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Chocolate - Academia Barilla 2013-02-05
The Mayas called chocolate “food of the gods,” and most people agree. No matter whether it's dark, milk,
or white; has hints of vanilla or licorice; or is laced with liquor: chocolate is simply irresistible. This lavishly
illustrated cookbook, from the world-renowned Academia Barilla, celebrates chocolate with 50 scrumptious
recipes—including such delights as Shortbread Cookies with Cocoa Beans, Profiteroles, Viennese cake,
Zuppa Inglese, and assorted truffles. This is pure chocolate bliss!
White Heat 25 - Marco Pierre White 2015-04-07
A 25th anniversary edition of the collection of classic recipes from the 'enfant terrible' of the UK restaurant
scene, featuring striking photographs of his kitchen and his cooking. Once in a blue moon a book is
published that changes irrevocably the face of things. White Heat is one such book. Since it w as originally
produced in 1990, it has gone on to become one of the most enduring classic cook books of our time. With
its unique blend of outspoken opinion, recipes, and dramatic photographs, White Heat captures the magic
and spirit of Marco Pierre White in the heat of his kitchen. Marco Pierre White, the original 'enfant
terrible', has earned his place in British culinary history as much for his strong temperament as for his
unique talent as a chef. The youngest chef ever to earn three Michelin stars, he has become not only a star
chef of international renown and food icon of our time, but also a multimillionaire entrepreneur. White Heat
has combined sales of over 75,000 copies since first publication in 1990 This immensely influential
cookbook is regarded by many chefs and foodies as one of the greatest cookbooks of all time Features 73
recipes and reportage from behind the scenes in Marco's kitchen, illustrated with iconic photographs by
Bob Carlos Clarke 'White Heat is an edifying read ... a book that breaks new ground.' - Time Out
'Wonderfully illustrated with photographs by Bob Carlos Clarke...this will sit equally well on your coffee
table or kitchen worktop.' - GQ 'Amazingly religious experience' - Anthony Bourdain 'White Heat is as unlike
any previously published cook book as Marco is unlike any run of-the-mill chef.' - Sunday Telegraph
Bread Is Gold - Massimo Bottura 2017-11-06
Massimo Bottura, the world's best chef, prepares extraordinary meals from ordinary and sometimes
'wasted' ingredients inspiring home chefs to eat well while living well. 'These dishes could change the way
we feed the world, because they can be cooked by anyone, anywhere, on any budget. To feed the planet,
first you have to fight the waste', Massimo Bottura Bread is Gold is the first book to take a holistic look at
the subject of food waste, presenting recipes for three-course meals from 45 of the world's top chefs,
including Daniel Humm, Mario Batali, René Redzepi, Alain Ducasse, Joan Roca, Enrique Olvera, Ferran &
Albert Adrià and Virgilio Martínez. These recipes, which number more than 150, turn everyday ingredients
into inspiring dishes that are delicious, economical, and easy to make.
The Mamma Mia! Diet - Paola Lovisetti Scamihorn 2018-04-03
Eat pasta, enjoy wine and lose weight! The Mamma Mia! Diet brings the health benefits of a
Mediterranean-style program with Italian flair and flavor. It is authentic, effective, delicious and fun. The
Mamma Mia! Diet is more than just a meal plan—it’s a complete lifestyle guide. Based on an improved
version of the classic Mediterranean diet, the Mamma Mia! Diet provides you with modernized versions of
healthy Italian dishes to help you lose weight while still feeling full and satisfied. The more doctors test it,
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the more they find that eating Mediterranean is the absolute best way to lose weight. Based on the cooking
and eating style of Italy, the Mamma Mia! plan features olive oil, fruits and vegetables, nuts, legumes, fish
and poultry, whole grains and, yes, wine! With The Mamma Mia! Diet, you’ll enjoy: • Better health and
improved longevity • Higher energy levels and improved fitness • More variety than any other diet •
Fundamental nutrition grounded in tradition and science • Incredible dishes packed with nutrition and
authentic Italian flavor • A diet that nourishes you and your family, all in one Food can be more than just
delicious. Food is medicine for the body, mind, and soul, and with The Mamma Mia! Diet, you can make the
most out of what you eat, all while experiencing an Italian-style atmosphere—and satisfying an Italian-style
appetite! The Mamma Mia! Diet is the modern Italian diet program that lets you enjoy the best of what
Italian fare has to offer--absolutely guilt-free! Benefits of The Mamma Mia! Diet include weight loss,
diabetes management, cardiovascular health and longevity. The Italian expression "Mamma mia!" denotes
surprise such as "Mamma mia! I am eating good food, drinking wine, losing weight and feeling great!" The
Mamma Mia! Diet shows that this is possible. • DOCTOR RECOMMENDED. Based on the time-tested
Mediterranean diet, combined with a modern twist, The Mamma Mia! Diet gives you everything you need to
make lasting lifestyle choices leading to better health, higher energy levels, and increased longevity. •
ENJOY WHAT YOU EAT. Each meal is specifically crafted with three guiding principles in mind: achieving
maximum nutritious value, maintaining the authentic taste of real Italian cuisine, and providing satisfying,
filling portions that will leave you feeling energized all day long. • EASY-TO- FOLLOW. Every meal featured
in The Mamma Mia! Diet can be made quickly and easily using commonly found foods, requiring no special
skills. Based on the well-tested, tried and true Mediterranean diet, with Italian flavor and foods, The
Mamma Mia! Diet is a healthy weight loss diet everyone can enjoy!
Heirloom - Sarah Owens 2019-09-24
Where cooking and baking traditions meet contemporary flavors—120 deeply nourishing, seasonal recipes
and a guide to the plants and traditional preserving techniques that inspire them. Sarah Owens is a
horticulturalist, baker and a cook with an insatiable curiosity for global food traditions. Her reverence for
plants fuels her passion for bringing out their best flavors in the kitchen. In Heirloom she presents
ingredient-focused cooking and bread baking that emphasizes sourcing quality ingredients and relies on
traditional techniques that extend the use of in-season produce and fresh food. Organized into two parts,
you'll discover the building blocks for inspired food. Part One explores traditional preservation techniques
from fermenting and pickling to dehydrating, working with sourdough, and making broth, butter, yogurt,
and whey. Part Two becomes a full expression of ingredients and techniques: recipes that are nourishing,
flavorful, and satisfying. With recipes that layer flavors in rich and unique ways and that reflect the
seasons, the dishes here are comforting, surprising, and give a feeling of abundance. Heirloom is a personal
book that shares Owens' unique perspectives and stories on food.
Made In Sicily - Giorgio Locatelli 2012-12-26
From Giorgio Locatelli, bestselling author of Made in Italy, comes an exquisite cookbook on the cuisine of
Sicily, which combines recipes with the stories and history of one of Italy’s most romantic, dramatic
regions: an island of amber wheat fields, lush citrus and olive groves, and rolling vineyards, suspended in
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the Mediterranean Sea. Mapping a culinary landscape marked by the influences of Arab, Spanish, and
Greek colonists, the recipes in Made in Sicily showcase the island’s diverse culinary heritage and embody
the Sicilian ethos of primacy of quality ingredients over pretentiousness or fuss in which “what grows
together goes together.”
The Little Book of Chocolat - Joanne Harris 2014-03-13
Try me . . . test me . . . taste me . . . Joanne Harris’s Chocolat trilogy has tantalized readers with its
sensuous descriptions of chocolate since it was first published. Now, to celebrate the much-loved story of
Vianne Rocher’s deliciously decadent chocolaterie, Joanne Harris and Fran Warde have created the
ultimate book of chocolate lore and recipes from around the world, bringing a touch of magic to your
kitchen.
The Saffron Kitchen - Yasmin Crowther 2007-08-28
In a powerful debut novel that moves between the crowded streets of London and the desolate mountains of
Iran, Yasmin Crowther paints a stirring portrait of a family shaken by events from decades ago and worlds
away. On a rainy day in London the dark secrets and troubled past of Maryam Mazar surface violently, with
tragic consequences for her daughter, Sara, and her newly orphaned nephew. Maryam leaves her English
husband and family and returns to the remote Iranian village where her story began. In a quest to piece
their life back together, Sara follows her mother and finally learns the terrible price Maryam once had to
pay for her freedom, and of the love she left behind. Set against the breathtaking beauty of two very
different places, this stunning family drama transcends culture and is, at its core, a rich and haunting
narrative about mothers and daughters.
The Vintage Teacup Club - Vanessa Greene 2013-11-05
Three women’s lives are about to change because of a few delicate pieces of china... When Jenny Davis
comes across a beautiful vintage tea set at an outdoor market in the English countryside, she’s convinced
it’s fate. A young bride on a budget, she has her heart set on a vintage tea-party theme for her
wedding—and the gorgeous gold-rimmed china before her is perfect. There’s only one problem. Two other
women have fallen in love with it, too. So they come up with a solution: They’ll share it. They establish a
sisterhood, sharing the ups and downs of their lives—from broken hearts and weddings, to family drama
and career dreams. When a figure from Jenny’s past threatens to ruin her big day, Alison’s teenage
daughter pushes her to the limit, and Maggie’s romantic life is thrown into turmoil, the members of the
Vintage Teacup Club band together—proving their newfound friendship will last a lifetime.
The Ultimate Encyclopedia of Chocolate - Christine McFadden 2000
The Ultimate Encyclopedia of Wine, Beer, Spirits & Liqueurs is the definitive guide to alcohol-based drinks
of all kinds.'
Pignolo. Cultivating the Invisible - Ben Little 2021

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.
Eating and Healing - Andrea Pieroni 2006-03-15
Discover neglected wild food sources—that can also be used as medicine! The long-standing notion of “food
as medicine, medicine as food,” can be traced back to Hippocrates. Eating and Healing: Traditional Food As
Medicine is a global overview of wild and semi-domesticated foods and their use as medicine in traditional
societies. Important cultural information, along with extensive case studies, provides a clear, authoritative
look at the many neglected food sources still being used around the world today. This book bridges the
scientific disciplines of medicine, food science, human ecology, and environmental sciences with their
ethno-scientific counterparts of ethnobotany, ethnoecology, and ethnomedicine to provide a valuable
multidisciplinary resource for education and instruction. Eating and Healing: Traditional Food As Medicine
presents respected researchers’ in-depth case studies on foods different cultures use as medicines and as
remedies for nutritional deficiencies in diet. Comparisons of living conditions in different geographic areas
as well as differences in diet and medicines are thoroughly discussed and empirically evaluated to provide
scientific evidence of the many uses of these traditional foods as medicine and as functional foods. The case
studies focus on the uses of plants, seaweed, mushrooms, and fish within their cultural contexts while
showing the dietary and medical importance of these foods. The book provides comprehensive tables,
extensive references, useful photographs, and helpful illustrations to provide clear scientific support as well
as opportunities for further thought and study. Eating and Healing: Traditional Food As Medicine explores
the ethnobiology of: Tibet—antioxidants as mediators of high-altitude nutritional physiology Northeast
Thailand—“wild” food plant gathering Southern Italy—the consumption of wild plants by Albanians and
Italians Northern Spain—medicinal digestive beverages United States—medicinal herb quality
Commonwealth of Dominica—humoral medicine and food Cuba—promoting health through medicinal foods
Brazil—medicinal uses of specific fishes Brazil—plants from the Amazon and Atlantic Forest Bolivian
Andes—traditional food medicines New Patagonia—gathering of wild plant foods with medicinal uses
Western Kenya—uses of traditional herbs among the Luo people South Cameroon—ethnomycology in Africa
Morocco—food medicine and ethnopharmacology Eating and Healing: Traditional Food As Medicine is an
essential research guide and educational text about food and medicine in traditional societies for educators,
students from undergraduate through graduate levels, botanists, and research specialists in nutrition and
food science, anthropology, agriculture, ethnoecology, ethnobotany, and ethnobiology.
Ciak per due. Ricette d'amore al cinema - Enzo Tumminello 2004

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.

From Good Goddess to Vestal Virgins - Ariadne Staples 2013-02-01
The role of women in Roman culture and society was a paradoxical one. On the one hand they enjoyed
social, material and financial independence and on the other hand they were denied basic constitutional
rights. Roman history is not short of powerful female figures, such as Agrippina and Livia, yet their power
stemmed from their associations with great men and was not officially recognised. Ariadne Staples' book
examines how women in Rome were perceived both by themselves and by men through women's
participation in Roman religion, as Roman religious ritual provided the single public arena where women
played a significant formal role. From Good Goddess to Vestal Virgins argues that the ritual roles played
out by women were vital in defining them sexually and that these sexually defined categories spilled over
into other aspects of Roman culture, including political activity. Ariadne Staples provides an arresting and
original analysis of the role of women in Roman society, which challenges traditionally held views and
provokes further questions.
Martha Stewart's Cooking School (Enhanced Edition) - Martha Stewart 2011-12-20
This enhanced edition of Martha Stewart’s Cooking School includes 31 instructional step-by-step videos and
hundreds of color photographs that demonstrate the fundamental cooking techniques that every home cook
should know. Imagine having Martha Stewart at your side in the kitchen, teaching you how to hold a chef’s
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knife, select the very best ingredients, truss a chicken, make a perfect pot roast, prepare every vegetable,
bake a flawless pie crust, and much more. In Martha Stewart’s Cooking School, you get just that: a culinary
master class from Martha herself, with lessons for home cooks of all levels. Never before has Martha
written a book quite like this one. Arranged by cooking technique, it’s aimed at teaching you how to cook,
not simply what to cook. Delve in and soon you’ll be roasting, broiling, braising, stewing, sautéing,
steaming, and poaching with confidence and competence. In addition to the techniques, you’ll find more
than 200 sumptuous, all-new recipes that put the lessons to work, along with invaluable step-by-step
photographs to take the guesswork out of cooking. You’ll also gain valuable insight into equipment,
ingredients, and every other aspect of the kitchen to round out your culinary education. Featuring more
than 500 gorgeous color photographs, Martha Stewart’s Cooking School is the new gold standard for
everyone who truly wants to know his or her way around the kitchen.
Tokyo Stories - Tim Anderson 2019-03-07
WINNER OF THE JOHN AVERY AWARD 2019 at the André Simon Awards Tokyo is rightfully known around
the world as one of the most exciting places to eat on the planet. From subterranean department store food
halls to luxurious top-floor hotel restaurants, and all the noodle shops, sushi bars, and yakitori shacks in
between, there may be no other city so thoroughly saturated with delicious food. Tokyo Stories is a journey
through the boulevards and backstreets of Tokyo via recipes both iconic and unexpected. Chef Tim
Anderson takes inspiration from the chefs, shopkeepers, and home cooks of Tokyo to showcase both
traditional and cutting-edge takes on classic dishes like sushi, ramen, yakitori, and tempura. Also included
are dishes that Tokyoites love to eat with origins from abroad, like Japanese interpretations of Korean
barbecue, Italian pizza and pasta, American burgers and more. Tim tackles his food tour of Tokyo from the
ground up, with chapters broken down into: LOWER GROUND FLOOR: Tokyo on the Go (Department Store
Basements, Subway Stations, and Convenience Stores); FIRST FLOOR: Tokyo Local (food traditional to
Tokyo); SECOND FLOOR: Tokyo National (food traditional to Japan); THIRD FLOOR: Tokyo Global
(Japanese food with an international twist) FOURTH FLOOR: Tokyo at Home (Japanese home cooking); and,
FIFTH FLOOR: Tokyo Modern (experimental Japanese food found in high-end hotel bars). With Tim’s easyto-follow recipes, this is make-at-home Japanese food, authentic yet achievable for the home chef – without
cutting corners. The real thrill of eating in Tokyo is in the sense of discovery – of adventurous curiosity
rewarded. And that may come in the form of an unexpectedly good convenience store sandwich, an ‘oh my
god’ sushi moment, or just the best damn bowl of ramen you’ve ever had. With Tokyo Stories you can
explore Tokyo and discover its incredible food without leaving your home kitchen. Featuring over 90
recipes, all set to the backdrop of Tokyo location shots, this is essential for the Japanophile in your life.
Lo specchio del Rinascimento. Novità su Tiziano e Dosso che ritraggono Ariosto. Ediz. italiana e
inglese - Marco Paoli 2015

of "secret eatings," and the culinary customs of ancient Greece, the Roman empire, and medieval Europe.
Essential Ottolenghi [Two-Book Bundle] - Yotam Ottolenghi 2020-02-25
Experience Yotam Ottolenghi’s wholly original approach to Middle Eastern-inspired, vegetable-centric
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, 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.
Pasta and Pizza - Franco La Cecla 2007
Pasta and pizza, in all their infinitely delicious and universally appealing varieties, are inextricably
connected to Italian identity. These familiar foods not only represent Italy’s culinary traditions, according to
anthropologist Franco La Cecla, they have unified the Italian people and spread Italian culture worldwide.
Pasta and Pizza tells the story of how cuisine born in the south of Italy during the Arab conquest became a
foundation for the creation of a new nation. As La Cecla shows, this process intensified as millions of
Italians immigrated to the Americas: it was abroad that pasta and pizza became synonymous with being
Italian, and the foods’ popularity grew as the Italian presence expanded in American culture. More than
literature, art, or even language, food serves as a strong cultural rallying point for the Italian people and a
way to disseminate Italian traditions worldwide. Available for the first time in English translation, La
Cecla’s lively and accessible study will be of interest to a wide range of readers, from social theorists to
avid foodies.
Food and Drink Infographics. a Visual Guide to Culinary Pleasures - Simone Klabin 2018
A must-have for every 21st-century foodie, this book gathers the best infographics of all things eating,
drinking, and cooking. Whether it's the secrets of sashimi or stress-free party planning, this is gastroguidance at its most visually appealing and expert, solving kitchen conundrums in simple and memorable
graphics, while exploring visual...
Pantone Foodmood - Guido Tommasi Publishing 2018-10-15
* The world's foremost authority on color, Pantone received major national media attention when it
announced the 2018 Color of the Year - Ultra Violet - in December 2017.* Pantone Foodmood includes fiftysix delicious, kitchen-tested recipes presented in elegant color photography * It is a beautifully produced
object and will be a must-have for cooks who want to bring more artistry to their repertoire, as well as
devotees of the brand, and professionals in the world of design, architecture, graphics and publishing *
Back matter includes dozens of mix-and-match recipes for all types of occasions and seasons Cooking is as
much a visual art as fashion, graphic design or interior design. Now, in collaboration with Italy's premiere
cookbook publisher, Pantone brings its expertise on eye-appeal into the kitchen. Fifty-six step-by-step
recipes are gathered around eight colors and their variations, including: Yellow (Tarte Citron); Magenta
(Sea Bream Tartar with Rose Petals); Green (Savory Asparagus Tart); Blue (Salad with Borage Flowers);
Purple (Fox Grape Pudding); Orange (Tandoori Chicken with Basmati Rice); Red (Round Meringue with
Wild Strawberries); and Brown (Coffee Semifreddo). Each recipe collection is introduced with an essay by a
Pantone color expert, and each is styled to perfection and photographed in Pantone's full-color glory. Added
features include 40 suggested menus combining colors for occasions (brunch, a children's party, happy
hour, a dessert buffet); cuisines (Italian, Mediterranean, Japanese, French); meals for every season; and
many other themes. Also included is an extensive guide to necessary equipment, utensils and ingredients.

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.
Sweet Sicily - Alessandro Dammone 2014-09
Sweet, intense, and colorful is how Sicilian pastries will appear to the fortunate eyes seeing them for the
first time. Those who have time to get to know them well, however, will also find it sensual, dramatic, and
irreverent. Making pastries in Sicily is never a purely gastronomic issue; it may be a declaration of love,
social ostentation of personal wealth, or even a way of mocking a defeated enemy. It is a gesture that
involves countless intentions, coded and described in stories rooted in the mists of time. This anthology
collects some of those stories and the most delicious Sicilian sweets, illustrated by poignant images and
accompanied by some personal tips. The scents of childhood and cherished memories are bound together
by one certainty: In Sicily, a sweet is never something that is just good to eat. It is a magical microcosm, an
ancient tale, a legend that demands to be told.
Dolcezze d'Italia - 2004
Serve It Forth - M. F. K. Fisher 1989
Essays and anecdotes on the subject of gastronomy discuss the abuses of the potato, the furtive enjoyment
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And fifty hand-drawn color how-to sketches demonstrate styling and presentation techniques for creating
delicious feasts for the eyes. With a sleek modern layout and design, Pantone Foodmood is perfect for giftgiving. It will be coveted by cooks, food-lovers, Pantone devotees, and all those who love books beautifully
made.
Back of the House - Scott Haas 2013-02-05
Food writer and clinical psychologist Scott Haas wanted to know what went on inside the mind of a top
chef—and what kind of emotional dynamics drove the fast-paced, intense interactions inside a great
restaurant. To capture all the heat and hunger, he spent eighteen months immersed in the kitchen of James
Beard Award-winner Tony Maws’ restaurant, Craigie on Main, in Boston. He became part of the family,
experiencing the drama first-hand. Here, Haas exposes the inner life of a chef, what it takes to make food
people crave, and how to achieve greatness in a world that demands more than passion and a sharp set of
knives. A lens into what motivates and inspires all chefs—including Thomas Keller, Andrew Carmellini,
whose stories are also shared here—Back of the House will change the way you think about food—and
about the complicated people who cook it and serve it.
Mamma, mi racconti una ricetta? - Pasqua Abrescia 2021-07-30
Una ricchissima raccolta di ricette di tutti i generi: dal dolce al salato, dall’antipasto al piatto di portata,
tramandate di mamma in famiglia e da fare e gustare in famiglia o con gli amici. Tutte corredate di
istruzioni precise, preziosi consigli e utilissime immagini. Pasqua Abrescia è nata nel 1963 ad Altamura, in
provincia di Bari. A soli dieci anni muove i primi passi nel mondo della cucina. La sua prima creazione? Dei
bignè farciti alla crema! È sin da bambina, quindi, che coltiva una grande passione per l’arte culinaria,
perfezionando negli anni successivi tecniche e conoscenze grazie allo studio costante da autodidatta unito a
qualche corso di pasticceria professionale. Dal 2009 si dedica all’attività di promozione commerciale di un
importante robot da cucina, nel ruolo di incaricata alla vendita e di team leader, conseguendo numerosi
successi. Grazie a quest’ultima esperienza Pasqua riesce ad instaurare un rapporto diretto con i clienti,
condividendo non solo grande passione per la cucina ma anche preziosi consigli per l’esecuzione delle
ricette. Durante i primi mesi del 2020, Pasqua decide di investire il suo tempo nella realizzazione di un
manoscritto di ricette, con l’obiettivo di lasciare traccia del suo impegno e del suo amore per la cucina nato
moltissimi anni fa.
The Land of Hunger - Piero Camporesi 1996
In this highly original book, Camporesi explores the two worlds of feast and famine in early modern Europe.
Camporesi brings together a mosaic of images from Italian folklore:phantasmagoric processions of giants,
pigs, vagabonds, down-trodden rogues, charlatans and beggars in rags. He reconstructs a world inhabited
by the strange forces of peasant culture, and describes the various rituals - carnivals, festivities,
competitions and funerals - in which food played a central role. Camporesi's description alternates between
the lives of the "haves" and the "have-nots". He moves from the starving underworld of "criminalized
poverty", where people were forced to develop the art of living at the expense of others simply in order to
survive, to the gastronomic culture of the well-fed, with their excessive eating habits, oily foods and
colourful table manners. "The Land of Hunger" is a graphic and engaging journey into the folk culture of
early modern Europe. It will consolidate Camporesi's reputation as one of the most original and imaginative
historians of our time.
Chocolate Sommelier - Clara Padovani 2020-01-07
Once considered "the food of the gods," chocolate is now enjoyed by everyone. From the origins of cocoa
cultivation, to the secrets of the harvesting and drying the beans, all the way to the art of the processing,
Chocolate Sommelier immerses you in the flavors, scents, and infinite variety of chocolate. This magnificent
volume, with stunning photographs by Fabio Petroni and mouthwatering cocoa-based recipes, is a
chocoholic's delight.
The Food Taster - Peter Elbling 2006-02-01
Ugo DiFonte is the duke's food taster: the duke loves Ugo's daughter, the daughter loves the cook, and Ugo
alone can save them all, though any bite could be his last.
How to eat a peach - Diana Henry 2018-04-05
Food Book of the Year at the 2019 André Simon Food and Drink Book Awards The Sunday Times Food Book
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of the Year 'A masterpiece' - Bee Wilson, The Sunday Times As featured on BBC Radio 4 The Food
Programme 'Books of the Year 2018' 'This is an extraordinary piece of food writing, pitch perfect in every
way. I couldn't love anyone who didn't love this book.' - Nigella Lawson Shortlisted for the Irish Book
Awards - Eurospar Cookbook of the year 'Diana Henry's How to Eat a Peach is as elegant and sparkling as a
bellini' - The Guardian 'Books of the Year' 'I adore Diana Henry's recipes - and this is a fantastic collection.
They are simple, but also have a sense of occasion. The recipes come from all over the world and each
menu has an evocative story to accompany it. Beautiful.' - The Times 'Best Books of the Year' '...her best
yet...superb menus evoking place and occasion with consummate elegance' - Financial Times 'The recipes
are superb but, above all, Diana writes like a dream' - Daily Mail 'Any book from Diana Henry is a joy and
this canny collection of menus and stories is no exception' - delicious (As featured in delicious. magazine
Top 10 Food Books of 2018) 'You can always rely on Diana Henry. Her prose is elegant and evocative, her
recipes pure and delectably international. This is perhaps her best yet' - Tom Parker Bowles, The Mail on
Sunday 'Essential Cookbooks Published This Year' 'No one quite captures a place, a moment, a taste and a
memory like she does. If you've been there before, you're transported back but if you haven't not to worry,
she takes you there with her' - The Independent 'Best Books of the Year' 'The stories associated with the
meals are what draw you in' - The Herald 'The Year's Best Food Books' 'A life-enhancing book' - The London
Evening Standard 'Best Cookbooks To Buy This Christmas' '...enchanting, evocative menus.' - iPaper 'One of
my favourite food writers with a book of 25 themed menus that I can't wait to cook. This is top of my wish
list!' - Good Housekeeping 'Favourite Reads to Gift' When Diana Henry was sixteen she started a menu
notebook (an exercise book carefully covered in wrapping paper) in which she wrote up the meals she
wanted to cook. She kept this book for years. Putting a menu together is still her favourite part of cooking.
Menus aren't just groups of dishes that have to work on a practical level (meals that cooks can manage),
they also have to work as a succession of flavours. But what is perhaps most special about them is the way
they can create very different moods - menus can take you places, from an afternoon at the seaside in
Brittany to a sultry evening eating mezze in Istanbul. They are a way of visiting places you've never seen,
revisiting places you love and celebrating particular seasons. How to Eat a Peach contains many of Diana's
favourite dishes in menus that will take you through the year and to different parts of the world.
Science in the Kitchen and the Art of Eating Well - Pellegrino Artusi 2003-12-27
First published in 1891, Pellegrino Artusi's La scienza in cucina e l'arte di mangier bene has come to be
recognized as the most significant Italian cookbook of modern times. It was reprinted thirteen times and
had sold more than 52,000 copies in the years before Artusi's death in 1910, with the number of recipes
growing from 475 to 790. And while this figure has not changed, the book has consistently remained in
print. Although Artusi was himself of the upper classes and it was doubtful he had ever touched a kitchen
utensil or lit a fire under a pot, he wrote the book not for professional chefs, as was the nineteenth-century
custom, but for middle-class family cooks: housewives and their domestic helpers. His tone is that of a
friendly advisor – humorous and nonchalant. He indulges in witty anecdotes about many of the recipes,
describing his experiences and the historical relevance of particular dishes. Artusi's masterpiece is not
merely a popular cookbook; it is a landmark work in Italian culture. This English edition (first published by
Marsilio Publishers in 1997) features a delightful introduction by Luigi Ballerini that traces the fascinating
history of the book and explains its importance in the context of Italian history and politics. The illustrations
are by the noted Italian artist Giuliano Della Casa.
The - Lynne Rossetto Kasper 1999-10-06
Gathers traditional Italian recipes for appetizers, pasta, rice, beans, soup, poultry, meat, fish, pizza, breads,
and desserts
Japan: The Cookbook - Nancy Singleton Hachisu 2018-04-06
The definitive, home cooking recipe collection from one of the most respected and beloved culinary cultures
Japan: The Cookbook has more than 400 sumptuous recipes by acclaimed food writer Nancy Singleton
Hachisu. The iconic and regional traditions of Japan are organized by course and contain insightful notes
alongside the recipes. The dishes - soups, noodles, rices, pickles, one-pots, sweets, and vegetables - are
simple and elegant.
A Matter of Taste - Peta Mathias 2008
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This season's fashions are good enough to eat; in fact they are entirely edible. In A MATTER OF TASTE
Fulvio Bonavia fuses haute couture with cuisine with results that are guaranteed to tantalize fashionistas
and foodies alike. Step out in style in a pair of corn espadrilles. A tagliatelle belt makes for a delicious main
course, but should always be worn al dente. Later, for dessert, you can dine on fruit-paste bangles and a
cheese necklace, then dance the night away in a pair of aubergine slippers. Accompanying Fulvio's images
is a delightful culinary text by New Zealand's 'queen of food', writer Peta Mathias, ensuring that each item
is worn with delectable style. May you never go hungry, or naked, again...
Magic Cakes - Christelle Huet-Gomez 2015-09-10
Three cakes in one, this is every cake-lovers dream! Composed of just eggs, sugar, flour, butter and milk,
and with a super simple preparation method, at first glance these recipes look just like any other cake
recipe. But the magic in these cakes is in the cooking. Baked at a low temperature, the cake mixture divides
itself into three layers, each with a distinct texture and taste: a dense, moist cake base; a delicate cream
filling; and a light and fluffy sponge to top it off. The result is a cake like you've never tasted before - an
explosion of textures and flavours in a moreish cake you just can't have one bite of! With chapters covering
the Basics; Tutti-Frutti; Special and Occasion Cakes; and Savoury, there are a host of flavours at your
fingertips, from the simple vanilla cake of chocolate hazelnut, to more exotic flavour combinations of
raspberry and Matcha green tea. Take the magic cake to a whole new level with the occasion cakes - try the
Valentine mango passion cake or the intense chocolate Easter cake. More than just cakes, there are recipes
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for cupcakes, pies, cheesecakes and brownies - all with the special 'magic' touch. So what are you waiting
for? Discover the magic for yourself!
They Drew as They Pleased Vol 5 - Didier Ghez 2019-11-19
In the 1970s and 1980s, the Disney animation studio redefined its creative vision in the wake of Walt
Disney's death. This latest volume from renowned Disney historian Didier Ghez profiles Ken Anderson and
Mel Shaw, whose work defined beloved classic Disney characters from films like The Jungle Book, The
Aristocats, Robin Hood, and The Rescuers. With vivid descriptions of passages from the artists'
autobiographies and interviews, accompanied by never-before-seen images of their art and process, this
visually rich collection offers a rare view of the Disney leg¬ends whose work helped shape the nature of
character and story development for generations to come. Copyright ©2019 Disney Enterprises, Inc. All
Rights Reserved
Love, Lies and Lemon Pies - Katy Cannon 2014
The alternative - the school talking to her nervous wreck of a mum - is not an option. Lottie's uncertainty
about Bake Club melts away as she rekindles her love of baking and gets caught up with Mac, the school
rebel and another unwilling Bake Club member. Both Lottie and Mac have secrets to keep and would much
rather not get involved, but as Bake Club progresses towards an end-of-year competition, the tension rises.
Can Lottie keep up the facade of her perfect life without the others finding out what's really going on at
home? And can her bubbling romance with Mac survive the pressure?
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