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Fabios Italian Kitchen
From the home kitchen of chef, restaurateur and media personality Fabio Viviani, more than
125 recipes for his favorite American dishes, infused with his own special Italian flair. Chef
Fabio Viviani may have been born and raised in Florence, Italy, where he perfected the classic
Italian cooking that has made him famous, but he has embraced the food of his new home with
a passion. In FABIO'S AMERICAN HOME KITCHEN, he shares the Italian-inflected recipes
that he cooks for family and friends. Written in Fabio's charming voice, with easy-to-follow
instructions and ingredients that can be found in any well-stocked supermarket, the book also
includes suggested menus as well as lists of recipes ranging from quick and easy to makeahead, family-friendly, good for a crowd, and entertaining. Beautifully illustrated with color
photographs throughout, FABIO'S AMERICAN HOME KITCHEN is a book that home cooks
will reach for again and again.
The first Worldwide Retail Market Study carried out by the Location Group examined the 65
most noteworthy international fashion capitals, together with Switzerland, Germany and Austria
on 500 pages. As part of this study, 850 retailers, 600 High Streets and 450 shopping centres
were put under the microscope. 53 newcomers to Zurich's Bahnhofstrasse were described in
the 10-year report.
"Contributors look at the writers and their works from a feminist-womanist perspective, and
address issues relating to race, class, and gender. Topical entries, e.g., "Work," "Protest
Tradition," "Religion," "The Use of Myth," and "Memory," provide a rich context for the
literature."--Choice review.
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The Townsend Lectures Julia Annas here offers a fundamental reexamination of Plato's ethical
thought by investigating the Middle Platonist perspective, which emerged at the end of Plato's
own school, the Academy. She highlights the differences between ancient and modern
assumptions about Plato's ethics—and stresses the need to be more critical about our own.
One of these modern assumptions is the notion that the dialogues record the development of
Plato's thought. Annas shows how the Middle Platonists, by contrast, viewed the dialogues as
multiple presentations of a single Platonic ethical philosophy, differing in form and purpose but
ultimately coherent. They also read Plato's ethics as consistently defending the view that virtue
is sufficient for happiness, and see it as converging in its main points with the ethics of the
Stoics. Annas goes on to explore the Platonic idea that humankind's final end is "becoming like
God"—an idea that is well known among the ancients but virtually ignored in modern
interpretations. She also maintains that modern interpretations, beginning in the nineteenth
century, have placed undue emphasis on the Republic, and have treated it too much as a
political work, whereas the ancients rightly saw it as a continuation of Plato's ethical writings.
"First published in 2008 by Murdoch Books Pty Limited"--Colophon.
When’s the last time you picked up a business book that was so engaging you couldn’t put it
down? Steve Difillippo was only 24 when he opened his first Davio’s restaurant. Since then,
he’s wowed Julia Child with his pomodoro, overlooked some triple-X rated shenanigans at
Table 7, taken on American Express, gotten himself into Time and Newsweek (for taking on
American Express), cooked a rabbit for Stevie Ray Vaughn, inadvertently gotten a guest
divorced, whipped up some tasty eats at the Super Bowl--and that’s just the beginning. The
money hasn’t been bad, either: that first restaurant is now the hub of a rapidly growing $50
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million restaurant brand group and a $10 million Davio’s brand food line. With guests
constantly asking how he did it, Steve has written the ultimate guide to starting a restaurant,
running a successful business, enjoying food, and living life. The 5.9 million restaurant workers
who say they want to open their own restaurant will go nuts over this book, but so will anybody
who loves food and the restaurant world--heck, anybody who wants to make money and have
a blast doing it. As a special bonus, Steve includes twelve classic Davio’s recipes.
100 all-new, accessible recipes from the favorite Top Chef All-Stars winner and Top Chef
judge and Food Network regular. Fans know Richard Blais best as the winner of Bravo’s Top
Chef All-Stars, the first competitor to be invited back as a permanent judge on Top Chef, and
now as a Food Network regular as well. On television, Blais is famous for his daring cooking,
making use of science (think liquid nitrogen) to dazzle and impress. But how does he cook at
home for his family when the cameras are off? That’s what this book will answer, with elevated
homestyle recipes and personal stories that invite you behind the scenes and into his own
kitchen for the first time. Some recipes might look familiar, like spaghetti and meatballs, but
have a secret, flavor-boosting ingredient, and others feature clever but unexpected techniques,
like his fried chicken that is first marinated in pickle juice. These are creative recipes that
anyone can make and are sure to excite, from Seabass with Ginger Beer and Bok Choy to
Jerked Spatchcock Chicken and Plantains, making this this the book Blais fans have been
waiting for. “I cannot get over how amazing his food is. Can. Not. Get. Over!” —Amy Schumer
“This collection of recipes is accessibly bold, certain to wow your family and dinner guests.”
—Jesse Tyler Ferguson “A fantastic collection of recipes that, at first glance, may seem out of a
home cook’s league. However, Richard Blais has a way of turning beautiful restaurant-like
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dishes into approachable at-home recipes that will make you look like a rock star in the
kitchen.” —Emeril Lagasse

From Mario Batali, superstar chef and author of Molto Italiano, comes the
ultimate handbook on Italian grilling, which will become an instant must-have
cookbook for home grillers. Easy to use and filled with simple recipes, Mario
Batali's new grilling handbook takes the mystery out of making tasty, simple,
smoky Italian food. In addition to the eighty recipes and the sixty full-color
photographs, Italian Grill includes helpful information on different heat-source
options, grilling techniques, and essential equipment. As in Molto Italiano, Batali's
distinctive voice provides a historical and cultural perspective as well. Italian Grill
features appetizers; pizza and flatbreads; fish and shellfish; poultry; meat; and
vegetables. The delicious recipes include Fennel with Sambuca and Grapefruit;
Guinea Hen Breasts with Rosemary and Pesto; Baby Octopus with Gigante
Beans and Olive-Orange Vinaigrette; and Rosticciana, Italian-Style Ribs.
Learn how to make your favorite sushi rolls at home or discover a new recipe in
Sushi: Taste and Technique. This classic guide to making a variety of homemade
Japanese sushi features traditional rolls plus the latest trends, including modern
sushi bowls, omelets, and burritos. Detailed step-by-step photographs and
foolproof recipes by Kimiko Barber and Hiroki Takemura help you master the
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knife skills and hand techniques you need to prepare perfect sushi and sashimi,
from authentic pressed, rolled, and stuffed sushi to a sushi sandwich. Reference
the fish and shellfish guide to learn how to select and cut the appropriate meat for
your sushi, and get the best recommendations for your desired meal. Read about
the history of sushi, make sure you have the appropriate utensils in your home
and make sure they are being used correctly, and learn the proper etiquette for
serving and eating sushi. Elevate your home menu with Sushi: Taste and
Technique, a beautiful and in-depth reference guide to everything sushi.
The polyglot Igor Klekh is an extraordinarily erudite and accomplished Russian
writer, journalist, and translator, whose formative years were spent in Western
Ukraine, mostly in Ivano-Frankivsk and in the multi-cultural city of Lviv where he
had access to the literature of East-Central Europe. He currently resides in
Moscow. His complex prose style has been compared to that of Jorge Luis
Borges and Bruno Schulz, whose novellas he was among the first to translate
from Polish into Russian. He has authored seven books of prose, essays,
translations, and literary criticism and has been a frequent contributor to the best
Russian literary journals including Novyi mir, Znamya, and Druzhba narodov. His
works have earned numerous prizes including the Alfred C. Toepfer Pushkin
Prize (1993), the Yury Kazakov Prize (2000) for Best Short Story, and the
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October Magazine Prize (2000) for his book on the artist Sergei Sherstiuk. His
works have been nominated for the Russian version of the Booker Prize twice
(1995 and 2012). Adventures in the Slavic Kitchen: A Book of Essays with
Recipes is a cultural study of the role food plays in the formation and expression
of a nation’s character. It focuses primarily on the Russian and Ukrainian
kitchens but discusses them in the context of international food practices. His
prose works have been published in English translation under the title A Land the
Size of Binoculars (2004) by Northwestern University Press.
Arizona's flourishing wine industry may surprise those who think of the Grand
Canyon State as a desert landscape dotted with cacti. From the high-country
vineyards of the Verde Valley to the rolling plateaus of Sonoita and Willcox,
pioneering winemakers are producing nationally acclaimed, award-winning
wines. While the 1970s are recognized as launching the modern-day industry,
Arizona's viticulture dates back much further. The Spanish and Jesuit
missionaries introduced European winemaking to the Southwest, and the 1800s
saw the introduction of Arizona's first wineries. Join author Christina Barrueta on
this fascinating journey and meet the pioneers and visionaries who are forging
their own paths to build America's newest wine region.
In Luisa Capetillo's three-act play written in 1907, "Influences of Modern Ideas,"
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Angelina, the daughter of a rich Puerto Rican businessman and landowner,
educates herself by reading the works of European writers, philosophers, and
anarchists. After reading Tolstoy's The Slavery of Our Times, she is convinced
that "the slavery of our times is the inflexible wage law." As the workers go on
strike in her home town of Arecibo, Angelina tries to convince her father to give
his property--home, factories, land--to the working class. And so the stage is set
for Capetillo, a militant feminist, anarchist, and labor leader, to inform the public
about her passions: the fight for workers' rights; the struggle for justice and
equality, for women as well as workers; and the education of all classes and
sexes. The themes in this social protest play appear throughout Capetillo's
writings. This volume combines long and short plays, fiction, essays,
propaganda, letters, poems, philosophical reflections, and journal entries in a
never-before-available English translation by Lara Walker. Also included is a
facsimile of the original Spanish-language text, Influencias de las ideas
modernas, which was first published in San Juan, Puerto Rico, in 1916. Most of
the pieces in this collection were written between 1912 and 1916 while Capetillo
was living and working as a labor leader in Tampa and Ybor City, Florida; New
York City; and Havana, Cuba. Editor Lara Walker's comprehensive introduction
surveys Luisa Capetillo's life and work, placing her ideologies in the appropriate
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social and historical context. At once a sharp critique and a celebration of the
gathering fervor of world politics, Capetillo's workexamines both her native Puerto
Rico and the world outside, providing a sense of the workers' movement and the
condition of women at the turn of the century. Capetillo embraces the humanistic
thinking of the early twentieth century and envisions a world in which economic
and social structures can be broken down, allowing both the worker and the
women to be free.
The star of Kitchen Boss shares 100 Italian-American recipes that encompass
personal favorites and secret family dishes, from Steak a la Buddy and Auntie
Anna's Manicotti to Buddy's Swiss Chard and Coco-Hazelnut Cream With
Berries. 175,000 first printing. TV tie-in.
100 recipes that can be cooked in under 30 minutes from the world’s most
trusted and bestselling Italian cookbook. 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.
This work has been selected by scholars as being culturally important and is part
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of the knowledge base of civilization as we know it. This work is in the public
domain in the United States of America, and possibly other nations. Within the
United States, you may freely copy and distribute this work, as no entity
(individual or corporate) has a copyright on the body of the work. Scholars
believe, and we concur, that this work is important enough to be preserved,
reproduced, and made generally available to the public. To ensure a quality
reading experience, this work has been proofread and republished using a format
that seamlessly blends the original graphical elements with text in an easy-toread typeface. We appreciate your support of the preservation process, and
thank you for being an important part of keeping this knowledge alive and
relevant.
The mind-blowing true story of Pablo Escobar and the Medellin Cartel beyond
their portrayal on Netflix. Colombian drug lord Pablo Escobar was a devoted
family man and a psychopathic killer; a terrible enemy, yet a wonderful friend.
While donating millions to the poor, he bombed and tortured his enemies - some
had their eyeballs removed with hot spoons. Through ruthless cunning and
America's insatiable appetite for cocaine, he became a multi-billionaire, who lived
in a $100-million house with its own zoo. Pablo Escobar: Beyond Narcos
demolishes the standard good versus evil telling of his story. The authorities were
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not hunting Pablo down to stop his cocaine business. They were taking over it.
Shaun Attwood's War on Drugs trilogy - Pablo Escobar, American Made, and We
Are Being Lied To - is a series of harrowing, action-packed and interlinked true
stories that demonstrate the catastrophic consequences of drug prohibition."
Collects one hundred twenty-five signature recipes, flavor combinations, and
cooking techniques, sharing guidelines for preparing such options as lamb
shanks braised in root beer, pastrami mustard, and pancakes with warm maple
syrup.
When Fabio Viviani was growing up in a housing project in Florence, Italy, the
center of his world was the kitchen, where his mother, grandmother, and
especially his great-grandmother instilled in him a love for cooking and good
food. Now he shares the best of Italian home cooking while telling the story of his
hardscrabble childhood, his success as a chef in the United States, and the
women in his family who inspired him. In more than 150 delicious recipes, Viviani
takes us from his family home, where his great-grandmother taught him to make
staples like Italian Apple Cake and Homemade Ricotta, to the kitchen of a local
trattoria, where he honed his craft cooking restaurant favorites like Gnocchi and
the Perfect Tiramisu, and then across Italy where he studied each region's finest
recipes, from Piedmont's Braised Ossobuco to Emilia Romagna's Perfect Meat
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Sauce. A gorgeously illustrated cookbook, Fabio's Italian Kitchen is a celebration
of food and family that brings all the joy, fun, and flair that Fabio Viviani embodies
to your kitchen. Fabio Viviani was born in Florence, Italy, and became a sous
chef at Il Pallaio, a trattoria in Firenze, at the age of sixteen. He now works as the
owner and executive chef of Cafe Firenze, a renowned Italian restaurant in
Ventura County, California, and Osteria Firenze, a Los Angeles Italian eatery. He
has appeared on Top Chef (season five), Top Chef All Stars, and Life After Top
Chef. From growing up in a Florentine housing project to charming millions on
Top Chef, Italian chef Fabio Viviani blends his amazing personal story with his
favorite recipes from his home country. Fabio shares the best of Italian home
cooking while telling the story of his own, hardscrabble Italian childhood (and
subsequent success upon arrival in US) and especially the women in his life
mother and great grandmother who taught him to cook and inspired him. The
book will feature photos and over 150 recipes with stories, including Viviani
staples (Italian Apple Cake, 7 Flavors Meat), restaurant favorites (Gnocchi, the
Perfect Tiramisu), and recipes from his travels and apprenticeships across
different regions of Italy (Braised Ossobuco from Piedmont, the Perfect Meat
Sauce from Emilia Romagna).
In one book, 300 mouth-watering recipes for the bounty of the Gulf Coast region,
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from amberjack to yellowtail snapper, shrimp to oysters. Pick up this book every
time you want to make something special from fresh seafood, vegetables, and
sweets.
The first book to present the work of Surfacedesign, an innovative San Francisco
landscape architecture and urban design firm with major public and private
projects throughout the Bay Area and in Hawaii, Mexico, and New Zealand. This
monograph explores the design philosophy of the three partners of
Surfacedesign, who are committed to solutions that emerge from the site itself
and challenge conventional approaches to landscape. The work is informed by
the vast openness and frontier spirit of the West, expressed in rugged materials
and sustainable planting. Surfacedesign focuses on cultivating a sense of
connection to the built and natural world, pushing people to engage with the
landscape in new ways. The design approach emphasizes and celebrates the
unique context and imaginative potential of each project. The studio's process is
rooted in asking novel questions and listening to a site and its users, a process
that has led to engaging and inspiring landscapes that are rugged, contemporary,
and crafted. Twenty-five projects are presented, ranging in scale from the
landscape approach to Auckland International Airport in New Zealand to intimate
residential gardens in San Francisco and Los Angeles. Featured are Anaha, a
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Honolulu residential complex overlooking the Pacific Ocean, Land's End Lookout
in the Golden Gate National Recreation area, Barnacles, a community gathering
space on the Embarcadero, restoration of the Buena Vista Winery in Sonoma,
the first commercial winery in California, and the landscape for the Museum of
Steel in Monterrey, Mexico, a repurposed foundry that now incorporates the
largest green roof in Central America.
“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
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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
yourself in the transporting photography of the food, the 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
Page 14/22

Read Free Fabios Italian Kitchen
pasta, pull up a chair, and languish in the rustic Italian way of life.
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 award-winning 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 cookies, this beautifully photographed cookbook of
Silicon Desert's most popular dishes has something for everyone.
Finally a book that combines the fresh, exuberant flavors of great Italian food with
the ease and comfort of a slow cooker. Michele Scicolone, a best-selling author
and an authority on Italian cooking, shows how good ingredients and simple
techniques can lift the usual “crockpot” fare into the dimension of fine food.
Pasta with Meat and Mushroom Ragu, Osso Buco with Red Wine, Chicken with
Peppers and Mushrooms: These are dishes that even the most discriminating
cook can proudly serve to company, yet all are so carefree that anyone with just
five or ten minutes of prep time can make them on a weekday and return to
perfection. Simmered in the slow cooker, soups, stews, beans, grains, pasta
sauces, and fish are as healthy as they are delicious. Polenta and risotto, “stircrazy” dishes that ordinarily need careful timing, are effortless. Meat loaves
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come out perfectly moist, tough cuts of meat turn succulent, and cheesecakes
emerge flawless.
In-depth information on fish and other sea-faring species used in Sicilian cooking,
along with practical suggestions for North American cooks.
Why are so many of today's supermen superclueless? Why are so many
ambitious young women unable to find boyfriends as successful and independent
as they are? Why do so many men prefer the escapist digitized world of SPIKE
TV, Jackass, and Grand Theft Auto to the reality of their own lives? In an eyeopening exploration of contemporary American manhood, The Decline of Men
shows how men are struggling to redefine what being a man means in today's
world. Their confusion has led to rampant male malaise, which has left many
men feeling alienated and disconnected. Unable to communicate their frustrated
thoughts or emotions effectively, too many guys are slacking off and opting out of
their manly obligations, producing an entire generation of men who are ditching
their own potential and failing the moms, wives, and girlfriends who love them.
The Decline of Men is a wake-up call to this distressing state of affairs. As awardwinning journalist Guy Garcia reports, rather than working hard to achieve top
grades or a promotion at work, too many American males squander their energy
tracking their fantasy football league scores or mastering the latest video game.
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Men drop out of school at a far higher rate than women and are far likelier to die
early because of poor health habits. Even the male Y chromosome is said to be
at risk of disappearing altogether one day. Packed with startling statistics,
informed by pop culture, and narrated in the entertaining style for which Guy
Garcia is known, The Decline of Men sheds light on a problem that has wreaked
havoc on the American family and urges men and women to look past the gender
wars to address this national emergency together.
About neglected crops of the American continent. Published in collaboration with
the Botanical Garden of Cordba (Spain) as part of the Etnobotnica92
Programme (Andalusia, 1992)
A star of "The Real Housewives of New Jersey" provides more than sixty healthy
recipes, including light versions of Italian favorites, including spaghetti bolognese,
veal scaloppine, and fettuccine alfredo.
Presents cooking ideas based on the principles of Chinese medicine, providing
more than 150 recipes which incorporate therapeutic Asian foods and herbs, with
information on specific ingredients and suggestions for acquiring them.
This is an evaluation of the religious culture of Lingayatism, a religion of more than
eight million people about whom little is known outside India. The author records the
achievements of Basava, an emissary prophet who waged a crusade against
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sociocultural inequalities and economic-political subordination of the masses in
medieval South India.
“In this amazing book, Fabio shows you how to make delicious Italian dishes easily and
quickly! It’s the next best thing to having him in your kitchen.” —Antonia Lofaso, Chef
and Restaurateur of Scopa Italian Roots, The Local Peasant, Sycamore Tavern and
Black Market Liquor Bar Dinner doesn’t have to be daunting. In half an hour or less you
can cook up an Italian meal at home like a professional chef. In this case, just like Top
Chef star Fabio Viviani. Infused with his warmth and humor, this book brings Fabio into
your kitchen. If Fresh Fettuccini with Manila Clams and Spicy Sausages and Chicken
Pizzaiola with Mozzarella and Pepperoni seem like recipes that are out of reach, think
again. Fabio shows home chefs how to cook “Grandma Style” (that is, like an intuitive
Italian), and even those on a tight schedule will soon be whipping up great dinners. The
over 100 no-fail recipes include Mascarpone and Ricotta-Stuffed Peaches, 15-Minute
Seafood Cioppino, and Salted Caramel Chocolate Cake. Fabio’s 30 Minute Italian
provides lots of time saving tips, from freezing batches of herbs and dressing to making
your own pasta dough in three minutes tops. Along the way, Fabio shares stories from
his early life in Florence where he apprenticed at age five to his wheel-chair-bound and
wooden-spoon-wielding great-grandmother to his American life cooking dinner for his
wife and infant son in Chicago. Gorgeously illustrated throughout, and filled with his
through-the-roof energy and charisma, Fabio’s 30 Minute Italian is guaranteed to make
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you enjoy your time in the kitchen—and the results!
Istanbul has long been a place where stories and histories collide, where perception is
as potent as fact. From the Koran to Shakespeare, this city with three
names--Byzantium, Constantinople, Istanbul -- resonates as an idea and a place, real
and imagined. Standing as the gateway between East and West, North and South, it
has been the capital city of the Roman, Byzantine, and Ottoman Empires. For much of
its history it was the very center of the world, known simply as "The City," but, as
Bettany Hughes reveals, Istanbul is not just a city, but a global story. In this epic new
biography, Hughes takes us on a dazzling historical journey from the Neolithic to the
present, through the many incarnations of one of the world's greatest cities--exploring
the ways that Istanbul's influence has spun out to shape the wider world. Hughes
investigates what it takes to make a city and tells the story not just of emperors, viziers,
caliphs, and sultans, but of the poor and the voiceless, of the women and men whose
aspirations and dreams have continuously reinvented Istanbul. Written with energy and
animation, award-winning historian Bettany Hughes deftly guides readers through
Istanbul's rich layers of history. Based on meticulous research and new archaeological
evidence, this captivating portrait of the momentous life of Istanbul is visceral,
immediate, and authoritative -- narrative history at its finest.
Named a Best New Chef in America by Food & Wine and Best Chef: Mid-Atlantic by the
James Beard Foundation, rising star Fabio Trabocchi offers a unique take on his native
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cuisine, that of the until-now-overlooked Le Marche region of Italy. Every chef is a
product of a place and a tradition. Fabio Trabocchi's soul is in the Italian province of Le
Marche. Equidistant from Rome and Florence, Le Marche is on the Adriatic coast,
bordered to the north by Emilia-Romagna, to the west by Tuscany and Umbria, and to
the south by Lazio and Abruzzo. This geography accounts for the rich variety of Le
Marche's food traditions. The first chefs of Le Marche assimilated recipes, ingredients,
and techniques from visiting mariners from Greece and North Africa. In his debut
cookbook, Trabocchi showcases his signature style of cooking—called "soulful and
passionate—not pretentious" by Food & Wine—combining traditional elements of Italian
cuisine with a contemporary European sensibility that draws on the many flavors he's
experienced throughout his extensive travels and techniques honed at restaurants
around the world.
Anyone who has visited Carmine's flagship Times Square restaurant knows that
Carmine's food is the best of classic Italian cuisine—each dish prepared simply to bring
out the most vibrant flavor and make anyone who tastes it smile and reach for seconds.
Carmine's Family-Style Cookbook reveals the simple secret of Carmine's longtime
success—hearty, rich Italian food, just right for sharing, and perfect for cooking at home!
Carmine's Family-Style Cookbook's perfect Italian recipes include: --Appetizers, Soups
and Salads: from Chicken Wings Scarpariello-Style to Carmine's Famous Caesar Salad
--Carmine's Heroes: from classic Cold Italian Hero sandwiches to Italian Cheesesteak
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Heroes --Pasta: from Country-style Rigatoni to Pasta Marinara --Fish and Seafood Main
Courses: from Salmon Puttanesca to Shrimp Fra Diavolo --Meat and Poultry Main
Courses: from Porterhouse Steak Contadina to Veal Parmigiana --Side Dishes: from
Spinach with Garlic and Oil to Creamy Polenta --Carmine's Desserts: from Chocolate
Bread Pudding to the world-famous Titanic Ice Cream Sundae Carmine's restaurant
packs them in every night in its four bustling locations, including its warm, festive Times
Square flagship where over a million people from all across the country come every
year to share meatballs, chicken parmigiana, linguini with clam sauce, and fried
calamari. Carmine's flavors are the tastes Americans love to cook and eat at
home—fresh garlic, bubbling tomato sauce, and pasta boiled just to the perfect al dente.
Try any of the recipes in Carmine's Family-Style Cookbook and bring home that classic
Italian flavor to your family.
“A noted wine writer . . . uses simple, engaging language to describe the many wines of
Italy,” paired with delectable recipes from its various regions (Publishers Weekly).
Glass in one hand, fork in the other, Brian St. Pierre explores the regional wines and
cuisines of Italy in this dream of a cookbook. As you’d expect from the author of A
Perfect Glass of Wine, St. Pierre brings to the table fabulous recipes and inspired wine
pairings. Whether it’s a hearty barolo from Piedmont in the northwest that
complements a pan-roasted veal tenderloin, a refreshing pinot grigio from the shores of
the Adriatic paired with succulent risotto di frutti di mare, or a glass of easy-going Apulia
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primitivo from the southern reaches to enjoy with the rosemary and oregano notes of
slow-baked lamb, each wine suggestion is designed to enhance the flavor of the recipe.
The sweeter side of the wine spectrum is also represented with such treats as zuppa
inglese with strawberries served alongside a glass of sparkling proseccoa. With a
glossary of wine terms and gorgeous photographs of both the wine and the food, this
stylish cookbook is as beautiful as it is informative.
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