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B6RIJM - HARRINGTON LAUREL
A second compilation of versatile pasta
dishes contains eighty all-new recipes, including both updated editions of classic
pasta favorites and innovative culinary
treats, and provides helpful tips on how
novice and experienced chefs alike can create their own pasta, sauces, and ﬁllings.
Original.
A collection of 250 Italian recipes provides

for the current trend toward light, ﬂavorful
dishes and fresh ingredients and includes
an additional section on how to prepare
Italian ice creams and sorbets at home.
Reprint. 25,000 ﬁrst printing. Tour.
Nigella Lawson described Anna Del Conte's
book Portrait of Pasta as 'The book that actually changed the way the English
thought about Italian cooking... and the instrumental force in leading us from the
land of spag bol, macaroni cheese and

tinned ravioli'. Now Anna Del Conte has fully updated and revised that book, introducing many new recipes, to create Anna Del
Conte On Pasta.This is a delicious collection of 120 recipes, many of which can be
cooked within minutes. The book starts
with a fascinating historical account of pasta, then guides you through how to cook
pasta, and explores the diﬀerent types of
pasta. The recipes, which come from every
region of Italy, are divided into easy to
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navigate chapters on meat, dairy, vegetables, soups, stuﬀed and baked pastas.This
is a classic Italian cookbook, and will quickly prove essential in your kitchen. Her accolades include the prestigious Duchessa
Maria Luigia di Parma prize for Gastronomy of Italy, in 1987; the Premio Nazionale
di Cultura Gastronomica Verdicchio d'Oro
prize for her contribution to the dissemination of knowledge concerning authentic
Italian cooking, in 1994 and In 2010, she
was awarded the honour of Uﬃciale dell'Ordine al Merito della Repubblica Italiana, in
recognition of the importance of her work
in keeping alive Italy's good image in the
UK.
From Giorgio Locatelli, bestselling author
of Made in Italy, comes an exquisite cookbook on the cuisine of Sicily, which combines recipes with the stories and history
of one of Italy’s most romantic, dramatic
regions: an island of amber wheat ﬁelds,
lush citrus and olive groves, and rolling
vineyards, suspended in the Mediterranean Sea. Mapping a culinary landscape
marked by the inﬂuences of Arab, Spanish,
and Greek colonists, the recipes in Made in
Sicily showcase the island’s diverse culinary heritage and embody the Sicilian
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ethos of primacy of quality ingredients
over pretentiousness or fuss in which
“what grows together goes together.”
“With this book you will not only be able to
cook authentic Italian food, you will also
be able to go on an exciting journey of discovery throughout the whole of Northern
Italy” – Delia Smith The original edition of
‘Classic Food of Northern Italy’ in 1996
won both The Guild of Food Writers Book
Award and the Orio Vergani prize of the Accademia Italiana della Cucina. In this updated edition, Anna Del Conte revisits classic dishes to show the best of northern
Italian cuisine – both rustic and sophisticated. In this collection of over 150 recipes
Anna has chosen the very best ideas
sourced from acclaimed restaurants, elegant home kitchens, rural inns and country
farmsteads. Many of the traditional dishes
may not be familiar, such as ﬂatbread
made with chickpea ﬂour, Ligurian Ciuppin
or macaroni pie in a sweet pastry case,
but she also presents deﬁnitive versions of
popular dishes such as Pesto, Ragu and Ossobuco. Her recipes are thoroughly researched and tested; she provides the
home cook with a trusted and essential

companion. This timeless cookbook is the
quintessential bible for very kitchen.
Gluten free pasta is now so good that creating authentic, but gluten free, Italian
dishes is not just possible but really simple. Meanwhile, many Italian classics are
naturally milk-free, or can easily be made
so. Doyenne of Italian cookery writers, Anna Del Conte, has collaborated with freefrom expert Michelle Berriedale-Johnson,
to create delicious gluten free recipes.
Most are meat-free too, as well as milkfree, low lactose or lactose-free. A veritable feast for any Italian food lover living on
a restricted diet.Anna Del Conte is the
most highly respected of Italian food writers, responsible over the last 50 years for
introducing the UK to real Italian food and
cooking. She has written over 20 cookery
books and includes Nigella Lawson among
her many fans.Michelle Berriedale-Johnson
is the founder of the FreeFrom Awards and
author of over a dozen special diet recipe
books. She ran a catering business for 15
years and has been a cookery writer for 40
years. She is editor of the foodsmatter.com website and publisher at Curlew
Books.
Gastronomy of Italy – the seminal work on

Anna Del Conte On Pasta Fully Revised And Updated New Edition Of The 1976 Classic Portrait Of Pasta

29-09-2022

B6RIJM

Anna Del Conte On Pasta Fully Revised And Updated New Edition Of The 1976 Classic Portrait Of Pasta

Italian food, ﬁrst published in the 1990s –
is revised and updated and illustrated with
new photography.This classic book leaves
no stone unturned in its exploration of
Italian gastronomy. Anna Del Conte, the
doyenne of Italian cooking, deﬁnes the
country's regions, ingredients, dishes and
techniques for a new generation in her
comprehensive explanation of its culinary
terms. This simple A-Z format covers all elements of Italian gastronomy from abbacchio to zuppe inglese.There are over 200
recipes, including the great dishes from every major region of Italy. Variations on the
classics – pasta, polenta, gnocchi, risotto
and pizzas – sit alongside Anna's recipes
for versions of Italian favourites, such as
peperonata, lamb fricassée, ossobuco and
less well-known regional specialities.Specially commissioned photographs of the
dishes, ingredients and techniques along
with maps of the regions, makes this a truly unique and invaluable book.
'Best Mac 'n' Cheese this side of the Atlantic' Elle 'Worth getting messy for' Metro
Over 50 recipes from the legendary Mac
'n' Cheese truck. This book is full of
pimped up mac 'n' cheese recipes, things
to do with leftovers (mac 'n' cheese fries

anyone?) plus tips on how to make the
best béchamel sauce, the perfect cheeses
to use, as well as recipes for sides, sauces,
drinks and desserts to serve alongside.
Featuring recipes for some of their well-known classics such as the Don Macaroni
with bacon and pesto to the chipotle-laced
Spicy Juan; to experimental ideas for the
serious Macologist, including Machos,
alpine-inspired Maclette, Mac-Packed Peppers, Mac 'n' Cheese Fries, the ultimate
grilled cheese sandwich and more. Not forgetting the perfect wingmen to accompany your mac - they’ve got pickles, guac',
kwik kimchi, salads and sauces as well as
festival cocktails and hangover cures covering all the bases.
The author shares anecdotes about each
of the 125 recipes collected, which represent an extensive menu of vegetables,
grains, ﬁsh, meat, poultry, game, fruits,
and desserts drawn from the classic cuisine of Italy
Over 75 of Anna Del Conte's ﬁnest Italian
recipes. Anna Del Conte is one of the greatest living experts on Italian food. Born in
Milan, she read History and Philosophy before leaving for London in 1949 where she
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quickly became the ﬁrst cookery writer in
England to specialise in Italian food. Both
Nigella and Delia cite her as their favourite
Italian food writer and her culinary expertise has been acknowledged with countless awards. The Hamlyn Classic Recipes
series is a celebratory collection of some
of the most admired chefs the world has to
oﬀer - noteworthy not only for their pioneering approach to food, but also for
their dependable, uncomplicated and trustworthy recipes. This deﬁnitive cookbook
contains over 75 signature recipes accompanied by beautiful photography. In this elegant collection of Italian cuisine you?ll
ﬁnd delicious traditional dishes such as Bucatini with pancetta, Beef braised in Barola, Calamari stuﬀed with rice, parsley and
garlic and Pistachio ice cream. The Hamlyn
Classic Recipes series is a celebratory collection of some of the most admired chefs
the world has to oﬀer - noteworthy not only for their pioneering approach to food,
but also for their dependable, uncomplicated and trustworthy recipes. This deﬁnitive
cookbook contains over 75 signature
recipes accompanied by beautiful photography. In this elegant collection of Italian
cuisine you?ll ﬁnd delicious traditional dish-
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es such as Bucatini with pancetta, Beef
braised in Barola, Calamari stuﬀed with
rice, parsley and garlic and Pistachio ice
cream.
*As featured in a BBC documentary* Coco
is Anna Del Conte's 12-year-old granddaughter and her tireless helper in the
kitchen. From a very early age, Coco
showed an interest in food and cooking Anna taught her to smell and taste food,
and soon enough Coco was able to start
helping, progressing from decorating
cakes to making pasta to conjuring up her
favourite tagines. Taking us from the simple dishes of the early stages, through to
more complex cooking for older children by way of meatballs, Coco's ﬁrst biscuits,
lamb with couscous and sweet ricotta pancakes - and illustrated with beautiful photographs, Anna Del Conte brings us the best
of all the recipes they have cooked together. In a relaxed, informal style, she
shows how to teach children the importance of seasonal food, how to introduce
new skills and techniques, and how to
choose the best ingredients. But Cooking
with Coco is also an inspirational reminder
of how much fun families can have together in the kitchen. Written by an inter-
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nationally renowned cook, food writer and
grandmother, for all the eager - and sometimes mischievous - faces around her
table, Cooking with Coco is a book for anyone who wants to introduce children to
simple, healthy and delicious cooking and
the joy and satisfaction of making it themselves.
A beautiful new edition of one of the most
beloved cookbooks of all time, from “the
Queen of Italian Cooking” (Chicago Tribune). A timeless collection of classic
Italian recipes—from Basil Bruschetta to
the only tomato sauce you’ll ever need
(the secret ingredient: butter)—beautifully
illustrated and featuring new forewords by
Lidia Bastianich and Victor Hazan “If this
were the only cookbook you owned, neither you nor those you cooked for would
ever get bored.” —Nigella Lawson Marcella
Hazan introduced Americans to a whole
new world of Italian food. In this, her magnum opus, she gives us a manual for cooks
of every level of expertise—from beginners to accomplished professionals. In these
pages, home cooks will discover: • Minestrone alla Romagnola • Tortelli Stuﬀed
with Parsley and Ricotta • Risotto with
Clams • Squid and Potatoes, Genoa Style •

Chicken Cacciatora • Ossobuco in Bianco •
Meatballs and Tomatoes • Artichoke Torta
• Crisp-Fried Zucchini blossoms • Sunchoke and Spinach Salad • Chestnuts
Boiled in Red Wine, Romagna Style • Polenta Shortcake with Raisins, Dried Figs, and
Pine Nuts • Zabaglione • And much more
This is the go-to Italian cookbook for students, newlyweds, and master chefs, alike.
Beautifully illustrated with line drawings
throughout, Essentials of Classic Italian
Cooking brings together nearly ﬁve hundred of the most delicious recipes from the
Italian repertoire in one indispensable volume. As the generations of readers who
have turned to it over the years know (and
as their spattered and worn copies can
attest), there is no more passionate and inspiring guide to the cuisine of Italy.
Celebrating pasta in all its glorious forms,
author Domenica Marchetti draws from
her Italian heritage to share 100 classic
and modern recipes. Step-by-step instructions for making fresh pasta oﬀer plenty of
variations on the classic egg pasta, while a
glossary of pasta shapes, a source list for
unusual ingredients, and a handy guide for
stocking the pantry with pasta essentials
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encourage the home cook to look beyond
simple spaghetti. No matter how you
sauce it, The Glorious Pasta of Italy is sure
to have pasta lovers everywhere salivating.
Pizza, pasta, pesto and olive oil: today, it's
hard to imagine any supermarket without
these items. But how did these foods - and
many more Italian ingredients - become so
widespread and popular?This book maps
the extraordinary progress of Italian food,
from the legacy of the Roman invasion to
its current, ever-increasing popularity. Using medieval manuscripts it traces Italian
recipes in Britain back as early as the thirteenth century, and through travel diaries
it explores encounters with Italian food
and its inﬂuence back home. The book also shows how Italian immigrants - from
ice-cream sellers and grocers to chefs and
restaurateurs - had a transformative inﬂuence on our cuisine, and how Italian
food was championed at pivotal moments
by pioneering cooks such as Elizabeth
David, Anna Del Conte, Rose Gray, Ruth
Rogers and Jamie Oliver.With mouth-watering illustrations from the archives of the
Bodleian Library and elsewhere, this book
also includes Italian regional recipes that

have come down to us through the centuries. It celebrates the enduring international appeal of Italian restaurants and the increasingly popular British take on Italian
cooking and the Mediterranean diet.
*As featured in a BBC documentary* Anna
Del Conte is the doyenne of Italian cookery, beloved by food writers including
Nigella Lawson and Delia Smith. Italian
Kitchen is a classic Italian cookbook and essential for every home cook. It brings together over 100 mouth-watering recipes
for gleaming antipasti, earthy risottos, gutsy pasta sauces and sumptuous dolci into
a bible of classic Italian cooking. Eﬀortlessly stylish yet unfussy, they are the
essence of any self-respecting Italian
kitchen and provide the fundamentals of
Italian cooking.
Anna Del Conte is the doyenne of Italian
cookery, beloved by food writers including
Nigella Lawson and Delia Smith. Italian
Kitchen is a classic Italian cookbook and essential for every home cook. It brings together over 100 mouth-watering recipes
for gleaming antipasti, earthy risottos, gutsy pasta sauces and sumptuous dolci into
a bible of classic Italian cooking. Eﬀortlessly stylish yet unfussy, they are the
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essence of any self-respecting Italian
kitchen and provide the fundamentals of
Italian cooking.
*As featured in a BBC documentary* Born
in Milan, Anna del Conte grew up in Italy in
a gentler time. When war came to Italy everything changed: her family had to abandon their apartment and the city for the
countryside, where the peasants still ate
well, but life was dangerous... As a teenager, Anna became used to throwing herself
into a ditch as the straﬁng planes ﬂew
over, and was imprisoned, twice. Her story
is informed and enlivened by the food and
memories of her native land - from lemon
granita to wartime risotto with nettles,
from vitello tonnato to horsemeat roll,
from pastas to porcini. Anna arrived in England in 1949 to a culinary wasteland. She
married an Englishman and stayed on, and
while bringing up her children, she wrote
books which inspired a new generation of
cooks. This is a memoir of a life seen
through food - each chapter rounded oﬀ
with mouthwatering recipes.
A brand new collection of recipes from Anna Del Conte that make vegetables the
star of the show. Organised in an A–Z for-
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mat from aglio to zucchina, Anna presents
classic dishes alongside her own personalised (many previously unpublished)
recipes created throughout her years as a
writer. These range from classic recipes to
more adventurous dishes including panzanella, parmigiana di melanzane, ﬁori di
zucca fritti and beetroot or pumpkin
gnocchi. Whilst Anna embraces classic
Italian ﬂavours, she ensures that the vegetable in the dish is at the heart of each
recipe in her signature style. This is a celebration of vegetables that praises the
ﬂavour and texture of each individual root,
squash, herb and pulse to teach a new generation of cooks how to enjoy fresh seasonal produce at any time of year.
A celebration of Italian food that is fresh,
delicious, and unpretentious with 120
quick and easy recipes to elevate
weeknight meals into no-fuss feasts. Before she was a Food Network star and bestselling cookbook author, Nigella found her
way to Florence, where she learned to
cook like an Italian. With beautiful color
photographs to inspire, Nigellissima has all
the hallmarks of traditional Italian fare in
its faithfulness to the freshest ingredients
and simplest methods. From pasta and
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meat to ﬁsh, vegetables, and, of course,
dolci, there is something for every mood,
season, and occasion: Curly-Edged Pasta
with Lamb Ragu; Spaghettini with Lemon
and Garlic Breadcrumbs; Meatzza, a meatball mixture pressed into a pan and
ﬁnished with traditional Margherita ingredients; and Baby Eggplant with Oregano and
Red Onion. Never an afterthought, Nigella’s low-maintenance “sweet things” include Instant Chocolate-Orange Mousse;
light, doughnut-like Sambuca Kisses; and
One-Step No-Churn Coﬀee Ice Cream, to
name just a few. Nigella believes that every ingredient must earn its place in a
recipe, and she gives tips and techniques
for making the most of your time in the
kitchen. She guides you to stocking your
pantry with a few supermarket ingredients
and shows you how to make the most of
them for spontaneous meals that taste
boldly Italian. Nigellissima is a love letter
to the pleasures of cooking—and eating—the way Italians do. With a nod to the
traditional but in Nigella’s trademark style,
here are recipes that excite the imagination without stressing the cook.
When Rachel Roddy visited Rome in 2005
she never intended to stay. But then she

happened upon the neighborhood of Testaccio, the wedge-shaped quarter of Rome
that centers around the old slaughterhouse and the bustling food market, and
fell instantly in love. Thus began an Italian
adventure that has turned into a brand
new life. My Kitchen in Rome charts a year
in Rachel's small Italian kitchen, shopping,
cooking, eating, and writing, capturing a
uniquely domestic picture of life in this vibrant, charismatic city. Weaving together
stories, memories, and recipes for thick
bean soups, fresh pastas, braised vegetables, and slow-cooked meats, My Kitchen
in Rome captures the spirit of Rachel's
beloved blog, Rachel Eats, and oﬀers readers the chance to cook "cucina romana"
without leaving the comfort of home.
Contains recipes for Italian soups, pasta,
side dishes, seafood, meat, and chicken
specialties, and desserts
The original edition of ‘Classic Food of
Northern Italy’ in 1996 won both The Guild
of Food Writers Book Award and the Orio
Vergani prize of the Accademia Italiana della Cucina. In this updated edition, Anna
Del Conte revisits classic dishes to show
the best of northern Italian cuisine – both
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rustic and sophisticated.In this collection
of over 150 recipes Anna has chosen the
very best ideas sourced from acclaimed
restaurants, elegant home kitchens, rural
inns and country farmsteads. Many of the
traditional dishes may not be familiar,
such as ﬂatbread made with chickpea
ﬂour, Ligurian Ciuppin or macaroni pie in a
sweet pastry case, but she also presents
deﬁnitive versions of popular dishes such
as Pesto, Ragu and Ossobuco. Her recipes
are thoroughly researched and tested; she
provides the home cook with a trusted and
essential companion. This timeless cookbook is the quintessential bible for very
kitchen.
The Tucci Family brings wine pairings, updated recipes, gorgeous photography, and
family memories to a new generation of
Italian food lovers. There is some truth to
the old adage “Most of the world eats to
live, but Italians live to eat.” What is it
about a good Italian supper that feels like
home, no matter where you’re from? Heaping plates of steaming pasta . . . crisp
fresh vegetables . . . simple hearty soups .
. . sumptuous stuﬀed meats . . . all punctuated with luscious, warm confections. For
acclaimed actor Stanley Tucci, teasing our

taste buds in classic foodie ﬁlms such as
Big Night and Julie & Julia was a logical progression from a childhood ﬁlled with innovative homemade Italian meals: decadent
Venetian Seafood Salad; rich and gratifying Lasagna Made with Polenta and Gorgonzola Cheese; spicy Spaghetti with Tomato and Tuna; delicate Pork Tenderloin
with Fennel and Rosemary; fruity Roast
Duck with Fresh Figs; ﬂavorful Baked
Whole Fish in an Aromatic Salt Crust; savory Eggplant and Zucchini Casserole with
Potatoes; buttery Plum and Polenta Cake;
and yes, of course, the legendary Timpano. Featuring nearly 200 irresistible
recipes, perfectly paired with delicious
wines, The Tucci Cookbook is brimming
with robust ﬂavors, beloved Italian traditions, mouthwatering photographs, and engaging, previously untold stories from the
family’s kitchen.
*As featured in a BBC documentary* In
this book Anna Del Conte has collected together the best of her delicious recipes
along with tips, anecdotes and reminiscences about her life in Italy and London.
Packed with inspiring information from the
best way to make a tomato sauce and a tiramisu to more unusual dishes such as net-
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tle risotto and chestnut mousse, each
chapter is devoted to a diﬀerent ingredient. As well as explaining the basics and introducing more surprising recipes, Anna includes special additional chapters describing traditional regional and historical
menus. So whether you want to eat tagliatelle with ham and peas or rabbit with
rosemary and tomato, a Roman Late Supper or a Renaissance Dinner, you will ﬁnd
what you need here.
Gathers recipes for salads, stuﬀed vegetables, grilled breads, and appetizers that
feature ﬁsh and meat
Gastronomy of Italy – the seminal work on
Italian food, ﬁrst published in the 1990s –
is revised and updated and illustrated with
new photography. This classic book leaves
no stone unturned in its exploration of
Italian gastronomy. Anna Del Conte, the
doyenne of Italian cooking, deﬁnes the
country's regions, ingredients, dishes and
techniques for a new generation in her
comprehensive explanation of its culinary
terms. This simple A-Z format covers all elements of Italian gastronomy from abbacchio to zuppe inglese. There are over 200
recipes, including the great dishes from ev-
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ery major region of Italy. Variations on the
classics – pasta, polenta, gnocchi, risotto
and pizzas – sit alongside Anna's recipes
for versions of Italian favourites, such as
peperonata, lamb fricassée, ossobuco and
less well-known regional specialities. Specially commissioned photographs of the
dishes, ingredients and techniques along
with maps of the regions, makes this a truly unique and invaluable book. This new
digital edition allows the reader to navigate, bookmark, and search the content
quickly, as well as provide useful links between recipes. Word count: 197,000
SHORTLISTED FOR THE ANDRE SIMONS
FOOD & DRINK BOOK AWARDS Sometimes
cookbooks aren't just cookbooks. Exquisitely designed, beautifully written and featuring mouth-watering photography, this gorgeous tome from Guardian columnist and
award-winning food writer Rachel Roddy is
perfect for pasta lovers! Guardian columnist and award-winning food writer Rachel
Roddy condenses everything she has
learned about Italy's favourite food in a
practical, easy-to-use and mouth-watering
collection of 100 essential pasta and pasta
sauce recipes. Along with the recipes are
short essays that weave together the histo-
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ry, culture and the everyday life of pasta
shapes from the tip to the toe of Italy.
There is pasta made with water, and pasta
with egg; shapes made by hand and those
rolled a by machine; the long and the
short; the rolled and the stretched; the
twisted and the stuﬀed; the fresh and the
dried. The A-Z of Pasta tells you how to
match pasta shapes with sauces, and how
to serve them. The recipes range from the
familiar - pesto, ragù and carbonara - to
the unfamiliar (but thrilling). This is glorious celebration of pasta from one of the
best food writers of our time.
________________________ 'I love this book.
Every story is a little gem - a beautiful
hymn to each curl, twist and ribbon of pasta.' Nigel Slater 'Rachel Roddy describing
how to boil potatoes would inspire me.
There are very, very few who possess such
a supremely uncluttered culinary voice as
hers, just now' Simon Hopkinson 'Rachel
Roddy's writing is as absorbing as any novel' Russell Norman, author of Polpo 'Roddy
is a gifted storyteller, and a masterful
hand with simple ingredients' Guardian
Cook
A collection of oral histories with recipes
exploring the inﬂuence of family on our re-

lationship with food. Food is key in our culture. Of late there has been a penchant for
reinventing nostalgic home favourites in
restaurants and cookbooks leading to a desire to know where our food and its traditions come from. For most of us there is a
desire to return to our childhood kitchen,
the smells and tastes of the dishes evoke
comfort and wonderful memories. Those
childhood meal times form the foundation
of our taste buds and how we now cook.
MAMMA: REFLECTIONS ON THE FOOD
THAT MAKES US is a collection of oral histories about the food we ate as a child, our
mother's cooking and all that it signiﬁes
and encapsulates throughout our life. A fascinating trip around the globe, the book
features interviews with some of the
world's best-loved cooks including Jamie
Oliver, Yotam Ottolenghi, Claudia Roden,
Alice Waters, Stanley Tucci and many
more. MAMMA: REFLECTIONS ON THE
FOOD THAT MAKES US is about bringing
food back to basics, about going home.
Designed for busy cooks who like to serve
food with panache but with little fuss, this
book covers pasta dishes. All of the
recipes use fresh, but freely available in-
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gredients.
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.
Nigella Collection: a vibrant new look for

Nigella's classic cookery books. 'This book
is borne out of my long love aﬀair with Italy - one that started as a heady teen romance and has weathered the ensuing
years intact.' Nigellissima is a celebration
of fresh, tasty and unpretentious cooking,
inspired by Nigella's experiences of living,
working and learning to cook in Italy. In
120 quick and easy recipes, Nigella shows
you why Italian food has conquered the
world, from sunny pasta dishes to rich
lasagne and meats, with indulgent ice
cream, cakes and puddings and perfect
party food. With warm and witty food writing, mouthwatering photography and a
beautiful hardback design, this is a book
you will treasure for many years as well as
a delicious gift for friends and family. Pasta - delicious new twists on spaghetti, risotto, lasagne and other favourites Flesh, ﬁsh
and fowl - easy meat dishes, chicken
recipes and succulent ﬁsh Vegetables and
sides - tempting vegetable dishes, salads
and potato recipes for any occasion Sweet
things - panna cotta, ice cream and gorgeous Italian baking An Italian-inspired
Christmas - roast turkey, puddings and all
the trimmings... Christmas dinner with a
Mediterranean twist
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Sometime in the 1950s, Emiko Davies' nonno-in-law began the tradition of ringing in
the new year with tortellini al sugo. He
served it along with spumante and a round
of tombola, and sparked a trend; up until
the 1970s, you could ﬁnd tortellini at midnight on New Year's Eve in the bars
around the Tuscan town of Fucecchio.
This is just one of the heirloom dishes in
this collection, for which Emiko Davies has
gathered some of her favourite family
recipes. They trace generations that span
the length of Italy, from the Mediterranean
port city of Taranto in the southern heel of
Puglia to elegant Turin, the city of aperitif
and Italian cafe culture in the far north
and, ﬁnally, back to Tuscany, which Emiko
calls home.
Tortellini at Midnight is a book rich with
nostalgia, with fresh, comforting food and
stunning photography. It is a book that is
good for the soul.
From the weekly Guardian Cook columnist
and winner of the André Simon and Guild
of Food Writers' comes a book of sumptuous recipes, ﬂavours and stories from
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Rachel Roddy's two kitchens in Sicily and
Rome. 'Rachel Roddy describing how to
boil potatoes would inspire me. I want to
live under her kitchen table. There are
very, very few who possess such a
supremely uncluttered culinary voice as
hers, just now.' Simon Hopkinson 'This is a
recipe book that reﬂects the way I cook
and eat: uncomplicated, direct and adaptable Italian family food that reﬂects the
season. The two kitchens of the title are
my kitchens in Rome and Sicily. In a
sense, though, we could have called the
book "many kitchens" as I invite you to
make these recipes your own.' For the last
twelve years Rachel Roddy has immersed
herself in the culture of Roman cooking,
but it was the ﬂavours of the south that
she and her Sicilian partner, Vincenzo, often craved. Eventually the chance arose to
spend more time at his old family house in
south-east Sicily, where Rachel embraced
the country's traditional recipes and the
stories behind them. Here she shares over
120 of these simple, everyday dishes from
her two distant but connected kitchens.
From tomato and salted ricotta salad, caponata and baked Sicilian pasta to lemon
crumble, honeyed peaches and almond
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and chocolate cake, they are the recipes
that you will want to cook again and again
until you've made them your own. List of
chapters: Vegetables and Herbs - Tomatoes; Aubergines; Peas; Broad Beans;
Cauliﬂower; Potatoes; Onions; Herbs Fruit
and Nuts - Lemons; Peaches; Oranges;
Grapes and Figs; Almonds Meat, Fish and
Dairy - Beef and pork; Chicken; White ﬁsh;
Fresh anchovies and sardines; Eggs; Ricotta Storecupboard - Chickpeas; Lentils; Preserved anchovies; Flour; Bread Rachel's
ﬁrst book, Five Quarters: Recipes and
Notes from a Kitchen in Rome, won the André Simon Food Book Award and the Guild
of Food Writers' First Book Award in 2015.
This guide to preparing Italian food includes 120 recipes, featuring 60 masterclasses from 20 best-known Italian chefs.
It takes the cook step-by-step through
masking pasta, preparing pizza and the
rights and wrongs of cooking risotto.
Much more than a travel book, though it
takes you on a gastronomic journey
through six of Italy's least-known and most
intriguing regions...much more than a
cookbook, though it's full of mouthwatering recipes...and much more than an art
book, though virtually every chapter glows

with evocative original oil paintings, this
lavish volume can only be described as a
feast for the senses. Travel to Piedmont
for Truﬄed Veal, and Veneto for Guinea
Fowl in Pomegranate Sauce. Journey to Liguria for Minestrone alla Genovese, and Le
Marche for the fragrant ﬁsh soup called
Brodetto all' Anconetana. Visits to Puglia
and Sardinia round out the tour, while
each stop includes side trips to food festivals, historic footnotes, and lessons on Italy's rich culinary lore.
Learn a British take on Italian cooking from
one of London’s brightest chefs. Trullo
oﬀers the ultimate in warming comfort
recipes for cold winter nights. ‘This is the
book I've been waiting for' Nigel Slater Trullo is about serious cooking, but with a simple, laid-back approach. From creative antipasti and knockout feasts to the bold pasta dishes that inspired Trullo’s sister restaurant Padella, this is food that brings
people together. 'Now you can make Siadatan’s very good food at home' The Times
Nigella Lawson described Anna Del Conte's
book Portrait of Pasta as 'The book that actually changed the way the English
thought about Italian cooking... and the in-
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strumental force in leading us from the
land of spag bol, macaroni cheese and
tinned ravioli'. Now Anna Del Conte has fully updated and revised that book, introducing many new recipes, to create Anna Del
Conte On Pasta. This is a delicious collection of 120 recipes, many of which can be
cooked within minutes. The book starts
with a fascinating historical account of pasta, then guides you through how to cook

pasta, and explores the diﬀerent types of
pasta. The recipes, which come from every
region of Italy, are divided into easy to
navigate chapters on meat, dairy, vegetables, soups, stuﬀed and baked pastas. This
is a classic Italian cookbook, and will quickly prove essential in your kitchen. Her accolades include the prestigious Duchessa
Maria Luigia di Parma prize for Gastrono-
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my of Italy, in 1987; the Premio Nazionale
di Cultura Gastronomica Verdicchio d'Oro
prize for her contribution to the dissemination of knowledge concerning authentic
Italian cooking, in 1994 and In 2010, she
was awarded the honour of Uﬃciale dell'Ordine al Merito della Repubblica Italiana, in
recognition of the importance of her work
in keeping alive Italy's good image in the
UK.

