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The Cuisines of Spain
1080is to Spanish cuisine what the Silver Spoonis to Italian cuisine - a book that has been considered the bible of traditional
Spanish cooking since it was first published over 35 years ago. 1080contains a comprehensive collection of authentic
Spanish recipes, covering everything from tortilla to bacalao. It is divided into 17 chapters and includes 1080 recipes, menu
plans, cooking tips and advice, and a glossary. It is a no-fuss, friendly and approachable book for all home cooks and covers
every Spanish dish you could want to make.

Made in Spain
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.

The Food of Spain
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.
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Brindisa: The True Food of Spain
“A great source of inspiration,” this cookbook is a stunning, mouthwatering homage to the unique, beloved, and healthy
cuisine of Catalonia (Alice Waters, chef/owner of Chez Panisse). Once an undiscovered gem among Europe’s culinary
traditions, the cuisine of Catalonia, a province of northeast Spain, has become an inspiration to some of the world’s top
chefs. Catalan Cuisine is the definitive guide to authentic Catalan cooking—the book that introduced this remarkable cuisine
to America, and a volume that is found today in the kitchens of some of Catalonia’s most famous chefs. Using many of the
same fresh ingredients as other Mediterranean cuisines—tomato, garlic, olives, beans, pasta, fruits, and a bounty of meat
and seafood—Catalan cooking combines them in unexpected and mouthwatering ways. With 200 memorable recipes that
are easy to prepare and sure to amaze, plus fascinating facts about the traditions, history, and culture of Catalonia, Catalan
Cuisine is required reading—or eating—for any adventurous gourmand or Spanish food aficionado. “An intelligent, superbly
written, profound study of a great and fascinating cuisine.” —Paula Wolfert “Colman Andrews is one of the most important
champions of Catalan cuisine. This significant book expresses a great love for our culture.” —Ferran Adrià, chef/owner of El
Bulli

Claudia Roden's Invitation to Mediterranean Cooking
With A Book of Middle Eastern FoodClaudia Roden revolutionized Western attitudes to the cuisine of the Middle East. Now
enormously popular, such food can be found not only in fashionable restaurants but on supermarket shelves across the
country. With this superb collection of new and updated recipes Claudia Roden gives us the very best of Middle-Eastern
cookery - healthy, simple to prepare, and full of exotic flavours and aromas.

The Fabulous Baker Brothers
COOKBOOK OF THE YEAR 2016, Spectator

SpainA Culinary Road Trip
Discover Spain's culture and cuisine Claudia Roden has spent five years researching and writing about the food of Spain,
resulting in this definitive, passionate and evocative cookbook which takes in the different regions and looks at the history,
the people and the culture at the heart of this country, and at that which binds it all together - the delicious food and
recipes passed down through generations. From simple, rustic tapas and delicately flavoured soups, to elaborate
celebratory dishes served on silver platters and cakes and desserts each with a story to tell, this is the book about Spain to
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learn from and to cook from.

A Book of Mediterranean Food
An authoritative celebration of authentic Spanish cuisine by the late award-winning author of Tapas and Paella! provides a
wide variety of recipe options including several for vegetarian lifestyles. 18,000 first printing.

Mediterranean Cookery
As the little sister of Moro, Morito has been serving delicious and innovative tapas and mezze in the heart of London’s
Exmouth Market for over three years. Morito’s cracked plaster walls and striking bright orange Formica bar create a space
that is relaxed and welcoming but also edgy and cool, described by Times critic Giles Coren as, “simultaneously supercool
and modest, and as much like a brilliant little backstreet place in Spain as you’ll find in this country.” Sam and Sam Clark’s
little gem of a tapas bar packs a big culinary punch, attracting critical acclaim and constant queues. Now, with the
publication of the cookbook of this hugely successful restaurant, Morito’s small plates can be cooked, eaten and shared at
home. Photographed over the course of two years often by members of the Morito team – the pages of the book invite you
in to celebrate and share the special character and atmosphere of Morito, which people often say 'hits you like a wall of joy'.
There are over 150 simple and seasonal recipes arranged in 10 chapters. Choose from (Breads) Za’atar Flatbreads,
(Pinchos) Anchovy, Pickled Chilli and Olive Gilda, (Montaditos) Crab Toasts with Oloroso Sherry, (Eggs and Dairy) Huevos
Rotos – Broken Eggs with Chorizo and Potato, (Vegetables) Beetroot Borani with Feta, Dill and Walnuts or Crispy Chickpeas
with Chopped Salad, (Fish) Sea bass Ceviche with Seville Orange, or Black Rice with Preserved Lemon, (Meat) Lamb Chops
Mechoui with Cumin or Smoked Aubergine with Spiced Lamb and Chilli Butter, as well as a handful of classic Morito
puddings and Drinks. ‘You’ll want to graze your way around chef Marianna Leivaditaki’s food, which takes painstakingly
sought-out ingredients (try the pistachios from Gaziantep in Turkey to taste what you’ve really been missing) and
incorporates them into sharing plates you really won’t want to share.’- Foodism, June 2016 ‘Eating at Morito is like a journey
of discovery – of flavours, textures and combinations of ingredients.’- Blanche Vaughan, June 2016 'Morito’s menu reads like
an exotic dream and doesn’t disappoint.’- Restaurant Magazine June 2016

The Food of Morocco
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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The Book of Jewish Food
Season by season, Jose Pizarro explores his favourite ingredients from different Spanish regions and demonstrates how best
to use them with his exceptional, yet simple, recipes. He also includes anecdotes about typical Spanish pastimes and
stories from his youth growing up on a farm in Extremadura."

Cúrate
Shares international style recipes for picnics, barbecues, and campfire cooking, including soups, sandwiches, vegetable
dishes, pates, terrines, meat, seafood, and desserts

The Book of Jewish Food
"The "land where lemons bloom" was already a fascinating travel destination long before Goethe identified it as such. The
grand culture and varied landscapes of Italy have attracted and inspired artists and writers of every epoch. Since the time
of classic "educational trips" to the ancient sites of the Apennine Peninsula, ever increasing numbers of travellers have
developed an affinity to this country and the ars vivendi of its inhabitants. Indeed, the simple and yet ingenious Italian
cuisine has become the expression of countless visitors' approach toward life. In 496 pages and more than 1,200 color
photographs, Culinaria Italy introduces not only kitchen and cellar, but also the land and people who reside between the
Alps' peaks and the pointed toe of the Italian "boot". More than 380 time-tested recipes from every region of the country
ensure that a feast for the palate can follow the stimulating reading pleasure."

Rick Stein's Spain
From the best-selling author of Tapas: The Little Dishes of Spain and The Foods and Wines of Spain. Unless they have
traveled to spain, most Americans have never tasted a really good paella. What passes for paella at restaurants and even in
cookbooks here is a pale imitation of the real thing, the vibrant Spanish rice dish that marries the robust flavors of olive oil,
garlic, tomatoes, and pepper with short-grain rice, broth, and meat, fish, or vegetables. Penelope Casas is here to restore
the glorious paella to its rightful place as a grain-based meal that will gratify the senses as well as be the centerpiece for
easy, elegant entertaining. Casas presents sixty different fascinating paellas, some traditional, some her own creation,
showing how easily some of the preparation can be done ahead of time with supermarket ingredients. She includes a
superior collection of tapas, the Spanish meal starters, two dozen simple desserts, and a handful of broths and sauces. Her
passion for paella, her clear directions, and her creative pairings of fresh ingredients make this unusual cookbook a winner.
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Tapas
A Book of Mediterranean Food - published in 1950 - was Elizabeth David's first book and it is based on a collection of recipes
she made while living in France, Italy, the Greek islands and Egypt. 'Britain's most inspirational food writer' Independent
She gives us hearty pasta and polenta dishes from Italy; aromatic and tangy salads from Turkey and Greece; and tasty
seafood and saffron dishes from Spain. Whether it is the simplicity of hummus or the delicious blending of flavours found in
plates of ratatouille or paella, Elizabeth David's wonderful recipes are imbued with all the delights of the sunny south. 'Not
only did she transform the way we cooked but she is a delight to read' Express on Sunday Elizabeth David is the woman
who changed the face of British cooking. She introduced post-war Britain to the sun-drenched delights of the Mediterranean
and her recipes brought new flavours and aromas into kitchens across Britain.

Claudia Roden's the Food of Italy
Americans have fallen in love with Spanish food in recent years, and no one has done more to play matchmaker than the
award-winning chef José Andrés. In this irresistible companion volume to his public television show Made in Spain, José
reminds us—in the most alluring and delicious way—that the food of his native Spain is as varied and inventive as any of
the world’s great cuisines. To prove it, José takes us on a flavorful tour of his beloved homeland, from Andalucía to Aragón.
Along the way, he shares recipes that reflect not just local traditions but also the heart and soul of Spain’s distinctive
cooking. In the Basque Country, we discover great fish dishes and the haute cuisine of some of the finest restaurants in the
world. In Cantabria, famous for its dairy products, we find wonderful artisanal cheeses. In Valencia, we learn why the secret
to unforgettable paella is all in the rice. And in Castilla La Mancha, José shows us the land of the great Don Quixote, where a
magical flower produces precious saffron. The dishes of Made in Spain show the diversity of Spanish cooking today as it is
prepared in homes and restaurants from north to south—from casual soups and sandwiches to soul-warming dishes of longsimmered beans and artfully composed salads. Many dishes showcase the fine Spanish products that are now widely
available across America. Many more are prepared with the regular ingredients available in any good supermarket. With
more than one hundred simple, straightforward recipes that beautifully capture the flavors and essence of Spanish cooking,
Made in Spain is an indispensable addition to any cookbook collection.

The Foods and Wines of Spain
Roden vividly communicates the pleasure of cooking and eating the Mediterranean way. The book features 150 recipes,
collected in the course of extensive travels in France, Spain, Italy, Greece, Turkey, Tunisia, Morocco, Syria and the Lebanon.
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Delicioso
With the world in a swoon over the gastronomic riches of Spain - from the brilliant array of its traditional tapa dishes to the
daring preparations of its new generation of chefs -the timing couldn't be better for the arrival of this long-awaited
cookbook. In THE CUISINES OF SPAIN, Teresa Barrenechea, one of the country's most talented culinary ambassadors,
showcases her culinary heritage through over 250 recipes culled from her extensive repertoire, and from friends and fellow
chefs across Spain. The famed rice dishes of Valencia, the brilliant mojos of the Canary Islands, the hearty stews and
braised meats of the interior - all of the classics are here in peak form, as are many lesser-known but equally important and
intriguing regional dishes. Steeped in the history of her country, Barrenechea weaves a captivating narrative of Spain's
diverse peoples, landscapes, and ingredients, revealing how such forces gave rise to the food traditions that we celebrate
today. Over 150 full-color photographs from Barcelona-based photojournalist Jeff Koehler and renowned food photographer
Christopher Hirsheimer put Spain's culinary riches on brilliant display. With such a distinguished pairing of author and
artists, THE CUISINES OF SPAIN is positioned to be one of the major cookbook releases of the year.

A Middle Eastern Feast
Over 100 traditional Spanish recipes have been collected in this outstanding volume by renowned food writer Elisabeth
Luard. Using only the freshest ingredients Elisabeth gives us an extensive variety of authentic dishes from all regions of
Spain including gazpacho, meatballs in tomato sauce, chickpea and chorizo tortilla, seafood paella and a selection of hearty
fish and meat stews. During the years that Elisabeth lived in the Andalusian region of Spain she always kept a sketchbook
of scenes of the Spanish countryside and of her favorite dishes - these have been faithfully reproduced in Classic Spanish
Cooking.

Seasonal Spanish Food
Discover the enchanting Arabesque by Claudia Roden. Claudia Roden returns to the countries of Turkey, Lebanon and
Morocco in search of new and old recipes and to find out how cooking has evolved since she first introduced us to these
cuisines in the 1960s. The result is a tribute to the different culinary histories and contemporary food of these fascinating
countries, from the mezze dishes of Turkey and the sweet pastries of Lebanon to the unmistakable flavours and spices of
Morocco. In her inimitable style, in Arabesque Claudia Roden has created a passionate, evocative book full of stories,
memories and delicious food. Praise for Claudia Roden: 'Claudia Roden is no more a simple cookbook writer than Marcel
Proust was a biscuit baker. She is, rather, memorialist, historian, ethnographer, anthropologist, essayist, poet ' Simon
Schama 'Every one of Claudia's books introduced us to a delicious new world' Sam and Sam Clarke 'Roden's great gift is to
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conjure up not just a cuisine but the culture from which it springs' Nigella Lawson 'Claudia Roden's writing has the
fascination of her conversation. Her books are treasure-houses of information and mines of literary pleasures' Observer As
well as writing cookbooks and presenting cooking shows on the BBC, Claudia Roden is also a cultural anthropologist based
in the United Kingdom. Born and brought up in Cairo, she finished her education in Paris before moving to London to study
art. With the publication of her bestselling classic, A Book of Middle Eastern Food in 1968, Claudia Roden revolutionized
Western attitudes to the cuisines of the Middle East. Since then she has published nine other books, including the award
winning classic, The Book of Jewish Food, and has won no fewer than six Glenfiddich awards for her writing. Her other books
include A Book of Middle Eastern Food, The Food of Italy, Mediterranean Cookery and The Food of Spain.

The Food of Spain
Arabesque
The first major Spanish cookbook in two decades, from José Andrés, recently named America’s Chef of the Year by Bon
Appétit. Tapas are Spain's gift to the world of great cooking: a fresh and fun way to eat with friends and family—and easy to
make at home. Using simple Mediterranean ingredients, a tapas feast is a perfect combination of little dishes packed with
big flavors. Tapas by José Andrés is the first major book in a generation to celebrate this world-renowned way of eating,
from a man who is the best possible authority: an award-winning Spanish chef in America, with seven highly acclaimed
restaurants to his name. Recently named Bon Appétit's Chef of the Year, José is a new star in American cooking, as well as
the nation's leading expert on Spanish cuisine. Having worked as a chef in the United States for two decades, he's also a
thoroughly American cook who draws on American ingredients for his inspiration, and is a master at translating his native
Spanish cooking for this country's kitchens. His simple and delicious recipes include: • Fish such as American Red Snapper
Baked in Salt; Monkfish with Romesco Sauce; and Basque-Style Stuffed Maryland Blue Crabs • Chicken including CatalanStyle Chicken Stew; Chicken Sautéed with Garlic; and Chicken with Lobster • Pork such as Chorizo Stewed in Hard Cider;
Figs with Spanish Ham; and Roasted Pork Tenderloin with Apples • Rice dishes including Lobster Paella; Black Rice with
Squid and Shrimp; and Traditional Rice with Clams All these recipes are full of tremendous flavor and creativity, as well as
in-depth ingredient notes and a rich atmosphere that will transport you to the lush countryside, hip cafés, and sun-drenched
coasts of Spain—and back again to dinner at home. This is a breakthrough cookbook from an extraordinary chef.

Tamarind and Saffron
Tom and Henry Herbert - The Fabulous Baker Brothers - are fifth generation bakers with a passion for food in all its forms.
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Tom is a talented master baker whose famous Hobbs House Bakery sits just next door to his younger brother Henry's
butchery. Together our young brothers work side by side making the amazing bread and delicious meaty accompaniments
and fillings that have made their businesses so successful. Here, in this brand new cook book to accompany the hit Channel
4 show, The Fabulous Baker Brothers share with us mouthwatering oven-based recipes that unlock a world of gorgeous
homemade breads, pastries, pies, cakes and confectionary. With carefully chosen ingredients and some easily-mastered
techniques - this is healthy, wholesome, beautiful food that doesn't cost the earth to make. Fully illustrated throughout with
photographs of the boys, their shops and Cotswold surrounds, and of course their stunning produce, this cook book gets to
the fundamental heart of British good food as two of the country's most respected and successful artisans teach us how to
bake like professionals in our own homes.

Everything Tastes Better Outdoors
Containing more than 800 recipes collected from Morocco, Turkey, Greece, Egypt and other Middle Eastern countries, this
updated edition includes extensive variations and new techniques for preparing these exotic dishes. Delicious recipes come
richly infused with Roden's own memories of growing up in Egypt and other stories of her travels. 24 color photos.

Paella!
In an updated rendition of her classic guide to Spanish cookery, the author of ¡Delicioso! and The Foods and Wines of Spain
furnishes a variety of recipes, both old and new, for Spanish-style appetizers, sauces, pâtés, salads, and pastries, and
includes menus and serving suggestions. 25,000 first printing.

Morito
The vibrant flavors of Spain brought into the American home kitchen by a young lauded chef and founder of one of
America's most acclaimed new restaurants Katie Button debuts her first cookbook ever as a peek inside the kitchen of her
award-winning restaurant, Cúrate. This cookbook features 125 recipes celebrating the vibrant flavors and broad appeal of
Spanish food. Button brings the cuisine at Cúrate into the kitchen of every home cook, showing readers how to re-create
classic Spanish dishes and adapt them using American seasonal ingredients. From cherished traditions (Tortilla Española;
Chicken Paella) to mouthwatering new favorites (Ham and Cheese Stuffed Fried Pork Chops; Ribeye Steak with Blue Cheese
Sauce) to celebratory drinks and desserts (The Perfect Gin and Tonic; Almond Cake with Cream Sherry and Brandy), Cúrate
brings Spain to you.
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Culinaria Italy
Charcutería: The Soul of Spain is the first book to introduce authentic Spanish butchering and meat-curing techniques to the
American market. Included are more than 100 traditional Spanish recipes, straightforward illustrations providing easy-tofollow steps for amateur and professional butchers, and gorgeous full-color photography of savory dishes, Iberian
countrysides, and centuries-old Spanish cityscapes. Author Jeffrey Weiss has written an entertaining, extravagantly detailed
guide on Spain's unique cuisine and its history of charcutería, which is deservedly becoming more celebrated on the global
stage. While Spain stands porky cheek-to-jowl with other great cured-meat-producing nations like Italy and France, the
charcuterie traditions of Spain are perhaps the least understood of this trifecta. Americans have most likely never tasted
the sheer eye-rolling deliciousness that is cured Spanish meats: chorizo, the garlic-and-pimentón-spiked ambassador of
Spanish cuisine; morcilla, the family of blood sausages flavoring regional cuisine from Barcelona to Badajoz; and jamón, the
acorn-scented, modern-day crown jewel of Spain's charcutería legacy. Charcutería: The Soul of Spain is a collection of
delicious recipes, uproarious anecdotes, and time-honored Spanish culinary traditions. The author has amassed years of
experience working with the cured meat traditions of Spain, and this book will surely become a standard guide for both
professional and home cooks.

A New Book of Middle Eastern Food
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.

Classic Spanish Cooking
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.

Charcutería
Paula Wolfert's name is synonymous with revealing the richres of authentic Mediterranean cooking, especially the cuisine of
Morocco. In The Food of Morocco, she brings to bear more than forty years of experience of, love of, and original research
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on the traditional food of that country. The result is the definitive book on Moroccan cuisine, from tender Berber skillet
bread to spiced hariria (the classic soup made with lentils and chickpeas), from chicken with tangy preserved lemon and
olives to steamed sweet and savoury breast of lamb stuffed with couscous and dates. The recipes are clear and inviting,
and infused with the author's unparalleled knowledge of this delicious food. Essays illuminate the essential elements of
Moroccan flavour and emphasise the accessibility of once hard-to-find ingredients such as saffron, argan oil and Moroccan
cumin seed.

New Art of Cookery
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.

1080 Recipes
Winner of the Jane Grigson Trust Award 2017 and the Aragonese Academy of Gastronomy’s 2017 Prize for Research New
Art of Cookery, Drawn from the School of Economic Experience, was an influential recipe book published in 1745 by Spanish
friary cook Juan Altamiras. In it, he wrote up over 200 recipes for meat, poultry, game, salted and fresh fish, vegetables and
sweet things in a chatty style aimed at readers who cooked on a modest budget. He showed that economic cookery could
be delicious if flavors and aromas were blended with an appreciation for all sorts of ingredients, however humble, and for
diverse food cultures, ranging from that of Aragon, his home region, to those of Iberian court and New World kitchens. This
first English translation gives guidelines for today’s cooks alongside the original text, and interweaves a new narrative
portraying 18th-century Spain, its everyday life, and food culture. The author traces links between New Art’s dishes and
modern Spanish cookery, tells the story of her search to identify the book’s author and understand the popularity of his
book for over 150 years, and takes travelers, cooks, historians, and students of Spanish language, culture, and gastronomy
Page 10/14

Where To Download The Food Of Spain Claudia Roden
on a fascinating journey to the world of Altamiras and, most important of all, his kitchen.

The Food of Italy
Winner, 2019 IACP Award, Best Book of the Year, International Named one of the Best Cookbooks of the Year / Best
Cookbooks to Gift by the New York Times, Food & Wine, Saveur, Rachael Ray Every Day, National Geographic, The Guardian
and more “Truly insider access, an authentic look at the traditions of one of the most incredible culinary regions of the
world.” —José Andrés Tucked away in the northwest corner of Spain, Basque Country not only boasts more Michelin-starred
restaurants per capita than any other region in the world, but its unique confluence of mountain and sea, values and
tradition, informs every bite of its soulful cuisine, from pintxos to accompany a glass of wine to the elbows-on-the-table
meals served in its legendary eating clubs. Yet Basque Country is more than a little inaccessible—shielded by a unique
language and a distinct culture, it’s an enigma to most outsiders. Until now. Marti Buckley, an American chef, journalist, and
passionate Basque transplant, unlocks the mysteries of this culinary world by bringing together its intensely ingredientdriven recipes with stories of Basque customs and the Basque kitchen, and vivid photographs of both food and place. And
surprise: this is food we both want to eat and can easily make. It’s not about exotic ingredients or flashy techniques. It’s
about mind-set—how to start with that just-right fish or cut of meat or peak-of-ripeness tomato and coax forth its inherent
depth of flavor. It’s the marriage of simplicity and refinement, and the joy of cooking for family and friends.

The Food of Spain
'No-one will ever produce a richer, or more satisfying feast of the Jewish experience.' - Simon Schama 'One can't imagine a
better food book than this, ever: for the reader and the cook.' - Nigella Lawson, Vogue 'THE BOOK OF JEWISH FOOD
deserves its definitive article. It should stand as the book for many years It is not likely to be surpassed.' - The Telegraph
'Manna from Heaven.' - Independent on Sunday

Catalan Cuisine
'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.
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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

1,000 Spanish Recipes
From Mario Batali, superstar chef and author of Molto Italiano and Italian Grill, comes an eating tour throughout Spain with
his friend Gwyneth Paltrow. SpainA Culinary Road Trip is the companion book to the prime-time public television series
SpainOn The Road Again. The premise is simple: Mario Batali and Mark Bittman are single-minded, food-obsessed friends
who are constantly on the lookout for the food, wine, and cooking that is unique to Spain—and in this series they will find it.
Gwyneth Paltrow and the Spanish actress Claudia Bassols are eager to enjoy all the pleasures the country has to offer, and
each pair will be lured into the worlds of the other. The foursome take the ultimate road trip adventure, showcasing the
pleasures of Spain, the country's regional cuisine, art, history, and culture, as they've never been seen before. Hundreds of
gorgeous and candid photos, anecdotes, and more than seventy recipes from Mario appear in this scrapbook of the dream
vacation through Spain.

Tapas
Spanish cuisine is a melting-pot of cultures, flavors, and ingredients: Greek and Roman; Jewish, Moorish, and Middle
Eastern. It has been enriched by Spanish climate, geology, and spectacular topography, which have encouraged a variety of
regional food traditions and “Cocinas,” such as Basque, Galician, Castilian, Andalusian, and Catalan. It has been shaped by
the country’s complex history, as foreign occupations brought religious and cultural influences that determined what people
ate and still eat. And it has continually evolved with the arrival of new ideas and foodstuffs from Italy, France, and the
Americas, including cocoa, potatoes, tomatoes, beans, and chili peppers. Having become a powerhouse of creativity and
innovation in recent decades, Spanish cuisine has placed itself among the best in the world. This is the first book in English
to trace the history of the food of Spain from antiquity to the present day. From the use of pork fat and olive oil to the
Spanish passion for eggplants and pomegranates, María José Sevilla skillfully weaves together the history of Spanish
cuisine, the circumstances affecting its development and characteristics, and the country’s changing relationship to food
and cookery.

A New Book of Middle Eastern Food
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Eight hundred recipes from around the world represent the finest in traditional and contemporary Jewish cookery, featuring
dishes from Russia, Syria, India, North and South America, Africa, the Mediterranean, and Israel

Rustica
Centuries-old traditions and exciting innovations, super-spicy and divinely mellow dishes, charcoal-fired meats and
abundant vegetables Spanish food truly has something for everyone. In Rustica, award-winning chef Frank Camorra
journeys through his native land to deliver more than 120 savory and sweet recipes tailored to the home kitchen. With an
eye-catching, modern design, sumptuous photography, clear techniques, and a Spanish culinary glossary, this gorgeous
package is as glorious as the cuisine it celebrates.

Basque Country
'I've wanted to make a series in Spain for a long time. I love Spanish food, I've been going there since I was a young boy but until quite recently I don't think people really took the food seriously. Thanks to a handful of really dedicated Spanish
chefs and a growing enthusiasm for its rugged flavours, that has all begun to change. To me the underlying point of
journeying to Spain would be to discover the 'duende' in the cooking. By that I mean a sense of soul, of authenticity. The
word is normally used in flamenco but I think it could be equally applied to the art of Spanish cooking because to my mind,
in really good food, there is a communication between the cook and diner that amounts to art.' Rick Stein In his beautifully
designed and illustrated cookbook to accompany a major BBC2, 4-part series, Rick has selected over 140 recipes that
capture the authentic taste of Spain today. Spain is a country that tantalises every sense with its colourful sights, evocative
music, vibrant traditions and bold cookery. Spanish cooking has a rich history, with flavours reflecting a broad range of
cultural influences. Rick samples his way through the specialties and hidden treats of each region, taking in the changing
landscape from the mountainous northern regions through the Spanish plains to Mediterranean beaches. With over 100
Spanish recipes and location photographs, this is an essential cookbook for food-lovers as well as a stunning culinary guide
to a diverse country.
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