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Tweet This Book!
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The suggested tweet for this book is:

I just helped feed hungry kids and families hit by #Sandy by
buying ”The Startup Chef” #startupchef, a tech cookbook:
https://leanpub.com/startupchef

The suggested hashtag for this book is #startupchef.

Find out what other people are saying about the book by
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http://twitter.com
https://twitter.com/search/#startupchef
https://twitter.com/search/#startupchef


Contents

Introduction i

Breakfast 1

Eggs à la Matt by Matt Mullenweg, WordPress . 2

Treats 5

Chocolate iPhone by Brit Morin, brit.co . . . . . 6

Soups 13

Mom Crowley’s Sausage Soup by Dennis Crow-
ley, foursquare . . . . . . . . . . . . . . . 14



Introduction
A cookbook by people who make technology products may
seem a bit counterintuitive at first. Technology, after all, is
about bytes, not bites.

But the creative process that goes into cooking a great meal
– and the raw vision, passion and imagination one applies
to making something new out of a sum of unsuspecting
ingredients – is not so different from the process of creating
innovative technology products.

Much like the process of creating a startup, this book is
a work in progress. And the 75-and-counting recipes,
vignettes and photos in it (we will continue to add more to
the book, in dynamic fashion, as we gather them) provide
a sneak peek into the more personal side of the founders,
investors and writers that power the tech industry.

What does the founder of the most popular blogging plat-
form on the internet make for breakfast? What type of
creative pastry do Randi Zuckerberg and her sister Donna
whip up for their family during the holidays? It’s all in
here, with their own personal stories and recipes, for you
to make and enjoy (in a totally non-creepy, non-Single-
White-Female sort of way).

And of course it wouldn’t be a launch if there wasn’t that
‘one more thing’: all proceeds from the book will go to
charities aiming to end hunger – ranging from feeding
hungry children in the US to helping feed families severely
affected by Hurricane Sandy.
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Introduction ii

We’re thankful to work in an industry filled with warm-
hearted leaders who can not only cook a great meal, but
help feed those who need it. Thanks for taking this first
step with us. We hope it’s love at first bite!

With love and thanks,

Maya and Hunter

When not baking thumbprint cookies, Hunter
Walk lives in San Francisco with his wife and
daughter, making stuff at YouTube. You can
follow him on Twitter via @hunterwalk.

Maya Baratz leads the creation of new prod-
ucts at ABC News. Before that, she spear-
headed product and editorial efforts at com-
panies ranging from Flickr to The Wall Street
Journal. You can follow her on Twitter via
@mbaratz.

..

P.S. If you’d like your recipe to be considered for
inclusion in an upcoming version of “The Startup
Chef,” please submit it here.

https://twitter.com/hunterwalk
https://twitter.com/mbaratz
https://docs.google.com/a/leanpub.com/spreadsheet/viewform?formkey=dGhQQ2VzRHg5TEVwekp4RG1aTHd6alE6MQ
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Breakfast 2

Eggs à la Matt by Matt Mullenweg,
WordPress

Matt Mullenweg is the co-founder of the open-
source blogging platform, WordPress, the most
popular publishing platform on the web, and
the founder of Automattic, the company be-
hind WordPress.com. Additionally, Matt is a
principal and founder of Audrey Capital, an
investment and research company.

https://twitter.com/photomatt
http://wordpress.com/
http://automattic.com/
http://audrey.co/
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About the Recipe

I jumped pretty much from not cooking at all to experi-
menting with sous vide when Modernist Cuisine came out.
I love the precision afforded by sous vide, and the results
are often delicious. This is a take on morning eggs with a
soft, creamy texture, the opposite of what you’d get in a
diner. I learned how to prepare eggs in sous vide (and with
the 2:1 ratio) from Nathan Myhrvold, and all of the fun
drizzle and crumble stuff in this recipe comes from Chris
Young of delvekitchen.com.

Ingredients

• 3 whole eggs
• 2 pieces applewood smoked bacon
• Bacon fat, 1/4 tsp, from cooking the bacon
• Fresh chopped chives, 1 tbsp
• Smoked salt, a pinch
• Sherry Vinegar, 1/4 tsp
• Maple Syrup, 1 and 1/4 tsp
• 1/16 ounce of chopped cave-aged gruyère cheese
• 1/16 ounce of shredded cave-aged gruyère cheese
• Sous vide, baggy, pan, stovetop

Preparation

1. Heat your sous vide to 164°F.

http://www.delvekitchen.com
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2. Start bacon cooking until crispy on the stove.
3. Put two whole eggs into bowl, and one yolk. This 2:1

ratio is magic.
4. Take 1/8th ounce of gruyère, chop half into cubes and

put it into the eggs, shave the other half in.
5. The bacon should be pretty cooked now, make sure

it’s crispy, put it onto a paper towel, and take 1/4 tsp
of the fat in the pan and put it into the eggs.

6. Whisk the eggs.
7. Put thewhisked eggs into a baggy, and hold it against

the edge of a counter to get all of the air out of the
baggy before you seal it.

8. Put the baggy in the 164°F water, start the timer for
11 minutes.

9. Chop a slice of bacon into little bits, combine with
the chives and a pinch of smoke salt. Mix! Eat the
other piece of bacon.

10. At 11 minutes, take the egg baggy out and massage
it a bit, be careful it’ll be hot. Then put it back in for
another 6 minutes.

11. Mix the maple syrup and the sherry vinegar.
12. Pour the eggs from the baggy onto a plate, they

should be pretty soft and creamy, French style.
13. Drizzle the maple syrup mixture onto the eggs.
14. Sprinkle the chive/bacon/smoked salt crumble onto

the eggs.
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Treats 6

Chocolate iPhone by Brit Morin,
brit.co

Even Steve Jobs couldn’t argue this shade of orange!

Brit Morin is the founder and CEO of Brit &
Co.

About the Recipe

Easter was coming up and I wanted to get festive for the
holiday. Rather than making a traditional chocolate Easter
bunny, I realized that it would be even more interesting to
make a chocolate iPhone. The best part about these is that
they are made using an actual silicone iPhone case as the

https://twitter.com/brit
http://www.brit.co/
http://www.brit.co/
http://www.brit.co/sweet-how-to-make-a-chocolate-iphone/
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chocolate mold. To decorate with apps, just add Airheads!
A fun, easy project for any time of the year.

Ingredients

• Black and white chocolate melts
• Silicone iPhone case
• Airheads (variety pack)
• Aluminum foil
• Vegetable oil or Crisco

Preparation

1. To prep your iPhone case, wash it thoroughly and
create an aluminum foil shell around the outside.

2. To melt our chocolate, we employed our trusty dou-
ble boil method. Fill a medium size pot with a few
inches of water. Place a smaller pot inside of it with
about 2 tsp of vegetable oil. Melt the chocolate in the
small pot. This ensures the chocolate doesn’t burn or
get too hot too quickly.

3. Now, pour your mold!
4. Then place in the fridge for at least an hour.
5. Peel the silicone off gently and your new chocolate

iPhone should pop right out. Since you’re using a
mold that represents the back of your iPhone, you’ll
have to do a little trimming after you’ve popped it
out. We cut off the camera hole and power button.

http://www.google.com/url?q=http%3A%2F%2Fwww.amazon.com%2Fgp%2Fproduct%2FB004KGIZW0%2Fref%3Das_li_ss_tl%2F%3Fie%3DUTF8%26tag%3Dbm01f-20%26linkCode%3Das2%26camp%3D1789%26creative%3D390957%26creativeASIN%3DB004KGIZW0&sa=D&sntz=1&usg=AFQjCNHYoR06vNMfU_ZGahP3SC4nFitdAA
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6. Now, time to make some apps! Airheads happen to
double as the homemaking hacker’s fondant, and the
variety pack has a solid array of colors.

7. Use a knife or scissors to cut your Airheads into little
apps. Play with details as time permits.

8. Since we can’t live without our text messages, calen-
dar, weather, Twitter, Facebook, phone, music, and
Path, we made those ones!

And there you are!
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Mom Crowley’s Sausage Soup by
Dennis Crowley, foursquare

Dennis Crowley is the co-founder of foursquare,
a service that combines social networks, lo-
cation awareness and game mechanics to en-
courage people explore the world around them.
Previously, Dennis founded dodgeball.com, one
of the first mobile social services in the US,
which was acquired by Google in 2005.

About the Recipe

With half my family near Boston and the other half in New
York, we often meet in Vermont for winter ski weekends.
My Mommakes this sausage soup most weekends we meet
up and it’s perfect ending to freezing cold days of sub-par
ski conditions. She also packs it up for us aswe head back to
NYC… one Tupperware bowl for the soup, one Tupperware
bowl for the noodles.

Ingredients

• Around 3 sweet sausages cooked and sliced
• 2 cans of chicken broth
• 1 large can of tomato puree
• 1 onion chopped fine
• 1 bay leaf

https://twitter.com/dens
https://foursquare.com/
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• Salt and pepper to taste
• Sprinkle of parsley flakes
• 2 cloves of garlic, crushed
• Baby spinach or frozen chopped spinach

Preparation

1. Bring 2-1/2 qts of water and the chicken broth to a
boil.

2. Add remaining ingredients.
3. Simmer for about 2 hours then just before serving

add baby spinach cut up (or 1 box of frozen chopped
spinach).

4. Serve with noodles for a hearty soup.

Note: Tastes best if made the day prior.
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