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A Taste Of Venice At Table With Brunetti
Venice has always been a bustling trade city. Its cuisine is the most profound expression of a territorial identity and was
not immune to contaminations by other cultures. The need to preserve food during long sea journeys and strong links
with the Far East--the origin of the city's imported spices--generated recipes with unexpected flavours. Nonetheless, the
flavour of Venetian dishes reveals something more than its commercial past. To discover its complexities you must sail to
the lagoon's islands, where the restaurants offer authentic traditional Venetian cuisine. VENEZIA IN CUCINA captures
the essence and inspiration of many of those native Venetian dishes, including everything from antipasti and entrees to
wine pairings and delectable desserts.
The follow-up to the bestselling Gino's Italian Escape. Let Gino be your guide to the very best of Italian food as he travels
through the beautiful north of his home country, from Venice to Florence, from the coast of Liguria to the rolling hills of
Tuscany. Accompanying the second series of Gino's TV programme, and with over 100 delicious and simple recipes
including a Venetian Aperol Spritz, T-bone steak from Florence, Piedmont-style pizza and Chocolate Panforte from
Siena, Gino's Italian Escape: A Taste of the Sun will give you a little bit of the real Italy in your own kitchen.
'Winner of two Gourmand Cookbook Awards 2014: Best in the World, Historical Recipes and Best Local Cuisine, For
Italy' Food and glass: a combination offering an authentically Venetian experience. Venetian cooking is fundamentally a
simple cuisine because of the basic ingredients and methods of preparation and the time required for cooking is short,
but it is also complex, giving rise to striking and unusual combinations. This gastronomic tradition is the product of a
highly distinctive territory, one in which water and land closely exist. There are fish and shellfish from the lagoon and the
nearby Adriatic, vegetables and fruit from the islands in the estuary, and meat and game from the mainland and spices
from the distant Orient. What better way to present these traditional Venetian dishes than on the magnificent glassware
of Murano? In an unprecedented and audacious coupling of gastronomy and art, Venetian glass reveals its many
fascinating and still up-to-date aspects and is brought back to life on the modern table through these original pairings.
In this book, Sally Spector, who is from Chicago and now lives in Venice, takes us on a mouth- watering culinary trip; her
historical love affair with food quite literally gives us a taste of Venice.
Travis Lett's new American cuisine from Los Angeles's most talked-about restaurant. Standout cookbook featuring 125+
rustic and delicious dishes: Gjelina in Venice Beach, California is lauded by critics from London to New York to San
Francisco. It is beloved by stars, locals, and out-of-towners alike for its seductive simplicity and seasonal New American
menu created by talented chef Travis Lett. • With 125 rustic and utterly delicious salads, toasts, pizzas, vegetable and
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grain dishes, pastas, fish and meat mains, and desserts that have had fans clamoring for a table at Gjelina since the
restaurant burst onto the scene in 2008. • More than 150 color photographs from acclaimed photographer Michael
Graydon and stylist Nikole Herriott. The tactile and artisanal packaging of this recipe book evoke the vibe of Venice
Beach and the Gjelina (the G's silent) aesthetic, and showcase the beautiful plated food of chef Travis Lett's ingredientbased, vegetable-centric cooking. Much like cookbook best sellers from Yotam Ottolenghi's Jerusalem, Plenty, and
Ottolenghi, Gjelina is the cookbook for the way we want to eat now. • Gorgeous cookbook will be a go-to for inspiring
recipes as well as for simply admiring the photographed plated dishes. • Mouthwatering recipes include broccoli rabe
pesto, grilled kale with shallot-yogurt dressing and toasted hazelnuts, mushroom toast, baby radishes with black olive
and anchovy aioli, ricotta gnocchi with cherry tomato Pomodoro, farro with beet and mint yogurt, cioppino, steaks with
smoky tomato butter and cipollini, strawberry-rhubarb polenta crisp, and more.
Among their many pleasures, Donna Leon’s Commissario Guido Brunetti novels have long been celebrated for their
mouth-watering descriptions of food. Multicourse lunches at home with Paola and the children, snacks grabbed at a bar
with a glass of wine or two, a quick sandwich during a busy day, or a working lunch at a neighborhood trattoria in the
course of an investigation have all delighted Brunetti, as well as Leon’s readers and reviewers. And then there’s the
coffee, the pastries, the wine, and the grappa. In Brunetti’s Cookbook, Donna Leon’s best friend and favorite cook
brings to life these fabulous Venetian meals. Eggplant crostini, orrechiette with asparagus, pumpkin ravioli, roasted
artichokes, baked branzino, pork ragu with porcini these are just a few of the over ninety recipes for antipasti, primi,
secondi, and dolci. The recipes are joined by excerpts from the novels, four-color illustrations, and six original essays by
Donna Leon on food and life in Venice. Charming, insightful, and full of personality, they are the perfect addition to this
long awaited book.
Venice, 1468. Sosia Simeon, a free-spirited sensualist, is the lover of many men in the fabled city, though married to one
she despises. On the edge of the Grand Canal, Wendelin von Speyer sets up the first printing press in Venice and looks
for the book that will make his fortune. When he tempts fate by publishing Catullus, the poet whose desperate and
unrequited love inspired the most tender and erotic poems of antiquity, a scandal is set in motion that will change all their
lives forever.
Los Angeles is one of the top restaurant cities in the world, and while much of the focus is on the new, it's the old
standbys that offer a true taste of the city. These classic locales--best termed "joints" for their timeless flair--offer a unique
perspective into the city's past and, in their enduring appeal, reveal what LA continues to be. Featuring more than fifty
joints, including profiles of longtime patrons, plus their favorite menu items, "Los Angeles Restaurants" is proof that
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sometimes a dark corner booth in a mid-century steakhouse or a spot at a busy lunch counter is the best seat in town.
"Los Angeles Restaurants" is more than a guidebook to the city's most iconic restaurants--it's a photographic adventure
providing a fresh serving of the city's colorful past and its vibrant present.
Tucked away in a backstreet of London's edgy Soho district, POLPO is one of the hottest restaurants in town. Critics and
food aficionados have been flocking to this understated bàcaro where Russell Norman serves up dishes from the back
streets of Venice. A far cry from the tourist-trap eateries of the famous floating city, this kind of cooking is unfussy,
innovative and exuberantly delicious. The 140 recipes in the book include caprese stacks, zucchini shoestring fries,
asparagus with Parmesan and anchovy butter, butternut risotto, arancini, rabbit cacciatore, warm duck salad with wet
walnuts and beets, crispy baby pizzas with prosciutto and rocket, scallops with lemon and peppermint, mackerel tartare,
linguine with clams, whole sea bream, warm octopus salad, soft-shell crab in Parmesan batter with fennel salad, walnut
and honey semifreddo, tiramisù, fizzy bellinis and glasses of bright orange spritz. With luminescent photography by
Jenny Zarins, which captures the unfrequented corners, the bustling bàcari and the sublime waterways of Venice,
POLPO is a dazzling tribute to Italy's greatest hidden cuisine.
Francesco da Mosto follows his bestselling books on Venice and Italy with his personal quest for the authentic flavours
and food of Venice. In this superbly illustrated book Francesco invites us into his family's kitchen in his 16th-century
Palazzo in the heart of the city where he acts as the perfect guide to the unique culinary character of traditional Venetian
cooking. Francesco shows us how to prepare 150 classic Venetian recipes ranging from Antipasti, sauces, soups and
fish, to meats, pasta and puddings. He demonstrates how Venetian food is a fabulous fusion of ingredients brought
together over centuries as merchants and traders travelled the Mediterranean. The ancient broeto (stock) and mollusc
soups testify to this, as does the richness and variety of dishes based on fish, roasts, grills, tasty deep fried delicacies
and sauces. Each chapter is introduced with the history and origins of the recipes and throughout there are personal
reminiscences by Francesco of his first encounters with his favourite dishes. As Francesco is keen to tell, his passion for
cooking authentic Venetian food comes from home: 'When I start talking about cooking, it is impossible to forget my
father, his love and imagination for all things culinary. He has never feared unusual combinations of ingredients and
seasonings, and I have always been a willing guinea pig.'
Learn how to cook traditional Italian dishes as well as reinvented favorites, and bring Venice to life in your kitchen with
these 100 Northern Italian recipes. Traveling by gondola, enjoying creamy risi e bisi for lunch, splashing through streets
that flood when the tide is high—this is everyday life for Skye McAlpine. She has lived in Venice for most of her life,
moving there from London when she was six years old, and she’s learned from years of sharing meals with family and
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neighbors how to cook the Venetian way. Try your hand at Bigoli with Creamy Walnut Sauce, Scallops on the Shell with
Pistachio Gratin, Grilled Radicchio with Pomegranate, and Chocolate and Amaretto Custard.
Ranging from the medieval period to the present day, a history of the international spice trade focuses on the
involvement of three important European cities--Venice, Lisbon, and Amsterdam--charting the growth of the spice trade in
relation to the successive rise--and fall--of the three urban centers. Reprint. 25,000 first printing.
When Marlena de Blasi traveled to Italy, she expected to fall in love with the country, not to be swept away by a Venetian
man. Filled with the foods and flavors of Italy, "A Thousand Days in Venice" is an enchanting story.
Find love, friendship and prosecco – in the magical city of Venice Life is tough for Penny. A dead end job in a London
café, a boyfriend in Australia (what could go wrong?) and an art career going nowhere. But then Penny is approached
with an extraordinary proposition. It isn’t going to be easy but, if she can pull it off, she will turn her life around and at
long last see the fulfilment of her dream – to visit Venice. And, just maybe, find true happiness with the handsome man of
her dreams. But can dreams come true? An unputdownable feel-good story perfect for fans of Mandy Baggot, Holly
Martin and Tilly Tennant. Praise for T. A. Williams: ‘The characters in the story really make it exceptional ... Natalie is a
brilliant protagonist ... and I absolutely adored her journey to self-discovery to find her new identity.’ BooksandBookends
‘Wow! This is contemporary romance at its best! The writing is exquisite. ... And the plot is brilliantly clever, captivating,
and delightful with a little bit of drama, love, loss, and of course romance.’ WhatsBetterThanBooks ‘The characters are
all brilliantly written, the storyline flows extremely well throughout, and I loved every bit of it.’ Fiona Wilson (#10
Goodreads reviewer UK) ‘T. A. Williams has that gorgeous way of writing a feel good story...he’s absolutely backed up
that men can write chick-lit.’ Reviewed The Book (Top 1000 Amazon Reviewer)
The #1 New York Times–bestselling author of The Group takes readers on a captivating journey to one of the world’s
most celebrated cities. Mary McCarthy brings her novelist’s unerring eye to a book that blends art, politics, religion,
music, and history to create a living portrait of “the world’s loveliest city.” Like a painter capturing the city’s essence on
canvas, McCarthy uses words to create stunning visuals that bring both the old and new Venice to enchanting life. From
her apartment overlooking the garden of a palazzo, McCarthy takes us into the museums and monasteries of this city of
canals and gondolas, Machiavelli and Tintoretto. And she reveals some little-known facts: Venetians love pets, but prefer
cats to dogs; during World War II, the Allies captured the city with a fleet of gondolas; and without Napoleon, Venice
wouldn’t be what it is today. From the ancient roots of The Merchant of Venice’s pound of flesh to the quotidian details
of daily life, it’s all here—the magnificent frescoes, the sublime music of Mozart, the virgins, and the saints. At once a
comprehensive travelogue and a powerful piece of reportage, Venice Observed is a testimony of McCarthy’s love affair
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with the City of Canals. This ebook features superb color reproductions of the works of Giorgione, Veronese, Titian,
Canaletto, Guardo, Bellini, and Tiepolo, and an illustrated biography of Mary McCarthy including rare images from the
author’s estate.
This cookbook contains more than 100 recipes contributed by the Venetian-born master chef at the renowned restaurant
Remi. Consisting largely of fresh vegetables and fruits, the bounty of the sea, and herbs and spices, the cooking style
incorporates elements from several traditions.
Shakespeare and the Italian Renaissance investigates the works of Shakespeare and his fellow dramatists from within
the context of the European Renaissance and, more specifically, from within the context of Italian cultural, dramatic, and
literary traditions, with reference to the impact and influence of classical, coeval, and contemporary culture. In contrast to
previous studies, the critical perspectives pursued in this volume’s tripartite organization take into account a wider
European intertextual dimension and, above all, an ideological interpretation of the 'aesthetics' or 'politics' of
intertextuality. Contributors perceive the presence of the Italian world in early modern England not as a traditional
treasure trove of influence and imitation, but as a potential cultural force, consonant with complex processes of
appropriation, transformation, and ideological opposition through a continuous dialectical interchange of compliance and
subversion.
In this witty and warm-hearted memoir, Michelle Damiani tells the story of abandoning her fast-paced American days in
favor of discovering the Italian secrets of food, community, and life. Along with her husband and three children, the author
untangles bewildering Italian customs, delights in glorious regional cuisine (recipes included), and creates lasting
friendships. From grandmothers eager to teach the ancient art of pasta making to bakers bagging bread in their
underpants to butchers extolling the benefits of pork fat, Il Bel Centro is rich with captivating characters. Throw in clinking
glasses of Umbrian red with the local communists, wandering into embarrassing linguistic blunders, getting called to the
mayor’s office, navigating a school system where corporal punishment is not off the table, and a village all-nighter of
decorating cobblestone streets with flower petals, and you have all the ingredients for a spellbinding travel tale.
Exquisitely observed, Il Bel Centro is an intimate and revelatory celebration of small town Italy, as well as a thoughtful
look at raising a family in a new culture and a fascinating story of finding a home. Ultimately though, IBC is a story about
how travel can change you when you’re ready to let it. With laugh-out-loud situations and wanderlust-inspiring
storytelling, Il Bel Centro is a joyous and life-affirming read that will have readers rushing to renew their passports. Fans
of the beloved Santa Lucia novel series will thrill to find the inspiration for the characters of that fictional town in the pages
of Il Bel Centro. “A magical read.” “I absolutely couldn’t get enough of this book.” “I was instantly transported to Italy.”
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“This is one of the most beautiful books I’ve ever read.” “Could not put it down.” “I just want more."
“It has always been true for me that to know a place, I must first know how it eats and drinks. Everything unravels at the
table.” –Marlena de Blasi Marlena de Blasi’s lifelong affair with cooking began at age nine on a beach along the coast of
southern Italy, where she met an elderly woman roasting potatoes coated with olive oil, rosemary, and sea salt over an
open fire. Now, in A Taste of Southern Italy, de Blasi brings to life the spirit as well as the cuisine of this bountiful region.
With de Blasi we travel down remote country goat paths in tiny island villages and along sun-washed avenues of great
cities in search of some of the most treasured recipes in the world. This is as much a storybook as it is a cookbook: a
gathering of small rhapsodies, impressions, and romantic notions from a land where such delights are plentiful. In our
journey through the kitchens of southern Italy we find tantalizing recipes for a host of mouthwatering dishes, including
Gnocchi di Castagne con Porcini Trifolati Insalata di Pesce Dove il Mare Non C’é Pane di Altamura Frittelle di Ricotta e
Rhum alla Lucana Peperoni Arrostiti Ripieni La Vera Pizza Pomodori alla Brace Pesce Spada sulla Brace alla Pantesca
Ricotta Forte Pasta alla Pecoraio La Torta Antica Ericina Un Gelato Barocco With these authentic recipes at your
fingertips, you can master the luscious tastes and rustic ambiance of southern Italy. These dishes are sure to become a
tradition in your home, and will fill it with tantalizing aromas and love. From the Hardcover edition.
"After a lifetime of living and eating in Rome, Elizabeth Minchilli is an expert on the city's cuisine. While she's proud to
share everything she knows about Rome, she now wants to show her devoted readers that the rest of Italy is a culinary
treasure trove just waiting to be explored. Far from being a monolithic gastronomic culture, each region of Italy offers its
own specialties. While fava beans mean one thing in Rome, they mean an entirely different thing in Puglia. Risotto in a
Roman trattoria? Don't even consider it. Visit Venice and not eat cichetti? Unthinkable. Eating My Way Through Italy,
celebrates the differences in the world's favorite cuisine"--Provided by publisher.
This combination cookbook and lifestyle book takes a unique look at inter-palate partnering, with personal stories and tips
for peaceful co-existence when one partner wants a cheeseburger and the other wants a tempeh slider. Award-winning
Chef Ayinde has crafted 80 delicious recipes that both vegans and omnivores can enjoy together, including: Classic
Cloud-Nine Pancakes Tuscan 12-Vegetable Soup with Savory Biscuits Habanero Portobelo Fajitas Crispy Spring Rolls
Cherry Cobbler and Cacao Nibs Many more Ayinde and Zoe are longtime vegans, but they have something else in
common; neither has ever dated another vegan. After comparing notes, they realized the need for a manifesto to help
vegans and omnivores navigate their cross-cuisine love life. The book shares tips for vegans who want to satisfy the
appetites of their omnivorous counterpart, and for non-vegans who want to impress their plant-based partners. The
authors' personal experiences and advice can be irreverent, but always on the mark for people needing relationship
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solutions, both romantic and culinary. Loaded with humorous anecdotes and seductive full-color food photographs. The
Lusty Vegan provides delicious recipes and lots of fun along the way.
There is only one Harry’s Bar. Located on Venice’s Calle Vallaresso, near the Piazza San Marco, this legendary
restaurant has been, for five decades, the meeting place for artists, writers, royalty, maestros, divas, celebrities, the very
rich, and lots of ordinary—but very wise—Americans and Europeans. Everyone from the Windsors and the Onassises and
the Burtons to Cole Porter; Ernest Hemingway, and Joan Crawford has come here for great food, fine drinks, and the
incomparable ambiance. Now, to the delight of his legions of customers, Arrigo Cipriani shares his favorite stories about
Harry’s Bar and its secrets–and reveals for the first time his treasured recipes for the restaurant’s most popular dishes.
Harry’s Bar above all, is a bar. Its distinctive mixed drinks were created by its founder, Arrigo’s father, Giuseppe
Cipriani, and they remain the social center of the establishment. Therefore, you’ll find careful instructions for making the
world-famous Belini—the frosty, frothy combination of rose-colored peach elixir and Prosecco (the Italian
champagne)—and the secret of making the Montgomery, named by Hemingway himself, which is nothing less than the
driest, most delicious martini in the world. Harry’s Bar is also famous for its sandwiches–mouth-watering, overstuffed,
unique concoctions: pale yellow egg sandwiches spiked with anchovies; chunks of freshly poached chicken or shrimp
bound with creamy, newly made mayonnaise. The Harry’s Bar club sandwich is a legend in itself, knife-and fork food
that’s simply superb. But the bar’s famous risottos and the dozens of pasta dishes—including ravioli, cannelloni, and
tagliolini—are the house specialties. Potato gnocchi and simple country food such as polenta, squid, baccala, and beans
are transformed into elegant dishes by skillful chefs. Cipriani also invented the sublime dish known as carpaccio and the
glorious risotto alla primavera, brilliant ideas that have been imitated all over the world; the original appear here for the
first time. The secret of Harry’s Bar is not only its great drinks and magnificent food, but also its extraordinary
atmosphere, in which high spirits pour forth happily. Arrigo Cipriani captures this spirit and tradition, and delivers it all in
his own inimitable style. The Harry’s Bar Cookbook is much more than a cookbook: it’s an enduring experience to be
savored and enjoyed.
In the wake of her father's death, Rose Newlin finds solace in her work as a book restorer. Then, one rainy Connecticut
afternoon, a struggling painter appears at her door. William Lomazzo brings with him a sixteenth-century treatise on art,
which Rose quickly identifies as a palimpsest: a document written over a hidden diary that had purposely been scraped
away. Yet the restoration sparks an unforeseen challenge when William--a married man--and Rose experience an
instant, unspoken attraction. Five centuries earlier, Renaissance-era Venetians find themselves at the mercy of an
encroaching Ottoman fleet preparing for a bloody war. Giovanni Lomazzo, a portrait artist grappling with tragedy,
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discovers that his vision is fading with each passing day. Facing the possibility of a completely dark world, Gio begins to
document his every encounter, including what may be his final artistic feat: a commission to paint the enchanting
courtesan of one of Venice's most powerful military commanders. Soon, however, Gio finds himself enraptured by a
magnificent forbidden love. Spellbound by Gio's revelations, Rose and William are soon forced to confront the reality of
their own mystifying connection.
The smell of sweet cinnamon on your morning oatmeal, the gentle heat of gingerbread, the sharp piquant bite from your
everyday peppermill. The tales these spices could tell: of lavish Renaissance banquets perfumed with cloves, and flimsy
sailing ships sent around the world to secure a scented prize; of cinnamon-dusted custard tarts and nutmeg-induced
genocide; of pungent elixirs and the quest for the pepper groves of paradise. The Taste of Conquest offers up a riveting,
globe-trotting tale of unquenchable desire, fanatical religion, raw greed, fickle fashion, and mouthwatering cuisine–in
short, the very stuff of which our world is made. In this engaging, enlightening, and anecdote-filled history, Michael
Krondl, a noted chef turned writer and food historian, tells the story of three legendary cities–Venice, Lisbon, and
Amsterdam–and how their single-minded pursuit of spice helped to make (and remake) the Western diet and set in
motion the first great wave of globalization. In the sixteenth and seventeenth centuries, the world’s peoples were
irrevocably brought together as a result of the spice trade. Before the great voyages of discovery, Venice controlled the
business in Eastern seasonings and thereby became medieval Europe’s most cosmopolitan urban center. Driven to
dominate this trade, Portugal’s mariners pioneered sea routes to the New World and around the Cape of Good Hope to
India to unseat Venice as Europe’s chief pepper dealer. Then, in the 1600s, the savvy businessmen of Amsterdam
“invented” the modern corporation–the Dutch East India Company–and took over as spice merchants to the world.
Sharing meals and stories with Indian pepper planters, Portuguese sailors, and Venetian foodies, Krondl takes every
opportunity to explore the world of long ago and sample its many flavors. The spice trade and its cultural exchanges
didn’t merely lend kick to the traditional Venetian cookies called peverini, or add flavor to Portuguese sausages of every
description, or even make the Indonesian rice table more popular than Chinese takeout in trendy Amsterdam. No, the
taste for spice of a few wealthy Europeans led to great crusades, astonishing feats of bravery, and even wholesale
slaughter. As stimulating as it is pleasurable, and filled with surprising insights, The Taste of Conquest offers a
fascinating perspective on how, in search of a tastier dish, the world has been transformed.
THE TASTE OF VENICE IS BROUGHT TO LIFE WITH A COLLECTION OF AUTHENTIC RECIPES ILLUSTRATED WITH BEAUTIFUL
ARTWORK TO EVOKE THE ATMOSPHERE OF ONE OF THE MOST HISTORICAL AND ROMANTIC PLACES IN THE WORLD.
You can count on Rick Steves to tell you what you really need to know when visiting the island city of Venice. Following the self-guided tours
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in this book, you’ll explore Venice’s most important landmarks and cruise the Grand Canal for a close-up look at the elegant palaces,
bridges, and churches. You’ll discover picturesque lanes, enjoy the best city views, and tour outlying islands in the lagoon. Dine at a romantic
canal-side restaurant, or join the locals at a characteristic cicchetti bar and munch seafood-on-a-toothpick. As the stars shine over St. Mark’s
Square, sway to the free music of café orchestras. Rick’s candid, humorous advice will guide you to good-value hotels and restaurants.
You’ll learn how to explore Venice hassle-free and get up-to-date advice on what’s worth your time and money. More than just reviews and
directions, a Rick Steves guidebook is a tour guide in your pocket.
Food plays an important role in Donna Leon's bestselling Commissario Brunetti novels. In A Taste of Venice, Roberta Pianaro invites readers
into the Brunettis' kitchen to learn how to prepare for themselves the delicious meals Paola Brunetti cooks for her family. We are given the
secrets to Brunetti's favourite pasta (penne rigate), Paola's famous apple cake, a lasagne recipe from Brunetti's mother, Donna Leon's
favourite meal (risotto di zucca), and a host of other sumptuous and authentic Italian classics. Beautifully illustrated with vignettes by Tatjana
Hauptmann, and with culinary stories by Donna Leon and extracts from the Brunetti novels, this is so much more than a cooking guide - it is a
wonderful journey, full of ideas for recreating the delights of Venetian cuisine in your own home. So whether you want to eat spaghetti with
clams, aubergine and prosciutto roulades or baked omelette with courgettes, you'll find all you need here to create the perfect Venetian feast.
“[Steve Berry] has a genuine feel for the factual gaps that give history its tantalizing air of the unknown.”—The New York Times Book Review
After narrowly escaping incineration in a devastating fire that consumes a Danish museum, Cotton Malone—former Justice Department agent
turned rare-book dealer—learns from his friend, the beguiling adventurer Cassiopeia Vitt, that the blaze was neither an accident nor an
isolated incident. As part of a campaign of arson intended to mask a far more diabolical design, buildings across Europe are being devoured
by infernos of unnatural strength. Born from the ashes is a new Eastern European nation whose ruthless leader will soon draw Cotton into an
intense geopolitical chess game against a shadowy cabal of power brokers. The prize lies buried with the mummified remains of Alexander
the Great—in a tomb lost to the ages for more than two thousand years. Trekking from Denmark to Venice to Central Asia, Cotton and
Cassiopeia are determined to solve an ancient puzzle whose solution could destroy or save millions of people—depending on who finds the
lost tomb first. “There’s nothing tastier than a globe-spanning mystery. . . . Berry’s books excel at bringing out fascinating tidbits of
history.”—Richmond Times-Dispatch BONUS: This edition contains an excerpt from Steve Berry’s The Columbus Affair and a Cotton Malone
dossier.
An inspector rages against the announcement that police HQ is to relocate – the way so many of the city’s residents already have – to the
mainland... An aspiring author struggles with the inexorable creep of rentalisation that has forced him to share his apartment, and life, with
‘global pilgrims’... An ageing painter rails against the liberties taken by tourists, but finds his anger undermined by his own childhood
memories of the place... The Venice presented in these stories is a far cry from the ‘impossibly beautiful’, frozen-in-time city so familiar to
the thousands who flock there every year – a city about which, Henry James once wrote, ‘there is nothing new to be said.’ Instead, they
represent the other Venice, the one tourists rarely see: the real, everyday city that Venetians have to live and work in. Rather than a city in
stasis, we see it at a crossroads, fighting to regain its radical, working-class soul, regretting the policies that have seen it turn slowly into a
theme park, and taking the pandemic as an opportunity to rethink what kind of city it wants to be.
Reproduction of the original: The Golden Book of Venice by Lawrence Turnbull
Legendary cook and writer Elizabeth David changed the way Britain ate, introducing a postwar nation to the sun-drenched delights of the
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Mediterranean, and bringing new flavours and aromas such as garlic, wine and olive oil into its kitchens. This mouthwatering selection of her
writings and recipes embraces the richness of French and Italian cuisine, from earthy cassoulets to the simplest spaghetti, as well as evoking
the smell of buttered toast, the colours of foreign markets and the pleasures of picnics. Rich with anecdote, David's writing is defined by a
passion for good, authentic, well-balanced food that still inspires chefs today.
“The only book you need to understand the world’s most popular beverage. I swear on a stack of these, it’s a thumping good read.”––John
Holl, editor of All About Beer Magazine and author of The American Craft Beer Cookbook Imagine sitting in your favorite pub with a friend
who happens to be a world-class expert on beer. That’s this book. It covers the history: how we got from gruel-beer to black IPA in 10,000
years. The alchemy: malts, grains, and the miracle of hops. The variety: dozens of styles and hundreds of recommended brews (including
suggestions based on your taste preferences), divided into four sections––Ales, Wheat Beers, Lagers, and Tart and Wild Ales––and all
described in mouthwatering detail. The curiosity: how to read a Belgian label; the talk of two Budweisers; porter, the first superstyle; and
what, exactly, a lager is. The pleasure. Because you don’t merely taste beer, you experience it. Winner of a 2016 IACP Award “Covers a lot
of ground, from beer styles and brewing methods to drinking culture past and present. There’s something for beer novices and beer geeks
alike.”––Ken Grossman, founder, Sierra Nevada Brewing Co. “Erudite, encyclopedic, and enormously entertaining aren’t words you normally
associate with beer, but The Beer Bible is no ordinary beer book. As scinitillating, diverse, and refreshing as man’s oldest alcoholic beverage
itself.”––Steve Raichlen, author of Project Smoke and How to Grill
Margaret Plant presents a wide-ranging cultural history of the city from the fall of the Republic in 1797, until 1997, showing how it has
changed and adapted and how perceptions of it have shaped its reality.
In occupied 1945 Venice, a fisherman rescues a Jewish woman on the run from the Wehrmact SS and chooses to protect her from the Nazis,
a decision that leads them into a turbulent love affair marked by beauty and danger.
A lovingly illustrated celebration of the Venetian art of "cristallo" focuses on this remarkable glasswork produced in five countries during the
sixteenth and seventeenth centuries, using essays and photographs to highlight the aesthetic and social dimensions of this unique craft. 281
colour & 47 b/w illustrations
Venice and Padua are neighboring cities with a topographical and geopolitical distinction. Venice is a port city in the Venetian Lagoon, which
opened up towards Byzantium and the East. Padua on the mainland was founded in Roman times and is a university city, a place of
Humanism and research into antiquity. The contributions analyze works of art as aesthetic formulations of their places of origin, which
however also have an effect on and expand their surroundings. International experts investigate how these two different concepts stimulated
each other in the Early Modern Age, and how the exchange worked.
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