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The Primrose Bakery is a way of life. From croissants for breakfast to layer cakes at tea, it has the whole day covered. And of
course their signature buttercream cupcakes are delicious any time of day! With over 80 inspirational and easy-to-follow recipes
for cupcakes, layer cakes, biscuits, loaves and much more, as well as tips like perfect icing, The Primrose Bakery Book is a baking
bible. It is also a gorgeously quirky window onto the very special day-to-day world of the Primrose Bakery.
With a preface by Mario Batali and a foreword by Michael White--two well-known executive chefs with a specialty in Italian
cooking--you can be sure that 222 Easy Recipes of Italian Cuisine is the real deal. The 222 recipes were designed to be
completely accessible to even the most novice cooks and are based on the Italian tradition of using simple and genuine
ingredients; all of the dishes require minimum effort to create, yet yield maximum flavor. And just as good as the taste is the
reputation behind each dish. Coming straight from the expert kitchen of ACADEMIA BARILLA, the most trusted name in Italian
cuisine, all 222 recipes in this scrumptious book have been tested--and tested again--to ensure the best flavor, as well as ease of
execution.
Gathers traditional Italian recipes for appetizers, pasta, rice, beans, soup, poultry, meat, fish, pizza, breads, and desserts
Although he is best known for his luminous reports from the farthest-flung corners of the earth, Bruce Chatwin possessed a literary
sensibility that reached beyond the travel narrative to span a world of topics—from art and antiques to archaeology and
architecture. This spirited collection of previously neglected or unpublished essays, articles, short stories, travel sketches, and
criticism represents every aspect and period of Chatwin’s career as it reveals an abiding theme in his work: his fascination with,
and hunger for, the peripatetic existence. While Chatwin’s poignant search for a suitable place to “hang his hat,” his compelling
arguments for the nomadic “alternative,” his revealing fictional accounts of exile and the exotic, and his wickedly en pointe social
history of Capri prove him to be an excellent observer of social and cultural mores, Chatwin’s own restlessness, his yearning to be
on the move, glimmers beneath every surface of this dazzling body of work.
From Tuscan tomato and bread soup to monkfish stew, simple spaghettis or lemon and pistachio polenta cake, Made at Home is a
colourful collection of the food that Giorgio Locatelli loves to prepare for family and friends. With recipes that reflect the places he
calls home, from Northern Italy to North London or the holiday house he and his wife Plaxy have found in Puglia, this is a
celebration of favourite vegetables combined in vibrant salads or fresh seasonal stews, along with generous fish and meat dishes
and cakes to share. Early every evening, Giorgio's 'other family', the chefs and front of house staff at his restaurant, Locanda
Locatelli, sit down together to eat, and Giorgio reveals the recipes for their best-loved meals, the Tuesday 'Italian' Burger and the
Saturday pizza. In a series of features he also takes favourite ingredients or themes and develops them in four different ways,
amid ideas for wholesome snacks, from mozzarella and ham calzoncini (pasties) to ricotta and swiss chard erbazzone (a
traditional pie), crostini to put out with drinks, and fresh fruit ice creams and sorbets to round off a meal in true Italian style.
Offers a comprehensive description of the Forgotten Realms, one of the most well known Dungeons & Dragons campaign
settings.

This enhanced edition of Martha Stewart’s Cooking School includes 31 instructional step-by-step videos and hundreds of
color photographs that demonstrate the fundamental cooking techniques that every home cook should know. Imagine
having Martha Stewart at your side in the kitchen, teaching you how to hold a chef’s knife, select the very best
ingredients, truss a chicken, make a perfect pot roast, prepare every vegetable, bake a flawless pie crust, and much
more. In Martha Stewart’s Cooking School, you get just that: a culinary master class from Martha herself, with lessons
for home cooks of all levels. Never before has Martha written a book quite like this one. Arranged by cooking technique,
it’s aimed at teaching you how to cook, not simply what to cook. Delve in and soon you’ll be roasting, broiling, braising,
stewing, sautéing, steaming, and poaching with confidence and competence. In addition to the techniques, you’ll find
more than 200 sumptuous, all-new recipes that put the lessons to work, along with invaluable step-by-step photographs
to take the guesswork out of cooking. You’ll also gain valuable insight into equipment, ingredients, and every other
aspect of the kitchen to round out your culinary education. Featuring more than 500 gorgeous color photographs, Martha
Stewart’s Cooking School is the new gold standard for everyone who truly wants to know his or her way around the
kitchen.
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.
Named one of BBC History Magazine's "Books of the Year" in 2010 In this groundbreaking study, D. R. M. Irving
reconnects the Philippines to current musicological discourse on the early modern Hispanic world. For some two and a
half centuries, the Philippine Islands were firmly interlinked to Latin America and Spain through transoceanic
relationships of politics, religion, trade, and culture. The city of Manila, founded in 1571, represented a vital intercultural
nexus and a significant conduit for the regional diffusion of Western music. Within its ethnically diverse society, imported
and local musics played a crucial role in the establishment of ecclesiastical hierarchies in the Philippines and in propelling
the work of Roman Catholic missionaries in neighboring territories. Manila's religious institutions resounded with
sumptuous vocal and instrumental performances, while an annual calendar of festivities brought together many musical
traditions of the indigenous and immigrant populations in complex forms of artistic interaction and opposition. Multiple
styles and genres coexisted according to strict regulations enforced by state and ecclesiastical authorities, and Irving
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uses the metaphors of European counterpoint and enharmony to critique musical practices within the colonial milieu. He
argues that the introduction and institutionalization of counterpoint acted as a powerful agent of colonialism throughout
the Philippine Archipelago, and that contrapuntal structures were reflected in the social and cultural reorganization of
Filipino communities under Spanish rule. He also contends that the active appropriation of music and dance by the
indigenous population constituted a significant contribution to the process of hispanization. Sustained "enharmonic
engagement" between Filipinos and Spaniards led to the synthesis of hybrid, syncretic genres and the emergence of
performance styles that could contest and subvert hegemony. Throwing new light on a virtually unknown area of music
history, this book contributes to current understanding of the globalization of music, and repositions the Philippines at the
frontiers of research into early modern intercultural exchange.
A groundbreaking handbook--the "method" companion to its critically acclaimed predecessor, The Flavor
Thesaurus--with a foreword by Yotam Ottolenghi. Niki Segnit used to follow recipes to the letter, even when she'd made
a dish a dozen times. But as she tested the combinations that informed The Flavor Thesaurus, she detected the basic
rubrics that underpinned most recipes. Lateral Cooking offers these formulas, which, once readers are familiar with them,
will prove infinitely adaptable. The book is divided into twelve chapters, each covering a basic culinary category, such as
"Bread," "Stock, Soup & Stew," or "Sauce." The recipes in each chapter are arranged on a continuum, passing from one
to another with just a tweak or two to the method or ingredients. Once you've got the hang of flatbreads, for instance,
then its neighboring dishes (crackers, soda bread, scones) will involve the easiest and most intuitive adjustments. The
result is greater creativity in the kitchen: Lateral Cooking encourages improvisation, resourcefulness, and, ultimately, the
knowledge and confidence to cook by heart. Lateral Cooking is a practical book, but, like The Flavor Thesaurus, it's also
a highly enjoyable read, drawing widely on culinary science, history, ideas from professional kitchens, observations by
renowned food writers, and Segnit's personal recollections. Entertaining, opinionated, and inspirational, with a handsome
three-color design, Lateral Cooking will have you torn between donning your apron and settling back in a comfortable
chair.
An encyclopedia that analyzes the interaction between girls and mainstream culture provides a series of essays
examining girl culture and over two hundred and fifty alphabetically arranged articles examining aspects of that culture.
From Michelin-starred winners to farmers who learned everything from the internet, you will learn how 22 chefs from
around the world have built and grown their businesses from scratch. In these enlightening and practical recipes for
success, they will openly talk about unexpected challenges and painful setbacks that they had to overcome to get to the
top. What is more, at the end of each chapter you will find an exclusive recipe shared by the featured chef. So, along with
the encouragement to follow your dreams, you will be able to literally experience what success tastes like. “The greatest
chefs, just as the greatest artists, have built their success stories on passion, humility, and hard work. Most of them had a
greater dream of becoming the best they could be and leaving their mark on this world.”
From the host of Anthony Bourdain: Parts Unknown and bestselling author of Kitchen Confidential comes the true,
thrilling story of Mary Mallon, otherwise known as the infamous Typhoid Mary. This is a tale of pursuit through the
kitchens of New York City at the turn of the century. By the late nineteenth century, it seemed that New York City had put
an end to the outbreaks of typhoid fever that had so frequently decimated the city's population. That is until 1904, when
the disease broke out in a household in Oyster Bay, Long Island. Authorities suspected the family cook, Mary Mallon, of
being a carrier. But before she could be tested, the woman, soon to be known as Typhoid Mary, had disappeared. Over
the course of the next three years, Mary worked at several residences, spreading her pestilence as she went. In 1907,
she was traced to a home on Park Avenue, and taken into custody. Institutionalized at Riverside Hospital for three years,
she was released only when she promised never to work as a cook again. She promptly disappeared. For the next five
years Mary worked in homes and institutions in and around New York, often under assumed names. In February 1915, a
devastating outbreak of typhoid at the Sloane Hospital for Women was traced to her. She was finally apprehended and
reinstitutionalized at Riverside Hospital, where she would remain for the rest of her life. Typhoid Mary is the story of her
infamous life. Anthony Bourdain reveals the seedier side of the early 1900s, and writes with his renowned panache about
life in the kitchen, uncovering the horrifying conditions that allowed the deadly spread of typhoid over a decade. Typhoid
Mary is a true feast for history lovers and Bourdain lovers alike.
“Cherished Reader, Should you come upon Enchantress of Numbers by Jennifer Chiaverini...consider yourself quite
fortunate indeed....Chiaverini makes a convincing case that Ada Byron King is a woman worth celebrating.”—USA Today
New York Times bestselling author Jennifer Chiaverini illuminates the life of Ada Byron King, Countess of Lovelace—Lord
Byron's daughter and the world's first computer programmer. The only legitimate child of Lord Byron, the most brilliant,
revered, and scandalous of the Romantic poets, Ada was destined for fame long before her birth. But her mathematician
mother, estranged from Ada's infamous and destructively passionate father, is determined to save her only child from her
perilous Byron heritage. Banishing fairy tales and make-believe from the nursery, Ada’s mother provides her daughter
with a rigorous education grounded in mathematics and science. Any troubling spark of imagination—or worse yet,
passion or poetry—is promptly extinguished. Or so her mother believes. When Ada is introduced into London society as a
highly eligible young heiress, she at last discovers the intellectual and social circles she has craved all her life. Little does
she realize how her exciting new friendship with Charles Babbage—the brilliant, charming, and occasionally curmudgeonly
inventor of an extraordinary machine, the Difference Engine—will define her destiny. Enchantress of Numbers unveils the
passions, dreams, and insatiable thirst for knowledge of a largely unheralded pioneer in computing—a young woman who
stepped out of her father’s shadow to achieve her own laurels and champion the new technology that would shape the
future.
Winner of the 2011 Strega Prize, this blend of essay, social criticism, and memoir is a striking portrait of the effects of
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globalization on Italy’s declining economy. Starting from his family’s textile factory in Prato, Tuscany, Edoardo Nesi
examines the recent shifts in Italy’s manufacturing industry. Only one generation ago, Prato was a thriving industrial
center that prided itself on craftsmanship and quality. But during the last decade, cheaply made goods—produced
overseas or in Italy by poorly paid immigrants—saturated the market, making it impossible for Italian companies to keep
up. In 2004 his family was forced to sell the textile factory. How this could have happened? Nesi asks, and what are the
wider repercussions of losing businesses like his family’s, especially for Italian culture? Story of My People is a
denouncement of big business, corrupt politicians, the arrogance of economists, and cheap manufacturing. It’s a mustread for anyone seeking insight into the financial crisis that’s striking Europe today.
The Grammar Made Easy series is ideal for complete beginners as well as for those non-linguists who have some
knowledge of the language but need to know the basics of grammar to progress beyond phrasebook level.The books
consist of seven units that present basic grammar topics in an accessible and non-patronising manner. The interactive
CD-ROM provides extensive interactive grammar practice, it contains around 220 activities (those included in the book
plus extra ones) covering all the language in Italian Grammar Made Easy. Learners work at their own pace and move
through the different sections with ease.Numerous grammar tips are at hand if needed. All the correct answers will be
recorded so that learners can practise their listening and pronunciation skills.The CD-ROM can be used with the book or
on its own as a revision tool.
A career flavor scientist who has worked with such companies as Lindt, Coca-Cola and Cadbury organizes food flavors
into 160 basic ingredients, explaining how to combine flavors for countless results, in a reference that also shares
practical tips and whimsical observations.
La cottura sottovuoto, la tecnica a bagnomaria, la marinatura nelle spezie: 11 lezioni di cucina e 40 ricette per
trasformare alimenti e ingredienti in delizie per il palato. Dal Tonno di coniglio in vaso all'Hamburger con Asiago al miele,
Carlo Cracco ci svela i segreti di una tavola piena di magia.
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 was reproduced from the original artifact, and remains as true to the original work as possible.
Therefore, you will see the original copyright references, library stamps (as most of these works have been housed in our
most important libraries around the world), and other notations in the work. 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. As a reproduction of a historical artifact, this
work may contain missing or blurred pages, poor pictures, errant marks, etc. Scholars believe, and we concur, that this
work is important enough to be preserved, reproduced, and made generally available to the public. We appreciate your
support of the preservation process, and thank you for being an important part of keeping this knowledge alive and
relevant.
This unique encyclopedia chronicles American Jewish popular culture, past and present in music, art, food, religion,
literature, and more. Over 150 entries, written by scholars in the field, highlight topics ranging from animation and comics
to Hollywood and pop psychology. Without the profound contributions of American Jews, the popular culture we know
today would not exist. Where would music be without the music of Bob Dylan and Barbra Streisand, humor without Judd
Apatow and Jerry Seinfeld, film without Steven Spielberg, literature without Phillip Roth, Broadway without Rodgers and
Hammerstein? These are just a few of the artists who broke new ground and changed the face of American popular
culture forever. This unique encyclopedia chronicles American Jewish popular culture, past and present in music, art,
food, religion, literature, and more. Over 150 entries, written by scholars in the field, highlight topics ranging from
animation and comics to Hollywood and pop psychology. Up-to-date coverage and extensive attention to political and
social contexts make this encyclopedia is an excellent resource for high school and college students interested in the full
range of Jewish popular culture in the United States. Academic and public libraries will also treasure this work as an
incomparable guide to our nation's heritage. Illustrations complement the text throughout, and many entries cite works for
further reading. The volume closes with a selected, general bibliography of print and electronic sources to encourage
further research.
[Otis Moon is an] "intriguing noir thriller: the voice is assured, the period detail is perfect." -Kate Burke Miciak, vice
president and executive editor, The Bantam Dell Publishing Group "Otis Moon is a witty and colorful protagonist, and the
conceit of the mystery was fresh, but at the same time, enjoyable traditional." -E. Stacy Creamer, vice president and
executive editor, The Doubleday Broadway Publishing Group "Otis Moon is a witty and colorful protagonist, and the
conceit of the mystery was fresh, but at the same time, enjoyable traditional." -E. Stacy Creamer, vice president and
executive editor, The Doubleday Broadway Publishing Group "The writing [in Otis Moon] is very good-I love how the noir
is cut with a very subtle edge of humor." -Sarah Durand, senior editor, William Morrow
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
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importance in the context of Italian history and politics. The illustrations are by the noted Italian artist Giuliano Della Casa.
Merrie Spaeth has written the inside book on effective executive communication explaining what leading chief executive
officers and business leaders need to learn and learn fast
"L'essenziale è lavorare con cura, prestando attenzione a quello che è più vicino a noi, proprio a partire dagli ingredienti.
Perché, se ci pensate, sono le cose in apparenza più schiette quelle che ci possono regalare le sorprese più grandi,
quelle che non ci stancano mai e ci danno l'emozione di aver raggiunto, magari per la prima volta, qualcosa che non ci
saremmo mai immaginati." Dalle uova al limone, dai ceci ai pomodori, Carlo Cracco ci racconta 11 ingredienti, ne svela le
caratteristiche, la storia antica e gli usi moderni. E per ognuno ci regala nuove ricette perfette per valorizzarli. Scopriremo
così la magia dell'uovo - da quando Carlo, bambino, lo trovava nel pollaio della nonna a quando, adulto, ne ha
sperimentato consistenze e potenzialità - e potremo metterci alla prova con una Crema catalana al pecorino o con una
(golosissima) Maionese al Parmigiano Reggiano. Impareremo che in origine le patate venivano solo esposte nei giardini
botanici, ma per fortuna oggi possiamo accostarle al ragù per un Hachis Parmentier da sogno o alle ortiche per una
Zuppa di patate indimenticabile. Sapremo tutto delle mele che, dall'Eden a New York, qui diventano protagoniste nel
Riso mantecato al sesamo nero e nelle Frittelle con ricotta e cannella. 60 nuove ricette per scoprire la ricchezza e i
segreti degli ingredienti più semplici che, accostati con cura e preparati con le indicazioni dello Chef, possono dare vita a
piatti memorabili.
Collects recipes from Finland, Greece, Cyprus, South Africa, and Italy that reflect the author's world travels, multicultural heritage, and family
traditions.
"Cooking for kids is a cookbook for families - featuring real-life recipes from great chefs in thirty countries around the world. These 100
recipes--for breakfast, lunch, snacks, dinner and treats--are what they make for their kids at home. Each chef offers a glimpse into their own
kitchen and life, as they cook for culinary-curious and healthy eaters, and serve delicious food that the whole family will enjoy."--Back cover.
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