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The much anticipated first cookbook from Adam Richman, the irrepressible host of Man vs Food
and NBC’s Food Fighters, delivers what his fans have been waiting for: a heaping helping of
over-the-top flavors with a side order of the erudite humor that is his trademark. Having eaten his
way from coast to coast and around the globe, Adam Richman has learned more than a little bit
about what makes food taste good. He draws on all that knowledge and his lifelong dedication to
seeking out memorable flavors and eating experiences in this high octane collection of dishes
that are, quite simply, straight up tasty. The more than 100 diverse, dazzling, and downright
delectable recipes reflect the flavor combinations, techniques, and ingredients Adam has
encountered in his nonstop travels, all translated into easy-to-use recipes perfect for the home
cook, and all given a distinctive Richman spin. But Straight Up Tasty is much more than a
scrapbook of Adam’s culinary expeditions; it offers the perfect foodie flavor bomb for every
occasion from a crowd-pleasing spread for game day to a turbocharged holiday feast. Along the
way he holds forth on topics as diverse as where to encounter the nation’s best burgers and why
the best thing on a restaurant menu isn’t always what you might think; delivers helpful advice on
kitchen prep in haiku form; and recounts the history of chocolate in rhyming couplets. And did
we mention Candied Bourbon Bacon? You’ll find those delectable tidbits and oh so much more
in Straight Up Tasty, a cookbook that could only have come from the passionate palate and
irrepressible enthusiasm of America’s ambassador of flavor, Adam Richman.
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eating the greatest—and craziest—dishes from around the world, he has a cookbook now?
Yup.He’s not eating the food, he’s actually making the food?Yup.But that guy isn’t a chef, right?
Nope.And that guy doesn’t even have a restaurant, right?Nope.But he can cook and came up
with these recipes himself?Uh-huh.And they’re good?You bet your bottom dollar they are.Okay,
now that we’ve gotten the obvious questions out of the way, let’s get down to brass tacks: Why
did I write a cookbook, and why is this one different and special and unlike others you may come
across?Well, you’ll find the first answer right in the rhetorical questions above. I’m not a chef, and
I don’t have a restaurant. I am better known for eating than I am for cooking, and I’m more like
the folks watching my shows than I am like the cooks I feature. But that’s actually the point.These
are recipes I make, that my family makes, that my friends have made. They reflect the flavor
combinations, techniques, and ingredients I’ve picked up on my travels these past few years and
all the wonderful and weird meals I have tried, from street food in Ciudad Lanús outside Buenos
Aires, to upscale soups at New Orleans’ hottest restaurants. I’ve been inspired by all kinds of
cooks, too, from Berber tribes in the middle of the desert to good ol’ boys making barbecue in
Georgia, Arkansas, and North Carolina. And you’ll see all these influences in the recipes that
follow.This isn’t a bible, and it isn’t a manual—it’s a road map to great eating. In addition to the
recipes, you’ll discover some fun facts and learn about some great places and amazing dishes
to check out when you’re on the road yourself. Above all, though, remember this: as with any
great road map, detours from the planned route sometimes yield the greatest treasures. If you
like a recipe but want to try your own spin or add a super-special ingredient or something from
your hometown or personal history—go for it!Recipes are ever shifting, ever changing, and ever
evolving. When choosing the dishes to include in this book, sometimes I reimagined an existing
dish; sometimes I just gave you my version of a classic. Some of these recipes I’ve been making
for my family for years and have never changed one iota; others were mere figments of my
foodie imagination until I started testing recipes for this book. Some are super easy and



comprised entirely of readily available ingredients. With these, the emphasis is on technique and
timing. Other recipes are more about flavor nuance and finesse instead of “add stuff to bowl and
stir” and may require a little more effort. I humbly submit that the extra work will be worth your
while.Either way, the focus in Straight Up Tasty is on one thing only: flavor. Not on American
cooking, seasonal cooking, regional cooking, farm to table, or some other arbitrary umbrella
used to group food into categories for the ease of librarians and the unimaginative. I believe the
best dishes, whether simple or complex, are flavor explosions that make you rethink the edible
world we live in, and that’s exactly what I’ve tried to provide here.While filming around the globe,
I’ll often turn to the crew that has been with me across many miles and over many months and
say, “The pork from this North Carolina barbecue place would be amazing with the tortillas we
had in Tampa, the salsa from San Diego, and the pickled onions from Albuquerque.” Someone
else will say, “No—this pork, the Cuban bread in Tampa, the queso from Santa Barbara, and the
homemade pickles from New York, with the sweet potato tots from Charlotte.” And on and on it
goes.And, really, why should culture and distance prevent these flavors from combining? Why
shouldn’t initiative, imagination, and a bit of effort spent on shopping for ingredients yield the
flavor wallop we want to give our taste buds? No reason at all! Like the great hip-hop DJs I’ve
always admired, I’m a mix master, creating your mash-up mouthfuls and robust meal remixes.
I’m on the ones and twos, the wheels of steel, the pots and pans, the meat and fish.In this book
we are gonna follow rules. We are gonna break rules. You’re gonna see a bunch of recipes that
are easier than you could have imagined and others that may prompt you to say, “I have to do
that, too?” But no matter what, I promise you this: you will love these dishes. If you have a tongue
to taste with, a mind open for exploration, and a spirit that wants to hurl itself out into the flavor
void to see what’s out there, you are in for one delicious journey. This is food that we all can
make, all can love, and all can appreciate. Getting our nom nom nom to the break-a, break-a
dawn.No gimmicks, no fancy equipment or chemicals, and no attitude. Just fun. Just flavor. Just
straight up tasty, y’all.From my kitchen, from my history, to you and yours.Now let’s get this party
started …—Adam RichmanOATMEAL PANCAKESLEMON RICOTTA PANCAKESONE-PAN
BREAKFAST BURRITOHANGOVER EGG SAMMYBACON AND CHEDDAR FRITTATAGORP-
STYLE GRANOLA BARSONE OF THE MOST OVERUSED SOUND BITES in the food world is
that breakfast is the most important meal of the day. I’m not saying it’s not true—fueling up for the
grueling rigors of the day ahead makes total sense. But in the everyday world of regular humans,
too often this means dashing out the door and grabbing whatever waffle, muffin, bagel, wrap, or
smoothie we come across on our way to work and then mashing it into our face as we dive
headlong into our inbox, our morning meetings, our first class of the day. It’s a simple fact that, as
important as it is, as beloved as it may be, we don’t always give breakfast its due. We definitely
don’t always allow time in our day to prepare breakfast, much less to enjoy it. These recipes,
culled from my experiences and my travels, will elevate the classic “Wakey, Wakey—Eggs and
Bakey” to something special, something culinarily substantial, something easy to re-create, and
something straight-up tasty. Now get up, get out there, and go get ’em, tiger!Oatmeal



PancakesOATMEAL PANCAKESServes 4 These pancakes come from a buddy I grew up with.
His cousin the personal trainer gave him this easy, quick-fix breakfast recipe that not only fills
you up but makes your house smell amazing. Frozen blueberries are great to have on hand; they
tend to be cheaper than fresh berries, and you can have them year-round. Even served plain,
the pancakes are a tasty and heart-healthy way to start the day.2 cups cooked oatmeal, cooled8
egg whites, from large eggs2½ tablespoons pure vanilla extract1 tablespoon ground cinnamon¼
cup soy milk2 cups fresh (or thawed frozen) blueberries (optional)1 In a small bowl, combine the
oatmeal, egg whites, vanilla, cinnamon, soy milk, and blueberries, if using, stirring to create a
thick, paste-like batter.2 Lightly coat a 10-inch skillet with nonstick cooking spray and set it over
medium heat. When hot, spoon in about ¼ cup of the pancake batter.3 When the bottom is
brown and firm enough to flip, approximately 3 minutes, turn the pancake with a spatula. Cook
for another 2 minutes. Remove from the pan and keep warm on a plate under a clean towel.
Continue making pancakes until you’ve used all of the batter. Serve warm.MAPLE PECAN
SYRUPBecause life is too short to have plain syrup on your pancakes. And if you use regular
syrup, you can’t sit with us.¼ cup pecans½ cup pure maple syrup¼ teaspoon ground
cinnamon½ teaspoon vanilla extract1. Preheat the oven to 350°F.2. On rimmed baking sheet,
spread the pecans in a single layer. Toast them until light golden brown, about 6 to 8 minutes.3.
Transfer the nuts to a bowl to cool to room temperature.4. In a food processor, process until
finely ground.5. Add the syrup, cinnamon, and vanilla and blend until spreadable.WHERE TO
GET THE MOST IMPORTANT MEAL OF THE DAY“Eat breakfast like a king, lunch like a prince,
and dinner like a pauper” is an often-heard adage. It’s probably more of a lesson about limiting
calories late in the day than a comment on the ingredients themselves, but dinner does seem to
have a monopoly on all the exquisite, rare, and expensive things with the fancy names, such as
chateaubriand, langoustine, bottarga. Even brunch gets caviar and champagne and blinis! Poor
breakfast is most commonly associated with humble ingredients such as oats, eggs, and bread.
Fortunately, there are a few eateries around the country that serve up breakfast like the regal
meal it’s meant to be.MOTHER’S BISTRO & BAR Portland, OregonDELUCA’S Pittsburgh,
PennsylvaniaTHE INN ON COVENTRY Cleveland, OhioTHE BUFF Boulder,
ColoradoPANCAKE PANTRY Nashville, TennesseeOLGA’S CUP & SAUCER Providence,
Rhode Island (my sound guy and dear friend Eric also loves Nick’s on Broadway)THE
FRIENDLY TOAST Portsmouth, New HampshireJIM-DENNY’S Sacramento, CaliforniaLemon
Ricotta PancakesLEMON RICOTTA PANCAKESServes 4 to 6 The pancakes served at the Inn
on Coventry in Cleveland, Ohio, inspired this recipe. They are at once crispy and flavorful.2
tablespoons sugar2 tablespoons freshly grated lemon zest2 cups whole-milk ricotta6 extra-large
eggs, separated½ teaspoon kosher salt1 cup all-purpose flour, siftedPure maple syrup1 In a
medium bowl, combine the sugar and lemon zest. Add the ricotta, egg yolks, and salt to the
bowl. Whisk until combined. Add the flour and whisk until blended.2 In the bowl of an electric
mixer fitted with the whisk attachment, beat the egg whites on medium-high speed until they
form medium-firm peaks, about 3 minutes.3 Using a rubber spatula, fold the egg whites into the



ricotta mixture. Be gentle! Don’t stir!4 Lightly coat a 10-inch skillet with nonstick cooking spray
and set it over medium-high heat. Pour in about ¼ cup of pancake batter.5 When the batter has
small bubbles all over the surface, after approximately 2 to 3 minutes, flip the pancake with a
spatula. Cook for another 2 minutes. Remove the pancake from the pan and keep it warm on a
plate under a clean towel. Continue making pancakes until you’ve used all of the batter.6 Serve
warm with the syrup.One-Pan Breakfast BurritoONE-PAN BREAKFAST BURRITOServes 4
Having tried breakfast burritos from Indianapolis to Denver, I’ve learned that it’s all about
balance. It has to be a burrito—hearty, handheld, and substantial. But it’s also still breakfast, so
there should be fluffy, buttery lightness to the ingredients, with the right mix of richness and
spice. That’s what you get here.4 tablespoons (½ stick) unsalted butter, divided½ small onion,
diced1 red bell pepper, seeded and diced1 cup canned black beans, rinsed and drainedHot
sauce to tasteKosher salt and freshly ground black pepper to taste8 large eggs cup shredded
pepper Jack cheese4 large flour tortillas¼ cup sour cream¼ cup salsa (any kind you like)1 large
tomato, diced1 small avocado, halved, scooped, and cubed1 In a 12-inch nonstick skillet, melt 2
tablespoons of the butter over medium-high heat. Cook the onion and pepper until the onion is
translucent and the pepper is softened, about 5 minutes. Add the black beans and hot sauce
and cook for another 3 minutes, stirring occasionally. Season with salt and pepper. Transfer the
pan’s contents to a bowl.2 In a small bowl, whisk the eggs. Stir in the cheese. Return the skillet
to medium heat, then add the remaining 2 tablespoons of butter. Once the butter has melted,
reduce the heat to low and add the eggs-and-cheese mixture, whisking constantly for about 3
minutes or until the eggs are cooked to your liking.3 Spread each tortilla with 1 spoonful each of
sour cream and salsa, then layer on the black-bean mixture, scrambled eggs, diced tomato, and
avocado, spreading each addition evenly. Season to taste with more hot sauce. Roll up burrito-
style and serve.Hangover Egg SammyHANGOVER EGG SAMMYServes 1 A classmate from
Emory University introduced me to this dish. He first used cream stout in his eggs simply
because it’s what he had on hand. When I tried it myself, I realized that I could build on that
flavor; the creaminess of mozzarella echoed the cream of the stout, and the tanginess of sun-
dried tomatoes was a great counterpoint.2 large eggs½ cup cream stout, such as Sam Adams1
tablespoon olive oil3 sun-dried tomatoes in olive oil, drained and chopped1 teaspoon dried
oreganoKosher salt and freshly ground black pepper to taste¼ cup shredded fresh mozzarella1
whole-wheat English muffin, toasted2 slices of cooked turkey bacon (optional)1 In a small bowl,
whisk together the eggs and stout until well combined.2 In a 12-inch skillet set over medium
heat, heat the oil. Add the egg mixture, scrambling lightly. Add the sun-dried tomatoes, oregano,
salt, and pepper.3 As the eggs begin to set, add the cheese and continue to scramble to your
preferred degree of doneness.4 When the eggs are done, mound them on the bottom half of the
toasted English muffin. Lay the cooked bacon slices on top of the eggs, if desired, and top with
the other English muffin half. Serve hot.BACON AND CHEDDAR FRITTATAServes 6 I think of
this as a good bachelor recipe; it shows how I often cook at home, using great things that I have
on hand to make easy meals. Important note: Bake, don’t fry, the tots before adding them to the



egg mixture. Frying them will make your frittata unnecessarily oily and heavy.10 to 12 tater
tots12 large eggs, lightly beaten1 cup shredded Cheddar cheese cup finely diced white
onionsKosher salt and freshly ground black pepper to taste6 slices of bacon, diced2
tablespoons unsalted butter cup chopped green onions, white and green parts, plus 1 or 2
tablespoons for garnish1 Preheat the oven to 350˚F.2 Arrange the tater tots on a baking sheet
and bake according to the package directions, just until crisp and browned. Let them cool, then
tear them into rough chunks. Turn the oven to Broil.3 In a medium bowl, use a fork to combine
the eggs, Cheddar, white onions, salt, and pepper.4 In a 12-inch ovenproof skillet set over
medium heat, cook the bacon until crisp. Pour off the rendered fat. Add the butter to the pan and
heat until melted.5 Pour the egg mixture into the pan and stir with a wooden spoon. Cook for 3 to
4 minutes, or until the egg mixture begins to set.6 Stir in the tater tots and green onions. Slide
the pan under the broiler and cook until the eggs are lightly browned, about 3 minutes. Remove
the pan from oven and cut into 6 wedges. Serve hot.GORP-STYLE GRANOLA BARSMakes 16
bars The essence of a great granola bar is the jam used to hold it all together—I enjoy apricot
the most. I don’t overdo it on the fun odds and ends, because adding too many ingredients
makes the bars more crumbly. These are great for an on-the-go snack.3½ cups rolled oats1 cup
raw unsalted peanuts¼ cup slivered almonds¼ cup semisweet chocolate chips¼ cup plain
M&M’s1 cup honey or light molasses½ cup (packed) light brown sugar½ teaspoon ground
cinnamon1 large egg, beaten10 tablespoons unsalted butter, melted1 Preheat the oven to
350°F.2 Spread the oats, peanuts, and almonds on an ungreased rimmed baking sheet and
bake until golden brown and toasted, 15 to 20 minutes, stirring once or twice. Leave the oven
on.3 Transfer the oats and nuts to a bowl and allow to cool for a few minutes. Add the chocolate
chips, M&M’s, honey, brown sugar, cinnamon, egg, and butter and mix well.4 Generously coat a
9 × 13-inch rimmed baking sheet with nonstick cooking spray. (I sometimes use a disposable foil
pan, which is easy to peel away from the finished bars should they stick to the pan.) Spread the
mixture in the pan, using your fingers to press it firmly in an even layer.5 Return the pan to the
oven and bake for about 35 minutes, or until the granola is lightly browned along the edges.6
Remove the pan from the oven and let the granola cool completely before cutting it into bars.
Store the bars in an airtight container for up to 1 week.SHRIMP SCAMPI BISQUETORTILLA
SOUP with Guacamole WontonsFRAWNCH ONION Soup with Mini Roast-Beef PaniniBLOODY
MARY GAZPACHO with ShrimpCREAMY TOMATO SOUP with Grilled-Cheese Sandwich
DumplingsASIAN VARIATION ON MOM’S CHICKEN SOUP with Gribenes CrostiniSTUFFED
PITA with Lamb, Onions, and Rosemary PotatoesGRILLED PITA with Fig Jam, Caramelized
Onions, and Blue CheeseCHILI-FRITO SLOPPY JOSÉ with Sliced Avocado and Crunchy
Pickled OnionsCORNMEAL FRIED OYSTER CLUB on WeckTHE “INFIELD”
SANDWICHMILWAUKEE BEER-BRAISED BRATWURST SANDWICH with Pittsburgh-Style
SlawLONDON BROIL GARLIC MAYO STEAK WRAPSKENTUCKY HOT BROWN BLUEGRASS
SANDWICHESJUICY LUCIABÁNH MÌ BURGER



Straight Up Tua Tagovailoa

Come On Over!: Southern Delicious for Every Day and Every Occasion, The Savory Baker: 150
Creative Recipes, from Classic to Modern, Buttermilk & Bourbon: New Orleans Recipes with a
Modern Flair, Come On Over: 111 Fantastic Recipes for the Family That Cooks, Eats, and
Laughs Together



Ian S., “Solid. Excellent cookbook. I thought it was more in the vein of his first book, with more
narrative, but if you're a fan of his it's good stuff.”

cocacolacrazy, “Four Stars. My son loved this book”

Dealsamongus, “Straight up entertaining!. If you are a fan of Adam Richman you will love this
book.Not only is it filled with anecdotes but full of yummy recipes! This would be a fun book for
someone who just moved out and needs a fun cookbook/memory book!”

Karen Murray, “Five Stars. Huge Adam Richman fan. Use many recipes again and again.”

Jennifer, “The book tells a great story for each recipe and it is nice to .... I have yet to try any of
the recipes from this book but I can tell you they look downright tasty. The book tells a great
story for each recipe and it is nice to see personal pictures of his family.”

Brian Roberts, “Thanks!. Arrived as expected.”

M J. Tucker, “not what I was expecting.. Bought this for my son who loves MvF, so do I, looked
through some receipts will be beyond my 12 years old, and some will just have him grabbing his
throat and rolling on the floor at the idea of eating some foods described, and I do mean
described. There is a distinct lack of photos here, there are some but this good cook book, with
a wide and esoteric selection of meals, snacks and sweets, lacks the glossy pictorial feel l
expect from a cookbook.There are recipes from MvF, sadly some have been made healthy, so
for that reason I have knocked a star off. Aside from that it is a cracking book, choc full from well
chocolate cake with mayo (trust me) to simple sushi. Well worth the money.”

Paul M., “Good but more end result images would be better. I think others have also stated the
same as I will comment. The book is great although clearly heavily aimed at US ingredients and
measurements. Also more images would help to let you see what the end result may look like.
Not just to whet your appetite but also to help unrest and what it is your looking to make. Some
of his recipes can be a bit much so images would help first.”

Loistatt13, “Love it. Been a fan of the OG Man vs Food, Adam Richman for a while now so
bought the cookbook- straight up brilliant.”

Ricky Strike, “Awesome Book, Enjoyed every part of it!. I loved this book, He can do no wrong!
The Writing in the book, Stories and anecdotes, are even better than the recipes, really good.His
other book, America The Edible, is also great!”



LizF, “Great book!. Plenty of great recipes and advice on different foods what works well
together. For example, if new to chilli or spice to eat certain things before and after to help with
the heat. Also it has recommendations for restaurants all over America. Love this book! A*”

The book by Adam Richman has a rating of  5 out of 4.2. 83 people have provided feedback.
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