Le Verdure Dimenticate
Conoscere E Cucinare
Ortaggi Antichi Insoliti E
Curiosi
Eventually, you will categorically discover a further experience
and triumph by spending more cash. yet when? complete you
tolerate that you require to acquire those every needs similar to
having significantly cash? Why dont you attempt to acquire
something basic in the beginning? Thats something that will lead
you to comprehend even more on the subject of the globe,
experience, some places, in the same way as history, amusement,
and a lot more?
It is your definitely own get older to achievement reviewing habit.
accompanied by guides you could enjoy now is le verdure
dimenticate conoscere e cucinare ortaggi antichi insoliti e
curiosi below.

Safe Haven - Nicholas Sparks
2012-12-18
In a small North Carolina town,
a mysterious and beautiful
woman running from her past
slowly falls for a kind-hearted
store owner . . . until dark
secrets begin to threaten her
new life. When a mysterious

young woman named Katie
appears in the small North
Carolina town of Southport,
her sudden arrival raises
questions about her past.
Beautiful yet self-effacing,
Katie seems determined to
avoid forming personal ties
until a series of events draws
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her into two reluctant
relationships: one with Alex, a
widowed store owner with a
kind heart and two young
children; and another with her
plainspoken single neighbor,
Jo. Despite her reservations,
Katie slowly begins to let down
her guard, putting down roots
in the close-knit community
and becoming increasingly
attached to Alex and his family.
But even as Katie begins to fall
in love, she struggles with the
dark secret that still haunts
and terrifies her . . . a past that
set her on a fearful, shattering
journey across the country, to
the sheltered oasis of
Southport. With Jo's
empathetic and stubborn
support, Katie eventually
realizes that she must choose
between a life of transient
safety and one of riskier
rewards . . . and that in the
darkest hour, love is the only
true safe haven.
Benu - Corey Lee 2015-04-20
The first book on San
Francisco’s
three&hyphen;Michelin starred
restaurant Benu and its chef
Corey Lee, hailed by David

Chang as one of the best chefs
on earth. Since striking out on
his own from Thomas Keller’s
acclaimed French Laundry in
2010, Corey Lee has crafted a
unique, James Beard
Award&hyphen;winning
cuisine that seamlessly blends
his South Korean heritage with
his upbringing in the United
States. Benu provides a
gorgeously illustrated
presentation of the running
order of one of Lee’s
33&hyphen;course tasting
menus, providing access to all
the drama and pace of Benu’s
kitchen and dining room.
Forewords by Thomas Keller
and David Chang are
accompanied by additional
short prose and photo essays
by Lee, detailing the cultural
influences, inspirations, and
motivations behind his
East&hyphen;meets&hyphen;
West approach.
Vegetables from an Italian
Garden - Editors of Phaidon
Press 2011-05-18
Vegetles from an Italian
Garden features 400 delicious
recipes showcasing over 40
different kinds of vegetles
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newly collected by the editors
behind the classic Italian
cooking bible, The Silver
Spoon. Authentic and easy-touse, the book will reveal how
Italians use vegetles yearround to prepare simple yet
crowd-pleasing dishes. The
book is organized by season in
four color-coded sections
(Spring, Summer, Fall and
Winter) to help you
conveniently browse for
recipes by time of year. Each
season is subdivided into
chapters for different vegetles
highlighting best-known
varieties, appearance, storage
and preparation and everything
you need to know to maximize
flavor and nutritional content.
It even includes information on
how to plant and harvest each
vegetle in your own home
garden. Then come the recipes!
Each season includes
approximately 100 recipes
organized further by main
vegetle ingredient. For
example for Spring, the book
reveals how to utilize the best
of the season?s bounty with
main ingredients including
Spinach, Swiss Chard, Wild

Greens, Artichokes, Asparagus,
Fava Beans, Peas, Radishes,
Avocados, Onions and Belgian
Endive. Offering something for
everyone, two-thirds of the
recipes are vegetarian, and the
remaining third feature beef,
chicken, pork or fish as costars and are coded with
unique symbols to make
pleasing any dietary preference
easy. As stated in the book?s
introduction by the Editors,
?Italian cuisine is by no means
vegetarian, but vegetles play
an important and integral role
to every meal.?
I segreti della dieta
mediterranea. Mangiare bene e
stare bene - Elisabetta Moro
2020
Alkaline Juices and
Smoothies - Stephan Domenig
2016-04
Kick-start your health
makeover with 'Alkaline Juices
and Smoothies', a fast track to
weight loss, increased energy
and a balanced body and mind.
There Is No Dragon In This
Story - Lou Carter 2017-10-19
Poor old dragon. Nobody wants
him in their story. Not
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Goldilocks, not Hansel and
Gretel – no one. But Dragon
will not give up! He shall
continue on his course of
finding someone who wants
him in their story. ANYONE.
His boundless enthusiasm
surely won't get him into any
trouble. Surely ... A glorious
story about dragons, heroes
and one very big sneeze. From
author Lou Carter, a
phenomenal new talent, and
Deborah Allwright, illustrator
of the bestselling The Night
Pirates. This eBook comes with
a glorious audio
accompaniment, read by
CBeebies star Justin Fletcher.
Illustrated Compendium of
Nature's Record Breakers Virginie Aladjidi 2016
Discover the most spectacular
and fascinating records of the
natural world. From the
biggest bird, river, fish to the
longest recorded flight or the
fruit with the most vitamins,
prepare to be amazed! Every
record comes with a simple
paragraph of fun and
informative text and every life
form is precisely identified by
their common name and

scientific name. It is perfect for
exploring the wonders of our
world be they great or small.
The Garden Chef - Phaidon
Editors 2019-05-01
For many chefs, their gardens
are a direct extension of their
kitchens. Whether a small
rooftop in the city for growing
herbs and spices, or a larger
plot with fruit trees and
vegetables, these fertile spots
provide the ingredients and
inspiration for countless
seasonal dishes. Here, for the
first time, The Garden Chef
presents fascinating stories
and signature recipes from the
kitchen gardens of 40 of the
world's best chefs, both
established and emerging
talents, with a wealth of
beautiful images to provide
visual inspiration.
The Melon - Amy Goldman
2019-09-17
Melons are the vegetable
garden’s crown jewels—and
Amy Goldman’s lifelong
passion and calling. Her new
book, THE MELON, will entice
and educate, whether you are a
passionate gardener, a
locavore, or simply delight in
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the inherent beauty and
evanescence of the fruits of the
vine. THE MELON was
produced by Amy Goldman in
collaboration with celebrated
photographer Victor Schrager
over the course of nine years.
It’s a cut above their awardwinning melon book MELONS
FOR THE PASSIONATE
GROWER, published in 2002.
In the intervening years,
Goldman has grown as a
gardener and has learned a lot
more. She has taken advantage
of recent research findings that
informed her thinking on crop
history and best cultural
practices. THE MELON
includes additional
horticultural groups of melon
and gives watermelon—which
is less genetically
diverse—more of a fair shake.
Much like the word
“cantaloupe,” which is used
colloquially and erroneously by
Americans to describe
muskmelon, the word “melon”
is commonly used in the United
States to refer to both melon
and watermelon. These vining
crops belong to two different
species within the

Cucurbitaceae or gourd family
of plants. Melon and
watermelon are now among the
world’s most important
vegetable crops. The 125
varieties illustrated and
described in THE MELON
comprise 85 melons and 40
watermelons from all over the
globe. Their stories are as
diverse as the melons
themselves. In addition to the
stunning portraits and beauty
shots and detailed descriptions
of melons, THE MELON
includes in-depth sections on
picking and choosing melons
and watermelons in the
market, growing them in the
garden, and saving pure
heirloom seeds. Mouthwatering recipes by renowned
cookbook author Mindy Fox
complete the journey from seed
to table.
Edible Wild Plants - Perry
Medsger Oliver 2018-10-15
This work has been selected by
scholars as being culturally
important and is part 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
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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-to-read typeface. We
appreciate your support of the
preservation process, and
thank you for being an
important part of keeping this
knowledge alive and relevant.
Grow Fruit & Vegetables in
Pots - Aaron Bertelsen
2020-02-12
Expert planting advice for
growing fruit and vegetables in
pots from the acclaimed
English garden - with 50
delicious recipes Beautifully
illustrated, Grow Fruit &
Vegetables in Pots provides
clear, practical information on
growing fruit and vegetables in

containers, whether that be a
window box or a terracotta pot
on a balcony. Aaron Bertelsen
of the acclaimed English
garden at Great Dixter will
guide you through what to
grow, which pots to use, give
personal tips on varieties to
choose, and advice on
cultivation and care. Featuring
more than 50 delicious recipes,
Bertelsen shows that lack of
space is no barrier to growing
what you want to eat, and
proves that harvesting and
cooking food you have grown
yourself is a total pleasure,
with dishes that showcase a
few perfectly chosen - and
personally grown - ingredients.
Food and Drink Infographics. a
Visual Guide to Culinary
Pleasures - Simone Klabin 2018
A must-have for every 21stcentury foodie, this book
gathers the best infographics
of all things eating, drinking,
and cooking. Whether it's the
secrets of sashimi or stressfree party planning, this is
gastro-guidance at its most
visually appealing and expert,
solving kitchen conundrums in
simple and memorable
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graphics, while exploring
visual...
Doodle Cook - Hervé Tullet
2011
Young art-chefs - your moment
has come! The table is set and
your ingredients await: an
empty plate, color pens and most important of all - your
imagination! Now, add a dash
of squiggles there, a handful of
zig zags for flavor - and voila!
«Lucinis», 39 (2014) 2015-06-17
Periodico lucinichese
The Essential Book of
Traditional Chinese Medicine Yanchi Liu 1988
For more than four thousand
years, Chinese scholars and
medical practitioners have
documented ways of
maintaining health and treating
illness, from theories of yinyang and the zang-fu organs to
the use of herbs and
acupuncture. The Essential
Book of Traditional Chinese
Medicine marks the first time
such concepts have been made
accessible to Westerners in a
comprehensive form.
Le verdure dimenticate Morello Pecchioli

2018-06-29T00:00:00+02:00
Splendide illustrazioni, ispirate
a quelle degli antichi erbari,
aiutano a riconoscere le
insolite verdure. Questo libro
presenta una selezione di
ortaggi antichi e spesso
dimenticati che,
fortunatamente, non sono
introvabili: sono in vendita nei
mercatini a km 0, possono
essere acquistati direttamente
sul luogo di produzione; in
alcuni casi crescono
spontaneamente in orti e prati.
Più di 80 ricette con ortaggi
“minori” ed erbe che meritano
di trovare posto sulla nostra
tavola per la ricchezza di
sapori che sono in grado di
donare. Patissone, rutabaga o
navone o rapa svedese, zucca
centenaria, barba di becco...
Per ogni ortaggio il libro
fornisce indicazioni sul
territorio di origine, sulla
storia, sulle caratteristiche,
sulle proprietà nutrizionali
sugli usi in cucina, oltre a
qualche ricetta per provare
subito questi ingredienti:
carpaccio di ramolaccio nero,
insalata di pomodori e baccelli
di pisello asparago, tuberine
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saltate in padella, linguine con
barba di frate e ricotta,
ravanelli e pompelmo fritti...
500 Sushi - Caroline Bennett
2013-03-01
500 Sushi provides the home
chef with everything needed to
make delicious, authentic sushi
at home. Making these
flavorsome bites is easy with
this exhaustive collection of
recipes! Following the expert
advice from the founder of
Moshi Moshi Sushi, you will
learn how to choose fresh fish
and other ingredients and fuse
them into delicious
combinations. From toppings
and fillings to seasonings and
accompaniments, this book
gives you the tips and
knowledge you need to make
this popular Japanese dish.
Calendario agricolo Iqbal - Francesco D'Adamo
2010-05-11
When young Iqbal is sold into
slavery at a carpet factory, his
arrival changes everything for
the other overworked and
abused chidren there. It is
Iqbal who explains to them that
despite their master's

promises, he plans on keeping
them as his slaves indefinetely.
But it is also Iqbal who inspires
the other children to look to a
future free from toil...and is
brave enough to show them
how to get there. This moving
fictionalized account of the real
Iqbal Masih is told through the
voice of Fatima, a young
Pakistani girl whose life is
changed by Iqbal's courage.
La domenica del Corriere
supplemento illustrato del
Corriere della sera - 1943
Integrazione respiratoria.
Nuova frontiera del
benessere con il metodo
René Jacquier - Laurence
Salomon 2003
Cooking Couture - Gisella
Borioli 2013
What happens when cuisine
blends with haute couture. Can
you describe an item of
clothing in terms of its flavor,
its odor? Or the taste of a
fabric, that desire which makes
your mouth water? Sampling a
dish of the latest creative
cuisine, can you be surprised
by its fanciful texture,
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enchanted by its masterly
form? In short, can the
language of the contemporary
world, so accustomed to
collusions, mixtures, contrasts
and allusions, come up with
new recipes that bring together
two such apparently
incompatible worlds as
designer clothing and
signature cuisine? Let's try to
combine, for once, fashion and
food in their most up-to-date
interpretations. The collection
of haute couture dishes
invented by Matias Perdomo,
one of the most inventive of the
latest generation of chefs,
holds a dialogue with the
creations of a dozen
contemporary designers. Ennio
Capasa, Angela Missoni,
Agatha Ruiz de la Prada, Dean
and Dan Caten, Prada, Giorgio
Armani, Anna Molinari,
Donatella Versace, Marni,
Dolce and Gabbana, and
Antonio Marras have given
Matias the cues for his
unexpected creations.
The Silver Spoon - Editors of
Phaidon Press 2005-10-01
Presents more than two
thousand recipes for traditional

Italian dishes.
Enna e provincia - 2001
Magic Cakes - Christelle
Huet-Gomez 2015-09-10
Three cakes in one, this is
every cake-lovers dream!
Composed of just eggs, sugar,
flour, butter and milk, and with
a super simple preparation
method, at first glance these
recipes look just like any other
cake recipe. But the magic in
these cakes is in the cooking.
Baked at a low temperature,
the cake mixture divides itself
into three layers, each with a
distinct texture and taste: a
dense, moist cake base; a
delicate cream filling; and a
light and fluffy sponge to top it
off. The result is a cake like
you've never tasted before - an
explosion of textures and
flavours in a moreish cake you
just can't have one bite of!
With chapters covering the
Basics; Tutti-Frutti; Special and
Occasion Cakes; and Savoury,
there are a host of flavours at
your fingertips, from the simple
vanilla cake of chocolate
hazelnut, to more exotic
flavour combinations of

le-verdure-dimenticate-conoscere-e-cucinare-ortaggi-antichi-insoliti-e-curiosi

9/16

Downloaded from
clcnetwork.org on by
guest

raspberry and Matcha green
tea. Take the magic cake to a
whole new level with the
occasion cakes - try the
Valentine mango passion cake
or the intense chocolate Easter
cake. More than just cakes,
there are recipes for cupcakes,
pies, cheesecakes and
brownies - all with the special
'magic' touch. So what are you
waiting for? Discover the magic
for yourself!
The Seed Savers' Handbook
- Jeremy Cherfas 1996
Founder of the UK Heritage
Seed Programme and founders
of the Australian Seed Savers'
Network have collaborated to
show how gardeners can
protect our global food
hertitage -- and eat it, too. The
seeds and growth cycles of 80
vegetables and culinary herbs
described in detail.
Batch Cooking - Keda Black
2019-11-19
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 easyto-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.
A New Multilateralism for
the 21st Century Ms.Christine Lagarde
2014-02-03
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This chapter presents the
content of the Richard
Dimbleby lecture, which has
been delivered by an influential
business or a political figure
every year since 1972.
Christine Lagarde, Managing
Director of the IMF, delivered
the 2014 lecture at Guildhall in
London on February 3. The 44
nations gathering at Bretton
Woods have been determined
to set a new course based on
the principle that peace and
prosperity flow from the font of
cooperation. Fundamentally,
the new multilateralism needs
to instil a broader sense of
social responsibility on the part
of all players in the modern
global economy. A renewed
commitment to openness and
to the mutual benefits of trade
and foreign investment is
requested. It also requires
collective responsibility for
managing an international
monetary system that has
travelled light-years since the
old Bretton Woods system. The
collective responsibility would
translate into all monetary
institutions cooperating closely
mindful of the potential impact

of their policies on others.
Science in the Kitchen and
the Art of Eating Well Pellegrino Artusi 2003-12-27
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
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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.
Prevenire i tumori mangiando
con gusto - Anna Villarini
2010-12-17
La salute si costruisce a tavola.
Come evitare gli errori
dell'alimentazione moderna e
prevenire le malattie attraverso
il cibo, il farmaco più potente.
Pride and Pudding - Regula
Ysewijn 2016-02-24
The life and times of the Great
British Pudding, both savoury
and sweet - with 80 recipes recreated 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 rolypoly 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.
Lateral Cooking - Niki Segnit
2019-11-05
A groundbreaking handbook-the "method" companion to its
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critically acclaimed
predecessor, The Flavor
Thesaurus--with a foreword by
Yotam Ottolenghi. Niki Segnit
used to follow recipes to the
letter, even when she'd made a
dish a dozen times. But as she
tested the combinations that
informed The Flavor
Thesaurus, she detected the
basic rubrics that underpinned
most recipes. Lateral Cooking
offers these formulas, which,
once readers are familiar with
them, will prove infinitely
adaptable. The book is divided
into twelve chapters, each
covering a basic culinary
category, such as "Bread,"
"Stock, Soup & Stew," or
"Sauce." The recipes in each
chapter are arranged on a
continuum, passing from one to
another with just a tweak or
two to the method or
ingredients. Once you've got
the hang of flatbreads, for
instance, then its neighboring
dishes (crackers, soda bread,
scones) will involve the easiest
and most intuitive adjustments.
The result is greater creativity
in the kitchen: Lateral Cooking
encourages improvisation,

resourcefulness, and,
ultimately, the knowledge and
confidence to cook by heart.
Lateral Cooking is a practical
book, but, like The Flavor
Thesaurus, it's also a highly
enjoyable read, drawing widely
on culinary science, history,
ideas from professional
kitchens, observations by
renowned food writers, and
Segnit's personal recollections.
Entertaining, opinionated, and
inspirational, with a handsome
three-color design, Lateral
Cooking will have you torn
between donning your apron
and settling back in a
comfortable chair.
Le verdure dimenticate.
Conoscere e cucinare
ortaggi antichi, insoliti e
curiosi - Morello Pecchioli
2016
Medieval Arab Cookery Arthur John Arberry 2001
"The French scholar, Maxime
Rodinson's contributions are
legendary, yet have only been
seen in translation in Petits
Propos Culinaires. We include
those already published there,
together with the text of his
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longest paper, 'Recherches sur
les documents Arabes relatifs a
la cuisine', translated by
Barbara Yeomans. The
American scholar Charles
Perry has been entertaining
participants at the Oxford
Symposium with regular
gleanings from his researches
into medieval Arab cookery,
and several of his papers are
gathered here, together with a
new study of fish recipes, and
other items previously
published in PPC. Subjects
include grain foods of the early
Turks, rotted condiments,
cooking pots, and Kitab alTibakhah, a 15th-century
cookery book. English study of
the subject was first
encouraged by Professor
Arberry's translation of the
13th-century cookery book
Kitab al-Tabikh, published in
1939 in the periodical Islamic
Culture."
Milano e l'Esposizione
italiana del 1881 - 1881
Juiceman - Andrew Cooper
2016-01-14
The quick and easy way to stay
healthy . . . Andrew Cooper's

Juiceman delivers over 100
delicious recipes packed full of
goodness. For all the family
and for every occasion, there's
something for everyone.
Promising 100% natural and
unprocessed nutrition,
Juiceman is brimming with
easy, delicious juices,
smoothies, teas, tonics and nut
milks, as well as energising
breakfasts, healthy snacks and
ice cream. It even offers some
amazing ideas on what to do
with waste pulp! Andrew, a
juicing expert, has created a
diverse range of recipes to help
achieve and maintain optimum
health. From medicinal juices,
which combat dehydration or
digestive problems, to
smoothies, for detoxing and
retoxing, Juiceman is packed
with essential recipes,
including: Green Ninja Juice
Full Cream Cashew and Hemp
Milk Blueberry Facial Smoothie
Smoothie Breakfast Bowl
Ultimate OJ Recovery Shake
Immunity Boost Smoothie Skin
Shot As well as these delicious
and effortless recipes, Andrew
provides a juice cleanse plan,
exercise tips and advice for
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keeping fit.
The Geometry of Pasta - Jacob
Kenedy 2021-05-25
Beautiful, and an instant
classic' Nigella Lawson 'Really
delicious, authentic pasta
recipes' Jamie Oliver 'Every
cook – from the novice to the
seasoned chef – will learn
something from this exquisite
and delightful book' Jack
Monroe 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 dish into
something sublime. With a
stunning cover design to
celebrate its 10-year
anniversary, The Geometry of
Pasta pairs over 100 authentic
recipes from critically
acclaimed chef, Jacob Kenedy,
with award-winning designer
Caz Hildebrand’s incredible
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.
Pan'ino, the (reduced Price)
- Maria Teresa Marco
2021-06-10
- 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 "anticuisine", 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
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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.
Alexander Dumas Dictionary
Of Cuisine - Dumas
2014-01-21
First published in 2005.
Routledge is an imprint of
Taylor & Francis, an informa
company.
La Gola - 1988
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