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72 páginas. Ilustrado. 2ª EDICIÓN 2014 optimizado para dispositivos portátiles (Tablet, Kindle, IPUB.
IPhones, iTunes, etc.). Este libro explica de manera sencilla, pero completa, a medida que crece guindillas.
Cualquier persona puede comenzar en un pequeño balcón o en un rincón del jardín.

Como crecer guindillas en tu huerto y en tu balcón

Welcome to the first comprehensive bilingual culinary dictionary created specifically for food, wine, and
travel aficionados. Teacher, translator, and author Lourdes Castro deftly explains the differences—subtle and
otherwise—among the cuisines of Spanish-speaking regions and offers a pronounciation for each term. Eat,
Drink, Think in Spanish features 2,000 entries for ingredients, cooking methods, condiments, traditional
dishes, kitchen equipment, and beverages. The Spanish-English portion will help you break through the
language barrier to interpret and understand food and drink en español, and the English-Spanish part will
reveal the most accurate translation for your best-loved foods and favorite cooking techniques.

Eat, Drink, Think in Spanish

Finalist for the 2018 International Association of Culinary Professionals (IACP) Book Awards The definitive
guide for those devoted to the brunchtime classic, the Bloody Mary, with 50 recipes for making cocktails at
home. The Bloody Mary is one of the most universally-loved drinks. Perfect for breakfast, brunch, lunch,
dinner, and beyond, there simply isn't a wrong time for a Bloody. In The Bloody Mary, author Brian
Bartels—beverage director for the beloved West Village restaurants Jeffrey's Grocery, Joseph Leonard,
Fedora, Perla, and Bar Sardine—delves into the fun history of this classic drink.(Did Hemingway create it, as
legend suggests? Or was it an ornery Parisian bartender?) More than 50 eclectic recipes, culled from top
bartenders around the country, will have drinkers thinking outside the vodka box and taking garnishes to a
whole new level.

Los 50 mejores currys de la India

The Gardeners' Guide to Growing Peppers has all the cultural information the gardener needs to grow,
harvest and preserve sweet green, red and hot peppers in the vegetable garden. Like the other vegetable
planting guides, Gardeners’ Guide to Growing Peppers is an excellent book for veteran and beginning
gardeners. hot, chili, sweet, culture, planting vegetables, guide

The Bloody Mary

Chefs Alexandra Raij and Eder Montero share more than one hundred recipes from Txikito—all inspired by
the home cooking traditions of the Basque Country—that will change the way you cook in this much-
anticipated and deeply personal debut. Whether it’s a perfectly ripe summer tomato served with just a few
slivers of onion and a drizzle of olive oil, salt cod slowly poached in oil and topped with an emulsion of its
own juices, or a handful of braised leeks scattered with chopped egg, Basque cooking is about celebrating
humble ingredients by cooking them to exquisite perfection. Chefs Alexandra Raij and Eder Montero are
masters of this art form, and their New York City restaurant Txikito is renowned for its revelatory
preparations of simple ingredients. Dishes like Salt Cod in Pil Pil sauce have fewer than five ingredients yet
will astonish you with their deeply layered textures and elegant flavors. By following Raij’s careful but



encouraging instructions, you can even master Squid in Its Own Ink—a rite of passage for Basque home
cooks, and another dish that will amaze you with its richness and complexity. The Basque Book is a love
letter: to the Basque Country, which inspired these recipes and continues to inspire top culinary minds from
around the world; to ingredients high and low; and to the craft of cooking well. Read this book, make Basque
food, learn to respect ingredients—and, quite simply, you will become a better cook. - Food & Wine
Magazine, Editor’s picks for Best of 2016

Spain (1834-1844). a New Society

Located at the juncture of the Indian and Atlantic Oceans, Cape Town enjoys a unique setting in one of the
world's most stunning locations. Attracting travelers from across the globe, Cape Town is gaining fame as an
international dining destination. With its unique fusion of cultures, this South African city boasts a diversity
of exotic and cutting edge eateries, many of them using local ingredients in new and exciting ways. This little
guide, one of several in teNeues? Cool restaurant series, highlights the hottest dining spots Cape Town has to
offer and includes a selection of recipes to try at home. ? Attractively designed and illustrated with over 130
color photographs ? A guide to the coolest restaurants in Cape Town

Gardener's Guide to the Pepper

Indoors—It's the new outdoors SPIT-ROASTED PRIME RIBS, crusty on the outside, moist and tender
inside. Yes! CHICKEN UNDER A BRICK, heady with smoke and spice. Yes! CURRY-GRILLED LAMB
KEBABS, POTATOES ROASTED IN THE ASHES, BAYOU WINGS, VANILLA-GRILLED
PINEAPPLE WITH DARK RUM GLAZE—all of it infused with honest-to-goodness real-grilled flavor, and
all of it cooked indoors. Yes! Bursting with bold new ideas, 270 righteous recipes, and hundreds of tips and
techniques—from how to season a cast-iron grill pan to buying brisket cut from the \"flat\"—Raichlen's
Indoor! Grilling brings the guru's mastery of live-fire cooking indoors. New every day's a good day to grill.

The Basque Book

The award-winning chef shares seasonal, rustic, and Spanish-inspired recipes featuring 18 heroically health-
boosting foods. After being diagnosed with rheumatoid arthritis, Seamus Mullen discovered how
incorporating eighteen key ingredients into his cooking improved his quality of life. In Hero Food, he shows
how to make these key ingredients, or \"hero foods,\" your cooking friends; they can be added to many dishes
to enhance health and flavor. Hero Food is divided into four sections, each devoted to a season. Each season
is introduced with personal reflections that provide context for Seamus's imaginative recipes. The \"heroes\"
of these recipes are real, elemental foods such as good meat, good birds, eggs, greens, grains, and berries.
Foods like these will not only improve your wellbeing, but also infuse your meals with rich and satisfying
flavors.

Cool Restaurants Cape Town

“Truly insider access, an authentic look at the traditions of one of the most incredible culinary regions of the
world.” —José Andrés Named a Best Cookbook for Fall by the New York Times and Food & Wine 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 ingredient-driven 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-
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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.

Indoor! Grilling

For the first time ever, the recipes for pintxos—the small dishes found in bars in Basque Country—are
gathered to present the definitive bible on this significant food of Basque culture, along with the history and
people who created them, written by award-winning author Marti Buckley. * Named a Best New Cookbook
of Spring 2024 by Epicurious Nestled in the Old Town of San Sebastián, Spain, is a culinary tradition unlike
any other in the world: the pintxo. Ranging from a simple anchovy-and-pepper toothpick skewer to a
decadent dish of tender beef cheek over creamy potatoes, pintxos are impressive, well thought-out dishes,
distilling ingredient know-how and creative cooking techniques into just a few bites. Bar owners take pride in
their pintxo recipes, which are often closely protected and passed down through generations. In the first
authoritative book on this subject, author and Basque transplant Marti Buckley defines what makes a pintxo,
traces its history back several decades, and shares the recipes so home cooks can authentically recreate these
tiny morsels in their own kitchens. Through 70 recipes, bar profiles, histories, and vivid photographs, The
Book of Pintxos unlocks a window into this dynamic Basque food culture for curious eaters everywhere.

Seamus Mullen's Hero Food

Immerse yourself in the vibrant dishes and enchanting flavours of Spain with Claudia Roden's inimitable
guide 'A real classic by a superb food writer. This will be on my shelf for many years' 5***** Reader Review
'The best Spanish cook book you will find . . . Very well written and easy to follow' 5***** Reader Review
________ After spending five years researching and writing about the food of Spain, Claudia Roden has
produced this definitive, passionate and evocative guide to the food of Spain. With fascinating insights into
the different regions, histories and cultures at the heart of this country, The Food of Spain is a loving
testament to that which binds it all together - the delicious food and recipes passed down through
generations. Alongside her guide to traditional Spanish cooking techniques and staple ingredients, you'll find
delicious recipes including . . . · TAPAS: Catalan Tomato Bread, Salt Cod Fritters and Ham Croquettes ·
SOUPS: Cream of Pumpkin Soup and Potato, Cabbage and Bean Soup · SAVOURY PASTRIES: Creamy
Leek Tart and Tomato, Pepper and Tuna Empanadas · VEGETABLE DISHES & SALADS: Orange Salad
and Aubergines Fritters with Honey · RICE & PASTA: Seafood Paella and Pasta with Peas, Chicken and
Pork Chops · MEAT DISHES: Salmon in a Brandy Sauce and Marinated Leg of Lamb 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 learn from and to cook from.

Basque Country

An IACP Cookbook Award-winning survey of 200 types of peppers and more than 40 pan-Latin recipes from
a three-time James Beard Award-winning author and chef-restaurateur. From piquillos and shishitos to
padrons and poblanos, the popularity of culinary peppers (and pepper-based condiments, such as Sriracha and
the Korean condiment gochujang) continue to grow as more consumers try new varieties and discover the
known health benefits of Capsicum, the genus to which all peppers belong. This stunning visual reference to
peppers now seen on menus, in markets, and beyond, showcases nearly 200 varieties (with physical
description, tasting notes, uses for cooks, and beautiful botanical portraits for each). Following the cook's
gallery of varieties, more than 40 on-trend Latin recipes for spice blends, salsas, sauces, salads, vegetables,
soups, and main dishes highlight the big flavors and taste-enhancing capabilities of peppers. Winner of the
2018 International Association of Culinary Professionals (IACP) Cookbook Award for \"Reference &
Technical\" category

The Book of Pintxos
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Esta obra es el resultado de una labor de exploración en mercados y de contactos con cocineros y amas de
casa. Las recetas ofrecidas en una amplísima gama de platos -desde los aperitivos hasta los postres-, resultan
fáciles de preparar, cautivadoras, tentadoras por su presentación y variedad de sabores y nutritivas, tanto para
los aficionados a la cocina, como para los profesionales de la hostelería, a los que introduce en un terreno
inexplorado, lleno de deliciosas sorpresas.

The Food of Spain

Upon entering the Royal Spanish Academy in 1975, Miguel Delibes delivered an address which reclaimed El
Camino (1950) for the emerging Green movement. With a blend of hilarity, satire, pathos and tragedy,
Delibes artfully explores the process of crossing boundaries in pursuit of maturity and social advancement,
whilst also implying that real education is the unfolding of the human heart among friends and sweethearts
within a shared social and natural space. This new annotated version of the text comprises an introductory
essay discussing green issues, attitudes towards the Spanish peasantry under Franco, and the function of the
novel’s subtly orchestrated comedy. It also contains explanatory notes on the text, discussion topics and an
extensive Spanish-English glossary. This edition is intended primarily for English-speaking students of
Spanish literature and culture at school and university.

Peppers of the Americas

Analizar el papel del color en referencia a un hecho social tan complejo y multidimensional como es la
alimentación no es una tarea sencilla, y menos aún si dicho análisis se refiere a un área como la mediterránea,
un espacio amplio que, a pesar de tener, desde un punto de vista alimentario, numerosos puntos de contacto,
presenta una importante y marcada diversidad regional. Este libro ofrece una aproximación interdisciplinar al
estudio del color en la alimentación de la Europa mediterránea occidental. Diversos especialistas
internacionales procedentes de diferentes campos de investigación han colaborado en este objetivo,
ofreciendo, de este modo, una aproximación lo mas cercana posible a una realidad sociocultural dinámica,
compuesta por múltiples y cambiantes facetas. \"En una época en la que abundan los escritos acerca de la
alimentación mediterránea, hay que saludar una iniciativa que se dedica a tratar sobre el color. El color en la
cocina mediterránea es apenas objeto de una voluntad creadora. Se trata de una realidad, no de un esfuerzo
por realizar una obra plástica. El ambiente general, la alegría, el carácter estacional de los recursos
determinan en cierto modo la coloración de los platos corrientes. El proceso es muy sencillo, y más que de
cálculo se puede hablar aquí de una serena espontaneidad.\" (del prólogo de Igor de Garine)

Cocina Latinoamericana

Welcome to the world's most exciting foodscape, Spain, with its vibrant marriage of rustic traditions,
Mediterranean palate, and endlessly inventive cooks. The New Spanish Table lavishes with sexy tapas
—Crisp Potatoes with Spicy Tomato Sauce, Goat Cheese-Stuffed Pequillo Peppers. Heralds a gazpacho
revolution—try the luscious, neon pink combination of cherry, tomato, and beet. Turns paella on its head
with the dinner party favorite, Toasted Pasta \"Paella\" with Shrimp. From taberna owners and Michelin-
starred chefs, farmers, fishermen, winemakers, and nuns who bake like a dream—in all, 300 glorious recipes,
illustrated throughout in dazzling color. ¡Estupendo!

El Camino by Miguel Delibes

“Brings to life—with real heart, history and technique—an astonishing look at the legacy of Spain’s flavorful
meats.” —José Andrés, 2011 “Outstanding Chef,” James Beard Foundation 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-to-follow
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,
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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 lovely, loving, fascinating, and,
most all, useful book all lovers of the craft should be grateful for.” —Michael Ruhlman, James Beard Award-
winning author of Ruhlman’s Twenty

El color en la alimentación mediterránea

Wenceslao Ayguals de Izco (1801-1873) fue uno de los escritores más populares de las décadas centrales del
siglo XIX. Protagonista destacado del primer republicanismo, su trayectoria vital permite analizar cómo fue
configurándose esta cultura política desde los márgenes del tronco común de la gran familia del liberalismo.
Editor exitoso, novelista y director de revistas satíricas y festivas de claro contenido político, alcanzó su
momento de gloria con la publicación de la novela melodramática María, la hija de un jornalero (1845-1846).
Ayguals de Izco fue decisivo en la construcción de las narrativas nacionales y de los imaginarios sociales de
la España decimonónica, y en particular de los del radicalismo democrático. Su gran anhelo biográfico,
convertirse en un escritor respetado y aclamado no sólo por el público, sino también por los hombres y
mujeres de letras de su tiempo, se vio lastrado paradójicamente por su gran popularidad y por su claro
compromiso político, además de por sus propias limitaciones. Sus intentos no siempre afortunados por
controlar el relato de su propia vida y del significado de su obra permiten entender la dimensión política de la
formación de un campo literario del que fue excluido, pero que fue delimitándose en buena medida en
relación con su figura.

The New Spanish Table

The most ambitious book yet by America’s bestselling, award-winning grill expert whose Barbecue! Bible
books have over 4 million copies in print. Setting out—again—on the barbecue trail four years ago, Steven
Raichlen visited 60 countries—yes, 60 countries—and collected 309 of the tastiest, most tantalizing, easy-to-
make, and guaranteed-to-wow recipes from every corner of the globe. Welcome to Planet Barbecue, the book
that will take America’s passionate, obsessive, smoke-crazed live-fire cooks to the next level. Planet
Barbecue, with full-color photographs throughout, is an unprecedented marriage of food and culture. Here,
for example, is how the world does pork: in the Puerto Rican countryside cooks make Lechon Asado—stud a
pork shoulder with garlic and oregano, baste it with annatto oil, and spit-roast it. From the Rhine-Palatine
region of Germany comes Spiessbraten, thick pork steaks seasoned with nutmeg and grilled over a low,
smoky fire. From Seoul, South Korea, Sam Gyeop Sal—grilled sliced pork belly. From Montevideo,
Uruguay, Bandiola—butterflied pork loin stuffed with ham, cheese, bacon, and peppers. From Cape Town,
South Africa, Sosaties—pork kebabs with dried apricots and curry. And so it goes for beef, fish, vegetables,
shellfish—says Steven, \"Everything tastes better grilled.\" In addition to the recipes the book showcases
inventive ways to use the grill: Australia's Lamb on a Shovel, Bogota's Lomo al Trapo (Salt-Crusted Beef
Tenderloin Grilled in Cloth), and from the Charantes region of France, Eclade de Moules—Mussels Grilled
on Pine Needles. Do try this at home. What a planet—what a book.

Plantas medicinales aprobadas en Colombia

Stuart Walton's The Devil's Dinner looks at the history of hot peppers, their culinary uses through the ages,
and the significance of spicy food in an increasingly homogenous world. The Devil's Dinner is the first
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authoritative history of chili peppers. There are countless books on cooking with chilies, but no book goes
into depth about the biological, gastronomical, and cultural impact this forbidden fruit has had upon people
all over the world. The story has been too hot to handle. A billion dollar industry, hot peppers are especially
popular in the United States, where a superhot movement is on the rise. Hot peppers started out in Mexico
and South America, came to Europe with returning Spanish travelers, lit up Iberian cuisine with piri-piri and
pimientos, continued along eastern trade routes, boosted mustard and pepper in cuisines of the Indian
subcontinent, then took overland routes to central Europe in the paprika of Hungarian and Austrian
dumplings, devilled this and devilled that... they've been everywhere! The Devil's Dinner tells the history of
hot peppers and captures the rise of the superhot movement.

Charcutería

Discover all that good fats can do for your physical and emotional health. If you want to improve your health,
decrease your weight, improve your body composition or increase muscle, regulate your hormones, improve
your mood, stop being a slave to food and increase your energy, this book offers information, menus and
recipes made with healthy fats that will make your diet improve in flavor and satiety while helping you to
prevent health problems. For years, the population has received messages about fats in food, based on studies
with errors or limitations in their design. For this reason we must correct the guidelines and focus on a new
diet, based on good fats and not on the disproportionate amounts of carbohydrates, in the form of cereals or
foods with a high glycemic index that hinder optimal health. The book teaches you to select suitable foods
and prepare menus, with simple recipes for anyone and affordable for day to day. Includes macerations,
sauces or more elaborate dishes for those who can or want to spend more time. The reader can apply the diet
to lose weight, improve your hormonal health and emotional state, balance your nervous system and increase
muscle.

España o la hija de un jornalero

Love to host but short on time? So many of us enjoy having friends over for dinner, but too often social
occasions turn into fussy affairs, leaving you frazzled even before the first guest arrives. This book offers a
hassle-free approach to entertaining, championing simplicity over showiness. From quick post-work dinners
all cooked in one pan to deceptively simple, but nonetheless showstopping, suppers for a Friday night with
friends, along with tips for get-ahead hacks, simplified shopping lists, and freezer shortcuts, this book is here
to remove all the stress of cooking for a crowd. Learn how to pull off the perfect carefree dinner party with a
few simple get-ahead hacks. Weekend prepping, shorter shopping lists, and freezer shortcuts all set you up
for easy impromptu gathering, while versatile pantry staples will help you elevate your dishes and expand
your repertoire. Once you have perfected the get ahead larder, there’s no need to plan on a daily basis to have
a delicious meal at the ready, whether it’s a bloody mary station for a brunch get-together, a classic wedge
salad with blue cheese dressing to serve alongside a quick-cooking skirt steak, or, skillet fried gnocchi with
wild mushrooms for a cozy fall dinner. Finish it all off with no-churn lemon meringue ice cream or a fudgy
chocolate skillet cake. Last Minute Dinner Party offers everything you need to make your next best-ever
dinner party, well within reach.

Tapas asiáticas

Ha llegado el nuevo Ottolenghi: platos sencillos y sabrosos que aportan un toque especial a tu comida diaria
OTK: Ese toque especial explora la cocina del famoso chef a través de salsas, condimentos y aderezos que
hacen que un plato pueda llegar a ser original y muy sabroso. Estos pequeños extras te ayudarán a dar un
sabor único a cada una de las recetas y construir una despensa al más puro estilo Ottolenghi, para decorar sin
esfuerzo cada propuesta con efectos de textura y color, acidez y picante, y todas las bombas de sabor mágicas
que harán de nuestros platos algo irresistible. Ya sea un toque picante de chile en vinagre o una salsa de
hierbas para aligerar y alegrar, OTK: Ese toque especial muestra cómo llenar la cocina de ingredientes
caseros y muy adaptables que harán que cualquier plato sea innegablemente «Ottolenghi», añadiendo un
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poco de dinamismo a cada comida. La crítica ha dicho: «Es sorprendente que, después de todos estos años
haciendo los libros de cocina más inventivos que existen, Yotam Ottolenghi nunca parezca quedarse sin
ideas. Su secreto radica en parte en que tiene un equipo tan bueno a sus espaldas: la Ottolenghi Test Kitchen
(OTK). Este es el segundo libro, del que es coautor con Noor Murad, una joven chef bahreiní, y es uno de los
mejores de la OTK». Bee Wilson, The Times «Una nueva entrega del equipo OTK, tan llena de color y sabor
y recetas que querrás cocinar: un triunfo cada una de ellas». Delicious Magazine «Un montón de recetas
tentadoras, que se pueden llevar al siguiente nivel con salsas caseras, salsas, chutneys, aceites y sprinkles».
Daily Mail «Más verduras alegres y ensaladas inteligentes. [...] Ingenioso, como siempre». Daunt Books

Planet Barbecue!

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

Recuerdos de un viajero

Rápidos, frescos y repletos de sabor, los platos para wok son perfectos para quienes quieren disfrutar de una
comida casera pero no disponen de mucho tiempo. Con tan solo unos sencillos ingredientes y los
conocimientos apropiados podrá servir un plato sabroso y completo en un momento. Incluye información y
consejos sobre el método ideal para cocinar platos crujientes y aromáticos, así como el modo de mantener su
wok en perfecto estado. La base de las recetas son unos ingredientes frescos, saludables y fáciles de encontrar
que permiten crear comidas equilibradas casi al instante. Incluye auténticas recetas asiáticas y algunos de los
platos para llevar más populares, como el pad thai, el pollo a la pimienta de Sichuán y el chow mein con
cerdo.

The Devil's Dinner

Un viaje a los sabores nacidos gracias al azar. Este libro reúne cincuenta historias que explican cómo algunos
de los mayores éxitos y excelencias en el ámbito agroalimentario han nacido por azar. Desde las recetas de la
ensaladilla rusa y la tarta Tatin hasta el sándwich o el risotto; desde productos de éxito internacional como la
Nutella o los Corn Flakes hasta los mejores vinos y quesos del mundo Para narrar tales descubrimientos,
Farinetti interpela a los protagonistas de estos éxitos o a expertos que los conocen a fondo: productores,
gastrónomos, cocineros, pasteleros, artistas, científicos... Son historias llenas de ironía y de ideas para
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reflexionar sobre el sentido de la vida, sobre la importancia de la investigación continua y de no rendirse
nunca, especialmente en momento de gran dificultad.

Grasas buenas : cuida tu salud con la nutrición evolutiva

Una novela en algún lugar entre Margaret Atwood y Kurt Vonnegut, y con una visión única sobre el fin del
hiperpatriarcado. Finlandia se ha convertido en un estado totalitario llamado Republica Eusistocratica, que ha
priorizado la salud nacional y ha prohibido todo lo que pueda dar placer o causar adicción. Bueno, casi todo:
el estado ha creado una nueva subespecie humana: una especie receptiva, sumisa y siempre dispuesta a tener
relaciones sexuales. Solían llamarse mujeres. Desde los años 40 varios científicos junto con el gobierno han
puesto en marcha un plan de selección artifical que solo permite la reproducción a las mujeres más dóciles, y
las más independientes e inteligentes acaban siendo esterilizadas. Una sátira especulativa cautivadora, una
ingeniosa ucronía en la que su protagonista busca a su hermana desaparecida en una sociedad hiperpatriarcal.
Sexo, drogas y burocracia en una sociedad orwelliana. La crítica ha dicho... «Comparada con Atwood y
Vonnegut, pero el inquietante y visionario mundo que plantea Sinisalo es absolutamente único y original.»
The Guardian «Una historia fascinante centrada en la política de género.» The Washington Post «Sinisalo
desmonta todo lo desmontable en esta ocurrente (el fin de todo es reírse de las infinitamente perversas
posibilidades) ucronía de sexo, drogas, burocracia y hermanas desaparecidas.» Babelia, El País «Una ucronía
ingeniosa, gamberra y divertida.» Elena Hevia, El Periódico «Su ácida ironía nos arranca carcajadas que, acto
seguido, se nos congelan al darnos cuenta del motivo por el que estamos riendo. Calculadamente
subversiva.» Esteban Bentancour, V isión prospectiva «Novela intensa, perturbadora, con una ácida ironía
que compensa su dura realidad distópica. El Núcleo Del Sol, de Johanna Sinisalo, nos sumerge en una
sociedad en la que sólo mujeres sumisas pueden reproducirse. Impecable traducción de David Tejera
Expósito.» Pedro Pablo Alonso, director de Diario de Mallorca «Una obra inteligente, profunda, satírica y sin
pelos en la lengua. Una sorpresa muy muy muy agradable.» Neo Nostromo «Una sátira sobre lo que significa
ser mujer en una sociedad desigual. Un genial ejercicio de forma literaria además de una lectura reflexiva y
divertida.» Fantasía y Ciencia Ficción

Revisión de Larra À Protesta o revolución ?

¿Hay algo más apetecible y reconfortante que el olor del pan recién horneado? Pocas actividades culinarias
son tan satisfactorias como amasar, dejar fermentar la masa y esperar a que la cocina se inunde del aroma del
pan. En este completo compendio sobre el pan, hallará una extensa introducción que pone énfasis en el
horneado: cómo usar la levadura, cómo trabajar la masa, cómo elegir la harina adecuada y qué hacer en caso
de que surjan complicaciones. 500 recetas para preparar todo tipo de panes, tanto dulces como salados,
tradicionales o exóticos, para el desayuno y para tomar como almuerzo o cena, además de panes fruto de
siglos de perfeccionamiento del arte de amasar. Asimismo, se incluyen recetas para preparar panes planos y
otros panes sin levadura, sin gluten o sin lactosa, y para todo tipo de comidas, eventos y ocasiones especiales:
tentempiés, almuerzos ligeros, refrigerios y panes para fiestas, entre muchos otros. Una colección amena de
carácter temático con 500 recetas en cada volumen. Éstas son exquisitas, muy claras y fáciles de seguir. Con
información detallada sobre aspectos fundamentales: técnicas, equipo, ingredientes e ideas de presentación.

Last Minute Dinner Party

\"Boqueria captures the soul of Spanish cuisine.\" --James Beard Award-winning chef and cookbook author
Alfred Portale For over a decade New York City's famed Boqueria restaurants have been distilling the
energy, atmosphere, and flavors of Barcelona, becoming a place where patrons share excellent wine and
exquisite dishes. From traditional tapas like crispy patatas bravas and bacon-wrapped dates to classic
favorites like garlicky sautéed shrimp, pork meatballs, and saffron-spiced seafood paella, Boqueria captures
the very best of Spanish cuisine. For this sumptuous cookbook, restaurateur Yann de Rochefort and
Executive Chef Marc Vidal tell the story of Boqueria, which has now spread to four New York City locations
as well as to Washington, D.C. While the recipes--all deeply rooted in Barcelona's culinary culture--take
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center stage with phenomenal food photography, Boqueria also swings open the kitchen doors to reveal the
bustling life of the restaurant, and offers exciting glimpses of the locales that inspire it: the bars, markets, and
cervezerias of Barcelona. Transporting us to the busy, colorful stalls of legendary fresh market \"La
Boqueria,\" these portraits of the Spanish city are so vibrant that you can almost smell the Mediterranean's
salt air. Boqueria's recipes are delectable variations on authentic Barcelona fare, but more than that; along
with their origin stories, these recipes inspire a bit of the Boqueria experience--the cooking, the
conversations, and the connections--in your own home.

Ottolenghi Test Kitchen: Ese toque especial (Serie OTK 2)
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