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By now most of us are aware of the threats looming in the food world. The best-selling Fast Food Nation and other recent books have alerted us to such dangers as genetically modified organisms, food-borne diseases, and industrial farming. Now it is time for answers, and Slow Food Nation steps up to the challenge. Here the charismatic leader of the Slow Food movement, Carlo Petrini, outlines many different routes by which we may take back control of our food. The three central principles of the Slow Food plan are these: food must be sustainably produced in
ways that are sensitive to the environment, those who produce the food must be fairly treated, and the food must be healthful and delicious. In his travels around the world as ambassador for Slow Food, Petrini has witnessed firsthand the many ways that native peoples are feeding themselves without making use of the harmful methods of the industrial complex. He relates the wisdom to be gleaned from local cultures in such varied places as Mongolia, Chiapas, Sri Lanka, and Puglia. Amidst our crisis, it is critical that Americans look for insight from other cultures
around the world and begin to build a new and better way of eating in our communities here.
An essential home cook resource for selecting, storing, preparing, and cooking vegetables, with recipes that highlight their flavors and textures, including such dishes as Swiss chard lasagna, asparagus and watercress pizza, and carrot fries.
Squires Kitchen is the oldest and one of the most popular schools of its kind in the UK. Its highly regarded reputation brings students from all around the world to the school in Farnham, Surrey and its course syllabus is also taught in Malysia and Singapore, with more coutries in the pipeline One of the only book of its kind to offer the reader a vast range of skills techniques, projects and epert advice from 21 of the world's leading cake decorating tutors.
Donna?s groundbreaking book, THE INSTANT COOK, now comes in a beautiful paperback edition. Showcasing fuss-free recipes, Donna?s trademark modern photography and styling - plus her tips on how to get the best results out of whatever you?re making for cooking - this is the book to turn to when asked ?what?s for dinner??. Whether you need to whip up busy midweek fare for a famished family or present something chic and easy for a casual weekend dinner with friends ? time is on your side with Donna Hay?s moreish collection of over 190 inspiring
recipes. Donna gives her readers the know-how and confidence to create great meals that are filling and substantial at short notice: soup; salads; pasta; rice & noodles; chicken; meat; fish + seafood; vegetables; sweets. Each chapter also includes a new feature; in which Donna shows you one essential sauce or dish with three very clever twists for you to then create three very fresh and original meals and concludes with her ever-popular ?short order? ideas: quick dishes to serve on the side or as meals on their own; using simple methods and flavour combinations.
Hors D'Oeuvres
Pan'ino, the (reduced Price)
The History of British Puddings, Savoury and Sweet
Barbara's Grimoire
Slow Food Nation
The Art of Sugarcraft
- Ninety-four delicious recipes for Italy's answer to fast food - Chef Alessandro Frassica emphasizes the use of fresh ingredients in imaginative combinations What could be more simple than a pan'ino? Take some bread and butter, slice it through the middle and fill it. Seen in this way, the sandwich is almost an "anti-cuisine", a nomadic shortcut that allows for speed and little thought. But when Alessandro Frassica thinks about his pan'ino, he considers it in a different way, not as a
shortcut, but as an instrument for telling stories, creating layers of tales right there between the bread and its butter. Because even if the sandwich is simple, it is not necessarily so easy to create. Alessandro searches for ingredients, and in the raw foods he finds people: producers of pecorino cheese from Benevento, anchovies from Cetara, 'nduja spicy salami from Calabria. Then he studies the combinations, the consistencies and the temperature, because a pan'ino is not just a random
object; savoury must be complemented by sweet; tapenade softens and provides moisture; bread should be warmed but not dried; thus the sandwich becomes a simple way of saying many excellent things, including finding a complexity of flavours that can thrill in just one bite.
"The Bible is the breeding ground for the issues nourishing philosophy during the Early Modern age. Different conceptions of God, the world, and the human being have been shaped based on the history of salvation, constructed (or deconstructed) in relation to the various approaches and readings of the Holy Scriptures. This book aims at inquiring the different uses that philosophers made of the Bible. The essays collected in it provide a new perspective on the subject, overcoming the
traditional opposition "faith versus science" and enhancing the philosophical approach to the Sacred Scriptures. Philosophers thus promoted a universally recognized moral message and forged the conceptions of the nature, of politics, and of the human being proper to the Early Modern age"-The Vintage Tea Party Year takes you on twelve months of parties, celebrations and teatime treats as well as introducing more games and craft projects for your chosen theme. See the New Year in with vintage style, make Valentine's Day extra special, give every child their dream tea party, find inspiration for weddings and baby showers, be the talk of the town with your own summer street party and wrap up for winter with a vintage-inspired Christmas. Angel's inimitable style will take you
on a seasonal journey and help you put on the perfect tea party whatever the occasion.
Dolci in miniatura. Pasticcini, cupcakes e dolci mignonI Dolci di BanAnnaLulu.comItalian Desserts & Pastries
Rediscovering the Sweet Traditions of Calabria, Campania, Basilicata, Puglia, and Sicily
The Vintage Tea Party Year
Tutti in cucina
Torino Pocket
Riding the Bullet
Fun Ideas to Bring Your Parties to Life
Grade level: 4, 5, 6, 7, 8, 9, 10, 11, 12, e, i, s, t.
This is the first comprehensive study of the remarkably rich tradition of women’s writing that flourished in Italy between the fifteenth and early seventeenth centuries. Virginia Cox documents this tradition and both explains its character and scope and offers a new hypothesis on the reasons for its emergence and decline. Cox combines fresh scholarship with a revisionist argument that overturns existing historical paradigms for the chronology of early modern
Italian women’s writing and questions the historiographical commonplace that the tradition was brought to an end by the Counter Reformation. Using a comparative analysis of women's activities as artists, musicians, composers, and actresses, Cox locates women's writing in its broader contexts and considers how gender reflects and reinvents conventional narratives of literary change.
Colonia romana, cuore del regno dei Savoia, prima capitale d'Italia, città dell'industria. È sempre stato facile descrivere l'abito che di volta in volta il capoluogo piemontese ha indossato nei secoli. Oggi, invece, non è così semplice: città di cultura, di grandi metamorfosi architettoniche e urbanistiche, vive dei tesori del passato ma ha saputo interpretarli e riproporli al mondo contemporaneo, tanto da essere inserita dal New York Times fra le 52 mete mondiali da
non perdere nel 2016. Stupiti? Noi no, e vi spieghiamo perché.
Presents a collection of seventy-five recipes for desserts organized by five regions of southern Italy, with a short history of Italian dessert cooking and advice on ingredients and cooking equipment.
2 Books in 1: Mouth-Watering and Easy Recipes to Help You Live a Healthier Life, Regain Confidence and Lose Weight Fast
Why Our Food Should Be Good, Clean, and Fair
Recipes and Notes on Italian Cooking
Italian Desserts & Pastries
Fresh and Easy Meals in Minutes
Or, Life Among the Insular Greeks
Bring Home a Taste of Italy with Delectable Desserts That Are Molto Deliziosi Rosemary Molloy, creator of the blog An Italian in My Kitchen, takes you on a delicious and decadent culinary journey through the cities and countryside of Italy. Make incredible classics like biscotti and tiramisu, as well as bundt cakes you can dip in your morning coffee—a staple in Italy—moist ricotta cake, or Italian butter cookies that melt in your mouth. Whether you’re serving a crowd or simply satisfying your own sweet tooth, Rosemary brings the rustic and diverse baking traditions of Italy into your home kitchen. And with recipes that are
simple to make and require little prep time, indulging in a true Italian baking experience is easier than ever.
Cultural contacts between Portugal and Italy, the two most innovative European areas in the 15th and 16th centuries are rarely systematically explored. Both were to influence the whole world for the next five hundred years: Portugal by its voyages of discovery and establishment of a world empire, and Italy by its reworking of the classical tradition and the rebirth of its arts. This book maps the cultural interconnections, exchanges, and influences between the two, their individual chronologies and priorities, similarities and differences.; The volume's three emphases are originality, interdis.
Renowned for recipes that make food look gorgeous and taste great yet require minimal effort, Donna Hay's cookbooks have become international successes. "Modern Classics" is no different. Chapters, including soups, salads, pastas, and pies, begin with a "basic" recipe. Step-by-step photos allow cooks to create increasingly sophisticated variations from this starter recipe.
At long last, the companion cookbook to the hit YouTube cooking show—including recipes for 120 simple, delicious Italian-American classics. When Laura Vitale moved from Naples to the United States at age twelve, she cured her homesickness by cooking up endless pots of her nonna’s sauce. She went on to work in her father’s pizzeria, but when his restaurant suddenly closed, she knew she had to find her way back into the kitchen. Together with her husband, she launched her Internet cooking show, Laura in the Kitchen, where her enthusiasm, charm, and irresistible recipes have won her millions of fans. In her debut
cookbook, Laura focuses on simple recipes that anyone can achieve—whether they have just a little time to spend in the kitchen or want to create an impressive feast. Here are 110 all-new recipes for quick-fix suppers, such as Tortellini with Pink Parmesan Sauce and One-Pan Chicken with Potatoes, Wine, and Olives; leisurely entrées, including Spinach and Artichoke-Stuffed Shells and Pot Roast alla Pizzaiola; and 10 fan favorites, like Cheesy Garlic Bread and No-Bake Nutella Cheesecake. Laura tests her recipes dozens of times to perfect them so the results are always spectacular. With clear instructions and more than 100
color photographs, Laura in the Kitchen is the perfect guide for anyone looking to get comfortable at the stove and have fun cooking.
Women's Writing in Italy, 1400–1650
Big Little Felt Fun
Laura in the Kitchen
The Food and Wine Guide to Naples and the Campania
Pride and Pudding
Southern Italian Desserts

Cupcakes are a delectably indulgent treat - and so quick and easy to make! From colourful cakes to keep the kids entertained to sophisticated recipes for special occasions - Hamlyn All Colour Cookbook: 200 Cupcakes has something for everyone. Why not treat yourself to some gorgeous mocha cupcakes or delight a friend on their birthday with some maple, pecan and white chocolate muffins? Each recipe is accompanied by easy-to-follow instructions and a full page colour photograph to ensure perfect results every time. Check out some of the other titles in the series: 200 5:2 Diet Recipes (ISBN
978-0-600-63347-1) 200 Cakes & Bakes (ISBN 978-0-600-63329-7) 200 Family Slow Cooker Recipes (ISBN 978-0-600-63057-9) 200 Halogen Oven Recipes (ISBN 978-0-600-63344-0) 200 One Pot Meals (ISBN 978-0-600-63339-6) 200 Pasta Dishes (ISBN 978-0-600-63334-1) 200 Super Soups (ISBN 978-0-600-63343-3) 200 Veggie Feasts (ISBN 978-0-600-63337-2) 200 Barbecue Recipes (ISBN 978-0-600-63332-7) 200 Gluten-Free Recipes (ISBN 978-0-600-63342-6) 200 Juices & Smoothies (ISBN 978-0-600-63330-3) 200 Slow Cooker Recipes (ISBN 978-0-600-63349-5) 200 Student
Meals (ISBN 978-0-600-63340-2) 200 Super Salads (ISBN 978-0-600-63348-8) 200 Thai Favourites (ISBN 978-0-600-63346-4)
Naples and Campania are home to one of the most vibrant, yet little-known cuisines of Italy. Now, the region's government has commissioned this sequel to Carla Capalbo's well-known Food Lover's Guide to Tuscany. The Food and Wine Guide to Naples and Campania covers restaurants, trattorias, osterias, wineries, food shops, and artisan producers of cheeses, meats, honey, gelato, and more. There are detailed entries on the many specialties of the region, recipes for local dishes, and a wealth of information for the traveler. Over 200 color photos bring to life the gastronomic riches of this region,
and directions, opening times, telephone numbers, and other essential details are offered for each province. Both practical and personal, this is the most complete and informative guide of its kind. Carla Capalbo, who was born in New York, now lives in Italy and offers food tours and cooking classes. She has written several books, including The Ultimate Italian Cookbook, and is a regular correspondent for Bon Appétit.
Celebration cakes are both more personal and more memorable when they include a model of the person (or people) who are the focus of the special day. With over 400 color photographs, this book discusses the equipment and materials required; it explains the fundamental facial and body proportions for both adult and child figures and shows how to achieve the basic shapes required. Also included is information on obtaining realistic skin tones and step-by-step photographs demonstrate how to create sitting, standing and reclining figures. This new book demonstrates how to create figures for
wedding cakes and how to use internal armatures for support. There are numerous ideas for completing the design of the cake and, finally a useful list of suppliers.
Personalized Name Grimoire / Book of Shadows - 6 x 9 inch. This stylish and modern personalized grimoire notebook has 110 pages measuring 6 x 9 inches in size and with both blank lined journal papers and alternating spell pages. Grimoires, or shadow books, are perfect for keeping track of spells, herbs, recipes, moon cycles, tarot readings, astrology cycles and so much more. . The Perfect Personalized birthday, Christmas, holiday or back to school gift for that beautiful person named Barbara in your life. Be sure to check the Loveable Fringe page for even more designs, styles and sizes.
60+ Projects That Jump, Swim, Roll, Sprout and Roar
Martha Stewart's Vegetables
Little Ree
Bambini Cucinano Italiano
Personalized Grimoire / Book of Shadows (6 X 9 Inch) with 110 Pages Inside, Half Journal Pages and Half Spell Pages
Modern Classics
Three favorite stories of Christopher Robin and his friends: In Which a House is Built at Pooh Corner for Eeyore, In Which Piglet is Entirely Surrounded by Water, and In Which Pooh Invents a New Game and Eeyore Joins In.
From international bestseller Stephen King the first ebook ever published—a novella about a young man who hitches a ride with a driver from the other side. Riding the Bullet is “a ghost story in the grand manner” from the bestselling author of Bag of Bones, The Girl Who Loved Tom Gordon, and The Green Mile—a short story about a young man who hitches a ride with a driver from the other side.
★ BEST SELLER BOOK WITH LOTS OF IMAGES AND WELL DETAILED RECIPES ★ ★ NOW WITH 55% DISCOUT PRICE! LAST DAYS! ★ Are you interested in a Diabetic Cookbook? If yes, then this is the right book for you! This book has 50 delicious, yet healthy recipes made and hand-picked just for you! Wish you had a diabetic cookbook with easy, inexpensive recipes? This diet requires only a few ingredients and simple preparation. You can choose from more than 50 recipes for breakfast, lunch, dinner and snacks - all tasty, bright and varied in colors. Diabetic cookbook is about how to control blood
sugar level and diabetes. Diabetes is a common disease that people get in their daily life. It could be a incessant metabolic clutter that influences numerous parts of the body, essentially the blood vessels, eyes, kidneys, nerves and heart. Diabetes can lead to genuine complications counting stroke, visual impairment and kidney disappointment. Type 1 and type 2 diabetes. They both can cause damage to your heart because excess glucose (sugar) in your blood damages your blood vessels over time.. Diabetes is a common disease that people get in their daily life. It could be a constant metabolic
clutter that influences numerous parts of the body, basically the blood vessels, eyes, kidneys, nerves and heart. Diabetes can lead to genuine complications counting stroke, visual impairment and kidney disappointment. They both can cause damage to your heart because excess glucose (sugar) in your blood damages your blood vessels over time. There are many methods for treating diabetes but you have to find the method that works for you personally (Type II). The treatment may involve diet changes, exercise, weight loss or possibly medication. It's a common misconception that diabetes can
be cured in the same way as other diseases such as colds, flu or 'swine flu'. This book covers: - Breakfast Recipes - Lunch Recipes - Dinner Recipes - Seafood Recipes - Appetizer Recipes - Salad Recipes - Soup and Stew Recipes - Dessert Recipes And much more. If you want to know how to cook, then this article is for you. This article contains recipes that are safe for diabetics and can be used to help treat many diabetes related issues. This Cookbook will help you prepare delicious meals every time. With detailed preparation tips and helpful recipes, you'll be a master of all things air fried in no time.
As a cook, you probably spend more time in the kitchen than you'd like to. Whether you're dropping everything to make a dessert for dinner or prepping an omelet for breakfast, it's all part of your routine. Click buy now! ★ BEST SELLER BOOK WITH LOTS OF IMAGES AND WELL DETAILED RECIPES ★ ★ NOW WITH 55% DISCOUT PRICE! LAST DAYS! ★
The ultimate guide to making special occasions unforgettable, by celebrations expert Darcy Miller, the founding editor of Martha Stewart Weddings.
A Sequential Approach to Rhythmic Movement
Almost Too Cute to Eat
Amino Acids and Proteins for the Athlete: The Anabolic Edge, Second Edition
Inspired Recipes and Tips for Choosing, Cooking, and Enjoying the Freshest Seasonal Flavors
The Cyclades
Lunch Box
Che siate genitori con orari da incubo, nonni della domenica, studenti fuori sede, zii vacanzieri, single senza pentole o tate plurime non ha importanza. E non importa neanche che siate quel tipo di persona che trema all’idea di preparare un piatto con più di tre ingredienti, teme il forno e guarda con soggezione un impasto. Se siete di buon appetito, e pensate che il cibo sia un modo per stare insieme e dimostrare affetto agli altri e a se stessi,
allora questo manuale di cucina è per voi.
Shows examples of lunch boxes that featured soldiers, television series, comic book characters, rock groups, and cowboys, and describes the history of lunch boxes
The life and times of the Great British Pudding, both savoury and sweet - with 80 recipes re-created for the 21st century home cook Jamie Oliver says of Pride and Pudding 'A truly wonderful thing of beauty, a very tasty masterpiece!' BLESSED BE HE THAT INVENTED PUDDING The great British pudding, versatile and wonderful in all its guises, has been a source of nourishment and delight since the days of the Roman occupation, and probably even before then.
By faithfully recreating recipes from historical cookery texts and updating them for today's kitchens and ingredients, Regula Ysewijn has revived over 80 beautiful puddings for the modern home cook. There are ancient savoury dishes such as the Scottish haggis or humble beef pudding, traditional sweet and savoury pies, pastries, jellies, ices, flummeries, junkets, jam roly-poly and, of course, the iconic Christmas pudding. Regula tells the story of
each one, sharing the original recipe alongside her own version, while paying homage to the cooks, writers and moments in history that helped shape them.
Presents one hundred Italian dessert recipes, including such sweet treats as ladyfingers, tiramisáu, truffles, biscotti, cream puffs, cannoli, profiteroles, croissants, and gelato.
My Kitchen in Rome
The Art of Leavened Dough
Children's Birthday Cakes
75 Traditional Favorites Made Easy
Modelling Figures for Cake Toppers
Introduces detailed recipes for canapâes and appetizers, along with menu suggestions for a wide range of occasions, advice on portion allocation, tips on planning ahead, and step-by-step instructions.
When Rachel Roddy visited Rome in 2005 she never intended to stay. But then she happened upon the neighborhood of Testaccio, the wedge-shaped 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 slow-cooked 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.
This book features over 60 fun designs to create from felt. It follows success of Big Little Felt Universe. It includes step-by-step instructions suitable for beginner felters. Fans of the popular Big Little Felt Universe will rejoice at this fun sequel, featuring 60 all-new designs. The charming projects include a picnic basket, complete with utensils and a sandwich, Russian dolls, a baking set with mixer, frosting bag, and cupcakes, and three dinosaurs with a lava mountain. Easy-to-follow instructions and colourful photos make this perfect even for beginning felters.
Extensively updated with all chapters rewritten and double the information and references, Amino Acids and Proteins for the Athlete: The Anabolic Edge, Second Edition reflects the nearly exponential increase in data and knowledge in the past few years regarding the use of amino acids and proteins to enhance athletic performance. This groundbreaking book is written by physician Mauro Di Pasquale, two-time Pan American, two-time North American, and eight-time Canadian Powerlifting Champion. Dr. Di Pasquale served as an advisor to the World Wrestling and World Bodybuilding Federations,
has written for numerous health and bodybuilding publications, and has published several books and newsletters on sports-related issues. In this volume, he imparts his scientific knowledge as well as lessons learned from his own athletic achievement to give professional and recreational athletes the tools they need to improve performance using nutrition and nutritional supplements as alternatives to drug use. The book begins with a brief review of energy and protein metabolism before describing the positive impact of supplementation on athletic performance, health, disease, and longevity. It
reveals the actions of protein and amino acid supplements on muscle size and strength and energy metabolism as well as the role of specific amino acid supplements. The second part of the book, the practical how-to section, Naturally Anabolic, advises the athlete on ways to achieve maximum progress while avoiding the use of anabolic drugs. It provides the inside scoop on how to use nutrition to manipulate anabolic hormones naturally, and how to lose body fat without sacrificing muscle. The final chapter reveals the secrets of powerful nutritional supplements that can enhance an athlete’s
performance. By following Dr. Di Pasquale’s time-tested advice, athletes will get the inside edge over the competition and take their achievement to the next level.
200 Cupcakes
Cultural Links Between Portugal and Italy in the Renaissance
Celebrate Everything!
The Comprehensive Diabetic Cookbook
The Fifties and Sixties
Early Modern Period

New York Times bestselling author, Food Network star, and The Pioneer Woman herself, Ree Drummond brings us the first book in a brand-new picture book series! In Ree's own words: “I was all grown up when I moved out to the country. When I first arrived, I felt so out of place! But eventually, I looked around and discovered all the wonderful things about country life. So I decided to write a story about my experiences, as seen through the eyes of a little girl named Ree. Little Ree moves to the country and feels as scared and unsure as I was. But then she finds that
if she sets her mind to it, being a country girl is a pretty cool thing. Come along on her adventures!” Little Ree trades in her city days for a country way of life when she moves with her family to her grandparents’ ranch. She’s excited to ride horses, swim in the pond, and help Grandma cook for everyone. But on her first day, she finds that living on a ranch can be tough. She has to get up at the crack of dawn, learn to herd cows, and make sure her horse, Pepper, doesn’t eat everything in sight. And that’s all before breakfast! Will she ever get used to this new place?
Luckily, the end of the day brings a big family barbecue...and the happy discovery that being a country girl isn’t about the right pair of boots, it’s all about the right attitude. With warmth, humor, and stories inspired by life on the ranch, Ree Drummond’s new picture book introduces us to a spunky new picture book star and treats us to a special pancake recipe at the end!
This is a cookbook designed for parents and children to use together. Thirty simple, classic Italian recipes that appear in both English and Italian, offering an immersive cultural experience through language, cuisine, and ritual.
The Pooh Story Book
Favorite Italian-American Recipes Made Easy: A Cookbook
Teaching Movement & Dance
Tea Travels
The Philosophers and the Bible
The Instant Cook
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