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The China Study Cookbook Edizioni
Gribaudo
Viaggio nell'emisfero del gusto
rappresenta un'avventura (una sorta di
viaggio appunto) che si snoda attraverso
un percorso articolato di costumi, colori,
spazi ed emozioni, dove la cultura della
tradizione culinaria italiana sconfina
nelle note colorite di cucina etnica,
indossando spesso i panni della mia
cucina personale. L'estro e la creatività,

spesso solo accennate, aprono una
finestra di sperimentazione che talvolta
si dissocia dal rigore del "classico".
Sensazioni ed emozioni legate al gusto si
fondono nel tentativo di rompere gli
schemi monotoni della ripetitività, fino
ad abbozzare una simbiosi con l'arte e
l'estetica. Elementi di completamento
come l'accostamento ai vini, la
conoscenza degli aromi e delle spezie,
cenni sulla palatabilità, in un contesto
che sà di velata formazione alla cucina,
impreziosiscono l'opera. "Viaggio
nell'emisfero del gusto", costituisce un
itinerario di viaggio flessibile, ma
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rigoroso per chi volesse affrontare un
modo alternativo per avvicinarsi al
fantastico mondo della cucina.
Hamburger Gourmet Jumpstart
request for Mondadori Libri Electa Trade
This sparkling book was first published in
France in 2005 and has been
magnificently translated into English by
the food writer and historian Giles
MacDonogh. It is part cookery book, part
dictionary and part cultural study of
testicles: human and animal. Their
culinary use is the bedrock, although it
would be impossible to ignore the wider
implications of these anatomical jewels.
Blandine Vié has a delicious way with
words, and a delight in exploring the
furthest corners of our vocabulary, both
scurrilous and euphemistic.The book
opens with a discussion of balls, of pairs,

of virility and the general significance
thereof; it then delves more deeply into
the culinary use of testicles, in history
and across cultures; there follows a
recipe section that ranges the continents
in search of good dishes, from lamb’s fry
with mushrooms, to balls with citrus
fruit, to the criadillas beloved of
bullfighters, and Potatoes Léontine,
stuffed with cocks’ stones. (There are,
however, no recipes for cannibals.) To
close, there is an extensive dictionary or
glossary, drawing on many languages,
which illustrates the linguistic richness
that attaches to this part of the body. It
is in this section particularly that the
ingenuity and intelligence of the
translator is on display as he converts
the French original into something
entirely accessible to the English reader.
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Il mio libro dei dolci fatti in casa Prospect
Books (UK)
The action-packed and gripping new
adventure by number one bestselling
author, Wilbur Smith, about one man's
quest for revenge. 'An exciting, taut and
thrilling journey you will never forget' -
Sun THE DESIRE FOR REVENGE CAN
BURN THE HEART OUT OF A MAN. The
son of a wealthy plantation owner and a
doting mother, Mungo St John is
accustomed to wealth and luxury - until
he returns from university to discover his
family ruined, his inheritance stolen and
his childhood sweetheart, Camilla, taken
by the conniving Chester Marion. Mungo
swears vengeance and devotes his life to
saving Camilla-and destroying Chester.
Camilla, trapped in New Orleans,
powerless as a kept slave and subject to

Chester's brutish behaviour, must do
whatever it takes to survive. As Mungo
battles his own fate and misfortune, he
must question what it takes for a man to
regain his power in the world when he
has nothing, and what he is willing to do
to exact revenge... PRAISE FOR WILBUR
SMITH: 'A Master Storyteller' - Sunday
Times 'Wilbur Smith is one of those
benchmarks against whom others are
compared' - The Times 'No one does
adventure quite like Smith' - Daily Mirror
Golosi di salute Allen & Unwin
Una guida completa alla pasticceria,
compilata da un grande maestro
dell'arte dolciaria. Un volume
indispensabile per chi ama la dolce
scienza, per chi la pratica per passione o
per lavoro e anche per tutti gli
appassionati di cucina. Una vera e
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propria enciclopedia, facile da
consultare, le cui voci sono ingredienti,
tecniche, strumenti e ricette base,
dedicata a chi vuole imparare i trucchi
del mestiere, conoscere le materie prime
e le loro proprietà chimiche e fisiche,
perfezionare i procedimenti, ottenere i
migliori risultati.
In the Kitchen Yale University Press
A celebration of beer--its science, its
history, and its impact on human culture
What can beer teach us about biology,
history, and the natural world? From
ancient Mesopotamian fermentation
practices to the resurgent American craft
brewery, Rob DeSalle and Ian Tattersall
peruse the historical record and traverse
the globe for engaging and often
surprising stories about beer. They
explain how we came to drink beer, what

ingredients combine to give beers their
distinctive flavors, how beer's chemistry
works at the molecular level, and how
various societies have regulated the
production and consumption of beer.
Drawing from such diverse subject areas
as animal behavior, ecology, history,
archaeology, chemistry, sociology, law,
genetics, physiology, neurobiology, and
more, DeSalle and Tattersall entertain
and inform with 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.
Senza zucchero. Tecniche e ricette
innovative per dolci golosi, sani, belli
BenBella Books
Features over one hundred plant-based
recipes, including muesli, black-eyed pea
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salad, German sauerkraut soup, coconut
curry rice, and savory spaghetti squash.
The Sunday Times bestselling thriller
Giunti Editore
Food needs salt. The quantity is a matter
of personal taste but some presence is
essential and little is more disappointing
from the eating perspective than a plate
of food that looks fabulous and tastes of
very little. It shows the cook's priorities
are all wrong, that too much television
cookery has been watched and not
enough tasting and enjoyment indulged
in.' So says Shaun Hill, who in this
engaging exploration of his 50 years as a
chef, brings his wealth of experience to
the table, sharing what he has learnt so
that the home cook can create truly
remarkable dishes. Never one to shy
away from controversy, he covers

everything from why local 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
Buttermilk Pudding with Cardamom. And
although his commentary is undeniably
witty, it's Shaun's knowledge and expert
guidance that makes this book an
invaluable tome for anyone who takes
their food (but not themselves) seriously.
'This is a book you need to own; a
lifetime's hard work in the kitchen
distilled into sensible brevity. Shaun is a
friend and a great cook.' Rick Stein
Golosi di salute. Il piacere di una
pasticceria sana e buona Hachette UK
La mia dolce vita. Le mie ricette del
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cuore e di pasticceria regionaleSenza
zucchero. Tecniche e ricette innovative
per dolci golosi, sani, belliLe dolci
tentazioniViaggio goloso nella
pasticceria sana e buonaBur
Piccola pasticceria salata Australian
Geographic
From Victor Garnier and the team at
blend hamburger, the Parisian
restaurant that has taken this humble
food to towering new heights, this
collection of delicious recipes celebrates
the burger. Reflecting the recent trend
for burgers of every type and
description, Hamburger Gourmet takes
you from the beautiful simplicity of a
classic beef burger to burgers made of
everything from chicken to quinoa, along
with blendies, delicious American sweets
with a French twist. With separate

instructions on buns, sauces and
accompaniments, these 58 recipes will
give even the biggest burger-lover new
ideas for surprising twists on old
favourites.
A Novel pianopiano book bakery di Anna
Lo Piano
NEW YORK TIMES BESTSELLER • A NEW
YORK TIMES NOTABLE BOOK NAMED
ONE OF THE BEST BOOKS OF THE YEAR
BY The Miami Herald • Newsday • The
Huffington Post • Financial Times • GQ •
Slate • Men’s Journal • Washington
Examiner • Publishers Weekly • Kirkus
Reviews • National Post • The Toronto
Star • BookPage • Bookreporter Before
Gabrielle Hamilton opened her
acclaimed New York restaurant Prune,
she spent twenty hard-living years trying
to find purpose and meaning in her life.
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Blood, Bones & Butter follows an
unconventional journey through the
many kitchens Hamilton has inhabited
through the years: the rural kitchen of
her childhood, where her adored mother
stood over the six-burner with an oily
wooden spoon in hand; the kitchens of
France, Greece, and Turkey, where she
was often fed by complete strangers and
learned the essence of hospitality;
Hamilton’s own kitchen at Prune, with its
many unexpected challenges; and the
kitchen of her Italian mother-in-law, who
serves as the link between Hamilton’s
idyllic past and her own future
family—the result of a prickly marriage
that nonetheless yields lasting
dividends. By turns epic and intimate,
Gabrielle Hamilton’s story is told with
uncommon honesty, grit, humor, and

passion. Features a new essay by
Gabrielle Hamilton at the back of the
book Look for special features inside.
Join the Circle for author chats and more.
Le ricette del blog Bur
The Ultimate Encyclopedia of Wine,
Beer, Spirits & Liqueurs is the definitive
guide to alcohol-based drinks of all
kinds.'
The Ultimate Encyclopedia of
Chocolate Springer
Perchè un “altro” libro di cucina?. La
risposta è nei numeri del mio blog “Arte
e Cucina da Clo” dal quale ho estratto le
ricette di questo libro: due anni e mezzo
di lavoro, 250 post pubblicati, 1500
commenti , 120.000 contatti, 311 lettori
fissi ai quali vorrei dare una risposta. Per
seguire le ricette di questo libro non c’è
bisogno di essere uno chef, di avere
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un’attrezzatura di cucina da grande
ristorante, di trovare ingredienti
complicati. Ma solo di un pò di buona
volontà e del bisogno di offrire ai propri
invitati ed alla propria famiglia delle
preparazioni d’effetto e di gusto. La
scelta di pubblicare una raccolta di
ricette di dolci tra le tante tipologie
contenute nel blog è stata semplice: ho
seguito il mio gusto di appassionata di
dolci, di torte, di muffin e creme. La
suddivisione in più sezioni è dovuta alla
necessità di fornire un quadro più
completo possibile partendo dalle
preparazioni di base fino ad arrivare a
quelle più complicate e d’effetto
Lessons and Recipes for the Home Cook:
A Cookbook White Star Publishers
6 continents, 52 countries, 80 cakes.
Cake, in all its multifarious incarnations,

is adored the world over. Top pastry chef
Claire Clark explores six continents of
cake culture in this treasury of
adventurous baked delights. Discover
the cakes most loved around the world
and make the best versions of them in
your own home. These favourites are
finessed to perfection and each given
the inimitable Claire Clark twist. An
inspiring and diverse range of indulgent
cakes for every home baker to enjoy!
Photography by Jean Cazals.
Science in the Kitchen and the Art
of Eating Well Prestel Publishing
Once considered "the food of the gods,"
chocolate is now enjoyed by everyone.
From the origins of cocoa cultivation, to
the secrets of the harvesting and drying
the beans, all the way to the art of the
processing, Chocolate Sommelier
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immerses you in the flavors, scents, and
infinite variety of chocolate. This
magnificent volume, with stunning
photographs by Fabio Petroni and
mouthwatering cocoa-based recipes, is a
chocoholic's delight.
Ma Baseema NYU Press
No Marketing Blurb
Restaurant Man La mia dolce vita. Le
mie ricette del cuore e di pasticceria
regionaleSenza zucchero. Tecniche e
ricette innovative per dolci golosi, sani,
belliLe dolci tentazioniViaggio goloso
nella pasticceria sana e buona
Abbandonate i sensi di colpa e
preparatevi a soddisfare ogni dolce
tentazione! Che male c’è a concedersi
una cucchiaiata di tiramisù senza glutine
o ad addentare una crostatina di farro e
olio extravergine d’oliva senza latticini?

In questo libro Luca Montersino mette a
disposizione il suo sapere in oltre 60
ricette, da quelle originali ai classici
intramontabili, rigorosamente preparati
secondo la filosofi a del “goloso di
salute”. Dopo un capitolo biografico in
cui racconta la sua storia e la passione
per questo mestiere, ecco la scuola di
pasticceria vera e propria: le basi come il
pan di Spagna, la pasta sfoglia, la frolla e
i lievitati, e poi le creme e le meringhe, e
gli ingredienti che spaziano al di là dei
tradizionali farina-burro-uova. Luca vi
svela inoltre i trucchi e i segreti per
riuscire al meglio nelle vostre
preparazioni. Grazie a questo prezioso
libro illustrato anche chi soffre di allergie
o intolleranze troverà delle valide
soluzioni in cereali come kamut e
quinoa, e chi è a dieta risolverà i
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problemi calorici utilizzando grassi
vegetali, come l’olio di riso, e zuccheri,
come il maltitolo o il fruttosio.
The Science of Cooking Youcanprint
Ricette di base spiegate passo a passo -
La natura e la funzione degli ingredienti -
Le metodologie collaudate dai grandi
maestri. Questo manuale è
un’introduzione al mondo della
pasticceria, scritto in forma semplice e
accattivante così da agevolare la lettura
di appassionati e principianti. Le
preparazioni più importanti della
pasticceria sono suddivise in capitoli a
seconda degli ingredienti di base. Per
ogni ricetta è suggerita la tecnica di
lavorazione più efficace e sono
evidenziati gli errori da evitare.
Dalla A alla Z, tutti i segreti dell'arte
dolce Bur

Un’assoluta novità 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 più
persone soffrono di intolleranze
alimentari o sono attente alla linea e alla
qualità 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
dolce prontuario indispensabile per
realizzare crostate, biscotti, torte, creme
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e pasticcini coniugando sapore e salute.
Salt is Essential Head of Zeus Ltd
A kitchen is no different from most
science laboratories and cookery may
properly be regarded as an experimental
science. Food preparation and cookery
involve many processes which are well
described by the physical sciences.
Understanding the chemistry and
physics of cooking should lead to
improvements in performance in the
kitchen. For those of us who wish to
know why certain recipes work and
perhaps more importantly why others
fail, appreciating the underlying physical
processes will inevitably help in
unravelling the mysteries of the "art" of
good cooking. Strong praise from the
reviewers - "Will be stimulating for
amateur cooks with an interest in

following recipes and understanding how
they work. They will find anecdotes and,
sprinkled throughout the book, scientific
points of information... The book is a
pleasant read and is an invitation to
become better acquainted with the
science of cooking." - NATURE "This
year, at last, we have a book which
shows how a practical understanding of
physics and chemistry can improve
culinary performance... [Barham] first
explains, in a lucid non-textbooky way,
the principles behind taste, flavour and
the main methods of food preparation,
and then gives fool-proof basic recipes
for dishes from roast leg of lab to
chocolate soufflé." - FINANCIAL TIMES
WEEKEND "This book is full of interesting
and relevant facts that clarify the
techniques of cooking that lead to the
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texture, taste and aroma of good
cuisine. As a physicist the author
introduces the importance of models in
preparing food, and their modification as
a result of testing (tasting)."- THE
PHYSICIST "Focuses quite specifically on
the physics and food chemistry of
practical domestic cooking in terms of
real recipes... Each chapter starts with
an overview of the scientific issues
relevant to that food group, e.g.
toughness of meat, thickening of sauces,
collapse of sponge cakes and soufflés.
This is followed by actual recipes, with
the purpose behind each ingredient and
technique explained, and each recipe
followed by a table describing some
common problems, causes and solutions.
Each chapter then ends with suggested
experiments to illustrate some of the

scientific principles exploited in the
chapter." - FOOD & DRINK NEWSLETTER
Testicles Scholastic Inc.
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
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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.
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