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Once upon a time in a very busy city, on a very busy street, in two very small apartments, lived... Herman and Rosie. Herman liked
playing the oboe, the smell of hot dogs in the winter, and watching films about the ocean. Rosie liked pancakes, listening to old
jazz records, and watching films about the ocean. They both loved the groovy rhythm of the city, but sometimes the bustling
crowds and constant motion left them lonely, until one night ... A Neal Porter Book
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.
From James Beard Award winner and New York Times–bestselling author of The Art of Fermentation: the recipes, processes,
cultural traditions, and stories from around the globe that inspire Sandor Katz and his life’s work—a cookbook destined to become
a modern classic essential for every home chef. "Sandor’s life of curiosity-filled travel and exploration elicits a sense of wonder as
tastes, sights, and smells leap off the pages to ignite your imagination."—David Zilber, chef, fermenter, food scientist, and coauthor
of The Noma Guide to Fermentation "Sandor Katz transposes his obsession with one of mankind’s foundational culinary
processes into a cookbook-cum-travelogue."—The New York Times “Fascinating and full of delicious stuff. . . . I’m psyched to cook
from this book.”—Francis Lam, The Splendid Table For the past two decades, fermentation expert and bestselling author Sandor
Katz has traveled the world, both teaching and learning about the many fascinating and delicious techniques for fermenting foods.
Wherever he’s gone, he has gleaned valuable insights into the cultures and traditions of local and indigenous peoples, whether
they make familiar ferments like sauerkraut or less common preparations like natto and koji. In his latest book, Sandor Katz’s
Fermentation Journeys, Katz takes readers along with him to revisit these special places, people, and foods. This cookbook goes
far beyond mere general instructions and explores the transformative process of fermentation through: Detailed descriptions of
traditional fermentation techniques Celebrating local customs and ceremonies that surround particular ferments Profiles of the
farmers, business owners, and experimenters Katz has met on his journeys It contains over 60 recipes for global ferments,
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including: Chicha de jora (Ecuador) Misa Ono’s Shio-koji, or salt koji (Japan) Doubanjiang (China) Efo riro spinach stew (Nigeria)
Whole sour cabbages (Croatia) Chucula hot chocolate (Colombia) Sandor Katz’s Fermentation Journeys reminds us that the
magical power of fermentation belongs to everyone, everywhere. Perfect for adventurous foodies, armchair travelers, and
fermentation fanatics who have followed Katz’s work through the years—from Wild Fermentation to The Art of Fermentation to
Fermentation as Metaphor—this book reflects the enduring passion and accumulated wisdom of this unique man, who is arguably
the world’s most experienced and respected advocate of all things fermented. "This international romp is funky in the best of
ways."—Publishers Weekly More Praise for Sandor Katz: “[Katz is the] high priest of fermentation.”—Helen Rosner, The New
Yorker "His teachings and writings on fermentation have changed lives around the world."—BBC “The fermentation movement’s
guru.”—USA Today “A fermentation master.”—The Wall Street Journal
Enjoy authentic Italian Insalata in every season! Salads introduces you to the authentic flavors of Italian cuisine in all its glory - the
highest quality fresh ingredients, the subtle balance of tradition and innovation, and, above all, a joyous spirit. From the worldfamous Insalata Caprese to the classic seafood salad of Naples, here are 50 sensational salads to savor.
The book addresses controversies related to the origins of cancer and provides solutions to cancer management and prevention. It
expands upon Otto Warburg's well-known theory that all cancer is a disease of energy metabolism. However, Warburg did not link
his theory to the "hallmarks of cancer" and thus his theory was discredited. This book aims to provide evidence, through case
studies, that cancer is primarily a metabolic disease requring metabolic solutions for its management and prevention. Support for
this position is derived from critical assessment of current cancer theories. Brain cancer case studies are presented as a proof of
principle for metabolic solutions to disease management, but similarities are drawn to other types of cancer, including breast and
colon, due to the same cellular mutations that they demonstrate.
Facili da fare, belli da vedere; piatti gustosi per tutti i palati e sani per tutta la famiglia con le ricette di un cuoco famoso e i consigli
di una nutrizionista.

Bestselling author Sandor Katz—an “unlikely rock star of the American food scene” (New York Times)—delivers a
mesmerizing treatise on the meaning of fermentation alongside his awe-inspiring photography of this transformative
process, teaching us with words and images about ourselves, our culture, and being human. In 2012, Sandor Ellix Katz
published The Art of Fermentation, which quickly became the bible for foodies around the world, a runaway bestseller,
and a James Beard Book Award winner. Since then his work has gone on to inspire countless professionals and home
cooks worldwide, bringing fermentation into the mainstream. In Fermentation as Metaphor, stemming from his personal
obsession with all things fermented, Katz meditates on his art and work, drawing connections between microbial
communities and aspects of human culture: politics, religion, social and cultural movements, art, music, sexuality,
identity, and even our individual thoughts and feelings. He informs his arguments with his vast knowledge of the
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fermentation process, which he describes as a slow, gentle, steady, yet unstoppable force for change. Throughout this
truly one-of-a-kind book, Katz showcases fifty mesmerizing, original images of otherworldly beings from an unseen
universe—images of fermented foods and beverages that he has photographed using both a stereoscope and electron
microscope—exalting microbial life from the level of “germs” to that of high art. When you see the raw beauty and
complexity of microbial structures, Katz says, they will take you “far from absolute boundaries and rigid categories. They
force us to reconceptualize. They make us ferment.” Fermentation as Metaphor broadens and redefines our relationship
with food and fermentation. It’s the perfect gift for serious foodies, fans of fermentation, and non-fiction readers alike.
Reduce Your Carbon Footprint with Green Cuisine "Going green" has spread to the kitchen! Big Green Cookbook is the
first comprehensive, climate-conscious cookbook, ideal for both culinary novices and experienced cooks. Food and
health expert Jackie Newgent reveals simple, practical, and sometimes even money-saving solutions for choosing and
preparing food in planet-pleasing ways. It has never been easier to create everyday meals that maximize flavor while
minimizing your environmental impact. Inside you'll find: A green kitchen checklist Over 200 delicious, easy-to-prepare,
seasonal recipes that feature fresh, all-natural foods Guidelines for going organic and tips for buying locally Nutrition
information and earth-friendly cooking tips with every recipe Clever, new techniques for low-carbon cooking An ecofriendly shopping guide and seasonal produce guide "The Big Green Cookbook shows you how deliciously easy it can be
to reduce your carbon 'food' print. It's the perfect tool for anyone who wants to eat well and treat the earth right." —Ellie
Krieger, host of Food Network's Healthy Appetite and author of The Food You Crave "Big Green Cookbook is THE stepby-step guide for greening your kitchen and your cuisine. Packed with easy tips and fantastic recipes based on the best
of the season, Jackie Newgent shows America how tasty green cuisine can be, and why it's so critical to our planet."
—Kate Geagan, MS, RD, author of Go Green Get Lean
Giornalista curiosa e buongustaia, Alice nel Paese delle insalate è la prima "insalatologa" italiana, autrice del
seguitissimo blog Insalatamente, dove sperimenta e propone ricette sempre nuove e gustose. Nel libro vengono
presentate 365 insalate insolite e sfiziose, con verdura, frutta, carne, pesce, couscous, pasta, riso, legumi, formaggio e
molto altro, per scoprire che l'insalata non è solo un contorno, ma un piatto completo che racchiude un universo di gusti,
ingredienti, consistenze e profumi. Dalla classica niçoise a quella con pollo e curry dal sapore indiano, dalle molte
varianti con patate in stile nordico a quelle dolci a base di agrumi, le ricette seguono la stagionalità dei prodotti e
suggeriscono inoltre tante idee originali per le festività e le ricorrenze del calendario. Per ogni giorno dell'anno viene
proposta una ricetta, semplice da realizzare, bella da vedere e buonissima da gustare, con commenti, informazioni
storiche, curiosità, segreti e consigli su tutto ciò che concerne il mondo delle insalate e dei suoi condimenti, da leggere e
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da usare tutti i giorni in tutte le stagioni.
The Diary of a Young Girl, also known as The Diary of Anne Frank, is a book of the writings from the Dutch language
diary kept by Anne Frank while In 1942, with zis occupying Holland, a thirteen-year-old Jewish girl and her family fled
their home in Amsterdam and went into hiding.The family was apprehended in 1944, and Anne Frank died of typhus in
the Bergen-Belsen concentration camp in 1945. In her diary Anne Frank recorded vivid impressions of her experiences
during this period. By turns thoughtful, moving, and amusing, her account offers a fasciting commentary on human
courage and frailty and a compelling self-portrait of a sensitive and spirited young woman whose promise was tragically
cut short. The diary was retrieved by Miep Gies, who gave it to Anne's father, Otto Frank, the family's only known
survivor, just after the war was over. The diary has since been published in more than 60 languages.
A Pressure Cooker Can Change Your LifeDiscover how you can make delicious meals in minutes using just one pot. Let
Jill, The Veggie Queen, show you how easy and safe it is to make flavorful, healthy plant-based meals with vegetables,
grains, beans and other legumes and fruit. With a pressure cooker, you can save time and money, lock in flavor and
nutrition, decrease your energy costs and avoid a messy kitchen with only one pot to clean!Jill will show you how you can
cut cooking time in half (or more!) compared to conventional stove top cooking. In The New Fast Food, you'll learn how to
choose and use a pressure cooker, with timing charts for your favorite plant foods. You'll also find more than 100 recipes
for everything from breakfast to dessert. Most of the recipes are gluten-free and all are vegan.The New Fast Food offers
fast, colorful and tasty dishes such as: Orange Glazed Broccoli with Carrots and Kale Mashed Maple Winter Squash with
Cinnamon Lemony Lentil and Potato Chowder Smoky Sweet Potato and Black Bean Chili Coconut Almond Risotto
This work has been selected by scholars as being culturally important and is part of the knowledge base of civilization as
we know it. This work is in the public domain in the United States of America, and possibly other nations. Within the
United States, you may freely copy and distribute this work, as no entity (individual or corporate) has a copyright on the
body of the work. Scholars believe, and we concur, that this work is important enough to be preserved, reproduced, and
made generally available to the public. To ensure a quality reading experience, this work has been proofread and
republished using a format that seamlessly blends the original graphical elements with text in an easy-to-read typeface.
We appreciate your support of the preservation process, and thank you for being an important part of keeping this
knowledge alive and relevant.
When a popular celebrity chef is found murdered on the steps of the Oslo police headquarters, police investigator Billy T.
and long-absent Hanne Wilhelmsen team up for an investigation that reveals that few people really knew the victim or his
mysterious activities.
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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.
First published in 2005. Routledge is an imprint of Taylor & Francis, an informa company.
"A necessary book for anyone truly interested in what we take from the sea to eat, and how, and why." —Sam Sifton, The
New York Times Book Review. Acclaimed author of American Catch and The Omega Princple and life-long fisherman,
Paul Greenberg takes us on a journey, examining the four fish that dominate our menus: salmon, sea bass, cod, and
tuna. Investigating the forces that get fish to our dinner tables, Greenberg reveals our damaged relationship with the
ocean and its inhabitants. Just three decades ago, nearly everything we ate from the sea was wild. Today, rampant
overfishing and an unprecedented biotech revolution have brought us to a point where wild and farmed fish occupy equal
parts of a complex marketplace. Four Fish offers a way for us to move toward a future in which healthy and sustainable
seafood is the rule rather than the exception.
The internationally renowned, clinically tested, revolutionary diet program to lose weight, fight disease, and live a longer,
healthier life. Can what you eat determine how long, and how well, you live? The clinically proven answer is yes, and The
Longevity Diet is easier to follow than you'd think. The culmination of 25 years of research on ageing, nutrition, and
disease across the globe, this unique combination of an everyday diet and fasting-mimicking diet (FMD) to be done only
3-4 times per year lays out a simple solution to living to a healthy old age through nutrition. FMD does away with the
misery and starvation most of us experience while fasting and helps you reap all the beneficial health effects of a
restrictive diet while avoiding the negative stressors, like low energy and sleeplessness. Valter Longo, Director of the
Longevity Institute at USC and the Program on Longevity and Cancer at IFOM in Milan, developed THE FMD after
making a series of remarkable discoveries in mice and humans indicating that specific diets can activate stem cells and
promote regeneration and rejuvenation in multiple organs to reduce the risk for diabetes, cancer, Alzheimer's and heart
disease. Longo's simple pescatarian daily eating plan and the periodic, fasting-mimicking techniques can both yield
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impressive results. Low in proteins and sugars and rich in healthy fats and plant-based foods, The Longevity Diet is
clinically proven to help you: Lose weight and reduce abdominal fat Make simple changes which can extend the healthy
lifespan Prevent age-related muscle and bone loss Build your resistance to diabetes, cardiovascular disease, Alzheimer's
and cancer Longo's healthy, life span-extending plan is based on an easy-to-adopt pescatarian plan along with the
fasting-mimicking diet 4 times a year, and just 5 days at a time. The Longevity Diet is the key to living a longer, healthier,
and more fulfilled life.
Legumi gustosi. Ricette curiosità e approfondimentiUn cuoco in famigliaSPERLING & KUPFER
Macau: the bulbous nose of China, a peninsula and two islands strung together like a three-bead necklace. It was time to find a life
for myself. To make something out of nothing. The end of hope and the beginning of it too. After moving with her husband to the
tiny, bustling island of Macau, Grace Miller finds herself a stranger in a foreign land—a lone redhead towering above the crowd on
the busy Chinese streets. As she is forced to confront the devastating news of her infertility, Grace’s marriage is fraying and her
dreams of family have been shattered. She resolves to do something bold, something her impetuous mother would do, and she
turns to what she loves: baking and the pleasure of afternoon tea. Grace opens a café where she serves tea, coffee, and
macarons—the delectable, delicate French cookies colored like precious stones—to the women of Macau. There, among fellow
expatriates and locals alike, Grace carves out a new definition of home and family. But when her marriage reaches a crisis,
secrets Grace thought she had buried long ago rise to the surface. Grace realizes it’s now or never to lay old ghosts to rest and to
begin to trust herself. With each mug of coffee brewed, each cup of tea steeped and macaron baked, Grace comes to learn that
strength can be gleaned from the unlikeliest of places. A delicious, melt-in-your-mouth novel featuring the sweet pleasures of
French pastries and the exotic scents and sights of China, The Color of Tea is a scrumptious story of love, friendship and renewal.
Ci sono tre modi di porsi di fronte alla cucina: necessità, amore e improvvisazione. L'ultima costituisce il quid che a volte crea
l'innovazione nell'uso spregiudicato delle spezie o nell'insolita accoppiata di sapori. Ed è anche ciò che, a volte, ci fa aprire la
dispensa e organizzare in un attimo pranzo e cena con la minima fatica quando non si ha voglia né tempo per minuziose prove
gastronomiche. E non è detto che il risultato non sia apprezzabile per sapore e golosità. Cosa di più improvvisato e al tempo
stesso gustoso di uno spaghetto aglio, olio e peperoncino che stuzzica anche l'appetito più restio? Ma è anche quello delle nonne
che con poveri ingredienti e tanto olio di gomito hanno riscaldato la quotidianità della nostra infanzia con deliziosi profumi di pane
appena sfornato e sfoglie tirate con attrezzi antichi, validissimi ausili, distanti anni luce dai robot super tecnologici dei nostri tempi,
che facevano subito aria di casa e di famiglia. Il mattarello era al tempo stesso il segno della buona cucina e della regola che
veniva ricordata a suon di motti. Dato che l'alimentazione non è finalizzata solo alla nutrizione, ma anche al piacere, la cucina può
diventare un'autentica passione, tanto che qualcuno potrebbe affermare che si vive per mangiare piuttosto che il contrario. Minella
Di Ciaccio
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Over the past 20 years America has been steadily marching toward a diet that is more drenched in fossil fuel than any key
nutrient. Experts estimate that it now takes roughly 7 to 10 calories of fossil fuel energy to bring one calorie of food energy to the
American plate. Not only have our eating habits turned us into an increasingly overweight society, but the alarming truth is that our
food choices are having as much of an impact on the planet as the cars we drive. Go Green Get Lean is the perfect eating plan for
our time. Revealing easy-to-follow steps anyone can take to eat for a healthy body and planet—and drop up to 9 pounds in the first
2 weeks—Kate Geagan helps readers see the questionable value of "convenience" foods, and explains why going green doesn't
require a drastic vegan overhaul. Because there are many nutritional benefits to be drawn from some non-plant-based food
choices, she points readers to the best selections, including occasional splurges they can enjoy in good conscience. In learning to
make truly LEAN choices, Kate offers the following straightforward formula: Before eating food, ask yourself: Local or global? What
was the Energy used to bring it to my plate? (Include processing, packaging, transportation, and temperature of food.) Animal or
plant? (Plant foods are greener.) Is this Necessary? (Is this food critical to my health and weight goals?) This trailblazing work—the
first to offer a specific weight-loss plan along with the promise of a lowered carbon footprint—makes it possible for readers to help
the environment and their waistlines at the same time.
Come gli antichi gladiatori, un’atleta è sempre alla ricerca del miglior carburante per il proprio fisico e le ultime evidenze
scientifiche mostrano come una soluzione efficace sia quella di astenersi il più possibile dal consumo di prodotti di origine animale.
Già nell’antica Roma i gladiatori, gli atleti più forti di tutta la storia, seguivano una dieta a base vegetale, e oggi sempre più sportivi
professionisti seguono il loro esempio: Carl Lewis, Venus e Serena Williams, Brendan Brazier, Mirco Bergamasco, Lewis
Hamilton… Francesco Pignatti, iron manager, bodybuilder professionista, allenatore e motivatore, insegna com’è possibile ottenere
un fisico forte, muscoloso e in salute senza il consumo di carne, uova e latticini. Dalla dieta dei gladiatori romani a base di orzo e
ceci all’approccio plant-based (a base vegetale) dell’autore e di numerosi altri atleti fra cui diversi campioni olimpici. «Il passaggio
all’alimentazione vegana spiegato in questo libro mi ha letteralmente cambiato la vita: dormo meglio, mi sveglio sempre di
buonumore, recupero più velocemente dagli allenamenti e non soffro più di acciacchi». Wilson Chandler, cestista professionista
Nba
In this gorgeous full-color lifestyle cookbook, the Italian cook, television personality, and bestselling cookbook author offers
personal tips and tricks on maintaining a healthy diet and provides 65 of his favorite Mediterranean recipes to help you eat
deliciously and live well. "What do you eat on a typical day?" This is the question Italian cook and television personality Marco
Bianchi is frequently asked. A food mentor revered for his expertise in maintaining a healthy diet and lifestyle, he believes that
one’s daily food regime is the key to reaching and sustaining health and happiness. Now, for the first time, Marco opens his home
in Milan and shares insights on eating and wellness, as well as some of his favorite recipes—everything necessary to feed the
body, mind, and soul. Cucinare is an exciting behind-the-scenes look at Bianchi’s everyday life, captured in nearly 200 color
photographs. In talking about healthy eating, he reminds us that the most often overlooked items for a good, balanced diet are
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already in the pantry and fridge. He dispels myths involving the science of nutrition and enthusiastically demonstrates his art,
giving you the step-by-step instructions and simple ingredients to create delicious, healthy dishes, including: Apple Walnut Salad
with Balsamic Honey Dressing Mini-focaccia Breads with Seeds and Olives Roasted Cherry Tomatoes with Onions Pasta with
Eggplant, Taggiasca Olives, Capers, and Mint Mediterranean Sushi Eating well isn’t a mystery, Bianchi makes clear. The key to
building a foundation for good health starts at the dinner table. Mangia!
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 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-by-step 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 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.
Find out what’s in some of the world’s most esteemed chef’s kitchens with this fascinating compendium that showcases more
than thirty-five of today’s masters, including José Andrés, Christine 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 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 full-bleed spreads of the contents of their refrigerators and freezers so you can see what makes their culinary
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clock tick; a short, straightforward Q&A section; an informal portrait in their kitchen; and recipes. The featured chefs include: Hugh
Acheson, José Andres, Dan Barber, Pascal Barbot,Kristian Baumann, Daniel Boulud, Sean Brock, Amanda Cohen, Dominique
Crenn, Wylie DufrenseKristen 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,
Tim Raue, Anthony Rose, Marie-Aude Rose, Carme Ruscalleda,Nancy Silverton, Clare Smyth, Mette Soberg, Alex Stupak,
Christina Tosi, Jean-Georges Vongerichten, and Alice Waters.
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.
Chronicles the history of pasta, describing its origins in China and Italy and examining its spread around the world and its evolution
into its innumerable modern varieties.
How regional Italian cuisine became the main ingredient in the nation's political and cultural development.
Presents a selection of two hundred recipes for every type of meal that emphasizes such healthy ingredients as herbs, spices,
vegetables, grains, fruits, meats, and fish, and provides a nutritional breakdown for each dish.
From the author of the successful blog, mouthwateringvegan.com, comes over 130 incredible recipes to showcase how
accessible, varied, delicious and nutritious vegan eating can be. In this book you'll find recipes for your favourite comfort foods in
all their vegan glory. Here are meat-free, egg-free and dairy-free recipes that combine the idea of eating healthily, with food that is
immediately satisfying, tastes great and is easy to prepare. From delicious dips, appetizers and soups; to main courses including
curries, pastas, stews, burgers and salads. There are a whole host of recommended juices and smoothies and--at the sweeter end
of scale--cookies, cakes and desserts. Mouthwatering Vegan transforms home cooking classics into vegan-accessible, delicious
dishes. Miriam challenges herself to replicate dishes that are usually impossible to include in a vegan diet and opens up the scope
for what vegan eating can be. Included in the book are recipes for vegan cheese, cream and mayonnaise; Chilli Con 'Carne',
Shepherd's Pie, Mince & Ale Pie, Stroganoff Supreme and the Perfect Roast. As well as delicious dishes that celebrate pulses and
vegetables, such as Aubergine, Chickpea and Potato Curry; Stuffed Tomatoes and Zucchini Casserole; Red Bean Nut Burgers;
Spicy Rice & Quinoa Eggplant Bake; and Super Mushroom & Walnut Loaf. Many of Miriam's recipes are inspired by the
Mediterranean and the Far East, and all of them have the health benefits of vegan cooking without sacrificing the taste.
Mouthwatering Vegan opens up new possibilities for vegan eating that will make you rethink vegan cuisine.
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