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Out of the East - Paul Freedman 2008-03-25
How medieval Europe’s infatuation with
expensive, fragrant, and exotic spices led to an
era of colonial expansion and the discovery of
new worlds The demand for spices in medieval
Europe was extravagant and was reflected in the
pursuit of fashion, the formation of taste, and
the growth of luxury trade. It inspired
geographical and commercial exploration ,as
traders pursued such common spices as pepper
and cinnamon and rarer aromatic products,
including ambergris and musk. Ultimately, the
spice quest led to imperial missions that were to
change world history. This engaging book
explores the demand for spices: why were they
so popular, and why so expensive? Paul
Freedman surveys the history, geography,
economics, and culinary tastes of the Middle
Ages to uncover the surprisingly varied ways
that spices were put to use--in elaborate
medieval cuisine, in the treatment of disease, for
the promotion of well-being, and to perfume
important ceremonies of the Church. Spices
became symbols of beauty, affluence, taste, and
grace, Freedman shows, and their expense and
fragrance drove the engines of commerce and
conquest at the dawn of the modern era.
SPQR - Shelley Lindgren 2012-10-16
A cookbook and wine guide celebrating the
regional traditions and exciting innovations of
modern Italian cooking, from San Francisco's
SPQR restaurant. The Roman Empire was
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famous for its network of roads. By following the
path of these thoroughfares, Shelley Lindgren,
wine director and co-owner of the acclaimed San
Francisco restaurants A16 and SPQR, and
executive chef of SPQR, Matthew Accarrino,
explore Central and Northern Italy’s local
cuisines and artisanal wines. Throughout each of
the eight featured regions, Accarrino offers not
only a modern version of Italian cooking, but
also his own take on these constantly evolving
regional specialties. Recipes like Fried Rabbit
Livers with Pickled Vegetables and Spicy
Mayonnaise and Fontina and Mushroom Tortelli
with Black Truffle Fonduta are elevated and
thoughtful, reflecting Accarrino’s extensive
knowledge of traditional Italian food, but also his
focus on precision and technique. In addition to
recipes, Accarrino elucidates basic kitchen skills
like small animal butchery and pasta making, as
well as newer techniques like sous vide—all of
which are prodigiously illustrated with step-bystep photos. Shelley Lindgren’s uniquely
informed essays on the wines and winemakers of
each region reveal the most interesting Italian
wines, highlighting overlooked and little-known
grapes and producers—and explaining how each
reflects the region’s unique history, cultural
influences, climate, and terrain. Lindgren, one of
the foremost authorities on Italian wine, shares
her deep and unparalleled knowledge of Italian
wine and winemakers through producer profiles,
wine recommendations, and personal
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observations, making this a necessary addition
to any wine-lover’s library. Brimming with both
discovery and tradition, SPQR delivers the best
of modern Italian food rooted in the regions,
flavors, and history of Italy.
Lateral Cooking - Niki Segnit 2019-11-05
A groundbreaking handbook--the "method"
companion to its critically acclaimed
predecessor, The Flavor Thesaurus--with a
foreword by Yotam Ottolenghi. Niki Segnit used
to follow recipes to the letter, even when she'd
made a dish a dozen times. But as she tested the
combinations that informed The Flavor
Thesaurus, she detected the basic rubrics that
underpinned most recipes. Lateral Cooking
offers these formulas, which, once readers are
familiar with them, will prove infinitely
adaptable. The book is divided into twelve
chapters, each covering a basic culinary
category, such as "Bread," "Stock, Soup &
Stew," or "Sauce." The recipes in each chapter
are arranged on a continuum, passing from one
to another with just a tweak or two to the
method or ingredients. Once you've got the hang
of flatbreads, for instance, then its neighboring
dishes (crackers, soda bread, scones) will
involve the easiest and most intuitive
adjustments. The result is greater creativity in
the kitchen: Lateral Cooking encourages
improvisation, resourcefulness, and, ultimately,
the knowledge and confidence to cook by heart.
Lateral Cooking is a practical book, but, like The
Flavor Thesaurus, it's also a highly enjoyable
read, drawing widely on culinary science,
history, ideas from professional kitchens,
observations by renowned food writers, and
Segnit's personal recollections. Entertaining,
opinionated, and inspirational, with a handsome
three-color design, Lateral Cooking will have you
torn between donning your apron and settling
back in a comfortable chair.
Near & Far - Heidi Swanson 2015-09-15
Known for combining natural foods recipes with
evocative, artful photography, New York Times
bestselling author Heidi Swanson circled the
globe to create this mouthwatering assortment
of 120 vegetarian dishes. In this deeply personal
collection drawn from her well-worn recipe
journals, Heidi describes the fragrance of
flatbreads hot off a Marrakech griddle, soba
noodles and feather-light tempura in Tokyo, and
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the taste of wild-picked greens from the Puglian
coast. Recipes such as Fennel Stew, Carrot &
Sake Salad, Watermelon Radish Soup, Brown
Butter Tortelli, and Saffron Tagine use healthy,
whole foods ingredients and approachable
techniques, and photographs taken in Morocco,
Japan, Italy, France, and India, as well as back
home in Heidi’s kitchen, reveal the places both
near and far that inspire her warm, nourishing
cooking.
LA Pratica Della Mercatura - Francesco
Balducci Pegolotti 1990-01-01
Vietnamese Home Cooking - Charles Phan
2012-09-25
In his eagerly awaited first cookbook, awardwinning chef Charles Phan from San Francisco's
Slanted Door restaurant introduces traditional
Vietnamese cooking to home cooks by focusing
on fundamental techniques and ingredients.
When Charles Phan opened his now-legendary
restaurant, The Slanted Door, in 1995, he
introduced American diners to a new world of
Vietnamese food: robustly flavored, subtly
nuanced, authentic yet influenced by local
ingredients, and, ultimately, entirely
approachable. In this same spirit of tradition and
innovation, Phan presents a landmark collection
based on the premise that with an
understanding of its central techniques and
fundamental ingredients, Vietnamese home
cooking can be as attainable and understandable
as American, French, or Italian. With solid
instruction and encouraging guidance, perfectly
crispy imperial rolls, tender steamed dumplings,
delicately flavored whole fish, and meaty
lemongrass beef stew are all deliciously close at
hand. Abundant photography detailing
techniques and equipment, and vibrant shots
taken on location in Vietnam, make for equal
parts elucidation and inspiration. And with
master recipes for stocks and sauces, a
photographic guide to ingredients, and tips on
choosing a wok and seasoning a clay pot, this
definitive reference will finally secure
Vietnamese food in the home cook’s repertoire.
Infused with the author’s stories and
experiences, from his early days as a refugee to
his current culinary success, Vietnamese Home
Cooking is a personal and accessible guide to
real Vietnamese cuisine from one of its leading
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voices.
3 Minute Italian: Lessons 1-3 - Kieran Ball
2016-12-17
The best way to learn to speak a foreign
language is to start using it straight away. This
is exactly what you will be doing with 3 Minute
Italian.With this book, you will learn useful
words and phrases that will get you speaking
from the very first lesson. You will learn quickly
how to form your own sentences without feeling
like you're never going to use what you learn.I
wrote the 3 Minute Italian methodology after
trying lots of different courses, books and CDs. I
noticed that most Italian courses start out with a
long list of pronunciation rules using weird
symbols that you won't understand unless you've
studied phonetics. I also noticed that a lot of
Italian courses fill their first few lessons with
pages and pages of rules for the language: how
to pluralise nouns, how to recognise the gender
of a noun, how to use the definite, indefinite or
partitive articles! Whilst this information will
become useful eventually, for the complete
beginner it can be extremely confusing and very
often overwhelming, especially when baffling
grammatical terminology is used. This is what
leads to most students giving up.With 3 Minute
Italian, what I have done is put the most useful
things first. You will learn words and phrases
that will allow you to speak straight away, and
you will get an instant feeling of success from
the very first lesson. Furthermore, I have made
sure that I explain everything in a way that
assumes you know nothing about language
learning. I don't use any tricky terminology and I
don't give you and endless list of rules; we learn
as we go along, adding small bits of information
here and there and practising until you can use
it confidently.Each time you learn a new word, I
show you exactly how to say it with a small
pronunciation guide underneath it. And you
don't need to worry about remembering the
words, either; the way the course is set out
means that you will automatically internalise
new vocabulary without even trying.The
methodology behind this book is the same
methodology I use in my classes and online
courses, and the results my students have had
are exciting and thrill me just as much as
them!People who have spent years
unsuccessfully studying Italian have tried this
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book or one of my courses and have been
amazed at how much they've learnt and
understood in just the first lesson.Here are some
of their reviews:"Excellent! He really
understands teaching. This course breaks
through a major barrier to learning foreign
languages."NIALL COLLINS"This is fantastic.
Everything you learn just stays in your head."
YUVRAJ VASWANI"The course was just as the
instructor promised; it flowed so easily from
beginning to end, and I was surprised by how
much I absorbed. Thank you for making me feel
that I can actually learn this beautiful
language."LOU CHARON"The teacher is clear
and concise. He structures the delivery of the
material in a very effective way, which aids
recall greatly, and he presents the material in an
engaging way. My rate of learning is
accelerating fast."SAM DOYLE"I love how short
but utterly effective each chapter is. This
method is great for building confidence quickly,
learning the basics and gaining momentum. I'd
definitely like to continue to learn with this
teacher. Absolutely no boredom or strain
whatsoever!"HAPPY DEE"Excellent course. The
step-by-step instruction in small increments is
very effective, as is the repetition throughout the
course, and the translation practice. Highly
recommend!!!"MOLLIE DISHAL"This method of
teaching is amazing. This person has a teaching
gift and the lessons are very well structured with
clear content. Everything is explained very well
and this method of teaching is pure genius.
Thank you for helping me learn another
language!"SCOTT WRENIf you would like to see
more reviews from over 9000 students, check
out my website www.3minute.club
Alexander Dumas Dictionary Of Cuisine Dumas 2014-01-21
First published in 2005. Routledge is an imprint
of Taylor & Francis, an informa company.
A Polyglot of Foreign Proverbs - Henry George
Bohn 1889
Ingredienti - Marcella Hazan 2016-07-12
From the inimitable woman who popularized
Italian cuisine in America, Marcella Hazan’s
simple and elegant manual on how to shop for
the best ingredients and prepare the most
delicious meals is a must-have for every home
cook. When Marcella Hazan died in 2013, the
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world mourned the passing of the “Godmother of
Italian cooking.” But her legacy lives on, through
her cookbooks and recipes, and in the
handwritten notebooks filled with her thoughts
on how to select the best
ingredients—Ingredienti. Her husband and
longtime collaborator Victor has translated and
transcribed these vignettes on how to buy and
what to do with the fresh produce used in Italian
cooking, the elements of an essential pantry, and
salumi. Before you know how to cook, you must
know how to shop. From Artichokes to Zucchini,
Anchovies to Ziti, Ingredienti offers succinct and
compelling advice on how to choose vegetables,
pasta, olive oil, Parmigiano Reggiano, prosciutto,
and all of the key elements of Marcella’s classic
meals. Organic isn’t necessarily best, boxed
pasta can be better than fresh. Marcella’s
authoritative wisdom and surprising tips will
change the way you cook. Her clear, practical
guidance in acquiring the components of good
cooking is helpful wherever you choose to
shop—in supermarkets, farmers’ markets,
specialty food stores, or online. Based on sixty
years of almost daily visits to the market to
choose the ingredients of that day’s meal,
Ingredienti is a life’s work, distilled—an
expression of Marcella’s judgments, advice, and
suggestions. Uncomplicated and precise, this
volume will be essential to home cooks eager to
produce meals in the same delicious style
Marcella was the first to introduce to America.
The Year 3000 - Paolo Mantegazza 2010-11-01
First published in 1897,The Year 3000is the
most daring and original work of fiction by the
prominent Italian anthropologist Paolo
Mantegazza. A futuristic utopian novel, the book
follows two young lovers who, as they travel
from Rome to the capital of the United Planetary
States to celebrate their "mating union,"
encounter the marvels of cultural and scientific
advances along the way. Intriguing in itself,The
Year 3000is also remarkable for both its vision of
the future (predicting an astonishing array of
phenomena from airplanes, artificial
intelligence, CAT scans, and credit cards to
controversies surrounding divorce, abortion, and
euthanasia) and the window it opens on fin de
siecle Europe. Published here for the first time
in English, this richly annotated edition features
an invaluable introductory essay that interprets
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the intertextual and intercultural connections
within and beyond Mantegazza's work. For its
critical contribution to early science fiction and
for its insights into the hopes, fears, and clash of
values in the Western world of both
Mantegazza's time and our own, this book
belongs among the visionary giants of
speculative literature.
My Kitchen in Rome - Rachel Roddy 2016-02-02
When Rachel Roddy visited Rome in 2005 she
never intended to stay. But then she happened
upon the neighborhood of Testaccio, the wedgeshaped quarter of Rome that centers around the
old slaughterhouse and the bustling food
market, and fell instantly in love. Thus began an
Italian adventure that has turned into a brand
new life. My Kitchen in Rome charts a year in
Rachel's small Italian kitchen, shopping,
cooking, eating, and writing, capturing a
uniquely domestic picture of life in this vibrant,
charismatic city. Weaving together stories,
memories, and recipes for thick bean soups,
fresh pastas, braised vegetables, and slowcooked meats, My Kitchen in Rome captures the
spirit of Rachel's beloved blog, Rachel Eats, and
offers readers the chance to cook "cucina
romana" without leaving the comfort of home.
Pomegranate Soup - Marsha Mehran 2007-12-18
Beneath the holy mountain Croagh Patrick, in
damp and lovely County Mayo, sits the small,
sheltered village of Ballinacroagh. To the exotic
Aminpour sisters, Ireland looks like a muchneeded safe haven. It has been seven years since
Marjan Aminpour fled Iran with her younger
sisters, Bahar and Layla, and she hopes that in
Ballinacroagh, a land of “crazed sheep and
dizzying roads,” they might finally find a home.
From the kitchen of an old pastry shop on Main
Mall, the sisters set about creating a Persian
oasis. Soon sensuous wafts of cardamom,
cinnamon, and saffron float through the
streets–an exotic aroma that announces the
opening of the Babylon Café, and a shock to a
town that generally subsists on boiled cabbage
and Guinness served at the local tavern. And it is
an affront to the senses of Ballinacroagh’s
uncrowned king, Thomas McGuire. After trying
to buy the old pastry shop for years and failing,
Thomas is enraged to find it occupied–and by
foreigners, no less. But the mysterious, spicy
fragrances work their magic on the townsfolk,
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and soon, business is booming. Marjan is thrilled
with the demand for her red lentil soup, abgusht
stew, and rosewater baklava–and with the
transformation in her sisters. Young Layla finds
first love, and even tense, haunted Bahar seems
to be less nervous. And in the stand-upcomedian-turned-priest Father Fergal Mahoney,
the gentle, lonely widow Estelle Delmonico, and
the headstrong hairdresser Fiona Athey, the
sisters find a merry band of supporters against
the close-minded opposition of less welcoming
villagers stuck in their ways. But the idyll is soon
broken when the past rushes back to threaten
the Amnipours once more, and the lives they left
behind in revolution-era Iran bleed into the
present. Infused with the textures and scents,
trials and triumph,s of two distinct cultures,
Pomegranate Soup is an infectious novel of
magical realism. This richly detailed story,
highlighted with delicious recipes, is a
delectable journey into the heart of Persian
cooking and Irish living.
Yoga and Multiple Sclerosis - Loren M. Fishman,
MD 2007-05-18
Yoga for people with multiple sclerosis?
Absolutely! Today, people with a wide range of
medical problems use yoga successfully.
Because of its emphasis on relaxation, breathing,
and deliberate movement, it can be especially
beneficial for individuals dealing with a
neurologic disease like multiple sclerosis. Yoga
and Multiple Sclerosis, coauthored by Dr. Loren
Martin Fishman and Eric Small, a yoga teacher
who first embraced these techniques as a way to
manage his own symptoms of multiple sclerosis,
is a comprehensive guide to applying the
principles of yoga to the management of MS.
The first section is a straightforward but gentle
introduction to yoga - a therapeutic approach to
the practice itself. The second part is
functionally oriented. Different yoga poses that
work toward a common goal, such as combating
fatigue, reducing spasticity, and increasing
range of motion, are included and illustrated.
This user-friendly guide Describes how yoga
works Includes photographs and descriptions of
each pose Explains effects, advantages, and
contraindications Contains starter poses that
will help the uninitiated or physically challenged
to gently achieve a posture Yoga and Multiple
Sclerosis: A Journey to Health and Healing is an
i-love-insalata-sana-e-naturale-con-gadget

excellent guidebook and tool for people with MS,
people who undertake yoga on their own, and for
all members of the medical and yoga
communities.
Gardens, Knowledge and the Sciences in the
Early Modern Period - Hubertus Fischer
2016-06-03
This volume focuses on the outstanding
contributions made by botany and the
mathematical sciences to the genesis and
development of early modern garden art and
garden culture. The many facets of the
mathematical sciences and botany point to the
increasingly “scientific” approach that was being
adopted in and applied to garden art and garden
culture in the early modern period. This
development was deeply embedded in the
philosophical, religious, political, cultural and
social contexts, running parallel to the beginning
of processes of scientization so characteristic for
modern European history. This volume strikingly
shows how these various developments are
intertwined in gardens for various purposes.
A Curious History of Vegetables - Wolf D. Storl
2016-06-14
Featuring gardening tips, recipes, and beautiful
full-color pencil drawings of each vegetable, this
book for farm-to-fork aficionados and gardeners
with an esoteric bent explores the secret history
of 48 well known and rare vegetables, examining
their symbolism, astrological connections,
healing properties, and overall character. A
fascinating introduction to vegetable gardening
and cooking, A Curious History of Vegetables
sets horticulture in its historical, cultural, and
cosmological contexts. The author offers his
deep understanding of the theory of biodynamic
gardening and useful tips on light and warmth,
ground covers, composts, crop rotation and
weeds. Woven in with folk tales and stories from
history, each entry also includes delicious
historical recipes for each vegetable. From the
Trade Paperback edition.
Fictions of Containment in the Spanish Female
Picaresque - Emily Kuffner 2019-01-09
This study examines the interdependence of
gender, sexuality and space in the early modern
period, which saw the inception of architecture
as a discipline and gave rise to the first custodial
institutions for women, including convents for
reformed prostitutes. Meanwhile, conduct
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manuals established prescriptive mandates for
female use of space, concentrating especially on
the liminal spaces of the home. This work traces
literary prostitution in the Spanish
Mediterranean through the sixteenth and
seventeenth centuries, from the rise of
courtesan culture in several key areas through
the shift from tolerance of prostitution toward
repression. Kuffner's analysis pairs canonical
and noncanonical works of fiction with didactic
writing, architectural treatises, and legal
mandates, tying the literary practice of
prostitution to increasing control over female
sexuality during the Counter Reformation. By
tracing erotic negotiations in the female
picaresque novel from its origins through later
manifestations, she demonstrates that even as
societal attitudes towards prostitution shifted
dramatically, a countervailing tendency to view
prostitution as an essential part of the social
fabric undergirds many representations of
literary prostitutes. Kuffner's analysis reveals
that the semblance of domestic enclosure figures
as a primary erotic strategy in female picaresque
fiction, allowing readers to assess the variety of
strategies used by authors to comment on the
relationship between unruly female sexuality
and social order.
The Impossible First - Colin O'Brady
2020-01-14
A NEW YORK TIMES BESTSELLER Colin
O’Brady’s awe-inspiring memoir spans his
triumphant recovery from a tragic accident to
his gripping 932-mile solo crossing of Antarctica.
Prior to December 2018, no individual had ever
crossed the landmass of Antarctica alone,
without support and completely human powered.
Yet, Colin O’Brady was determined to do just
that, even if, ten years earlier, there was doubt
that he’d ever walk again normally. From the
depths of a tragic accident, he fought his way
back. In a quest to unlock his potential and
discover what was possible, he went on to set
three mountaineering world records before
turning to this historic Antarctic challenge.
O’Brady’s pursuit of a goal that had eluded many
others was made even more intense by a headto-head battle that emerged with British polar
explorer Captain Louis Rudd—also striving to be
“the first.” Enduring Antarctica’s sub-zero
temperatures and pulling a sled that initially
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weighed 375 pounds—in complete isolation and
through a succession of whiteouts, storms, and a
series of near disasters—O’Brady persevered.
Alone with his thoughts for nearly two months in
the vastness of the frozen continent—gripped by
fear and doubt—he reflected on his past, seeking
courage and inspiration in the relationships and
experiences that had shaped his life. Honest,
deeply moving, filled with moments of
vulnerability—and set against the backdrop of
some of the most extreme environments on
earth, from Mt. Everest to Antarctica—The
Impossible First reveals how anyone can reject
limits, overcome immense obstacles, and
discover what matters most.
Intermittent Fasting Transformation Cynthia Thurlow 2022-03-15
Discover the customized nutrition plan that will
help you be lean, fit, more youthful, sexier, and
full of energy—at every stage of life. Designed
specifically for women, this individualized sixweek intermittent fasting program is the
sustainable solution to help you feel and look
your absolute best. Based on the scientifically
proven 16:8 fasting model, what makes this
program unique is that it is geared toward your
hormonal needs at every stage in life–whether
you are cycling or in perimenopause,
menopause, or beyond. Intermittent Fasting
Transformation will help you: • lose weight
steadily and burn fat without hunger, cravings,
or plateaus–and keep it off • balance your
hormones for better metabolic health and
wellness, while easing symptoms associated with
perimenopause and menopause • experience a
huge boost in physical and mental energy all day
long • learn what foods best support weight loss,
detoxification, and overall health • lift brain fog
and help you sleep better • put aging in reverse .
. . and so much more. Cynthia Thurlow, a nurse
practitioner and an internationally known
women’s health expert whose viral TEDx Talk
has received more than 10 million views,
developed this breakthrough plan after entering
perimenopause in her forties. Intermittent
fasting didn’t just help her lose weight; she had
more energy, fewer cravings, and lower blood
glucose levels. Thurlow has now worked with
thousands of women in her private practice to
make her unique program of intermittent fasting
work for them, too. With meal plans and 50
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recipes, along with advice for supercharging
your fast, this plan will transform your life, slow
down the aging process, and help you reclaim
your health and well-being.
All Plants: The Food You Love, the Vegan Way Christina 2020-10-02
Over 150 satisfying recipes to feed all the
members of your household. This is the Vegan
Bible that you have been looking for, full of
mesmerizing high-quality colour photos that are
sure to inspire you and to trigger your appetite!
You deserve this. - Pamela Reif 2020-02-28
YOU DESERVE THIS - Healthy, balanced and
delicious bowl recipes by fitness icon Pamela
Reif. Your body and soul deserve a healthy,
natural diet every single day. But this doesn’t
mean you need to sacrifice taste. Whether you
choose a sweet Apple Pie Smoothie Bowl, hearty
Spinach-Chickpea Patties, colourful Buddha
Bowls packed with plant-based proteins, or a
Brownie Bowl for dessert, you can enjoy guiltfree indulgence. Pamela Reif’s simple,
wholesome dishes are based on natural
ingredients and can be created in a few easy
steps without spending hours in the kitchen. The
meals are made and enjoyed straight from the
bowl, which captures their delicious, fresh
flavours. And most of the recipes are vegan.
More than 70 recipes are personally created,
prepared and photographed by Pamela Reif.
Combined with her nutritional advice, you have
the ideal starting point to change your own diet
and lifestyle simply and enjoyably - for a wellbalanced life. Because: You deserve this!
A Critical and Historical Corpus of
Florentine Painting - Richard Offner 1984
Essential Ottolenghi [Two-Book Bundle] Yotam Ottolenghi 2020-02-25
Experience Yotam Ottolenghi’s wholly original
approach to Middle Eastern-inspired, vegetablecentric cooking with over 280 recipes in a
convenient ebook bundle of the beloved New
York Times bestselling cookbooks Plenty More
and Ottolenghi Simple. From powerhouse chef
and author (with over five million book copies
sold) Yotam Ottolenghi comes this collection of
two fan favorites. These definitive books feature
over 280 recipes—spanning every meal, from
breakfast to dessert, including snacks and
sides—showcasing Yotam’s trademark dazzling,
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boldly flavored, Middle Eastern cooking style.
Full of weeknight winners, for vegetarians and
omnivores alike, such as Braised Eggs with
Leeks and Za’atar, Polenta Chips with Avocado
and Yogurt, Lamb and Feta Meatballs, Baked
Orzo with Mozzarella and Oregano, and Halvah
Ice Cream with Chocolate Sauce and Roasted
Peanuts, Essential Ottolenghi includes: Plenty
More: More than 150 dazzling recipes
emphasize spices, seasonality, and bold flavors.
Organized by cooking method, from inspired
salads to hearty main dishes and luscious
desserts, this collection will change the way you
cook and eat vegetables. Ottolenghi Simple:
These 130 streamlined recipes packed with
Yotam’s famous flavors are all simple in at least
(and often more than) one way: made in thirty
minutes or less, with ten or fewer ingredients, in
a single pot, using pantry staples, or prepared
ahead of time for brilliantly, deliciously simple
meals.
New York Cult Recipes - Marc Grossman
2014-10-07
Paris may be the capital of haute cuisine, but
expat Marc Grossman craves the food he grew
up with in New York and Brooklyn. So he has
lovingly recreated those iconic recipes, from
blintzes, bialys, and black & white cookies to
pork buns, matzo ball soup, and everything in
between. Grossman zooms in on particular
neighborhoods and their special fare, even
including addresses of his favorite restaurants.
Parliamo Italiano! - Suzanne Branciforte
2001-11-12
The Second Edition of Parliamo italiano! instills
five core language skills by pairing cultural
themes with essential grammar points. Students
use culture—the geography, traditions, and
history of Italy—to understand and master the
language. The 60-minute Parliamo italiano!
video features stunning, on-location footage of
various cities and regions throughout Italy
according to a story line corresponding to each
unit's theme and geographic focus.
Fridge Love - Kristen Hong 2021-12-28
A one-of-a-kind guide to organizing your fridge-including practical tips for meal prep and
storage, plus more than 100 recipes--that makes
it easier to eat better, save money, and get the
most out of your food Practicing "fridge love" is
a roadmap to eating healthier, saving money,
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and reducing food waste while enjoying a
beautiful and harder-working fridge. This book-part organizational guide and part food-prep
handbook--is your guide. Author Kristen Hong
adopted a nutrient-dense, plant-based diet in an
effort to lose weight and improve her health. But
amidst the demands of day-to-day life and a busy
family, she found it impossible to stick to. The
solution? A smarter, better-organized fridge that
served her real-life needs. In this invaluable
resource, you will discover how a beautifully
organized fridge can make your life--including
healthy eating for the whole family--easier. It
covers general fridge organization (for all
models and configurations) as well as shopping
tips, storage guidelines, the best meal-prep
containers, and more than 100 easy plant-based
recipes made for meal prepping.
Michelangelo's Dream - Joanna Milk Mac
Farland 2010
?Michelangelo's masterpiece The Dream ( Il
Sogno) has been described as one of the finest of
all Italian Renaissance drawings and is amongst
The Courtauld Gallery's greatest treasures.
Executed in c. 1533, The Dream exemplifies
Michelangelos unrivalled skill as draughtsman.
Accompanying an exhibition at the Courtauld in
2010, this catalogue examines this celebrated
work in the context of a group of closely related
drawings by Michelangelo, as well as some of his
original letters and poems and works by his
contemporaries.
The Silver Spoon - Editors of Phaidon Press
2005-10-01
Presents more than two thousand recipes for
traditional Italian dishes.
An Unlikely Union - Paul Moses 2015-07-03
They came from the poorest parts of Ireland and
Italy, and met as rivals on the sidewalks of New
York. In the nineteenth century and for long
after, the Irish and Italians fought in the
Catholic Church, on the waterfront, at
construction sites, and in the streets. Then they
made peace through romance, marrying each
other on a large scale in the years after World
War II.An Unlikely Union unfolds the dramatic
story of how two of America's largest ethnic
groups learned to love and laugh with each other
in the wake of decades of animosity.The vibrant
cast of characters features saints such as
Mother Frances X. Cabrini, who stood up to the
i-love-insalata-sana-e-naturale-con-gadget

Irish American archbishop of New York when he
tried to send her back to Italy, and sinners like
Al Capone, who left his Irish wife home the night
he shot it out with Brooklyn's Irish mob. Also
highlighted are the love affair between radical
labor organizers Elizabeth Gurley Flynn and
Carlo Tresca; Italian American gangster Paul
Kelly's alliance with Tammany's “Big Tim”
Sullivan; hero detective Joseph Petrosino's
struggle to be accepted in the Irish-run NYPD;
and Frank Sinatra's competition with Bing
Crosby to be the country's top male vocalist.In
this engaging history of the Irish and Italians,
veteran New York City journalist and professor
Paul Moses offers an archetypal American story.
At a time of renewed fear of immigrants, it
demonstrates that Americans are able to absorb
tremendous social change and conflict—and
come out the better for it.
From Biba's Italian Kitchen - Biba Caggiano
1995-07-10
From Biba Caggiano Come all the rich, flavorful
recipes and The warm good fun of her
sensationally popular cooking show, Biba's
Italian Kitchen, which has been called the most
delightful cooking show on the air. Following a
childhood spent in Bologna, and an adulthood in
the bosom of an Italian family in New York, Biba
Caggiano found herself in Sacramento,
California, in 1968, unable to find the food that
was familiar to her palate--and essential to her
heritage. Working from memory, Biba recalled
her roots and recreated authentic Italian flavor
in this most American of cities, and quickly
became a local legend for her cooking classes
and, ultimately for her famously delicious
restaurant, Biba. Biba's fantastic, simple dishes
represent what the Italians call la buona cucina
casalinga--more commonly known as "good home
cooking"--and are now available to all in From
Biba's Italian Kitchen. Biba's foolproof method
relies on the senses, not on the repetition of
rigid recipes. Do the tomatoes at the market look
particularly fresh? Then it's time to whip up a
quick puttanesca sauce to top practically any
pasta or meat dish. Are the porcini mushrooms
especially eye-catching today? A tangy and
woodsy sauce of porcini and tomatoes for.
delicate spinach-ricotta gnocchi is just minutes
away. Did a batch of walnuts just arrive from
your aunt out West? Walnut pesto is the only
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proper reply. Biba trusts her (and your)impulses,
and encourages a casual but committed
approach to food, two hallmarks of la dolce vita,
the sweet life that From Biba's Italian Kitchen
promotes on every page. Biba starts with a
staple of Italian cooking: the elegant, integral
antipasti. Simple or sophisticated antipasti show
the instruments of the Italian symphony tuning
up before the first act. Gorgeous red bell
peppers nestle with hunks of Italian bread and
are topped by verdant parsley to make luscious
bruschetta, plump little artichokes nuzzle with
sun-dried tomatoes for sun-drenched carciofini
all'olio; and fresh eggs with earthy potatoes and
onions blend to create rustic fritatta di patate e
cipolle. The harmony continues into the main
dishes, a cavalcade of pasta, meat, and fish
dishes that catch attention without disrupting a
schedule. Prepare in haste and enjoy in leisure
such delicacies as seafood cannelloni, delectably
bitter pasta with broccoli rabe, succulent osso
buco, veal shank with tomatoes and peas, or
classic tagliatelle with sweet prosciutto and
fresh tomatoes. A chapter on vegetable side
dishes (whether grilled, sautéed, baked, stuffed,
roasted, braised, or steamed) shows how
primizie--the first, freshest produce of the
season--bring the vegetable garden to the urban
table. Complete sections on pizza (of
course!),risotti, the light yet hearty dishes, made
from Italian arborio rice, and polenta, the
scrumptious cornmeal preparation that is the
perfect foil to vegetable and meat alike, round
out Biba's memorable tavola calda. And
dessert!Italian desserts! Juicy fig and jam tart,
sinful mascarpone-zabaglione mousse, juicy
strawberries in red wine, and apple and amaretti
cake serve as an elegant, graceful cadenza to
the mellifluous meals in From Biba's Italian
Kitchen.Striking every grace note, Biba conducts
her culinary symphony, Biba conducts her
culinary symphony with verve, and makes a
maestro of every cook.
Carbohydrates in Human Nutrition - Food
and Agriculture Organization of the United
Nations 1998
"The Joint FAO/WHO Expert Consultation on
Carbohydrates in Human Nutrition was held in
Rome from 14 to 18 April 1997"--P. xv.
I love insalata. Sana e naturale. Con gadget 2016
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Those Who from Afar Look Like Flies - Luigi
Ballerini 2017-08-28
Those Who from Afar Look Like Flies is an
anthology of poems and essays that aims to
provide an organic profile of the evolution of
Italian poetry after World War II. Beginning with
the birth of Officina and Il Verri, and culminating
with the crisis of the mid-seventies, this tome
features works by such poets as Pasolini,
Pagliarani, Rosselli, Sanguineti and Zanzotto, as
well as such forerunners as Villa and Cacciatore.
Each section of this anthology, organized
chronologically, is preceded by an introductory
note and documents every stylistic or substantial
change in the poetics of a group or individual.
For each poet, critic, and translator a short
biography and bibliography is also provided.
The Smitten Kitchen Cookbook - Deb
Perelman 2012-10-30
NEW YORK TIMES BEST SELLER • Celebrated
food blogger and best-selling cookbook author
Deb Perelman knows just the thing for a Tuesday
night, or your most special occasion—from
salads and slaws that make perfect side dishes
(or a full meal) to savory tarts and galettes; from
Mushroom Bourguignon to Chocolate Hazelnut
Crepe. “Innovative, creative, and effortlessly
funny." —Cooking Light Deb Perelman loves to
cook. She isn’t a chef or a restaurant
owner—she’s never even waitressed. Cooking in
her tiny Manhattan kitchen was, at least at first,
for special occasions—and, too often, an
unnecessarily daunting venture. Deb found
herself overwhelmed by the number of recipes
available to her. Have you ever searched for the
perfect birthday cake on Google? You’ll get more
than three million results. Where do you start?
What if you pick a recipe that’s downright bad?
With the same warmth, candor, and can-do spirit
her award-winning blog, Smitten Kitchen, is
known for, here Deb presents more than 100
recipes—almost entirely new, plus a few
favorites from the site—that guarantee delicious
results every time. Gorgeously illustrated with
hundreds of her beautiful color photographs,
The Smitten Kitchen Cookbook is all about
approachable, uncompromised home cooking.
Here you’ll find better uses for your favorite
vegetables: asparagus blanketing a pizza;
ratatouille dressing up a sandwich; cauliflower
masquerading as pesto. These are recipes you’ll
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bookmark and use so often they become your
own, recipes you’ll slip to a friend who wants to
impress her new in-laws, and recipes with
simple ingredients that yield amazing results in
a minimum amount of time. Deb tells you her
favorite summer cocktail; how to lose your fear
of cooking for a crowd; and the essential items
you need for your own kitchen. From salads and
slaws that make perfect side dishes (or a full
meal) to savory tarts and galettes; from
Mushroom Bourguignon to Chocolate Hazelnut
Crepe Cake, Deb knows just the thing for a
Tuesday night, or your most special occasion.
Giappone - Chris Rowthorn
2016-02-25T00:00:00+01:00
“Il Giappone è un paese in cui è fiorita una
civiltà unica che oggi prospera in un delizioso
contrasto fra tradizione e modernità” Chris
Rowthorn, Autore Lonely Planet. Esperienze
straordinarie: foto suggestive, i consigli degli
autori e la vera essenza dei luoghi. Personalizza
il tuo viaggio: gli strumenti e gli itinerari per
pianificare il viaggio che preferisci. Scelte
d’autore: i luoghi più famosi e quelli meno noti
per rendere unico il tuo viaggio. Cucina, sci,
onsen e altro. Consigli per il primo viaggio,
consigli per spendere poco, il meglio in 3D a
colori. La guida comprende: Pianificare il
viaggio, Tokyo, Monte Fuji e dintorni di Tokyo,
Alpi Giapponesi e Honsho centrale, Kyoto,
Kansai, Hiroshima e Honsho occidentale,
Sapporo e Hokkaido, Shikoku, Kyosho,
Conoscere il Giappone.
Seventeen Variations on Proposed Themes for a
Pure Phonetic Ideology - Emilio Villa 1992
Italian Made Simple - Cristina Mazzoni
2013-01-23
Whether you are planning a romantic Italian
getaway, packing a knapsack for your junior
year abroad, or just want to engage your Italian
business associate in everyday conversation,
Italian Made Simple is the perfect book for any
self-learner. Void of all the non-essentials and
refreshingly easy to understand, Italian Made
Simple includes: * basics of grammar *
vocabulary building exercises * pronunciation
aids * common expressions * word puzzles and
language games * contemporary reading
selections * Italian culture and history *
economic information * Italian-English and
i-love-insalata-sana-e-naturale-con-gadget

English-Italian dictionaries Complete with drills,
exercises, and answer keys for ample practice
opportunities, Italian Made Simple will soon
have you speaking Italian like a native.
Monteverdi and the End of the Renaissance Gary Tomlinson 1990-07-09
Combining a close study of Monteverdi's secular
works with recent research on late Renaissance
history, Gary Tomlinson places the composer's
creative career in its broad cultural context and
illuminates the state of Italian music, poetry, and
ideology in the sixteenth and seventeenth
centuries.
Italian Identity in the Kitchen, or, Food and the
Nation - Massimo Montanari 2013-07-16
How regional Italian cuisine became the main
ingredient in the nation's political and cultural
development.
Chefs' Fridges - Carrie Solomon 2020-05-19
“Anyone with even the vaguest interest in food
(or other people’s houses generally) should
order Carrie Solomon and Adrian Moore’s newly
released Chefs’ Fridges.”—British Vogue "If
you’ve ever wondered what your favorite chef
eats at home, now’s your chance to find out.
Chefs’ Fridges hops all over the continents of
North America and Europe, peeking inside the
home fridges of Nancy Silverton, Hugh Acheson,
Enrique Olvera, José Andrés, Jessica Koslow, and
more acclaimed chefs."—Food & Wine Find out
what’s in some of the world’s most esteemed
chef’s kitchens with this fascinating
compendium that showcases more than thirtyfive of today’s masters, including José Andrés,
Christina Tosi, Alice Waters, Daniel Boulud,
Nancy Silverton, Wylie Dufresne, Jean-Georges
Vongerichten, Ludo Lefebvre, and Carla Hall—in
up-close profiles and gorgeous color photos, plus
two recipes for the dishes they like to cook at
home. For authors Carrie Solomon and Adrian
Moore, and demonstrably, to the rest of the
world, chefs are intriguing creatures. Their
creations shape our culture and become an
indelible part of our experience. They make food
delicious beyond our wildest dreams. But what
happens when the chef whites come off and they
head home? Filled with exclusive photographs
and interviews granted especially for this book,
Chefs’ Fridges is a personal look into the
refrigerators and kitchens of more than 35 of the
world’s most esteemed chefs, including twelve
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chefs with thirty-six Michelin stars shared
between them. You will feel as if you are having
a conversation with a great chef as they stand
before an open fridge, deciding what to eat.
Each chef’s entry contains an anecdotal essay
that sheds light on his or her personal and
culinary background; numerous annotated fullbleed spreads of the contents of their
refrigerators and freezers so you can see what
makes their culinary clock tick; a short,
straightforward Q&A section; an informal
portrait in their kitchen; and recipes. The
featured chefs include: Hugh Acheson, José
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Andrés, Dan Barber, Pascal Barbot, Kristian
Baumann, Daniel Boulud, Sean Brock, Amanda
Cohen, Dominique Crenn, Wylie Dufresne,
Kristen Essig, Pierre Gagnaire, Carla Hall,
Mason Hereford, Jordan Kahn, Tom Kitchin,
Jessica Koslow, Ludo Lefebvre, Nadine Levy
Redzepi, Barbara Lynch, Greg Marchand, David
McMillan, Enrique Olvera, Ivan Orkin, Paco
Perez, Anthony Rose, Marie-Aude Rose, Carme
Ruscalleda, Nancy Silverton, Clare Smyth, Mette
Soberg, Alex Stupak, Christina Tosi, JeanGeorges Vongerichten, and Alice Waters.
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