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Un’innovativa guida pratica per conquistare linea e benessere in un percorso di 4 settimane: giorno per giorno le indicazioni per
una corretta alimentazione, per cancellare le abitudini che provocano il sovrappeso e vincere la fame nervosa. In più: tutti i consigli
utili per vivere in modo pieno e sereno ogni momento della propria giornata e per dedicare a se stessi le attenzioni che ci fanno
sentire sempre bene e valorizzano le nostre qualità.
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.
For many chefs, their gardens are a direct extension of their kitchens. Whether a small rooftop in the city for growing herbs and
spices, or a larger plot with fruit trees and vegetables, these fertile spots provide the ingredients and inspiration for countless
seasonal dishes. Here, for the first time, The Garden Chef presents fascinating stories and signature recipes from the kitchen
gardens of 40 of the world's best chefs, both established and emerging talents, with a wealth of beautiful images to provide visual
inspiration.
Politica, cultura, economia.
The book on salads for all seasons! No matter the combination, whether it's with vegetables, fruits, meat, fish or flowers, and no
matter the degree of difficulty, whether it's elaborate, conventional, or exotic - this book offers a wealth of recipes to serve
throughout the year. Delicious photographs show cooks of all levels of experience how to prepare each creation, while useful
inserts give extra information on key ingredients from oil to vinegar to salt and pepper. This tasty combination ensures that Salads
is more than a primer to salad-preparation - it's the perfect gift for anyone committed to a healthy lifestyle.
Written as a series of interconnected essays—with recipes—Relæ provides a rare glimpse into the mind of a top chef, and the opportunity to
learn the language of one of the world’s most pioneering and acclaimed restaurants. Chef Christian F. Puglisi opened restaurant Relæ in
2010 on a rough, run-down stretch of one of Copenhagen’s most crime-ridden streets. His goal was simple: to serve impeccable, intelligent,
sustainable, and plant-centric food of the highest quality—in a setting that was devoid of the pretention and frills of conventional high-end
restaurant dining. Relæ was an immediate hit, and Puglisi’s “to the bone” ethos—which emphasized innovative, substantive cooking over
crisp white tablecloths or legions of water-pouring, napkin-folding waiters—became a rallying cry for chefs around the world. Today the
Jægersborggade—where Relæ and its more casual sister restaurant, Manfreds, are located—is one of Copenhagen’s most vibrant and
exciting streets. And Puglisi continues to excite and surprise diners with his genre-defying, wildly inventive cooking. Relæ is Puglisi’s muchanticipated debut: like his restaurants, the book is honest, unconventional, and challenges our expectations of what a cookbook should be.
Rather than focusing on recipes, the core of the book is a series of interconnected “idea essays,” which reveal the ingredients, practical
techniques, and philosophies that inform Puglisi’s cooking. Each essay is connected to one (or many) of the dishes he serves, and readers
are invited to flip through the book in whatever sequence inspires them—from idea to dish and back to idea again. The result is a deeply
personal, utterly unique reading experience.
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Experience Yotam Ottolenghi’s wholly original approach to Middle Eastern-inspired, vegetable-centric cooking with over 280 recipes in a
convenient ebook bundle of the beloved New York Times bestselling cookbooks Plenty More and Ottolenghi Simple. From powerhouse chef
and author (with over five million book copies sold) Yotam Ottolenghi comes this collection of two fan favorites. These definitive books feature
over 280 recipes—spanning every meal, from breakfast to dessert, including snacks and sides—showcasing Yotam’s trademark dazzling,
boldly flavored, Middle Eastern cooking style. Full of weeknight winners, for vegetarians and omnivores alike, such as Braised Eggs with
Leeks and Za’atar, Polenta Chips with Avocado and Yogurt, Lamb and Feta Meatballs, Baked Orzo with Mozzarella and Oregano, and
Halvah Ice Cream with Chocolate Sauce and Roasted Peanuts, Essential Ottolenghi includes: Plenty More: More than 150 dazzling recipes
emphasize spices, seasonality, and bold flavors. Organized by cooking method, from inspired salads to hearty main dishes and luscious
desserts, this collection will change the way you cook and eat vegetables. Ottolenghi Simple: These 130 streamlined recipes packed with
Yotam’s famous flavors are all simple in at least (and often more than) one way: made in thirty minutes or less, with ten or fewer ingredients,
in a single pot, using pantry staples, or prepared ahead of time for brilliantly, deliciously simple meals.
Featuring more than 70 fresh, vibrant recipes to nourish and inspire, including quick and easy meals, soulful comfort food and store cupboard
'throw togethers', the dishes in wagamama your way are designed to be flexible for everyday and everyone. From vegan katsu curry and
vegetarian firecracker to mandarin chicken salad, expect to find variations on wagamama classics as well as new favourites. Chapters
include 'fast + easy', 'bowls of goodness', 'ways with the wok', 'something sweet' and 'sauces + sides'. Many of the recipes are either vegan or
vegetarian, and for those that aren't there are alternative ingredient suggestions to create plant-based versions. With inspiring photography,
wagamama your way provides all the ideas you need for easy, mindful nourishment.
Learn the language of la dolce vita! For anyone who wants to learn and enjoy the most expressive and romantic of languages, the third
edition of 'The Complete Idiot's Guide to Learning Italian' is the first choice for a whole new generation of enthusiastic students of Italian. This
updated edition includes two new quick references on verbs, grammar, and sentence structure; two new appendixes on Italian synonyms and
popular idiomatic phrases; and updated business and money sections. First two editions have sold extraordinariy well. Italian is the fourth
most popular language in the United States.
A festive cookbook from award-winning food writer Kate Young. The perfect Christmas gift for cooks and bibliophiles alike. The Little Library
Christmas is a collection of 50 festive recipes from Kate Young, the Little Library cook, including 20 favourites and 30 brand new creations.
From edible gifts and cocktail party catering, to the big day itself and ideas for your leftovers, this book will guide you through the Christmas
period with meals, treats, tipples and – of course – plenty of reading recommendations. With beautiful photographs throughout and in a
gorgeous, giftable format, this is the perfect book to put under your tree this Christmas.
Named one of the Top 10 Cookbooks of 2017 by the Los Angeles Times! Authentic Asian Cooking Made Simple for Everyone Jet Tila knows
a thing or two about authentic Asian cuisine. From a kid growing up in LA in a Thai and Chinese family to a prominent chef, restaurant owner
and judge on Cutthroat Kitchen, he brings his years of experience and hard-earned knowledge together in this breakthrough book. Step
inside Jet’s kitchen and learn the secrets to making your favorite Asian dishes taste better than takeout. Here are some of the recipes you’ll
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learn to master: -Korean BBQ Short Ribs on Coke -Jet’s Famous Drunken Noodles -Beef Pho -Miso Roasted Black Cod -Panang Beef Curry
-Vietnamese Banh Mi Sandwich -Sweet Chili Sriracha Hot Wings And if you haven’t made your own Sriracha yet, Jet’s killer recipe will
change your life. All in all, you get Jet’s 101 best Asian recipes to impress your friends and family, not to mention all sorts of chef-y tips on
flavor, technique, history and ingredients that will make you a better cook. Time to kick ass with your wok, Jet Tila–style!
Fresh and Light is Donna Hay's answer to finding the perfect balance. Designed to complement her hugely popular existing repertoire, it is full
of new recipes that combine fresh and flavoursome ingredients. Ditch the diet and find the balance - Fresh and Light is mindful of fat and
carbohydrates, but focuses on flavour and variety, without the guilt. With chapters divided by meals, Fresh and Light offers a multitude of
recipes for those times when you're seeking something a little more virtuous. Start your day the right way with five-grain porridge or
asparagus, tomato and feta egg-white omelette. Store up an array of go-to recipes for fast but healthy weekday dinners such as lemon and
goat's cheese roasted chicken, red quinoa, kale and haloumi salad or thai green curry chicken skewers. Treat yourself but feel a little more
innocent doing it with Donna's chocolate, pistachio and almond biscotti or berry and ricotta slice. Donna shares her fool-proof recipes for light
breakfasts, tasty lunch tips and fast dinner solutions to give you ideas for every time of the day. This book is the answer to that constant
juggle for the perfect balance, with a focus on ease and flavour, but always leaving room for the little indulgences in life.
A kitchen classic for over 35 years, and hailed by Time magazine as "a minor masterpiece" when it first appeared in 1984, On Food and
Cooking is the bible which food lovers and professional chefs worldwide turn to for an understanding of where our foods come from, what
exactly they're made of, and how cooking transforms them into something new and delicious. For its twentieth anniversary, Harold McGee
prepared a new, fully revised and updated edition of On Food and Cooking. He has rewritten the text almost completely, expanded it by twothirds, and commissioned more than 100 new illustrations. As compulsively readable and engaging as ever, the new On Food and Cooking
provides countless eye-opening insights into food, its preparation, and its enjoyment. On Food and Cooking pioneered the translation of
technical food science into cook-friendly kitchen science and helped birth the inventive culinary movement known as "molecular gastronomy."
Though other books have been written about kitchen science, On Food and Cooking remains unmatched in the accuracy, clarity, and
thoroughness of its explanations, and the intriguing way in which it blends science with the historical evolution of foods and cooking
techniques. Among the major themes addressed throughout the new edition are: · Traditional and modern methods of food production and
their influences on food quality · The great diversity of methods by which people in different places and times have prepared the same
ingredients · Tips for selecting the best ingredients and preparing them successfully · The particular substances that give foods their flavors,
and that give us pleasure · Our evolving knowledge of the health benefits and risks of foods On Food and Cooking is an invaluable and
monumental compendium of basic information about ingredients, cooking methods, and the pleasures of eating. It will delight and fascinate
anyone who has ever cooked, savored, or wondered about food.
Explore the hyperlocal approach of acclaimed chef Norbert Niederkofler, from his home in South Tyrol in the Italian Alps to the world and
back. Norbert Niederkofler has dedicated his life and work to South Tyrol's culture and cuisine. He translates the beauty and vivid character
of the mountains into his dishes at St. Hubertus, the only Michelin 3-starred restaurant with completely regional cuisine. Niederkofler's
philosophy, summarized as "Cook the Mountain," is to choose local and seasonal ingredients only after talking to the producers and growers
in person and to honor the ingredients by keeping food waste to a minimum. In the first volume of this 2-book set, brilliant photographs reveal
both unspoiled landscapes and the agricultural and architectural changes humans have made in the past millennia. Striking portraits of locals
capture the people and producers Niederkofler works with. Breathtaking food photography conveys the stunning ingredients and creations
that Niederkofler develops. The second volume includes 80 of Niederkofler's recipes, divided into the four seasons to reflect his ethos of
sustainability. Taken together, Cook the Mountain showcases the unique terroir and cuisine of South Tyrol through the eyes of Niederkofler,
who has embraced his home and given it a new culinary identity.

This is a cookbook designed for parents and children to use together. Thirty simple, classic Italian recipes that appear in both
English and Italian, offering an immersive cultural experience through language, cuisine, and ritual.
A roadmap to help home cooks round out and enhance any meal, for any occasion with 1001 recipes for every type of side dish
imaginable. Every cook struggles over making side dishes, from choosing what goes best with the main course to getting stuck in
a rut making the same tired green beans and rice. But this destined-to-be-dog-ear'd compendium of side dishes changes all that;
more thorough than any other cookbook, our first complete compilation of side dishes offers 1,001 perfect recipes for tonight and
every night, whether you only have a few minutes or need your next dinner-party go-to. Chapters are organized by type of side
dish to help you find just what you're looking for. For weeknight inspiration, Basics You Can Count On offers quick-and-easy
recipes like Skillet-Roasted Brussels Sprouts you can make in just 10 minutes. Having company? Choose elegant sides from
Dinner Party Winners, like a stunning Pommes Anna or Pearl Couscous with Caramelized Fennel and Spinach. Tasked with
bringing a side to a potluck? Potluck Favorites offers recipes that everyone will ask for, like Chopped Caprese Salad. Reimagining
your holiday table? The Holiday chapter mixes reliable standbys like Creamy Mashed Potatoes and Classic Bread Stuffing, with
fresh, seasonal dishes, like Farro Salad with Butternut Squash and Radicchio and Garlic-Scented Mashed Sweet Potatoes with
Coconut Milk and Cilantro. A Bread Basket chapter is included as are creative sauces and toppings for taking things up a notch.
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 importance in the context of Italian history and politics. The illustrations are by the noted Italian
artist Giuliano Della Casa.
*A full range of salad recipes provide for every taste and appetite. Chapters include classic salads, light salads, warm salads, grain
& bean salads, pasta salads, slaws & shredded salads, main course salads, and fruit salads.
Enjoy authentic Italian Insalata in every season! Salads introduces you to the authentic flavors of Italian cuisine in all its glory - the
highest quality fresh ingredients, the subtle balance of tradition and innovation, and, above all, a joyous spirit. From the worldfamous Insalata Caprese to the classic seafood salad of Naples, here are 50 sensational salads to savor.

“Preparatevi a un vortice di feste, emozioni e tentazioni mentre scoprite la Germania, con i suoi paesaggi suggestivi, il
raffinato panorama culturale, l'arte delle grandi città, i castelli romantici e i paesini tradizionali". Esperienze straordinarie:
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foto suggestive; i consigli degli autori e la vera essenza dei luoghi. Personalizza il tuo viaggio: gli strumenti e gli itinerari
per pianificare il viaggio che preferisci. Scelte d’autore: i luoghi più famosi e quelli meno noti per rendere unico il tuo
viaggio.
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