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The Best Pasta Sauces
Learn to cook classic Italian recipes like a native with the long-awaited debut cookbook from Rossella Rago, creator
of the popular web TV series Cooking with Nonna! For Rossella Rago, creator and host of Cooking with Nonna TV,
Italian cooking was never just about the amazing food or Sunday dinner; it was also about family, community, and
tradition. Rossella grew up cooking with her Nonna Romana every Sunday and on holidays, learning the traditional
recipes of the Italian region of Puglia, like focaccia, braciole, zucchine alla poverella, and pizza rustica. In her popular
web TV series, Rossella invites Italian-American grandmothers (the unsung heroes of the culinary world) to cook with
her, learning the classic dishes and flavors of each region of Italy and sharing them with eager fans all over the world.
Now you can take a culinary journey through Italy with Rossella and her debut cookbook, Cooking with Nonna,
featuring over 100 classic Italian recipes, along with advice and stories from 25 beloved Italian grandmothers. With
easy-to-follow step-by-step instructions and mouthwatering photos, Cooking with Nonna covers appetizers, soups,
salads, pasta, meats, breads, cookies, and desserts, and features favorite recipes including: Sicilian Rice Balls Fried
Calamari Stuffed Artichokes Orecchiette with Broccoli Rabe Veal Stew in a Polenta Bowl Struffoli Ricotta Cookies
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Homemade Pasta Handcrafted Spaghetti with Meatballs Four-Cheer Lasagna If you are ready to bring back Sunday
dinner and learn how to make Italian food just like nonna, then look no further!

Marcella Cucina
In the sun-drenched Sicilian hills, four women learn the lessons of a lifetime at the Food of Love Cookery School. In a
remote Sicilian mountain town, four women arrive at a cookery school, each at a turning point in their lives. Moll is a
foodie and an exhausted working mum on the holiday of a lifetime. Tricia, a top London lawyer is taking a break from
the demands of her job and her family. Valerie, consumed by grief following the death of her partner, is trying to
figure out how to live a life without him. And recently divorced Poppy has come to Sicily to learn about the place that
her grandfather was born before emigrating to Australia. Luca Amore runs the school, using the recipes passed down
to him by generations of Amore women. He expects this course to be much like all the others - but as sparks fly,
friendships are made and secrets are shared. And for each of them nothing will ever be the same.

The Silver Spoon Quick and Easy Italian Recipes
The Top One Hundred Pasta Sauces is a classic Italian cook book that has sold over a million copies and been
translated into 12 languages. For this charming addition Diane Seed has fully revised the recipes, with several
delicious and easy recipes. With flavours bursting from the simplest ingredients, authentic Italian pasta dishes can
make home cooking truly sensational. The scent of torn basil leaves; the sizzle of pan-fried prawns; the sight of an
olive-studded spaghetti alla puttanesca: pasta sauces invigorate all the senses. In this definitive collection, Diane
Seed shares the one hundred best sauce recipes she has encountered in 40 years of living, eating and cooking in
Italy. Infinitely varied, it includes specialities from regions across Italy and classic recipes we've come to love that are
both delicious and economical, plus a few extra-special dishes that are perfect for occasions. Top One Hundred
Pasta Sauces is an indispensible selection that is as wide-ranging as Italian culture itself. Trusted by cooks for over
25 years, its sensational yet simple recipes are an essential ingredient in every kitchen.

Italian Cooking School: Vegetables
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2020 James Beard Award Winner for Photography "Evan Funke's respect for tradition and detail makes American
Sfoglino the perfect introduction to the fresh egg pastas of Emilia-Romagna. It's bold in its simplicity and focus." —
Missy Robbins, chef/owner of Lilia and MISI 2020 IACP Awards Finalist - Chefs & Restaurants 2020 IACP Awards
Finalist - Food Photography & Styling A comprehensive guide to making the best pasta in the world: In this debut
cookbook from Evan Funke, he shares classic techniques from his Emilia-Romagna training and provides accessible
instructions for making his award-winning sfoglia (sheet pasta) at home. With little more than flour, eggs, and a
rolling pin, you too can be a sfoglino (a pasta maker) and create traditional Italian noodles that are perfectly paired
with the right sauces. Features recipes for home cooks to recreate 15 classic pasta shapes, spanning simple
pappardelle to perfect tortelloni. Beginning with four foundational doughs, American Sfoglino takes readers step by
step through recipes for a variety of generous dishes, from essential sauces and broths, like Passata di Pomodoro
(Tomato Sauce) and Brodo di Carne (Meat Broth) to luscious Tagliatelle in Bianco con Prosciutto (Tagliatelle with
Bacon and Butter) and Lasagna Verde alla Bolognese (Green Bolognese Lasagna). Includes stories from Italy and the
kitchen at Felix Trattoria that add the finishing touches to this master class in pasta, while sumptuous photographs
and a bold package offer a feast for the eyes. Forget your pasta machine and indulge in the magic of being a sfoglino
with the help of the rich imagery and detailed instructions provided by Evan Funke and American Sfoglino. Evan
Funke is a master pasta maker and the chef-owner of Felix Trattoria in Venice, California. Katie Parla is a food writer
and IACP award-winning author whose work has appeared in numerous outlets, including the New York Times, Food
& Wine, and Saveur. Eric Wolfinger is a James Beard Award-winning food photographer. Makes an excellent gift idea
for any pasta aficionado or avid Italian cook.

The Silver Spoon Pasta
Learn why flour is 'god' and be swept away by the romance of eating pizza on the back of a Vespa with your beau.

Italian Cooking School: Desserts
Shares family-friendly recipes from the actor's Italian heritage and his wife's British roots, including recipes for such
dishes as baked salmon, sausage rolls, Tuscan tomato soup, and blueberry pie.
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Giuliano Hazan's Thirty Minute Pasta
Describes how a classically-trained chef instructed nine amateur cooks on the principles of preparing simple, healthy
foods, recounting how she helped them to make over their kitchens and master basic culinary skills.

Science in the Kitchen and the Art of Eating Well
First published in 1891, Pellegrino Artusi's La scienza in cucina e l'arte di mangier bene has come to be recognized as
the most significant Italian cookbook of modern times. It was reprinted thirteen times and had sold more than 52,000
copies in the years before Artusi's death in 1910, with the number of recipes growing from 475 to 790. And while this
figure has not changed, the book has consistently remained in print. Although Artusi was himself of the upper
classes and it was doubtful he had ever touched a kitchen utensil or lit a fire under a pot, he wrote the book not for
professional chefs, as was the nineteenth-century custom, but for middle-class family cooks: housewives and their
domestic helpers. His tone is that of a friendly advisor – humorous and nonchalant. He indulges in witty anecdotes
about many of the recipes, describing his experiences and the historical relevance of particular dishes. Artusi's
masterpiece is not merely a popular cookbook; it is a landmark work in Italian culture. This English edition (first
published by Marsilio Publishers in 1997) features a delightful introduction by Luigi Ballerini that traces the
fascinating history of the book and explains its importance in the context of Italian history and politics. The
illustrations are by the noted Italian artist Giuliano Della Casa.

The Kitchen Counter Cooking School
A native of Calabria, located at the tip of Italy's "boot," presents a cookbook of easily accessible, fresh-from-thegarden recipes that introduce readers to the fiery and simplistic dishes of her homeland.

Italian Cooking School: Ice Cream
100 recipes that can be cooked in under 30 minutes from the world’s most trusted and bestselling Italian cookbook.
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With this cookbook you can make easy and delicious meals in minutes. Each recipe has been thoroughly tested and
is accompanied by a colourful photograph. The latest title in Phaidon’s bestselling Silver Spoon series, presenting
authentic Italian recipes suitable for cooks of all levels. Recipes range from classics such as spaghetti carbonara and
mushroom risotto to fish, soups, and luxurious dessert.

Gennaro’s Pasta Perfecto!
The first cookbook to explore the best, most authentic Italian pasta sauce recipes from a regional perspective, by
food writer, cooking teacher, and Milan native Micol Negrin. The culinary odyssey begins in northern Italy, where rich
sauces are prepared with fresh cream or local cheese: Creamy Fontina Sauce with Crushed Walnuts and White
Truffle Oil; Parmigiano Sauce with Fresh Nutmeg; Pine Nut and Marjoram Pesto. Central Italy is known for sauces
made with cured meats, sheep’s milk cheeses, and extra-virgin olive oil: Spicy Tomato, Onion, and Guanciale Sauce;
Smashed Potato Sauce with Cracked Black Pepper and Olive Oil; Caramelized Fennel and Crumbled Sausage Sauce.
In southern Italy, simple, frugal ingredients meld into satisfying and delicious flavors: Sweet Pepper and Lamb Ragù
with Rosemary; Fresh Ricotta Sauce with Diced Prosciutto; Spicy Cannellini Bean Sauce with Pancetta and Arugula.
The islands of Sicily and Sardinia take advantage of the bountiful seafood from the Mediterranean and game from the
mountainous terrain: Pork Ragù with a Hint of Dark Chocolate and Cinnamon; Red Mullet Roe with Garlicky Bread
Crumbs; Rich Lobster Sauce. Negrin also provides a primer on saucing the Italian way, the basics for handmade
pastas, the key to cooking pasta al dente, vital ingredients for every Italian kitchen, perfect wine pairings, and the
best food shopping sources around the United States. Complete with mouthwatering color photographs and detailed
maps of the various regions, The Best Pasta Sauces lets you travel to Italy without ever leaving your kitchen.

Pasta
75 fail-proof recipes for delicious desserts from the world’s most trusted and bestselling Italian cookbook series.
Affordable and compact, it offers easy everyday recipes for busy people, on all budgets. Readers develop their
cooking repertoire by learning how to make cookies and cakes, then advancing to pies and tarts. From Amaretti
Biscuits to a Strawberry Custard Tart to a Chocolate and Hazelnut Cake, baking has never been this easy. Step-bystep instructions and photography guide readers through the cooking process and ensure success every time.
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The Pioneer Woman Cooks
A culinary tour of Italy offers regional specialties and includes a guide to shopping for ingredients

Italian Cooking School: Pasta
Award-winning chef Marc Vetri wanted to write his first book about pasta. Instead, he wrote two other acclaimed
cookbooks and continued researching pasta for ten more years. Now, the respected master of Italian cuisine finally
shares his vast knowledge of pasta, gnocchi, and risotto in this inspiring, informative primer featuring expert tips and
techniques, and more than 100 recipes. Vetri’s personal stories of travel and culinary discovery in Italy appear
alongside his easy-to-follow, detailed explanations of how to make and enjoy fresh handmade pasta. Whether you’re
a home cook or a professional, you’ll learn how to make more than thirty different types of pasta dough, from
versatile egg yolk dough, to extruded semolina dough, to a variety of flavored pastas—and form them into shapes
both familiar and unique. In dishes ranging from classic to innovative, Vetri shares his coveted recipes for stuffed
pastas, baked pastas, and pasta sauces. He also shows you how to make light-as-air gnocchi and the perfect dish of
risotto. Loaded with useful information, including the best way to cook and sauce pasta, suggestions for substituting
pasta shapes, and advance preparation and storage notes, Mastering Pasta offers you all of the wisdom of a pro. For
cooks who want to take their knowledge to the next level, Vetri delves deep into the science of various types of flour
to explain pasta’s uniquely satisfying texture and how to craft the very best pasta by hand or with a machine.
Mastering Pasta is the definitive work on the subject and the only book you will ever need to serve outstanding pasta
dishes in your own kitchen.

Light of Lucia
"A lavishly photographed cookbook for pasta and noodle connoisseurs of all levels of skill." —Frank Brasile, Shelf
Awareness for Readers "Try to avoid the temptation of circling certain recipes before you give the book as a gift to
someone else." —Andrew Alexander, ArtsATL "This is a great Pandora's box of everything pasta, filled with so many
inviting recipes that anyone who opens it will find it impossible not to head into the kitchen, roll up the sleeves and
start from scratch." —Don Oldenburg, Ambassador magazine Presenting the ultimate resource for every level
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chef—over 300 recipes for pasta, soups, stir-fries, sauces, desserts and baked dishes! Go beyond spaghetti and
meatballs and whip up baked lamb orzo, or a savory squid ink frittata! There are 300 recipes from around the world,
and nearly 350 pastas to discover in this definitive book! Easy-to-follow instructions for making your own pasta flow
into complete meals for the whole family to enjoy—even those with dietary restrictions! Handy tips and techniques
make you the master chef in your home kitchen as you wow guests and savor the fruits of your labor. The Ultimate
Pasta and Noodle Cookbook will be a gorgeous keystone addition to any cookbook library!

Pasta Grannies: The Official Cookbook
Following the success of the international best-seller, The Silver Spoon, this is the ultimate book on pasta, featuring
350 classic and modern recipes from the same team behind the Italian classic. The recipes in The Silver Spoon: Pasta
are easy to follow and fully explained for American home cooks, and include some of the most popular pasta dishes
from The Silver Spoon, along with hundreds of brand new recipes collected by the same team and published in
English here for the first time. The Silver Spoon: Pasta offers detailed descriptions and cooking tips for both dried
and fresh pasta and instruction on the traditional art of combining various pasta shapes with the right sauces.
Featuring specially commissioned photographs and illustrations, its simple format makes it both accessible and a
pleasure to read and use. Recipes include favorites such as Spaghetti Carbonara, Bucatini with Fried Bread Crumbs,
Three-Color Ricotta Lasagna, Bow Ties with Smoked Pancetta, Tagliatelle with Sage and Tarragon Chicken Sauce,
Shells with Gorgonzola and Pistachios and Chanterelle and Thyme Ravioli. Whether you are feeding the family,
cooking for one, or preparing an elaborate dinner party, The Silver Spoon: Pasta has the perfect dish for every day of
the year.

How to Cook Italian
75 fail-proof recipes for fresh pasta from the world’s most trusted and bestselling Italian cookbook series. Affordable
and compact, it offers easy everyday recipes for busy people, on all budgets. Readers learn to make basic pasta and
then develop their cooking repertoire with more challenging techniques as they advance through the book. Chapters
cover tagliatelle, lasagna, cannelloni, ravioli, and tortellini. Step-by-step instructions and photography guide readers
through the cooking process and ensure success every time.
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Bugialli on Pasta
75 fail-proof recipes for delicious ice-cream and gelati from the world's most trusted and bestselling Italian cookbook
series. Italian Cooking School: Ice Cream is the latest addition to this fail-proof Italian cookbook series. Step-by-step
instructions and photography guide readers through the preparation process and ensure success every time.
Chapters cover ice creams, sorbets, frozen desserts and chilled desserts. Phaidon proudly presents the Italian
Cooking School series from The Silver Spoon, which is designed for modern cooks to prepare delicious and
authentic Italian recipes at home. Ideal for cooking novices, each title in the series features illustrated instructions for
basic techniques and a collection of 75 recipes to inspire readers.

My Calabria: Rustic Family Cooking from Italy's Undiscovered South
Paula Deen meets Erma Bombeck in The Pioneer Woman Cooks, Ree Drummond’s spirited, homespun cookbook.
Drummond colorfully traces her transition from city life to ranch wife through recipes, photos, and pithy commentary
based on her popular, award-winning blog, Confessions of a Pioneer Woman, and whips up delicious, satisfying
meals for cowboys and cowgirls alike made from simple, widely available ingredients. The Pioneer Woman
Cooks—and with these “Recipes from an Accidental Country Girl,” she pleases the palate and tickles the funny bone
at the same time.

Cooking with Nonna
Sharing her cost-cutting principles and tips, the creator of the Budget Bytes blog presents a vast array of easy and
healthy recipes that are full of flavor but won't break the bank. Original. 40,000 first printing.

The Mamma Mia! Diet
75 fail-proof recipes for pizza, focaccia, and calzone from the world’s most trusted and bestselling Italian cookbook
series. Affordable and compact, it offers easy everyday recipes for busy people, on all budgets. Readers learn to
Page 8/17

Online Library Pasta Italian Cooking School
make basic pizza and pie doughs and then develop their cooking repertoire with more challenging techniques as they
advance through the book. Step-by-step instructions and photography guide readers through the cooking process
and ensure success every time.

The Man Who Ate Too Much: The Life of James Beard
The definitive biography of America’s best-known and least-understood food personality, and the modern culinary
landscape he shaped. In the first portrait of James Beard in twenty-five years, John Birdsall accomplishes what no
prior telling of Beard’s life and work has done: He looks beyond the public image of the "Dean of American Cookery"
to give voice to the gourmet’s complex, queer life and, in the process, illuminates the history of American food in the
twentieth century. At a time when stuffy French restaurants and soulless Continental cuisine prevailed, Beard
invented something strange and new: the notion of an American cuisine. Informed by previously overlooked
correspondence, years of archival research, and a close reading of everything Beard wrote, this majestic biography
traces the emergence of personality in American food while reckoning with the outwardly gregarious Beard’s own
need for love and connection, arguing that Beard turned an unapologetic pursuit of pleasure into a new model for
food authors and experts. Born in Portland, Oregon, in 1903, Beard would journey from the pristine Pacific Coast to
New York’s Greenwich Village by way of gay undergrounds in London and Paris of the 1920s. The failed
actor–turned–Manhattan canapé hawker–turned–author and cooking teacher was the jovial bachelor uncle presiding
over America’s kitchens for nearly four decades. In the 1940s he hosted one of the first television cooking shows,
and by flouting the rules of publishing would end up crafting some of the most expressive cookbooks of the
twentieth century, with recipes and stories that laid the groundwork for how we cook and eat today. In stirring,
novelistic detail, The Man Who Ate Too Much brings to life a towering figure, a man who still represents the best in
eating and yet has never been fully understood—until now. This is biography of the highest order, a book about the
rise of America’s food written by the celebrated writer who fills in Beard’s life with the color and meaning earlier
generations were afraid to examine.

The Top One Hundred Pasta Sauces
Eat pasta, enjoy wine and lose weight! The Mamma Mia! Diet brings the health benefits of a Mediterranean-style
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program with Italian flair and flavor. It is authentic, effective, delicious and fun. The Mamma Mia! Diet is more than
just a meal plan—it’s a complete lifestyle guide. Based on an improved version of the classic Mediterranean diet, the
Mamma Mia! Diet provides you with modernized versions of healthy Italian dishes to help you lose weight while still
feeling full and satisfied. The more doctors test it, the more they find that eating Mediterranean is the absolute best
way to lose weight. Based on the cooking and eating style of Italy, the Mamma Mia! plan features olive oil, fruits and
vegetables, nuts, legumes, fish and poultry, whole grains and, yes, wine! With The Mamma Mia! Diet, you’ll enjoy: •
Better health and improved longevity • Higher energy levels and improved fitness • More variety than any other diet •
Fundamental nutrition grounded in tradition and science • Incredible dishes packed with nutrition and authentic
Italian flavor • A diet that nourishes you and your family, all in one Food can be more than just delicious. Food is
medicine for the body, mind, and soul, and with The Mamma Mia! Diet, you can make the most out of what you eat, all
while experiencing an Italian-style atmosphere—and satisfying an Italian-style appetite! The Mamma Mia! Diet is the
modern Italian diet program that lets you enjoy the best of what Italian fare has to offer--absolutely guilt-free! Benefits
of The Mamma Mia! Diet include weight loss, diabetes management, cardiovascular health and longevity. The Italian
expression "Mamma mia!" denotes surprise such as "Mamma mia! I am eating good food, drinking wine, losing
weight and feeling great!" The Mamma Mia! Diet shows that this is possible. • DOCTOR RECOMMENDED. Based on
the time-tested Mediterranean diet, combined with a modern twist, The Mamma Mia! Diet gives you everything you
need to make lasting lifestyle choices leading to better health, higher energy levels, and increased longevity. •
ENJOY WHAT YOU EAT. Each meal is specifically crafted with three guiding principles in mind: achieving maximum
nutritious value, maintaining the authentic taste of real Italian cuisine, and providing satisfying, filling portions that
will leave you feeling energized all day long. • EASY-TO- FOLLOW. Every meal featured in The Mamma Mia! Diet can
be made quickly and easily using commonly found foods, requiring no special skills. Based on the well-tested, tried
and true Mediterranean diet, with Italian flavor and foods, The Mamma Mia! Diet is a healthy weight loss diet everyone
can enjoy!

Festa Del Giardino
"There’s nothing Gennaro doesn’t know about pasta. He’s an absolute legend!" Jamie Oliver This brand new book
from celebrated chef Gennaro Contaldo is all about pasta. One of the most popular of all Italian dishes, bestselling
author and much-loved personality Gennaro reveals all of his tips and tricks for making the best of the most versatile
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of dishes. Split into chapters for Dried, Fresh, Filled,

Italian Cooking School: Pizza
The author of Every Night Italian “has created a cookbook combining various types of pasta in ways that even people
with little free time can enjoy” (San Francisco Chronicle). Home cooks are once again looking to prepare wellbalanced meals that include everyone’s favorite food—pasta. Few of us, though, have the leisure to create a classic
Bolognese meat sauce from scratch. For those who are as pressed for time as they are starved for a toothsome bowl
of beautifully sauced pasta, Giuliano Hazan has created 100 scrumptious pasta dishes that can be put together in half
an hour or less. Hazan’s repertoire—hearty pasta soups, fresh-from-the-greenmarket vegetarian dishes, and meat and
seafood sauces that take their cue from the classics of Italian cuisine—will let you bring healthful, hunger-satisfying
pasta back to your family’s weeknight supper table. Included are recipes for last-minute dishes, as well as useful
advice on stocking your pasta pantry, choosing cooking equipment, and figuring out which pasta shape goes with
which kind of sauce.

American Sfoglino
Escape to Italy with Jamie's new cookbook . . . 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. 'An irresistible collection of classic Italian recipes, trusty old favourites like
carbonara and ragu sitting alongside more inventive dishes including baked tiella rice with mussels or turbot al
forno. An essential purchase for any fan of Italian cuisine' Daily Express Find all of the recipes from Jamie's Channel
4 hit-series Jamie Cooks Italy, and many more inside this book. _____________ This wonderful, best-ever collection
of recipes, delivers on big flavours and comfort; a celebration of truly great Italian food you'll want to cook for
yourself, your friends and your family. Featuring warming winter recipes including . . . · MUSHROOM BREAD SOUP, a
thick, comforting soup with oregano, stinging nettles, porcini and chilli flakes. This dish is one guaranteed to make
you smile. · POT ROAST CAULIFLOWER with sweet onions, anchovies, olives and white wine. This spectacular dish
lets a big, juicy cauliflower take centre-stage. · WHOLE ROASTED SEA BASS served with fennel, olive and sweet
orange salad, full of fragrant and fresh flavour. · WINTER SALAD with sweet roasted onions, garlic, crushed hazelnuts
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and Barolo dressing, perfect for colder weather. _____________ Featuring 140 recipes in Jamie's fuss-free and easyto-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. Jamie fell in love with Italian food 25 years
ago. Now he's sharing his ultimate recipes, a mixture of fast and slow cooking, famous classics with a Jamie twist,
simple everyday dishes and more indulgent labour-of-love choices for weekends and parties. VIVA L'ITALIA! 'A
triumphant return to Jamie's Mediterranean comfort zone' The Pool Don't wait, buy Jamie Cooks Italy now, and be the
first to try food that will transport you straight to the landscapes of Italy. *SHORTLISTED FOR A NATIONAL BOOK
AWARD*

The Silver Spoon Classic
75 fail-proof recipes for delicious vegetable from the world’s most trusted and bestselling Italian cookbook series
Italian Cooking School: Vegetables is the latest addition to this fail-proof Italian cookbook series. Step-by-step
instructions and photography guide readers through the preparation process and ensure success every time.
Chapters cover salads, steaming, boiling and stewing, grilling, frying, roasting and baking. Phaidon proudly presents
the Italian Cooking School series from The Silver Spoon, which is designed for modern cooks to prepare delicious
and authentic Italian recipes at home. Ideal for cooking novices, each title in the series features illustrated
instructions for basic techniques and a collection of 75 recipes to inspire readers.

Budget Bytes
A behind-the-scenes tutorial based on the internship programs at the American Academy in Rome shares 90
progressively challenging recipes for pasta dishes and sauces that feature classic and unusual flavors inspired by
regional Italian traditions.

The Ultimate Pasta and Noodle Cookbook
Written as a matchmaker for Italy's love affair with the bounty of the harvest and today's interest in simple, healthy
foods, "Festa del Giardino" includes 125 recipes for healthful and delicious dishes--all made without animal fats.
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The Food of Love Cookery School
The Long and the Short of Pasta showcases the best Italian pastas from across the country. With dishes from
Tuscany to Rome, this book brings to life the soul of Italy. Katie and Giancarlo Caldesi bring together a collection of
incredible pasta dishes inspired by their lifetime travelling Italy and cooking Italian food. Enjoy dishes such as a
Roman potato gnocchi in a tomato sauce, spaghetti with sardine and wild fennel sauce from Sicily and scialatielli
with a porcini and pancetta sauce from the Amalfi Coast. Covering the basics of making fresh pasta and the perfect
sauces to pair them with, this will give anyone the confidence to master the art of Italy’s most beloved ingredient. As
with all of the Caldesi’s books, it will include gorgeous photographs of the Italian landscape and city portraits paired
with personal travel musings and historical anecdotes about the origins of the recipes.

The Skinnytaste Cookbook
Presents 250 recipes for authentic Italian pasta dishes, covering meat, poultry, seafood, and meatless concoctions,
and includes options such as baked and filled pasta.

Essentials of Classic Italian Cooking
A luxurious collection of the best recipes from the world's leading Italian cookbook - with all new photography and
design First published in 1950, Il Cucchiaio d'Argento, or its English-language offspring The Silver Spoon, is the
ultimate compilation of traditional home-cooking Italian dishes. In this all-new luxurious book, The Silver Spoon
Classic features 170 of the very best-of-the-best recipes from Italy's incredibly diverse regions. Carefully selected
from Phaidon's Silver Spoon cookbooks, which have sold more than one million copies worldwide, this new
collection features exquisite photography of the dishes, is replete with elegant double ribbons for easy reference, and
a sumptuous design and package, which makes for an ideal gift or keepsake for the amateur and serious chef. With
dishes for all tastes and seasons, The Silver Spoon Classic is the definitive guide to preparing the most important,
authentic, and delicious Italian recipes.
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250 True Italian Pasta Dishes
The most important, consulted, and enjoyed Italian cookbook of all time, from the woman who introduced Americans
to a whole new world of Italian food. Essentials of Italian Cooking is a culinary bible for anyone looking to master the
art of Italian cooking, bringing together Marcella Hazan’s most beloved books, The Classic Italian Cook Book and
More Classic Italian Cooking, in a single volume, updated and expanded with new entries and 50 new recipes.
Designed as a basic manual for cooks of all levels of expertise—from beginners to accomplished professionals—it
offers both an accessible and comprehensive guide to techniques and ingredients and a collection of the most
delicious recipes from the Italian repertoire. As home cooks who have used Marcella’s classic books for years (and
whose copies are now splattered and worn) know, there is no one more gifted at teaching us just what we need to
know about the taste and texture of a dish and how to achieve it, and there is no one more passionate and inspiring
about authentic Italian food.

Martha Stewart's Cooking School (Enhanced Edition)
A stylish, transporting pasta master class from New York City's premier pasta chef, with recipes for 40 handmade
pasta shapes and 100 Italian American, regional Italian, and modern dishes "Missy Robbins brings her extraordinary
knowledge and generous heart to teach us to prepare the pastas that made her restaurants, Lilia and Misi, two of the
best in the world."--Ina Garten, Barefoot Contessa Food trends come and go, but pasta holds strong year after year.
Despite its humble ingredients--made of merely flour and water or flour and eggs--the magic, rituals, and art of pasta
making span over five centuries. Two ingredients are turned into hundreds of stuffed, rolled, extruded, dried,
stamped, and hand-cut shapes, each with its own unique provenance and enrobed in a favored sauce. New York City
chef Missy Robbins fell in love with Italian food and pasta twenty-five years ago. She has been cooking, researching,
and studying her way across Italy ever since, which led her to open two of America's most renowned pasta
restaurants, Lilia and Misi. With illustrated step-by-step recipes for handmaking forty of the most versatile pasta
shapes and one hundred recipes for Italian American, regional Italian, and Robbins's own best pasta dishes, plus two
dozen vegetable sides, this is the hard-working manual for home cooks who aspire to master the art of pasta
cooking. Whether making pasta sheets for lasagna or stamping out pasta "coins" for Corzetti with Goat Cheese and
Asparagus--or even buying handmade pasta to make Tagliatelle with Porcini, Rosemary, and Garlic--Robbins
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provides all the inspiration, instruction, and encouragement required to make pasta exceptionally well. Evocatively
photographed with nearly 100 full-color mouthwatering photos of pasta dishes and twenty images from Italy, this is a
richly illustrated ode to the ingredients, recipes, and craft that have made pasta the most popular fare of a beloved
cuisine.

Friuli Food and Wine
"An eye-opening exploration of a unique region of Italy that bridges the Alps and the Adriatic Sea, featuring eighty
recipes and wine pairings from a master sommelier and James Beard Award-winning chef. Bordered by Austria,
Slovenia, and the Adriatic Sea, the northeastern Italian region of Friuli Venezia Giulia is an area of immense cultural
blending, geographical diversity, and idyllic beauty. This tiny sliver of land is home to one of the most refined food
and wine cultures in the world and yet remains off the grid. The unique cuisine of Friuli is what inspires the menu at
Frasca, a James Beard Award-winning restaurant in Boulder, CO, helmed by master sommelier Bobby Stuckey and
chef Lachlan Mackinnon-Patterson. Meaning "branch" or "bough", the word frasca refers to the Friulian tradition of
hanging a branch outside the family farm as a sign that you had new wine to sell. Frasca celebrates this practice and
the wine and cuisine of Friuli through 80 recipes and wine pairings. Dishes such as Gnocchi with Quail Ragu and
Thyme, Branzino Crudo with Herbs, and Friulano Bean Soup with Braised Pork Shoulder are organized by The Land,
The Sea, and The Mountains, while profiles of local winemakers and wines, including Tocai, Ribolla Gialla, Malvasia
Istriana, and Verduzzo, open up new pairing possibilities. Showcasing the best Friulian wines you can buy outside of
Italy as well as restaurant and winery recommendations, this beautifully photographed cookbook, wine guide, and
travelogue brings the delicious secrets of this untouched part of Italy into your home kitchen"--

Jamie Cooks Italy
Get the recipes everyone is talking about in the debut cookbook from the wildly popular blog, Skinnytaste. Gina
Homolka is America’s most trusted home cook when it comes to easy, flavorful recipes that are miraculously lowcalorie and made from all-natural, easy-to-find ingredients. Her blog, Skinnytaste is the number one go-to site for
slimmed down recipes that you’d swear are anything but. It only takes one look to see why people go crazy for
Gina’s food: cheesy, creamy Fettuccini Alfredo with Chicken and Broccoli with only 420 calories per serving,
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breakfast dishes like Make-Ahead Western Omelet "Muffins" that truly fill you up until lunchtime, and sweets such as
Double Chocolate Chip Walnut Cookies that are low in sugar and butter-free but still totally indulgent. The
Skinnytaste Cookbook features 150 amazing recipes: 125 all-new dishes and 25 must-have favorites. As a busy
mother of two, Gina started Skinnytaste when she wanted to lose a few pounds herself. She turned to Weight
Watchers for help and liked the program but struggled to find enough tempting recipes to help her stay on track.
Instead, she started “skinny-fying” her favorite meals so that she could eat happily while losing weight. With 100
stunning photographs and detailed nutritional information for every recipe, The Skinnytaste Cookbook is an
incredible resource of fulfilling, joy-inducing meals that every home cook will love.

The Long and the Short of Pasta
This enhanced edition of Martha Stewart’s Cooking School includes 31 instructional step-by-step videos and
hundreds of color photographs that demonstrate the fundamental cooking techniques that every home cook should
know. Imagine having Martha Stewart at your side in the kitchen, teaching you how to hold a chef’s knife, select the
very best ingredients, truss a chicken, make a perfect pot roast, prepare every vegetable, bake a flawless pie crust,
and much more. In Martha Stewart’s Cooking School, you get just that: a culinary master class from Martha herself,
with lessons for home cooks of all levels. Never before has Martha written a book quite like this one. Arranged by
cooking technique, it’s aimed at teaching you how to cook, not simply what to cook. Delve in and soon you’ll be
roasting, broiling, braising, stewing, sautéing, steaming, and poaching with confidence and competence. In addition
to the techniques, you’ll find more than 200 sumptuous, all-new recipes that put the lessons to work, along with
invaluable step-by-step photographs to take the guesswork out of cooking. You’ll also gain valuable insight into
equipment, ingredients, and every other aspect of the kitchen to round out your culinary education. Featuring more
than 500 gorgeous color photographs, Martha Stewart’s Cooking School is the new gold standard for everyone who
truly wants to know his or her way around the kitchen.

Pasta
Offers a comprehensive guide to pasta preparation with more than three hundred recipes, both simple and
complicated, from every region of Italy.
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Mastering Pasta
From the bestselling author of "Every Night Italian" comes a new bible of Italian cooking--consistently America's
favorite cuisine--for the way we cook today. of full-color photos. Illustrations throughout.

The Tucci Table
WINNER OF THE JAMES BEARD FOUNDATION 2020 AWARD FOR BEST SINGLE SUBJECT COOKBOOK Learn how
to make pasta like Italian nonnas do. Inspired by the hugely popular YouTube channel of the same name, Pasta
Grannies is a wonderful collection of time-perfected Italian pasta recipes from the people who have spent a lifetime
cooking for love, not a living: Italian grandmothers. “When you have good ingredients, you don’t have to worry about
cooking. They do the work for you.” – Lucia, 85 Featuring easy and accessible recipes from all over Italy, you will be
transported into the very heart of the Italian home to learn how to make great-tasting Italian food. Pasta styles range
from pici – a type of hand-rolled spaghetti that is simple to make – to lumachelle della duchessa – tiny, ridged,
cinnamon-scented tubes that take patience and dexterity. More than just a compendium of dishes, Pasta Grannies
tells the extraordinary stories of these ordinary women and shows you that with the right know how, truly authentic
Italian cooking is simple, beautiful and entirely achievable.
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