u b u r b a n  A n g s t ,  
C h i n e s e - S t y l e

Movie star Mia Scarlett
(Mia Riverton ’99, left)
seduces shy medical 
student Julie Wong
(Elaine Kao) over a spe-
cial drink in Red Doors.
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