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My American Dream
Phoenix's dynamic food scene has deep culinary roots
courtesy of a vibrant community of talented chefs, artisanal
producers, and dedicated farmers. Phoenix Cooks by awardwinning food writer Christina Barrueta presents 100 signature
chef-tested recipes designed for home cooks of all skill levels.
From a refreshing yellow gazpacho to an epic Oscar-style
tomahawk steak to comforting mesquite chocolate-chip
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Desert's most popular dishes has something for everyone.

Felidia
Uses images from art going back to ancient Egypt to trace
what was known about breast cancer through the centuries.

Nonna Tell Me a Story: Lidia's Egg-citing Farm
Adventure
Mimi explores the beautiful coasts and countrysides of Italy in
this lavishly photographed cookbook featuring simple,
authentic recipes inspired by the country's devoted producers
and rich food heritage. Beloved for her gorgeous cookbooks
A Kitchen in France and French Country Cooking, Mimi
Thorisson, along with her lively family and smooth fox terriers
in tow, immersed readers in the warmth of their convivial lives
in rural France. In their newest cookbook, the Thorissons
pause their lives in the idyllic French countryside to start a
new adventure in Italy and satisfy their endless curiosity and
passion for the magic of Italian cooking. Old World Italian
captures their journey and the culinary treasures they
discovered. From Tuscany to Umbria to Naples and more,
Mimi dives into Italy's diverse regional cuisines and shares
100 recipes for authentic, classic dishes, enriched by
conversations with devoted local food experts who share their
timeworn techniques and stories. You'll indulge in dishes
culled from across the country, such as plump agnolotti
bathed in sage and butter from the north, the tomato-rich
ragùs and pastas of the southwest, and the multifaceted,
seafood-laden cuisine of Sicily. The mysteries of Italian food
culture will unravel as you learn to execute a perfect
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elemental cacio e pepe. Full of local color, history, and
culture, plus evocative, sumptuous photography shot by
Mimi's husband, Oddur Thorisson, Old World Italian
transports you to a seat at the family's table in Italy, where
you may never want to leave.

Lidia's Italy
“Tuscan food tastes like itself. Ingredients are left to shine. . .
. So, if on your visit, I hand you an apron, your work will be
easy. We’ll start with primo ingredients, a little flurry of
activity, perhaps a glass of Vino Nobile di Montepulciano, and
soon we’ll be carrying platters out the door. We’ll have as
much fun setting the table as we have in the kitchen. Four
double doors along the front of the house open to the
outside—so handy for serving at a long table under the stars
(or for cooling a scorched pan on the stone wall). Italian
Philosophy 101: la casa aperta, the open house.” —from the
Introduction In all of Frances Mayes’s bestselling memoirs
about Tuscany, food plays a starring role. This cuisine
transports, comforts, entices, and speaks to the friendly,
genuine, and improvisational spirit of Tuscan life. Both
cooking and eating in Tuscany are natural pleasures. In her
first-ever cookbook, Frances and her husband, Ed, share
recipes that they have enjoyed over the years as honorary
Tuscans: dishes prepared in a simple, traditional kitchen
using robust, honest ingredients. A toast to the experiences
they’ve had over two decades at Bramasole, their home in
Cortona, Italy, this cookbook evokes days spent roaming the
countryside for chestnuts, green almonds, blackberries, and
porcini; dinner parties stretching into the wee hours, and
garden baskets tumbling over with bright red tomatoes. Lose
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people, and the place, as Frances’s lyrical introductions and
headnotes put you by her side in the kitchen and raising a
glass at the table. From Antipasti (starters) to Dolci
(desserts), this cookbook is organized like a traditional Italian
dinner. The more than 150 tempting recipes include: · Fried
Zucchini Flowers · Red Peppers Melted with Balsamic
Vinegar · Potato Ravioli with Zucchini, Speck, and Pecorino ·
Risotto Primavera · Pizza with Caramelized Onions and
Sausage · Cannellini Bean Soup with Pancetta · Little Veal
Meatballs with Artichokes and Cherry Tomatoes · Chicken
Under a Brick · Short Ribs, Tuscan-Style · Domenica’s
Rosemary Potatoes · Folded Fruit Tart with Mascarpone ·
Strawberry Semifreddo · Steamed Chocolate Cake with
Vanilla Sauce Frances and Ed also share their tips on
stocking your pantry, pairing wines with dishes, and choosing
the best olive oil. Learn their time-tested methods for hand
rolling pasta and techniques for coaxing the best out of
seasonal ingredients with little effort. Throw on another
handful of pasta, pull up a chair, and languish in the rustic
Italian way of life.

Lidia's Favorite Recipes
For decades, beloved chef Lidia Bastianich has introduced
Americans to Italian food through her cookbooks, TV shows,
and restaurants. Now, in My American Dream, she tells her
own story for the very first time. Born in Pula, on the Istrian
peninsula, Lidia grew up surrounded by love and security,
learning the art of Italian cooking from her beloved
grandmother. But when Istria was annexed by a communist
regime, Lidia’s family fled to Trieste, where they spent two
years in a refugee camp waiting for visas to enter the United
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began working in restaurants, the first step on a path that led
to her becoming one of the most revered chefs and
businesswomen in the country. Heartwarming, deeply
personal, and powerfully inspiring, My American Dream is the
story of Lidia’s close-knit family and her dedication and
endless passion for food.

The Italian Vegetable Cookbook
Following on from the phenomenal success of The CSIRO
Total Wellbeing Diet, comes Book 2 of the diet. This
companion volume provides everything you need to keep on
track with your healthy new lifestyle: a summary of the
essential principles of the diet; over 80 delicious new recipes,
together with healthy ideas for taking your lunch to work and
tips on eating out; and a simple, 'do anywhere' exercise
program.As with any complete wellbeing program, exercise is
a key factor. Book 2 introduces an exercise program
designed to assist and encourage the most resistant people
off the couch, with simple and easy-to-follow exercises.
Answering all the questions from Book 1's success including
how appropriate is the diet for me and can certain foods be
substituted to accommodate personal taste.

The America's Test Kitchen Cooking School
Cookbook
A guide to family cookery features more than two hundred
master recipes for everyday dining and special family
occasions, along with imaginative ideas for variations and
improvisations, including seasonal salads, vegetables, soups,
pastas, sauces, main courses, and desserts.
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From one of the most beloved chefs and authors in America,
a beautifully illustrated collection of 150 simple, seasonal
Italian recipes told with commonsense cooking wisdom—from
the cutting board to the kitchen table. As storyteller and chef,
Lidia Bastianich draws on anecdotes to educate and
illustrate. Recalling lessons learned from her mother, Erminia,
and her grandmother Nonna Rosa, Lidia pays homage to the
kitchen sages who inspired her. Whether it's Citrus Roasted
Veal or Rustic Ricotta Tart, each recipe is a tangible feast.
We learn to look at ingredients as both geographic and
cultural indicators. In Campania, the region where mozzarella
is king, we discover it best eaten three hours after
preparation. In Genova we are taught that while focaccia had
its basil origins in the Ligurain culinary tradition, the herbs and
flavorings will change from region to region; as home chefs,
we can experiment with rosemary or oregano or olives or
onions! When it's time for dessert, Lidia draws on the scared
customs of nuns in Italian monasteries and convents and
reveals the secret to rice pudding with a blessing. Lidia's
Commonsense Guide to Italian Cooking is a masterclass in
creating delectable Italian dishes with grace, confidence and
love.

Lidia's Celebrate Like an Italian
One of New Orleans’s brightest culinary stars, Susan Spicer
has been indulging Crescent City diners at her highly
acclaimed restaurants, Bayona and Herbsaint, for years.
Now, in her long-awaited cookbook, Spicer—an expert at
knocking cuisine off its pedestal with a healthy dash of hot
sauce, and at elevating comfort food to the level of the
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table. Crescent City Cooking includes all the recipes that
have made Susan Spicer, and her restaurants, famous.
Spicer marries traditional Southern cooking with culinary
influences from around the world, and the result is New
Orleans cooking with gusto and flair. Each of her familiar yet
unique recipes is easy to make and wonderfully memorable.
Inside you’ll find : · More than 170 recipes, ranging from
traditional New Orleans dishes (Cornmeal-Crusted Crayfish
Pies and Cajun-Spiced Pecans) to Susan’s very own twists
on down-home cuisine (Smoked Duck Hash in Puff Pastry
with Apple Cider Sauce; Grilled Shrimp with Black Bean
Cakes and Coriander Sauce) and, of course, a recipe for the
best gumbo you’ve ever tasted · Over 90 photographs by
Times-Picayune photographer Chris Granger, which display
the vibrant city of New Orleans as much as Spicer’s
wonderfully offbeat yet classy way of presenting her dishes ·
Instructions that make Spicer’s down-to-earth but
extraordinarily creative recipes easy to prepare. Spicer, who
cooks for two picky preteens and packs lunch every day for
her husband, knows how precious time can be and
understands just how much is enough There is something
else of New Orleans—its spirit—that imbues this book’s every
useful tip and anecdote. The strong culinary traditions of New
Orleans are revived in Crescent City Cooking, with recipes
that are guaranteed to comfort and surprise. This is some of
the best food you’ll ever taste, in what is certain to become
the essential New Orleans cookbook. From the Hardcover
edition.

The Classic Italian Cook Book
One of the most beloved chefs and authors in America
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date, a gathering of more than 100 Italian recipes that have
become Lidia's go-to meals for her very own family—the best,
the most comforting, and the most delicious dishes in her
repertoire. In Lidia’s Favorite Recipes, you’ll find a fresh take
on more than 100 of Lidia’s signature and irresistibly reliable
dishes, including: · Fried Mozzarella Skewers—Spiedini alla
Romana · Escarole and White Bean Soup—Zuppa di Scarola
e Cannellini · Ziti with Broccoli Rabe and Sausage—Ziti con
Broccoli Rabe e Salsicce · Baked Stuffed Shells—Conchiglie
Ripiene al Forno · Eggplant Parmigiana—Melanzane alla
Parmigiana · Savory Seafood Stew—Zuppa di Pesce ·
Chicken Cacciatore—Pollo alla Cacciatore · Veal Ossobuco
with Barley Risotto—Ossobuco di Vitello con Risotto d’Orzo ·
Cannoli Napoleon—Cannolo a Strati · Limoncello
Tiramisù—Tiramisù al Limoncello From the classic sauces to
the delicious desserts, these recipes have been revised and
updated to be more concise and clear, but just as soulsatisfying as ever. With new information about the
affordability, seasonality, and nutritional value of the
ingredients, this book shows there is no question why these
dishes are the easiest and most enjoyable to bring to the
family table for your most memorable moments. Beautifully
illustrated throughout with full-color photographs, Lidia’s
Favorite Recipes will give both new cooks and longtime fans
something extraordinary to celebrate.

Lidia's Mastering the Art of Italian Cuisine
Lidia Bastianich, loved by millions of Americans for her good
Italian cooking, gives us her most instructive and personal
cookbook yet. Focusing on the Italian-American kitchen—the
cooking she encountered when she first came to America as
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adaptation born of necessity.” But she transforms it subtly
with her light, discriminating touch, using the authentic
ingredients, not accessible to the early immigrants, which are
all so readily available today. The aromatic flavors of fine
Italian olive oil, imported Parmigiano-Reggiano and
Gorgonzola dolce latte, fresh basil, oregano, and rosemary,
sun-sweetened San Marzano tomatoes, prosciutto, and
pancetta permeate the dishes she makes in her ItalianAmerican kitchen today. And they will transform for you this
time-honored cuisine, as you cook with Lidia, learning from
her the many secret, sensuous touches that make her food
superlative. You’ll find recipes for Scampi alla Buonavia (the
garlicky shrimp that became so popular when Lidia served the
dish at her first restaurant, Buonavia), Clams Casino (with
roasted peppers and good American bacon), Caesar Salad
(shaved Parmigiano makes the difference), baked cannelloni
(with roasted pork and mortadella), and lasagna (blanketed in
her special Italian-American Meat Sauce). But just as Lidia
introduced new Italian regional dishes to her appreciative
clientele in Queens in the seventies, so she dazzles us now
with pasta dishes such as Bucatini with Chanterelles, Spring
Peas, and Prosciutto, and Long Fusilli with Mussels, Saffron,
and Zucchini. And she is a master at teaching us how to
make our own ravioli, featherlight gnocchi, and genuine
Neapolitan pizza. The key to her delectable fish and meat
cooking is the aromatic vegetables that so often form an
integral part of the dish—sole with oregano, vidalias, and
tomatoes; tenderloin with potatoes, peppers, and onions;
sausages with bitter broccoli. Try her version of scallopine
with sautéed lemon slices, garlic slivers, capers, and green
olives—you’ll be hooked. Soups are Lidia’s specialty,
particularly hearty bean and pasta soups—meals in
themselves. And you canPage
top9/30
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cannoli, or one of her own creations—Lemon Delight or
Roasted Pears and Grapes. Laced with stories about her
experiences in America and her discoveries as a cook, this
enchanting book is both a pleasure to read and a joy to cook
from. From the Hardcover edition.

Mastering Pasta
Traditional and contemporary Italian recipes for vegetarian
and nearly vegetarian dishes from the author of The Italian
Slow Cooker. Over the ages, resourceful Italian cooks have
devised countless ways to prepare vegetables—all incredibly
flavorful and simple. In this book, Italian cooking authority
Michele Scicolone shares recipes that she gathered during
years of traveling in Italy. Some, like Green Fettuccine with
Spring Vegetable Ragu and Easter Swiss Chard and Cheese
Pie, came from talented home cooks. Others, such as Stuffed
Cremini Mushrooms, were passed down through her family.
She encountered still more, including One-Pot “Dragged”
Penne, in restaurants and adapted dishes like Romeo’s
Stuffed Eggplant from the cookbooks she collects. Many
recipes display the Italian talent for making much out of little:
Acquacotta, “Cooked Water,” makes a sumptuous soup from
bread, tomatoes, and cheese. In keeping with Italian tradition,
some dishes contain small amounts of pancetta, anchovies,
or chicken broth, but they are optional. Simple
desserts—Rustic Fruit Focaccia, Plum Crostata—finish the
collection. “[Scicolone’s] methodology for vegetable cooking
strives to extract the greatest amount of flavor and texture
from every plant…Ambitious cooks will love the challenge of
Scicolone’s Swiss chard and ricotta pie. Some recipes call for
typical Italian flavor enhancers, such as anchovies or Page 10/30
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here, and meat eaters will deem many of the pasta sauces
perfectly satisfying. And both camps will delight in the host of
rich and sweet dessert offerings.”—Boooklist

The Misfit's Manifesto
250 of master chef Jacques Pépin's classic and timeless
recipes for unexpectedly polished and satisfying meals with
minimal prep and cleanup You don't need a kitchen brigade,
decades-honed skills, or expensive ingredients to cook and
eat like master chef Jacques Pépin. Just like the rest of us,
he doesn't always have as much time or energy as he'd like
to put together a satisfying meal. So, he came up with
Jacques Pépin Quick & Simple, 250 recipes for surprisingly
achievable, impressive fare. Covering homemade staples and
every course, with tips for kitchen tools and equipment, pantry
staples, and techniques to simplify and improve every dish
you make, this foundational, classic collection is essential for
every busy home cook who refuses to eat poorly. Dine on the
Braised Short Ribs in Red Wine Sauce that Jacques is proud
to serve, prepared in under an hour. Or, for healthier fare,
Suprêmes of Chicken with Paprika comes together in under
thirty minutes. Originally published as The Short-Cut Cook,
this revised edition is a testament to Jacques' timeless food
and advice, and now includes beautiful photographs.

Country Women's Association Classics
Presents more than two hundred authentic Italian recipes
ranging from stuffed mushrooms to chicken cacciatore.

The Best Pasta Sauces
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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.

Julia's Kitchen Wisdom
In this exciting new book the incomparable Lidia takes us on
a gastronomic journey—from Piemonte to Puglia—exploring
ten different regions that have informed her cooking and
helped to make her the fabulous cook that she is today. In
addition, her daughter Tanya, an art historian, guides us to
some of the nearby cultural treasures that enrich the pursuit
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up, she forages again for wild asparagus, using it in a
delicious soup and a frittata; Sauerkraut with Pork and Roast
Goose with Mlinzi reflect the region’s Middle European
influences; and buzara, an old mariner’s stew, draws on fish
from the nearby sea. · From Trieste, Lidia gives seafood from
the Adriatic, Viennese-style breaded veal cutlets and Beef
Goulash, and Sacher Torte and Apple Strudel. · From Friuli,
where cows graze on the rich tableland, comes Montasio
cheese to make fricos; the corn fields yield polenta for Velvety
Cornmeal-Spinach Soup. · In Padova and Treviso rice reigns
supreme, and Lidia discovers hearty soups and risottos that
highlight local flavors. · In Piemonte, the robust Barolo wine
distinguishes a fork-tender stufato of beef; local white truffles
with scrambled eggs is “heaven on a plate”; and a bagna
cauda serves as a dip for local vegetables, including prized
cardoons. · In Maremma, where hunting and foraging are a
way of life, earthy foods are mainstays, such as slow-cooked
rabbit sauce for pasta or gnocchi and boar tenderloin with
prune-apple Sauce, with Galloping Figs for dessert. · In Rome
Lidia revels in the fresh artichokes and fennel she finds in the
Campo dei Fiori and brings back nine different ways of
preparing them. · In Naples she gathers unusual seafood
recipes and a special way of making limoncello-soaked
cakes. · From Sicily’s Palermo she brings back panelle, the
delicious fried chickpea snack; a caponata of stewed summer
vegetables; and the elegant Cannoli Napoleon. · In Puglia, at
Italy’s heel, where durum wheat grows at its best, she makes
some of the region’s glorious pasta dishes and re-creates a
splendid focaccia from Altamura. There are 140 delectable
recipes to be found as you make this journey with Lidia. And
along the way, with Tanya to guide you, you’ll stop to admire
Raphael’s fresco Triumph of Galatea, a short walk from the
market in Rome; the two Page
enchanting
women in the Palazzo
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many other delights. There’s something for everyone in this
rich and satisfying book that will open up new horizons even
to the most seasoned lover of Italy. From the Hardcover
edition.

Crescent City Cooking
The beloved TV chef offers the only cookbook you'll need to
give any gathering--from a dinner for two to a wedding--a
delectable, welcoming Italian flavor. No one throws a party
like Lidia Bastianich! And now, in this delightful new
cookbook, she gives us 220 fantastic recipes for entertaining
with that distinctly Bastianich flare. From Pear Bellinis to
Carrot and Chickpea Dip, from Campanelle with Fennel and
Shrimp to Berry Tiramisu--these are dishes your guests will
love, no matter the occasion. Here, too, are Lidia's
suggestions for hosting a BBQ, making pizza for a group,
choosing the perfect wine, setting an inviting table, and much
more. Beautifully illustrated throughout with full-color
photographs and filled with her trademark warmth and
enthusiasm, this is Lidia's most festive book. Whether you're
planning a romantic picnic for two, a child's birthday party, a
holiday gathering, or a simple weeknight family dinner, Lidia's
flavorful, easy-to-follow recipes and advice will have you
calling to your guests: "Tutti a tavola a mangiare!"

Phoenix Cooks
A landmark book from Rick Stein, celebrating one of the most
popular world cuisines. Starting in San Francisco and Baja
California, and working his way down to the southernmost tip
of Mexico, Rick Stein cooks, eats and experiences Mexican
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seafood of the north Pacific coast, and the mole of Oaxaca, to
the spices and salsas of Yucatan and Quintana Roo, no one
better captures the foodie essence of a country like Rick. With
the trademark beautiful photography and evocative design of
Rick's books, The Road to Mexico is a must-have cookbook
for Autumn 2017.

The Tucci Cookbook
Lidia's Italian Table LIDIA MATTICCHIO BASTIANICH "Let
me invite you on a journey with me from my childhood "
beckons Lidia Bastianich, hostess of the national public
television series Lidia's Italian Table. And what an incredible
journey it proves to be. Lidia's Italian Table is overflowing with
glorious Italian food, highlighted by Lidia's personal collection
of recipes accumulated since her childhood in Istria, located
in northern Italy on the Adriatic Sea. Hearty and heartwarming
Italian fare is what Lidia understands best, and each chapter
of this gorgeous cookbook is infused with Lidia's warm
memories of a lifetime of eating and cooking Italian style.
Since good Italian food is based on good ingredients, Lidia
includes an eloquent discourse on those products that are the
cornerstones of Italian cuisine: olives (and their green-golden
oil), Parmigiano-Reggiano cheese, salt, porcini mushrooms,
truffles, tomato paste, and hot peppers. She also explains the
importance of regional wines and grappa (in flavors from
honey to dried fig) in the Italian food experience. Her recipes
are filled with these Italian delicacies--Fennel, Olive, and
Citrus Salad; Tagliatelle with Porcini Mushroom Sauce;
Seared Rabbit Loin over Arugula with Truffle Dressing;
Asparagus Gratin with Parmigiano-Reggiano Cheese-, and
Zabaglione with Barolo Wine. Lidia explores every corner of
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to game and shellfish, all of which Lidia transforms into
exceptional Italian dishes. But that is only the beginning.
There are Italian soups to savor, like hearty minestre, breadenriched zuppe, and the light and flavorful brodi. Polenta's
delicious versatility is revealed through Polenta, Gorgonzola,
and Savoy Cabbage Torte and White Creamy Polenta with
Fresh Plums. And Lidia's luscious dolci, or desserts, invite
your indulgence with Sweet Crepes with Chocolate Walnut
Filling, Blueberry-Apricot Frangipane Tart, and Soft Ice
Cream with Hazelnuts. Lidia attributes her passion and
appreciation for Italian food to her family. Lidia's Italian Table
is filled with stories of learning to make Easter bread with her
Grandma Rosa in the town's communal oven; touching and
smelling her way through the food markets of Trieste with her
great-aunt Zia Nina; fishing for calamari with her uncle Zio
Milio; and collecting briny mussels and sea urchins along the
Istrian coastline with her cousins. This gastronomic adventure
is more than just a cookbook: It is an exploration into the
heart of Italian cuisine.

Science in the Kitchen and the Art of Eating Well
Collects directions for making fresh pastas along with recipes
for dishes, including asparagus and egg yolk rotolo, doppio
ravioli with lamb and polenta, and saffron fusilli with lobster
and leeks.

The CSIRO Total Wellbeing Diet Book 2
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
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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.

Old World Italian
A landmark book from the test kitchen that has been teaching
America how to cook for 20 years. We launched the
America's Test Kitchen Cooking School two years ago to
teach home cooks how to cook the test kitchen way, and
since then thousands of students have taken our interactive
video-based online courses. The America's Test Kitchen
Cooking School Cookbook shares the same goal as our
online school and brings all our best practices—along with
600 all-time favorite recipes—into one place so that you can
become a better, more confident cook. There is no better way
to learn than seeing an expert in action, so we've included
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you can see how to prepare recipes step-by-step. The book
starts off with an exhaustive 46-page Cooking Basics chapter
that covers everything from what equipment you need (and
how to care for it) to test-kitchen tricks for how to make food
taste better. Then we move on to cover all the major cooking
and baking categories, from meat, poultry, and pasta to
breads, cakes, and pies. Illustrated Core Techniques, like
how to whip egg whites, roast a chicken, or bake flawless pie
dough, focus on the building block recipes everyone should
know. Recipe Tutorials that each feature 20-35 color photos
then walk readers through recipes that are either more
complicated or simply benefit from the visual clues of step
photography, like Extra-Crunchy Fried Chicken, Sticky Buns
with Pecans, and Deep-Dish Apple Pie. Every chapter ends
with a library of the test kitchen's all-time favorite recipes,
such as Pan-Seared Steaks with Red Wine Pan Sauce,
Meatballs and Marinara, Best Vegetarian Chili, MemphisStyle Barbecued Ribs, and New York-Style
Cheesecake—more than 600 in total—that will allow home
cooks to expand their repertoire. The America's Test Kitchen
Cooking School Cookbook is a how-to-cook book that also
explains why recipes succeed or fail, which makes it the ideal
book for anyone looking to cook better.

Reflections of the Breast
The first restaurant cookbook from the best-selling author,
beloved and award-winning TV chef, and hugely successful
restaurateur--115 recipes from her acclaimed and much-loved
New York eatery. Ever since it first opened its doors on
Manhattan's Upper East Side in 1981, Lidia Bastianich's
Felidia has been one of New York City's most beloved
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revered chef, author, and television personality--along with
the restaurant's longtime Executive Chef, Fortunato
Nicotra--shares the recipes that have made Felidia a dining
destination. Here are dishes from across the restaurant's fortyyear history: Eggplant Flan with Tomato Coulis; Linguini with
White Clams and Broccoli; Short Ribs Braised in Barolo;
delectable desserts such as Almond and Chocolate Tart
Caprese and Open Cannoli; and cocktails such as Passion
Fruit Spritz and Frozen Peach Bellini. Here too are Chef
Fortunato's personal favorite recipes, advice on setting up a
home bar, a fascinating look at Felidia's history, and much
more. Filled with the same warmth and wisdom that are the
hallmark of all of Lidia's cookbooks, Felidia is the next-best
thing to a table at the restaurant.

Jacques Pépin Quick & Simple
In this indispensable volume of kitchen wisdom, Julia Child
gives home cooks the answers to their most pressing kitchen
questions. How many minutes should you cook green beans?
What are the right proportions for a vinaigrette? How do you
skim off fat? What is the perfect way to roast a chicken? Here
Julia provides solutions for these and many other everyday
cooking queries. How are you going to cook that small rib
steak you brought home? You'll be guided to the quick sauté
as the best and fastest way. And once you've mastered that
recipe, you can apply the technique to chops, chicken, or fish,
following Julia's careful guidelines. Julia’s Kitchen Wisdom is
packed with essential information about soups, vegetables,
and eggs, for baking breads and tarts, and more, making it a
perfect compendium of a lifetime spent cooking.
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Cucina & Famiglia
In the Food Network star's first book, Giada De Laurentiis
helps you put a fabulous Italian dinner on the table tonight, for
friends or just for the kids, with a minimum of fuss and a
maximum of flavor. Everyday Italian is true to its title: the
fresh, simple recipes are incredibly quick and accessible, and
also utterly mouth-watering—perfect for everyday cooking.
And the book is focused on the real-life considerations of
what you actually have in your refrigerator and pantry (no mailorder ingredients here) and what you’re in the mood
for—whether a simply sauced pasta or a hearty family-friendly
roast, these great recipes cover every contingency. So, for
example, you’ll find dishes that you can make solely from
pantry ingredients, or those that transform lowly leftovers into
exquisite entrées (including brilliant ideas for leftover pasta),
and those that satisfy your yearning to have something sweet
baking in the oven. There are 7 ways to make red sauce
more interesting, 6 different preparations of the classic cutlet,
5 perfect pestos, 4 creative uses for prosciutto, 3 variations
on basic polenta, 2 great steaks, and 1 sublime chocolate
tiramisù—plus 100 other recipes that turn everyday
ingredients into speedy but special dinners. What’s more,
Everyday Italian is organized according to what type of food
you want tonight—whether a soul-warming stew for Sunday
supper, a quick sauté for a weeknight, or a baked pasta for
potluck. These categories will help you figure out what to
cook in an instant, with such choices as fresh-from-the-pantry
appetizers, sauceless pastas, everyday roasts, and stuffed
vegetables—whatever you’re in the mood for, you’ll be able to
find a simple, delicious recipe for it here. That’s the beauty of
Italian home cooking, and that’s what Giada De Laurentiis
offers here—the essential recipes to make a great Italian
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Lidia's Italian-American Kitchen
The author explores the status of being a misfit as something
to be embraced, and social misfits as being individuals of
value who have a place in society, in a work that encourages
people who have had difficulty finding their way to pursue
their goals.

Nonna Tell Me a Story
Features two hundred recipes for Italian home cooking for
soups, salads, pizza, pasta, main courses, polenta and
risotto, desserts, and more, with step-by-step instructions with
photos for cooking techniques and ingredient profiles.

Cooking with Master Chefs
Features interviews with sixteen American master chefs and
presents fifty of their recipes, explaining individual techniques
that make the dishes memorable

Lidia Cooks from the Heart of Italy
Now available as a handsome Broadway trade paperback:
The debut cookbook of celebrity chef Lidia Bastianich, whose
three cookbooks have netted nearly 320,000 copies to date.
She's become famous for her Italian-American cuisine, but
Lidia Bastianich's early repertoire focused on the distinctive
Italian cuisine of Istria, her native land, located on Italy's
northeastern Adriatic coast and bordering the former
Yugoslavia. Encompassing recipes, memories, and
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in many ways her most personal. La Cucina di Lidia invites
readers to savor antipasti such as Polenta with Fontina and
Porcini Mushrooms or Shrimp and Mixed Bean Salad. Rice
and pastas include Plum Gnocchi, Risotto with Squash
Blossoms and Zucchini and Tagliatelle with Leek Sauce.
Entrees feature fish (Swordfish in Sweet and Sour Sauce),
fowl (Roast Chicken with Rosemary and Orange), meat
(Stuffed Breast of Veal), and game (Duck Roasted with
Sauerkraut). Desserts range from ChocolateZabaglione Cake
to Apple-Custard Tart. La Cucina di Lidia highlights an Italian
cuisine infused with the flavors of Eastern Europe. In this
cookbook classic, Lidia Bastianich brings uncomplicated
recipes yet unforgettable tastes to the table.

The Road to Mexico
Traditional delights from the nation's favourite cooks. The
cooking skills of CWA members are legendary and this
collection brings together their very best recipes. Inside you'll
find soups and stews, casseroles and pies, cakes, preserves,
biscuits and slices. All the recipes use simple ingredients and
are easy to make, yet have the indelible stamp of CWA sense
and sensibility. Now you can learn from the experts! 'There's
a lot to love about 85-year-old Ailsa Bond's steamed pudding,
Shirley Tong's lemony ginger cake and Judy Anictomatis's
Greek shortbread and there are plenty more just like this.'
Jane Willson, The Age 'It's a real homecoming, the new
Country Women's Association Classics- a mighty collection of
400 recipes that really capture the home cooking of a nation.'
Book of the Week, Sunday Mail Brisbane, reviewed by
Wendy Hall 'Each recipe in this cook book has the indelible
stamp of CWA sense and sensibility.' Queensland Times
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Fine Cooking Italian
Including such recipes as Creamy Fontina Sauce With
Crushed Walnuts and White Truffle Oil; Oven-Roasted
Tomato and Bread Crumb Sauce; Sunday Braciole Sauce;
Pine Nut and Marjoram Pesto; and Spring Sauce of Fava
Beans, Scallions and Bacon, a first-of-its-kind cookbook
serves up the best pasta sauces the regions of Italy have to
offer. 15,000 first printing.

Healthy Pasta
From the Emmy-winning host of Lidia’s Kitchen, best-selling
author, and beloved ambassador for Italian culinary traditions
in America comes the ultimate master class: a beautifully
produced definitive guide to Italian cooking, coauthored with
her daughter, Tanya—covering everything from ingredients to
techniques to tools, plus more than 400 delectable recipes.
Teaching has always been Lidia’s passion, and in this
magnificent book she gives us the full benefit of that passion
and of her deep, comprehensive understanding of what it
takes to create delicious Italian meals. With this book, readers
will learn all the techniques needed to master Italian cooking.
Lidia introduces us to the full range of standard
ingredients—meats and fish, vegetables and fruits, grains,
spices and condiments—and how to buy, store, clean, and
cook with them. The 400 recipes run the full gamut from
classics like risotto alla milanese and Tagliatelle with
Mushroom Sauce to Lidia’s always-satisfying originals like
Bread and Prune Gnocchi and Beet Ravioli in Poppy Seed
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every kitchen should have to produce the best results. And
she has even included a glossary of cuisine-related words
and phrases that will prove indispensable for cooking, as well
as for traveling and dining in Italy. There is no other book like
this; it is the one book on Italian cuisine that every cook will
need. From the Hardcover edition.

La Cucina Di Lidia
A delectable, wonderfully informative, easy-to-use cookbook
that provides simple ways to make pasta an integral part of a
healthy and well-balanced life style from two members of the
beloved Bastianich family. As it says in the introduction:
"Eating pasta can be advantageous to your health, satisfying,
and economical. Pasta should be a staple in every kitchen."
Now, brother and sister Bastianich--who certainly know great
tasting food--provide tips, instructions, and delectable recipes
for making pasta healthfully delicious. Not a diet book--there
are no tricks and no punishing regimens--but a guide to
enjoying more of the food you love in ways that are good for
you. Joe and Tanya explain the health benefits of cooking
pasta al dente; they show us ingredients and cooking
methods that maximize taste but minimize fat content and
calories; and they provide us with 100 mouth-watering recipes
for regular, whole grain, and gluten-free pastas, including:
Gnocchi with Lentils, Onions and Spinach; Bucatini with
Broccoli Walnut Pesto; Linguine with Shrimp and Lemon;
Summer Couscous Salad with Crunchy Vegetables;
Spaghetti and Onion Fritttata, and many more. A book to
revolutionize the way we think about pasta. Buon appetito!

Everyday Italian
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Shares recipes from lesser-known regions of Italy and secret
dishes from famous areas, in a treasury that includes such
options as Risotto Milan-Style with Marrow and Saffron,
Rabbit with Onions and Stuffed Quail in Parchment, and
Roast Lobster with Bread Crumb Topping.

Lidia's Italian Table
An Eater Best Cookbook of Fall 2020 · This groundbreaking
new cookbook from chef, bestselling author, and TV star
Marcus Samuelsson celebrates contemporary Black cooking
in 150 extraordinarily delicious recipes. It is long past time to
recognize Black excellence in the culinary world the same
way it has been celebrated in the worlds of music, sports,
literature, film, and the arts. Black cooks and creators have
led American culture forward with indelible contributions of
artistry and ingenuity from the start, but Black authorship has
been consistently erased from the story of American food.
Now, in The Rise, chef, author, and television star Marcus
Samuelsson gathers together an unforgettable feast of food,
culture, and history to highlight the diverse deliciousness of
Black cooking today. Driven by a desire to fight against bias,
reclaim Black culinary traditions, and energize a new
generation of cooks, Marcus shares his own journey
alongside 150 recipes in honor of dozens of top chefs,
writers, and activists—with stories exploring their creativity
and influence. Black cooking has always been more than
“soul food,” with flavors tracing to the African continent, to the
Caribbean, all over the United States, and beyond. Featuring
a mix of everyday food and celebration cooking, this book
also includes an introduction to the pantry of the African
diaspora, alongside recipes such as: Chilled corn and tomato
soup in honor of chef Mashama Bailey Grilled short ribs with
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authors Michael Twitty and Jessica B. Harris Crab curry with
yams and mustard greens for Nyesha Arrington Spiced
catfish with pumpkin leche de tigre to celebrate Edouardo
Jordan Island jollof rice with a shout-out to Eric Adjepong
Steak frites with plantain chips and green vinaigrette in tribute
to Eric Gestel Tigernut custard tart with cinnamon poached
pears in praise of Toni Tipton-Martin A stunning work of
breadth and beauty, The Rise is more than a cookbook. It’s
the celebration of a movement.

The Tuscan Sun Cookbook
Describes the techniques for making pasta and provides
regional and traditional recipes for antipaste, vegetables,
salads, desserts and fruits, and first, second, and cheese
courses

Lidia's Italy in America
America's favorite Italian-American cook, Lidia Bastianich,
shares the story of the Christmases she used to celebrate in
Italy with her five grandchildren. When Lidia was a child, she
spent Christmas with her grandparents, where she learned to
cook with her Nonna Rosa by preparing food in their
smokehouse and kitchen. Lidia and her brother would also
find a big beautiful juniper bush to cut down for their holiday
tree. And they made their own holiday decorations with nuts,
berries, and herbs they collected for their meals. This
delightful picture book is filled with the story of Lidia's
Christmas traditions, delicious recipes, and decorating ideas
all perfected over the years by Lidia and her family.
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Lidia's Family Table
It is a sleepover extravaganza when Nonna Lidia has her
grandkids over for a night full of campfire stories and
homemade food. As they all share a meal of omelets the next
morning, Nonna Lidia reminisces about growing up on the
farm, raising chickens, and gathering their eggs, which
inspires a family trip to the local farm, where the kids can
have their own chicken-and-egg adventures. With farm-fresh
recipes focused on chicken and eggs, America’s beloved
Italian-American chef Lidia Matticchio Bastianich offers a
variety family-friendly dishes and fun, safe ways kids can help
cook. Buon appetito!

Lidia's Commonsense Italian Cooking
A companion to a new public television series dedicated to
modern Italian-American cooking traces the author's travels
throughout the country and her insights into how respective
Italian regions have inspired the evolutions of cross-ethnic
cuisines. 150,000 first printing. TV tie-in.

The Rise
A revolutionary guide to making delicious pizza at home,
offering a variety of base doughs so that your pizza will turn
out perfect no matter what kind of oven or equipment you
have. Pizza remains America's favorite food, but one that
many people hesitate to make at home. In Mastering Pizza,
award-winning chef Marc Vetri tackles the topic with his
trademark precision, making perfect pizza available to
anyone. The recipes—gleaned from years spent researching
recipes in Italy and perfecting them in America—have a
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allow home cooks to achieve the same results with a regular
kitchen oven as they would with a professional pizza oven.
The book covers popular standards like Margherita and
Carbonara while also featuring unexpected toppings such as
mussels and truffles—and even a dessert pizza made with
Nutella. With transporting imagery from Italy and hardworking
step-by-step photos to demystify the process, Mastering
Pizza will help you make pizza as delicious as you find in
Italy.
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