
Be Ready When the Luck Happens: A Memoir

Be Ready When the Luck Happens: A Memoir by David J. Weiner recounts the author’s journey through
life, filled with unexpected opportunities and challenges. Through personal stories, Weiner reflects on how
preparation, perseverance, and a bit of luck shaped his success. The memoir explores themes of resilience,
timing, and the role of chance in achieving one's dreams.
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It’s Always Cocktail Hour in a Crisis

In "It’s Always Cocktail Hour in a Crisis," the author reflects on personal and professional moments, from a
serendipitous collaboration with Taylor Swift to navigating challenges during the COVID-19 pandemic.
Initially revealing the joy of being selected by Swift for a Food Network Magazine shoot, the author shares
her excitement as a fan and cooking inspiration for Swift, who found confidence in the kitchen through her
work.

During the 1989 World Tour concert, the author took her team to celebrate while experiencing Swift's deeper
connection with her audience. Swift's poignant remarks on self-perception resonated, as did the exhilarating
moments shared during the concert, including celebrating the US Women’s National Soccer Team’s victory.
Post-concert, a playful challenge to the soccer stars led to a chaotic game of beer pong, illustrating the fun
and camaraderie surrounding Swift’s events.

Transitioning through the pain of losing her longtime friend and assistant Barbara, the author reflects on
significant staff changes within her team and the personal impact of these transitions. When a deadly virus
emerged, panic spread, prompting the author to stock up on supplies for an impending lockdown. Amid the
fear of the pandemic, she shared her thoughts on social media, offering recipes and advice to followers
navigating their kitchen challenges.

As the months unfolded under pandemic stress, the author found a creative outlet by utilizing oversized
cocktail glasses in a humorous Instagram post. This moment invoked a sense of joy and connection,
culminating in a surge of interest for pink cosmos, highlighting how lightness can shine through darkness.



Throughout the chapter, the author candidly navigates emotions from her childhood, illustrating a journey of
self-discovery and healing alongside partner Jeffrey. She embraces the lessons learned from difficult
experiences, emphasizing resilience and the power of believing in oneself, underscoring the importance of
connection and community during trying times. The memoir not only serves as a reflection but also as a
testament to hope, growth, and finding light amid challenges.

Over the Wall

In "Over the Wall, Be Ready When the Luck Happens," the narrator reflects on their stifling job drafting
nuclear energy policy at the White House, where boredom has become a perpetual state. Despite the initial
excitement of directly contributing to presidential matters, the realization dawns that meaningful progress in
government is excruciatingly slow and often undone the following year. This leads to a sense of existential
dissatisfaction, as they ponder their future while engaged in a job that offers little excitement or immediate
gratification.

Encouraged by a friend, Jeffrey, to follow a passion, the narrator stumbles upon an enticing ad for a specialty
food store, Barefoot Contessa, for sale in Westhampton Beach, New York. Intrigued by the prospect, they
make a spontaneous decision to visit the store with Jeffrey. Although they have no prior experience in the
food business, the allure of a vibrant new life and creative fulfillment emerges. The visit to the small,
charming shop evokes an overwhelming desire to leave behind the monotony of government work and
pursue something they genuinely love.

Experiencing a transformative moment surrounded by the delightful aroma of baked goods, the narrator
begins to envision a future where they could cook, bake, and innovate in ways previously unrealized. The
thought of converting their passion into a career is exhilarating, and they contemplate the practicalities of
such a significant life change. However, initial apprehension lingers as they consider the financial
implications and the leap into entrepreneurship.

Despite a serious hesitation, an unexpected phone call from Diana, the store's owner, brings the narrator's
indecision to a head when she accepts their offer of $20,000 for the business. This moment is both shocking
and thrilling, signifying an abrupt shift from the mundane to the possibility of a vibrant, self-directed life in
the food industry, setting the stage for an adventurous new chapter ahead.

1,000 Baguettes and the Business End of a Gun

In the chapter titled "1,000 Baguettes and the Business End of a Gun," the author reflects on a transitional
period marked by independence and self-discovery after closing down their summer business in
Westhampton. As friends moved away and the store shuttered for winter, the author, now homeless in New
York City, grappled with the challenges of adulthood—navigating apartment hunting, loneliness, and
personal identity. The reality of being alone, having left a relationship with Jeffrey, who remained a steadfast
friend, became a poignant realization.

Reluctantly, the author accepted Jeffrey's invitation to his home in Washington, leaning into the comfort and
familiarity of their shared past, while confronting the uncertainty of their relationship. This provided an
opportunity for necessary conversations about their expectations and futures. The author, having grown
through experiences at Barefoot Contessa, felt newly empowered and insisted that Jeffrey seek therapy to
understand their dynamics better. His willingness to comply underscored a commitment to their relationship,
suggesting a potential path forward.



As winter progressed, the author honed culinary skills and began laying the groundwork for a new chapter in
their career. Their foray into the New York food scene—where untrained chefs flourished thanks to a farm-
to-table movement—opened avenues for creative expression in cooking. A series of fortunate encounters,
including meeting Anna Pump, led to the formation of a lasting friendship and professional bond.

During the seasonal rush at Barefoot Contessa, an array of humorous mishaps unfolded, illustrating the
unpredictability of running a food business. As challenges arose, such as disastrous baking blunders and theft
encounters, resilience proved crucial. The narrative culminates with the author's gradual success and growing
connection to the community. Notably, the author finds deeper fulfillment in relationships built through
shared passion for food and memorable experiences, contrasting the earlier uncertainty and isolation felt in
the winter months. This evolving narrative underscores the author's journey toward a balanced and rewarding
life, alongside the reinvention of their business amid the vibrant culinary renaissance of New York City.

“It’s That Crazy Ina Garten!”

In this chapter, the author recounts moving to Washington, DC, to start a new life while Jeffrey attended
graduate school. Initially overwhelmed by the transition from part-time jobs to a nine-to-five role at the
Federal Power Commission, the monotony of the job weighed heavily on her. Lunch breaks became a solace
as Jeffrey trekked across town through the scorching heat to bring her fast food, symbolizing their growing
dependence on one another during this challenging time.

After a dreary year, she transitioned to an analyst position at NASDAQ, marking her emergence into a more
stimulating role. However, the job’s purpose proved nebulous, as uncovering fraud was complex and often
elusive. Despite her dissatisfaction, her lively colleagues kept her spirits high, and cooking provided an
escape from the drudgery of her day job. Inspired by Julia Child, she immersed herself in elaborate French
recipes, valuing quality ingredients over convenience, which she viewed as an homage to living like royalty
on a government salary.

With limited income, she navigated her financial decisions carefully, stemming from her childhood
experiences with her bargain-hunting mother, which ingrained in her a respect for quality over quantity. The
couple’s dynamic shifted further when Jeffrey secured a position at the White House, leading her to a role in
the Office of Management and Budget (OMB), where she relished the gravity of her work. However, her
enthusiasm waned in the face of political realities, witnessing how reform efforts fell victim to systemic
loopholes.

Struggling with gender roles and the expectations placed upon her as a wife, she expressed frustration with
the domestic chores relegated to her. Upon deciding to purchase a home, she encountered a patronizing
banker who deemed her income insignificant, igniting her determination to assert her identity. With tenacity,
she established her own credit history and secured a mortgage, but the journey of home renovation unfolded
unexpectedly, featuring a chaotic yet humorous attempt to fix their new property.

Simultaneously, her desire to create a fulfilling career led her to explore real estate and eventually take the
leap into owning a gourmet food shop, the Barefoot Contessa, marking a turning point in her life. As she
moved towards this entrepreneurial endeavor, the author reflects on her evolving identity, grappling with
confidence and ambition while recognizing her affinity for cooking and design. The chapter captures a
transformative period filled with challenges, revelations, and an unyielding quest for self-discovery and
purpose.

What Goes in Early Goes in Deep



In "What Goes in Early Goes in Deep," the author, at thirty years old, makes an impulsive decision to leave a
stable job in Washington to buy a food store, sparking a mix of excitement and anxiety. Her parents are
horrified and perceive her shift from a promising government career to that of a shopkeeper as a downgrade,
reflecting a long-standing disconnect between her aspirations and their expectations. Growing up, she felt
alienated from their ideals, which revolved around social appearances and conformity.

Her childhood memories are colored by a contrast between her maternal grandparents, Morris and Bessie
Rosenberg, and her paternal grandparents, whom she describes with less affection. The Rosenbergs,
immigrants who built a life through hard work, created a welcoming environment filled with love and
traditional foods. Conversely, her mother's side of the family, particularly her grandmother Annette, was
colder and more critical, fostering an atmosphere devoid of warmth.

The narrative details her upbringing in Stamford, Connecticut, marked by a seemingly ideal suburban facade
that hid the emotional distance in her family. Her father, a charismatic surgeon, commanded attention with
his humor and style, yet his emotional volatility created a tense household. Her mother, though elegant,
struggled to connect with her children, focusing on control and appearance over nurturing.

Despite achieving academically, the author recalls feelings of inadequacy fostered by her father's unyielding
expectations and his explosive anger. Their parenting style prioritized achievement over emotional support,
leading to a volatile atmosphere where nothing felt satisfactory. She and her brother became adept at hiding
their struggles, feeling like children without a roadmap to navigate approval.

School provided an escape for the author, where friendships flourished, and she found enjoyment in pursuits
like science. Her investigative nature came to life in projects that earned her accolades, yet she remained
starved for parental approval, which was often absent.

Amid societal pressures, the author grappled with the expectations of womanhood in the 1960s, feeling her
choices stifled by her mother’s controlling nature. The chapter concludes with a poignant reflection on the
long-lasting impact of her upbringing, focusing on the internal dialogue of self-doubt and the desire for
independence, as she navigated her adolescent years under the shadow of her parents' rigid worldview.

That Girl

The chapter "That Girl" captures the whimsical yet rocky beginning of a young couple's marriage,
showcasing a blend of romance, humor, and determination. It begins with the anticipation of a perfect
honeymoon in the Bahamas, overshadowed by the misfortune of lost luggage. After arriving in Nassau with
nothing but winter clothes, Jeffrey, the groom, desperately engages with the airport manager, expressing the
urgency of retrieving their bags for their short stay. The manager, swayed by Jeffrey's charm and urgency,
offers him $300 to buy essentials.

Back at the hotel, excited by their newfound "wealth," they joyously throw the cash into the air, only to be
interrupted by the news that their luggage has finally arrived. Capitalizing on their windfall, Jeffrey surprises
his bride with a pink cashmere sweater set and pearl earrings, fulfilling a long-held dream of hers. As their
honeymoon wraps up, the couple faces the realities of married life: Jeffrey continues his military training,
while the narrator heads back to school in Syracuse.

The chapter takes a comedic turn as the narrator grapples with unanticipated expenses, like the fur blanket
she'd ordered months ago, forcing her to devise a plan to earn extra money during finals. She sells donuts
door-to-door in her dorm to pay off the bill, an entrepreneurial endeavor reminiscent of her future food
business ventures.



Upon settling into their new married life in Fayetteville, North Carolina, the couple experiences the
challenges of finding suitable accommodation and establishing a comfortable home. The narrator expresses
dismay at the state of their first living quarters and quickly moves to secure a more appealing place.

Throughout this narrative, themes of independence and personal growth emerge, particularly as the narrator
navigates school and home life. Jeffrey encourages her to explore her potential and consider her aspirations
beyond being a housewife, suggesting she enroll in classes and pursue her dreams. She reflects on her past
ambitions and recognizes the importance of planning for the future.

Ultimately, the chapter illustrates the couple's journey as they learn to balance love, ambition, and the
realities of married life, enriched by moments of humor and warmth.

“Don’t Even Waste the Stationery”

In the autumn of my junior year, my parents took me to visit my brother, Ken, a sophomore at Dartmouth
College. It was my first experience at an all-male Ivy League school, and I was excited. Dressed in a
coordinated blue outfit, I felt confident amidst the picturesque autumn scenery of Hanover. However, my
high school boyfriend, concerned about my safety, surprised me by arriving from Boston, which annoyed me
as I sought independence. I convinced him to leave, relishing the newfound freedom with another boy from
Dartmouth joining me for a movie.

As I admired the library’s architecture, I caught the attention of freshman Jeffrey Garten, who was captivated
by my presence. He consulted his roommate Roger, who revealed I was out with Roger later that night,
complicating Jeffrey’s first impression. Keen to know more about me, Jeffrey sought permission to write to
me, starting an exciting correspondence after some initial hesitation from Roger.

Letters exchanged were full of charm and wit, with Jeffrey asserting his interest and challenging me to
respond. Intrigued by his confidence and good looks, I felt a spark and felt compelled to write back. He
crafted stories from his life at Dartmouth, contrasting with my more structured upbringing. Although I
struggled with letter writing, Jeffrey’s letters were engaging, keeping our budding relationship alive.

Our first meeting occurred in March during Jeffrey's job interview trip to New York. He seamlessly
introduced himself to my family before we ventured out together. Misguided by my underage status, I
suggested we visit a bar, only to discover I lacked proper identification. An awkward situation unfolded with
the bouncer, highlighting my naivety. Jeffrey, however, aptly suggested heading to a coffeehouse instead,
allowing us to bond over conversations and music.

Our differing family backgrounds intrigued each of us: mine epitomizing stability, while Jeffrey’s was filled
with military unpredictability, shaping him into an independent figure. Reflecting back, Jeffrey noted that my
fearlessness attracted him, feeling an instinctive desire to protect and care for me. Thus began a journey full
of excitement and life lessons, marked by the capricious nature of fate that led me to Jeffrey Garten.

Emily’s English Roasted Potatoes

**Emily’s English Roasted Potatoes**
**Serves 6 to 8**

**Ingredients:**
- Kosher salt
- 3 pounds large Yukon Gold potatoes, peeled and diced into 1½ to 2-inch pieces



- ½ cup vegetable oil
- Coarse sea salt or fleur de sel
- Minced fresh parsley

**Instructions:**
Begin by preheating the oven to 425 degrees. In a large pot, bring water with 2 tablespoons of kosher salt to a
boil. Once boiling, add the diced potatoes and return to a boil before lowering the heat to simmer for 8
minutes. After cooking, drain the potatoes and place them back in the pot, covering it with the lid. Shake the
pot vigorously for 5 seconds to roughen the edges of the potatoes. Carefully transfer the potatoes in a single
layer to a baking rack set over a sheet pan, allowing them to dry for a minimum of 15 minutes. They can
remain uncovered at room temperature for several hours or be refrigerated for up to 6 hours.

While the potatoes dry, pour vegetable oil onto another sheet pan, tilting it to ensure the oil spreads evenly.
Place this pan in the oven for 5 to 7 minutes, or until the oil becomes smoking hot. With caution, transfer the
potatoes into the hot oil using a large metal spatula. Toss the potatoes lightly to ensure each piece is coated
with the oil and then spread them evenly over the pan. Lower the oven temperature to 350 degrees and roast
the potatoes for 45 minutes to one hour. Be sure to turn them occasionally with tongs until they are
thoroughly browned and crisp on the outside while remaining tender and creamy on the inside.

Once done, transfer the roasted potatoes to a serving platter. Before serving, generously sprinkle them with
1½ to 2 teaspoons of sea salt and fresh parsley. Serve hot and enjoy the deliciously roasted Yukon Gold
potatoes.

Sadie, Sadie, Married Lady

The chapter "Sadie, Sadie, Married Lady" reflects on the narrator's college experience at Syracuse University
and her relationship with Jeffrey, her boyfriend. In contrast to her previous school, Dartmouth, Syracuse
lacked charm, with her all-girl dorm, Haven Hall, being more functional than fascinating—likened to a toilet
bowl. Although she enjoyed the privacy of a single room, it left her feeling isolated and lonely.

Jeffrey’s visits to Syracuse were challenging due to his work and her parents' strict control over her finances,
but she managed to visit him at Fort Devens, amidst parental disapproval. Their summer rendezvous, masked
as a visit to friends in Albany, led to a humorous incident involving forgotten pajamas but ultimately
solidified their bond.

As Jeffrey prepared to graduate and fulfill his military service, he suggested they get married in December.
Surprised but excited, the narrator faced the daunting task of informing her parents, particularly her father,
who had forbidden her from marrying before graduation. They unexpectedly visited, prompting her anxiety
about their possible wrath. However, when her mother expressed disapproval, the narrator bravely asserted
her independence for the first time, asserting her plan to marry regardless of her parents’ opinions. Her father
surprised her by supporting the decision, marking a turning point in their relationship.

As wedding preparations commenced, the couple navigated differing preferences—her fascination with
traditional wedding aspects like a registry, and his practical concerns. They settled on a small wedding at her
father’s recently purchased house in Stamford, which became an idyllic venue. The narrator chose a unique
wedding dress, while Jeffrey insisted on wearing his military uniform, defying her mother’s aesthetic
concerns.

The chapter culminates in the wedding day, filled with nervous excitement, culminating in a magical
ceremony where snow fell outside, enhancing the fairytale ambiance. Post-ceremony, the couple, enveloped
in the joy of their union and the challenges ahead, looked forward to their honeymoon, setting the stage for
the adventure of married life. The chapter intertwines themes of independence, romantic innocence, and the



evolution of familial relationships during a transformative life period.

Epilogue

In the epilogue "Be Ready When the Luck Happens," the author reflects on a pivotal moment when she was
approached by *60 Minutes* for an interview, prompting memories of her early influences and aspirations.
Raised on the iconic show since its debut in 1968, she expressed surprise at being part of such a celebrated
program. Producer Michael Karzis and his team conducted extensive research, which made her anxious about
portraying her life accurately during the filming.

As the interview began, she recalled her approach to making guests comfortable during her own show, *Be
My Guest*. Emmy Award-winning correspondent Sharyn Alfonsi’s observations on her success challenged
the author's self-perception. While she had always viewed her achievements as a result of good fortune,
Sharyn attributed it to hard work, strategic business acumen, and meticulous planning.

Following her on-stage remarks at a Matrix Award event, including influential figures like Oprah, the author
was surprised by their feedback regarding her belief in luck. Oprah emphasized the importance of creating
one’s luck, while Lesley Stahl prompted her to question why women often attribute their success to luck
compared to men’s emphasis on talent.

The dialogue with Oprah and Stahl led her to ponder the real balance between luck and effort in achieving
success. A conversation with Rob Marshall reinforced this notion, as he recounted advice from Liza Minnelli
to "be ready when the luck happens." This resonated deeply, leading to the realization that her journey
comprised both hard work and an openness to opportunities when they arose.

Ultimately, the author concluded that there’s no singular route to success but rather a combination of
dedication to her passion and a preparedness to embrace fortuitous moments when they materialize. She
emphasized concentrating on the present and enjoying the work she loves, thus ensuring she is ready when
luck strikes.

Contents

Yes.

Meet the Parents

In "Meet the Parents," the narrative centers on the protagonist's evolving relationship with Jeffrey, who
invites her to Dartmouth for the Green Key weekend after their first date. Although hesitant about her
parents' acceptance, she contemplates a visit in the future. As she applies to colleges, she focuses on choosing
a school where she can enjoy her independence—prioritizing a party school over a more academically
inclined option, reflecting her desire to break away from her childhood anxieties and expectations.

Meanwhile, she takes a summer job with a local architect, reinforcing her ambition to pursue architecture,
much to Jeffrey's admiration. Their interactions bring out the best aspects of her family life, with her parents
showcasing warmth and happiness during Jeffrey's visits, contrasting her reality of parental coldness and
conflict.

As she secures her acceptance to Syracuse University, discussion about a homecoming visit to Dartmouth
stirs her father's anxiety. He loves that Jeffrey is a promising young man but fears for his daughter’s safety in



unfamiliar territory. After much deliberation, her father reluctantly allows her three trips to Dartmouth that
year, prompting a flurry of excitement for her first trip, which buzzes with vibrant college life and her
blossoming connection with Jeffrey.

The evolving relationship showcases their plans to spend weekends together and stay close through letters
and phone calls while navigating the complexities of the late 1960s societal changes and her personal
inclinations towards independence. With Jeffrey's father injured in Vietnam, the dynamics shift further, as the
protagonist's visit to meet his family becomes a crucial moment for both of them, emphasizing feelings of
support during trying times.

Summer presents challenges for the couple, including her mother’s insistence that she needs space to explore,
urging her to date other people. This unexpected advice sparks outrage from both, but they ultimately
strategize to maintain their connection as she transitions into college life. This chapter reflects on self-
discovery, familial expectations, and the tender moments shared between young love amid societal upheaval.

Coq au Vin

The chapter titled "Coq au Vin" describes a recipe for the classic French dish, coq au vin, which is essentially
a chicken stew prepared with red wine. The author recounts their previous struggles with this dish,
emphasizing the advice from their television producer, Olivia Grove, who noted that coq au vin is similar to
beef bourguignon. This insight prompted the author to adapt their beef recipe into a simpler, more satisfying
chicken version.

The recipe serves six and instructs the reader to gather ingredients including good olive oil, diced bacon or
pancetta, two chickens cut into pieces, kosher salt, black pepper, carrots, onions, garlic, Cognac, dry red wine
(like Burgundy), chicken stock, thyme, butter, flour, frozen whole onions, and mushrooms.

To begin, the oven should be preheated to 275 degrees Fahrenheit. In a large Dutch oven, olive oil is heated
and bacon is cooked until browned. The bacon is then set aside, while the chicken is patted dry and seasoned
with salt and pepper before being browned in batches. Afterward, vegetables like carrots and onions are
added to the pot until they soften, followed by the garlic.

A crucial step is the addition of Cognac, which is ignited to burn off the alcohol, before reintroducing the
reserved chicken and bacon. To this mixture, the red wine, chicken stock, and thyme are added, bringing
everything to a boil before transferring the pot into the oven where it cooks for 30 to 40 minutes. After this, a
mixture of butter and flour is made and stirred into the stew, followed by the addition of frozen onions and
sautéed mushrooms. The stew is simmered briefly before being seasoned and served hot.

This delicious dish, with its rich flavors and tender chicken, promises to be a wonderful meal, particularly
suited for winter evenings. The simplicity of the preparation, alongside the depth of flavor achieved through
slow cooking and quality ingredients, highlights the charm of French cuisine.

“Lose My Number”

In the chapter titled “Lose My Number,” the author reflects on the thrilling yet often overwhelming
experience of hosting parties. The initial excitement can quickly turn into stress as logistical details such as
shopping, cooking, and organizing take precedence. This realization inspired the author to write her second
book, *Barefoot Contessa Parties!*, which she was excited about, despite a hectic schedule filled with book
signings and media appearances following the success of her first book.



During a visit to Takashimaya, the author became aware that people might recognize her, leading to the
decision to hire an assistant, Barbara Libath. Initially hesitant to ask for help, she soon realized Barbara’s
support was invaluable. Barbara not only assisted with everyday tasks like grocery shopping but also
organized photo shoots and managed customer communication, significantly easing the author's workload.

As the author worked on *Barefoot Contessa Parties!*, she sought Barbara's perspective on recipes,
emphasizing the importance of clarity for novice cooks. Their partnership flourished, and Barbara eventually
worked full-time, bringing positivity and an energetic dynamic to the kitchen.

Additionally, the author recounts her unexpected venture into television. After being approached by Martha
Stewart’s production team to host a cooking show, she felt skeptical about cooking on camera. Yet, she
agreed, thinking there was little to lose. However, the reality of filming proved challenging, with
overwhelming sets, scripts that didn’t resonate with her style, and chaotic days that took a toll on her home
life with her husband, Jeffrey.

Despite the pressure, the author persevered, asserting her vision for the show. However, after a particularly
chaotic shoot where a sewage mishap occurred, she decided to end the filming altogether, convinced she
wouldn't return to television. Yet, Eileen Opatut from Food Network continued to express interest, praising
her authenticity on camera, which ultimately reignited the author’s consideration for a cooking show.

The chapter explores themes of creativity, collaboration, and the unpredictability of career paths, highlighting
the author’s transition from a private culinary life to public acclaim, all while navigating personal and
professional challenges along the way.

Coconut Cupcakes

The chapter titled "Coconut Cupcakes" provides a detailed recipe for making 18 to 20 large cupcakes,
highlighted by vibrant flavors and textures thanks to the inclusion of shredded coconut and a creamy icing.

To start, the ingredients for the cupcakes are listed: ¾ pound unsalted butter at room temperature, 2 cups
sugar, 5 extra-large eggs (also at room temperature), 1½ teaspoons of pure vanilla extract, 1½ teaspoons of
pure almond extract, 3 cups all-purpose flour, and leavening agents like baking powder and baking soda.
Additionally, ½ teaspoon of kosher salt, 1 cup of buttermilk, and 14 ounces of sweetened, shredded coconut
are essential for the batter. The recipe concludes with a suggestion to top the cupcakes with Cream Cheese
Icing, which is introduced in the following section.

Baking instructions begin with preheating the oven to 325 degrees. The butter and sugar are creamed in an
electric mixer until light and fluffy, roughly five minutes. The mixer is run on low as the eggs are added one
at a time, ensuring that the bowl is scraped down after each addition. Once the vanilla and almond extracts
are included, the dry ingredients (flour, baking powder, baking soda, salt) are sifted separately and then
added in three parts to the butter mixture, alternating with buttermilk. Care is taken to mix only until just
combined, followed by folding in 7 ounces of shredded coconut.

The preparation continues by lining a muffin pan with paper liners, filling each cup to the top with the batter,
and baking for 25 to 35 minutes. The cupcakes are done when lightly browned on top and a toothpick
inserted comes out clean. After cooling in the pan for 15 minutes, they are transferred to a wire rack to cool
completely before frosting with the icing and sprinkling the tops with coconut.

For the Cream Cheese Icing, which complements the cupcakes perfectly, the ingredients include 1 pound of
cream cheese, ¾ pound of butter, vanilla and almond extracts, and 1½ pounds of sifted confectioners’ sugar.
The icing is prepared by blending the cream cheese, butter, and extracts before incorporating the sugar until a
smooth consistency is achieved. This rich icing adds a luscious finish to the coconut cupcakes.



Title Page

It seems that the provided text is the title page of the book "Be Ready When the Luck Happens" by Ina
Garten rather than a chapter of the book. Could you please provide the text of an actual chapter so I can
summarize it according to your requirements?
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The provided text is the copyright and publication information for the book titled "Be Ready When the Luck
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La Vie En Rose

In this chapter of *La Vie en Rose, Be Ready When the Luck Happens*, the author reflects on a fulfilling
period in her life alongside her husband, Jeffrey. The couple enjoys a comfortable lifestyle, marked by
culinary pursuits and academic achievements: the author immerses herself in writing cookbooks and filming
her cooking show, while Jeffrey moves to teaching graduate courses at Yale. Their life is enriched by
friendships, intimate dinner parties, and a deep connection to Paris, where they frequently visit.

The narrative captures the difference between living in Paris and merely visiting as a tourist. With an
apartment in the city, the couple enjoys leisurely mornings at the same café, relishing simple French
breakfasts of café crème and tartine. Their mornings are filled with planning spontaneous activities, allowing
them to meander through the Seine, explore street markets, and indulge in the luxury of doing nothing.

The author fondly recounts memorable dinners with friends, particularly an unforgettable Christmas Eve
lunch with renowned writer and director Nora Ephron. This gathering is painted with nostalgia; the warmth
of laughter resonates as they toast "to better times," unknown to them that Nora is secretly battling leukemia.

As the chapter progresses, the couple also indulges in special experiences, such as a Venetian-style water taxi
ride on the Seine, which becomes a delightful spectacle for their friends. The author organizes outings with
precision, searching for the perfect Parisian bar and weaving joyful moments into their shared experiences.

The author also reflects on her evolving career, discussing the balance of partnerships and the integrity of her
culinary brand. She emphasizes the importance of staying true to her vision rather than simply building a
brand. The narrative brings to light the trials of various business partnerships, including a fondly remembered
collaboration with Stonewall Kitchen, and the challenges faced with Contessa Premium Foods after a change
in ownership.

Ultimately, the chapter emphasizes personal growth, the value of experience over formulas, and the joy found
in culinary creativity and friendship in the enchanting backdrop of Paris, inspiring a lifelong dedication to
quality and originality in her work.



Thank You!

In the memoir "Thank You!, Be Ready When the Luck Happens," the author expresses profound gratitude to
the numerous individuals who contributed to the development of the narrative. A special mention is made of
Deborah Davis, who has played multiple roles, including that of a collaborator, therapist, and researcher,
catalyzing the journey of writing this memoir that began with initial skepticism. The author acknowledges
support from David Drake at Crown, editor Gillian Blake, and their agent, Esther Newberg, alongside
speaking agent Steven Barclay for their persistent belief and care throughout the creative process.

The author recalls reconnecting with cherished friends from high school, including James Lapine, Janet
Sloatman Files, Wendy Herlands Barensfeld, and Christine “Buzzy” Bruckner, after many years apart. They
contributed memories that reignited fond recollections of past experiences. Other contributors mentioned are
Sarah Esterling, Lee Esterling, Shawn Warren, Martine Sharp, Bettina Thompson Stern, T. R. Pescod, Hunt
MacWilliams, and Tedd Libath, who shared stories that reflect the dynamic history of the Barefoot Contessa
and evoke memories of the lively beginnings of the author's career.

Acknowledgments extend to Frank Newbold, Susan Newbold, Carolyn Kastner, and Claire Roth, who
reminisced about good times along with the late Dick Erb, recognized for his influence on the author's
culinary style. The author expresses appreciation for the memories shared by Chip Gibson, the first publisher,
along with Pam Krauss and others who lent steady support throughout the cookbook writing journey.

Longtime collaborators Barbara Libath and Suzanna Giuliano are celebrated for their partnership in building
the business, along with Cindy Massey, Lidey Heuck, Kristina Felix-Ibarra, Rose Brown, and Mica Bahn,
who all contributed creativity and inspiration, making the work environment enjoyable.

A significant revelation from this writing process was the reconnection with the author's brother, Ken.
Surprising similarities emerged in their childhood memories, leading to a better understanding of their shared
past. Lastly, the author expresses immense gratitude to Jeffrey, whose unwavering belief and support have
been a cornerstone in realizing their dreams and achieving success.

Starting from Scratch

**Chapter Summary: Starting from Scratch**

In the aftermath of accepting her offer, the protagonist reflects on the challenges of transitioning from a
stable job at OMB to becoming a shopkeeper. Initially persuaded by her parents to reconsider, she even
explored architecture but detested the condescending attitude of the dean, reinforcing her determination to
forge her own path.

Upon arriving in Westhampton, a mix-up at their rented house had them sharing space with another family, a
situation they managed with surprising ease. Her adaptability in dealing with unexpected circumstances and
workload became immediately apparent on her first day at Barefoot Contessa, where she faced a steep
learning curve under the guidance of Diana. With no formal baking experience, she quickly learned the ropes
as the store brimmed with excited customers for Memorial Day weekend.

The unexpected mad rush revealed business's unpredictable nature; however, with Diana's encouragement,
they managed to restock quickly, even sourcing goods from nearby bakeries. The protagonist's determination
intensified as they navigated through their initial challenges, transforming chaos into triumph amidst
overwhelming demands from customers.



As she settled into her roles and responsibilities, she learned about food presentation and customer
engagement, adapting her approach to business based on practical experiences. Despite her initial doubts
about the viability of the store, she witnessed the kind of community engagement and genuine interest that
gave her hope.

Barefoot Contessa became a canvas for growth, not only in terms of her culinary skills but also in her
capacity to navigate her new identity as a businesswoman. The staff proved to be an invaluable resource,
working with enthusiasm and supporting her learning curve. Yet, her personal life was in flux, as the
demands of the store overshadowed her marriage, leading her to contemplate a separation from Jeffrey,
fulfilling the necessity for self-discovery amidst her entrepreneurial challenges.

Ultimately, this chapter encapsulates a woman's journey through uncertainties, reflecting resilience in
building a new life around Barefoot Contessa while grappling with her evolving personal identity and
relationship dynamics.

“I Can Sell This Book in La Jolla”

In the chapter titled “I Can Sell This Book in La Jolla,” the author recounts the journey of creating a
cookbook titled *The Barefoot Contessa Cookbook*, starting with the formation of a book proposal that
seemed unlikely to see the light of day. With encouragement from a friend, Lee Bailey, the author
approached Roy Finamore at Clarkson Potter, who, impressed by the concept, agreed to publish the book
under the condition that she purchase a significant number of copies for her store. Understanding the market
potential for the book, which embodied simple yet elegant recipes, both Finamore and Chip Gibson at Crown
Publishing placed their bets on the project.

As the author began writing the book herself—despite initial doubts—she discovered a newfound confidence
and clarity about the design and themes she wanted to convey. The focus was on storytelling, relating
experiences from her store and entertaining, rather than simply providing recipes. She revealed her
meticulous process of testing each recipe not just to ensure quality but to guarantee that anyone could
replicate the dish successfully. Her criteria for recipes involved their potential to entice customers to seek
them out.

With the creative team assembled and a vision beginning to take shape, they conducted photoshoots that
embraced natural light and realistic presentations of food, steering clear of overly stylized images. However,
the design process faced challenges, as the author's initial vision for the book was overlooked. But with
determination, she fought to reclaim ownership of the design, leading to a more personal and authentic final
product.

The chapter highlights her pivotal first book tour and the initial worry that she might not be recognized in
California, only for her to find unexpected success as copies of her cookbook began flying off the shelves.
This early triumph cemented her resolve to advocate for her vision while learning the importance of
surrounding herself with advocates who believed in her. A poignant conversation with renowned
photographer Richard Avedon further pushed her to refine her perspective on the design, ultimately
reaffirming her commitment to what felt true to her style as a creator.

Epigraph

The provided text serves as an epigraph for a book titled "Be Ready When the Luck Happens." It features a
motivational quote from Jeffrey Garten: “Do what you love. If you love it, you’ll be really good at it.” This
quote emphasizes the connection between passion and proficiency, suggesting that when one engages in



activities they genuinely enjoy, they are more likely to excel at them. The layout includes a clean design with
references to CSS styles used for presentation, and an image is included, though the specifics or content of
the image are not detailed in the text.

This introduction is structured in a straightforward manner, presenting the epigraph in a blockquote format.
The quote is attributed to Jeffrey Garten, providing a philosophical underpinning for the work that follows.
This sentiment is often echoed in self-help and motivational contexts, where aligning one’s work with
personal passions is highlighted as a path to success and fulfillment. Overall, the epigraph sets a positive tone
for the reader, encouraging them to pursue their interests wholeheartedly as a means to achieve skillfulness
and eventual success.

In summary, this epigraph provides both inspiration and a thematic basis for the book's further discussions on
luck, success, and the importance of following one’s passions in life and work. It invites readers to reflect on
their own pursuits and the implications of doing what they love.

Prologue

In the prologue titled "Be Ready When the Luck Happens," the author reflects on a significant memory from
a chilly fall day in 1965. They describe visiting their boyfriend, Jeffrey Garten, a charming sophomore at
Dartmouth, while they were still navigating their relationship. The author arrived dressed for socializing, but
Jeffrey wanted to embark on an outdoor hike at Balch Hill in Hanover, New Hampshire, which she perceived
as an intimidating mountain.

Dressed in a pair of Jeffrey's blue jeans—an intimate exchange for her seventeen-year-old self—the author
reluctantly followed him up the hill but soon felt exhausted and declared she could go no further. This
moment was challenging for her, shaped by a childhood where disagreement was often met with strict
consequences. However, despite wanting to please Jeffrey, she felt the urge to assert herself.

Jeffrey urged her to keep moving, even playfully attempting to push her up the hill, which incited laughter
rather than compliance. This humor prompted the author to consider a different approach; instead of climbing
straight up, she walked back and forth across the path, taking her own route. Expecting anger from Jeffrey for
not following the trail, she was surprised to find him laughing at her cleverness.

From this experience, the author distilled two valuable lessons: first, life will present many challenges akin to
Balch Hill, often filled with unexpected turns and hurdles. Second, they learned the importance of having
someone supportive by their side during these challenging times—someone like Jeffrey, who brought
laughter, understanding, and acceptance. Ultimately, this moment solidified her fondness for him, leading to
their marriage three years later.

The prologue serves as a precursor to a larger memoir, framing personal growth through the lens of pivotal
moments and relationships in life. The author's eagerness to share her story hints at a deeper exploration of
these experiences throughout the narrative.

“Put My Jugs on the What?”

In August 2002, I began filming ***Barefoot Contessa*** despite having previously sworn off cooking
shows. A friend's enthusiastic description of the British show ***Nigella Bites***, hosted by Nigella
Lawson, piqued my curiosity about the format. After securing a tape from my associate Eileen, who had
facilitated the introduction of Jamie Oliver to American audiences, I was impressed by Nigella's warmth and
ease in front of the camera but was adamant that I was not her.



Eileen persisted in encouraging me, emphasizing the need for authenticity and the importance of my
personality in the show. She arranged a conversation with Rachel Purnell from Pacific Productions, which
unexpectedly turned intriguing. Rachel valued my style and proposed a small crew to film in a manner that
wouldn’t disrupt my life. Eileen suggested a trial of thirteen episodes, easing my reservations.

As I took on the challenge of bringing ***Barefoot Contessa*** to life, my vision was to combine cooking
with the essence of my social life—food is a way to bring people together. I wanted to include friends like
Jeffrey in my culinary journey around East Hampton. The crew's method was immersive; they captured my
daily life, often following me during grocery shopping and at home.

Despite initial struggles with filming, such as understanding the different British terminologies and managing
my anxiety, the experience grew more enjoyable. The crew, mostly British, created a supportive, family-like
atmosphere on set, which made filming easier. The process included trial-and-error filming techniques,
ultimately simplifying to a single take after realizing the authenticity of my first attempts was the best.

With the filming came personal challenges, like handling an emergency in our Paris apartment when a
bathing incident led to water damage, which surprisingly turned into an opportunity to purchase the upper
unit I had long desired. Juxtaposed with the ongoing filming, I prepared for ***A Mediterranean Feast***,
gathering friends to replicate a real dinner party. Despite my self-doubt about my on-screen performance, the
feedback was unexpectedly positive, reinforcing that my nervousness contributed to a relatable charm.

Looking back, I recognize that my foundational principles of food and hospitality remain unchanged over the
years. My first experiences in the Paris apartment with Jeffrey became cherished memories, marking our
dream fulfilled, even amidst the challenges of adapting to a new cooking environment in France.

The Body Shop Doesn’t Do Car Repairs??

In "The Body Shop Doesn’t Do Car Repairs??," the narrator reflects on her life choices following the
departure of her husband, Jeffrey, and her unexpected return to her parents' house. Despite feeling discontent,
she does not initially consider alternative options like seeking a job elsewhere or experiencing independence.
As she adjusts to this familiar but uninviting environment, she finds solace in sending surprises to Jeffrey,
which highlight their emotional bond despite the physical distance.

Her academic journey becomes a focus as she registers for classes that spark her interest—particularly a
business course that employs real-world case studies rather than traditional textbook learning. This
educational shift provides her with analytical skills and a newfound confidence in her decision-making
abilities. She views her past tendencies of impulsively jumping into situations as a potential asset, as she
learns how to evaluate and make the most out of circumstances.

Through Jeffrey's letters, she experiences vicariously the vibrant life he leads in Thailand, contrasting starkly
with her mundane daily life. Despite infrequent and challenging phone calls marked by delays, their
connection remains important. She finds joy in sending him fruitcake, a dessert proven to withstand long
journeys, to maintain her presence in his life.

After months apart, they reunite in Tokyo, an experience filled with excitement and a renewed bond that
confirms her desire to move to Bangkok after graduation. She embraces the challenge of relocating
internationally, fueled by a rebellious spirit against military regulations that would keep army dependents like
her from joining their spouses in Thailand.

Upon her arrival in Bangkok, an unexpected invitation from the head of Citibank leads her to a secure living
arrangement while Jeffrey fulfills his military duties. Her confidence grows as she navigates the unfamiliar
landscape, relying on a child to guide her to Jeffrey’s location after an adventurous and lonely bus ride.



Eventually, as they return to the United States, the couple faces logistical challenges during their lengthy
road trip to Colorado. Although life in Colorado Springs begins as an idyllic interlude, reality beckons as
both seek fulfilling work in the uncertain transition from military life to civilian careers, leaving them at a
crossroads as they prepare for the next chapter in their lives .

Outrageous Brownies

**Outrageous Brownies: Chapter Summary**

This chapter centers around a delightful recipe for Outrageous Brownies, designed to yield 20 large pieces.
The ingredients required include a pound of unsalted butter, a combination of semisweet and unsweetened
chocolate amounting to 1 pound plus 12 ounces and 6 ounces, respectively. To enrich the flavor, 6 extra-large
eggs, 3 tablespoons of instant coffee granules, and 2 tablespoons of pure vanilla extract are incorporated. The
sweetness comes from 2¼ cups of sugar, complemented with 1¼ cups of all-purpose flour, 1 tablespoon of
baking powder, 1 teaspoon of kosher salt, and 3 cups of chopped walnuts.

Preparation begins by heating the oven to 350 degrees Fahrenheit and preparing a 12 × 18 × 1-inch baking
sheet with butter and flour. In a medium bowl, the butter, 1 pound of chocolate chips, and unsweetened
chocolate are melted together over simmering water, then allowed to cool slightly. Meanwhile, in a large
bowl, the eggs, coffee granules, vanilla, and sugar are gently stirred together without beating. Once cooled,
the warm chocolate mixture is combined with the egg mix and left to reach room temperature.

Next, a medium bowl is used to sift 1 cup of flour, baking powder, and salt. This mixture is folded into the
cooled chocolate batter. To add texture, the walnuts and remaining 12 ounces of chocolate chips are tossed in
a medium bowl with ¼ cup of flour before being incorporated into the batter. The final mixture is poured into
the prepared baking sheet.

The baking process is crucial; the brownies are baked for 20 minutes, during which the baking sheet should
be rapped against the oven shelf to eliminate air pockets. An additional 15 minutes of baking follows,
ensuring a toothpick inserted comes out clean. It's essential not to overbake. Once finished, the brownies are
cooled thoroughly, refrigerated, and then cut into 20 generous squares.

This rich and chocolatey concoction promises to deliver an indulgent treat while showcasing the meticulous
process involved in creating perfect brownies.

About the Author

Ina Garten is a prominent figure in the culinary world, acclaimed for her work as a bestselling author and
host of successful television shows such as *Be My Guest* and *Barefoot Contessa*, which air on Food
Network and are also available for streaming on Max. Throughout her illustrious career, Garten has not only
entertained but also educated audiences, earning recognition in the form of five Emmy Awards and three
James Beard Awards for her contributions. Her engaging personality and approachable cooking style have
made her a beloved figure, inspiring countless home cooks to explore the joys of cooking.

Garten resides in East Hampton, New York, where she lives with her husband, Jeffrey. Their life together
reflects a commitment to sharing good food and hospitality, values that underpin much of her work. Garten's
recipes often emphasize simplicity and quality, making them accessible to home cooks of all skill levels. She
has a talent for transforming everyday ingredients into exceptional dishes, which resonates with her audience
and continues to attract new fans.



In addition to her television success, Garden has written several bestselling cookbooks, further establishing
her as a leading authority in the culinary field. Her writing is characterized by an inviting tone, detailed
instructions, and an emphasis on enjoying the cooking process. Overall, Garten's ability to connect with her
audience and her passion for cooking play a significant role in her enduring success as an author and
television host.

In summary, Ina Garten's impact on the culinary landscape is both profound and far-reaching, making her a
key figure for many who are looking to enhance their cooking skills and share delightful meals with others.
Her dedication to her craft and her engaging approach to cooking continue to inspire both novice and
experienced chefs around the world.


