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worth my time, and all praised Eat 2010 Los Angeles: The Food Lover's Guide to Los Angeles (Eat Los Angeles: The
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0 of 0 people found the following review helpful. Handy for a newcomer, but take with agrain of saltBy seedless
grapel bought this book when | first moved to LA because the sheer number of restaurantsin this city is


http://f3db.com/pub/links.php?id=0975393995

overwhelming. This book does a reasonably good job of narrowing the field and providing a good starting point for
exploring what LA hasto offer. | especialy like that in addition to restaurants, the book provides listings for groceries,
farmers markets, kitchen equipment retailers, and other specialty shops.But you should redlly treat the book as a
starting point, and not as some kind of comprehensive compendium with Zagat-like reviews. Some of the
recommendations in the book are real gems, but some are decidedly not. | now cross-reference recommendations from
the book with Jonathan Gold's restaurant reviews, which are available on-line.2 of 2 people found the following
review helpful. Great resource for food-loving AngelinosBy terimThis book gives thorough coverage of all the best
things of food-related interest in the L.A. area, from modest to upscale. What sets it apart is that it includes those
wonderful little restaurants and local finds that are so often missing from other mgjor restaurant guides. If you like to
follow food blogs and such, this book includes all of the places most loved and puts them together in a book that is
well organized and easy to use. It is grouped by neighborhood - important in a city this big and also by categories so
you can find specialty grocers, wine stores and more. | think thisis afabulous book to have if you love food.O of 0
people found the following review helpful. Best IA Food GuideBy Roland C.I have used many restaurant guides like
Zagat, Yelp, etc. This book isthe easiest format and | like how it divides LA into sections. Also there are sections for
best dinner, brunch, etc. The descriptions are very accurate and concise on each suggested restaurant and | usually use
the recommendations to order a signature dish at the location.| have always tried to find dining establishmentsin the
South Bay without success. Now | have one book that | can take with me to decide where to eat.| have lived in LA for
10 years and this book has some hidden spots that | did not know. | intend on trying out every restaurant in the book.

An al-new edition of the 2009 bestseller that took Los Angeles by storm. Expanded to more than 1,100 listings of the
resources that every food lover needs, from restaurants to Korean markets, bakeries to wine shops, artisanal
coffeehouses to gastropubs, caterers to cheesemongers, all across Los Angeles County. Plus in-depth profiles of 14
Good Food Neighborhoods. EAT: Los Angeles celebrates the local, the passionate, the mom 'n' pop, the sustainable,
the affordable and, most of al, the delicious. Corporate chains are not included. Produced by ateam of L.A.'sfinest
food journalists: editor Colleen Dunn Bates (Westways, L.A. Times, Bon Appetit, many books) and contributing
editors Bandini (GreatTacoHunt.com), Linda Burum (Los Angeles Magazine, L.A. Times, A Guide to Ethnic Foodsin
Los Angeles), Jean T. Barrett (Westways, L.A. Times), Jenn Garbee (L.A. Times, Secret Suppers), Amelia Saltsman
(Santa Monica Farmers Market Cookbook) and Pat Saperstein (EatingL A.com).

About the AuthorColleen Dunn Bates is a sixth-generation Angeleno who has written about food, restaurants and
travel for everyone from Bon Appetit to Travel Leisure. She'sthe L.A. restaurant critic for Westways, and is the owner
and publisher at Prospect Park Books.



