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Originally published in 1839, this long-lost classic of Southern cooking includes more
than 1,300 recipes. The foods and recipes featured in this kitchen classic are derived
from American Indian, European, and African sources and reflect a merging of the three
distinct cultures in the American South.
Struggling to recover in the wake of her husband's premature death and stunned by a
paternity suit against her husband's estate, food writer Maggie McElroy plans a trip to
China to investigate the claim and to profile rising chef Sam Liang, who introduces her
to the Chinese concept of food, while drawing her into his extended family and helping
her come to terms with her life. Reprint.
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
Page 1/17

Online Library Insoliti Biscotti Ricette Nuove E Originali
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.
The Anarchist Cookbook will shock, it will disturb, it will provoke. It places in historical
perspective an era when "Turn on, Burn down, Blow up" are revolutionary slogans of
the day. Says the author" "This book... is not written for the members of fringe political
groups, such as the Weatherman, or The Minutemen. Those radical groups don't need
this book. They already know everything that's in here. If the real people of America,
the silent majority, are going to survive, they must educate themselves. That is the
purpose of this book." In what the author considers a survival guide, there is explicit
information on the uses and effects of drugs, ranging from pot to heroin to peanuts.
There i detailed advice concerning electronics, sabotage, and surveillance, with data on
everything from bugs to scramblers. There is a comprehensive chapter on natural, nonlethal, and lethal weapons, running the gamut from cattle prods to sub-machine guns to
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bows and arrows.
How regional Italian cuisine became the main ingredient in the nation's political and
cultural development.
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.
C’erano una volta tante farine. Rustiche, non raffinate, dai profumi caratteristici,
espressione di una cucina povera e genuina. Questo libro raccoglie più di 80 ricette
dolci e salate per riscoprire i sapori di una volta e le proprietà nutrizionali di ingredienti
utili per la nostra salute. Ceci, mais, riso, semola, frumento integrale, patate o grani
antichi... Per ciascuna farina troverete una serie di ricette, da quelle più tipiche, di
stampo regionale, fino alle elaborazioni più originali e contemporanee: dal cake salato
con pomodori secchi alla farinata con le acciughe, dalle schiacciate al rosmarino con
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melanzane al castagnaccio al latte, dalle barrette di avena alle nocciole allo strudel di
ciliegie e pistacchi...
Even as a young man, Hamid Farsi is acclaimed as a master of the art of calligraphy. But as
time goes by, he sees that weaknesses in the Arabic language and its script limit its uses in the
modern world. In a secret society, he works out schemes for radical reform, never guessing
what risks he is running. His beautiful wife, Noura, is ignorant of the great plans on her
husband’s mind. She knows only his cold, avaricious side and so it is no wonder she feels
flattered by the attentions of his amusing, lively young apprentice. And so begins a passionate
love story of a Muslim woman and a Christian man.
Alcuni dei cibi più sorprendenti del mondo si sono dati appuntamento tra le pagine di questo
libro. Sono cibi in fuga, piatti che la nostra carta stampata ha l’abitudine di emarginare.
Polpette di moscerini, zuppe di nidi d’uccello, formiche ripiene di miele, tarantole fritte e
formaggi abitati da larve saltanti. Alimenti che sono pane per i denti di avventurosi esploratori
del gusto, ma anche nutrimento per la mente di chi vuole soltanto conoscere la straordinaria
varietà delle preparazioni culinarie del pianeta. Com’è nata l’idea dei popoli scandinavi di
marinare il merluzzo nella liscivia? Cos’ha spinto i contadini indonesiani a tostare i chicchi di
caffè raccolti nello sterco degli zibetti? E perché alcune donne mangiano la propria placenta
dopo il parto? Con uno stile diretto e accattivante, e grazie alle sue evocative illustrazioni, Luis
Devin ci propone un viaggio attraverso le tradizioni gastronomiche più curiose di ogni
continente, tra racconti in presa diretta, leggende culinarie e descrizioni sensoriali. E ci invita a
dare una scossa ai nostri preconcetti, oltre che alle nostre papille gustative, magari provando a
conoscere l’altro a cominciare dai cibi di cui si nutre. Alcuni dei quali, come gli insetti, sono da
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tempo indicati dalla fao come una possibile risorsa sostenibile per il futuro dell’alimentazione
umana. Scorri l’indice come fosse un menu, scegli un capitolo come se ordinassi al ristorante
un piatto che ti incuriosisce. Spilucca il libro di qua e di là. Spizzica le pagine. Sbocconcella
parole a caso per rendere unico il tuo viaggio ai confini del gusto.
In the explosive finale to the epic romantic saga, Bella has one final choice to make. Should
she stay mortal and strengthen her connection to the werewolves, or leave it all behind to
become a vampire? When you loved the one who was killing you, it left you no options. How
could you run, how could you fight, when doing so would hurt that beloved one? If your life was
all you had to give, how could you not give it? If it was someone you truly loved? To be
irrevocably in love with a vampire is both fantasy and nightmare woven into a dangerously
heightened reality for Bella Swan. Pulled in one direction by her intense passion for Edward
Cullen, and in another by her profound connection to werewolf Jacob Black, a tumultuous year
of temptation, loss, and strife have led her to the ultimate turning point. Her imminent choice to
either join the dark but seductive world of immortals or to pursue a fully human life has become
the thread from which the fates of two tribes hangs. This astonishing, breathlessly anticipated
conclusion to the Twilight Saga illuminates the secrets and mysteries of this spellbinding
romantic epic. It's here! #1 bestselling author Stephenie Meyer makes a triumphant return to
the world of Twilight with the highly anticipated companion, Midnight Sun: the iconic love story
of Bella and Edward told from the vampire's point of view. "People do not want to just read
Meyer's books; they want to climb inside them and live there." -- Time "A literary
phenomenon." -- The New York Times
Jamie Oliver says of Pride and Pudding 'A truly wonderful thing of beauty, a very tasty
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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.
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
Dopo le peripezie dell’estate precedente la vita di Alicia è diventata un inferno: è stata messa
in punizione per un anno intero. I genitori le hanno requisito la bici, non può rientrare a casa
dopo le otto e la sera può uscire solo se accompagnata. Come se non bastasse è di nuovo
single, mentre la sua amica del cuore è sempre più fidanzata e non ha tempo per lei. A ogni
modo Alicia stringe i denti: tra un mese scadrà l’anno di punizione e tutto questo sarà finito.
L’estate alle porte però non sembra preannunciare grandi emozioni, si prospettano quattro
settimane di vacanza in campagna in compagnia di tutta la famiglia. Ma si sa, quando meno ce
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l’aspettiamo il destino ci stupisce. E così non solo Alicia impara ad andare a cavallo e incontra
degli splendidi amici, ma scopre che il suo cuore è pronto per una nuova storia d’amore. E se
da cosa nasce cosa, gli incontri fatti durante le vacanze un anno dopo porteranno Alicia
nientemeno che a New York, coinvolta, suo malgrado, in un’esperienza travolgente che
cambierà per sempre il corso della sua vita...
Cucina e Tarocchi. Connubio certamente strano ma, come vi accorgerete, leggendo le pagine
di questo libro, non impossibile. Perché i Tarocchi non sono solo delle carte, ma la proiezione
di eventi che noi stessi, sia pure inconsciamente, viviamo. Come il cibo. Storie. Storie che si
ricollegano alla personalità delle figure degli Arcani Maggiori che si mescolano con la nostra
vita. Possono passarci accanto, sfiorarci con i loro destini e non sapremo mai se lo sberleffo
della maschera è la nostra immagine speculare. Ogni figura degli Arcani ha una sua
personalità che sarà anche legata alla cucina. Quindi nella carta della Morte, ad esempio,
avremo le fave come ingrediente principale, da sempre cibo dei defunti. Nell’arcano del Papa
sarà ovviamente il pesce, dalla parola greca ICTYS, simbolo e iniziali del Cristo. La struttura
del libro presenta singolarmente le figure dei ventidue arcani maggiori con il loro significato
esoterico, il racconto che ne illustra il personaggio e la ricetta utilizzata nel racconto. Avremo
quindi oltre a un libro insolito di Tarocchi anche uno di ricette. Spero che apprezzerete questo
insolito mix. Buon appetito!
From the authors of the Artisan Bread in Five Minutes a Day series comes a holiday and
celebration cookbook that uses the same groundbreaking quick and easy baking method. Zoë
François and Jeff Hertzberg shocked the baking world when they proved that homemade yeast
dough could be stored in the refrigerator to use whenever you need it. Now, they’ve done it
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again with Holiday and Celebration Bread in Five Minutes a Day, a cookbook with savory,
sweet, healthy, and decadent recipes for every occasion. Every culture has its great bread
traditions for holidays and celebrations—traditional Christmas loaves from Ukraine, Greece,
Germany, Italy and Scandinavia; celebration breads from France and Israel; Easter breads
from the United Kingdom, Sweden, and Austria to name a few. The book is chock-full of
fragrant, yeasted treats made for celebrations and special occasions. All the old standbys are
here, plus delicious examples from around the world. All were too time-consuming and
painstaking to make at home—until now. In 100 clear and concise recipes that build on the
successful formula of their bestselling series, Holiday and Celebration Bread will adapt their
ingenious approach for high-moisture stored dough to a collection of breads from the four
corners of the globe. This beautiful cookbook has color photos of every bread and includes
step-by-step collages. With Zoë and Jeff’s help, you’ll be creating breads that rival those of
the finest bakeries in the world—with just five minutes a day of active preparation time.
A literary cookbook that celebrates food and poetry, two of life's essential ingredients. In the
same way that salt seasons ingredients to bring out their flavors, poetry seasons our lives;
when celebrated together, our everyday moments and meals are richer and more meaningful.
The twenty-five inspiring poems in this book—from such poets as Marge Piercy, Louise Glück,
Mark Strand, Mary Oliver, Billy Collins, Jane Hirshfield—are accompanied by seventy-five
recipes that bring the richness of words to life in our kitchen, on our plate, and through our
palate. Eat This Poem opens us up to fresh ways of accessing poetry and lends new meaning
to the foods we cook.
'This is my manifesto for morning. There is an energy in the earlier hours, an awareness I
Page 8/17

Online Library Insoliti Biscotti Ricette Nuove E Originali
enjoy. In today's world we tend to wake as late as we can, timed to when we have to work. But
we don't need to chase the day.' In Morning, Allan Jenkins shows how getting up earlier even
once a week or month can free us to be more imaginative, to maybe read, to walk, to write. He
talks to other early risers such as Jamie Oliver and Samuel West, to poets and painters. We
hear from a neuroscientist about sleep, a philosopher about dawn, a fisherman about light.
Allan wakes early, he listens, he looks. He introduces us to a secret world. This is a celebration
of dawn and morning: the best time of day.
A collection of 66 illustrated smoothies, juices, nut milks, and tonics to kick-start metabolism,
fire up the mind, and promote whole-body health. An easy-to-follow and informative guide, this
book pares smoothie-making back to its essence. Each recipe is presented in a highly visual
spread, and grouped ingredients are displayed opposite finished smoothies and juices,
providing at-a-glance instruction. Recipes like Dandelion Tonic, Popeye's Juice, Coconut Kale,
and Pineapple Twist provide a simple introduction for the new smoothie maker, as well as new
inspiration for the experienced blender. A seven-day detox plan with straightforward recipes
energizes and invigorates.
This enhanced edition of Martha Stewart’s Cooking School includes 31 instructional step-bystep 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 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
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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.
- 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
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complexity of flavours that can thrill in just one bite.
'I'm in story heaven with this book.' Cecelia Ahern, author of P.S. I Love You Sentaro has
failed. He has a criminal record, drinks too much, and his dream of becoming a writer is just a
distant memory. With only the blossoming of the cherry trees to mark the passing of time, he
spends his days in a tiny confectionery shop selling dorayaki, a type of pancake filled with
sweet bean paste. But everything is about to change. Into his life comes Tokue, an elderly
woman with disfigured hands and a troubled past. Tokue makes the best sweet bean paste
Sentaro has ever tasted. She begins to teach him her craft, but as their friendship flourishes,
social pressures become impossible to escape and Tokue’s dark secret is revealed, with
devastating consequences. Sweet Bean Paste is a moving novel about the burden of the past
and the redemptive power of friendship. Translated into English for the first time, Durian
Sukegawa’s beautiful prose is capturing hearts all over the world.
WINNER OF THE FORTNUM & MASON AWARDS BEST FOOD BOOK 2018 From the BBC1
presenter and bestselling author of Eat, The Kitchen Diaries and Toast comes a new book
featuring everything you need for the winter solstice.
Ever wonder what it’s like to attend a feast at Winterfell? Wish you could split a lemon cake
with Sansa Stark, scarf down a pork pie with the Night’s Watch, or indulge in honeyfingers
with Daenerys Targaryen? George R. R. Martin’s bestselling saga A Song of Ice and Fire and
the runaway hit HBO series Game of Thrones are renowned for bringing Westeros’s sights
and sounds to vivid life. But one important ingredient has always been missing: the
mouthwatering dishes that form the backdrop of this extraordinary world. Now, fresh out of the
series that redefined fantasy, comes the cookbook that may just redefine dinner . . . and lunch,
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and breakfast. A passion project from superfans and amateur chefs Chelsea Monroe-Cassel
and Sariann Lehrer—and endorsed by George R. R. Martin himself—A Feast of Ice and Fire
lovingly replicates a stunning range of cuisines from across the Seven Kingdoms and beyond.
From the sumptuous delicacies enjoyed in the halls of power at King’s Landing, to the warm
and smoky comfort foods of the frozen North, to the rich, exotic fare of the mysterious lands
east of Westeros, there’s a flavor for every palate, and a treat for every chef. These easy-tofollow recipes have been refined for modern cooking techniques, but adventurous eaters can
also attempt the authentic medieval meals that inspired them. The authors have also
suggested substitutions for some of the more fantastical ingredients, so you won’t have to
stock your kitchen with camel, live doves, or dragon eggs to create meals fit for a king (or a
khaleesi). In all, A Feast of Ice and Fire contains more than 100 recipes, divided by region: •
The Wall: Rack of Lamb and Herbs; Pork Pie; Mutton in Onion-Ale Broth; Mulled Wine; Pease
Porridge • The North: Beef and Bacon Pie; Honeyed Chicken; Aurochs with Roasted Leeks;
Baked Apples • The South: Cream Swans; Trout Wrapped in Bacon; Stewed Rabbit; Sister’s
Stew; Blueberry Tarts • King’s Landing: Lemon Cakes; Quails Drowned in Butter; Almond
Crusted Trout; Bowls of Brown; Iced Milk with Honey • Dorne: Stuffed Grape Leaves; Duck
with Lemons; Chickpea Paste • Across the Narrow Sea: Biscuits and Bacon; Tyroshi
Honeyfingers; Wintercakes; Honey-Spiced Locusts There’s even a guide to dining and
entertaining in the style of the Seven Kingdoms. Exhaustively researched and reverently
detailed, accompanied by passages from all five books in the series and photographs
guaranteed to whet your appetite, this is the companion to the blockbuster phenomenon that
millions of stomachs have been growling for. And remember, winter is coming—so don’t be
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afraid to put on a few pounds. Includes a Foreword by George R. R. Martin
Connor is sure his best friend, Branwell, couldn't have hurt Branwell's baby half sister, Nikki.
But Nikki lies in a coma, and Branwell is in a juvenile behavioral center, suspected of a horrible
crime and unable to utter the words to tell what really happened. Connor is the only one who
might be able to break through Branwell's wall of silence. But how can he prove Branwell didn't
commit the unspeakable act of which he's accused — when Branwell can't speak for himself?
"When Molly Wizenberg married Brandon Pettit, she vowed always to support him, to work with
him to make their hopes and dreams real. She evinced enthusiasm about Brandon's
enthusiasms: building a violin, building a boat, and opening an ice cream store--none of which
came to pass. So when Brandon started making plans to open a pizza restaurant, Molly felt
sure that the restaurant would join the list of Brandon's abandoned projects. When she finally
realized that Delancey really was going to happen, that Brandon was going to change all of her
assumptions about what their married life would be like, it was too late. She faced the first
crisis in their young marriage. Opening a restaurant is not like hosting a dinner party every
night. Molly and Brandon's budget was small, and the tasks at hand were often overhwelming.
They had to find a space they could afford, gut renovate it themselves, find second-hand
furniture and equipment, build what furniture they couldn't find, buy and install a wood-burning
oven, pass health inspections, hire staff, and establish a billing and payroll system. They lost a
financial partner. Their cook disappeared the day they opened. Still, their restaurant was a
success, and Molly managed to convince herself that she was happy in their new life. Until
Halloween night, when she was forced to admit she could no longer pretend. While Delancey
is a funny and frank look at behind-the-scenes restaurant life, it is also a bravely honest and
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moving portrait of a tender young marriage and two partners who had to find out how to let
each other go in order to come together"-These beers represent a new authenticity and way of life.
From the James Beard-recognized creator of Cannelle et Vanille--lauded by everyone from
Bon Appétit to Dorie Greenspan--comes 100 recipes that show us how to bring more joy and
mindfulness to the kitchen, and connection around the table, through family-friendly meals that
are satisfying, yet decidedly unfussy. "A beautiful expression of how Aran feeds her family and
friends simple foods like buttermilk-brined chicken and roasted carrot and cashew soup. This is
a book for all cooks." -Amanda Hesser and Merrill Stubbs, founders of Food52 Recipes are
organized around the day: start off with Spicy Carrot, Grapefruit, and Sunflower juice Softcooked Eggs with Dukkah and Bitter Greens; and move on to Tomato, Corn, and Bread Salad
at midday. There is a chapter of everyday dinners you can prepare on a weeknight, such as a
simple spaghetti and meatballs supper or Braised Chicken with Apples and Cider. You'll also
find a chapter of menus to inspire you when you want to gather together a larger group of
friends and family which Aran heartily encourages! She is especially known for her tender,
gluten-free baking, and the book includes recipes for her sourdough bread, caramelized onion
and fennel biscuits, and apple tarte tatin (with flour substitutions are included for those who
aren't gluten-free). Filled with Aran's gorgeous photographs, you will also find suggestions
sprinkled throughout the book for creating a welcoming space with lighting, linens, flowers, and
flatware, along with gentle encouragement to spend time in the kitchen nourishing yourself as
well as those you love.
Try me . . . test me . . . taste me . . . Joanne Harris’s Chocolat trilogy has tantalized readers
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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.
One of the Guardian's Best Books on Food of 2017 Shortlisted for the Fortnum and Mason's
Debut Food Book Award Winner of World Gourmand Award for Food Writing. 'A work of rare
joy ... I could not love it more' SARAH PERRY. 'A cookbook for readers' NIGELLA LAWSON.
Paddington Bear's marmalade, a Neopolitan pizza with Elena Ferrante, afternoon tea at
Manderley... Here are 100 delicious recipes inspired by cookery writer Kate Young's wellstocked bookshelves. From Before Noon breakfasts and Around Noon lunches to Family
Dinners and Midnight Feasts, The Little Library Cookbook captures the magic and wonder of
the meals enjoyed by some of our best-loved fictional characters. 'If food can comfort, so can
books' THE GUARDIAN. 'Bringing together two of our greatest loves, food and books ... An
absolute joy' STYLIST. 'Has great charm and is a very good read ... Part of the delight is in
seeing what Young has come up with' DIANA HENRY.
The triumphant sequel to Home Cooking by “a home cook, like you and me, whose charm and
lack of pretension make her wonderfully human and a welcome companion as she chatters on
about the small culinary accomplishments and discoveries that occur in her kitchen” (Chicago
Tribune). Following the success of Home Cooking, Laurie Colwin returned to the kitchen to
cook up this delightful mix of culinary recipes, advice, and personal anecdotes. With down-toearth charm and wit, she discussed the many pleasures and problems of cooking at home,
including such topics as “Desserts that Quiver,” “The Duck Dilemma,” “Real Food for Tots,”
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“Turkey Angst,” and “Catering on One Dollar a Head.” As informative as it is entertaining,
More Home Cooking is a rare treat for Colwin’s many fans and for anyone who loves to spend
time in the kitchen.
'1000 Tinder Opening Lines' by Carla Adams is a project in which the artist documents the first
words typed by her matches on Tinder. Ranging from 'Hey' to elaborate sexual propositions
and everything in between, this project makes public the attempts made by male Tinder users
to strike up a conversation.
"Luminose e irresistibilmente seducenti,la Provenza e la Costa Azzurra esprimono l'essenza
della Francia, dalle strade che corrono lungo le scogliere alle spiagge soleggiate, ai colorati
mercati settimanali" (Oliver Berry, autore Lonely Planet). Esperienze straordinarie: foto
suggestive, i consigli degli autori e la vera essenza dei luoghi. Personalizza il tuo viaggio: gli
strumenti e gli itinerari per pianificare il viaggio che preferisci. Scelte d’autore: i luoghi più
famosi e quelli meno noti per rendere unico il tuo viaggio. Casinò di Monte Carlo in 3D; Routes
de la Lavande; cibo e bevande; la regione e i pittori.
Have you ever wanted to make the most beautiful swirl in the world? Eat starfish cake and
coffee? Cat Food takes inspiration from the life and legend of Prince with bakes and shakes to
make at home for you and your beautiful ones. Add sparkle and flamboyance to your day with
a recipe book that includes Purple Rain ombre cakes, Raspberry Beret tarts, Darling Stikki
toffee puddings, Most Beautiful Swirl in the World brownies and lots more bakes for you to get
stuck into. The perfect book for beginners in the kitchen to trained bakers alike. Little Red
Velvette is the Prince inspired cook book you didn't know you needed in your life! Unauthorised
made by lovers for lovers.
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