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Simple Mediterranean Cookery - Claudia Roden
2006
An indispensable guide to the best food the
Mediterranean has to offer: the sixth title in the
SIMPLE series (formerly known as the
FOOLPROOF series) brings together 40 recipes,
from award-winning food writer Claudia Roden.
Claudia's mouth-watering dishes range from
Tunisian Roasted Salad and Aubergines
Parmigiana to Lamb Tagine and Bulgar Pilaf.
Step-by-step colour photographs and simple
instructions make re-creating these authentic
dishes as easy as pie. With invaluable
information on ingredients, equipment and
menu-planning, this modern, stylish book
guarantees delicious results for beginners and
experienced cooks alike.
Arabesque - Claudia Roden 2008-12-18
Morocco, Turkey, and Lebanon offer some of the
world's most exciting cuisines. In this delectable
cookbook, the award-winning, bestselling author
of The Book of Jewish Cooking and Claudia
Roden's Mediterranean translates the subtle
play of flavors and cooking techniques to our
own home kitchens. Interweaving history,
stories, and her own observations, she gives us
150 of the most delicious recipes: some of them
new discoveries, some reworkings of classic
dishes—all of them made even more accessible
and delicious for today’s home cook. From
Morocco, the most exquisite and refined cuisine
of North Africa: couscous dishes; multilayered
pies; delicately flavored tagines; ways of
marrying meat, poultry, or fish with fruit to
create extraordinary combinations of spicy,
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savory, and sweet. From Turkey, a highly
sophisticated cuisine that dates back to the
Ottoman Empire yet reflects many new
influences today: a delicious array of kebabs,
fillo pies, eggplant dishes in many guises, bulgur
and chickpea salads, stuffed grape leaves and
peppers, and sweet puddings. From Lebanon, a
cuisine of great diversity: a wide variety of
mezze (those tempting appetizers that can make
a meal all on their own); dishes featuring sundrenched Middle Eastern vegetables and dried
legumes; and national specialties such as
kibbeh, meatballs with pine nuts, and lamb
shanks with yogurt.
Aromas of Aleppo - Poopa Dweck 2011-09-20
The first authoritative cookbook to present the
culinary treasures and intriguing customs of the
ancient yet enduring Aleppian Jewish
community—with 150 mouthwatering recipes
and gorgeous color photos When the Aleppian
Jewish community migrated from the ancient
city of Aleppo in historic Syria and settled in
New York and Latin American cities in the early
20th century, it brought its rich cuisine and
vibrant culture. Most Syrian recipes, however,
were not written down and existed only in the
mind of older cooks. Poopa Dweck, a first
generation Syrian-Jewish American, has devoted
much of her life to preserving and celebrating
her community’s centuries-old legacy. Dweck
places the Aleppian Jewish cuisine in historical
and cultural context, offers 150 exciting ethnic
recipes with tantalizing photos, and describes
the unique customs that the Aleppian Jewish
community observes during holidays and
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lifecycle events. Among the irresistible recipes
are: • Bazargan—Tangy Tamarind Bulgur Salad
• Shurbat Addes—Hearty Red Lentil Soup with
Garlic and Coriander • Kibbeh—Stuffed Syrian
Meatballs with Ground Rice • Samak
b’Batata—Baked Middle Eastern Whole Fish
with Potatoes • Sambousak—Buttery CheeseFilled Sesame Pastries • Eras bi’Ajweh—DateFilled Crescents • Chai Na’na—Refreshing Mint
Tea Like mainstream Middle Eastern cuisines,
Aleppian Jewish dishes are alive with flavor and
healthful ingredients—featuring whole grains,
vegetables, legumes, and olive oil—but with
their own distinct cultural influences. In Aromas
of Aleppo, cooks will discover the best of Poopa
Dweck’s recipes, which gracefully combine
Mediterranean and Levantine influences, and
range from small delights (or maza) to daily
meals and regal holiday feasts—such as the
twelve-course Passover seder. Aromas of Aleppo
offers a rich ethnic feast for the palate, the eyes,
and the soul.
Food Lit: A Reader's Guide to Epicurean
Nonfiction - Melissa Brackney Stoeger
2013-01-08
An essential tool for assisting leisure readers
interested in topics surrounding food, this
unique book contains annotations and readalikes for hundreds of nonfiction titles about the
joys of comestibles and cooking.
Claudia Roden's the Food of Italy - Claudia
Roden 2003
The search for the "authentic" Italian cookbook
ends here, with more than three hundred
tempting recipes culled from the author's years
of travel in the world's food mecca. Reprint.
Coffee - Claudia Roden 1981
For many of us, coffee is one of the essential
pleasures of life. Now, an award-winning food
writer shares the fascinating history of this
heavenly brew and covers it all--with recipes and
expert advice on all steps of coffee preparation.
With charming watercolor illustrations
throughout, this is the perfect gift for coffee
lovers.
Foods of Morocco - Barbara Sheen 2011-05-23
Cumin is considered just as important as salt
and pepper and is served at the Moroccan meal
right alongside them. Author Barbara Sheen
treats readers to a scrumptious blend of
geography, history, health, daily life,
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celebrations, and customs of Morocco. Sidebars
feature engaging country factoids as well as a
number of recipes with easy-to-follow directions.
Readers will be enchanted by the bright colors,
enticing aromas, and unique flavors of Morocco.
A Taste of Morocco - Clare Ferguson 2007
Exotic, vividly colorful, and intricate, the cooking
of Morocco is considered some of the world's
finest and its most intriguing. This 30-recipe
cookbook outlines the essential tools,
techniques, and processes needed for successful
Moroccan cooking, and discusses its underlying
flavors of spices and fresh herbs. Dishes range
from salads, appetizers, and soups to essential
grain dishes, main courses, and desserts.
Featuring gorgeous color photos, the recipes
include Carrots with Cinnamon and Honey, Beef
Tagine with Sweet Potatoes and Beans, Pumpkin
and Raisin Couscous, Marrakech Pizzas, and
Mint Tea.
The Way We Eat Now - Bee Wilson 2019-05-07
An award-winning food writer takes us on a
global tour of what the world eats--and shows us
how we can change it for the better Food is one
of life's great joys. So why has eating become
such a source of anxiety and confusion? Bee
Wilson shows that in two generations the world
has undergone a massive shift from traditional,
limited diets to more globalized ways of eating,
from bubble tea to quinoa, from Soylent to meal
kits. Paradoxically, our diets are getting
healthier and less healthy at the same time. For
some, there has never been a happier food era
than today: a time of unusual herbs, farmers'
markets, and internet recipe swaps. Yet modern
food also kills--diabetes and heart disease are on
the rise everywhere on earth. This is a book
about the good, the terrible, and the avocado
toast. A riveting exploration of the hidden forces
behind what we eat, The Way We Eat Now
explains how this food revolution has
transformed our bodies, our social lives, and the
world we live in.
Lonely Planet Morocco - Lonely Planet
2017-08-01
#1 best-selling guide to Morocco* Lonely Planet
Morocco is your passport to the most relevant,
up-to-date advice on what to see and skip, and
what hidden discoveries await you. Explore the
medina and tanneries in Fez, hop between
kasbahs and oases in the Draa Valley, or catch a
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wave at Taghazout; all with your trusted travel
companion. Get to the heart of Morocco and
begin your journey now! Inside Lonely Planet
Morocco Travel Guide: Colour maps and images
throughout Highlights and itineraries help you
tailor your trip to your personal needs and
interests Insider tips to save time and money
and get around like a local, avoiding crowds and
trouble spots Essential info at your fingertips hours of operation, phone numbers, websites,
transit tips, prices Honest reviews for all
budgets - eating, sleeping, sight-seeing, going
out, shopping, hidden gems that most
guidebooks miss Cultural insights give you a
richer, more rewarding travel experience festivals, trekking, medina life, music,
environment, cuisine, arts and crafts,
architecture, history, religion, etiquette Free,
convenient pull-out Marrakesh map (included in
print version), plus over 80 maps Covers
Marrakesh, Casablanca, Draa Valley, Tangier,
High Atlas, Rif Mountains, Western Sahara,
Agadir, Fez, Moulay Idriss, Taroudannt, Sidi Ifni,
Assilah, Volubilis, Chefchaouen and more eBook
Features: (Best viewed on tablet devices and
smartphones) Downloadable PDF and offline
maps prevent roaming and data charges
Effortlessly navigate and jump between maps
and reviews Add notes to personalise your
guidebook experience Seamlessly flip between
pages Bookmarks and speedy search capabilities
get you to key pages in a flash Embedded links
to recommendations' websites Zoom-in maps
and images Inbuilt dictionary for quick
referencing The Perfect Choice: Lonely Planet
Morocco, our most comprehensive guide to
Morocco, is perfect for both exploring top sights
and taking roads less travelled. Looking for a
guide focused on Marrakesh? Check out Lonely
Planet Pocket Marrakesh a handy-sized guide
focused on the can't-miss sights for a quick trip.
About Lonely Planet: Since 1973, Lonely Planet
has become the world's leading travel media
company with guidebooks to every destination,
an award-winning website, mobile and digital
travel products, and a dedicated traveller
community. Lonely Planet covers must-see spots
but also enables curious travellers to get off
beaten paths to understand more of the culture
of the places in which they find themselves. The
world awaits! Lonely Planet guides have won the
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TripAdvisor Traveler's Choice Award in 2012,
2013, 2014, 2015, and 2016. 'Lonely Planet. It's
on everyone's bookshelves; it's in every
traveller's hands. It's on mobile phones. It's on
the Internet. It's everywhere, and it's telling
entire generations of people how to travel the
world.' -- Fairfax Media 'Lonely Planet guides
are, quite simply, like no other.' - New York
Times *Best-selling guide to Morocco. Source:
Nielsen BookScan. Australia, UK and USA
Important Notice: The digital edition of this book
may not contain all of the images found in the
physical edition.
The Food of Italy - Claudia Roden 2014-03-20
Like Elizabeth David, Claudia Roden can write
about anything. Whether it's Middle Eastern,
Spanish or Italian food, she is the cook to turn
to. She is world renowned for her classic books
like Arabesque and the Book of Jewish Food.
These draw on her Egyptian Jewish roots so it's
no wonder Middle Eastern chefs like Ottolenghi
are among her biggest fans. But it is interesting
to see that Russell Norman of Polpo cites Food
of Italy as his favourite cookbook. Polpo is very
cool, very modern, very Italian and yet still
Claudia Roden's classic is his go-to cookbook.
Food of Italy was first published 25 years ago
next year. But the recipes are so fresh yet
timeless they are hard to date. For this edition
she has updated over 30% of the recipes to fit
modern tastes with new inclusions like farro
salad and burrata. The book is structured by
region. So you get the glorious tomato and
aubergine dishes of Sicily; the classically Roman
dishes like salty meat and fried vegetables, and
rich Tuscan stews and soups, and so on. With
over 300 short recipes it is an incredible
repertoire, and it is completely approachable for
home cooks. This fully illustrated edition
includes recipe photos as well as local Italy
scenes. This is the first time it has had photos
since it was originally published.
The Cambridge Companion to Modern Arab
Culture - Dwight F. Reynolds 2015-03-30
Dwight F. Reynolds brings together a collection
of essays by leading international scholars to
provide a comprehensive and accessible survey
of modern Arab culture, from the early
nineteenth to the twenty-first century. The
chapters survey key issues necessary to any
understanding of the modern Arab World: the
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role of the various forms of the Arabic language
in modern culture and identity; the remarkable
intellectual transformation undergone during the
'Nahda' or 'Arab Renaissance' of the late
nineteenth and early twentieth century, the
significant role played by ethnic and religious
minorities, and the role of law and constitutions.
Other chapters on poetry, narrative, theatre,
cinema and television, art, architecture, humour,
folklore, and food offer fresh perspectives and
correct negative stereotypes that emerge from
viewing Arab culture primarily through the lens
of politics, terrorism, religion, and economics.
Discovering Tunisian Cuisine - Judith Dwan
Hallet 2019-08-29
Food and Nutrition/Editorial Advisers, Dayle
Hayes, Rachel Laudan - 2009
Afghan Desserts Made Simple - Sina Abed
2010-08
Afghan Desserts Made Simple is a modern
version of authentic recipes from Afghanistan,
adapted and made simpler for today's lifestyle
and kitchen. Each recipe offers clear, easy, stepby-step instructions. In addition to each recipe,
the book has beautiful and colorful photos of
each recipe so the home cook will know the
exact outcome of the dish. Afghanistan has some
of the most flavorful and delicious desserts in
the world, and they deserve to be written about.
This book is the result of many months of testing
and trials. I want to share with the world our
delicious desserts and preserve them to pass
down to my kids as well as the next generation.
Almost Meatless - Joy Manning 2009
"A collection of sixty-plus recipes that
deemphasize the use of meat, with tips for
buying quality beef, poultry, fish, and more on a
budget and cooking with them healthfully"-Provided by publisher.
Lebanese Home Cooking - Kamal Mouzawak
2015-09-15
Straight from the eastern shores of the
Mediterranean, chef and creator of the first
farmers' market in Beirut, Kamal Mouzawak
brings you healthy and inspiring dishes,
featuring classic Lebanese ingredients. From
one of the region's most rich and diverse
cultures, learn to make food, not war. Lebanese
Home Cooking is a mouthwatering cookbook
arabesque-a-taste-of-morocco-turkey-and-lebanon-a

that teaches traditional Lebanese home cooking
with regional and religious variation. You won't
find these authentic recipes in many MiddleEastern restaurants! With over 50 gorgeous
recipes including kebbeh, mehsheh, tabikh,
mujadara, and mouaa'janat, you'll have amazing
and exciting homecooked meals in no time.
The Book of New Israeli Food - Janna Gur
2008-08-26
In this stunning new work that is at once a
coffee-table book to browse and a complete
cookbook, Janna Gur brings us the sumptuous
color, variety, and history of today’s Israeli
cuisine, beautifully illustrated by Eilon Paz, a
photographer who is intimate with the local
scene. In Gur’s captivating introduction, she
describes Israeli food as a product of diverse
cultures: the Jews of the Diaspora, settling in a
homeland that was new to them, brought their
far-flung cuisines to the table even as they
looked to their Arab neighbors for additional
ingredients and ideas. The delicious, easy-tofollow recipes represent all of these influences,
and include some creative interpretations of
classics by celebrated Israeli chefs: Beetroot and
Pomegranate Salad, Fish Falafel in Spicy
Harissa Mayonnaise, Homemade Shawarma,
Chreime–North African Hot Fish Stew, Roasted
Chicken Drumsticks in Carob Syrup. With
favorite recipes for the Sabbath (Sweet Challah
Traditional Chopped Liver, Chocolate and Halva
Coffeecake) and for holidays (Balkan Potato and
Leek Pancakes, Flourless Chocolate and
Pistachio Cake), this book offers a unique
culinary experience for every occasion. All of
this is enriched by Paz’s gorgeous and vibrantly
colored photographs and by short narratives
about significant aspects of Israel’s diverse
cuisine, such as the generous and unique Israeli
breakfast (which grew out of the needs of
Kibbutz life), locally produced cheeses that now
rival those of Europe, and a dramatic
renaissance of wine culture in this ancient land.
“In less than thirty years,” Janna Gur writes,
“Israeli society has graduated… to a true
gastronomic haven.” Here she gives us a book
that does full, delectable justice to the
significance of Israeli food today–Mediterranean
at its heart, richly spiced, and imbued with
cross-cultural flavors.
The New Persian Kitchen - Louisa Shafia
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2013-04-16
This luscious and contemporary take on the
alluring cuisine of Iran featuring 75 recipes for
both traditional Persian dishes and modern
reinterpretations using Middle Eastern
ingredients. In The New Persian Kitchen,
acclaimed chef and Lucid Food blogger Louisa
Shafia explores her Iranian heritage by
reimagining classic Persian recipes from a fresh,
vegetable-focused perspective. These vibrant
recipes demystify Persian ingredients like rose
petals, dried limes, tamarind, and sumac, while
offering surprising preparations for familiar
foods such as beets, carrots, mint, and yogurt for
the busy, health-conscious cook. The nearly
eighty recipes—such as Turmeric Chicken with
Sumac and Lime, Pomegranate Soup, and ice
cream sandwiches made with Saffron Frozen
Yogurt and Cardamom Pizzelles—range from
starters to stews to sweets, and employ
streamlined kitchen techniques and smart
preparation tips. A luscious, contemporary take
on a time-honored cuisine, The New Persian
Kitchen makes the exotic and beautiful tradition
of seasonal Persian cooking both accessible and
inspiring.
Food - George Miller 2009
Attention food lovers - The Rough Guide to
Foodis here to show you that food can be good
for you, good for the planet and taste great, all
at the same time! Navigating through the neverending food maze, the guide asks the hard-boiled
questions no one else can answer- 'Is organic
really better for you?' and 'what constitutes a
healthy diet?' The guide contains shocking facts
and figures about our food options and looks at
the entire cycle of food from the politics of
importing and exporting to genetic
modifications, and from pesticide free organic
farms to the ethically questionable practices of
the Big Four supermarkets. With a plethora of
good honest advice and the shattering of
harmful myths, the guide also decodes those
grub-related catch words like organic, local,
wholefoods, vegetarian, vegan, food-intolerance,
Fairtrade, sustainability and the worst of all diet! If you eat food, or are considering eating
food, then The Rough Guide to Foodcan make
your experience both pleasurable and
nutritional, offering simple choices and good
advice, as well as practical tips to eating and
arabesque-a-taste-of-morocco-turkey-and-lebanon-a

shopping that fit with your lifestyle and budget without resorting to overindulgence, or selfdenial!
A New Book of Middle Eastern Food Claudia Roden 2018-03-22
'Meticulously collected, compellingly assembled,
lovingly told ... informative, delectable and
incredibly useful' Yotam Ottolenghi Claudia
Roden's A Book of Middle Eastern Food is your
ultimate cookbook and guide to the rich and
exotic recipes of the Middle East . . . As heard on
BBC Radio 4's new 5-part series. First published
in 1968, Claudia Roden's bestselling classic Book
of Middle Eastern Food revolutionized Western
attitudes to the cuisines of The Middle East.
Containing over 500 modern and accessible
recipes that are brought to life with enchanting
stories, memories and culinary wisdom, this
book takes readers on a cook's tour of countries
including Syria, Lebanon, Egypt, Turkey, Greece
and Morocco. Inside there's a delicious array of
dishes to try: Hot Stuffed Vine Leaves, Sweet
and Sour Aubergine Salad, Courgette Meatballs,
Persian Lamb, Moroccan Tagine with Fruit and
Honey, Hummus, Tabbouleh, Turkish Delight
and Coconut Orange Blossom and Lemon Cake.
Now in this beautiful new edition, Roden's
timeless work will continue to inform and inspire
as the next generation of cooks discovers its
riches. 'Roden's great gift is to conjure up not
just a cuisine but the culture from which it
springs' Nigella Lawson
The New Book of Middle Eastern Food - Claudia
Roden 2008-12-24
The definitive volume on Middle Eastern
cooking, a modern classic from the awardwinning, bestselling author of The Book of
Jewish Food and Claudia Roden's Mediterranean
Originally published in 1972 and hailed by James
Beard as "a landmark in the field of cookery,"
this new version represents the accumulation of
the author's years of extensive travel throughout
the ever-changing landscape of the Middle East,
gathering recipes and stories. Now featuring
more than 800 recipes, including the aromatic
variations that accent a dish and define the
country of origin: fried garlic and cumin and
coriander from Egypt, cinnamon and allspice
from Turkey, sumac and tamarind from Syria
and Lebanon, pomegranate syrup from Iran,
preserved lemon and harissa from North Africa.
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Claudia Roden has worked out simpler
approaches to traditional dishes, using healthier
ingredients and time-saving methods without
ever sacrificing any of the extraordinary flavor,
freshness, and texture that distinguish the
cooking of this part of the world. Throughout
these pages she draws on all four of the region's
major cooking styles: • The refined haute cuisine
of Iran, based on rice exquisitely prepared and
embellished with a range of meats, vegetables,
fruits, and nuts • Arab cooking from Syria,
Lebanon, and Jordan—at its finest today, and a
good source for vegetable and bulgur wheat
dishes • The legendary Turkish cuisine, with its
kebabs, wheat and rice dishes, yogurt salads,
savory pies, and syrupy pastries • North African
cooking, particularly the splendid fare of
Morocco, with its heady mix of hot and sweet,
orchestrated to perfection in its couscous dishes
and tagines From the tantalizing
mezze—succulent bites of filled fillo crescents
and cigars, chopped salads, and stuffed morsels,
as well as tahina, chickpeas, and eggplant in
their many guises—to the skewered meats and
savory stews and hearty grain and vegetable
dishes, here is a rich array of Middle Eastern
cooking.
Afghan Cuisine - Nafisa Sekandari 2010
This totally revised latest edition of Afghan
Cuisine is a wonderful introduction to cooking
Afghan food. The recipes are presented in a very
easy-to-follow format where even the most
inexperienced cook can make healthy and
delicious Afghan food. With Afghan Cuisine
anyone can make the authentic and delicious
dishes they've tasted and experienced in Afghan
restaurants.
Purple Citrus and Sweet Perfume - Silvena
Rowe 2011-08-02
A rare and beautiful gem of a cookbook, Purple
Citrus and Sweet Perfume celebrates the
succulent cuisine of the Eastern Mediterranean,
a land rich in multi-cultural Ottoman tradition.
Popular British chef Silvena Rowe gives us a
beautifully designed, lavishly photographed
compendium of inspiring and enticing recipes—a
treat for the eyes, mind, and heart as well as the
palate.
The Book of Jewish Food - Claudia Roden
1996-11-26
WINNER OF THE JAMES BEARD FOUNDATION
arabesque-a-taste-of-morocco-turkey-and-lebanon-a

COOKBOOK OF THE YEAR AWARD • A
monumental cookbook that gives us the story of
the Jewish people told through the story of
Jewish cooking—from the bestselling author of A
Book of Middle Eastern Food and Claudia
Roden's Mediterranean The Book of Jewish Food
traces the development of both Ashkenazic and
Sephardic Jewish communities and their cuisine
over the centuries. The 800 magnificent recipes,
many never before documented, represent
treasures garnered by Roden through nearly 15
years of traveling around the world. Includes 50
photos & illustrations.
Turkey's Aegean Coast - Samantha Lafferty
2012
Two Amazon customers pointed out that this
guide did not have an active (hyperlinked) table
of contents. That problem has now been
corrected. The active table of contents has been
placed at the end of the book. Click on any item
in the table of contents and it will take you to
that reference in the text. Another customer
noted that there were not pictures in the book.
That was true in an early version but the current
edition has many, many color images
throughout. "If, like me, you are a bit tired of the
ethnocentric social commentary that seems to
come with certain well known guidebooks then
you could do worse than try this one. Simple to
use, well written and accurate, I found it
invaluable and couldn't fault any of its
recommendations nor descriptions." -- Yurt
(Amazon reviewer). Turkey is so diverse it could
almost be described as a continent rather than a
country. The Aegean coastal area is one of the
most beautiful anywhere. This is the main focus
of this guide, though it also contains an
extensive introduction to the country as a whole,
including history, cultural information and
abundant practical details about traveling in
Turkey. Driving down the coast from north to
south, travelers first encounter Pergamon, one
of the greatest cities in the Hellenistic world and
a center of culture, medicine and commerce. At
Sardis, the ancient capital of the Lydians, you
can hunt for traces of the gold that was reputed
to flow down the Pactalos River. South of
Izmiris, Ephesus, one of the world’s most lauded
historical treasures.The vast Roman city
captured the imagination of many an ancient
woman. No doubt she would have dreamed of
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visiting the city where the men were powerful
and the stores were lavish. The magnetism of
Ephesus still attracts a huge crowd. Farther
along the coast are the ancient cities of Priene,
Miletos and Didyma, and inland are the milky
terraces of Pamukkale. Turkey's location
straddles Asia and Europe. The three great
Empires that ruled the country for thousands of
years left a legacy of enchanting cultures and
more ancient sites than even Italy or Greece can
boast. Covered in detail are where to stay, where
to eat, shopping, sightseeing and adventures,
both cultural and physical from walking in the
footsteps of St. Paul to joining in the local
festivals, from yoga and Turkish baths to art
classes and cooking courses. This guide
combines in-depth text information with color
maps & photos on almost every page. Existing
guides are largely text-only or mostly graphics
and lacking the practical details travelers need.
The guide totals 163 pages.
The Book of Spice: From Anise to Zedoary John O'Connell 2016-07-12
At once familiar and exotic, spices are rare
things, comforting us in favorite dishes while
evoking far-flung countries, Arabian souks,
colonial conquests and vast fortunes. John
O'Connell introduces us to spices and their
unique properties, both medical and magical,
alongside the fascinating histories behind both
kitchen staples and esoteric luxuries. A tasty
compendium of spices and a fascinating history
and wide array of uses of the world’s favorite
flavors—The Book of Spice: From Anise to
Zedoary reveals the amazing history of spices
both familiar and esoteric. John O’Connell’s
erudite chapters combine history with insights
into art, religion, medicine, science, and is richly
seasoned with anecdotes and recipes. Discover
why Cleopatra bathed in saffron and mare’s
milk, why wormwood-laced absinthe caused
eighteenth century drinkers to hallucinate and
how cloves harvested in remote Indonesian
islands found their way into a kitchen in ancient
Syria. Almost every kitchen contains a bottle of
cloves or a stick of cinnamon, almost every dish
a pinch of something, whether chili or cumin.
The Book of Spice is culinary history at its most
appetizing.
Istanbul and Beyond - Robyn Eckhardt 2017
The most extensive and lushly photographed
arabesque-a-taste-of-morocco-turkey-and-lebanon-a

Turkish cookbook to date, by two internationally
acclaimed experts Standing at the crossroads
between the Mediterranean, the Middle East,
and Asia, Turkey boasts astonishingly rich and
diverse culinary traditions. Journalist Robyn
Eckhardt and her husband, photographer David
Hagerman, have spent almost twenty years
discovering the country's very best dishes. Now
they take readers on an unforgettable epicurean
adventure, beginning in Istanbul, home to one of
the world's great fusion cuisines. From there,
they journey to the lesser-known provinces,
opening a vivid world of flavors influenced by
neighboring Syria, Iran, Iraq, Armenia, and
Georgia. From village home cooks, community
bakers, caf chefs, farmers, and fishermen, they
have assembled a broad, one-of-a-kind collection
of authentic, easy-to-follow recipes: "The Imam
Fainted" Stuffed Eggplant; Pillowy Fingerprint
Flatbread; Pot-Roasted Chicken with
Caramelized Onions; Stovetop Lamb Meatballs
with Spice Butter; Artichoke Ragout with Peas
and Favas; Green Olive Salad with Pomegranate
Molasses; Apple and Raisin Hand Pies. Many of
these have never before been published in
English.
The Food of Spain - Claudia Roden 2011-07-12
One of our foremost authorities on
Mediterranean, North African, and Italian
cooking, Claudia Roden brings her incomparable
authenticity, vision, and immense knowledge to
bear in The Food of Spain. The James Beard
Award–winning author of the classic cookbooks
A Book of Middle Eastern Food and A Book of
Jewish Food now graces food lovers with the
definitive cookbook on the Spanish cuisine,
illustrated with dozens of gorgeous full-color
photographs that capture the color and essence
of this wonderfully vibrant nation and its diverse
people, traditions, and culture.
Durrell and the City - Donald P. Kaczvinsky
2012
Durrell and the City commemorates the fiftieth
anniversary of the publication of The Alexandria
Quartet with a collection of fourteen new essays
by a group of international scholars and critics.
The collection provides a critical consideration
of Durrell's urban landscapes, from the London
of his early novels to Avignon during World War
II in his last great series, while focusing on the
place that made him famous-the city of
7/10

Downloaded from
omahafoodtruckassociation.org on by
guest

Alexandria-in order to provide a reassessment of
his career and achievement.
Savoring Gotham - 2015-11-11
When it comes to food, there has never been
another city quite like New York. The Big Apple-a telling nickname--is the city of 50,000 eateries,
of fish wriggling in Chinatown baskets, huge
pastrami sandwiches on rye, fizzy egg creams,
and frosted black and whites. It is home to
possibly the densest concentration of ethnic and
regional food establishments in the world, from
German and Jewish delis to Greek diners,
Brazilian steakhouses, Puerto Rican and
Dominican bodegas, halal food carts, Irish pubs,
Little Italy, and two Koreatowns (Flushing and
Manhattan). This is the city where, if you choose
to have Thai for dinner, you might also choose
exactly which region of Thailand you wish to
dine in. Savoring Gotham weaves the full
tapestry of the city's rich gastronomy in nearly
570 accessible, informative A-to-Z entries.
Written by nearly 180 of the most notable food
experts-most of them New Yorkers--Savoring
Gotham addresses the food, people, places, and
institutions that have made New York cuisine so
wildly diverse and immensely appealing. Reach
only a little ways back into the city's everchanging culinary kaleidoscope and discover
automats, the precursor to fast food restaurants,
where diners in a hurry dropped nickels into
slots to unlock their premade meal of choice. Or
travel to the nineteenth century, when oysters
cost a few cents and were pulled by the
bucketful from the Hudson River. Back then the
city was one of the major centers of sugar
refining, and of brewing, too--48 breweries once
existed in Brooklyn alone, accounting for
roughly 10% of all the beer brewed in the United
States. Travel further back still and learn of the
Native Americans who arrived in the area 5,000
years before New York was New York, and who
planted the maize, squash, and beans that
European and other settlers to the New World
embraced centuries later. Savoring Gotham
covers New York's culinary history, but also
some of the most recognizable restaurants,
eateries, and culinary personalities today. And it
delves into more esoteric culinary realities, such
as urban farming, beekeeping, the Three Martini
Lunch and the Power Lunch, and novels, movies,
and paintings that memorably depict Gotham's
arabesque-a-taste-of-morocco-turkey-and-lebanon-a

foodscapes. From hot dog stands to haute
cuisine, each borough is represented. A
foreword by Brooklyn Brewery Brewmaster
Garrett Oliver and an extensive bibliography
round out this sweeping new collection.
The Oxford Companion to Sugar and Sweets 2015-04-01
A sweet tooth is a powerful thing. Babies
everywhere seem to smile when tasting
sweetness for the first time, a trait inherited,
perhaps, from our ancestors who foraged for
sweet foods that were generally safer to eat than
their bitter counterparts. But the "science of
sweet" is only the beginning of a fascinating
story, because it is not basic human need or
simple biological impulse that prompts us to
decorate elaborate wedding cakes, scoop ice
cream into a cone, or drop sugar cubes into
coffee. These are matters of culture and
aesthetics, of history and society, and we might
ask many other questions. Why do sweets
feature so prominently in children's literature?
When was sugar called a spice? And how did
chocolate evolve from an ancient drink to a
modern candy bar? The Oxford Companion to
Sugar and Sweets explores these questions and
more through the collective knowledge of 265
expert contributors, from food historians to
chemists, restaurateurs to cookbook writers,
neuroscientists to pastry chefs. The Companion
takes readers around the globe and throughout
time, affording glimpses deep into the brain as
well as stratospheric flights into the world of
sugar-crafted fantasies. More than just a
compendium of pastries, candies, ices,
preserves, and confections, this reference work
reveals how the human proclivity for sweet has
brought richness to our language, our art, and,
of course, our gastronomy. In nearly 600 entries,
beginning with "à la mode" and ending with the
Italian trifle known as "zuppa inglese," the
Companion traces sugar's journey from a rare
luxury to a ubiquitous commodity. In between,
readers will learn about numerous sweeteners
(as well-known as agave nectar and as obscure
as castoreum, or beaver extract), the evolution
of the dessert course, the production of
chocolate, and the neurological, psychological,
and cultural responses to sweetness. The
Companion also delves into the darker side of
sugar, from its ties to colonialism and slavery to
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its addictive qualities. Celebrating sugar while
acknowledging its complex history, The Oxford
Companion to Sugar and Sweets is the definitive
guide to one of humankind's greatest sources of
pleasure. Like kids in a candy shop, fans of
sugar (and aren't we all?) will enjoy perusing the
wondrous variety to be found in this volume.
The Carrot Purple and Other Curious
Stories of the Food We Eat - Joel S. Denker
2015-10-01
How many otherwise well-educated readers
know that the familiar orange carrot was once a
novelty? It is a little more than 400 years old.
Domesticated in Afghanistan in 900 AD, the
purple carrot, in fact, was the dominant variety
until Dutch gardeners bred the young upstart in
the seventeenth century. After surveying
paintings from this era in the Louvre and other
museums, Dutch agronomist Otto Banga
discovered this stunning transformation. The
story of the carrot is just one of the hidden tales
this book recounts. Through portraits of a wide
range of foods we eat and love, from artichokes
to strawberries, The Carrot Purple traces the
path of foods from obscurity to familiarity. Joel
Denker explores how these edible plants were,
in diverse settings, invested with new meaning.
They acquired not only culinary significance but
also ceremonial, medicinal, and economic
importance. Foods were variously savored,
revered, and reviled. This entertaining history
will enhance the reader’s appreciation of a wide
array of foods we take for granted. From the
carrot to the cabbage, from cinnamon to coffee,
from the peanut to the pistachio, the plants,
beans, nuts, and spices we eat have little-known
stories that are unearthed and served here with
relish.
Summer Ramadan Cooking - Yvonne M.
Maffei 2012-08-08
Yvonne Maffei, M.A. is a food writer and
publishes MyHalalKitchen.com, a blog about
halal food and cooking. She teaches cooking
classes, gives lectures on healthy eating, and
consults schools on how to source healthy
ingredients to create tasty halal recipes for their
school lunches.
The World on a Plate - Mina Holland 2015
Eat your way around the world without leaving
your home in this mouthwatering cultural
history of 100 classic dishes ?When we eat, we
arabesque-a-taste-of-morocco-turkey-and-lebanon-a

travel.” Thus begins this irresistible tour of the
cuisines of the world, revealing what people eat
and why in forty cultures. What's the origin of
kimchi in Korea? Why do we associate Argentina
with steak? Why do people in Marseille eat
bouillabaisse? What's the story behind the
curries of India? Bubbling over with anecdotes,
trivia, and lore?from the role of a priest in the
genesis of camembert to the Mayan origins of
the word ?chocolate”?The World on a Plate
serves up a delicious mélange of recipes, history,
and culinary wisdom to be devoured by food
lovers and armchair travelers alike.
Mediterranean Cookery - Claudia Roden 1998
The food of the Mediterranean is breathtaking in
its diversity. From the colourful and aromatic
fruit and vegetable dishes to the simple tastes of
chargrilled fish and meat, Claudia Roden
captures the essence of the Mediterranean in
this classic work.
Cooking Cultures - Ishita Banerjee-Dube 2016-07
"Tracks the interplay of creativity, competition,
desire, and nostalgia in the discrete ways people
relate to food and cuisine in different societies"-Sweet Treats around the World: An
Encyclopedia of Food and Culture - Timothy G.
Roufs Ph.D. 2014-07-29
From apple pie to baklava, cannoli to gulab
jamun, sweet treats have universal appeal in
countries around the world. This encyclopedia
provides a comprehensive look at global dessert
culture. • Discusses iconic desserts and sweet
treats in their cultural and historical contexts in
North and Latin America; the Caribbean;
Europe; North Africa and the Middle East; SubSaharan Africa; Central, South, and East Asia;
and the Pacific • Feeds into the World
Geography database and allows students of
geography, social studies, language, and
anthropology to examine cultural trends and
make cross-cultural connections • Looks at
regional desserts across the United States •
Includes a selection of contributed family
recipes from around the world to provide handson learning • Features sidebars of interesting,
fun facts and anecdotes relating to desserts and
sweet treats
Enticing, Exotic UAE Recipes - Allie Allen
2021-03-11
What types of foods do they eat in the United
Arab Emirates? Are you somewhat intimidated at
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the idea of making UAE dishes? Not to worry these Emirati recipes will get you off to a good
start. UAE dishes are local Arabic traditional
recipes from the United Arab Emirates, a group
of seven individual emirates on the Persian Gulf.
The cuisine is similar to that of countries in the
same region, including Saudi Arabia and Oman.
Their cooking is also influenced by other Asian
and Middle Eastern cuisines. What does the
cuisine of the UAE consist of? Emirati cooking
consists of a cross between the diet of
fishermen, with shrimp and whitefish commonly
served, along with the diet of the Bedouin,
consisting of camel milk and meats. Spices are
utilized in the preparation of dishes in the
United Arab Emirates, often including turmeric,
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cinnamon and saffron. Traditional foods include
a great deal of dairy, meats and grains. Their
fertile soil also allows for the growth of many
vegetables, like tomatoes and cucumbers. Fruits
are also featured in UAE dishes, including loomi
(dried lemons) and mangos. Read on, and learn
more about Emirati cuisine...
A Middle Eastern Feast - Claudia Roden
2011-04-07
Throughout the history of civilization, food has
been more than simple necessity. In countless
cultures, it has been livelihood, status symbol,
entertainment - and passion. In the GREAT
FOOD series, Penguin brings you the finest food
writing from the last 400 years, and opens the
door to the wonders of every kitchen.
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