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New York - Guide RoutardTouring EditoreTradizione in evoluzione. Arte e scienza in pasticceriaNew York low costGuida anticrisi alla città più cool del mondoBur
Andare in kayak sull’Hudson River, mangiare ravioli fatti a mano a Koreatown, ballare il tango ad Astoria, entrare nei comedy club dell’East Village o ascoltare concerti indie-rock a Williamsburg. New York è
una mela grande, succosa ed economica, a patto di sapere dove mordere: gli indirizzi giusti ve li dà la prima guida low cost della città più sognata dagli italiani.
This book is the first dedicated volume of academic analysis on the monumental work of Elena Ferrante, Italy's most well-known contemporary writer. The Works of Elena Ferrante: Reconfiguring the Margins
brings together the most exciting and innovative research on Ferrante's treatment of the intricacies of women's lives, relationships, struggles, and dilemmas to explore feminist theory in literature; questions of
gender in twentieth-century Italy; and the psychological and material elements of marriage, motherhood, and divorce. Including an interview from Ann Goldstein, this volume goes beyond "Ferrante fever" to
reveal the complexity and richness of a remarkable oeuvre.

Cucina è una parola ambigua, quando la pronunciamo possiamo tanto riferirci all’arte o all’atto del cucinare, tanto all’ambiente cucina, tanto all’oggetto che ha sostituito il
vecchio fornello. Di architettura, di arte culinaria, di design e di casalinghe si occupa questo libro. L’immagine della famiglia allegramente riunita attorno al tavolo della cucina, la
più ovvia e scontata, è infatti il risultato di un’aspra battaglia che ha visto arruolati cuochi e chimici, meccanici e fisici, igienisti e giornaliste, architetti e dietologi, industriali e
ministri, a vario titolo protagonisti di una storia che ha avuto come risultato l’arrivo di tale ambiente al cuore delle nostre case. Segregata nei basamenti di castelli e palazzi,
relegata nel blocco dei servizi dei condomini borghesi, la sua ritrovata centralità è una conquista recente, un ribaltamento nella gerarchia degli spazi e dei ruoli domestici e, vista
dalla cucina, anche la storia dell’architettura offre scorci inattesi.
Offers baking tips and techniques, with recipes for cakes, tarts, pies, cookies, and breads.
“Connubio perfetto tra storia, arte, cultura e natura, dietro l'eleganza e l'apparenza austera il Piemonte nasconde un animo vitale e sorprendente, da scoprire a passo lento"
(Giacomo Bassi, Autore Lonely Planet). 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. In questa guida: le residenze reali; attività
all'aperto; cultura e tradizioni.
The latest book in the continuing Access travel series makes finding your way around three of the most popular Italian destinations fun and easy. Divided by neighborhood rather
than category, readers get a feel for each area. Includes numbered maps, color-coded entries, personal favorites contributed by celebrities, and more. Color maps; line drawings.
Architect, designer, interior decorator, painter, Ulrich is unquestionably one of the most fascinating figures in the history of modern Italian furniture. A believer in the strong need
for the modernisation of taste and the home, he showed great passion
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.
Gelato Messina takes everything you knew about traditional gelati and blows it out of the water. Gelato Messina is THE gelati book that takes you to a whole new level, with unique recipes that result in the
frozen works of art that are synonymous with this famous Sydney establishment. Gelato Messina is split into two sections: one features basic recipes along with step-by-step instructions and technique tips on
how to make the foundation flavours commonly used in Gelato Messina's work - try Dulce De Leche, Pear and Rhubarb, Poached Figs in Masala or Salted Caramel and White Chocolate; the second
showcases Gelato Messina's spectacular gelati cakes and mini-creations. Learn how to make Gelato Messina's signature gelato cake, Hazelnut Zucotto, or indulge in a Royal with Cheese, ice cream-style.
These recipes will challenge everything you believed about ice cream, but the results will be worth it.
Politica, cultura, economia.
Over 100 delicious, Italian inspired PizzaExpress recipe favourites that bring the UK's most popular restaurant brand straight to your home. We all have special memories that took place at PizzaExpress.
Whether a children's birthday party, a formative first date or just a hankering for dough balls, PizzaExpress has always been there for us. Now the magic and versatility of the popular restaurants can be
recreated at home with PizzaExpress: From Italy with Love. Featuring exclusive recipes for perennial favourites including dough balls, Margherita and Sloppy Giuseppe as well as spicy, seafood, vegan and
veggie pizzas, PizzaExpress: From Italy with Love caters to every mood and palette. Alongside 68 pizza recipes, many of which are ready in minutes, there are sumptuous salads, decadent desserts, and
delicious dressings and sauces that create a meal for every occasion. You'll also learn how to impress by making artisan pizza base doughs such as Leggera and Calabrese, and there's even a special gluten
free option that will have everyone fooled! PizzaExpress: From Italy with Love is all you need to transport yourself to Italy and enjoy lovingly handcrafted pizza from the comfort of your home.

Cheryl Wakerhauser, the award-winning chef and owner of Pix Patisserie, brings new artistry to classic French desserts. With recipes like Le Royale, Amélie, Pear Rosemary
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Tart, Pistachio Picnic Cake, Bûche de Noël, Crème Brûlée Cookies and Macarons, you will be sure to wow any guest with complex flavors and textures that are unique to French
pastry. French dessert is a study in components, and Cheryl breaks each recipe down, providing information on classic techniques while imbuing each recipe with a new twist.
Her Amélie recipe, the winner of the Patis France Chocolate Competition, combines orange vanilla crème brûlée, glazed chocolate mousse, caramelized hazelnuts, praline crisp
and orange liqueur génoise. Cheryl trained with MOF Philippe URRACA, a prestigious patisserie located in southern France. She has been featured in World of Fine Wine, Delta
Sky magazine, Thrillist Portland, Food Network Magazine, The Wall Street Journal, USA Today and Bon Appétit. This book will have 41 recipes and 80 photos.
A Bake for All Seasons is The Great British Bake Off's ode to Nature, packed with timely bakes lovingly created to showcase seasonal ingredients and draw inspiration from the
changing moods and events of the year. Whether you're looking to make the best of asparagus in spring, your prize strawberries in summer, pumpkin in autumn or blood oranges
in winter, these recipes - from Prue, Paul, the Bake Off team and the 2021 bakers themselves - offer insight and inspiration throughout the year. From celebration cakes to
traybakes, loaf cakes, and breads to pies, tarts and pastries, this book shows you how to make the very best of what each season has to offer.
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