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Eventually, you will unquestionably discover a supplementary experience and expertise by spending more cash. still when? complete you resign yourself to that you require to acquire those every needs
taking into account having signiﬁcantly cash? Why dont you attempt to get something basic in the beginning? Thats something that will guide you to understand even more a propos the globe, experience,
some places, with history, amusement, and a lot more?
It is your unconditionally own become old to act out reviewing habit. along with guides you could enjoy now is Ricette Curiosit Storia Arte Diventa Zuppa La Quando Fagiolo A Cade below.

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

LA GRANDE ENCICLOPEDIA DI ROMA
PERSONAGGI, CURIOSITÀ, MONUMENTI, STORIA, ARTE E FOLCLORE DELLA CITTÀ ETERNA DALLE ORIGINI AL DUEMILA
Newton Compton Editori

CORRIERE ILLUSTRATO DELLE FAMIGLIE
POLPO E SPADA: CATCH OF THE DAY
RECIPES AND CULINARY ADVENTURES IN SOUTHERN ITALY
Polpo e Spada (Catch of the Day) celebrates a rich and detailed understanding of traditional ﬁshing techniques and seafaring culture within the seafood cuisine of Southern Italy with vibrant recipes,
insights, photographs, and drawings.

LIBRO DE ARTE COQUINARIA
LET THE MEATBALLS REST, AND OTHER STORIES ABOUT FOOD AND CULTURE
Columbia University Press Let the Meatballs Rest: And Other Stories About Food and Culture (Arts & Traditions of the Table: Perspectives on Culinary History)

SURVIVAL IN AUSCHWITZ
Simon and Schuster The author describes his twenty month ordeal in the Nazi death camp.

L'EUROPEO
SETTIMANALE POLITICO D'ATTUALITÀ
ITALIAN WINES 2022
Gambero Rosso GRH - The most authoritative annual guide to the very best Italian wines; more than 2,500 producers have been selected, and more than and 22,000 wines - The awards honor ecologically
aware wine producers who are working with the environment, bestowing 'Green' awards on those who create sustainable yields - Each entry gathers useful information about the winery Italian Wines is the
English-language version of Gambero Rosso's Vini d'Italia, the world's best-selling guide to Italian wine. It is the result of a year's work by over 60 tasters, coordinated by three curators. They travel around
the entire country to taste 45,000 wines, only half of which make it into the guide. More than 2,500 producers have been selected. Each entry brings together useful information about the winery, including
a description of its most important labels and price levels in Italian wine shops. Each wine is evaluated according to the Gambero Rosso bicchieri rating, with Tre Bicchieri awarded to the top labels. The
guide is an essential tool for both wine professionals and passionate amateurs around the globe: it provides the instruments for ﬁnding one's way in the complex panorama of Italy's wine world.

THE NEW MEDITERRANEAN JEWISH TABLE
OLD WORLD RECIPES FOR THE MODERN HOME
Univ of California Press "For thousands of years, Jewish people have lived in a global diaspora, carrying culinary traditions bound by kosher law. For many, Ashkenazi and Sephardic cooking deﬁne Jewish
cuisine today, but in The New Mediterranean Jewish Table, Joyce Goldstein expands the repertoire with a comprehensive collection of over 400 recipes from the greater Mediterranean, including North
Africa, Italy, Greece, Turkey, Spain, Portugal, and the Middle East. This vibrant treasury is ﬁlled with vibrant and seasonal recipes that embrace fresh fruits and vegetables, whole grains, small portions of
meat, poultry, and ﬁsh, enhanced by herbs and spices that create distinct regional ﬂavors. By bringing Old World Mediterranean recipes into the modern home, Joyce Goldstein will inspire a new generation
of home cooks as they prepare everyday meals and build their Shabbat and holiday menus"--Provided by publisher.

JAPANESE CUISINE
AN ILLUSTRATED GUIDE
Fireﬂy Books Recipes and stories to learn all about Japan's food culture. Recipes, anecdotes, histories and stories, maps, techniques, stylings, utensils, native ingredients -- this is a colorful invitation to
discover the look and aromas and ﬂavors of Japan. How to make sushi? What is the traditional method of making miso soup? How do you make a full Japanese meal? What are the most frequently cooked
dishes in the izakaya? How do you garnish and pack a bento box? Here are the answers in a charmingly, and beautifully, illustrated paperback book. From how to use Japanese knives, chopsticks and
cooking vessels, to familiar and unusual seafood (and seaweed!), Japanese vegetables, fruits and soy, the illustrations are clear, atmospheric and empowering. The text runs from ingredients and places to
buy them, to simple dishes and whole meals. The design is really fun, and this is a handbook every cook will want to own -- or give to friends and family.

FUNDAMENTAL TECHNIQUES OF CLASSIC CUISINE
Stewart, Tabori and Chang Collects more than two hundred recipes for both classic French dishes and innovative new foods from one of the world's premier culinary schools, along with instruction in the
fundamental techniques of French cookery.

THE (TRUE!) HISTORY OF ART
SelfMadeHero In a series of hilarious parodies, Sylvain Coissard and Alexis Lemoine answer the nagging questions of art history: what caused The Scream? Why is Van Gogh's Yellow Bedroom so
suspiciously tidy? Why is Cezanne wearing a bandage in his famous self-portrait? This book is for anyone who wants to know what happened before the Mona Lisa smiled. Or, rather, what might have
happened.

POMEGRANATES AND ROSES
MY PERSIAN FAMILY RECIPES
Award-winning TV chef Ariana Bundy lifts the lid on Persian cuisine. Complemented by exquisite photographs by Lisa Linder and romantic family stories, Pomegranates and Roses is a Gourmand Cookbook
Award winner and was also shortlisted for the Guild of Food Writers Best Cookery Book.

COLLECT THE WWWORLD. THE ARTIST AS ARCHIVIST IN THE INTERNET AGE
The last decade has seen an incredible growth in the production and distribution of images and other cultural artefacts. The internet is the place where all these cultural products are stored, classiﬁed,
voted, collected and trashed. What is the impact of this process on art making and on the artist? Which kind of dialogue is going on between amateur practices and codiﬁed languages? How does art
respond to the society of information? This is a book about endless archives, image collections, bees plundering from ﬂower to ﬂower and hunters crawling through the online wilderness. Alterazioni Video,
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Kari Altmann, Cory Arcangel, Gazira Babeli, Kevin Bewersdorf, Luca Bolognesi, Natalie Bookchin, Petra Cortright, Aleksandra Domanovic, Harm van den Dorpel, Constant Dullaart, Hans-Peter Feldmann,
Elisa Giardina Papa, Travis Hallenbeck, Jodi, Oliver Laric, Olia Lialina & Dragan Espenshied, Guthrie Lonergan, Eva and Franco Mattes, Seth Price, Jon Rafman, Claudia Rossini, Evan Roth, Travess Smalley,
Ryan Trecartin.

LATERAL COOKING
FOREWORD BY YOTAM OTTOLENGHI
Bloomsbury Publishing 'You could cook from it over a whole lifetime, and still be learning' Nigella Lawson 'A rigorous, nuts-and-bolts bible of a book' Jay Rayner, Observer 'Lateral Cooking...uncovers the
very syntax of cookery' Yotam Ottolenghi 'Astonishing and totally addictive' Brian Eno The groundbreaking new book that reveals the principles underpinning all recipe creation, from the author of the
bestselling The Flavour Thesaurus Do you feel you that you follow recipes slavishly without understanding how they actually work? Would you like to feel freer to adapt, to experiment, to play with
ﬂavours? Niki Segnit, author of the landmark book The Flavour Thesaurus, gives you the tools to do just that. Lateral Cooking is organised into 77 'starting-point' recipes, reducing the phenomenal variety
of world cuisine down to its bare essentials – and then building it back up again. So, under 'Bread', we learn that ﬂatbreads, oatcakes, buckwheat noodles, chapattis and tortillas are all variations on one
theme. A few simple tweaks and you can make soda bread, scones or cobbler. And so on, through breads and batters, broths, stews and dals, one dish leading to another. Lateral Cooking is as inspirational
and entertaining a read as it is a practical guide. Once you have the hang of each starting point, a wealth of ﬂavour possibilities awaits, each related in Niki's signature combination of culinary science,
history, chefs' wisdom and personal anecdote. You will realise that recipes that you had thought were outside of your experience are reassuringly similar to things you've made a dozen times before. It will
give you the conﬁdence to experiment with ﬂavour, and adapt with the seasons or the contents of your fridge. You will, in short, learn to cook 'by heart'– and that's where the fun really begins.

MATTHEW'S DREAM
Andersen Press (UK) Matthew the mouse lives in a dreary corner of a dusty attic. But a trip to the museum helps him to see his surroundings in a new light. With brush in paw, Matthew sets out to paint
"the shapes and colours of joy".

THE MIDDLE EASTERN KITCHEN
ALEXANDER DUMAS DICTIONARY OF CUISINE
Routledge First published in 2005. Routledge is an imprint of Taylor & Francis, an informa company.

THE GOOD WIFE'S GUIDE (LE MÉNAGIER DE PARIS)
LE MÉNAGIER DE PARIS : A MEDIEVAL HOUSEHOLD BOOK
Cornell University Press In the closing years of the fourteenth century, an anonymous French writer compiled a book addressed to a ﬁfteen-year-old bride, narrated in the voice of her husband, a wealthy,
aging Parisian. The book was designed to teach this young wife the moral attributes, duties, and conduct beﬁtting a woman of her station in society, in the almost certain event of her widowhood and
subsequent remarriage. The work also provides a rich assembly of practical materials for the wife's use and for her household, including treatises on gardening and shopping, tips on choosing servants,
directions on the medical care of horses and the training of hawks, plus menus for elaborate feasts, and more than 380 recipes. The Good Wife's Guide is the ﬁrst complete modern English translation of
this important medieval text also known as Le Ménagier de Paris (the Parisian household book), a work long recognized for its unique insights into the domestic life of the bourgeoisie during the later
Middle Ages. The Good Wife's Guide, expertly rendered into modern English by Gina L. Greco and Christine M. Rose, is accompanied by an informative critical introduction setting the work in its proper
medieval context as a conduct manual. This edition presents the book in its entirety, as it must have existed for its earliest readers. The Guide is now a treasure for the classroom, appealing to anyone
studying medieval literature or history or considering the complex lives of medieval women. It illuminates the milieu and composition process of medieval authors and will in turn fascinate cooking or
horticulture enthusiasts. The work illustrates how a (perhaps ﬁctional) Parisian householder of the late fourteenth century might well have trained his wife so that her behavior could reﬂect honorably on
him and enhance his reputation.

THE LOST ART OF MIXING
Penguin Restaurant owner Lillian manages an unexpected challenge while sharing her days with a circle of friends and regulars, including ritual-performing accountant Al, heartbroken chef Chloe, and
unobtrusive giant Finnegan.

DESCRITTIONE DI TUTTA ITALIA
THE LITTLE BOOK OF CHOCOLAT
Random House Try me . . . test me . . . taste me . . . Joanne Harris’s Chocolat trilogy has tantalized readers with its sensuous descriptions of chocolate since it was ﬁrst published. Now, to celebrate the
much-loved story of Vianne Rocher’s deliciously decadent chocolaterie, Joanne Harris and Fran Warde have created the ultimate book of chocolate lore and recipes from around the world, bringing a touch
of magic to your kitchen.

ITALIAN IDENTITY IN THE KITCHEN, OR FOOD AND THE NATION
Columbia University Press Massimo Montanari draws readers into the far-ﬂung story of how local and global inﬂuences came to ﬂavor Italian identity. The fusion of ancient Roman cuisine—which consisted
of bread, wine, and olives—with the barbarian diet—rooted in bread, milk, and meat—ﬁrst formed the basics of modern eating across Europe. From there, Montanari highlights the importance of the Italian
city in the development of gastronomic taste in the Middle Ages, the role of Arab traders in positioning the country as the supreme producers of pasta, and the nation's healthful contribution of vegetables
to the ﬁfteenth-century European diet. Italy became a receiving country with the discovery of the New World, absorbing corn, potatoes, and tomatoes into its national cuisine. As disaster dispersed Italians
in the nineteenth century, new immigrant stereotypes portraying Italians as "macaroni eaters" spread. However, two world wars and globalization renewed the perception of Italy and its culture as unique
in the world, and the production of food constitutes an important part of that uniqueness.

THE ART OF COOKING
THE FIRST MODERN COOKERY BOOK
Univ of California Press Maestro Martino of Como has been called the ﬁrst celebrity chef, and his extraordinary treatise on Renaissance cookery, The Art of Cooking, is the ﬁrst known culinary guide to
specify ingredients, cooking times and techniques, utensils, and amounts. This vibrant document is also essential to understanding the forms of conviviality developed in Central Italy during the
Renaissance, as well as their sociopolitical implications. In addition to the original text, this ﬁrst complete English translation of the work includes a historical essay by Luigi Ballerini and ﬁfty modernized
recipes by acclaimed Italian chef Stefania Barzini. The Art of Cooking, unlike the culinary manuals of the time, is a true gastronomic lexicon, surprisingly like a modern cookbook in identifying the quantity
and kinds of ingredients in each dish, the proper procedure for cooking them, and the time required, as well as including many of the secrets of a culinary expert. In his lively introduction, Luigi Ballerini
places Maestro Martino in the complicated context of his time and place and guides the reader through the complexities of Italian and papal politics. Stefania Barzini's modernized recipes that follow the
text bring the tastes of the original dishes into line with modern tastes. Her knowledgeable explanations of how she has adapted the recipes to the contemporary palate are models of their kind and will
inspire readers to recreate these classic dishes in their own kitchens. Jeremy Parzen's translation is the ﬁrst to gather the entire corpus of Martino's legacy.

THE
ITALIAN COUNTRY TABLE
Simon and Schuster Gathers traditional Italian recipes for appetizers, pasta, rice, beans, soup, poultry, meat, ﬁsh, pizza, breads, and desserts

THE SCHOOL OF ESSENTIAL INGREDIENTS
Penguin Gathering at Lillian's Restaurant for a weekly cooking class, a young mother struggles with the growing demands of her family, an Italian kitchen designer works to adapt to life in America and a
widower mourns the loss of his wife to breast cancer. Reprint. A best-selling novel.

DEVIATION
Pushkin Press The devastating account of one woman's infatuation – and subsequent disillusion – with Nazism, translated into English for the ﬁrst time Lucie has been brought up by bourgeois parents as a
passionate young fascist. At the age of eighteen, she decides to volunteer in the Nazi labour camps in Germany. Intending to disprove what she sees as the lies that are being told about Nazi-Fascism, she
instead encounters the horrors of life there – and is changed completely. Shedding her identity, she joins a group of deportees being sent to Dachau concentration camp. She escapes the camp in October
1944 and wanders a Germany devastated by allied bombardments. Translated into English for the ﬁrst time, Deviation is about the repression of memory, and one woman's attempt to make sense of the
hell she has lived through. Luce d’Eramo (1925–2001) was born to Italian parents in Reims, France. Eventually settling in Rome, she earned degrees in Literature and Philosophy and wrote many works of
ﬁction and non-ﬁction, including the novels Nucleo Zero and Partiranno. Deviation was ﬁrst published in Italy in 1979 and became an international bestseller.

ASTERIX THE GAUL
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BATCH COOKING
PREP AND COOK YOUR WEEKNIGHT DINNERS IN LESS THAN 2 HOURS
Hardie Grant Cooking in large batches is the perfect way to save time and money. It also often turns out to be the healthier option – saving you from ready-meals and take-out; allows you to cook your
produce when it's most fresh; and reduces how much food you throw away. In Batch Cooking, Keda Black shows you how to get ahead of the game by using just two hours every Sunday to plan what you
are eating for the week ahead and get most of your prep out of the way. By Sunday evening, you are looking forward to ﬁve delicious weeknight meals, and enjoying an overwhelming sense of calm about
the week ahead. The book covers thirteen menus, with an easy-to-follow shopping list and a handy guide for how to tweak your plans for the season or your dietary requirements. Each menu is broken
down into the Sunday preparation time and a day-by-day method to ﬁnishing the recipe. Recipes include a heartening Lemongrass, Coconut, Coriander and Ginger Soup, a delightful Green Shakshuka with
Feta and an astoundingly easy Pear Brownie.

CHEFS' FRIDGES
MORE THAN 35 WORLD-RENOWNED COOKS REVEAL WHAT THEY EAT AT HOME
HarperCollins “Anyone with even the vaguest interest in food (or other people’s houses generally) should order Carrie Solomon and Adrian Moore’s newly released Chefs’ Fridges.”—British Vogue "If you’ve
ever wondered what your favorite chef eats at home, now’s your chance to ﬁnd out. Chefs’ Fridges hops all over the continents of North America and Europe, peeking inside the home fridges of Nancy
Silverton, Hugh Acheson, Enrique Olvera, José Andrés, Jessica Koslow, and more acclaimed chefs."—Food & Wine Find out what’s in some of the world’s most esteemed chef’s kitchens with this fascinating
compendium that showcases more than thirty-ﬁve of today’s masters, including José Andrés, Christina Tosi, Alice Waters, Daniel Boulud, Nancy Silverton, Wylie Dufresne, Jean-Georges Vongerichten, Ludo
Lefebvre, and Carla Hall—in up-close proﬁles and gorgeous color photos, plus two recipes for the dishes they like to cook at home. For authors Carrie Solomon and Adrian Moore, and demonstrably, to the
rest of the world, chefs are intriguing creatures. Their creations shape our culture and become an indelible part of our experience. They make food delicious beyond our wildest dreams. But what happens
when the chef whites come oﬀ and they head home? Filled with exclusive photographs and interviews granted especially for this book, Chefs’ Fridges is a personal look into the refrigerators and kitchens
of more than 35 of the world’s most esteemed chefs, including twelve chefs with thirty-six Michelin stars shared between them. You will feel as if you are having a conversation with a great chef as they
stand before an open fridge, deciding what to eat. Each chef’s entry contains an anecdotal essay that sheds light on his or her personal and culinary background; numerous annotated full-bleed spreads of
the contents of their refrigerators and freezers so you can see what makes their culinary clock tick; a short, straightforward Q&A section; an informal portrait in their kitchen; and recipes. The featured
chefs include: Hugh Acheson, José Andrés, Dan Barber, Pascal Barbot, Kristian Baumann, Daniel Boulud, Sean Brock, Amanda Cohen, Dominique Crenn, Wylie Dufresne, Kristen Essig, Pierre Gagnaire, Carla
Hall, Mason Hereford, Jordan Kahn, Tom Kitchin, Jessica Koslow, Ludo Lefebvre, Nadine Levy Redzepi, Barbara Lynch, Greg Marchand, David McMillan, Enrique Olvera, Ivan Orkin, Paco Perez, Anthony Rose,
Marie-Aude Rose, Carme Ruscalleda, Nancy Silverton, Clare Smyth, Mette Soberg, Alex Stupak, Christina Tosi, Jean-Georges Vongerichten, and Alice Waters.

SECRET VENICE
Editions Jonglez Five years of research were needed to conceive this exceptional guide, which will allow all lovers of Venice and the Venetians themselves to start exploring the most extraordinary city in
the world, away from the beaten path.

PAN'INO, THE (REDUCED PRICE)
- Ninety-four delicious recipes for Italy's answer to fast food - Chef Alessandro Frassica emphasizes the use of fresh ingredients in imaginative combinations What could be more simple than a pan'ino?
Take some bread and butter, slice it through the middle and ﬁll it. Seen in this way, the sandwich is almost an "anti-cuisine", a nomadic shortcut that allows for speed and little thought. But when
Alessandro Frassica thinks about his pan'ino, he considers it in a diﬀerent way, not as a shortcut, but as an instrument for telling stories, creating layers of tales right there between the bread and its
butter. Because even if the sandwich is simple, it is not necessarily so easy to create. Alessandro searches for ingredients, and in the raw foods he ﬁnds people: producers of pecorino cheese from
Benevento, anchovies from Cetara, 'nduja spicy salami from Calabria. Then he studies the combinations, the consistencies and the temperature, because a pan'ino is not just a random object; savoury
must be complemented by sweet; tapenade softens and provides moisture; bread should be warmed but not dried; thus the sandwich becomes a simple way of saying many excellent things, including
ﬁnding a complexity of ﬂavours that can thrill in just one bite.

ASTERIX IN SWITZERLAND
ALBUM 16
Hachette UK Quaestor Vexatius Sinustitis, who is about to expose the Roman governor's creative accountancy, has been poisoned. Can Getaﬁx brew an antidote? Only if Asterix and Obelix ﬁnd a certain
ﬂower for the druid's potion in Helvetia. What with bank safes, cuckoo hourglasses, yodelling and holes in the cheese, they're soon on a real Helvetian roll.

KINDRED SPIRITS 2
2,400 REVIEWS OF WHISKEY, BRANDY, VODKA, TEQUILA, RUM, GIN, AND LIQUEURS FROM F. PAUL PACULT'S SPIRIT JOURNAL 2000-2007
Spirit Journal Incorporated 2400 Reviews of Whiskey, Brandy, Vodka, Tequila, Rum, Gin, and Liqueurs from F. Paul Pacult's Spirit Journal.

ASTERIX AND THE GOTHS
ALBUM 3
Hachette UK Asterix and Obelix escort Getaﬁx to the druids' annual conference in the Forest of the Carnutes. Little do they know that the Goths are lying in ambush, ready to kidnap the Druid of the Year who of course is Getaﬁx! But what with Gauls, Goths and Romans all at odds, it's hard to tell friend from foe... until Goths begin ﬁghting Goths in the Asterixian Wars.

DE RE COQUINARIA
Createspace Independent Publishing Platform Notice: This Book is published by Historical Books Limited (www.publicdomain.org.uk) as a Public Domain Book, if you have any inquiries, requests or need
any help you can just send an email to publications@publicdomain.org.uk This book is found as a public domain and free book based on various online catalogs, if you think there are any problems regard
copyright issues please contact us immediately via DMCA@publicdomain.org.uk

THE GEOMETRY OF PASTA
Pan Macmillan The Italians Have a Secret . . . There are said to be over 300 shapes of pasta, each of which has a history, a story to tell, and an aﬃnity with particular foods. These shapes have evolved
alongside the ﬂavours of local ingredients, and the perfect combination can turn an ordinary gift into something sublime. The Geometry of Pasta pairs over 100 authentic recipes from critically acclaimed
chef, Jacob Kenedy, with award-winning designer Caz Hildebrand's stunning black-and-white designs to reveal the science, history and philosophy behind spectacular pasta dishes from all over Italy. A
striking fusion of design and food, The Geometry of Pasta tells you everything you need to know about cooking and eating pasta like an Italian. Praise for The Geometry of Pasta: 'Really delicious, authentic
pasta recipes' Jamie Oliver 'The most delicious foodie publication of the year' GQ 'A maddeningly lovely book' Stephen Bayley

PRIDE AND PUDDING
THE HISTORY OF BRITISH PUDDINGS, SAVOURY AND SWEET
Allen & Unwin The life and times of the Great British Pudding, both savoury and sweet - with 80 recipes re-created for the 21st century home cook Jamie Oliver says of Pride and Pudding 'A truly wonderful
thing of beauty, a very tasty masterpiece!' BLESSED BE HE THAT INVENTED PUDDING The great British pudding, versatile and wonderful in all its guises, has been a source of nourishment and delight since
the days of the Roman occupation, and probably even before then. By faithfully recreating recipes from historical cookery texts and updating them for today's kitchens and ingredients, Regula Ysewijn has
revived over 80 beautiful puddings for the modern home cook. There are ancient savoury dishes such as the Scottish haggis or humble beef pudding, traditional sweet and savoury pies, pastries, jellies,
ices, ﬂummeries, junkets, jam roly-poly and, of course, the iconic Christmas pudding. Regula tells the story of each one, sharing the original recipe alongside her own version, while paying homage to the
cooks, writers and moments in history that helped shape them.
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