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One of America's leading experts on Mediterranean cuisine presents a cookbook
devoted to the foods of the bountiful region of Puglia, Italy. The more than 100 recipes
covers everything from pasta and vegetables to seafood. A detailed section for
travelers offers restaurant and hotel suggestions, highlights must-see sites, and
provides a list of dishes and food products that are specialties of the region. 35 photos.
"Calabria in Cucina" contains authentic, regional recipes, as well as local food traditions
and classic wine from the Sila Mountain range to the white cliffs of the Vaticano Cape,
close to Tropea. The easy-to-follow recipes are written by Chef Valentina Oliveri, owner
of the restaurant L'Elibelinde, based in Rende (Cosenza).
Milan-style risotto, pizzoccheri Valtellinesi, and pumpkin tortelli to start; casoeula, Milanstyle cutlets, frogs stewed in tomato to follow, and to send, a slice of sbrisolona cake or
panettone. Lombardy surprises with the richness of its culinary traditions and natural
ingredients, which modernity has barely affected. "Milano in Cucina" captures this
kaleidoscope of flavours, with contributions from some of the most celebrated chefs on
the culinary scene, who pay homage to their territory, and whose skill is able to present
a modern vision in keeping with the region's progressive spirit.
'Glorious and sumptuous. From the simplest dishes through to the more complex, Irini
totally captures the gastronomy of Greece.' Victoria Hislop 'This is my favourite
cookbook of the year. A total joy from start to finish.' Russell Norman 'A treasure trove
of personal and factual information about the food of Greece and its islands.' Simon
Rogan Under the Olive Tree is a stunning and user-friendly collection of delicious
Greek family recipes from Irini Tzortzoglou, the 2019 champion of MasterChef UK.
Including accessible, everyday dishes for the home cook, as well as an entertaining
section full of Irini's tips and tricks for when you have a little more time or want to
impress your guests. Not only is Irini a fabulous cook, but she is a great teacher who
cannot wait to show readers the dishes of her beloved homeland. With over 80 recipes,
from breakfasts to quick dinners via salads full of sunshine, and on to feasting for
Christmas, Easter and dinner parties, this cookbook is Irini's celebration of Greece.
'These recipes represent me as a cook and diner in that I like to experiment a little in
putting flavours together, mixing classic combinations with my own touches.' Recipes
include: * Chickpea and cumin fritters with a lemon and coriander yoghurt dip * Cured
salmon with star anise, yoghurt and ouzo cream, cucumber and fennel salad *
Aubergine topped with bulgur, sultanas, sundried tomatoes and pine nuts * Braised
Octopus in Red Wine with Sweetcorn Puree and Pepper Salsa * Moussaka with beef,
aubergine and red pepper sauce * Slow-roasted lamb with herbs, lemon, mustard and
honey * Olive Oil, Almond and Candied Orange Baklava
A gastronomic tour of Sicily featuring delicious recipes, wine pairings, and beautiful
photographs of the Mediterranean island’s landscapes. With over ninety classic recipes
for appetizers, main courses, and desserts, this cookbook takes readers on a culinary
tour of Sicily. From urban cuisine to traditional folk meals and the home cooking of the
countryside, each dish becomes an excuse to explore Sicily’s gastronomic heritage,
and to share stories of its life, people, and places. Whether delectable arancini (rice
balls), baked stuffed sardines, or cassata, each recipe is organized according to
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Sicily’s regions, and accompanied by a detailed section of wine pairings for each meal.
Additional sections with information on olive oil and local products round out the
cookbook—making it a must-have addition to any home chef’s library.
85 authentic recipes and 100 stunning photographs that capture the cultural and
cooking traditions of the Italian South, from the mountains to the coast. In most
cultures, exploring food means exploring history—and the Italian south has plenty of
both to offer. The pasta-heavy, tomato-forward “Italian food” the world knows and
loves does not actually represent the entire country; rather, these beloved and
widespread culinary traditions hail from the regional cuisines of the south. Acclaimed
author and food journalist Katie Parla takes you on a tour through these vibrant
destinations so you can sink your teeth into the secrets of their rustic, romantic dishes.
Parla shares rich recipes, both original and reimagined, along with historical and
cultural insights that encapsulate the miles of rugged beaches, sheep-dotted
mountains, meditatively quiet towns, and, most important, culinary traditions unique to
this precious piece of Italy. With just a bite of the Involtini alla Piazzetta from farm-rich
Campania, a taste of Giurgiulena from the sugar-happy kitchens of Calabria, a forkful of
’U Pan’ Cuott’ from mountainous Basilicata, a morsel of Focaccia from coastal Puglia,
or a mouthful of Pizz e Foje from quaint Molise, you’ll discover what makes the food of
the Italian south unique. Praise for Food of the Italian South “Parla clearly crafted every
recipe with reverence and restraint, balancing authenticity with accessibility for the
modern home cook.”—Fine Cooking “Parla’s knowledge and voice shine in this
outstanding meditation on the food of South Italy from the Molise, Campania, Puglia,
Basilicata, and Calabria regions. . . . This excellent volume proves that no matter how
well-trodden the Italian cookbook path is, an expert with genuine curiosity and a welldeveloped voice can still find new material.”—Publishers Weekly (starred review)
“There's There’s Italian food, and then there's there’s Italian food. Not just pizza,
pasta, and prosciutto, but obscure recipes that have been passed down through
generations and are only found in Italy… . . . and in this book.”—Woman’s Day (Best
Cookbooks Coming Out in 2019) “[With] Food of the Italian South, Parla wanted to
branch out from Rome and celebrate the lower half of the country.”—Punch “Acclaimed
culinary journalist Katie Parla takes cookbook readers and home cooks on a culinary
journey.”—The Parkersburg News and Sentinel
Polpo e Spada (Catch of the Day) celebrates a rich and detailed understanding of
traditional fishing techniques and seafaring culture within the seafood cuisine of
Southern Italy with vibrant recipes, insights, photographs, and drawings.
This edited volume brings together original sociolinguistic and cultural contributions on
food as an instrument to explore diasporic identities. Focusing on food practices in
cross-cultural contact, the authors reveal how they can be used as a powerful vehicle
for positive intercultural exchange either though conservation and the maintenance of
cultural continuity, or through hybridization and the means through which migrant
communities find compromise, or even consent, within the host community. Each
chapter presents a fascinating range of data and new perspectives on cultures and
languages in contact: from English (and some of its varieties) to Italian, German,
Spanish, and to Japanese and Palauan, as well as an exemplary range of types of
contact, in colonial, multicultural, and diasporic situations. The authors use a range of
integrated approaches to examine how socio-linguistic food practices can, and do,
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contribute to identity construction in diverse transnational and diasporic contexts. The
book will be of particular interest to students and scholars of translation, semiotics,
cultural studies and sociolinguistics.
Discover the unique fusion of flavours that Sicilian food has to offer and bring some
Mediterranean sunshine into your own kitchen. Sicily is a beguiling place and its
prominent position has led to repeated conquests over the centuries, which has left an
extraordinary cultural legacy and a reputation as the melting pot of the Mediterranean.
The island’s unique food is bright, earthy and suffused with the intensity of the Sicilian
sun. Juicy tomatoes, the island’s own fragrant olive oil, wild fennel and citrus fruits are
all staple ingredients. Here you’ll discover authentic recipes for the best food Sicily has
to offer including antipasti, vibrant salads, light soups and pasta dishes. Delicious meat
and fish recipes feature Sarde a Beccaficco (stuffed sardines), and Abbacchio alla
Cacciatovia (pan-fried Spring lamb with herb and anchovy sauce). Sicilians notoriously
have a sweet tooth and are among the best dessert-makers in Italy. Indulge in Pistachio
Gelato, Cannoli (pastry tubes filled with sweetened ricotta) and possibly Sicily’s most
famous export, Cassata.
Sharing Puglia is a beautifully designed modern cookbook, full of spectacular onlocation photography of the breathtaking Puglia region and featuring 80 authentic
Pugliese recipes. Featuring the traditional recipes and stunning photography of the sunkissed Puglia region, Sharing Puglia will transport you to the sapphire waters of the
southern coast of Italy. With this collection of the quintessential culinary delights of
Puglia designed for sharing and entertaining and that celebrate seasonal produce,
you’ll be able to imagine you are sitting by the shores of the Mediterranean, listening to
the soothing sounds of the sea lapping against limestone cliffs, all the while savoring
kingfish crudo with fresh fava beans, lemon, and Caciocavallo or devouring scampi with
fresh chicory and pomegranate.
A fresh take on one of the world’s most adored cuisines – much-loved classics with
creative twists for today's cooks Big Mamma's Cucina Popolare puts a clever
contemporary spin on tradition featuring more than 120 delicious, easy-to-prepare,
imaginative recipes. Created in collaboration with one of the most exciting and
successful Italian restaurant groups in the world, the dishes in this vibrant and
accessible book include true classics such as Risotto alla Milanese and Tiramisù, while
others reflect the most creative Italian food today, with such intriguingly named dishes
as Burrata Flower Power and Double Choco Love. The one thing that unites them all is
that everything enjoys a fresh and modern twist - making this the perfect collection of
recipes for a new generation of food lovers and Italophiles.
Presents Tuscan recipes from the author's family for bread, appetizers, soups, pasta,
seafood, meat, and desserts, with chapters on choosing wine and using Tuscan olive
oil
“The authors showcase their passion for pizza in this intimate, behind the scenes tale
about great artisanal pizza makers in Italy and America.” —Jonathan Goldsmith, owner,
Spacca Napoli Passion for Pizza celebrates the people, personalities, and stories
behind one of the world’s favorite foods. Not only a cookbook and a history book, it is
also a tribute to the people and places that makes this dish a global favorite. It is a
beautifully illustrated volume by a team of award-winning authors, photographers, and
designers who diligently followed the smell of great pizza to wherever it led them.
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Passion for Pizza begins in Italy, introducing readers to pizzaioli in places such as
Naples, Rome, and Palermo. Next up is the pizza of New York, Chicago, and California,
where it’s as essential as baseball and mom’s apple pie. The authors visit the people
who produce the cheeses, tomatoes, flour, and other ingredients used in pizza making,
showing the global reach of locally sourced foods. This exuberant tour guide digs deep
into pizza culture with interviews of oven-makers, consultants, professors, acrobats,
and journalists. With more than fifty easy-to-follow recipes for individual pizzas and
crusts, over forty pizzeria profiles, and twenty profiles of the people behind the pizza,
this book inspires home cooks and aficionados alike. “Passion for Pizza reaches deep
into the heart and soul of pizza makers from around the world. One of the finest, most
groundbreaking books ever written about pizza and its industry.” —Tony Gemignani,
author of The Pizza Bible “Can there be too much pizza? Or books about it? No and
no. New on the pizza front is the gorgeously photographed Passion for Pizza.” —The
Sacramento Bee
Presents a collection of seventy-five recipes for desserts organized by five regions of
southern Italy, with a short history of Italian dessert cooking and advice on ingredients
and cooking equipment.
The gastronomic culture of Puglia captured in 80 recipes. But PUGLIA IN CUCINA is
not just another cookbook: it offers an authentic insight into Puglia's culinary art and
culture, side by side with a photographic journey through the region. Alongside
traditional fare are recipes with a touch of creativity, as well as invaluable advice on
pairing with local wines. The book includes an entire section on wines from historic
wineries, as well as a few new arrivals, and another section is devoted to the herbs of
Puglia. The cuisine of Puglia comes from both the land and sea. Its ingredients reflect
the nature of the region, coming together in dishes that are 'simple' in the noblest sense
of the world. The quality of these ingredients stems from farming and fishing traditions
that are thousands of years old. And since so many of the dishes have the most humble
origins, they are generally easy to prepare.
Cucina Siciliana highlights easy, stylish and yet authentic dishes that readers will want
to make regularly for after-work suppers and casual dinner parties. The recipes are
organised into times of the day, from breakfast and morning snacks with coffee, through
lunch to afternoon refreshments and evening meals. An introductory chapter gives
insights into the island's special food culture. It features information on essential
ingredients plus recipes for the frequently-used storecupboard sauces used to enhance
all manner of foods from pasta and rice to fish and poultry. It is an inspiring book that
will please travellers as well as foodies.
A collection of simple, healthy, flavorful recipes based in the traditions of the southern
Italian region of Puglia. The cuisine of Puglia is famous for being among the best in
Italy. Puglian food is deeply rooted in the traditions of this southern Italian region, its
geography, and its history as the breadbasket of Italy and the largest producer of olive
oil. In this cookbook, beautifully illustrated with recipe and preparation photos as well as
images from Puglia itself, first-time author Viktorija Todorovska (a Chicagoan who
studied cooking at the famed Florentince culinary school Apicius) has created a
memorable introduction to this unsung cuisine. Puglian cooking’s two great benefits
are of huge interest today: it’s very simple, usually requiring little technique and basic
prepartion, and it’s incredibly healthful, as it’s based largely on olive oil and fresh
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vegetables. Puglian cooking as Todorovska presents it here respects the integrity and
quality of the ingredients, which should be as fresh high quality as possible. The recipes
in this cookbook are simple, the ingredients easy to find, and the dishes bursting of
flavor. These are healthful, easy to prepare dishes that should appeal to everyone.
Praise for The Puglian Cookbook “We love that before cranking up the heat at the
stove, Todorovska pauses to make sure we have a deep understanding of the
ingredients that are the fundamentals of Puglian cuisine. She writes for the home cook,
with no fancy tricks, no hard-to-find ingredients.” —Chicago Tribune “For those who
want a taste of excellent, yet different Italian cooking, The Puglian Cookbook is not to
be missed.” —Midwest Book Review
Sicily is an intriguing place. It is other-worldly and beguiling, and has one of the world’s
best cuisines thanks to the complex influences left behind by the Greeks, Romans,
Arabs, Normans, and Spanish throughout the centuries. The island’s unique food is
bright, earthy, and suffused with the intensity of the Sicilian sun. Not surprisingly, many
of the typical dishes are made with fish and seafood. Cream and butter hardly ever
feature; juicy tomatoes or the island’s own fragrant olive oil is used instead. Sheep’s
milk ricotta is another staple ingredient, as are olives, wild fennel, and citrus fruits. Here
you’ll discover authentic recipes for the best food Sicily has to offer, starting with
antipasti. Choose from Arancini di Riso (risotto balls) or Gustoso Olive Bianche (olive
relish). Vibrant salads such as Insalata di Tarocchi (blood orange and red onion salad)
are perfect for the summer as are the light soups and pasta dishes including Minestra di
Tenerumi (zucchini leaf and fresh tomato soup) or Pasta Picchi Pacchi (spaghetti with
almond and tomato pesto). Delicious meat and fish recipes include Sarde a Beccaficco
(stuffed sardines), and Abbacchio alla Cacciatovia (pan-fried Spring lamb with herb and
anchovy sauce). Sicilians notoriously have a sweet tooth and are among the best
dessert-makers in Italy. Indulge in Pistachio Gelato, Cannoli (pastry tubes filled with
sweetened ricotta), and possibly Sicily’s most famous export, Cassata.
The book companion to the new PBS series, Cucina Amore, contains all one hundred
recipes used on the program, from Wild Mushroom Pasta to Tiramisu+a7, the host's
family memories, and a compact disc recording of Italian dinner music. TV tie-in.
"Cucina di Calabria" is the first cookbook ever devoted to the distinctive, lusty food of
Calabria, the toe of the Italian boot. More than 200 recipes offer something for every
cook, whether novice or experienced. All start with simple, fresh ingredients,
transformed into sumptuous dishes with a minimum of effort. The recipes are
interwoven with anecdotes about Calabrian culture and history, traditions and festivals.
Line art & photos.
Apulia (or Puglia) is the heel of Italy, stretching down from the spur of the Italian boot.
Its landscape is often very beautiful and it has wonderful old cities with Romanesque
cathedrals, Gothic castles and a great wealth of Baroque architecture, together with
'rupestrian' churches that contain Byzantine frescoes. But, although far from
inaccessible, until quite recently it was seldom visited by Anglo Saxons. Today,
however, Apulia is becoming fashionable, 'an alternative to Tuscany'. It is featured on
radio and television; travel supplements describe its beaches and its cooking,
supermarkets stock Apulian wine, oil, bread and pasta. Yet almost nothing about the
region has been published in English since the days of Norman Douglas and the
Sitwells. One can find 'holiday histories' of Tuscany, but there is no popular introduction
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to Apulian history, not even in Italian. Our book, which grew out of what was originally
intended as a travel book, has been written to fill the gap by providing a simple,
readable account.
Since its first publication in 1991, Viana La Place's "Verdura" has become a much loved
classic. And with good reason: Its 300 irresistible recipes represent the best of the
Italian approach to vegetable preparation, an earthy yet spirited technique that
celebrates fresh ingredients simply treated. Many readers have made the book their
vegetable cooking bible; those who have not yet added it to their kitchen libraries will
want to do so. Contending that eating well-prepared vegetables helps us to appreciate
life's natural cycles, La Place presents recipes for antipastos, salads, soups,
sandwiches, pasta, risottos, pizzas, and much more. The vegetables she explores run
from the familiar - artichokes, aubergines, radicchio - to the more exotic, such as
chayote, cardoons, and brocciflower. (La Place sautes this cauliflower-broccoli hybrid in
garlic and oil, then tops it with pungent provolone.) Other recipes, such as Soup of
Dried Fava Beans with Fresh Fennel, Fettucine with Peas, Green Onions, and Mint,
Grilled Bread with Mushrooms and Herbs, and Baked Red Pepper Fritatta, give further
evidence of La Place's original yet thoughtful way with the earth's bounty. Desserts are
also included, among them Watermelon with Bittersweet Chocolate Shavings, Grilled
Figs with Honey and Walnuts, and Lemon Granita and Brioche. With a vegetable and
herb guide and an ingredient glossary, Verdura provides comprehensive information
while exciting the palate.
"Even 150 years after unification, Italy is still a divided nation where individual regions
are defined by their local cuisine-- mirrors of their culture, history, and geography. But
the cucina romana is the country's greatest standout. In [this book], journalist Katie
Parla and photographer Kristina Gill capture Rome's unique character and truly evolved
food culture--a [culmination] of two thousand years of history"--Amazon.com.
'Every bookshelf needs this - it's Italian food, but not as you know it' The Times Jamie
returns to cooking the food he loves the most, getting right to heart of the Italian kitchen
in his ultimate go-to Italian cookbook. He shows you that truly authentic Italian cooking
is simple, beautiful and achievable. Find all of the recipes from Jamie's Channel 4 hitseries Jamie Cooks Italy, and many more inside this book. _____________ This
wonderful, best-ever collection of recipes, deliver on big flavours and comfort; a
celebration of truly great Italian food you'll want to cook for yourself, your friends and
your family. Delicious recipes include . . . · GRILLED APRICOT SALAD with thyme,
mozzarella, pink peppercorns and proscuttio · TUNA FETTUCCINE with baby
courgettes, cherry tomatoes, pecorino and crushed almonds · CHICKEN SKEWERS
wrapped in proscuttio with salsa verde stuffing, potatoes and tomatoes · LIMONCELLO
TIRAMISU with vanilla mascapone, crushed cherries and white chocolate Featuring
140 recipes in Jamie's fuss-free and easy-to-follow style, the book has chapters on
Antipasti, Salads, Soups, Pasta, Rice & Dumplings, Meat, Fish, Sides, Bread & Pastry,
Dessert and all of the Italian basics you'll ever need to know. ______________
*SHORTLISTED FOR A NATIONAL BOOK AWARD* 'An irresistible collection of
classic Italian recipes . . .An essential purchase for any fan of Italian cuisine' Daily
Express 'Food is described in Jamie's trademark cheeky chappy style, but infused with
real, in-depth knowledge of Italian food. Bravo, Jamie' Daily Mail
The Tucci Family brings wine pairings, updated recipes, gorgeous photography, and family
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memories to a new generation of Italian food lovers. There is some truth to the old adage
“Most of the world eats to live, but Italians live to eat.” What is it about a good Italian supper
that feels like home, no matter where you’re from? Heaping plates of steaming pasta . . . crisp
fresh vegetables . . . simple hearty soups . . . sumptuous stuffed meats . . . all punctuated with
luscious, warm confections. For acclaimed actor Stanley Tucci, teasing our taste buds in
classic foodie films such as Big Night and Julie & Julia was a logical progression from a
childhood filled with innovative homemade Italian meals: decadent Venetian Seafood Salad;
rich and gratifying Lasagna Made with Polenta and Gorgonzola Cheese; spicy Spaghetti with
Tomato and Tuna; delicate Pork Tenderloin with Fennel and Rosemary; fruity Roast Duck with
Fresh Figs; flavorful Baked Whole Fish in an Aromatic Salt Crust; savory Eggplant and
Zucchini Casserole with Potatoes; buttery Plum and Polenta Cake; and yes, of course, the
legendary Timpano. Featuring nearly 200 irresistible recipes, perfectly paired with delicious
wines, The Tucci Cookbook is brimming with robust flavors, beloved Italian traditions,
mouthwatering photographs, and engaging, previously untold stories from the family’s kitchen.
Plump gnocchi stuffed with juicy plums and then tossed in browned butter, sugar, and
cinnamon? How about pasta filled with dried figs and ricotta, or even chocolate and walnuts?
Yes, Italian food is more than just spaghetti, and tiny Friuli–Venezia Giulia—hidden from tourist
mobs in Italy’s northeast corner—boasts one of the country’s most distinctive regional
cuisines. With influences from Austria, Hungary, and Slovenia, the Friulian people cleverly
merge humble, local ingredients with exotic spices from foreign lands, resulting in a cuisine
that, while often surprising in its blend of sweet and savory flavors, never ceases to delight the
palate. In Flavors of Friuli, Elisabeth Antoine Crawford has compiled eighty of Friuli’s
traditional recipes—including frico (Montasio cheese crisps) and gubana (dried fruit and nut
spiral cake)—and presents them with clear instructions that any home cook can easily follow.
Venice has always been a bustling trade city. Its cuisine is the most profound expression of a
territorial identity and was not immune to contaminations by other cultures. The need to
preserve food during long sea journeys and strong links with the Far East--the origin of the
city's imported spices--generated recipes with unexpected flavours. Nonetheless, the flavour of
Venetian dishes reveals something more than its commercial past. To discover its complexities
you must sail to the lagoon's islands, where the restaurants offer authentic traditional Venetian
cuisine. VENEZIA IN CUCINA captures the essence and inspiration of many of those native
Venetian dishes, including everything from antipasti and entrees to wine pairings and
delectable desserts.
There are many cookbooks about Southern cooking, but precious few celebrate the southern
Appalachian food that has sustained mountain folk past and present. Thankfully, we now have
Joan E. Aller's Cider Beans, Wild Greens, and Dandelion Jelly. Featuring more than 150
recipes for down-home, soul-satisfying dishes, Cider Beans, Wild Greens, and Dandelion Jelly
is more than just a cookbook. Complete with passages on the history, places, and people of
southern Appalachia, along with lush full-color photography of the food and scenery of the
southern Appalachian Mountains, Cider Beans, Wild Greens, and Dandelion Jelly serves as
both a cookbook and a guided tour of the local lore, traditions, and culture of this uniquely
American region.
A beautifully crafted cookbook that charts the food traditions in the towns that skirt the
coastline of Italy’s striking Adriatic Sea. The food of Italy’s eastern coastline mirrors the
memories and traditions of peoples past and present who have lived on the shores of the
Adriatic, with ingredients reflecting the climate and terrain—of course with seafood in
abundance, as well as an array of incredible pasta, rice, polenta, and meat dishes. The Adriatic
coastline runs from the heel of the boot-shaped peninsula at the Ionian Sea, through Puglia
and Venice, to the northern waters of the Gulf of Trieste on the border with Slovenia. Along its
length are rugged rocky coastlines, sandy stretches of beach, lagoons, and wetlands. Spindly
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wooden fishing piers, white washed walls, colorful villages, and sea-facing piazzas dot the
750-mile coastline with a rich history touched by Etruscan, Greek, Roman, Venetian, and
Austrian populations. Join Paola on this beautiful journey where she travels the length of this
relatively unexplored coastline, to find ancient food traditions still thriving.
Ravneet studied at Le Cordon Bleu before taking over the pastry sections at St John,
Llewelyn's and Wild by Tart. Now a freelance chef, she set up industry networking forum
Countertalk in May
Introducing Italy's best kept secret. the cuisine of the Veneto. Food-writer, cook and
photographer Valeria Necchio shares the food and flavours at the heart of the Veneto region in
North Eastern Italy. Veneto includes lovingly written recipes that capture the spirit of this
beautiful and often unexplored region, and Valeria's memories of the people and places that
make the Veneto so special. Packed with fresh ingredients and lively flavours, the recipes
range from the dramatic black cuttlefish stew, through soups, pastas and risottos, a
mouthwatering selection of Italian sweet treats, and sweet and savoury preserves for your
pantry to ensure year-round deliciousness.
“Italy is a beautiful but complicated place, not so much a country as a collection of cultures and
cuisines. Matt Goulding expertly navigates it’s wonders and eccentricities with wisdom and
great passion.” -Anthony Bourdain "Goulding is pioneering a new type of writing about food."
-Financial Times This is not a cookbook. This is something more: a travelogue, a patient
investigation of Italy’s cuisine, a loving profile of the everyday heroes who bring Italy to the
table. Pasta, Pane, Vino is the latest edition of the genre-bending Roads & Kingdoms style
pioneered under Anthony Bourdain’s imprint in Rice, Noodle, Fish ( 2016 Travel Book of the
Year, Society of American Travel Writers ) and Grape, Olive, Pig ( 2017 IACP Award, Literary
Food Writing). Town by town, bite by bite, author Matt Goulding brings Italy to life through
intimate portraits of its food culture and the people pushing it in new directions: Three globetrotting brothers who became the mozzarella kings of Puglia; the pizza police of Naples and
the innovative pies that stay one step ahead of the rules; the Barolo Boys who turned the hilly
Piedmont into one of the world’s great wine regions. Goulding’s writing has never been better,
in complete harmony with the book's innovative design and the more than 200 lush color
photographs that introduce the chefs, shepherds, fisherman, farmers, grandmas, and
guardians who power this country’s extraordinary culinary traditions. From the pasta temples
of Rome to the multicultural markets of Sicily to the family-run, fish-driven trattorias of Lake
Como, Pasta, Pane, Vino captures the breathtaking diversity of Italian regional food culture.

“Some of the happiest years of my life were spent cooking next to Theo. He's an
extraordinary cook and his food is consistently delicious. What a wonderful
cookbook broken down into simple, delicious chapters – I love it.” – Jamie Oliver
From biscotti to limoncello, the world’s love affair with Italian delis goes back
many years. The Italians have taken the very best of Italian produce all over the
world. From Hong Kong to London, Sydney to Brooklyn, people everywhere have
access to a treasure trove of ingredients through Italian delicatessens. Theo
Randall's The Italian Deli Cookbook showcases delicious family recipes using
favourite ingredients. Easily accessible in supermarkets now too, and worth
paying a little extra for the very best, these are transformative ingredients that
can make for easy lunches and suppers, or dinner party centrepieces. With 100
recipes using cured meats, smoked fish, jarred vegetables, vinegars, olives,
pasta, pulses, cheeses and wine, stunning photography throughout, and original,
simple recipes, as well as a directory of classic delicatessens worldwide, elevate
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your cooking the easy way with the expert guidance of world-renowned chef
Theo Randall.

Sometime in the 1950s, Emiko Davies' nonno-in-law began the tradition of ringing
in the new year with tortellini al sugo. He served it along with spumante and a
round of tombola, and sparked a trend; up until the 1970s, you could find tortellini
at midnight on New Year's Eve in the bars around the Tuscan town of Fucecchio.
This is just one of the heirloom dishes in this collection, for which Emiko Davies
has gathered some of her favourite family recipes. They trace generations that
span the length of Italy, from the Mediterranean port city of Taranto in the
southern heel of Puglia to elegant Turin, the city of aperitif and Italian cafe culture
in the far north and, finally, back to Tuscany, which Emiko calls home.
Tortellini at Midnight is a book rich with nostalgia, with fresh, comforting food and
stunning photography. It is a book that is good for the soul.
Embark on the enchanting culinary journey and experience the culinary delights
of the Sicilian diet. Join Sicilian cook, writer, and photographer Cettina Vicenzino
as she shares more than 70 authentic and mouth-watering recipes from this
unique Mediterranean island. While only a few miles from Italy, Sicily's heritage is
proudly distinct from that of the mainland, favoring dishes packed with spices,
citrus fruits, cheeses, olives, tomatoes, eggplants, and seafood. Featuring three
strands of Sicilian cooking - Cucina Povera (peasant food), Cibo di Strada (street
food), and Cucina dei Monsù (sophisticated food) - alongside profiles on local
chefs and food producers, The Sicily Cookbook invites you to discover the
island's culinary culture and let your summer cooking burst with Mediterranean
sunshine.
Lonely Planet's Southern Italy is your most up-to-date advice on what to see and
skip, and what hidden discoveries await you. Hop around the Aeolian Islands,
soak up the the Amalfi Coast and explore the ruins of Pompeii- all with your
trusted travel companion.
A native of Calabria, located at the tip of Italy's "boot," presents a cookbook of
easily accessible, fresh-from-the-garden recipes that introduce readers to the
fiery and simplistic dishes of her homeland.
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