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	The Glorious Foods of Greece: Traditional Recipes from the Islands, Cities, and Villages, 9780688154578 (0688154573), William Morrow, 2001

	The Glorious Foods of Greece is the magnum opus of Greek cuisine, the first book that takes the reader on a long and fascinating journey beyond the familiar Greece of blue-and-white postcard images and ubiquitous grilled fish and moussaka into the country's many different regions, where local customs and foodways have remaained intact for eons.


	The journey is both personal and inviting. Diane Kochilas spent nearly a decade crisscrossing Greece's Pristine mountains, mainland, and islands, visiting cooks, bakers, farmers, shepherds, fishermen, artisan producers of cheeses, charcuterie, olives, olive oil, and more, in order to document the country's formidable culinary traditions. The result is a paean to the hitherto uncharted glories of local Greek cooking and regional lore that takes you from mountain villages to urban tables to seaside tavernas and island gardens.


	In beautiful prose and with more than four hundred unusual recipes -- many of them never before recorded --invites us to a Greece few visitors ever get to see. Along the way she serves up feast after feast of food, history, and culture from a land where the three have been intertwined since time immemorial.


	In an informed introduction, she sets the historic framework of the cuisine, so that we clearly see the differences among the earthy mountain cookery, the sparse, ingenious island table, and the sophisticated aromaticcooking traditions of the Greeks in diaspora. In each chapter she takes stock of the local pantry and cooking customs. From the olive-laden Peloponnesos, she brings us such unusual dishes as One-Pot Chicken Simmered with Artichokes and served with Tomato-Egg-Lemon Sauce and Vine Leaves Stuffed with Salt Cod. From the Venetian-influenced Ionian islands, she offers up such delights asPastry-Cloaked Pasta from Corfu filled with cheese and charcuterie and delicious Bread Pudding from Ithaca with zabaglione. Her mainland recipes, as well as those that hail from Greece's impenetrable northwestern mountains, offer an enticing array of dozens of delicious savory pies, unusual greens dishes, and succulent meat preparations such as Lamb with Garlic and Cheese Baked in Paper. In Macedonia she documents the complex, perfumed, urbane cuisine that defines that region. In the Aegean islands, she serves up a wonderful repertory of exotic yet simple foods, reminding us how accessible -- and healthful -- is the Greek fegional table.


	The result is a cookbook unlike any other that has ever been written on Greek cuisine, one that brims with the author's love and knowledge of her subject, a tribute to the vibrant, multifaceted continuum of Greek cooking, both highly informed and ever inviting. The Glorious Foods of Greece is an important work, one that contributes generously to the culinary literature and is sure to become the definitive book of Greek cuisine and culture for future generations of food lovers -- Greek and non-Greek alike.
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bbPress CompletePackt Publishing, 2013

	Even with the rise of social media, forums remain a popular part of the Internet. bbPress allows you to increase interactivity with your WordPress website or blog by creating discussion forums within its confines.


	bbPress Complete will show you how to create and manage a forum effectively. You will learn how to manage users, expand...


		

Zend Framework 2 CookbookPackt Publishing, 2013

	If you are pretty handy with PHP, this book is the perfect way to access and understand the features of Zend Framework 2. You can dip into the recipes as you wish and learn at your own pace.


	Overview

	
		Recipes to help you create, test, and optimize your applications
	
		A useful guide for PHP...



		

Histopathology: Methods and Protocols (Methods in Molecular Biology)Humana Press, 2014

	Histopathology: Methods and Protocols provides a comprehensive guide to the current issues in histopathology. With chapters on organ-based approaches with specific protocols for morphologic, molecular examination and pathological observations governing the therapeutic management of the diseases. Written in the highly successful...





	

Skills for Managing Rapidly Changing IT ProjectsIRM Press, 2005
The subject of this book is the skills that are needed for managing software
projects in the Internet era, when projects evolve rapidly, requirements change
often, and new methodologies, techniques, and tools for management emerge.
In this book, I have tried to transfer all my experience and the lessons learned
about the...

		

The McKinsey Engagement: A Powerful Toolkit For More Efficient and Effective Team Problem SolvingMcGraw-Hill, 2008

	The third volume in the internationally bestselling McKinsey Trilogy, The McKinsey Engagement is an action guide to realizing the consistently high level of business solutions achieved by the experts at the world’s most respected consulting firms.


	Former consultant Dr. Paul Friga distills the guiding principles first...


		

Pro ASP.NET Web API Security: Securing ASP.NET Web APIApress, 2013

	ASP.NET Web API is a key part of ASP.NET MVC 4 and the platform of choice for building RESTful services that can be accessed by a wide range of devices. Everything from JavaScript libraries to RIA plugins, RFID readers to smart phones can consume your services using platform-agnostic HTTP.

	

	With such wide accessibility,...
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