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Bibliography and References, ideal for further study

Artusi P., Science in the Kitchen and the Art of Eating Well, University of Toronto,
Toronto, 2003

A collection of Italian Recipes published in 1891 by Pellegrino Artusi, one of the nation’s mot
acclaimed gastronomists. The publication showcases some of the dishes on which modern
Italian Cuisine is based.

Capatti A., Montanari M., Italian Cuisine: A Cultural History, Columbia University,
New York, 2003

A book that narrates, in great detail, the evolution of Italian Cuisine, focusing on defining the
concept and identity of Italian Cuisine

Flandrin J.L., Montanari M., FOOD: a culinary history, Columbia University, New
York, 2000

The book traces some fundamental events in Europe’s food history, highlighting the
complexities intrinsic in the establishment of culinary habits and traditions. Aimed at
debunking myths and clichés, it puts together historical sources necessary in the
reconstruction of Europe’s gastronomical roots.

Marchesi G., The marchesi code, La Marchesiana, Milano, 2006

The book showcases the philosophy and vision of the Chef unanimously recognized as being
the Founder of Modern Italian Cuisine: Gualtiero Marchesi. In his approach to cooking it's
possible to identify the principles of simplicity, elegance and respect for ingredients, at the
core of today’s culinary evolutions.

Parasecoli F., Al Dente: A History of Food in Italy, Reaktion Books, London, 2014

“Al dente. Storia del cibo in Italia” is a journey through the history of food production and
consumption, aimed at explaining its present and reflecting on its future. The history of food
becomes key to understanding who we are, how we live and how to face globalization.

Vv.Aa., Italian Cheese, Slow Food, Bra (CN), 2005

A collection of Italy’s main cheese productions, encompassing every region, it offers readers
the opportunity to learn about the traditions, techniques and unique facts behind over 250
truly Italian cheeses.

Vv.Aa, Italian Taste, Contemporary cuisine by Alma Masters, Plan, Loreto, 2015
Italian Taste is a collection of 380 beautifully illustrated recipes by 78 Italian chefs, all
graduates of ALMA, the International School of Italian Cuisine based in Parma, Italy, prefaced
by world-famous Chef Gualtiero Marchesi, Rector of ALMA.

Vv.AA., The Slow Food Dictionary to Italian Regional Cooking, Slow Food, Bra (CN),
2010

A practical dictionary of Italian Regional Cuisines, ideal quide to discover Italy’s unique
gastronomic diversity.
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Coffee

Hoffmann J., The World Atlas of Coffee: From Beans to Brewing Coffees
General atlas from production to the various coffee regions of the world

Easto )., Willhof A., Craft Coffee: A Manual
Various methods of coffee extraction in filter coffee modeFood Pairing

Coucquyt P., Lahousse B., Langenbick J., The Art and Science of Foodpairing: 10,000
flavour matches that will transform the way you eat
The ultimate reference book for those who want to try their hand at matching.

On the web

The Italian association of PDO and PGI Cheeses

http://www.afidop.it/en

The European Commission official database and information points for PDO and
PGI products and certifications

ualit -Iabels uallt -schemes-explained

http://ec.europa.eu/aqgriculture/quality/door/list.html?locale=en

http://ec.europa.eu/agriculture/markets/wine/ebacchus/index.cfm?event=pwelcome&la
nguage=EN

http://ec.europa.eu/aqgriculture/spirits

transparency and -simplify-search-2019-apr-01_en
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Authentico - site dedicated to knowing how to recognize authentic Italian products.

http://www.authentico-ita.org/en/app-authentico-buy-only-real-italian-wine-and-food/

Italian Deli Meats - A journey through flavour, renewed nutritional quality and
health benefits of a symbol of Italian culinary art (Free PDF)

http://www.assica.it/en/publications/Booklet.php

The Extraordinary Italian Taste - the Italian Trade Agency'’s site dedicated to
authentic Italian products

http://www.italianmade.com/usa/

PASTA http://www.italianmade.com/usa/pasta/

SALUMI http://www.italianmade.com/usa/salumi/

OLIVE OIL http://www.italianmade.com/usa/olive-oil/

CHEESE http://www.italianmade.com/usa/cheese/

RECIPES http://www.italianmade.com/usa/recipes/

ITALIAN PDO/PGI http://www.italianmade.com/usa/pdo-pgi/

The International Pasta Organization - Pasta for all (Free PDF)

http://www.internationalpasta.org/index.aspx?idsub=114

Slow Food Foundation for Biodiversity

https://www.fondazioneslowfood.com/en/nazioni-arca/italy-en/

Katz S. E., The Art of Fermentation: An In-Depth Exploration of Essential Concepts
and Processes from Around the World

https://www.wildfermentation.com/the-art-of-fermentation/

Street foods - fao INDICATIONS

https://www.fao.org/fcit/food-processing/street-foods/en/
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