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The Kentucky Housewife Bur

No Marketing Blurb

Allora 1 Bloomsbury Publishing

Un’ assoluta novitll gastronomica: la pasticceria salutistica. Montersino ci spiega come prepa- Foto di Roberto
Sammartini rare dolci doppiamente buoni: per il proprio benessere, e soprattutto per il palato. Latte, uova,
zucchero, lievito, glutine: sempre pill persone soffrono di intolleranze alimentari o sono attente alla linea e alla
qgualitl delle materie prime. In questo agile ricettario il Maestro della pasticceria sana offre tante ottime alternative
per sostituire gli ingredienti impoveriti da processi di raffinazione industriale con alimenti genuini e buoni, come

farro, riso integrale, kamut, zucchero d’ uva, olio extravergine d’ oliva, fruttosio, zucchero di mela e malto. Un dolceypst successf ul

prontuario indispensabile per realizzare crostate, biscotti, torte, creme e pasticcini coniugando sapore e salute.

The Talisman lItalian Cook Book U of Nebraska Press

The acclaimed chef featured in the Emmy-Award winning US PBS series The Mind of a Chef and the Netflix docuseries Chef's Table
explores the rich baking tradition of the Nordic region, with 450 tempting recipes for home bakers Nordic culture is renowned for its love of
baking and baked goods: hot coffee is paired with cinnamon buns spiced with cardamom, and cold winter nights are made cozier with the
warmth of the oven. No one is better equipped to explore this subject than acclaimed chef Magnus Nilsson. In The Nordic Baking Book,
Nilsson delves into all aspects of Nordic home baking - modern and traditional, sweet and savory - with recipes for everything from breads
and pastries to cakes, cookies, and holiday treats. No other book on Nordic baking is as comprehensive and informative. Nilsson travelled
extensively throughout the Nordic region - Denmark, the Faroe Islands, Finland, Greenland, Iceland, Norway, and Sweden - collecting
recipes and documenting the landscape. The 100 photographs in the book have been shot by Nilsson - now an established photographer,
following his successful exhibitions in the US. From the pubisher of Nilsson's influential and internationally bestselling Faviken and The
Nordic Cookbook.

Golos di salute Bur

The Primrose Bakery isaway 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 astips like perfect icing, The Primrose Bakery Book is a baking bible. It is a'so a gorgeously quirky window onto the very
specia day-to-day world of the Primrose Bakery.

Vi aggi o gol oso nella pasticceria sana e buona Hachette UK

A groundbr eaki ng handbook--the "nethod" conpanion to its critically acclai mned predecessor, The
Fl avor Thesaurus--with a foreword by Yotam Otolenghi. N ki Segnit used to follow recipes to
the letter, even when she'd nade a dish a dozen tines. But as she tested the conbi nations that
I nformed The Fl avor Thesaurus, she detected the basic rubrics that underpi nned nost recipes.
Lat eral Cooking offers these formulas, which, once readers are famliar with them w Il 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 fromone to another with just a tweak or two to the nethod or

I ngredi ents. Once you've got the hang of flatbreads, for instance, then its nei ghboring dishes
(crackers, soda bread, scones) will involve the easiest and nost intuitive adjustnents. The
result is greater creativity in the kitchen: Lateral Cooking encourages inprovisation,

resour cef ul ness, and,
Cooking is a practi cal

Lat er al
it's also a highly enjoyable

ulti mately,
book, but,

t he knowl edge and confi dence to cook by heart.
| i ke The Flavor Thesaurus,

read, drawi ng widely on culinary science, history, ideas from professional kitchens,
observations by renowned food witers, and Segnit's personal recollections. Entertaining,
opi ni onated, and inspirational, with a handsone three-col or design, Lateral Cooking will have

you torn between donni ng your apron and settling back in a confortable chair.

Sl eepl ess Nights and Ki sses for Breakfast HOEPLI EDI TORE

Oiginally published in 1839, this Iong-lost classic of Southern cooking includes nore than
1,300 recipes. The foods and recipes featured in this kitchen classic are derived from
Aneri can | ndi an, European, and African sources and reflect a nmerging of the three distinct
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cultures in the Anerican Sout h.

Rest aurant Man Random House

A cel ebration of beer--its science, its history, and its inpact on human cul ture What can beer teach
us about biol ogy, history, and the natural world? From anci ent Mesopotam an fernentation practices to
the resurgent Anerican craft brewery, Rob DeSalle and lan Tattersall peruse the historical record and
traverse the gl obe for engaging and often surprising stories about beer. They explain how we cane to
dri nk beer, what ingredients conbine to give beers their distinctive flavors, how beer's chem stry
wor ks at the nol ecular |evel, and how various societies have regul ated the production and consunption
of beer. Drawi ng from such diverse subject areas as ani mal behavior, ecology, history, archaeol ogy,
chem stry, sociology, |aw, genetics, physiology, neurobiology, and nore, DeSalle and Tattersall
entertain and informw th their engaging stories of beer throughout human history and the science

behind it all. Readers are invited to grab a beer and explore the fascinating history of its
creation.

Le stagioni del cioccolato Editions du Chéne

The New York Tines Bestselling Book--Geat gift for Foodies “The best, funniest, npst

revealing inside | ook at the restaurant biz since Anthony Bourdain’s Kitchen Confidential.”
—Jay Mclnerney Wth a foreword by Mario Batali Joe Bastianich is unquestionably one of the
restaurateurs in Anerica—+f not the world. So how did a nice Italian boy from
Queens turn his passion for food and wine into an enpire? In Restaurant Man, Joe charts a
remar kabl e journey that first began in his parents’ nei ghborhood eatery. Al ong the way, he
shares fascinating stories about his establishnents and his superstar chef partners-—his

not her, Lidia Bastianich, and Mario Batali. Ever since Anthony Bourdain whet literary pal ates
with Kitchen Confidential, restaurant nenoirs have been nai nstays of the bestseller lists.
Serving up equal parts rock 'n’ roll and hard-ass business reality, Restaurant Man is a
conpelling ragu-to-riches chronicle that foodies and aspiring restauranteurs alike wll
hankering to read.

Le mie torte salate Bl oonsbury Publishing USA

The U timte Encycl opedia of Wne, Beer, Spirits & Liqueurs is the definitive guide to al cohol -
based drinks of all kinds.'

Emlia in bocca Random House
"A conprehensive and beauti f ul

be

reference focusing on French baking, witten by award-w nni ng Pastry Chef

Phili ppe Uraca. Contains step-by-step accessible instructions for the creation of these wonderful pastries.
wonder ful pastries. wonderful pastries. wonderful pastries. Book for amateur and professional bakers

al i ke."--Amazon. com

Jane Grigson's Fruit Book Australian Geographic

6 continents, 52 countries, 80 cakes. Cake, in all its nultifarious incarnations, is adored

the world over. Top pastry chef Caire Cark explores six continents of cake culture in this
treasury of adventurous baked delights. Discover the cakes nost | oved around the world and
make the best versions of themin your own hone. These favourites are finessed to perfection
and each given the inimtable Caire CQark twist. An inspiring and diverse range of i ndul gent
cakes for every hone baker to enjoy! Photography by Jean Cazals.

MODERN CLASSI CS Phai don Press

A festive cookbook from award-wi nning food witer
cooks and bibliophiles alike.
reci pes from Kate Young,

Kat e Young. The perfect Christnmas gift for
The Little Library Christnmas is a collection of 50 festive

the Little Library cook, including 20 favourites and 30 brand new
creations. Fromedible gifts and cocktail party catering, to the big day itself and ideas for
your |eftovers, this book wll guide you through the Christnmas period wth neals, treats,

ti pples and — of course — plenty of reading recomendati ons. Wth beautiful photographs

t hroughout and in a gorgeous, giftable format, this is the perfect book to put under your tree
this Christnas.

The Nordi ¢ Baki ng Book Yale University Press

No one's better at making delicious desserts than the Italians.
and clear instructions fromculinary magazi ne Alice Cucina,
from breakfast pastries to birthday and holiday cakes. Learn how to prepare basic puff pastry, shortbread, and
bri oche, before exploring classics like Tiram su with Mascarpone and Espresso; smaller bites including Cream

Puffs (Bigné) with Chocol ate Musseline; and a beautiful Coconut and Mango Chiffon Cake.
80 Cakes From Around the Wrld Ryland Peters & Smal |

Wth these recipes, step-by-step photographs,
it's easy to create delicacies for every occasion,
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Food needs salt. The quantity is a matter of personal taste but sone presence is essential and little is nore
di sappointing fromthe eating perspective than a plate of food that |ooks fabul ous and tastes of very little.
It shows the cook's priorities are all wong, that too nuch tel evision cookery has been watched and not enough
tasting and enjoynent indulged in.' So says Shaun Hill, who in this engagi ng exploration of his 50 years as a
chef, brings his wealth of experience to the table, sharing what he has learnt so that the hone cook can
create truly remarkabl e di shes. Never one to shy away from controversy, he covers everything fromwhy | oca
and seasonal are not necessarily indicators of quality, to why soy beans are best |left for cattle feed and
Budapest is paradise for the greedy. The recipes range from Warm Rock Oysters with Spring Onion Butter Sauce
to Pork in Shirtsleeves and Butterm | k Pudding with Cardanom And al though his comentary is undeniably witty,
it's Shaun's know edge and expert guidance that nmakes this book an invaluable tonme for anyone who takes their
food (but not thenselves) seriously. '"This is a book you need to own; a lifetine's hard work in the kitchen
distilled into sensible brevity. Shaun is a friend and a great cook.' Rick Stein

The Art of Leavened Dough Bonnier Zaffre Ltd.

Once considered "the food of the gods," chocolate is now enjoyed by everyone. Fromthe origins of
cocoa cultivation, to the secrets of the harvesting and drying the beans, all the way to the art of

t he processing, Chocolate Somelier imerses you in the flavors, scents, and infinite variety of
chocol ate. This magnificent volunme, wth stunning photographs by Fabi o Petroni and nout hwateri ng
cocoa- based recipes, is a chocoholic's delight.

50 Easy Reci pes Wiite Star Publishers

Ricette di base spiegate passo a passo - La natura e |la funzione degli ingredienti - Le netodol ogie coll audate
dai grandi maestri. Questo nmanual e e un’introduzione al nondo della pasticceria, scritto in forma senplice e
accattivante cosi da agevolare la lettura di appassionati e principianti. Le preparazioni piu inmportanti della
pasticceria sono suddivise in capitoli a seconda degli ingredienti di base. Per ogni ricetta & suggerita la
tecnica di |avorazione piu efficace e sono evidenziati gli errori da evitare.

How t o eat a peach Penguin

A followup to the successful 'The Scandi Kitchen' (published Septenber 2015), this new book from Bronté Aurel
features over 60 recipes for cakes, bakes and treats fromall over Scandi navia. Fromindul gent cream
confections to honely and conforting fruit cakes and traditional breads, sweet buns and pastries.

Tea Fit for a Queen Penguin

Massi mo Bottura, the world' s best chef, prepares extraordinary nmeals fromordinary and soneti nes 'wasted'
ingredients inspiring home chefs to eat well while living well. 'These dishes could change the way we feed the
wor |l d, because they can be cooked by anyone, anywhere, on any budget. To feed the planet, first you have to
fight the waste', Massinp Bottura Bread is Gold is the first book to take a holistic | ook at the subject of
food waste, presenting recipes for three-course neals from45 of the world's top chefs, including Daniel Hunm
Mario Batali, René Redzepi, Al ain Ducasse, Joan Roca, Enrique Overa, Ferran & Albert Adria and Virgilio
Martinez. These recipes, which nunber nore than 150, turn everyday ingredients into inspiring dishes that are
del i ci ous, econom cal, and easy to make.

Il piacere di una pasticceria sana e buona University of Toronto Press

Filled with reci pes that have stood the test of time as well as fascinating anecdotes and tal es, Tea
Fit for a Queen reveals how the tradition of afternoon tea started in royal Britain. Over 40 charm ng
reci pes include everything fromdelicate finger sandw ches to Victoria sponge cake, Chel sea Buns and

a Chanpagne Cocktail. In these pages |earn about the infanpbus royals and their connection to the
history of tea; why jam pennies were Queen Elizabeth Il's favourite tea tine treat and how nead cake
cane to be served during Henry VIII's reign. D scover what cake WIlliam and Cat herine sel ected for

their weddi ng and hear why orange-scented scones becane a royal tradition at Kensington Pal ace. Tea
Fit for a Queen presents a taste of palace etiquette to take hone.

A Natural Hi story of Beer Random House

Abbandonate i sensi di colpa e preparatevi a soddisfare ogni dolce tentazione! Che nale c’'¢é a
concedersi una cucchiaiata di tiram su senza glutine o ad addentare una crostatina di farro e
olio extravergine d oliva senza latticini? In questo |libro Luca Montersino nette a

di sposi zione il suo sapere in oltre 60 ricette, da quelle originali ai classici

i ntranontabili, rigorosanente preparati secondo |la filosofi a del “goloso di salute”. Dopo un
capitolo biografico in cui racconta |la sua storia e |a passione per questo nestiere, ecco la
scuola di pasticceria vera e propria: |le basi cone il pan di Spagna, |la pasta sfoglia, |la
frolla e i lievitati, e poi le crene e le nmeringhe, e gli ingredienti che spaziano al di la
dei tradizionali farina-burro-uova. Luca vi svela inoltre i trucchi e i segreti per riuscire
al neglio nelle vostre preparazioni. Grazie a questo prezioso libro illustrato anche chi
soffre di allergie o intolleranze trovera delle valide soluzioni in cereali conme kanut e
quinoa, e chi & a dieta risolvera i problem calorici utilizzando grassi vegetali, cone |’'olio
di riso, e zuccheri, cone il maltitolo o il fruttosio.
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