Volume 14, 1 (2026)

Brief Reviews of Books and Products
The Open Science Cookbook

Michelle Mussuto

Mussuto, M. (2026). The Open Science Cookbook [Brief Reviews of Books and Products]. Journal of
Librarianship and Scholarly Communication, 14(1), eP21184. https://doi.org/10.31274 /jlsc.21184

© 2026 The Author(s). This is an open access article distributed under the CC BY license (https:/ /creativecommons.org/
BY

licenses/by/4.0/)


http://jlsc-pub.org
https://doi.org/10.31274/jlsc.21184
https://creativecommons.org/licenses/by/4.0/
https://creativecommons.org/licenses/by/4.0/
https://creativecommons.org/licenses/by/4.0/
https://creativecommons.org/licenses/by/4.0/

ISSN 2162-3309 10.31274/jlsc.21184

The Open Science Cookbook. Emily Bongiovanni, Melanie Gainey, Chasz Griego, and
Lencia McKee (Eds). (2025). Association of College & Research Libraries, Chicago,
132 pp, ISBN: 979-8-89255-296-7. Available as an open access edition or $58.50
for ALA members; $65.00 for all others.

As open science gains traction across research communities, academic libraries are redefining
their roles in fostering transparency, reproducibility, and equitable access to knowledge. 7he
Open Science Cookbook offers a timely and practical response to this evolution. Edited by Emily
Bongiovanni and colleagues, the volume presents over twenty “recipes”—concise, adaptable
models for open science instruction, outreach, and program development.

The editors Emily Bongiovanni, Melanie Gainey, and Chasz Griego are open knowledge and
STEM librarians from Carnegie Mellon University with extensive expertise in developing and
coordinating open science programs, teaching, and research. Editor Lencia McKee is a
research data librarian at Cornell University Library who has led the design and development
of open science programs and initiatives. In 7he Open Science Cookbook, the editors situate
open science as “extending beyond the sciences, fostering inclusivity across all disciplines,”
reflecting a growing library consensus that openness encompasses far more than STEM repro-
ducibility. This broad framing positions the book squarely within library-led open scholarship
frameworks that integrate data management, open publishing, and digital pedagogy. Contrib-
utors to this text are generally from institutions located in the United States. However, there
are chapters authored by contributors from Carnegie Mellon University in Qatar, the Uni-
versity of Manchester Library in the United Kingdom, and Delft University of Technology,
the Netherlands.

Organized into five sections—Program Development, Instruction, Outreach, Events, and
Collaborations & Partnerships—the book mirrors the organizational structures through which
libraries operationalize open science. Rather than offering theoretical discourse, it provides a prac-
tical toolkit for building culture and capacity. Each recipe identifies its audience, purpose, and
implementation steps, ending with concise reflections on lessons learned. The format encourages
experimentation and iterative learning—qualities essential to sustaining open science work.

This text is one in a series of “cookbooks” published by the Association of College
and Research Libraries. The format of the book follows that of a traditional cookbook.
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So, each chapter is called a recipe and includes sections such as Nutrition Information, which
acts as a brief outline of the chapter; and Number Served, which indicates the audience most
benefited from the recipe. There are even sections for Ingredients and Equipment, and
Preparation, which spell out what materials and individuals you'll need to gather to complete
the recipe.

Many recipes will resonate immediately with librarians establishing or scaling open science
initiatives. “An Open Science Potluck,” for instance, outlines a community-driven model
for campus engagement, while “Cooking up a Cloud-Based Research Environment” walks
through the logistics of supporting collaborative, reproducible workflows. The consistent
structure and accessible tone make these entries approachable even for practitioners new
to the topic.

The cookbook’s greatest strength lies in its clarity and modularity. Recipes can be imple-
mented as written or adapted for different institutional environments. The open access avail-
ability of the book further enhances its transferability, modeling the very openness it
advocates.

However, some entries presuppose resource conditions typical of research-intensive (R1)
institutions—dedicated data services, staff with technical expertise, and administrative sup-
port for open research. Librarians at smaller or teaching-focused institutions may find it nec-
essary to scale down or merge recipes to fit local realities. For example, building a “cloud-based
research environment” may not be feasible without institutional infrastructure, but the under-
lying pedagogical goals—introducing version control or collaborative documentation—
remain transferable.

The book functions best as a menu rather than a blueprint. Readers can select recipes aligned
with their capacities and strategic priorities, using the examples as scaffolding for their own
innovations. This flexibility makes the cookbook equally valuable for early-career librarians
and established open science coordinators.

Equity and inclusion are increasingly central to open science discourse, as practitioners grapple
with how openness can both alleviate and reproduce systemic inequities. The editors
frame open science as inclusive of all disciplines, and several recipes—such as “Arts X Eship X
Copyright: Teaching Arts Entrepreneurs about Copyright”—extend the conversation
beyond STEM contexts. Yet explicit engagement with social or global inequities is uneven
across the volume. Readers seeking a critical analysis of structural disparities in research
funding, authorship, or access will need to supplement with additional readings.
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Sustainability likewise receives limited but notable attention. Recipes such as “Operating a
Budget-Friendly Open Publishing Buffet” foreground cost-conscious approaches, yet the vol-
ume largely emphasizes launching initiatives rather than maintaining them. Topics like long-
term staffing, assessment, and institutional embedding appear only implicitly. This focus on
action over strategy reflects the book’s pragmatic orientation but leaves room for librarians to
develop complementary frameworks for sustaining progress.

For instruction librarians, the Instruction and Outreach sections provide ready-made workshop
models. Recipes such as “Spicy Data Skills with Library Carpentry” and “Undergraduate
Chefs Dishing Reproducible Research” can be integrated directly into curricula or co-
curricular programming that aligns with information literacy and data literacy outcomes.
The structure and language of these chapters lend themselves well to active learning environ-
ments and cross-disciplinary teaching.

Liaison librarians will find the book equally useful as a conversation starter with faculty.
The discipline-spanning recipes help demonstrate how open practices connect to local
research norms—from data sharing in the sciences to copyright awareness in the arts.
Librarians working in smaller or teaching-focused settings can combine or simplify recipes,
co-teach with faculty partners, and embed open science principles into existing courses rather
than creating new programs from scratch.

One of the book’s most adaptable qualities is its invitation to infuse equity and inclusion into
every activity. Librarians might, for instance, broaden examples to include global or
community-based open research, develop multilingual materials, or partner with student or-
ganizations to ensure diverse participation. In doing so, practitioners extend the cookbook’s
utility while deepening its social relevance.

The Open Science Cookbook is an engaging, practice-oriented contribution to the growing body
of open scholarship literature. Its accessible structure, breadth of examples, and open access
availability make it a valuable resource for any librarian seeking to translate open science prin-
ciples into action. While its treatment of equity and sustainability could be more robust, the
book succeeds as a catalyst for experimentation and collaboration.

For libraries moving from “what is open science?” to “how do we do open science?”, this cook-
book provides the foundational ingredients. The real artistry, as the editors suggest, lies in
adaptation: blending each recipe with local context, critical reflection, and sustained commit-
ment to inclusive and transparent research cultures.
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