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Before Alex Kapranos became the lead singer of the platinum-selling alt-rock One bele =
band Franz Ferdinand, the Scottish guitarist worked in restaurants for a decade zebr ’e-mrl rrow-motif wal

as a chef, wine waiter, and kitchen porter. His new book, Sound Bites (Penguin), for the restaurant by SCALAMANDRE in the
Now ,rm\,\-mfhu o to ori a > of ling I
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based on his column for The Guardian, is a chronicle of eating on tour.
HG Alex, describe your kitchen experience.
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AK | started with prep work for cold starters, then was put in charge of sweets. *"'“' k’ 5 ! i
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HG Do you still cook?
AK | love cooking and miss it when I'm on the road. | have friends over and make
Greek meatballs with toasted sesame seeds, parsley, and mint. Very tasty. I've
also discovered the joys of growing your own vegetables. I've got a place outside
Glasgow in Dumfries where | grow parsnips, zucchini, and long beans.
HG What kitchen gear do you consider essential?

AK | like a kitchen to be simple. | need a gas stove top, a decent-sized
oven, two sharp knives, a colander, and a cast-iron pan—the kind that
isn't any good until you've used it a thousand times. | like Le Creuset pans
for cooking things slowly. | like fresh fruit juice, so | did splash out recently
on a juicer device, but there are 15 pieces to clean, so | only use it from
time to time. | still use the same corkscrew | had when | was a waiter.
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HG Can you recommend music to cook by?

AK [ like something upbeat. When | worked in kitchens, we listened
to the Stooges and the Buzzcocks. Now when | cook | put on
CSS, a Brazilian girl group, or Sly and the Family Stone.
HG What's harder, being » chef or a rock star?
AK Both are stressful. The first time you

step into those kitchen whites, you can either
deal or not deal. It's the same with being

a rock star: up on stage, you can either do it

or you can't. —INGRID ABRAMOVITCH
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Editors Choice

The HOOK & GO, 5 new favorite of our food editor, LORA ZARUBIN,
has radically simplified farmers’ market shopping in California.
Qutfitted with a pair of wheels and a rack with hooks, the Hook

& Go carries plastic bags without squashing your produce.
Invented by a Canadian whose last name was Hook, the cart has
achieved cult status in San Francisco and Beverly Hills. “People
stop you in the street if you're wheeling one," says Bobby Winston,
who sells the Hook & Go at his store, Bay Crossings, in

San Francisca’s Ferry Building, for $50. Bay Crossings: 415-362-
0717. hookandgo.com. hammacherschlemmer.com.
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