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A chronicle of the beloved base ingredient, from its origins, agricultural riches, and controversy to the passion, pride, and nostalgia
it inspires today. Over time, the tomato has embodied a range of values and meanings. From its domestication in Central America,
it has traveled back and forth across the Atlantic, powering a story of aspiration and growth, agriculture and industry, class and
identity, and global transition. In this entertaining, organic history, David Gentilcore recounts the surprising rise of the tomato from
its New World origin to its Old World significance. From its inauspicious introduction into Renaissance Europe, the tomato came to
dominate Italian cuisine and the food industry over the course of three centuries. Gentilcore explores why elite and peasant
cultures took so long to assimilate the tomato into Italian cooking and how it eventually triumphed. He traces the tomato's
appearance in medical and agricultural treatises, travel narratives, family recipe books, kitchen accounts, and Italian art, literature,
and film. He focuses on Italy's fascination with the tomato, painting a larger portrait of changing trends and habits that began with
botanical practices in the sixteenth century and attitudes toward vegetables in the seventeenth and eighteenth centuries, and
concluded with the emergence of factory production in the nineteenth. Gentilcore continues with the transformation of the tomato
into a national symbol during the years of Italian immigration and Fascism and examines the planetary success of the "Italian"
tomato today. “Those with an interest in tomatoes, Italian life, or just cultural history in general may find this both enlightening and
entertaining.” —Diane Leach, PopMatters
-A History of Cookbooks provides a literary and historical overview of the cookbook genre, exploring its development as an
important part of food culture beginning in the Late Middle Ages. Studying cookbooks from various Western cultures and
languages, Henry Notaker traces the transformation of recipes from brief notes with ingredients into detailed recipes with a specific
structure, grammar, and vocabulary. In addition, he reveals that cookbooks go far beyond offering recipes: they tell us a great deal
about nutrition, morals, manners, history, and menus while often providing entertaining reflections and commentaries. This
innovative book demonstrates that cookbooks represent an interesting and important branch of nonfiction literature.---Provided by
publisher.
Pasta from China to Italy. Keys, tricks, history, ingredients and dozens of recipes to conquer the hearts and kitchens of all who
want to fully enjoy the world of pasta. The types, forms, sauces, and pairing in case you like wine, and hundreds of tricks to make
your kitchen, your kingdom of pasta.
In questo libro istituzioni, esperti e aziende si incontrano per tessere la trama di una delle maggiori e universalmente riconosciute
eccellenze italiane: l'alimentazione. Nella prima parte del volume, i contributi di esperti e opinion leader del settore aprono il
dibattito, che prosegue nella seconda parte con le interviste a esponenti di spicco di un selezionato gruppo di imprese
dell'agroalimentare italiano. Un mondo variegato proprio come lo è il cibo con tutti i suoi significati. Il testo è interamente tradotto in
inglese, con testo a fronte.
Discusses renowned masters including Roberto Rossellini and Federico Fellini, as well as directors lesser known outside Italy like
Dino Risi and Ettore Scola. The author examines overlooked Italian genre films such as horror movies, comedies, and Westerns,
and he also devotes attention to neglected periods like the Fascist era. He illuminates the epic scope of Italian filmmaking,
showing it to be a powerful cultural force in Italy and leaving no doubt about its enduring influence abroad. Encompassing the
social, political, and technical aspects of the craft, the author recreates the world of Italian cinema.
Antonio Giangrande, orgoglioso di essere diverso. ODIO OSTENTAZIONE ED IMPOSIZIONE. Si nasce senza volerlo. Si muore
senza volerlo. Si vive una vita di prese per il culo. Noi siamo quello che altri hanno voluto che diventassimo. Facciamo in modo
che diventiamo quello che noi avremmo (rafforzativo di saremmo) voluto diventare. Rappresentare con verità storica, anche
scomoda ai potenti di turno, la realtà contemporanea, rapportandola al passato e proiettandola al futuro. Per non reiterare vecchi
errori. Perché la massa dimentica o non conosce. Denuncio i difetti e caldeggio i pregi italici. Perché non abbiamo orgoglio e
dignità per migliorarci e perché non sappiamo apprezzare, tutelare e promuovere quello che abbiamo ereditato dai nostri avi.
Insomma, siamo bravi a farci del male e qualcuno deve pur essere diverso!
Chronicles the history of pasta, describing its origins in China and Italy and examining its spread around the world and its evolution
into its innumerable modern varieties.
The discovery of cheese is a narrative at least 8,000 years old, dating back to the Neolithic era. Yet, after all of these thousands of
years we are still finding new ways to combine the same four basic ingredients - milk, bacteria, salt, and enzymes - into new and
exciting products with vastly different shapes, sizes, and colors, and equally complex and varied tastes, textures, and, yes,
aromas. In fact, after a long period of industrialized, processed, and standardized cheese, cheesemakers, cheesemongers,
affineurs, and most of all consumers are rediscovering the endless variety of cheeses across cultures. The Oxford Companion to
Cheese is the first major reference work dedicated to cheese, containing 855 A-Z entries on cheese history, culture, science, and
production. From cottage cheese to Camembert, from Gorgonzola to Gruyere, there are entries on all of the major cheese
varieties globally, but also many cheeses that are not well known outside of their region of production. The concentrated whey
cheeses popular in Norway, brunost, are covered here, as are the traditional Turkish and Iranian cheeses that are ripened in
casings prepared from sheep's or goat's skin. There are entries on animal species whose milk is commonly (cow, goat, sheep) and
not so commonly (think yak, camel, and reindeer) used in cheesemaking, as well as entries on a few highly important breeds
within each species, such as the Nubian goat or the Holstein cow. Regional entries on places with a strong history of cheese
production, biographies of influential cheesemakers, innovative and influential cheese shops, and historical entries on topics like
manorial cheesemaking and cheese in children's literature round out the Companion's eclectic cultural coverage. The Companion
also reflects a fascination with the microbiology and chemistry of cheese, featuring entries on bacteria, molds, yeasts, cultures,
and coagulants used in cheesemaking and cheese maturing. The blooms, veins, sticky surfaces, gooey interiors, crystals,
wrinkles, strings, and yes, for some, the odors of cheese are all due to microbial action and growth. And today we have
unprecedented insight into the microbial complexity of cheese, thanks to advances in molecular biology, whole-genome
sequencing technologies, and microbiome research. The Companion is equally interested in the applied elements of
cheesemaking, with entries on production methodologies and the technology and equipment used in cheesemaking. An
astonishing 325 authors contributed entries to the Companion, residing in 35 countries. These experts included cheesemakers,
cheesemongers, dairy scientists, anthropologists, food historians, journalists, archaeologists, and on, from backgrounds as diverse
as the topics they write about. Every entry is signed by the author, and includes both cross references to related topics and further
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reading suggestions. The endmatter includes a list of cheese-related museums and a thorough index. Two 16-page color inserts
and well over a hundred black and white images help bring the entries to life. This landmark encyclopedia is the most wideranging, comprehensive, and reliable reference work on cheese available, suitable for both novices and industry insiders alike. "
EDIZIONE SPECIALE: CONTIENE UN ESTRATTO DEL NUOVO ROMANZO N°1 in Inghilterra Il romanzo più glamour dell'anno
È ufficiale: Angela Clark è innamorata... di New York! Di certo, quando ha lasciato la piovosa Inghilterra dopo una brutta delusione
d’amore, non si aspettava che la sua vita sarebbe cambiata così tanto in così poco tempo. E invece la ragazza disperata che
poco più di una settimana prima era salita sull’aereo in lacrime, portando con sé solo un paio di splendide Louboutin e il
passaporto, adesso è una donna nuova, pronta a godersi tutte le meraviglie della città più favolosa del mondo. Dopo un accurato
restyling da parte della sua nuova amica Jenny e un elettrizzante tour della città, eccola già alle prese con ben due uomini a dir
poco sexy: Tyler, un affascinante e galante uomo d’affari, e Alex, il leader bello e dannato di un gruppo musicale. Non solo:
Angela adesso ha anche un suo blog, dove può confidare alle appassionate lettrici le sue avventure sentimentali ed erotiche tra un
concerto, una cena a lume di candela e un regalo da Tiffany. Ma le delusioni sono in agguato... Angela sarà capace di
destreggiarsi nella sua nuova vita senza restare di nuovo ferita? E la Grande Mela riuscirà davvero a conquistare il suo cuore? Il
paradiso esiste e comincia dalla Fifth Avenue A New York essere infelici è davvero una missione impossibile, soprattutto se sei
single e con un paio di splendide Louboutin ai piedi. Una romantica e avventurosa fashion fiction: c’è un cuore che batte nella
città che non dorme mai! «Un libro divertentissimo, imperdibile per le fan di Sex and the City.» CloserLindsey KelkInglese, autrice
bestseller di romanzi rosa, ha una rubrica mensile su «Marie Claire». Le sue passioni sono i libri, la TV, la musica... e le scarpe.
Vive a New York, una città che adora, anche se deve ammettere che Londra e i cocktail con le amiche le mancano molto. La
Newton Compton ha pubblicato I love New York, in vetta alle classifiche per quasi un anno, e I love Hollywood.
2000.1325

The Power of Pasta is a beautifully illustrated four-color book by celebrity chef Bruno Serato. It is part memoir, part
cookbook, and, above all, a work of advocacy on behalf of children and families facing poverty and homelessness as the
founder of Caterina’s Club that feeds thousands of hungry children every day in Orange County.
"This book will help the reader see that Italian food is not off limits for people with diabetes. It will help change the way
Italian cuisine is viewed abroad, and demonstrate ways in which traditional Italian food can be part of a diabetes-friendly
eating plan"-Have you ever wished you could go live somewhere else, even for a few months, to get a feel for how other people live?
Have you ever wanted to immerse yourself in learning something new? Luanne Zurlo did just that and shares her
experiences in Piazzas, Popes, and Pasta: Notes from a Rome Sojourn. Acting on inspiration from the Holy Spirit, Zurlo
spent 4 months living in Rome and studying theology at the Angelicum Pontifical University. Her heartfelt and vivid
descriptions put you in Rome with her as she admires the art, music and sights such as St. Peter's Basilica. Through her,
you'll come to know the city that is the heart of the Catholic Church, while gathering valuable insights into our faith. Part
memoir, part travelogue, and part religious reflection, this book will encourage you to open your heart to God's will, even
when it seems risky, for the rewards of saying "yes" are unfathomable.
New York magazine was born in 1968 after a run as an insert of the New York Herald Tribune and quickly made a place
for itself as the trusted resource for readers across the country. With award-winning writing and photography covering
everything from politics and food to theater and fashion, the magazine's consistent mission has been to reflect back to its
audience the energy and excitement of the city itself, while celebrating New York as both a place and an idea.
Mark Sway ha solo undici anni quando assiste involontariamente al suicidio di un avvocato di New Orleans. Prima di
morire, l'uomo gli rivela un terrificante segreto sull'assassinio di un senatore della Luisiana e sul mafioso accusato di
esserne il mandante. Si tratta di un'informazione che può dare una svolta decisiva all'imminente processo.
Un'informazione che l'FBI vuole a ogni costo fare sua e che la mafia è disposta con ogni mezzo a tenere nascosta. Storia
di un giovane testimone ricercato da tutti e dell'avvocato, una donna coraggiosa e intraprendente, che intuisce la
minaccia che incombe su di lui. Il Cliente, da cui è stato tratto il film di grande successo, è il più emozionante e
affascinante romanzo di John Grisham, il maestro dei legal thriller.
Around the World of Food: Adventures in Culinary History is a collection of columns that dive deep into the history and cultural impact of
many of our favorite foods. Filled with humor and sharp insights, readers will be entertained while learning many fascinating facts. These
columns also include copious tips about food selection, storage, and cooking, plus a wealth of tasty recipes."These columns are educational,
humorous, fact-filled, always entertaining, and the recipes are superb!" Louise Mancill, bookstore owner"John LaBoone is a man of eclectic
tastes who draws on his diverse interests to create a useful book that is also an interesting read." Dr. Mary Keating, educational consultant."A
nice blend of the history of foods and the recipes they create. A great read for any culinary enthusiast." Dr. Jonathan Miller, Camden County
Schools Director of Curriculum
The world's most comprehensive, well documented and well illustrated book on this subject. With extensive subject and geographical index.
363 photographs and illustrations - many in color. Free of charge in digital PDF format.
Pasta and pizza, in all their infinitely delicious and universally appealing varieties, are inextricably connected to Italian identity. These familiar
foods not only represent Italy’s culinary traditions, according to anthropologist Franco La Cecla, they have unified the Italian people and
spread Italian culture worldwide. Pasta and Pizza tells the story of how cuisine born in the south of Italy during the Arab conquest became a
foundation for the creation of a new nation. As La Cecla shows, this process intensified as millions of Italians immigrated to the Americas: it
was abroad that pasta and pizza became synonymous with being Italian, and the foods’ popularity grew as the Italian presence expanded in
American culture. More than literature, art, or even language, food serves as a strong cultural rallying point for the Italian people and a way to
disseminate Italian traditions worldwide. Available for the first time in English translation, La Cecla’s lively and accessible study will be of
interest to a wide range of readers, from social theorists to avid foodies.
Here is an inspiring, wide-ranging A-Z guide to one of the world's best-loved cuisines. Designed for cooks and consumers alike, The Oxford
Companion to Italian Food covers all aspects of the history and culture of Italian gastronomy, from dishes, ingredients, and delicacies to
cooking methods and implements, regional specialties, the universal appeal of Italian cuisine, influences from outside Italy, and much more.
Following in the footsteps of princes and popes, vagabond artists and cunning peasants, austere scholars and generations of unknown,
unremembered women who shaped pasta, moulded cheeses and lovingly tended their cooking pots, Gillian Riley celebrates a heritage of
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amazing richness and delight. She brings equal measures of enthusiasm and expertise to her writing, and her entries read like mini-essays,
laced with wit and gastronomical erudition, marked throughout by descriptive brilliance, and entirely free of the pompous tone that afflicts so
much writing about food. The Companion is attentive to both tradition and innovation in Italian cooking, and covers an extraordinary range of
information, from Anonimo Toscano, a medieval cookbook, to Bartolomeo Bimbi, a Florentine painter commissioned by Cosimo de Medici to
paint portraits of vegetables, to Paglierina di Rifreddo, a young cheese made of unskimmed cows' milk, to zuppa inglese, a dessert invented
by 19th century Neapolitan pastry chefs. Major topics receive extended treatment. The entry for Parmesan, for example, runs to more than
2,000 words and includes information on its remarkable nutritional value, the region where it is produced, the breed of cow used to produce it
(the razza reggiana, or vacche rosse), the role of the cheese maker, the origin of its name, Molière's deathbed demand for it, its frequent and
lustrous depiction in 16th and 17th century paintings, and the proper method of serving, where Riley admonishes: "One disdains the phallic
peppermill, but must always appreciate the attentive grating, at the table, of parmesan over pasta or soup, as magical in its way as shavings
of truffles." Such is the scope and flavor of The Oxford Companion to Italian Food. For anyone with a hunger to learn more about the history,
culture and variety of Italian cuisine, The Oxford Companion to Italian Food offers endless satisfactions.
Los Angeles magazine is a regional magazine of national stature. Our combination of award-winning feature writing, investigative reporting,
service journalism, and design covers the people, lifestyle, culture, entertainment, fashion, art and architecture, and news that define
Southern California. Started in the spring of 1961, Los Angeles magazine has been addressing the needs and interests of our region for 48
years. The magazine continues to be the definitive resource for an affluent population that is intensely interested in a lifestyle that is uniquely
Southern Californian.
The success of any corporate enterprise is reliant upon the effectiveness of its leadership. The methods used to prepare corporate leaders
can have a significant impact on the success of the employees and the company. Improving Business Performance Through Effective
Managerial Training Initiatives is a critical scholarly publication that explores leadership within corporations and how proper education can
lead to positive outcomes within corporations. Featuring coverage on a wide range of topics, including managerial mindsets, learningperformance relationship, and strategic risk management, this book is geared toward academicians, researchers, students, and policy
makers seeking relevant research on the importance of quality leadership education within corporations to promote success.
Deriving from a special issue on "China Watching" (Journal of China Tourism Research), this book presents the readers with a collection of
seven independent research reports that adopt cross-cultural communication and cultural studies approaches to China tourism. Topics
covered include the authenticity in cultural diffusion, the articulation of China through tourism, cross-cultural comparison of vacation
consumption interpretation, the Chinese gaze of Europe, influence of globalization and localization on the development of tourism, behavioral
implications of Chinese outbound tourism, and citing behaviors of Chinese tourism researchers from foreign language sources. The book will
be of great interest to academic researchers, graduate students, policy makers, and destination managers who are interested in China
tourism. The varied aspects covered, together with the engaging writing style, makes the text a pleasure to read. This book was published as
a special issue of the Journal of China Tourism Research.
In a world that tends to homologate, thus becoming, in every aspect of our lives, grey, flat and uniform, so creating the world of universal
similarity (including language), does it still make sense today to talk about vernacular theatre? Tackling such a question implies uncovering
the reasons for the disappearance of the many regional theatres that were present in Italy in the nineteenth century. There is no doubt that
first the unification of the country in 1861, and then the language policies of fascism in the ‘30s were the final nails in the coffin for local
theatres. It is also true, however, that what really determined their downsizing was the progressive loss of connection with their own
environment. If we give an essentially superficial interpretation to the adjective “vernacular”, and in a play we see a canovaccio (plot) that the
local star uses as a vehicle to show his talent through a series of modest mannerisms, then “vernacular” implies the death certificate of this
type of theatre (once the star dies, his alleged dramaturgy dies with him and his mannerisms). On the contrary, if we identify in this adjective
the theatre’s healthy attempt to develop a local, social and cultural analysis of its environment, it opens a whole new meaning and acquires a
perspective that a national theatre can never aspire to. This is the case of Neapolitan theatre. It managed to survive and thrive, producing
plays that were capable of critically describing modern and contemporary reality. Neapolitan playwrights forcefully proclaimed their roots as a
primary source for their work. The city, in fact, became a direct expression of that cultural microcosm which provided them with the living flesh
of their plots.
The lives of millions of fellow Americans.
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