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The volume collects papers presented at the
International Conference "Greek Medical Papyri - Text,
Context, Hypertext" held at the University of Parma on
November 2-4, 2016, as the final event of the ERC
project DIGMEDTEXT, aimed primarily at creating an
online textual database of the Greek papyri dealing with
medicine. The contributions, authored by outstanding
papyrologists and historians of the ancient medicine,
deal with a variety of topics focused on the papyrological
evidence of ancient medical texts and contexts. The first
part, devoted to "medical texts", contains some new
reflections on important sources such as the Anonymus
Londinensis and the Hippocratic corpus, as well as on
specific themes like the pharmacological vocabulary, the
official medical reports, the medical care in the Roman
army. The second part collects papers about the
"doctors' context", providing highlights from broader
viewpoints like the analysis of the writing supports, the
study of the ostraka from the Eastern Desert, the
evidence of inscriptions and philosophical texts. The third
part is entirely focused on the DIGMEDTEXT project
itself: the team members present some relevant key
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iIssues raised by the digitisation of the medical papyri.
Verrocchio worked in an extraordinarily wide array of
media and used unusual practices of making to express
ideas.

Benjamin G. Kohl (1938-2010) taught at Vassar College
from 1966 till his retirement as Andrew W. Mellon
Professor of the Humanities in 2001. His doctoral
research at The Johns Hopkins University was directed
by Frederic C. Lane, and his principal historical interests
focused on northern Italy during the Renaissance,
especially on Padua and Venice. His scholarly
production includes the volumes Padua under the
Carrara, 1318-1405 (1998), and Culture and Politics in
Early Renaissance Padua (2001), and the online
database The Rulers of Venice, 1332-1524 (2009). The
database is eloquent testimony of his priority attention to
historical sources and to their accessibility, and also of
his enthusiasm for collaboration and sharing among
scholars.

Tuscany is a landscape whose cultural construction is
complicated and multi-layered. It is this very complexity
that this book seeks to untangle. By revealing hidden
histories, we learn how food, landscape and architecture
are intertwined, as well as the extent to which Italian
design and contemporary consumption patterns form a
legacy that draws upon the Romantic longings of a
century before. In the process, this book reveals the
extent to which Tuscany has been constructed by Anglos
— and what has been distorted, idealized and even
overlooked in the process.

The principal repository of da Vinci's practical thoughts
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on the technique of drawing and painting. Precise
instructions on drawing the human, techniques of
rendering motion, perspective, composition, the
expression of various emotions, more.

Featuring recipes from Raymond's ITV series -
SIMPLY RAYMOND BLANC 'Of the many cookery
books that | have written, this one has the most
extraordinary story,' says Raymond Blanc. His long-
held plan to write a simple cookbook - inspired by his
mother, Maman Blanc - began months before the
Covid pandemic hit. Suddenly everything changed,
and Raymond, like the rest of the world, struggled to
find a way through lockdown. At home, and isolated
from his family - as well as his army of chefs at the
world-renowned two-star Michelin restaurant Le
Manoir aux Quat'Saisons and his Brasserie Blanc
restaurants - Raymond cooked and cooked. He
opted for the simple dishes that evoked the happy
memories, provided the connection to those he could
not be with. He focused on recipes that were neither
a challenge nor fussy. They required ingredients that
were easily-available and needed only basic kitchen
equipment. The result is Simply Raymond. Itis a
collection of his favourite home-cooked recipes - the
dishes that mean the most to him; the ones that
connect family and friends, and dishes that took him
on stove-side travels to other parts of the world. Dish
by dish, Simply Raymond presents an irresistible

feast. This is cooking from the heart, and here you'll
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find must-make dishes to add to your weekly
repertoire, as well as others for special occasions.
There is also a profound poignancy to this book.
Shortly before Raymond finished writing it, his
mother sadly passed away. This book is a heartfelt
tribute to her, created with passion and
thoughtfulness. It is also a testament to the great
pleasure derived from stepping into a kitchen, simply
to cook simply for others. Something he has done all
of his life. Recipes include: * Cod Cassoulet with
Chorizo and Mixed Beans * A Quick Ratatouille *
Cauliflower and Red Lentil Dhal * White Onion Soup
* Beetroot Salad with Hot Smoked Salmon * Salade
Nicoise * Tartiflette * Strawberry and Mascarpone
Tart

Eat Meals that Calm Your Thoughts and Stop
Anxiety for Good! Your diet plays a dynamic role on
mood, emotions and brain-signaling pathways. Since
brain chemistry is complicated, The Anti-Anxiety Diet
breaks down exactly what you need to know and
how to achieve positive results. Integrative dietitian
and food-as-medicine guru Ali Miller applies science-
based functional medicine to create a system that
addresses anxiety while applying a ketogenic low-
carb approach. By adopting The Anti-Anxiety Diet,
you will reduce inflammation, repair gut integrity and
provide your body with necessary nutrients in
abundance. This plan balances your hormones and

stress chemicals to help you feel even-keeled and
Page 4/16



relaxed. The book provides quizzes as well as
advanced lab and supplement recommendations to
help you discover and address the root causes of
your body’s imbalances. The Anti-Anxiety Diet's
healthy approach supports your brain signaling while
satiating cravings. And it features 50 delicious
recipes, including: « Sweet Potato Avocado Toast *
Zesty Creamy Carrot Soup ¢ Chai Panna Cotta °
Matcha Green Smoothie « Carnitas Burrito Bowl ¢
Curry Roasted Cauliflower « Seaweed Turkey Roll-
Ups ¢ Greek Deviled Eggs

This work, by the greatest living authority on
medieval palaeography, offers the most
comprehensive and up-to-date account in any
language of the history of Latin script. It also
contains a detailed account of the role of the book in
cultural history from antiquity to the Renaissance,
which outlines the history of book illumination.
Designed as a textbook, it contains a full and
updated bibliography. Because the volume sets the
development of Latin script in its cultural context, it
also provides an unrivalled introduction to the nature
of medieval Latin culture. It will be used extensively
in the teaching of latin palaeography, and is unlikely
to be superseded.

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
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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.

Quanto e italiana una tortilla? E un hamburger di
trota con panna acida alla Worcester? Vi sembra
una bestemmia inserire nel canone delle ricette
nazionali un poke di riso o un borsch? Il mondo
evolve, si allarga, si apre ogni giorno alle
trasformazioni, e il cibo, che del mondo e una delle

anime, si trasforma con lui. Oggi c’e una nuova
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cucina italiana, che convive serenamente con la
tradizione, innovandola e ampliandola, e di essa
fanno parte allo stesso modo il sushi e 'amatriciana,
una padellata di tofu con verdure e le sarde a
beccafico. Allan Bay ci guida alla scoperta dei
cambiamenti che hanno attraversato il patrimonio
culinario nazionale negli ultimi anni, dalla grande
fusion che ha fatto diventare la maggior parte dei
piatti regionali proposte nazionali, condivise dalleAlpi
alla Sicilia, no alla piu recente rivoluzione portata dal
web e dai social, che hanno permesso a chiunque di
accedere a ricette da tutto il mondo.Uno scambio
dinamico e sempre in qualche modo traditore,
perché qualungue novita si adatta ai gusti locali,
generando proposte originali e deliziose,qui
presentate con chiarezza e dovizia di particolari: da
antipasti come la bamia in agrodolce o i blini con
caviale a primi piatti quali gli gnocchi d’orticain salsa
al porto o I'orzo risottato con mele, dalle proposte
vegane come il ragu di seitan a piatti a base di carne
guali il chop suey o la mussaka, dalsushi alla apple
pie, ma senza tralasciare carbonare, zuppe di fagioli,
brodetti di pesce e baba al rum. Paola Salvatori, a
completamento dell’opera,ci aiuta a scoprire e
capire la storia di alcune delle piu classiche ricette
italiane.Nuova cucina italiana, edizione aggiornata
del precedente volume sulla «cucina nazionale
italiana», € insieme uno straordinario strumento

perconoscere come si € evoluto e arricchito in poco
Page 7/16



tempo il nostro modo di mangiare e uno sconfinato
ricettario — oltre 1400 piatti — pieno di consiglipratici
alla portata di qualunque tipo di cuoco, che sia
esperto o alle prime armi. Un’autobiografia collettiva
attraverso il palato per capire chi siamostati, chi
siamo oggi e chi saremo domani.

A standard reference in the field of manuscript
studies for over twenty years, now revised and
updated with full-color illustrations throughout What
Is a historiated initial? What are canon tables? What
is a drollery? This revised edition of Understanding
llluminated Manuscripts: A Guide to Technical Terms
offers definitions of the key elements of illuminated
manuscripts, demystifying the techniques,
processes, materials, nomenclature, and styles used
in the making of these precious books. Updated to
reflect current research and technologies, this
beautifully illustrated guide includes images of
important manuscript illuminations from the
collection of the J. Paul Getty Museum and beyond.
Concise, readable explanations of the technical
terms most frequently encountered in manuscript
studies make this portable volume an essential
resource for students, scholars, and readers who
wish a deeper understanding and enjoyment of
illuminated manuscripts and medieval book
production. Praise for the first edition: “Highly
recommended for a wide range of
readers.”—CHOICE “Not only does it make lucid the
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most complex conventions of the illumination, but it
Is also a pocket history of the Middle

Ages.”—Magazine Antiques
A fresh take on one of the world’s most adored cuisines —
much-loved classics with creative twists for today's cooks Big
Mamma's Cucina Popolare puts a clever contemporary spin
on tradition featuring more than 120 delicious, easy-to-
prepare, imaginative recipes. Created in collaboration with
one of the most exciting and successful Italian restaurant
groups in the world, the dishes in this vibrant and accessible
book include true classics such as Risotto alla Milanese and
Tiramisu, while others reflect the most creative Italian food
today, with such intriguingly named dishes as Burrata Flower
Power and Double Choco Love. The one thing that unites
them all is that everything enjoys a fresh and modern twist -
making this the perfect collection of recipes for a new
generation of food lovers and Italophiles.
This Seventh Edition of the best-selling intermediate Italian
text, DA CAPO, reviews and expands upon all aspects of
Italian grammar while providing authentic learning
experiences (including new song and video activities) that
provide students with engaging ways to connect with Italians
and Italian culture. Following the guidelines established by
the National Standards for Foreign Language Learning, DA
CAPO develops Italian language proficiency through varied
features that accommodate a variety of teaching styles and
goals. The Seventh Edition emphasizes a well-rounded
approach to intermediate Italian, focusing on balanced
acquisition of the four language skills within an updated
cultural framework. Important Notice: Media content
referenced within the product description or the product text
may not be available in the ebook version.
The Trotula was the most influential compendium on women's
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medicine in medieval Europe. Scholarly debate has long
focused on the traditional attribution of the work to the
mysterious Trotula, said to have been the first female
professor of medicine in eleventh- or twelfth-century Salerno,
just south of Naples, then the leading center of medical
learning in Europe. Yet as Monica H. Green reveals in her
introduction to this first edition of the Latin text since the
sixteenth century, and the first English translation of the book
ever based upon a medieval form of the text, the Trotula is
not a single treatise but an ensemble of three independent
works, each by a different author. To varying degrees, these
three works reflect the synthesis of indigenous practices of
southern Italians with the new theories, practices, and
medicinal substances coming out of the Arabic world. Arguing
that these texts can be understood only within the intellectual
and social context that produced them, Green analyzes them
against the background of historical gynecological literature
as well as current knowledge about women's lives in twelfth-
century southern Italy. She examines the history and
composition of the three works and introduces the reader to
the medical culture of medieval Salerno from which they
emerged. Among her findings is that the second of the three
texts, "On the Treatments for Women," does derive from the
work of a Salernitan woman healer named Trota. However,
the other two texts—"On the Conditions of Women" and "On
Women's Cosmetics"—are probably of male authorship, a fact
indicating the complex gender relations surrounding the
production and use of knowledge about the female body.
Through an exhaustive study of the extant manuscripts of the
Trotula, Green presents a critical edition of the so-called
standardized Trotula ensemble, a composite form of the texts
that was produced in the mid-thirteenth century and circulated
widely in learned circles. The facing-page complete English

translation makes the Wogalégﬁ)%esssible to a broad audience of



readers interested in medieval history, women's studies, and
premodern systems of medical thought and practice.

How regional Italian cuisine became the main ingredient in
the nation's political and cultural development.

Cook delicious and surprisingly easy dishes with this
beautifully illustrated Indonesian cookbook. Authentic
Recipes from Indonesia includes over 60 easy-to-follow
recipes with detailed descriptions of ingredients and cooking
methods, enabling the reader to reproduce the flavors of
authentic Indonesian food at home. The fabled Spice Islands
of Indonesia encompass the most astonishing physical and
cultural diversity in Asia. Authentic Recipes from Indonesia
introduces a sampling of the most popular Indonesian food
from across the archipelago. Included in this unique collection
are spicy Padang favorites from West Sumatra, healthy
Javanese vegetable creations, succulent satay and poultry
dishes from Bali and Lombok, and unusual recipes from
Kalimantan and the eastern isles of Flores and Timor. In
addition to the range of exciting recipes, this book acquaints
readers with Indonesia’s varied cultural and culinary
traditions. Featured Indonesian recipes include: Avacado
Smoohies Balinese Style Chicken or Duck Satay Beef with
Coconut Fragrant Chili Sambal Pork Stewed with Potatoes
Shrimp in Hot Coconut Sauce And many more... Increasing
numbers of travelers are discovering the rich cultural diversity
of Indonesia, venturing off the beaten Bali-Java-Sumatra
tourist track. Let Authentic Recipes take you on a voyage of
culinary discover.

In recent years, a growing emphasis has been placed on
tourism experiences and attractions related to food. In many
cases eating out while on holiday includes the ‘consumption’
of a local heritage, comparable to what is experienced when
visiting historical sites and museums. Despite this increasing

attention, however, systeggg%ticl:/ 1rsesearch on the subject has



been nearly absent. Tourism and Gastronomy addresses this
by drawing together a group of international experts in order
to develop a better understanding of the role, development
and future of gastronomy and culinary heritage in tourism.
Students and researchers in the areas of tourism, heritage,
hospitality, hotel management and catering will find this book
an extremely valuable source of information.

Reissued here in its second edition of 1879, this
substantial reference work provides information on
vegetable material medica. Entries are arranged
according to the type of plant from which each drug is
derived. In addition to a description, the authors cover
botanical origin, history, microscopic structure, chemical
composition and uses.

This work has been selected by scholars as being
culturally important and is part of the knowledge base of
civilization as we know it. This work is in the public
domain in the United States of America, and possibly
other nations. Within the United States, you may freely
copy and distribute this work, as no entity (individual or
corporate) has a copyright on the body of the work.
Scholars believe, and we concur, that this work is
important enough to be preserved, reproduced, and
made generally available to the public. To ensure a
guality reading experience, this work has been proofread
and republished using a format that seamlessly blends
the original graphical elements with text in an easy-to-
read typeface. We appreciate your support of the
preservation process, and thank you for being an
important part of keeping this knowledge alive and
relevant.
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When Marco Pierre White's mother died of a brain
haemorrhage when he was just six years old, it
transformed his life. Soon, his father was urging him to
earn his own keep and by sixteen he was working in his
first restaurant. He would go on to learn from some of the
best chefs in the country. He survived the intense
pressure of hundred-hour weeks in the heat of the
kitchen, developed his own style, and struck out on his
own. But he was also a man who might throw you out of
his restaurant, and his temper was legendary, as
younger chefs such would find out. He eventually
opened several more restaurants, won every honour
going and then realised it still wasn't enough. This book
tells his astonishing story...

Recipes from the kitchens and restaurants of Italy's new
culinary masters, who combine an innate sixth sense for
guintessentially Italian flavor with a contemporary
approach, defining an exciting new gastronomy.
Everybody loves Italian food. It is among the most talked
about, written about, and globally popular. But as
travelers have sought out culinary experiences in off-the-
beaten-path destinations elsewhere in the world, in Italy
even consummate foodies eat the same postcard
versions of traditional dishes, occasionally making forays
into a handful of fine-dining favorites. Yet by far the
country's most interesting cuisine is to be found outside
of well-trodden establishments, and it's as varied and full
of personality as it is delicious. This generation of chefs
has come a long way from their nonna's kitchen: they
approach tradition with a respectful yet emancipated

perspective; they rethink the formats of the Italian
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restaurant; they are rediscovering foraging and farming;
they introduce serious cocktail programs. This book
covers thirty-two chefs and restaurateurs who are
reinterpreting the "greatest hits" of Italian dining: from
trattorias to fine dining, from aperitivo to pizzerias. Laura
Lazzaroni takes her readers on a visual north-to-south
tour of this new cucina italiana, stopping at restaurants,
inns, farms, and pop-ups all across the country, showing
in stories and recipes the multitude of approaches,
influences, and ingredients that compose this movement,
which is paving the way for the country's gastronomic
rebirth.

This is an essential purchase for all painting
conservators and conservation scientists dealing with
paintings and painted objects. It provides the first
definitive manual dedicated to optical microscopy of
historical pigments. Illustrated throughout with full colour
images reproduced to the highest possible quality, this
book is based on years of painstaking research into the
visual and optical properties of pigments. Now combined
with the Pigment Dictionary, the most thorough reference
to pigment names and synonyms avaiable, the Pigment
Compendium is a major addition to the study and
understanding of historic pigments.

NEW EDITION COMING AUGUST 2021 What do
avocados, apples, mangos and tomatoes have in
common? The answer is that they can all be grown at
home, for free, from pips that you would otherwise throw
into the recycling bin. RHS Plants from Pips shows you
how to grow a range of fruit and vegetables, indoors and

out, with minimum equipment and experience. This
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complete guide covers everything from the science of
how plants grow to how to deal with pests and other
problems. Find out what to grow, what to grow it in and
when and where to grow it for the best results. Packed
with colourful photographs and step-by-step illustrations,
this is the perfect way to introduce beginners of all ages,
from 6 to 60, to the joys of watching things grow.

This book is the first study to consider the
extraordinary manuscript now known as the Carrara
Herbal (British Library, Egerton 2020) within the
complex network of medical, artistic and intellectual
traditions from which it emerged. The manuscript
contains an illustrated, vernacular copy of the
thirteenth-century pharmacopeia by lbn Sar?b?, an
Arabic-speaking Christian physician working in al-
Andalus known in the West as Serapion the
Younger. By 1290, Serapion’s treatise was available
in Latin translation and circulated widely in medical
schools across the Italian peninsula. Commissioned
in the late fourteenth century by the prince of Padua,
Francesco Il ‘il Novello’ da Carrara (r. 1390-1405),
the Carrara Herbal attests to the growing presence
of Arabic medicine both inside and outside of the
University. Its contents speak to the Carrara family’s
historic role as patrons and protectors of the
Studium, yet its form — a luxury book in Paduan
dialect adorned with family heraldry and stylistically
diverse representations of plants — locates it in court
culture. In particular, the manuscript’'s form connects
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Serapion’s treatise to patterns of book collection
and rhetorics of self-making encouraged by
humanists and practiced by Francesco’s ancestors.
Beginning with Petrarch (1304-74) and continuing
with Pier Paolo Vergerio (ca. 1369-1444), humanists
held privileged positions in the Carrara court, and
humanist culture vied with the University’s
successes for leading roles in Carrara self-
promotion. With the other illustrated books in the
prince’s collection, the Herbal negotiated these
traditional arenas of family patronage and brought
them into confluence, promoting Francesco as an
ideal ‘physician prince’ capable of ensuring the
moral and physical health of Padua. Considered in
this way, the Carrara Herbal is the product of an
intersection between the Pan-Mediterranean
transmission of medical knowledge and the rise of
humanism in the Italian courts, an intersection
typically attributed to the later Renaissance.

Based on extensive archival research and individual
stories, Abandoned Children of the Italian
Renaissance demonstrates how gender and class
shaped individual orphanages in each city's network
and how politics, charity, and economics intertwined
in the development of the early modern state.
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