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First published in 1891, Pellegrino Artusi's La scienza in cucina e l'arte di mangier bene has come to be recognized as the most significant Italian cookbook of modern times. It was reprinted
thirteen times and had sold more than 52,000 copies in the years before Artusi's death in 1910, with the number of recipes growing from 475 to 790. And while this figure has not changed, the
book has consistently remained in print. Although Artusi was himself of the upper classes and it was doubtful he had ever touched a kitchen utensil or lit a fire under a pot, he wrote the book
not for professional chefs, as was the nineteenth-century custom, but for middle-class family cooks: housewives and their domestic helpers. His tone is that of a friendly advisor – humorous
and nonchalant. He indulges in witty anecdotes about many of the recipes, describing his experiences and the historical relevance of particular dishes. Artusi's masterpiece is not merely a
popular cookbook; it is a landmark work in Italian culture. This English edition (first published by Marsilio Publishers in 1997) features a delightful introduction by Luigi Ballerini that traces the
fascinating history of the book and explains its importance in the context of Italian history and politics. The illustrations are by the noted Italian artist Giuliano Della Casa.
Le nostre scelte alimentari sono parte integrante della nostra natura e cultura. Soprattutto oggi, in cui la mancanza di tempo e l’onnipresenza di prodotti confezionati rendono
alienante e irresponsabile il nostro rapporto con il cibo. Basandosi sull’etica della permacultura e del veganismo, Graham Burnett, leader della permacultura vegan a livello
mondiale, ci propone strumenti ed esperienze pratiche per coltivare e raccogliere il nostro cibo; per migliorare l’alimentazione, la salute e il benessere personali; per adottare uno
stile di vita creativo e a basso impatto ecologico; per riprogettare le nostre abitazioni, ma anche giardini, orti, e persino boschi alimentari; per unire e rendere sempre più coesa e
attiva la comunità a cui apparteniamo. Ogni capitolo è arricchito da squisite ricette dell’orto cruelty-free, con ortaggi, legumi, cereali e frutta, ma anche semi, bacche, germogli ed
erbe, autoprodotti e a chilometro zero.
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