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A vine-ripened, juicy delight of a book from Gary Ibsen, founder of the renowned TomatoFest
celebration in Carmel, California. Heirloom tomatoes are hot right now, and Ibsen gives history
and cultivation information for such sweet delights as Radiator Charlie's Mortgage Lifter,
Boxcar Willie's, and Aunt Ruby's Yellow Cherry, among others. With 40-plus festival standout
recipes, including Mu Shu Tomato Pillows on Spicy Slaw, Baked Tomato Tart, and, of course,
Old-Fashioned Fried Green Tomatoes.
Futurist Women broadens current debates on Futurism and literary studies by demonstrating
the expanding global impact of women Futurist artists and writers in the period succeeding the
First World War. This study initially focuses on the local: the making of the self in the work by
the women who were affiliated with the journal L'Italia futurista during World War I in Florence.
But then it broadens its field of inquiry to the global. It compares the achievements of these
women with those of key precursors and followers. It also conceives these women's work as
an ongoing dialogue with contemporary political and scientific trends in Europe and North
America, especially first wave feminism, eugenics, naturism and esotericism. Finally, it
examines the vital importance and repercussions of these women's ideas in current debates on
gender and the posthuman condition. This ground-breaking study will prove invaluable for all
scholars and upper-level students of modern European literature, Futurism, and gender
studies.
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Explores the premise that everything having to do with food - its capture, cultivation,
preparation, and consumption - represents a cultural act. Provides insights into many patterns
of culinary behavior and tradition.
One-third of all food produced in the world is lost or wasted from farm to fork, according to
estimates calculated by FAO. This wastage not only has an enormous negative impact on the
global economy and food availability, it also has major environmental impact. The aim of the
Toolkit is to showcase concrete examples of good practices for food loss and waste reduction,
while pointing to information sources, guidelines and pledges favoring food wastage reduction.
The inspirational examples featured throughout this Toolkit demonstrate that everyone, from
individual households and producers, through governments, to large food industries, can make
choices that will ultimately lead to sustainable consumption and production patterns, and thus,
a better world for all.
La vera cuciniera genovese by Emanuele Rossi La cucina dei genovesi ha subito, nel corso
della storia, dall'epoca delle Crociate dell'espansione verso Oriente, una complessa
stratificazione gastronomica, conseguenza di incroci, importazioni, sintesi di elementi
mediterranei o comunque di merci di cui il Mediterraneo è stato il filo conduttore. La cuciniera
genovese risale al 1863 ed è da ritenersi il primo saggio completo della cucina del territorio
genovese. Tra le innumerevoli ricette qui contenute ricordiamo: l'acciugata composta, i
maccheroni con trippa, il riso alle castagne e latte, le gasse al pesto, i piccioni all'inferno, e più
di 10 tipi diversi di farinate. PER ALTRI CLASSICI DELLA NARRATIVA, DELLA POESIA, DEL
TEATRO E DELLA FILOSOFIA CLICCA SU BI CLASSICI, O DIGITA "BI CLASSICI" NELLA
AMAZON SEARCH BAR! We are delighted to publish this classic book as part of our extensive
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Classic Library collection. Many of the books in our collection have been out of print for
decades, and therefore have not been accessible to the general public. The aim of our
publishing program is to facilitate rapid access to this vast reservoir of literature, and our view
is that this is a significant literary work, which deserves to be brought back into print after many
decades. The contents of the vast majority of titles in the Classic Library have been scanned
from the original works. To ensure a high quality product, each title has been meticulously
hand curated by our staff. Our philosophy has been guided by a desire to provide the reader
with a book that is as close as possible to ownership of the original work. We hope that you will
enjoy this wonderful classic work, and that for you it becomes an enriching experience.
The World Intellectual Property Report 2017 examines the crucial role of intangibles such as
technology, design and branding in international manufacturing. Macroeconomic analysis is
complemented by case studies of the global value chains for three products – coffee,
photovoltaic energy cells and smartphones – to give an insightful picture of the importance of
intellectual property and other intangibles in modern production.
Updated and revised for the sixth edition, this guide is packed with information on immigration,
employment and living conditions, as well as useful names and addresses, including websites.
“Homemade pizza has never been as good as restaurant pizza—until now” —thanks to recipes
from the James Beard Award-winning celebrity chef (Tom Colicchio). Throughout his
acclaimed career, chef Michael Schwartz has been celebrated for his skilled use of quality
ingredients, and with his pizzas, this talent is on full display. Genuine Pizza is Schwartz’s
vibrantly illustrated guidebook for creating unforgettable pies at home. His cookbook makes the
pizza process approachable and fun, giving the reader the tools they need to make better
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pizza and then run with them. First providing a clear and simple view of the fundamentals—with
detailed step-by-step methods for making the best pizza doughs—Schwartz then empowers
home cooks to mix and match ingredients, playing with different sauces, cheeses, meats,
vegetables, and more, to build pies both classic and innovative. Pizza is just the beginning—it’s
a jumping off point to colorful, delicious meals. “To put it simply, every recipe in this book
makes my mouth water.” —Wolfgang Puck, from the Foreword “With Michael Schwartz’s
culinary brilliance as our North Star, we can all impress our loved ones as true pizzaiolos!”
—Andrew Zimmern
Following in the wake of Maurizio Cattelan's cult publications "Permanent Food" and "Charley,"
this inaugural issue of the artist's newest print enterprise "Toilet Paper" comes straight from the
aberrant, animated mind of the Italian-born provocateur, mischief-maker and macabre witness
to our times. Conceived in collaboration with photographer Pierpaolo Ferrari and published by
Deste, "Toilet Paper" contains no text but combines commercial photography with twisted
narrative tableaux and surrealistic imagery to create a journal that is as appropriate for the
coffee table as it is for the WC. Contributors to this founding issue include Jacopo Emiliani,
Alberto Zanetti, Elisabetta Claudio, Federico Albertini and Andrea Mineo.
A groundbreaking handbook--the "method" companion to its critically acclaimed predecessor,
The Flavor Thesaurus--with a foreword by Yotam Ottolenghi. Niki Segnit used to follow recipes
to the letter, even when she'd made a dish a dozen times. But as she tested the combinations
that informed The Flavor Thesaurus, she detected the basic rubrics that underpinned most
recipes. Lateral Cooking offers these formulas, which, once readers are familiar with them, will
prove infinitely adaptable. The book is divided into twelve chapters, each covering a basic
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culinary category, such as "Bread," "Stock, Soup & Stew," or "Sauce." The recipes in each
chapter are arranged on a continuum, passing from one to another with just a tweak or two to
the method or ingredients. Once you've got the hang of flatbreads, for instance, then its
neighboring dishes (crackers, soda bread, scones) will involve the easiest and most intuitive
adjustments. The result is greater creativity in the kitchen: Lateral Cooking encourages
improvisation, resourcefulness, and, ultimately, the knowledge and confidence to cook by
heart. Lateral Cooking is a practical book, but, like The Flavor Thesaurus, it's also a highly
enjoyable read, drawing widely on culinary science, history, ideas from professional kitchens,
observations by renowned food writers, and Segnit's personal recollections. Entertaining,
opinionated, and inspirational, with a handsome three-color design, Lateral Cooking will have
you torn between donning your apron and settling back in a comfortable chair.
- Ninety-four delicious recipes for Italy's answer to fast food - Chef Alessandro Frassica
emphasizes the use of fresh ingredients in imaginative combinations What could be more
simple than a pan'ino? Take some bread and butter, slice it through the middle and fill it. Seen
in this way, the sandwich is almost an "anti-cuisine", a nomadic shortcut that allows for speed
and little thought. But when Alessandro Frassica thinks about his pan'ino, he considers it in a
different way, not as a shortcut, but as an instrument for telling stories, creating layers of tales
right there between the bread and its butter. Because even if the sandwich is simple, it is not
necessarily so easy to create. Alessandro searches for ingredients, and in the raw foods he
finds people: producers of pecorino cheese from Benevento, anchovies from Cetara, 'nduja
spicy salami from Calabria. Then he studies the combinations, the consistencies and the
temperature, because a pan'ino is not just a random object; savoury must be complemented by
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sweet; tapenade softens and provides moisture; bread should be warmed but not dried; thus
the sandwich becomes a simple way of saying many excellent things, including finding a
complexity of flavours that can thrill in just one bite.
This text is an unbound, three hole punched version. Access to WileyPLUS sold separately.
Parliamo italiano!, Binder Ready Version, Edition 5 continues to offer a communicative, culture
based approach for beginning students of Italian. Not only does Parliamo Italiano provide
students learning Italian with a strong ground in the four ACTFL skills: reading, writing,
speaking, and listening, but it also emphasizes cultural fluency. The text follows a more visual
approach by integrating maps, photos, regalia, and cultural notes that offer a vibrant image of
Italy. The chapters are organized around functions and activities. Cultural information has been
updated to make the material more relevant. In addition, discussions on functional
communications give readers early success in the language and encourage them to use it in
practical situations.
Packed with over 150 amazing coffee experiences in 37 countries, from its birthplace in East
Africa, to modern-day Cuba, the United States, Australia and the UK, this follow-up to our
hugely popular Global Beer Tour features legendary espresso bars, plantation tours, urban
roasteries and must-visit cafes. Inside this definitive guide to coffee tasting around the world,
you'll discover exactly where to go and what to try, plus illustrated spreads on roasting coffee,
cocktails, brewing techniques and more. The places you'll learn about in Lonely Planet's Global
Coffee Tour and visit aren't just cafes - they're meccas for coffee lovers, offering insight into
the local culture and the history, personalities, passion and creativity behind each coffee.
Discover each country's top five, must-drink coffees Learn how to order a coffee in the local
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language Explore each area with our itinerary of local things to do Find coffee classes and
learn about roasting and brewing Packed with photos of coffee houses the world over About
Lonely Planet: Lonely Planet is a leading travel media company and the world's number one
travel guidebook brand, providing both inspiring and trustworthy information for every kind of
traveller since 1973. Over the past four decades, we've printed over 145 million guidebooks
and grown a dedicated, passionate global community of travellers. You'll also find our content
online, on mobile, video and in 14 languages, 12 international magazines, armchair and
lifestyle books, ebooks, and more. Note: The digital edition of this book is missing some of the
images found in the physical edition
"Having been born a freeman, and for more than thirty years enjoyed the blessings of liberty in
a free State—and having at the end of that time been kidnapped and sold into Slavery, where I
remained, until happily rescued in the month of January, 1853, after a bondage of twelve
years—it has been suggested that an account of my life and fortunes would not be uninteresting
to the public." -an excerpt
Winemakers in the small Tuscan region of Lucca have been practicing their craft since
Etruscan times. This elaborate, stirring history of Lucca wine productions is captured in Carlo
Cambis ninth installment of their Great Wine Regions of Italy Series. The lush photography of
the ageold architecture is set in author Andrea Zanfis evocative prose and bring to life a land of
ancient mystery among a teaming modern wine scene.
World War II stories on Italian women in the Resistance as heroines and traitors, and the way
they exploited their femininity. In Red Flag, a woman hides guns by covering them with a soiled
sanitary napkin.
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A foray into a generation dragged into an ideological battle between Flower Power and New
Left militance reveals how the Beatles-Stones rivalry was created by music managers intent on
engineering a moneymaking empire.
Find out what’s in some of the world’s most esteemed chef’s kitchens with this fascinating
compendium that showcases more than thirty-five of today’s masters, including José Andrés,
Christine Tosi, Alice Waters, Daniel Boulud, Nancy Silverton, Wylie Dufresne, Jean-Georges
Vongerichten, Ludo Lefebvre, and Carla Hall—in up-close profiles and gorgeous color photos,
plus two recipes for the dishes they like to cook at home. For authors Carrie Solomon and
Adrian Moore, and demonstrably, to the rest of the world, chefs are intriguing creatures. Their
creations shape our culture and become an indelible part of our experience. They make food
delicious beyond our wildest dreams. But what happens when the chef whites come off and
they head home? Filled with exclusive photographs and interviews granted especially for this
book, Chefs’ Fridges is a personal look into the refrigerators and kitchens of more than 35 of
the world’s most esteemed chefs, including twelve chefs with thirty-six Michelin stars shared
between them. You will feel as if you are having a conversation with a great chef as they stand
before an open fridge, deciding what to eat. Each chef’s entry contains an anecdotal essay
that sheds light on his or her personal and culinary background; numerous annotated full-bleed
spreads of the contents of their refrigerators and freezers so you can see what makes their
culinary clock tick; a short, straightforward Q&A section; an informal portrait in their kitchen;
and recipes. The featured chefs include: Hugh Acheson, José Andres, Dan Barber, Pascal
Barbot,Kristian Baumann, Daniel Boulud, Sean Brock, Amanda Cohen, Dominique Crenn,
Wylie DufrenseKristen Essig, Pierre Gagnaire, Carla Hall, Mason Hereford, Jordan Kahn, Tom
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Kitchin, Jessica Koslow, Ludo Lefebvre, Nadine Levy Redzepi, Barbara Lynch, Greg
Marchand, David McMillan, Enrique Olvera, Ivan Orkin, Paco Perez, Tim Raue, Anthony Rose,
Marie-Aude Rose, Carme Ruscalleda,Nancy Silverton, Clare Smyth, Mette Soberg, Alex
Stupak, Christina Tosi, Jean-Georges Vongerichten, and Alice Waters.
"To think about architecture everyday is to reach beyond the present with an awareness of
design worldwide and to see architecture as a handicraft that survives us". This quote from
Chiaki Arai sums up the entire design philosophy of an architect deeply entrenched in
Japanese tradition, but equally open to modernity, new concepts of space and the
environment, and new forms of technology.
CIAO! continues to set the standard for interactive, flexible introductory Italian instruction with
its state-of-the-art online technology package. Not only is this course entirely portable to
accommodate the demands of a busy life, it features exciting new capabilities that allow
students to share links, photos, and videos and to comment on those posted by their fellow
classmates. The eighth edition is distinguished by several new resources and updates that
promote the acquisition of Italian language and culture in accordance with the National
Standards for Foreign Language Education. Communicative goals are established at the start
of each chapter to provide students with clearly defined objectives as they work through the
content, while skill-building strategies and interactive activities help them achieve those goals.
The all-new Regioni d'Italia section establishes a thematic thread that is maintained throughout
the chapter and provides plenty of opportunities to make cross-cultural comparisons even
within the regions of Italy itself. CIAO!'S fully-updated authentic readings, cultural snapshots,
videos, and activities engage students in deeper exploration of the vibrant life of modern-day
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Italy and the country's rich cultural heritage. Each chapter ends with a thorough Ripasso to
ensure student success. Now more than ever, CIAO! provides an all-in-one grammar and
vocabulary program that allows students to communicate in Italian with confidence and gives
them a unique cultural perspective on an ever-changing Italy. Important Notice: Media content
referenced within the product description or the product text may not be available in the ebook
version.
A new crime series full of Italian flavor—the first novel in the Inspector Bordelli series, set in
1960s Florence Florence, summer 1963. Inspector Bordelli is one of the few policemen left in
the deserted city. He spends his days on routine work and his nights tormented by the heat
and mosquitoes. Suddenly one night, a telephone call gives him a new sense of purpose: the
suspected death of a wealthy signora. Bordelli rushes to her hilltop villa and picks the locks.
The old woman is lying on her bed—apparently killed by an asthma attack, though her medicine
has been left untouched. With the help of his young protégé, the victim’s eccentric brother,
and a semi-retired petty thief, the inspector begins a murder investigation. Each suspect has a
solid alibi, but there is something that doesn’t quite add up . . .
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.
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A fun, illustrated guide that takes us around the world, discovering the secrets to happiness.
Author Helen Russell (The Year of Living Danishly) uncovers the fascinating ways that different
nations search for happiness in their lives, and what they can teach us about our own quest for
meaning. This charming and diverse assortment of advice, history, and philosophies includes:
Sobremesa from Spain Turangawaewae from New Zealand Azart from Russia Tarab from
Syria joie de vivre from Canada and many more.
Even more flexible, lively, and diverse with the full support of online technology, the seventh
edition of CIAO! continues to emphasize practical, communicative use of Italian by teaching
the four language skills and providing an enhanced introduction to Italian life and culture. The
new edition is distinguished by the integration of video and music, allowing a new perspective
on the cultural aspects of Italian life and culture, as well as a refreshing venue for practicing
new grammar and vocabulary. A fully interactive and engaging eBook allows students to take
advantage of a more portable, downloadable course in introductory Italian. The thematically
based chapters are enhanced by 'Vedute d'Italia' sections, which focus on the vibrant life of
modern-day Italy and the country's rich cultural heritage. CIAO! offers a proven approach
known for its thorough grammar presentation and consistent grammar practice. Activities
involve student collaboration and move the learners from more form-focused to more
communicative exercises in each chapter. Students find that CIAO! provides an all-in-one
grammar and vocabulary program that allows them to communicate in Italian with confidence
and gives them a unique cultural perspective on an ever-changing Italy. Important Notice:
Media content referenced within the product description or the product text may not be
available in the ebook version.
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The author combines his skills in cooking, photography, and knowledge of the saints to present
this unique cookbook with more than 170 recipes from 21 countries and inspiring biographies
of each saint. Illustrated with full-color photos of each dish and saint.
The fast-track guide for the design-conscious traveller Wallpaper* City Guides present a tightly
edited, discreetly packaged list of the best a location has to offer the design conscious
traveller. Here is a precise, informative, insider’s checklist of all you need to know about the
world’s most intoxicating cities. Whether you are staying for 48 hours or five days, visiting for
business or a vacation, we’ve done the hard work for you, from finding the best restaurants,
bars and hotels (including which rooms to request) to the most extraordinary stores and sites,
and the most enticing architecture and design. Wallpaper* City Guides enable you to come
away from your trip, however brief, with a real taste of the city’s landscape and the satisfaction
you’ve seen all that you should. In short, these guides act as a passport to the best the world
has to offer.
“I know of no other book that offers its readers the opportunity to learn how to remain healthy
without giving up the pleasure that dining out brings.” —Monty Preiser, veteran food & wine
writer This is the ultimate guide for people who want to dine out guilt-free! In The Restaurant
Diet, author Fred Bollaci, who lost 150 pounds from 330: • Teaches readers how to read a
menu • Explains how to ask important questions of the restaurant staff • Gives guidance on
how to have food customized to your dietary needs • Provides insights into converting this into
healthy eating at home As Fred teaches readers how to eat out and lose weight, he reveals the
real secret: It’s not about preparing “clean” food at home, or going “whole” and excluding
wheat, sugar, and dairy. Nor is it about counting calories or grams. It’s about WHY one
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overeats in the first place. After trying every fad diet, Fred devised a four-phase eating and
exercise plan with the help of his doctor, a nutritionist, a trainer, and a psychologist. Featuring
recipes from America’s most noted restaurant chefs, as well as original recipes from Fred’s
own kitchen, The Restaurant Diet is for the nineteen million Americans who love to eat out on a
regular basis—and the 38 percent who are overweight. “The Restaurant Diet, with its smart,
educated choices, will revolutionize the world of dieting. As a chef and restaurant owner, I am
excited to be part of this game-changing book and way of life—where fine-dining restaurants are
a conscious dieter’s friend.” Gabriel Kreuther, Michelin star chef and James Beard Award
winner
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