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Most historians rely principally on written sources. Yet there are other traces of the past
available to historians: the material things that people have chosen, made, and used.
This book examines how material culture can enhance historians' understanding of the
past, both worldwide and across time. The successful use of material culture in history
depends on treating material things of many kinds not as illustrations, but as primary
evidence. Each kind of material thing-and there are many-requires the application of
interpretive skills appropriate to it. These skills overlap with those acquired by scholars
in disciplines that may abut history but are often relatively unfamiliar to historians,
including anthropology, archaeology, and art history. Creative historians can adapt and
apply the same skills they honed while studying more traditional text-based documents
even as they borrow methods from these fields. They can think through familiar
historical problems in new ways. They can also deploy material culture to discover the
pasts of constituencies who have left few or no traces in written records. The authors of
this volume contribute case studies arranged thematically in six sections that
respectively address the relationship of history and material culture to cognition,
technology, the symbolic, social distinction, and memory. They range across time and
space, from Paleolithic to Punk.
Carla Bruni. Giorgio Armani. Luciano Pavarotti. Giada De Laurentiis. Sophia Loren. The
Leonardos (Da Vinci e DiCaprio). From fettucine to fashion and back again, nobody
does La Bella Vita like the Italians. Whether preparing a meal or sculpting the David,
singing an aria or seducing a lover, Italians take their time, and do it right--adagio! In
this bellissimo primer, Romans Aminda Leigh and Pietro Pesce show you how to
achieve that sensual perfection in everything you do, leading you on a smolderingly hot
journey through each of the five senses: Sight (vista): Toss the shabby, shapeless
clothes and dress up! Italians take meticulous care of their appearance and are always
fashionable. Sound (udito): Act like an Italian and emphasize the positive whenever
possible. Touch (tatto): Touch like all Italians do--double-kiss, hold hands, touch other
people's arms, and gesticulate! Smell (olfatto): Take a ride on an Italian motorbike and
pay attention to the scents of your environment--the sea air, a coffee shop, a flower
garden . . . Taste (gusto): Forget inhaling a heavy dinner--eat like Italians and savor a
long, leisurely home-cooked meal! From fashion and film to food and language, this
book is the crash course in Italian living every Italophile should indulge in, pronto!
This history-rich region offers some of Italy's classic landscapes - pole-straight cypress
trees lining dusty farm roads, rolling hills that stretch as far as the eye can see, fields of
vibrant sunflowers, medieval villages perched on rocky spurs above crashing surf. Visit
them all with this comprehensive guide that helps you explore the very best places. A
largely untouched coastline and protected wild areas only add to the appeal of this top
vacation destination. Regional chapters take you on an introductory tour, with stops at
museums, historic sites and local attractions. Places to stay and eat; transportation to,
from and around your destination; practical concerns; tourism contacts - it's all herel
Detailed regional and town maps feature walking and driving tours. Then come the
adventures - fishing, canoeing, hiking, rafting, llama trips and more. Never galloped
along a beach on horseback, trekked up a mountain, explored ancient sites? Also
includes extensive lists of recommended outfitters, with all contact details - e-mail,
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website, phone number and location. Adventure Guides are about living more intensely,
waking up to your surroundings and truly experiencing all that you.
In this colorful depiction of daily political life in Baroque Rome, Laurie Nussdorfer
argues that the lay persons managed to sustain a civic government under the increased
papal absolutism of Urban VIII (1623-1644), who oversaw both sacred and secular life.
Focusing on the S.P.Q.R. (the Senate and the Roman People), which was ministered
from the capitoline Hill, she shows that it provided political representation for lay
members of the urban elite, carried out the work of local government, and served as a
symbol of the Roman voice in public life. Through a detailed study of how civic
authorities derived their sense of legitimacy and how lay subjects maneuvered in
informal and disguised ways to block or criticize the papal regime, the author advances
a new way of conceiving politics under an absolute ruler. As Nussdorfer analyzes the
complex interactions between the lay administration and Urban VIII and his family, the
papal administration, and Romans of the upper and lower classes, she also provides
fresh insights into the actual practice of early modern government. She takes the
plague threat of the early 1630s, the War of Castro (1641-1644), and the interregnum
following the pope's death as important test cases of the state's power in times of crisis.
Laurie Nussdorfer is Assistant Professor of History and Letters at Wesleyan University.
Originally published in 1992. The Princeton Legacy Library uses the latest print-ondemand technology to again make available previously out-of-print books from the
distinguished backlist of Princeton University Press. These editions preserve the
original texts of these important books while presenting them in durable paperback and
hardcover editions. The goal of the Princeton Legacy Library is to vastly increase
access to the rich scholarly heritage found in the thousands of books published by
Princeton University Press since its founding in 1905.
I've always been a good girl. I grew up in a small town, dated my high school
sweetheart all the way through college, and married him. I even waited until our
wedding night for my first time. Yeah, that kind of good girl. Finding my husband in bed
with the church secretary came as quite a shock, needless to say. Finding out he'd
slept with just about every female in town was an even bigger shock. Discovering those
dirty little secrets is what sent me on a journey that I will never forget.
Fascism and the racial laws of 1938 dramatically changed the scientific research and
the academic community. Guarnieri focuses on psychology, from its promising origins
to the end of the WWII. Psychology was marginalized in Italy both by the neo-idealistic
reaction against science, and fascism (unlike Nazism) with long- lasting consequences.
Academics and young scholars were persecuted because they were antifascist or Jews
and the story of Italian displaced scholars is still an embarrassing one. The book follows
scholars who emigrated to the United States, such as psychologist Renata Calabresi,
and to Palestine, such as Enzo Bonaventura. Guarnieri traces their journey and the
help they received from antifascist and Zionist networks and by international
organizations. Some succeeded, some did not, and very few went back.
New York magazine was born in 1968 after a run as an insert of the New York Herald
Tribune and quickly made a place for itself as the trusted resource for readers across
the country. With award-winning writing and photography covering everything from
politics and food to theater and fashion, the magazine's consistent mission has been to
reflect back to its audience the energy and excitement of the city itself, while celebrating
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New York as both a place and an idea.
Naples is an international and deeply traditional city, especially in its foodstyle and
cuisine. Its mysteries reveal themselves the more you learn about it. Marlena Spieler
takes readers on a vivid tour of this vibrant culinary culture with recipes and history, as
well as an exploration of the dishes of holidays and celebrations.
History of Soy Flour, Flakes and Grits (510 CE to 2019)Extensively Annotated
Bibliography and SourcebookSoyinfo Center
There’s never been a book about food like Let’s Eat France! A book that feels literally
larger than life, it is a feast for food lovers and Francophiles, combining the completist
virtues of an encyclopedia and the obsessive visual pleasures of infographics with an
enthusiast’s unbridled joy. Here are classic recipes, including how to make a pot-aufeu, eight essential composed salads, pâté en croûte, blanquette de veau, choucroute,
and the best ratatouille. Profiles of French food icons like Colette and Curnonsky, BrillatSavarin and Bocuse, the Troigros dynasty and Victor Hugo. A region-by-region index of
each area’s famed cheeses, charcuterie, and recipes. Poster-size guides to the breads
of France, the wines of France, the oysters of France—even the frites of France. You’ll
meet endive, the belle of the north; discover the croissant timeline; understand the art
of tartare; find a chart of wine bottle sizes, from the tiny split to the Nebuchadnezzar
(the equivalent of 20 standard bottles); and follow the family tree of French sauces.
Adding to the overall delight of the book is the random arrangement of its content (a
tutorial on mayonnaise is next to a list of places where Balzac ate), making each page a
found treasure. It’s a book you’ll open anywhere—and never want to close.
Italians became fascinated by the New World in the early modern period. While Atlantic
World scholarship has traditionally tended to focus on the acts of conquest and the
politics of colonialism, these essays consider the reception of ideas, images and goods
from the Americas in the non-colonial state of Italy. Italians began to venerate images
of the Peruvian Virgin of Copacabana, plant tomatoes, potatoes, and maize, and
publish costume books showcasing the clothing of the kings and queens of Florida,
revealing the powerful hold that the Americas had on the Italian imagination. By
considering a variety of cases illuminating the presence of the Americas in Italy, this
volume demonstrates how early modern Italian culture developed as much from
multicultural contact - with Mexico, Peru, Brazil, and the Caribbean - as it did from the
rediscovery of classical antiquity.
With populist, nationalist and repressive governments on the rise around the world,
questioning the impact of politics on the nature and role of law and the state is a
pressing concern. If we are to understand the effects of extreme ideologies on the
state's legal dimensions and powers – especially the power to punish and to determine
the boundaries of permissible conduct through criminal law – it is essential to consider
the lessons of history. This timely collection explores how political ideas and beliefs
influenced the nature, content and application of criminal law and justice under
Fascism, National Socialism, and other authoritarian regimes in the twentieth century.
Bringing together expert legal historians from four continents, the collection's 16
chapters examine aspects of criminal law and related jurisprudential and criminological
questions in the context of Fascist Italy, Nazi Germany, Nazi-occupied Norway,
apartheid South Africa, Francoist Spain, and the authoritarian regimes of Brazil,
Romania and Japan. Based on original archival, doctrinal and theoretical research, the
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collection offers new critical perspectives on issues of systemic identity, self-perception
and the foundational role of criminal law; processes of state repression and the
activities of criminal courts and lawyers; and ideological aspects of, and tensions in,
substantive criminal law.
Around the World of Food: Adventures in Culinary History is a collection of columns that
dive deep into the history and cultural impact of many of our favorite foods. Filled with
humor and sharp insights, readers will be entertained while learning many fascinating
facts. These columns also include copious tips about food selection, storage, and
cooking, plus a wealth of tasty recipes."These columns are educational, humorous, factfilled, always entertaining, and the recipes are superb!" Louise Mancill, bookstore
owner"John LaBoone is a man of eclectic tastes who draws on his diverse interests to
create a useful book that is also an interesting read." Dr. Mary Keating, educational
consultant."A nice blend of the history of foods and the recipes they create. A great
read for any culinary enthusiast." Dr. Jonathan Miller, Camden County Schools Director
of Curriculum
Los Angeles magazine is a regional magazine of national stature. Our combination of
award-winning feature writing, investigative reporting, service journalism, and design
covers the people, lifestyle, culture, entertainment, fashion, art and architecture, and
news that define Southern California. Started in the spring of 1961, Los Angeles
magazine has been addressing the needs and interests of our region for 48 years. The
magazine continues to be the definitive resource for an affluent population that is
intensely interested in a lifestyle that is uniquely Southern Californian.
Includes section, "Recent book acquisitions" (varies: Recent United States publications)
formerly published separately by the U.S. Army Medical Library.
The world's most comprehensive, well documented, and well illustrated book on this
subject. With extensive subject and geographic index. 100 photographs and illustrations
- mostly color. Free of charge in digital PDF format.
The world's most comprehensive, well documented, and well illustrated book on this
subject. With extensive subject and geographic index. 245 photographs and illustrations
- mostly color. Free of charge in digital format on Google Books
“The best single volume ever written on the subject, such is its range, authority, and
readability.”—Times Literary Supplement Why has opera transfixed and fascinated
audiences for centuries? Carolyn Abbate and Roger Parker answer this question in
their “effervescent, witty” (Die Welt, Germany) retelling of the history of opera,
examining its development, the musical and dramatic means by which it communicates,
and its role in society. Now with an expanded examination of opera as an institution in
the twenty-first century, this “lucid and sweeping” (Boston Globe) narrative explores
the tensions that have sustained opera over four hundred years: between words and
music, character and singer, inattention and absorption. Abbate and Parker argue that,
though the genre’s most popular and enduring works were almost all written in a
distant European past, opera continues to change the viewer— physically, emotionally,
intellectually—with its enduring power.
-A History of Cookbooks provides a literary and historical overview of the cookbook
genre, exploring its development as an important part of food culture beginning in the
Late Middle Ages. Studying cookbooks from various Western cultures and languages,
Henry Notaker traces the transformation of recipes from brief notes with ingredients into
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detailed recipes with a specific structure, grammar, and vocabulary. In addition, he
reveals that cookbooks go far beyond offering recipes: they tell us a great deal about
nutrition, morals, manners, history, and menus while often providing entertaining
reflections and commentaries. This innovative book demonstrates that cookbooks
represent an interesting and important branch of nonfiction literature.---Provided by
publisher.
The world's most comprehensive, well documented, and well illustrated book on this
subject. With extensive subject and geographical index. 30 photographs and
illustrations - mostly color. Free of charge in digital PDF format.
Deriving from a special issue on "China Watching" (Journal of China Tourism
Research), this book presents the readers with a collection of seven independent
research reports that adopt cross-cultural communication and cultural studies
approaches to China tourism. Topics covered include the authenticity in cultural
diffusion, the articulation of China through tourism, cross-cultural comparison of
vacation consumption interpretation, the Chinese gaze of Europe, influence of
globalization and localization on the development of tourism, behavioral implications of
Chinese outbound tourism, and citing behaviors of Chinese tourism researchers from
foreign language sources. The book will be of great interest to academic researchers,
graduate students, policy makers, and destination managers who are interested in
China tourism. The varied aspects covered, together with the engaging writing style,
makes the text a pleasure to read. This book was published as a special issue of the
Journal of China Tourism Research.
"This book will help the reader see that Italian food is not off limits for people with
diabetes. It will help change the way Italian cuisine is viewed abroad, and demonstrate
ways in which traditional Italian food can be part of a diabetes-friendly eating plan"-This book introduces readers to a wide range of interpretations that take oral history
and folklore as the premise with a focus on Italian and Italian American culture in
disciplines such as history, ethnography, memoir, art, and music.
The only comprehensive and up-to-date book on the subject of Italian cinema available
anywhere, in any language.
Illustrated throughout with original drawings by Luciana Marini, this will bethe standard
reference on one of the world's favorite foods for many years tocome, engaging and
delighting both general readers and food professionals.
The world's most comprehensive, well documented, and well illustrated book on this
subject. With extensive subject and geographic index. 144 photographs and
illustrations. Free of charge in digital PDF format.
The world's most comprehensive, well documented, and well illustrated book on this
subject. With extensive subject and geographical index. 378 photographs and
illustrations - mostly color. Free of charge in digital PDF format on Google Books.
The world's most comprehensive, well documented, and well illustrated book on this
subject. With extensive index. 145 photographs and illustrations. Free of charge in
digital format on Google Books.
From the prehistoric era to the present, food culture has helped to define civilizations. This
reference surveys food culture and cooking from antiquity to the modern era, providing
background information along with menus and recipes. Food culture has been central to world
civilizations since prehistory. While early societies were limited in terms of their resources and
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cooking technology, methods of food preparation have flourished throughout history, with food
central to social gatherings, celebrations, religious functions, and other aspects of daily life.
This book surveys the history of cooking from the ancient world through the modern era. The
first volume looks at the history of cooking from antiquity through the Early Modern era, while
the second focuses on the modern world. Each volume includes a chronology, historical
introduction, and topical chapters on foodstuffs, food preparation, eating habits, and other
subjects. Sections on particular civilizations follow, with each section offering a historical
overview, recipes, menus, primary source documents, and suggestions for further reading. The
work closes with a selected, general bibliography of resources suitable for student research.
Timelines help users identify key events related to the history of cooking Topical essays cover
important subjects across cultures Sections on particular civilizations, regions, or countries
provide historical coverage of cooking methods and food culture Recipes, sample menus, and
other documents give readers important information about cooking methods and food history
within particular societies Suggestions for further reading direct users to additional sources of
information
Grandpa Leo is saddened by some devastating news and keeps it a secret from his only
grandson, Samuelle. As Samuelle's legal guardian, Grandpa Leo decides Venice, Italy would
be the perfect place for a trip-and much more. Not only is Venice charming, but also Grandpa
Leo's roots stem back to this magical place and he has family there. Once in Venice, they
share many adventures, and Grandpa Leo stumbles upon someone special from his past.
Meanwhile, Grandpa Leo struggles with when to break the news to Samuelle, but with
Samuelle's growing fondness for Venice and his new relatives and friends, the challenge may
be a little easier to face. Eventually, Venice becomes a special place in their hearts forever.
Until the beginning of the eighteenth century, to be 'Italian' meant to identify with a number of
collective memories, rather than a national memory. Yet there are elements of continuity that
have shaped Italian identity over the past 1,500 years. Religion, food, art and architecture, a
literary language, as well as a particular relationship between cities and countryside, between
family and civil society have all contributed to present day Italian culture and politics. Baldoli
explores the history of Italy as a country, rather than as a nation, in order to trace its
fascinating cultural and political development. Offering a way into each period of Italian history,
the book brings Italy's past to life with extracts from poetry, novels and music. Drawing on the
latest research published in English and Italian, this is the ideal introduction for all those
interested in Italy's cultural and social past and its significance for the country's present.
For almost thirty years, David Thomson’s Biographical Dictionary of Film has been not merely
“the finest reference book ever written about movies” (Graham Fuller, Interview), not merely
the “desert island book” of art critic David Sylvester, not merely “a great, crazy masterpiece”
(Geoff Dyer, The Guardian), but also “fiendishly seductive” (Greil Marcus, Rolling Stone). This
new edition updates the older entries and adds 30 new ones: Darren Aronofsky, Emmanuelle
Beart, Jerry Bruckheimer, Larry Clark, Jennifer Connelly, Chris Cooper, Sofia Coppola, Alfonso
Cuaron, Richard Curtis, Sir Richard Eyre, Sir Michael Gambon, Christopher Guest, Alejandro
Gonzalez Inarritu, Spike Jonze, Wong Kar-Wai, Laura Linney, Tobey Maguire, Michael Moore,
Samantha Morton, Mike Myers, Christopher Nolan, Dennis Price, Adam Sandler, Kevin Smith,
Kiefer Sutherland, Charlize Theron, Larry Wachowski and Andy Wachowski, Lew Wasserman,
Naomi Watts, and Ray Winstone. In all, the book includes more than 1300 entries, some of
them just a pungent paragraph, some of them several thousand words long. In addition to the
new “musts,” Thomson has added key figures from film history–lively anatomies of Graham
Greene, Eddie Cantor, Pauline Kael, Abbott and Costello, Noël Coward, Hoagy Carmichael,
Dorothy Gish, Rin Tin Tin, and more. Here is a great, rare book, one that encompasses the
chaos of art, entertainment, money, vulgarity, and nonsense that we call the movies. Personal,
opinionated, funny, daring, provocative, and passionate, it is the one book that every filmmaker
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and film buff must own. Time Out named it one of the ten best books of the 1990s. Gavin
Lambert recognized it as “a work of imagination in its own right.” Now better than ever–a
masterwork by the man playwright David Hare called “the most stimulating and thoughtful film
critic now writing.”
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