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A full range of salad recipes provide for every taste and appetite.
Chapters include classic salads, light salads, warm salads, grain
and bean salads, pasta salads, slaws and shredded salads, main
course salads, and fruit salads.
Paris may be the capital of haute cuisine, but expat Marc Gross-
man craves the food he grew up with in New York and Brooklyn.
So he has lovingly recreated those iconic recipes, from blintzes,
bialys, and black & white cookies to pork buns, matzo ball soup,
and everything in  between.  Grossman zooms in  on particular
neighborhoods and their special fare, even including addresses of
his favorite restaurants.
The life and times of the Great British Pudding, both savoury and
sweet - with 80 recipes re-created for the 21st century home
cook Jamie Oliver says of Pride and Pudding 'A truly wonderful
thing of beauty, a very tasty masterpiece!' BLESSED BE HE THAT
INVENTED PUDDING The great British pudding, versatile and won-
derful in all its guises, has been a source of nourishment and de-
light since the days of the Roman occupation, and probably even
before then. By faithfully recreating recipes from historical cook-
ery texts and updating them for today's kitchens and ingredients,
Regula Ysewijn has revived over 80 beautiful puddings for the
modern home cook. There are ancient savoury dishes such as the
Scottish haggis or humble beef pudding, traditional sweet and
savoury  pies,  pastries,  jellies,  ices,  flummeries,  junkets,  jam  ro-
ly-poly and, of course, the iconic Christmas pudding. Regula tells
the story of each one, sharing the original recipe alongside her
own version, while paying homage to the cooks, writers and mo-
ments in history that helped shape them.
#1 NEW YORK TIMES BESTSELLER! Bake your way through Hog-
warts  School  of  Witchcraft  and  Wizardry!  Inspired  by  the  films,
this is  the ONE and ONLY official  Harry Potter cookbook! Packed
with over 40 recipes and gorgeous, eye-catching photography,
this baking cookbook is a must-have for every Harry Potter fan.
Delight  in  43  tasty  recipes  inspired  by  the  Harry  Potter  films!
From  Pumpkin  Patch  Pies  to  Owl  Muffins,  Luna's  Spectrespecs
Cookies  to  Hogwarts  Gingerbread,  The Official  Harry  Potter  Bak-
ing Cookbook is  packed with mouthwatering recipes that will,
dare we say, ... ensnare the senses. Host a Great Hall-inspired
feast for your friends or delight in a portion for one. Includes
recipes for all kinds of delicious baked goods, as well as nutrition-
al and dietary information. This baking cookbook is great for ev-
eryone and includes gluten-free, vegetarian, and vegan recipes
as well!
"The foodie book of the year" The Spectator ''An inspiring book
for  city  dwellers  who  pine  for  the  bounty  of  a  countryside
hedgerow' Sunday Times 'The forager's magic trick; To conjure a
meal out of seemingly nothing and ensure you never look the

same way at a neglected green space again' Daily Telegraph 'I
love the idea that I could pick up dinner from a local park rather
than from a shop on the way home. A book about urban forging
could so easily have been worthy, but it's an entertaining read
with recipes: get ready for nettle tempura...' Delicious magazine
'A man after my own heart.' Mark Hix 'That is the final act of the
forager's magic trick. To conjure a meal out of seemingly nothing,
and ensure you never look the same way at a neglected green
space again' The Telegraph Once you start foraging, you'll never
look at the city around you in the same way again. As we walk
through the city with our headphones in or our eyes glued to
screens, it's easy to forget that we are surrounded by wonderful
things to eat. Our parks, pathways, gardens and wild spaces are
crammed full  of  delicious,  nutrient-rich plants;  all  we need to
know is how to find them. From dandelions to winter cress,  wild
garlic to chickweed and ground ivy to water mint, this book takes
us through a year of delicious, foraged food. Each entry is illustrat-
ed in colour to help you identify the plant and followed by a
recipe using these remarkable ingredients. In The Edible City, ur-
ban forager John Rensten gives us the tools to identify, source
and cook delicious food from the year-long bounty around us,
whether  that's  nettle  and three-cornered leek gnocchi,  winter
purslane pesto, or stinging nettle tempura. This account of a year
of urban foraging is perfect for any nature lover or home cook
looking for exciting new ingredients to experiment with.
In this beautifully illustrated series, discover hundreds of delicious
recipes for  salads,  soups and pasta.  Each is  photographed in
exquisite,  hand-decorated bowls  that  reflect  the unique regional
designs from which the recipe originates. SALADS Discover hear-
ty and wholesome salads for every occasion. Includes classics
such as Caesar salad, Tabbouleh, Salade niçoise, Blue cheese &
potato salad, Chicken waldorf, and Tuscan bread salad.
Melons are the vegetable garden’s crown jewels—and Amy Gold-
man’s lifelong passion and calling. Her new book, THE MELON,
will entice and educate, whether you are a passionate gardener,
a locavore, or simply delight in the inherent beauty and evanes-
cence of the fruits of the vine. THE MELON was produced by Amy
Goldman in  collaboration  with  celebrated  photographer  Victor
Schrager over the course of nine years. It’s a cut above their
award-winning melon book MELONS FOR THE PASSIONATE GROW-
ER, published in 2002. In the intervening years, Goldman has
grown as a gardener and has learned a lot more. She has taken
advantage of recent research findings that informed her thinking
on crop history and best cultural practices. THE MELON includes
additional  horticultural  groups  of  melon  and  gives  watermel-
on—which is less genetically diverse—more of a fair shake. Much
like the word “cantaloupe,” which is used colloquially and erro-
neously by Americans to describe muskmelon, the word “melon”
is commonly used in the United States to refer to both melon and
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watermelon.  These  vining  crops  belong  to  two  different  species
within the Cucurbitaceae or gourd family of plants. Melon and wa-
termelon are now among the world’s most important vegetable
crops. The 125 varieties illustrated and described in THE MELON
comprise 85 melons and 40 watermelons from all over the globe.
Their stories are as diverse as the melons themselves. In addition
to the stunning portraits and beauty shots and detailed descrip-
tions of melons, THE MELON includes in-depth sections on picking
and choosing melons and watermelons in the market, growing
them in the garden, and saving pure heirloom seeds. Mouth-wa-
tering recipes by renowned cookbook author Mindy Fox complete
the journey from seed to table.
Capturing the magic and finest festive traditions of Fortnum & Ma-
son, Christmas and Other Winter Feasts gathers together every-
thing you need to enjoy a truly delicious winter.
The world's most inventive and interactive doodle book.
Enjoy authentic  Italian insalata in  every season!  Salads intro-
duces you to the true 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 world-fa-
mous Insalata Caprese to the classic seafood salad of Naples,
here are 50 sensational salads to savor.
Romania is a true cultural melting pot, rooted in Greek and Turk-
ish traditions in the south, Hungarian and Saxon in the north and
Slavic in the east and west. Carapathia, the first book from food
stylist and cooking enthusiast Irina Georgescu, aims to introduce
readers to Romania's bold, inventive and delicious cuisine. Bring-
ing the country to life with stunning photography and recipes, it
will take the reader on a culinary journey to the very heart of the
Balkans, exploring it's history and landscape through it's tradi-
tions  and  food.  From fragrant  pilafs,  sour  borsch  and  hearty
stews, to intricate and moreish desserts, this book celebrates the
dishes from a culture living at the crossroads of eastern and west-
ern traditions.
Recipes  and  stories  to  learn  all  about  Japan's  food  culture.
Recipes,  anecdotes,  histories  and  stories,  maps,  techniques,
stylings, utensils, native ingredients -- this is a colorful invitation
to  discover  the  look  and  aromas  and  flavors  of  Japan.  How  to
make sushi? What is the traditional method of making miso soup?
How do you make a full Japanese meal? What are the most fre-
quently cooked dishes in the izakaya? How do you garnish and
pack a bento box? Here are the answers in a charmingly, and
beautifully, illustrated paperback book. From how to use Japanese
knives, chopsticks and cooking vessels, to familiar and unusual
seafood (and seaweed!), Japanese vegetables, fruits and soy, the
illustrations are clear,  atmospheric  and empowering.  The text
runs from ingredients and places to buy them, to simple dishes
and whole meals. The design is really fun, and this is a handbook
every cook will want to own -- or give to friends and family.
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 best-
selling cookbooks Plenty More and Ottolenghi Simple. From pow-
erhouse chef and author (with over five million book copies sold)
Yotam Ottolenghi comes this collection of two fan favorites. Th-
ese  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 vege-
tarians 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 sim-
ple meals.
The "Notizie" (on covers) contain bibliographical and library news
items.
NEW YORK TIMES BESTSELLER • 80 recipes inspired by the magi-
cal world of Dungeons & Dragons “Ready a tall tankard of mead
and brace yourself for a culinary journey to match any quest!”—-
Tom Morello, Rage Against the Machine From the D&D experts be-
hind Dungeons & Dragons Art & Arcana comes a cookbook that in-
vites fantasy lovers to celebrate the unique culinary creations
and  traditions  of  their  favorite  fictional  cultures.  With  this  book,
you can prepare dishes delicate enough to dine like elves and
their drow cousins or hearty enough to feast like a dwarven clan
or an orcish horde. All eighty dishes—developed by a professional
chef—are delicious,  easy to prepare, and composed of whole-
some ingredients readily found in our world. Heroes’ Feast in-
cludes recipes for snacking, such as Elven Bread, Iron Rations, sa-
vory Hand Pies, and Orc Bacon, as well as hearty vegetarian, mea-
ty, and fish mains, such as Amphail Braised Beef, Hommlet Gold-
en Brown Roasted Turkey, Drow Mushroom Steaks, and Pan-Fried
Knucklehead Trout—all which pair perfectly with a side of Otik’s
famous fried spiced potatoes. There are also featured desserts
and cocktails—such as Heartlands Rose Apple and Blackberry Pie,
Trolltide Candied Apples, Evermead, Potion of Restoration, and
Goodberry Blend—and everything in between, to satisfy a craving
for any adventure.
A career flavor scientist who has worked with such companies as
Lindt, Coca-Cola and Cadbury organizes food flavors into 160 ba-
sic  ingredients,  explaining  how  to  combine  flavors  for  countless
results, in a reference that also shares practical tips and whimsi-
cal observations.
Vegetles from an Italian Garden features 400 delicious recipes
showcasing over 40 different kinds of vegetles newly collected by
the editors behind the classic Italian cooking bible, The Silver
Spoon.  Authentic  and  easy-to-use,  the  book  will  reveal  how
Italians use vegetles year-round to prepare simple yet crowd--
pleasing dishes. The book is organized by season in four color--
coded sections (Spring, Summer, Fall and Winter) to help you con-
veniently browse for recipes by time of year. Each season is subdi-
vided into chapters for different vegetles highlighting best-known
varieties, appearance, storage and preparation and everything
you  need  to  know to  maximize  flavor  and  nutritional  content.  It
even includes information on how to plant and harvest each vege-
tle in your own home garden. Then come the recipes! Each sea-
son  includes  approximately  100  recipes  organized  further  by
main vegetle ingredient. For example for Spring, the book reveals
how to utilize the best of the season?s bounty with main ingredi-
ents including Spinach, Swiss Chard, Wild Greens, Artichokes, As-
paragus, Fava Beans, Peas, Radishes, Avocados, Onions and Bel-
gian  Endive.  Offering  something  for  everyone,  two-thirds  of  the
recipes are vegetarian,  and the remaining third  feature beef,
chicken, pork or fish as co-stars and are coded with unique sym-
bols to make pleasing any dietary preference easy. As stated in
the book?s introduction by the Editors, ?Italian cuisine is by no
means vegetarian, but vegetles play an important and integral
role to every meal.?
Mangià ad campagna è un viaggio nella civiltà contadina delle col-
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line dell’Oltrepò Pavese, realizzato attraverso il tramite della cuci-
na locale del Novecento. Ma non si limita a essere una semplice
elencazione di ricette, bensì arricchisce l’impianto usuale del libro
di cucina di elementi imprescindibili per il conseguimento del suo
scopo: è una guida culinaria illustrata, semplice e organizzata in
maniera razionale, è integrata da puntualizzazioni storiche e note
di folklore (dalla Sira di Sèt sén -l’antivigilia di Natale- alle pre-
parazioni del Carnevale ai piatti di ogni giorno). Mangià ad cam-
pagna è dunque un richiamo costante a un modo di vivere legato
ai ritmi naturali e agronomici della Terra; un mondo forse ormai
passato ma che, al contrario, dimostra sempre più (come sottolin-
ea anche Carlin Petrini, patron di Slow Food e di Terra Madre) la
sua validità per il presente e per il futuro, per ricostruire la memo-
ria del gusto di una delle meno celebrate ma più autentiche zone
della nostra Italia. Carlo Petrini, Presidente di Slow Food, nella sua
prefazione al  testo,  così  evidenzia  l’operazione realizzata  dal-
l’autrice: “È questo, a mio parere, il principale merito del lavoro
della Bazzini, ossia la sua capacità di rimettere al centro, di ridare
valore a quello che la civiltà contadina ha elaborato nella sua sto-
ria secolare. La cucina degli avanzi, la cucina dei prodotti meno
nobili, la cucina del recupero delle materie prime di scarto tor-
nano al centro, tornano a occupare il posto centrale che spetta
loro. Leggete il libro Mangià ad Campagna e provate a riprendere
possesso di quel patrimonio di conoscenze e tradizioni che hanno
contribuito a fare di noi quello che siamo. Buona lettura.”

Istanbul Cult Recipes invites you to explore an ancient and capti-
vating city through its cuisine - a vast gastronomic culture spann-
ing centuries and influences, from Europe, the Middle East, Cen-
tral  Asia  and the Mediterranean.  Istanbul's  long-standing love
affair with food is reflected in the delicacies on offer at all hours
of the day and night. The streets of the city pulse with restau-
rants, cafes and street vendors - each selling their version of dish-
es beloved throughout Turkey: addictive street food; elegant and
contemporary restaurant cuisine; and the fresh, healthy dishes
cooked in homes across the country. The recipes mirror this diver-
sity.  Take  your  pick  of  lively  Turkish  breakfasts;  linger  over
delectable little plates of meze; try your hand at making breads
and kebabs sold from the city's food carts, and master the art of
making sweets such as baklava, helva and, of course, the unctu-
ous Turkish delight. With maps highlighting some of the author's
favourite food destinations, and profiles on some of the city's pro-
prietors and chefs, let Istanbul Cult Recipes envelop you in its pas-
sion for Turkish food.
“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: 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.


