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“[A] delightful and sprightly backstage look at life with Child.”

—Publishers Weekly

“The book’s greatest strength lies in how Barr has captured the voice
and personality of her friend and mentor; her stories about the
woman, whether involving a stop for a hot dog at a roadside stand or
the graceful way that Child handled mistakes, will enable readers to
make a new connection to this larger-than-life figure who did so
much to change the perception of food and cooking in America.”

—Library Journal

“Backstage with Julia…delves deeply into Child’s later years when she
became a famous career woman thrust into the limelight…Barr's
recounting of Julia’s capers, makes for a charming read.”

—The Toronto Star

“[A] lively, fun read…For those of us not privy to the mechanics of
cooking on television, Barr’s anecdotes are an entertaining introduc-
tion to a world hidden to most of Julia’s audiences, and even more so
to the audiences of contemporary cooking shows.…Backstage, we
see a Julia who demands perfection and dedication, who insists upon
genuine respect and love for the culinary craft. We see, too, the Julia
who is unflappable, informal, and self-deprecating, easy to laugh at,
and easier still to laugh with.”

—Gastronomica
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