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In Tuscany Farrar, Straus and Giroux
A SUNDAY TIMES BESTSELLER 'Irreverently
funny ... kept me giggling all week.'
Scotland on Sunday "Do you have a list of
your books, or do I just have to stare at
them?" Shaun Bythell is the owner of The
Bookshop in Wigtown, Scotland. With more
than a mile of shelving, real log ﬁres in the
shop and the sea lapping nearby, the shop

should be an idyll for bookworms.
Unfortunately, Shaun also has to contend
with bizarre requests from people who
don't understand what a shop is, home
invasions during the Wigtown Book
Festival and Granny, his neurotic Italian
assistant who likes digging for river mud
to make poultices.
Essentials of Classic Italian Cooking
Penguin
"Quite simply one of the best books of the

year." —Michael Dirda, The Washington
Post Ben Downing's Queen Bee of Tuscany
brings an extraordinary Victorian back to
life. Born into a distinguished intellectual
family and raised among luminaries such
as Dickens and Thackeray, Janet Ross
married at eighteen and went to live in
Egypt. There, for the next six years, she
wrote for the London Times, hobnobbed
with the developer of the Suez Canal, and
humiliated pashas in horse races. In 1867
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she moved to Florence, Italy where she
spent the remaining sixty years of her life
writing a series of books and hosting a
colorful miscellany of friends and
neighbors, from Mark Twain to Bernard
Berenson, at Poggio Gherardo, her house
in the hills above the city. Eventually she
became the acknowledged doyenne of the
Anglo-Florentine colony, as it was known.
Yet she was also immersed in the rural life
of Tuscany: An avid agriculturalist, she
closely supervised the farms on her estate
and the sharecroppers who worked them,
often pitching in on grape and olive
harvests. Spirited, erudite, and supremely
well-connected, Ross was one of the most
dynamic women of her day. Her life oﬀers
a fascinating window on fascinating times,
from the Risorgimento to the rise of
fascism. Encompassing all this rich history,
Queen Bee of Tuscany is a panoramic
portrait of an age, a family, and our
evolving love aﬀair with Tuscany. A
Washington Post Notable Nonﬁction Book
of 2013
Prague Winter Random House
DigiCat Publishing presents to you this
special edition of "Up at the Villa" by W.
Somerset Maugham. DigiCat Publishing

considers every written word to be a
legacy of humankind. Every DigiCat book
has been carefully reproduced for
republishing in a new modern format. The
books are available in print, as well as
ebooks. DigiCat hopes you will treat this
work with the acknowledgment and
passion it deserves as a classic of world
literature.
Architecture and Landscape Crown
"From 1501 to 1505, Leonardo da Vinci
and Michelangelo Buonarroti both lived
and worked in Florence. Leonardo was a
charming, handsome ﬁfty year-old at the
peak of his career. Michelangelo was a
temperamental sculptor in his midtwenties, desperate to make a name for
himself. The two despise each other."-Front jacket ﬂap.
Every Day in Tuscany Crown
Discover what everyday life was like for
ordinary Americans during the decades of
development and depression in the 1920s
and 1930s.
The Discovery of Poetry Taylor Trade
Publishing
“Tuscan food tastes like itself. Ingredients
are left to shine. . . . So, if on your visit, I
hand you an apron, your work will be easy.
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We’ll start with primo ingredients, a little
ﬂurry of activity, perhaps a glass of Vino
Nobile di Montepulciano, and soon we’ll be
carrying platters out the door. We’ll have
as much fun setting the table as we have
in the kitchen. Four double doors along the
front of the house open to the outside—so
handy for serving at a long table under the
stars (or for cooling a scorched pan on the
stone wall). Italian Philosophy 101: la casa
aperta, the open house.” —from the
Introduction In all of Frances Mayes’s
bestselling memoirs about Tuscany, food
plays a starring role. This cuisine
transports, comforts, entices, and speaks
to the friendly, genuine, and
improvisational spirit of Tuscan life. Both
cooking and eating in Tuscany are natural
pleasures. In her ﬁrst-ever cookbook,
Frances and her husband, Ed, share
recipes that they have enjoyed over the
years as honorary Tuscans: dishes
prepared in a simple, traditional kitchen
using robust, honest ingredients. A toast
to the experiences they’ve had over two
decades at Bramasole, their home in
Cortona, Italy, this cookbook evokes days
spent roaming the countryside for
chestnuts, green almonds, blackberries,
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and porcini; dinner parties stretching into
the wee hours, and garden baskets
tumbling over with bright red tomatoes.
Lose yourself in the transporting
photography of the food, the people, and
the place, as Frances’s lyrical
introductions and headnotes put you by
her side in the kitchen and raising a glass
at the table. From Antipasti (starters) to
Dolci (desserts), this cookbook is
organized like a traditional Italian dinner.
The more than 150 tempting recipes
include: · Fried Zucchini Flowers · Red
Peppers Melted with Balsamic Vinegar ·
Potato Ravioli with Zucchini, Speck, and
Pecorino · Risotto Primavera · Pizza with
Caramelized Onions and Sausage ·
Cannellini Bean Soup with Pancetta · Little
Veal Meatballs with Artichokes and Cherry
Tomatoes · Chicken Under a Brick · Short
Ribs, Tuscan-Style · Domenica’s Rosemary
Potatoes · Folded Fruit Tart with
Mascarpone · Strawberry Semifreddo ·
Steamed Chocolate Cake with Vanilla
Sauce Frances and Ed also share their tips
on stocking your pantry, pairing wines with
dishes, and choosing the best olive oil.
Learn their time-tested methods for hand
rolling pasta and techniques for coaxing

the best out of seasonal ingredients with
little eﬀort. Throw on another handful of
pasta, pull up a chair, and languish in the
rustic Italian way of life.
Frances Mayes Always Italy HarperCollins
UK
A lavishly illustrated ode to the joys of
Tuscany’s people, food, landscapes, and
art, from the bestselling author of Under
the Tuscan Sun and See You in the Piazza
“A love letter to Italy written in precise
and passionate language of near-poetic
density.”—Newsday In Tuscany celebrates
the abundant pleasures of life in Italy as it
is lived at home, at festivals, feasts,
restaurants and markets, in the kitchen
and on the piazza, in the vineyards, ﬁelds,
and olive groves. Combining essays by
Frances Mayes and a chapter by her
husband, poet Edward Mayes, with more
than 200 full-color photos by photographer
Bob Krist, each of this book's ﬁve sections
highlights a signature aspect of Tuscan
life: La Piazza: the locus of Italian village
life. With photographs of the shop signs,
the outdoor markets, medieval streets,
people, their pets and their cars, and
snippets of conversations overheard,
Mayes reveals the life of the Piazza in her

town of Cortona as well as out-of-the-way
places such as Volterra, Asciano, Monte
San Savino, and Castelmuzio. La Festa: the
celebration. Essays and photos of feasts
and celebrations, such as the Christmas
dinner for twenty-seven at a neighbor's
house and a donkey race around the
church at Montepulciano Stazione,
illustrate how the Tuscans celebrate the
seasons--their open ways of friendship,
their connection to nature, and most of all,
their sense of abundance. Il Campo: the
ﬁeld. Here Edward Mayes evokes the deep
sense of the shift of seasons as he picks
olives before he and Frances head oﬀ to
the olive oil mill and enjoy the ﬁrst
bruscette with new oil. La Cucina: the
kitchen. An intimate view of the allimportant role of the kitchen in Tuscan
culture, including photographs of her own
kitchen and gardens, menus from great
local cooks, the elements of the Tuscan
table, dishes with cultural and culinary
notes on each, and, of course, delectable
recipes. La Bellezza: the beauty. From the
quality of the light falling on sublime
landscapes in diﬀerent seasons and
Tuscan faces in moments of laughter to a
silhouette of cypress trees in the early
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evening and a wild bird perched on a
neigbor's head, In Tuscany features views
of beauty that reveal the singular splendor
of one of the world's best-loved and most
artistic regions.
Eat Pray Love Vintage
A recipe-complemented work continues
the author's tribute to the region of
Tuscany and its people, tracing the course
of a year during which she renovated a
thirteenth-century house in the mountains
above Cortona.
Dream of Italy: Travel, Transform and
Thrive The Countryman Press
A lyrical and evocative memoir from
Frances Mayes, the Bard of Tuscany, about
coming of age in the Deep South and the
region’s powerful inﬂuence on her life. The
author of three beloved books about her
life in Italy, including Under the Tuscan
Sun and Every Day in Tuscany, Frances
Mayes revisits the turning points that
deﬁned her early years in Fitzgerald,
Georgia. With her signature style and
grace, Mayes explores the power of
landscape, the idea of home, and the
lasting force of a chaotic and loving family.
From her years as a spirited, secretive
child, through her university studies—a

period of exquisite freedom that imbued
her with a profound appreciation of
friendship and a love of travel—to her
escape to a new life in California, Mayes
exuberantly recreates the intense
relationships of her past, recounting the
bitter and sweet stories of her complicated
family: her beautiful yet fragile mother,
Frankye; her unpredictable father,
Garbert; Daddy Jack, whose life Garbert
saved; grandmother Mother Mayes; and
the family maid, Frances’s conﬁdant Willie
Bell. Under Magnolia is a searingly honest,
humorous, and moving ode to family and
place, and a thoughtful meditation on the
ways they deﬁne us, or cause us to deﬁne
ourselves. With acute sensory language,
Mayes relishes the sweetness of the
South, the smells and tastes at her family
table, the fragrance of her hometown
trees, and writes an unforgettable story of
a girl whose perspicacity and dawning selfknowledge lead her out of the South and
into the rest of the world, and then to a
profound return home.
Under the Tuscan Sun Vintage
New York Times Bestseller The
heartbreaking true story of an Irishwoman
and the secret she kept for 50 years When
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she became pregnant as a teenager in
Ireland in 1952, Philomena Lee was sent to
a convent to be looked after as a “fallen
woman.” Then the nuns took her baby
from her and sold him, like thousands of
others, to America for adoption. Fifty years
later, Philomena decided to ﬁnd him.
Meanwhile, on the other side of the
Atlantic, Philomena’s son was trying to
ﬁnd her. Renamed Michael Hess, he had
become a leading lawyer in the ﬁrst Bush
administration, and he struggled to hide
secrets that would jeopardize his career in
the Republican Party and endanger his
quest to ﬁnd his mother. A gripping
exposé told with novelistic intrigue,
Philomena pulls back the curtain on the
role of the Catholic Church in forced
adoptions and on the love between a
mother and son who endured a lifelong
separation.
My Father's Daughter Random House
Digital, Inc.
A unique culinary adventure through
Italian history The Land Where Lemons
Grow is the sweeping story of Italy's
cultural history told through the history of
its citrus crops. From the early migration
of citrus from the foothills of the
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Himalayas to Italy's shores to the
persistent role of unique crops such as
bergamot (and its place in the perfume
and cosmetics industries) and the vital
role played by Calabria's unique Diamante
citrons in the Jewish celebration of
Sukkoth, author Helena Attlee brings the
fascinating history and its gustatory
delights to life. Whether the Battle of
Oranges in Ivrea, the gardens of Tuscany,
or the story of the Maﬁa and Sicily's citrus
groves, Attlee transports readers on a
journey unlike any other.
Philomena (Movie Tie-In) Greenwood
Publishing Group
Over the past several years, "the
American in Tuscany" has become a
literary subgenre. Launched by the
phenomenal success of Frances Mayes's
Under the Tuscan Sun, bookstores now
burgeon with nimble, witty accounts of
this clash in cultures-Americans trying to
do American things in Italy and bumping
against a brick wall of tradition. Too Much
Tuscan Sun is Dario's, a Tuscan guide
whose client base is predominantly
American, account of some of his more
remarkable customers, from the obsessive
and the oblivious to the downright lunatic.

Windows on the World Complete Wine
Course Sterling Publishing Company, Inc.
Frances Mayes, whose enchanting #1 New
York Times bestseller Under the Tuscan
Sun made the world fall in love with
Tuscany, invites readers back for a
delightful new season of friendship,
festivity, and food, there and throughout
Italy. Having spent her summers in
Tuscany for the past several years,
Frances Mayes relished the opportunity to
experience the pleasures of primavera, an
Italian spring. A sabbatical from teaching
in San Francisco allowed her to return to
Cortona—and her beloved house,
Bramasole—just as the ﬁrst green
appeared on the rocky hillsides. Bella
Tuscany, a companion volume to Under
the Tuscan Sun, is her passionate and
lyrical account of her continuing love aﬀair
with Italy. Now truly at home there, Mayes
writes of her deepening connection to the
land, her ﬂourishing friendships with local
people, the joys of art, food, and wine, and
the rewards and occasional heartbreaks of
her villa's ongoing restoration. It is also a
memoir of a season of change, and of
renewed possibility. As spring becomes
summer she revives Bramasole's lush

gardens, meets the challenges of learning
a new language, tours regions from Sicily
to the Veneto, and faces transitions in her
family life. Filled with recipes from her
Tuscan kitchen and written in the
sensuous and evocative prose that has
become her hallmark, Bella Tuscany is a
celebration of the sweet life in Italy. Now
with an excerpt from Frances Mayes's
latest southern memoir, Under Magnolia.
See You in the Piazza Houghton Miﬄin
Harcourt
This book is a lush and beautiful memoir of
a very special house and a superb
recreation of a bygone era.
The Land Where Lemons Grow: The Story
of Italy and Its Citrus Fruit Birkhauser
The author of Under the Tuscan Sun
shares her passion for poetry in an
intriguing handbook that takes readers
inside the art of reading and writing
poems, discussing basic terminology and
writing techniques that range from texture
and sound to rhyme and repetition,
accompanied by a thought-provoking
selection of poems that demonstrate the
art of poetry. Original. 25,000 ﬁrst
printing.
A Small Place in Italy Crown Books
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A beautiful new edition of one of the most
beloved cookbooks of all time, from “the
Queen of Italian Cooking” (Chicago
Tribune). A timeless collection of classic
Italian recipes—from Basil Bruschetta to
the only tomato sauce you’ll ever need
(the secret ingredient: butter)—beautifully
illustrated and featuring new forewords by
Lidia Bastianich and Victor Hazan “If this
were the only cookbook you owned,
neither you nor those you cooked for
would ever get bored.” —Nigella Lawson
Marcella Hazan introduced Americans to a
whole new world of Italian food. In this, her
magnum opus, she gives us a manual for
cooks of every level of expertise—from
beginners to accomplished professionals.
In these pages, home cooks will discover:
• Minestrone alla Romagnola • Tortelli
Stuﬀed with Parsley and Ricotta • Risotto
with Clams • Squid and Potatoes, Genoa
Style • Chicken Cacciatora • Ossobuco in
Bianco • Meatballs and Tomatoes •
Artichoke Torta • Crisp-Fried Zucchini
blossoms • Sunchoke and Spinach Salad •
Chestnuts Boiled in Red Wine, Romagna
Style • Polenta Shortcake with Raisins,
Dried Figs, and Pine Nuts • Zabaglione •
And much more This is the go-to Italian

cookbook for students, newlyweds, and
master chefs, alike. Beautifully illustrated
with line drawings throughout, Essentials
of Classic Italian Cooking brings together
nearly ﬁve hundred of the most delicious
recipes from the Italian repertoire in one
indispensable volume. As the generations
of readers who have turned to it over the
years know (and as their spattered and
worn copies can attest), there is no more
passionate and inspiring guide to the
cuisine of Italy.
Southern by the Grace of God Dutton
Juvenile
From a Pulitzer Prize-winning writer comes
an exuberant memoir of personal loss and
longing, and ﬁnding connection on the
remote Azorean islands of the Atlantic
Ocean. Reporter Diana Marcum is in crisis.
A long-buried personal sadness is
enfolding her--and her career is stalled-when she stumbles upon an unusual group
of immigrants living in rural California. She
follows them on their annual return to the
remote Azores islands in the Atlantic
Ocean, where bulls run down village
streets, volcanoes are active, and the
people celebrate festas to ease their
saudade, a longing so deep that the
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Portuguese word for it can't be fully
translated. Years later, California is in a
terrible drought, the wildﬁres seem to
never end, and Diana ﬁnds herself still
dreaming of those islands and the chuva-a rain so soft you don't notice when it
begins or ends. With her troublesome
Labrador retriever, Murphy, in tow, Diana
returns to the islands of her dreams only
to discover that there are still things she
longs for--and one of them may be a most
unexpected love.
Queen Bee of Tuscany National
Geographic
Anecdotes explain the diﬀerences
between northerners and southerners in
speech, clothing, and manners
Under a Tuscan Sky Penguin
One of the most iconic, beloved, and
bestselling books of our time from the
bestselling author of City of Girls and Big
Magic, Elizabeth Gilbert. Elizabeth Gilbert’s
Eat Pray Love touched the world and
changed countless lives, inspiring and
empowering millions of readers to search
for their own best selves. Now, this
beloved and iconic book returns in a
beautiful 10th anniversary edition,
complete with an updated introduction
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from the author, to launch a whole new
generation of fans. In her early thirties,
Elizabeth Gilbert had everything a modern
American woman was supposed to
want—husband, country home, successful
career—but instead of feeling happy and
fulﬁlled, she was consumed by panic and
confusion. This wise and rapturous book is
the story of how she left behind all these

outward marks of success, and set out to
explore three diﬀerent aspects of her
nature, against the backdrop of three
diﬀerent cultures: pleasure in Italy,
devotion in India, and on the Indonesian
island of Bali, a balance between worldly
enjoyment and divine transcendence.
Oil and Marble Harper Collins
I never intended to go into the adult ﬁlm
industry. I never dreamed of being sold for

money without my consent. And yet, that's
exactly what happened. So here begins
my journey. It is one that started with
survival, death, heartbreak, drugs, money,
sex, and lies... but led to restoration,
healing, forgiveness, and an unconditional
love so unimaginable it is sometimes
disbelieved when spoken of. But it's real.
Oh, so real.
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