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ILLUSTRATED BY

Daniele Simonelli )
24,5 x 32,5 cm GIAPPORE.| KL,
192 pp. 'DEL TE VERDE E DE NOODLES

45.000 words 3-::;
HARDCOVER E‘f_——_*—“—__m‘:

An atlas to discover the
gastronomic pleasures of

the world. The book presents

a journey around the most
important countries through
illustrated maps showing

_to discover the main and best foods.

- the world's From France to Japan, from

most delicious ‘&45 : Australia to Peru, each State
food specialties %g

An atlas .#4 é
e ¢ ?

is introduced by a general
description that explores the
most unique aspects and

a map showing the typical

FOOD EDITORE

products and the respective
production areas. Then, an
in-depth study follows on the
most characteristic ingredients
and dishes.
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BEHTND THE SCENES OF THE:MQ

Licia Cagnoni
21,5 x 27 cm
160 pp.
25.000 words
HARDCOVER

Easy to do, beautiful to locok at,
good to eat. When a dish looks
as good as it tastes, it will
capture the attention at first
glance. This book offers a series
of presentation and decoration
techniques that are perfect to
obtain extraordinary dishes using
simple and original tricks. The
spectacular decorations are not
just for chefs and confectioners:
with a little creativity and a little
practice anyone can achieve
amazing and yummy results. Each
sweet and salty dish presents
the basic recipe and one or more
decorations. The preperation

are combined with splendid
photographs of the final recipes
and the most difficult steps.

|
CUEESECAKE

alla VANIGLIA

VELLOTATA

di PISELLI e STRACCIATELLA
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FOOD EDITORE

19 x 24,5 cm
160 pp.
20.000 words
HARDCOVER

The book presents 70 pizzas
combining simplicity and
originality. The secret

is the attention to the
guality of the raw materials
combined with a unique
ability to mix flavours. All the
pizzas can be made at home,
with innovative and original
fillings. Each recipe is
enriched with curiosity about
products and appetizing
variations, without forgetting
valuable information on

raw materials and how to
obtain a perfect dough.The
introduction shows all the
secrets to obtain a perfect
dough, from stiring to
leavering and from shaping
and to baking.

PIZZA ALLE BIETOLE
PICCANTI E ALICI

=

PER PERSONALIZZARE UNA PLZZA 51 PASSA ANCHE
ATTRAVERSD GLI IMPASTI, DAl CLASSICI Al PI0 DRIGINALI

PIZZETTE AL TALEGGID PIZZETTE CON BURRATA
E SPINACIN CON TARTUFD E POMODORINI CILEGA

=t 1)

IHrAST IMpasTO
00 5 ncina Hmoca T 4 353
B0 ml £1c7m,3 s e
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Daniele Reponi
CREA IL TUC PANMNO DI MARE

AMICIE DE 19 x 24,5 o : -
DANIELE REPONI e G D @ == W 2
< ... TR oo . NG ... P

X ) 20.000 words == e £ =
HARDCOVER |~ Do e
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The “non-chef” Daniele
Reponi is presenting i == T
70 panini recipes able to
bring together simplicity
and originality. The secret § s
lies in the accurate selection
of raw ingredients with a

F

unigue ability to combine =
flavours and consistencies. wieied it
The results are never-boring MEDITERRANEO
. . o pollpo, provoloss pomodori confl,
recipes, with unusual and e b
S § N N Y N N surprising combinations, - e
N : § N § N : ; N i e,
_ & N N enriched with curiosities P -
S AN N A § N = O MR
§ — \ § YN § § about the products and the ™ sy s
SIS N NN \\§ N ; ; ; i1 b i
6 stories behind every creation. T e femmseemten
G “UMBZ For each of the six chapters T -

FOOD EDITORE .
- meat, fish, vegetables, cold

cuts, cheese, fruits - there is
a chart teaching the reader
on how to combine different
flavours and ingredients

to experiment with always
different sandwiches.

i
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FOOD EDITORE

18,5 x 24 cm

192 pp.

25.000 words
HARDCOVER WITH IMITLIN

Food waste can really be reduced
in the kitchen: it's important to keep
in mind that even the parts of the
ingredients we consider “waste”
can sometimes be used, especially
if they are edible and filled with
nutrients. A book to learn how

to save from grocery shopping

to transform peels, leaves, crusts
and pods into creative and tasty
recipes. For each ingredient there is
a “traditional” recipe prepared with
the “noble” part (juice, pulp). What
is traditionally considered waste,
here becomes a tasty recipe

or the protagonist of ideas for
alternative uses (beauty masks,
fertilizers...). The book opens with
various smart tips to shop, to store
food, to clean and cut in order to
reduce wastes as much as possible.
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I had just finished my
tea when he returned,
evidently in excellent

spirits...

The Adventures
of Sherlok Holmes
d by Sir Arthur Conan Doyle

*

14,5 x 21 cm

192 pp.

18.000 words

SOFT-TOUCH SOFTCOVER
WITH ROUNDED CORNERS

Literature has always dealt
with food. Many authors

love introducing dishes and
recipes between the lines

of their novels: from Andrea
Camilleri’s Pasta 'ncasciata,
to Marcel Proust’'s Madeleines,
from Roald Dahl's Candy
Apples to Herman Melville's
Chowder, tastes and flavours
of the recipes come out of the
pages and invade our senses,
gifting us with emotions and
making us feel even more
involved in the story.

The volume collects the
recipes inspired by the words
of great novelists

of worldwide literature, with
the original quotes of the
books.

La fabbrica di cloccolato, 1084
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SOONES ALLM
MARMELLATA E BURRD

46 pursene
00 1 busting

i levits,

ambiente ¢ aggungeic ol compnste.

‘shuttutn. Informate o T20°C per 15 minuti clrea.

[...1 hveve appema finito £1 t4 quands termd,

44 beon umors, una wecchia
mcarga com 1'elastice 41 lats. La gettd in om angels o
#i pervi uma tazsa 31 té. “Hs fatts uma vislting memire
passave” disas. "Procels subito.” "Verss deve?" “Oh,
werss 1'altrs lato del Bast End."

Eag

WELE CARAMELLATE

46 personn

4 ehioddl di garedana, seed di bacea o vaaiglls

el aogea un lennometro da caclsi.

[...1 Alberi &1 mele caniite da plantars i= glardine.
Misure asseriite.
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19 x 24,5 cm

192 pp.

20.000 words
SOFTCOVER WITH FLAPS

Batch cooking is a method of
organizing the work that allows
you to cook all the meals of the
week in advance, in just one

moment. You can cook all at once:

the prepared food is kept in the
fridge or freezer so you have it
ready immediately when needed
in the following days. The book
presents many weekly plans with
the shopping list and the work
plan to optimize the times. A part
is also dedicated to alternative
menus for special occasions: here
the reader finds the recipes of the
weekly plans mixed in different
combinations and with extra
recipes to complete the menus.
The volume has an introductory
part that contains the “rules”

for the batch cooking, the tricks
to preserve the food and the
necessary equipment.

@ weun

MARTEDI
@ orein
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FRANCESCA BERETTA
WITH THE PREFACE BY EDOARDO CALEFFI

DROP THE

BELLY

LOSE WEIGHT AND BE FIT WITH

THE NEW
MEDITERRANEAN
DIET

5 BELT HOLES IN 5 MONTHS

FOOD EDITORE

i sds 22 Dy 80 A

Francesca Beretta

13,5 x21cm

256 pp.

40.000 words

HARDCOVER WITH JACKET

The Italian nutritionist Francesca
Beretta is presenting a new diet
that, if combined with hydration
and physical activity, is perfect
to get back in shape.

The new measure unit is the
belt: for every month of this
diet, the belt will be fasten

one less hole. Five holes in five
months. The volume explains
how to set the diet and to
continue on the path to reach
the goals and keeping the
results. In the book, there are
many focuses and in-depth
curiosities on how to pick the
ingredients, the weekly diet
schemes and many tasty and
healthy recipes.

TRISULTATI DEL PRIMO HESE

EUCHIDT CINTURA FERET
VEITIBILITADERLT THDUNENTE

THCICEDT HAGZA CORPORER heedl p. 361
QURNTO HO BEVATT:

LIVELLDPR-R BRECTINTD fuedh 5. )
U2 RILEVATT fssdip. I7]
DTATREERE-HUIS AILEV AT a5, 3T)
CIBIMNVIFAOVATT:

10 scupalosaments e indicazioni delia dieta, awete gid
stretto il primo bucol Se vi confrontaste con il nutrizionista
el iz b B vl cliabiboe cha oo s
1o sulla cintura avete perso 30 cm?, Funith di misura dal
Tessuts Adiposo Addominale, Par verificars ulteromenta
questo date, cabalate anche il vostr nuovo Indice di Mas-
33 Carparea.

52 L SECONDC INCONTIG

par b e
praparaciona 15 it - omucs 80 min

QUINOA CON BROCCOLI
E NOCCIOLE

180 g di quinoa » 400 g i cavolfiort mist
+ 50 g d noccioks tastate

30 g di cho dokva axtravergre

* 1 pzico d curcuma

+ broda vege take « sake

Lavate | cavolfion e riduceteli 3 dmette. Sciacquate la
quinoa in un cofing a maglia fine, scolatela & condisela con

1 cxscchialio oo, ez ol sak

2 p Mattete
1 cucchialo di quinoa sul fondeo di 4 barattoli di vetro a

ancom quinca e verdure, Coprite con del broda leggen
i verdure & chiudate. Immergate | vasi in una cassenola
con acqua a 243 & panetsl sul fisca,
Cuncete 2 fiamma dolce per 40 minuti, La quinca

dourd assere ben gorfia e 1 liquido completaments
assarbitn. Aprite i vaso, completate con le nocdale
tritate gmasclanamants e irorate con un fio d'cfio.

& nonf dada. Mondas & taghats apszzi L caroty, 1 costa
# sedano, o1 o0 @ deure foghe

o comservarks n irkgoriiero per 1 s ttimana o

g

120 LE BCETTE . PRANZO

IL SECONDO INCONTRO

Come ti sentl a un mese
ddllinizio della dieta?

Eceocl armvati 2 un momento cruciale di questo percorss,
quello di tirare le scrme wil prime mess di dieta & di va-
lutare gli effettivi risultat ottenuti. Per faro, iniziate con il
parvi una sempiice domanda: come mi senta? Rsponde-
te distinto, senza rifletterci troppo. Potete dire di sentini
Eene? Lumare & alts? Vi sentite pid fori, piend di anergia &
meno affaticati durante la giomata? Se avete abbracciato
2 piena il ruove stile di via proposto da questa dista, la
risposta a tutte, o almeno a parte di queste domande, sard
un bel si.

, oftre 2 esp 4 imp
fante verficare questi parametri ripetenda il test M.ULS.
Fer avers un rscontm misurabile del migliorament] otte-
nustl, Man < stancherema mal di rpatario: seriveta, serive-
ta @ serivate. Quands non & sta bene ¢l s imenta ¢ i si
forma a rifi | motiva dal ! Quanda
invace le sensazicni migliorano si i per scontata § fatio
i sentirsi in farma @ non i valuta con obiettivts cosa ab-
bia portato al mighoraments. Questo & il mativa per cul
& indispensabile appuntara tuttn per scritto wtlianda |
questionan del capitolo precadente.

| PRIMI RISULTATI:

UNA BELLA INIEZIONE DI AUTOSTIMA

Cwviamants, dopo una prima ffisssone sl benessers
genersle, & necamario prcedens con le succassive misu-
razicnl. A partire dalla prova dei cintura: se avete segui-

A0 LA PARCA. 51

4 panasa
paraien 30 i - comure 20

SPAGHETTIINTEGRALI
CON CARBONARA ALLE FAVE
E FINOCCHIETTO SELVATICO

= 260 g di spaghe ttl integral

* 1 kg di fave freschs con bacsslo
= 2 cipolotti

* 2 tuord

* Luwo

« W gd asmadrhe

= 8 cucchial & parmi

* 4 chuffett di fnocchis the selvatice
» lle doliva s travergne

*2aks pope

Sgranate e fave, tagliate low il cappuccia con un coltelio,
ot sbcllentatele perun paio di minusi per eliminare

Il tegumants, Affettate finementa | cipollots & ftel
imbiondire in una padeila a fuoco doloe con un filo dolio,
pok g ickike rsmpioh

2 minuti. Aggiustate di sale e tenete da parte.

In una teina sbattets | tuorli @ Fusvo con la crema di risa,
math del parmigianc grattugiato e il firacchisttn sahiatics
lavata, aacugata e iritato finemente al cotiallo,

Lessate |3 pasta In sbbondants acqua safata & scoiatel

al dante, tanends da parte un pe’ delfscqua di cottura.
Versate gl 5 padella e fave
mescalata. A questc puntc spagnete il fuoco & aggiungete
Il compesto alle uova. Mescalate e, 3e occarme, bagnate
con di . Condite con i
rimanents, una madinata di pepe @ senvite subfio.

A0 LA PARCA. pFal
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Giovanni Ballarini
19 x 26 cm
GIOVANNI BALLARINI 768 pp.

270.000 words
HARDCOVER

moxzarella e cilleginl

More than 1.000 tested recipes with ~ Splecinl con

pictures divided into 13 user-friendly
sections. Over 100.000 copies sold
for this must-have manual, which
allows to experiment new tasty and
easy recipes on a daily basis as well
as refined first-class dishes for every
: EV'EHE‘,L}E“Q}’E occasion. Find out all the secrets
;'Ilr g%léu;ﬁoﬁlsTAHND behind the evergreen, classic recipes
| RECIPES of different categories: sauces,
appetizers, starters, meat, fish, eggs,
pizza and focacce and desserts.
The new edition is enriched with a
new section “free from” - delicious
recipes without eggs, gluten, dairy
FOOD EDITORE or sugar for a healty and tasty
cooking style. In each category,
recipes are ordered according to the
main ingredients and are introduced
by an overview on the most common
ingredients and the basic techniques,
illustrated with step-by-step photos.
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FOOD EDITORE

ROBERTO ALBORGHETTI

POPE FRANCIS

FOOD IN THE LIFE OF JORGE MARIO BERGOGLIO

Roberto Alborghetti
19 x 24.5cm

208 pp.

43.000 words
HARDCOVER

This volume is intended to be an
itinerary to discover the relationship

of Pope Francis with food, both in its
purely gastronomic dimension - through
recipes and specialties appreciated by
the Pope - and in its social and cultural
dimension, that is in the capacity food
has to build relationships between men
and to transmit memory and cultures.
The book recounts steps and episodes
published and unpublished of Jorge
Bergoglio’s biography which allow us
to understand the extraordinary value
the Pope gives to food. From his studies
in Food Chemistry to the Italian origins
of the family, from the Buenos Aires
atmosphere - where he is from -, to his
convivial meetings as Pope all around
the world or to the meals eaten and
sometimes prepared in the main room
at Santa Marta, place where the Pope
spends the majority of his everyday life.

Gash era distants — commenta Borgoglic —
8
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15CC step by step photos, 15C+ delicious recipes

&
o ! COOKING SCHOOL

21,5 x 26,5cm
576 pp.

40.000 words
SOFT-TOUCH
HARDCOVER

The best recipes of the cooking school series gathered in

a single, large, must-have volume. Over 200 recipes and

more than 1500 step by step photos that takes a refreshing
approach to learning the art of home cooking. All the recipes
are presented in complete visual sequences from start to finish,
and every ingredient and every step is shown from above in full
colour so it's as true to life as possible - just like a real cooking
course. The book is divided into 10 chapters: finger food and
appetizers; pasta, soups and noodles; meat dishes; fish dishes;
pizza & focaccias; vegetables; breakfast and brunch; desserts;
eating outdoors; basic recipes. The volume includes an
introduction describing the characteristics, properties and uses
of the focus ingredients and the chef's tools.



} COOKING SCHOOL SERIES

FOOD EDITORE

19,5 x 24 cm
224 pp.
16.000 words
SOFTCOVER
WITH FLAPS

FE] AROUND THE WORLD ﬁ ) plzzn 0D,

A cooking course in 12 volumes
with over 600 recipes and more
than 7000 clear step-by-

step photos. All the recipes

are shown in a complete visual
sequence from the ingredients

E DESSERT&GO to the fi nished dishes, just like

) ' a real cooking course.

i
<

- ll.i." -"
4k ' -*

WGOOKMG‘UGHT @codxmﬁmx

12 volumes in the series:
* Appetizers
International cooking
Bread, pizza & co.
Chocolate

Desserts & co.

Fish & co.

Italian classics

Jams & preserves
Cooking light

Street food
Vegetarian

Cooking with children

¥F|SH 4C0.

mtnnwwmm Waam
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Rossella Venezia

Gabila Gerardi

19 x24,5cm

192 pp.

25.000 words
HARDCOVER WITH IMITLIN

FI T rr——
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LERRTRITTD
ROSSELLA VENELIA

TR, R PO

ROSSELLA VENELIA
GABILI GERART)

Excluding one type of ingredient or another from one's diet seems like a real
trend of the moment. The reasons that push one to go on a “free” diet are many:
allergies or food intolerances, desire to lose weight, ideology or ethics. These
volumes are not just intended for those who must exclude certain groups of
ingredients from their diets, but also (and above all) for those who have fun
experimenting with new eating styles or those who are constantly searching for
ideas for new dishes for a relative or guest suffering from an intolerance. Each
volume gathers about 70 recipes, each of which calls for the exclusion from its
list of ingredients of one or more food or food group: gluten, dairy, eggs or sugar.
The first title “Free Cooking” is about general recipes for whole meals, while the
second is specifically about “Free Dessert”.




‘ SUPER SERIES

FOOD EDITORE

. 20,5 x 23,5 cm
H 168 pp.
' 12.000 words
SOFT-TOUCH HARDCOVER
WITH COLORED EDGES

CREATIVE, DELICIOUS
AND EASY RECIPES

CREATIVE, nsucwus
~ AND EASY RecipEs o B

The concept behind the 65 recipes in this
series is basic: simple ingredients, just a few
and the most used everyday, to transform
into delicious, original, impressive and
easy-to-make dishes with a few simple
moves.

Every recipe is completed by the
Instagram-friendly photo of the finished

dish.From the easy, tasty and fast-to-
prepare recipes of Salads - with a complete
section dedicated to the “out of home” and

the dressings, to a selection of recipes to
detoxify your body with healthy, nutritious
and tasty ingredients.

Detox contains many ideas to eliminate
wastes and toxines from the body, and
hence feeling lighter and more active.

The secret lies in the careful choice of
foods and cooking methods.

“TARTARE a1 frutts

| srlu:l oon gorgonsola,
pere mmt- « ool fresca con MENTAE CIOCCOLATD
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SIMPLE

NO MORE THAN 6 INGREDIENTS EASY RECIPES

- y s — »
“-d--‘“":j ?.p‘ﬁ -

21,5 x 26,4 cm

416 pp.

40.000 words
SOFT-TOUCH HARDCOVER

Thanks to Super Simple, cooking has
never been so easy, fast and funny!
Discover how to make appetizing
tapas, an impressive chocolate

cake or a mouth-watering lasagna,
with no more than 6 ingredients
per recipe - plus the essentials of
olive oil/butter/salt/pepper. And, in
minutes!

250 recipes made with the kind of
ingredients we are most likely to
find in our cupboard and fridge. The
recipes feature delicate watercolor
illustrations of the ingredients, as
well as the photos of the finished
dish. Informal and for a daily use,
Super Simple is for everyone, from
skilled chefs to complete beginners.
A great concept, in order to prepare
tasty and healthy recipes for

each occasion:; from breakfast and
brunch, to lunches at home or at
work, indoor or outdoor, for fancy
dinners or last minute meals.

=

HAMBURGER
fatisunte:
>

e

GUACAMOLE
crouies off vedndo
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WRITTEN BY —
Marino Marini

21,5 x 26 cm e
256 pp. e
40.000 words S s
HARDCOVER WITH IMITLIN
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T B
A book dedicated to all that is e R
typical of Italian gastronomy, [eiagy AT

with particular attention given to

the concept of excellence: Italian =
delicacies, places and flavours,
and above all, 150 of the best
traditional recipes.

The book is grouped into 10
geographic areas: for each, we
present the most representative
dishes, the best typical products
and producers of excellence, as i "t
well as a selection of eateries and

restaurants, which are often outside

the “official” circuit but always

characterized by great quality.

A masterpiece that is a must-

have for the bookcase of every

gourmand, tourist and simple

food-enthusiasts.
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EDITED ) CON LA CONSIRENZA DI i )
| CON LA CONSULENZA D BY Luca Montersino LUQ’( MUNTEHSI 0]
SLUCA MONTERSINO 14,5 x 20,5 cm

368 pp.

30.000 words
FLEX|I SOFTCOVER

00.0

CUCINA

UN CORSO COMPLETO FOTOGRAFATO STEP BY STEP
(Foon)

-E;;H“:E:mm'.
PASTRY

COOKING

EDITED
= . BY Luca Montersino
1 14,5 x 20,5 cm
-hﬂu[u:uu 336 PP.
UEA MONTERSI 30.000 words

FLEXI SOFTCOVER

CAKES & COOKIES

Complete cooking and pastry courses for beginners and for those who would like to improve their skills in the kitchen.

All the recipes are explained with clear and concise indications and step-by-step pictures showing in details the crucial phases
of the preparation. About 600 recipes in three volumes, illustrated with over 1.500 step-by-step pictures and enriched with
clear indications and tips to become a skilled chef. The new title Lessons of cakes and cookies is divided into 4 lessons.

Each one is dedicated to a particular occasion. From desserts for breakfast to those for after dinner, from sweets satisfying your

temptations of gluttony to those for the holidays.

3 volumes in the series:
» Cooking

* Pastry

* Cakes & Cookies
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o !COOKERY SCHOOL

19,5 x 24,5 cm

500 pp.

45,000 words

SOFT-TOUCH FLEXI-COVER

A new, revised edition of
Cookery course with new
contents and new graphics.
500 step-by-step illustrated
pages of cooking methods

to make excellent homemade
pasta, roasted meat and fish,
stuffed vegetables, puddings
and small pastries. Recipes are
ordered according to category
and difficulty and include
useful tips and suggestions to
become “masterchef” in your
own kitchen.

A must-have volume for those
willing to learn every secret

of cooking, with techniques,
instructions to preserve foods
and tools, tips to prepare great
dishes and basic preparations.

I’rﬁ
&“ . ‘SP\GHETI'I ALLA CARBONARA

. ;w 7 . -. .




‘ GOLDEN SPOON FOR CHILDREN

FOOD EDITORE

ILLUSTRATED BY

o e e llaria Falorsi and Desirée Gedda e aco Ry
23 x 28,7 cm e A e o i
128 pp. g e e 2 <
1,000 words 0. ia 2 o
HARDCOVER & ) L ks : *

A recipe book for mothers, fathers
and grandparents to spend some
time cooking with their young
cooks. A book which aims to make
children approach the pleasure of
cooking and enjoing good food. |
Thanks to very colourful illustrations ‘
young readers are taught
step-by-step how to prepare dishes.
Furthermore, the tips for playing
safely in the kitchen are explained
and illustrated in a nice and funny ‘

| CORNETTT v e R W

way. An introductive section let
children learn everything about the
good habits when it comes to eating
and cooking (wash your hands, keep
your hair out of the way, let adults
handle knives and stoves...) and a
chart on how to have a balanced

diet for every age group.
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FOOD EDITORE

Gusto

The best of Italian foods and cuisine
FOREWORD BY UMBERTO GALIMBERTI

FOOD
Exiiesk

A voyage in discovery of the best Italian foods and culinary traditions:
a catalogue of over 6.000 ltalians specialties: fruits and vegetables, meats,

cheeses, pasta...

A comprehensive food reference with pictures and names of each ingredient.
This large format, exclusive volume aims for professionals working in the food

FOREWORD BY
Giovanni Ballarini

and Umberto Galimberti
27 x 36 cm

368 pp.

HARDCOVER

WITH JACKET

ssEnnesm—..

e 5000 MO poolh ¢ pRgoR

PANE

industries as well as anyone who believes that food is culture.

21,6 x 28,7 cm
320 pp.

SOFTCOVER
WITH FLAPS

Giovarey Ballanni, Presidente Accademin Italara defa Cucina
© Umiberto Gaimberti, fosolo, pressntanc

GUSTO

CULTURA E SAPORI DEI C1

P10 BUONI D'ITR a, BYE
‘ﬂ%‘m‘ - =7

The volume is also available in a smaller,
handier format. The book contains an
appendix dedicated to the best artisan and
industrial producers and a how-to guide to
purchase the very best of Italian ingredients.
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