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Nicole Mones : The Last Chinese Chef: A Novel  before purchasing it in order to gage whether or not it would be 
worth my time, and all praised The Last Chinese Chef: A Novel: 

2 of 2 people found the following review helpful. A book that might give you the munchies!By karen n giffordI am so 
glad that this was a selection by my book club, because it is not not something that I would have automatically picked 
out for myself. It was like having a book within a book within a book. It was constructed beautifully, an easy read, you 
want to turn the pages to find out what is going to happen next. It gives you such a wonderful perspective on the art of 
cooking, the care that goes into preparation and how food unites people. It is work of fiction but the research that was 
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done is incredible, there is so much detail and history to broaden your scope on the Chinese culture. Do not let the my 
response to the questions regarding violence and sexual content put you off, it is a small part of the story and not 
designed to be offensive. Please add to you list of reads you will not be sorry. Oh yes one more thing, you might get 
the munchies as you read.2 of 2 people found the following review helpful. Hungry an hour later.By Steven E. 
SandersonThis is a book without depth or style, really a modern widow's romance with China via a Chinese-American 
chef. The cliches are endless and crippling, especially about the uniqueness of Chinese cuisine and the necessity of 
cooking it in China. To say, as the lead character -- a food writer, no less -- that the Chinese are unique in high 
ceremonial cuisine is to shortchange the French and the Japanese, to begin with. The Big Night banquet scene is good, 
but that's it. I could go on and on, but the book beat me to it.1 of 1 people found the following review helpful. but the 
food preparation in this book is wonderful and unforgettableBy Madeline AugonnetA memorable book! I have no 
interest in cooking, but the food preparation in this book is wonderful and unforgettable. Unlike anything I've read 
before. I read this book years ago, but just bought this copy as a gift. Nicole Mones wrote one of my all-time favorites, 
LOST IN TRANSLATION, and I just finished her NIGHT IN SHANGHAI. All recommended!

This alluring novel of friendship, love, and cuisine brings the best-selling author of Lost in Translation and A Cup of 
Light to one of the great Chinese subjects: food. As in her previous novels, Mones’s captivating story also brings into 
focus a changing China -- this time the hidden world of high culinary culture.When Maggie McElroy, a widowed 
American food writer, learns of a Chinese paternity claim against her late husband’s estate, she has to go immediately 
to Beijing. She asks her magazine for time off, but her editor counters with an assignment: to profile the rising culinary 
star Sam Liang.In China Maggie unties the knots of her husband’s past, finding out more than she expected about him 
and about herself. With Sam as her guide, she is also drawn deep into a world of food rooted in centuries of history 
and philosophy. To her surprise she begins to be transformed by the cuisine, by Sam’s family -- a querulous but loving 
pack of cooks and diners -- and most of all by Sam himself. The Last Chinese Chef is the exhilarating story of a 
woman regaining her soul in the most unexpected of places.

.com Nicole Mones has mined the endless riches of China once again in The Last Chinese Chef. This time she hits the 
trifecta: the personal stories of Sam and Maggie, the history and lore of Chinese cuisine, and an inside look at cultural 
dislocation. Maggie McElroy is a widowed American food writer who is suddenly confronted with a paternity claim 
against her late husband's estate--by a Chinese family. Her editor offers her another reason to go to Beijing: write an 
article about a rising young Chinese-American-Jewish chef, Sam Liang. Having sold the home she had with her late 
husband Matt and reduced her possessions to only the barest necessities, with her life feeling as though it is 
contracting around her, Maggie embraces the oppportunity to sort out her feelings about Matt's supposed infidelity and 
do some work at the same time. She and Sam hit it off right away, even though he is involved in a very important 
competition for a place on the Chinese national cooking team for the 2008 Olympics. They travel together to the south 
of China where she meets her husband's possible daughter--with Sam standing by to act as translator--and where 
Maggie meets much of Sam's family. He has been welcomed back with open arms, even though he occasionally feels 
that he has one foot in China and one in Ohio. The Beijing uncles and the Hangzhou uncle are a raucous, loving, 
argumentative bunch of foodies who advise Sam about menus, encourage a romance with Maggie, make him start over 
again when the dish isn't perfect, and alternately praise and criticize his cooking. Maggie loves being in the middle of 
it all and finds herself more and more drawn to Sam. She begins, with Sam's help, to see food as "healing" and 
understands the guanxi or "connectedness" that takes place around food. At the beginning of each chapter is a 
paragraph taken from a book entitled The Last Chinese Chef, written by Sam's grandfather and translated by Sam and 
his father. Mones has written that book, too, which is an explanation of the place of food in Chinese history and family 
life. The novel is rich with meaning and lore and an examination of loving relationships. Don't even touch this book 
when you're hungry. The descriptions make the aromas and textures float right off the page. --Valerie RyanFrom 
Publishers WeeklyA recently widowed American food writer finds solace and love—and the most inspiring food she's 
ever encountered—during a visit to China in Mones's sumptuous latest. Still reeling from husband Matt's accidental 
death a year ago, food writer Maggie McElroy is flummoxed when a paternity claim is filed against Matt's estate from 
Beijing, where he sometimes traveled for business. Before Maggie embarks on the obligatory trip to investigate, her 
editor assigns her a profile on Sam Liang, a half-Chinese American chef living in Beijing who is about to enter a 
prestigious cooking competition. Sam's old-school recipes and history lessons of high Chinese cuisine kick-start 
Maggie's dulled passion for food and help her let go of her grief, even as she learns of Matt's Beijing bed hopping. 
Though the narrative can get bogged down in the minutiae of Chinese culinary history (filtered through the 
experiences of Sam's family), Mones's descriptions of fine cuisine are tantalizing, and her protagonist's quest is 
bracing and unburdened by melodrama. Early in her visit, Maggie scoffs at the idea that "food can heal the human 
heart." Mones smartly proves her wrong. (May) Copyright © Reed Business Information, a division of Reed Elsevier 
Inc. All rights reserved.From BooklistFood writer Maggie McElroy fights a losing struggle with grief following her 
attorney husband's death. When a woman in China files a paternity claim against the estate, Maggie pulls herself 



together and rushes to Beijing to find the mother and determine her charge's validity. Maggie's editor suggests that as 
long as Maggie must travel to China anyway, she should research an article about a young American-born Jewish 
Chinese chef. Determined to open a restaurant dedicated to the most ancient examples and purest principles of Chinese 
cuisine, this young chef has begun a translation of his grandfather's celebrated book about cooking in the imperial 
court. Under the guidance of his kitchen-savvy uncles, he must also prepare to compete in a nationwide culinary 
competition. In Mones' skilled hands, the grandfather's memoir becomes a book within the novel. Mones' achievement 
appeals not just to devotees of fiction but equally to anyone interested in Chinese cooking. Mark KnoblauchCopyright 
© American Library Association. All rights reserved 


