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Los Angeles Times Best Cookbooks 2020Saveur Magazine "Favorite Cookbook to Gift"Esquire
Magazine Best Cookbooks of 2020"The book weaves in reflections on art, religion, culture,
music, and more, so even if you’re not an epicure, there’s something for everyone."—Men's
JournalBestselling author Sandor Katz—an “unlikely rock star of the American food scene” (New
York Times), with over 500,000 books sold—gets personal about the deeper meanings of
fermentation.In 2012, Sandor Ellix Katz published The Art of Fermentation, which quickly
became the bible for foodies around the world, a runaway bestseller, and a James Beard Book
Award winner. Since then his work has gone on to inspire countless professionals and home
cooks worldwide, bringing fermentation into the mainstream.In Fermentation as Metaphor,
stemming from his personal obsession with all things fermented, Katz meditates on his art and
work, drawing connections between microbial communities and aspects of human culture:
politics, religion, social and cultural movements, art, music, sexuality, identity, and even our
individual thoughts and feelings. He informs his arguments with his vast knowledge of the
fermentation process, which he describes as a slow, gentle, steady, yet unstoppable force for
change.Throughout this truly one-of-a-kind book, Katz showcases fifty mesmerizing, original
images of otherworldly beings from an unseen universe—images of fermented foods and
beverages that he has photographed using both a stereoscope and electron microscope—
exalting microbial life from the level of “germs” to that of high art. When you see the raw beauty
and complexity of microbial structures, Katz says, they will take you “far from absolute
boundaries and rigid categories. They force us to reconceptualize. They make us
ferment.”Fermentation as Metaphor broadens and redefines our relationship with food and
fermentation. It’s the perfect gift for serious foodies, fans of fermentation, and non-fiction readers
alike."It will reshape how you see the world."—Esquire

"I’m super jazzed about this book because this is what I stay up at night thinking about . . . . For a
lot of people getting into fermentation, understanding the ideas and philosophies around it will
help put them at ease with the practical application and act of fermenting, growing molds, and
using them to produce food."―Jeremy Umansky, coauthor of Koji Alchemy"This book is a must
read for anyone eager to transform our society for the better." ―Rob Greenfield, author of Food
Freedom"A strange, wondrous book that does exactly what the title promises. Katz, a high priest
of fermentation, poetically draws together threads that link the world of the microbiome to the
macro: art, religion, sex, emotion, memory, activism, growth, death, family and one’s own sense
of self."―Helen Rosner, the New Yorker, via Instagram"This book is amazing... I’m a huge fan of
[Sandor’s] so I think I can say this straight up: I think it is the best thing [he’s] written.... A
meditative, analytical call for change."―Chef Dan Barber"An amazing, beautiful meditation . . . A



meditation in the classical sense of thinking and fermenting through your emotions and feelings
about the world.... I knew this was going to be different and I am so thrilled it is."―Chef David
Zilber, coauthor of The Noma Guide to Fermentation"A swift, spicy, and timely read."―Bill
Addison, Los Angeles Times"The book’s full-page images are
mesmerizing."―SaveurBooklist―“Having written his comprehensive guide to all things
fermented, The Art of Fermentation, Katz turns philosophical, trying to find deeper meanings in
what the physical nature of fermentation means in the wider culture.”"This is not really a food
book. It’s something much deeper. It’s a manifesto for living and thinking in a new way."―Jeff
Gordinier, Food & Drinks Editor, Esquire"Katz taught us how to make sauerkraut and kimchi.
Fermentation as Metaphor helps us think about them." ―Boston Globe"Fermentation as
Metaphor is audacious, often surprising."―The Guardian"A new book by Sandor is always an
event for us fermentos!"―Michael Pollan, via Twitter--This text refers to the hardcover
edition.About the AuthorSandor Ellix Katz is a fermentation revivalist. A self-taught
experimentalist who lives in rural Tennessee, his explorations in fermentation developed out of
his overlapping interests in cooking, nutrition, and gardening. He is the author of four previous
books: Wild Fermentation, The Revolution Will Not Be Microwaved, The Art of
Fermentation―which won a James Beard Foundation Award in 2013―and Fermentation as
Metaphor. The hundreds of fermentation workshops he has taught around the world have helped
catalyze a broad revival of the fermentation arts. The New York Times calls Sandor “one of the
unlikely rock stars of the American food scene.” For more information, check out his website:
www.wildfermentation.com.--This text refers to the hardcover edition.
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Joel Silverman, “Thoughtful and intellectually curious book by a master of compassionate
eating.. Sandor Katz is a great food writer, but more importantly, has a thoughtful, kind, and
intellectually rigorous worldview and a curious mind that spans the world's food traditions. This
extended essay is an indispensable addition to any fermenter's library, and is recommended for
anyone who cares about food as a metaphor for nourishment generally.”

Kay RJ, “Really beautiful!. May not be for everyone since he brings in actual current
sociopolitical thoughts and compares them to fermentation, but I loved it! I don’t think he means
to preach(in fact he says he doesn’t follow everything he discussed perfectly), but rather he is
explaining that everything works the same from the micro to the macro and vice versa.”

Leslie, “Small, powerful, bubbling with relevance. It's difficult to pigeon hole this book into a
category. It's about food but not a cookbook, it's poetic but not a book of poems. The images are
artful but also scientific.It's timely. Sandor expresses what many of us have been sensing: 2020
is more than the tragic year of COVID. This stressful, chaotic year has also set the bubbles in
motion for social transformation and regeneration. There is hope.”

Kat Gardener, “A book for our times. As science demonstrates that Sandor Katz work in
promoting fermented foods really does have health benefits as well as flavour benefits, this
beautiful little book for lockdown suggests that maybe metaphorical social fermentation could be
equally good for us and our planet. It's given me something to think about and I'm grateful. To be
honest I think I'd buy it for the pictures - "only" bacteria and fungi but stunning when seen
through the microscope”

Ebook Tops Reader, “Beautiful photos and philosophical yet convincing writings.. Bacterias are
not our enemy, they are our co-workers. They are here before us, they help us to enjoy life. Feel
them in beautiful close up photos with Sander's heartful writing.”

Ezra Charles, “Buena calidad de materiales y contenido muy interesante. Buena calidad de
materiales y contenido muy interesante”

Vanessa Bernardelli, “fermentação. Excelente livro sobre fermentação!”

The book by Sandor Ellix Katz has a rating of  5 out of 4.4. 95 people have provided feedback.
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