


If you’re against baby food, what do you 
recommend instead?  
Well, I’m not against all baby food. Gerber’s fruit purees are 
really good mixed with Greek yogurt; I still eat this sometimes. 
With Iris, however, we found that chopped adult food was what 
she wanted to eat and what we wanted to serve. For me, the 
most exciting day of Iris’s infancy was when she ate two spicy 
chicken enchiladas. She was about ten months old.  

Great! I’ll bet that approach will prevent picky 
eating, too.  
It might, in Bizarro World. Here in my neighborhood, picky 
eating isn’t preventable. One day Iris ate a whole plate of 
Brussels sprouts for dinner; the next day she decided they were 
not food after all.  

So when Iris goes on vegetable strike, does that 
make you worry about her health?  
Not at all. Vegetables are defi nitely good for adults, but there’s 
absolutely no evidence that they’re a necessary part of a child’s 
diet. Iris is growing well and is an extremely healthy child, 
although I wish she’d stop bringing home colds from preschool 
and giving them to me.  At some point she’ll probably start 
liking all vegetables again. I liked some vegetables when I was 
a kid, but had no interest in mushrooms or Brussels sprouts 
until I was in my twenties, and now they’re two of my favorite 
foods.  

So does HUNGRY MONKEY have tips for 
sharing the table with picky eaters, without 
resorting to threats or short-order cooking?  
Yes, a whole chapter’s worth. In short, if you abandon the idea 
that every meal has to be “balanced” (which usually means 
it contains the old four food groups that went out with the 
introduction of the Food Pyramid in 1992), it’s easy to make 
sure dinner contains a component that your child will enjoy, 
without cooking a whole separate meal. Laurie and I love steak 
salad. Iris loves steak. Easy. (Sometimes she even nibbles an 
arugula leaf.) Anything stir-fried is in the same category, since 
Iris likes any kind of meat, fi sh, or tofu, and doesn’t mind if it 



spent some time adjacent to vegetables.  

Oh, also: hot sauce. Iris no longer likes spicy food, so I bought 
a big bag of mild chili powder and a bottle of hot sauce that 
lives by my plate. Actually, a variety of hot sauces: Frank’s 
RedHot, sriracha, and (my favorite) Korean gochujang.  

Figuring out how to make dinner work for the whole family is 
the kind of challenge I enjoy as a cook.  

And what about some recipes for parents who 
want to raise spicy-enchilada-eating kids?  
Absolutely: HUNGRY MONKEY contains over 50 recipes. 
Try Roasted Trout with Fennel, Onions, and Cilantro or 
Gingerbread Cupcakes with Lemon Glaze or Baked Pasta with 
Caulifl ower (all white! kids might eat it!) or even the famous 
Ham-and-Egg Sushi Roll.  

Does Iris really eat all that stuff?  
Mostly. Defi nitely the cupcakes. Sometimes she spends an 
hour on the couch reading cupcake cookbooks, plotting future 
baking episodes.  

What other topics are covered in HUNGRY 
MONKEY?  
All the usual stuff you’d expect: Breastfeeding tips for dads. 
Why sugar makes parents hyper. Whether kids should operate a 
meat grinder. Great dinner ideas for when you literally have 30 
minutes to cook. Conveyor-belt sushi, the ultimate in kid food. 
Preschool snacks that will make kids happy and moms jealous. 
Oh, and I get attacked by a lobster in chapter 19.


