The book was found

La Cucina: The Regional Cooking Of
Italy

Cruwyrigiien Mtstore

CCADEMIA ITALIANA
DELLA CUCIKA

REGIONAL
COOKING OF

THE ESSENTIAL SOUVRCE WITH
21,000 AUTHENTIC RECIPES

fll DOWNLOAD EBOOK
ﬂqd{]be
e ——



https://rosy-lisowe.firebaseapp.com
http://privateebooks.com/en-us/read-book/6Qka8/la-cucina-the-regional-cooking-of-italy.pdf?r=7LXV6mFsNQaDmKEfrWT9DgDCxpWTWe1CxJz87K1OZpA%3D
http://privateebooks.com/en-us/read-book/6Qka8/la-cucina-the-regional-cooking-of-italy.pdf?r=vEsBrqZo6IxFMD5ofBtNAxmZL%2BdKpdIoJdpd2EKVmIY%3D

Synopsis

Fifty years ago, a group of Italian scholars gathered to discuss a problem: how to preserve
traditional Italian cooking. They formed the Italian Academy of Cuisine to document classic recipes
from every region. The academya ™s more than seven thousand associates spread out to villages
everywhere, interviewing grandmothers and farmers at their stoves, transcribing their

recipesa "many of which had never been documented before. This is the culmination of that
research, an astounding featé "2,000 recipes that represent the patrimony of Italian country cooking.
Each recipe is labeled with its region of origin, and itd ™s not just the ingredients but also the
techniques that change with the geography. Sprinkled throughout are historical recipes that provide
fascinating views into the folk culture of the past. There are no fancy flourishes here, and no
shortcuts; this is true salt-of-the-earth cooking. The book is an excellent everyday source for easily
achievable recipes, with such simple dishes as White Bean and Escarole Soup, Polenta with
Tomato Sauce, and Chicken with Lemon and Capers. For ease of use there are four different

indexes. La Cucina is an essential reference for every cooka ™s library.
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Customer Reviews

The most complete and authentic ltalian cookbook ever published in the English language, featuring
more than 2,000 recipes by home cooks, for home cooks.a ceThis bible of the Italian culinary

tradition is now available in English, a must-have reference book for all who love cooking and eating
the dishes of Il Bel Paesea “ltaly.a « ~Lidia Bastianich, author of Lidiad ™s Italya celf you have been

to Italy and still dream about the fish soup you had in Liguria, the peppery pasta of Rome, or the



seafood risotto of Venicea "not to worrya "all these dishes can be found here. This book shows that
trends may come and go but the tradition of great, heartwarming Italian food is here to stay.a °
~Biba Caggiano, author of Bibad ™s ltalya ceAs one would expect from a book put together by the
members of the ltalian Academy of Cuisine, this represents the apex of Italian food culture. The
book is an essential contribution to our understanding of the intricate complexities of real Italian
food. | have found here recipes unknown to me, despite my having studied the subject for more
than five decades.a « ~Comm. Antonio Carluccio, OBE, author of Italia: The Recipes and Customs
of the Regions"This impressive collection of recipes is a testament to the extraordinary diversity of
ltalian cuisine." ~Giuliano Hazan, author of Giuliano Hazan’s Thirty Minute Pastaa ceA
comprehensive book, loaded with interesting recipes. This is the way lItalians cook.a *~Pino Luongo,
chef and author of Two Meatballs in the Italian Kitchen and Dirty Dishesa ceAt a time when regional
distinctions are blurring in Italian cuisine, the publication of La Cucina comes as a forceful and
comprehensive reminder of the enormous diversity and honest goodness of home cooking, which
has always been the true basis for the countryd ™s gastronomy.a « ~John Mariani, author of The
Dictionary of Italian Food and DrinkA & ceMany of us feel we know the regional dishes of ltaly, yet
this bible of a book broadens our horizons to the unexpected. It will teach you the traditions and

AN

ingredients of ltaly and an understanding of Italiansad ™ approach to cookinga "a book to truly
treasure.a «~Rose Gray and Ruth Rogers, The River CafA©"If youa ™ve traveled in ltaly, youa ™ve
probably wondered why, say, pasta with chickpeas is made differently in towns 10 kilometers apart,
or why you have never found that spice cake you loved in Terni anywhere else. Thata ™s because
ltalian cooking isnd ™t just regional, itd ™s microregional as La Cucina proves to fascinating effect.
This book packs in so many recipes therea ™s no room for bucolic back stories, photos or detailed
instructionsa |but what delicious recipes youa ™Il finda |picking and preparing dishes at random will
prove an enjoyable game for winterd ™s day."~New York Times Book Review"La Cucina: The
Regional Cooking of ltaly (Rizzoli, 2009) is a masterpiece of ltalian cooking, compiled by the
founders of the Italian Academy of Cuisine. It's an essential addition to any cook’s library with 2,000
recipes."~Saveur"Try to cook your way through one of these books. Bigger is better with new
cookbook trend."~The Associated Press"The book is absurdly comprehensivea |'~Time Out New
York"La Cucina: The Regional Cooking of ltaly (Rizzoli; 928 pages; $45). More than 2,000 recipes
from all over ltaly, collected a half century ago by cultural preservationists and published here for
the first time in English. The recipes are neatly organized and identified by region - there are dozens
of recipes just for anchovies (yes, that is a good thing). Every home should have a copy."~The San

Francisco Chronicle"The book reads that way, familial and familiar, idiosyncratic yet organized, and



feels at times like spending a year in ltalian kitchens, circa 1950. Nonni would approve."~Foreword

Magazine

The ltalian Academy of Cuisine was founded in 1953 in Milan to preserve the gastronomical
heritage of Italy. Each year it hosts a number of education programs and awards prizes to leaders in

gastronomy. Among its publications are a monthly magazine and a restaurant guide.

This is sort of an encyclopedia of Italian local cookingA¢A Al.very useful to consult for ideas and
traditional recipes. The stated purpose is to record local traditional recipes, regardless of how they
might translate into modern or American tastes or practices. The recipe instructions are cursory, as
is the practice in ltalian cookbooks, so this book is probably more appropriate for experienced
cooks. There are no photos or illustrations. It is very comprehensive and has many recipes from
regions less familiar to USA cooks, such as Le Marche or Basilicata. Ingredients which are
traditional are specified, even when they are unusual or unavailable in the US.Recommended highly

as a supplement to a library of Italian cookbooks.

This is an excellent book. If you know how to cook ltalian this is the book for you. Some of the
ingredients that can’t be found in the states can be substituted. However this book is not for a
beginning cook. It is true there are no pictures, but if you know your food you are ok. Can’t wait to
start cooking. This along with the Silver Spoon are a must for serious cooks who want to cook

regional ltalian.
Have not made any of the recipes yet but am impressed with the book. Recipes seem to be clearly
written and easy to follow. Impressive compilation of recipes, many of which have several regional

variations.l am planning to spend a lot of time with this one! Very pleased with this book.

Well worth the money and the wait! A must have, along with the Talisman for proper and authentic

ltalian cooking! Thank you!

This book is amazing. | have spent hours and hours looking through it and haven’t even covered 1/4

of it yet. | am thrilled to have such a comprehensive cookbook for such a low price.

The husband unit has been desiring this book for a very long while, so | finally put down the cash



and got it for him for Christmas. | won Christmas, let me tell you. Hands down. He loves it, and

keeps it right next to his Julia Child books.

This might just be the last cookbook | ever buy. My wife laughs at me because | sit and read it all
week picking out things for the weekend. It’s truly changed my cooking and reawakened my ltalian

heritage.

LOVE THIS! Bought after a trip to Italy! what a great way to keep the memories coming!
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