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Sfida Al Mattarello I Segreti Della
Sfoglia Bolognese
A coming of age story in the tradition of Marjane Satrapi's
Persepolis, Tillie Walden's Spinning, and Mariko Tamaki's
This One Summer.Antoine, a teenager, is on holiday at the
seaside with his parents and his younger brother, Titi. Both
spend most of their time drawing, at restaurants and on the
beach. But one day He le`ne and her mother come to spend
a few days with the family and her presence will change
Antoine's life.In A Sister, Bastien Vive's, a master storyteller,
conveys the stumbling awakenings of adolescent feelings.
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 was reproduced from the original
artifact, and remains as true to the original work as possible.
Therefore, you will see the original copyright references,
library stamps (as most of these works have been housed in
our most important libraries around the world), and other
notations in the work. 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. As a reproduction of a historical artifact,
this work may contain missing or blurred pages, poor
pictures, errant marks, etc. Scholars believe, and we concur,
that this work is important enough to be preserved,
reproduced, and made generally available to the public. We
appreciate your support of the preservation process, and
thank you for being an important part of keeping this
knowledge alive and relevant.
What do eggs, flour, and milk have in common? They form
the basis of crepes of course, but they also each have an
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evolutionary purpose. Eggs, seeds (from which flour is
derived by grinding) and milk are each designed by evolution
to nourish offspring. Everything we eat has an evolutionary
history. Grocery shelves and restaurant menus are bounteous
evidence of evolution at work, though the label on the poultry
will not remind us of this with a Jurassic sell-by date, nor will
the signs in the produce aisle betray the fact that corn has a
5,000 year history of artificial selection by pre-Colombian
Americans. Any shopping list, each recipe, every menu and
all ingredients can be used to create culinary and
gastronomic magic, but can also each tell a story about
natural selection, and its influence on our plates--and palates.
Join in for multiple courses, for a tour of evolutionary
gastronomy that helps us understand the shape of our diets,
and the trajectories of the foods that have been central to
them over centuries--from spirits to spices. This literary repast
also looks at the science of our interaction with foods and
cooking--the sights, the smells, the tastes. The menu has its
eclectic components, just as any chef is entitled. But while it
is not a comprehensive work which might risk gluttony, this is
more than an amuse bouche, and will leave every reader
hungry for more.
A Simon & Schuster eBook. Simon & Schuster has a great
book for every reader.
When a popular celebrity chef is found murdered on the steps
of the Oslo police headquarters, police investigator Billy T.
and long-absent Hanne Wilhelmsen team up for an
investigation that reveals that few people really knew the
victim or his mysterious activities.
Quarry is a pro in the murder business. When the man he
works for becomes a target himself, Quarry is sent South to
remove a traitor in the ranks. But in this wide-open city – with
sin everywhere, and betrayal around every corner – Quarry
must make the most dangerous choice of his deadly career:
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who to kill?
Food and its preparation play an integral role in this novel of a
young Italian woman struggling to find her own identity in a
family of strong personalities and colorful figures. Part
autobiographical novel and part cookbook, Keeping House
tells the story of a young Italian woman struggling to find self-
definition and self-identity. Born into a prominent Jewish
Italian family full of strong personalities and colorful figures,
Clara narrates the humorous, dramatic, and often poignant
events that inform her life. Intertwining recipes with her
narrative, Clara uses food as markers for the cornerstones of
her life, allowing her to discover and remember both public
and private events—a Yom Kippur dinner, fascism and
antifascism, the early years of the young Italian republic, the
politics and culture of the Italian left, the openness of the
1960s and ’70s, and the retreat into privacy of the 1980s.
Clara Sereni is an award-winning Italian writer residing in
Perugia, Italy. She is the author of several novels and a
collection of short stories. Giovanna Miceli Jeffries teaches
Italian at the University of Wisconsin at Madison. She is the
author of Letteratura e Lavoro nella narrativa di Italo Svevo
and editor of Feminine Feminists: Cultural Practices in Italy.
Susan Briziarelli is Associate Professor of Italian at the
University of San Diego. She is the author of Enrico Annibale
Butti: The Case of the Minor Writer.
This New York Times bestselling chapter book
series has been keeping readers engaged and
laughing for more than a decade with over one
million copies sold! Clementine has been picked for
Friend of the Week, which means she gets to be line
leader, collect the milk money, and feed the fish.
Even better, she'll get a Friend of the Week booklet,
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in which all the other third-grade kids will write why
they like her. Clementine's best friend Margaret has
all sorts of crazy ideas for how Clementine can prove
to the class she is a good friend. Clementine has to
get a great booklet, so she does everything Margaret
says she should do. But what begins as one of the
best weeks ever starts turning into the worst, and
being a good friend might turn out harder than
Clementine thinks.
This book discusses globalization and its impact on
human health. The population of the world grew from
1 billion in 1800 to 7 billion in 2012, and over the
past 50 years the mean temperature has risen faster
than ever before. Both factors continue to rise, as
well as health inequalities. Our environment is
changing rapidly, with tremendous consequences for
our health. These changes produce complex and
constantly varying interactions between the
biosphere, economy, climate and human health,
forcing us to approach future global health trends
from a new perspective. Preventive actions to
improve health, especially in low-income countries,
are essential if our future is going to be a sustainable
one. After a period of undeniable improvement in the
health of the world’s population, this improvement is
likely to slow down and we will experience– at least
locally – crises of the same magnitude as have been
observed in financial markets since 2009. There is
instability in health systems, which will worsen if
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preventive and buffering mechanisms do not take on
a central role. We cannot exclude the possibility that
the allied forces of poverty, social inequalities,
climate change, industrial food and lack of
governance will lead to a deterioration in the health
of large sectors of the population. In low-income
countries, while many of the traditional causes of
death (infectious diseases) are still highly prevalent,
other threats typical of affluent societies (obesity,
diabetes, cardiovascular diseases) are increasing.
Africa is not only affected by malaria, TB and HIV,
but also by skyrocketing rates of cancer. The book
argues that the current situation requires effective
and coordinated multinational interventions guided
by the principle of health as a common good. An
entirely competition-driven economy cannot – by its
very nature – address global challenges that require
full international cooperation. A communal global
leadership is called for. Paolo Vineis is Chair of
Environmental Epidemiology at Imperial College. His
current research activities focus on examining
biomarkers of disease risk as well as studying the
effects of climate change on non-communicable
diseases. “From morality to molecules, environment
to equity, climate change to cancer, and politics to
pathology, this is a wonderful tour of global health –
consistently presented in a clear, readable format.
Really, an important contribution.” Professor Sir
Michael Marmot Director, Institute of Health Equity
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University College London Author of “The Health
Gap” “This book is a salutary and soundly argued
reminder that the ‘common good’ is not simply what
remains after individuals and groups have
appropriated the majority of societal resources: it is
in fact the foundation on which any society rests and
without which it collapses.” Rodolfo Saracci,
International Agency for Research on Cancer, Lyon,
France
Mattia Pascal endures a life of drudgery in a
provincial town. Then, providentially, he discovers
that he has been declared dead. Realizing he has a
chance to start over, to do it right this time, he moves
to a new city, adopts a new name, and a new course
of life—only to find that this new existence is as
insufferable as the old one. But when he returns to
the world he left behind, it's too late: his job is gone,
his wife has remarried. Mattia Pascal's fate is to live
on as the ghost of the man he was. An explorer of
identity and its mysteries, a connoisseur of black
humor, Nobel Prize winner Luigi Pirandello is among
the most teasing and profound of modern masters.
The Late Mattia Pascal, here rendered into English
by the outstanding translator William Weaver, offers
an irresistible introduction to this great writer's work
From Louisiana to your table with love--50 authentic
Cajun and Creole recipes Welcome to the perfect
way to start cooking up sweet and savory Southern
flavors in a flash. The Easy Creole and Cajun
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Cookbook makes it quick, easy, and affordable to
spice up mealtime anytime with lots of crowd-
pleasing one-pot and 30-minute options. From
authentic Shrimp, Sausage, and Grits to aromatic
Crawfish Bisque, this complete Creole and Cajun
cookbook delivers everything you need to get started
simmering up these timeless and tasty family
favorites at home. Get expert tips on how to stock
your pantry, must-have kitchen appliances, and how
to create and use local seasonings like the magical
Cajun Trinity of fresh onions, celery, and bell pepper.
Bon appetit! The Easy Creole and Cajun Cookbook
features: 50 Classic and creative recipes--Discover
lots of delicious Cajun and Creole dishes you can
make and serve in minutes. Simple ingredients--The
recipes found in this Creole and Cajun cookbook use
easy-to-find ingredients, and there are even
substitution tips if you want to experiment a bit.
Essential extras--Get quick, easy recipes and
storage tips for regional cooking bases, including
roux, stock, and seasoning blends. It's simple to
serve up some home-cooked Southern fare with flair
with The Easy Creole and Cajun Cookbook.
Retells two hundred traditional Italian tales, including
the stories of a fearless little man, a prince who
married a frog, and a woman who lived on wind
It's early morning on New Year's Eve, and 9-year-old
Massimo wakes up to a long, doleful cry and the
disconcerting image of his dad being supported by
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two strangers. Inexplicably, his mother has
disappeared, leaving only a vague trail of perfume in
his room and her dressing gown bundled up at the
foot of his bed. Where has she gone? Will she ever
come back? And will Massimo be able to say sorry,
after quarrelling with her the night before?
Chronicles the history of pasta, describing its origins
in China and Italy and examining its spread around
the world and its evolution into its innumerable
modern varieties.
This book provides a comprehensive synthesis of
current knowledge of the potential and challenges
associated with the multiple roles, use, management
and livelihood contributions of indigenous vegetables
in urban agriculture in sub-Saharan Africa. There
has been growing research and policy effort around
urban agriculture in the region over the last two
decades, but never has it been integrated with work
on under-researched crops such as indigenous
vegetables. These species have multiple
advantages, including low input requirements,
adaptability to African environments, high nutritional
value and marked biodiversity, cultural and local
food security significance. Yet they are overlooked in
the modern world, where recent emphasis has been
directed to growing a limited range of exotic crops,
both for internal markets and for export to developed
country markets. This book provides evidence that,
in spite of this neglect, in many African cities
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indigenous vegetables are still widely used,
cultivated and marketed. It goes on to consider their
potential to contribute to income generation and
poverty alleviation of the growing numbers of urban
dwellers in sub-Saharan Africa, whilst promoting
urban greening and sustainability. Based on critical
analysis of the debates it presents a multidisciplinary
analysis of the realities and future opportunities.
This friendly, accessible and stylish cookbook from a
master chef will prove indispensable for all who love
unfussy yet utterly delicious food. Simplicity is the
keynote in this handsome recipe book, imbued with
the flavours of the Italian countryside. For too long
the ingredient in the store cupboard brought out for
last minute dinner emergencies, pasta - inexpensive,
ever versatile and often underestimated - lends itself
to hundreds of fresh and different creations,
especially when handled by the truly talented Theo
Randall. He believes that the best pastas are the
simplest: a plate of tagliatelle with butter and
Parmesan can be just as magnificent as a ravioli
stuffed with sweet potato and fennel. In Pasta Theo
Randall brings us a mouthwatering collection of 110
recipes, all within the reach of the keen cook. Using
a mix of fresh and dried pasta and the freshest
ingredients according to the season, Theo presents
a wide variety of dishes, many achievable in
minutes. From Taglierini with Peas, Prosciutto and
Parmesan to Linguine with Pesto, Potato and Green
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Beans, to Pansotti with Sheep's Ricotta and Walnut
Pesto, and Cappaletti with Slow Cooked Veal and
Pancetta there is a dish to please everyone. Pasta is
destined to become a kitchen classic.
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
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the noted Italian artist Giuliano Della Casa.
Donna Schwenk’s world changed when she
discovered cultured foods. After a difficult pregnancy
and various health problems, she became
determined to find answers to what ailed her. And in
her quest, she came across the ancient art of home
fermentation, a food preparation technique that
supercharges everyday foods with beneficial
bacteria to balance your digestive system, and
vitamins and minerals to enhance your overall
health. This simple, natural process has been used
for thousands of years to create everything from
drinks like kefir and kombucha to foods like kimchi
and pickles. After incorporating fermented foods into
her life, Donna began to experience a vitality that
she had never known. And then she was hooked!
She started a new life as a teacher and writer,
blogging on her website culturedfoodlife.com, in an
effort to bring the beautiful world of fermented foods
to as many people as possible. She now works with
thousands of people to open the door to a world of
foods that can help improve an array of health
problems including high blood pressure, diabetes,
allergies, acne, hypertension, asthma, and irritable
bowel syndrome. In Cultured Food for Life Donna
brings this same information to you and shows you
that preparing and eating cultured foods is easy, fun,
and delicious! After speaking to the science behind
the healing power of probiotic foods and telling the
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astonishing story of how she healed herself and her
family, Schwenk walks you, step by step, through the
basic preparation techniques for kefir, kombucha,
cultured vegetables, and sprouted flour, plus more
than 135 recipes that use these foods to create
dishes to please any palate. With recipes like
Herbed Omelet with Kefir Hollandaise Sauce,
Sprouted Ginger Scones with Peaches and Kefir
Cream, Kefir Veggie Sprouted Pizza, Apple
Sauerkraut, and Brownie Cupcakes with Kefir
Frosting, along with inspirational stories from
Donna’s family and friends, you’ll learn everything
you want to know about a diet that’s as tasty as it is
healthy.
A taste of New Orleans--right in your own kitchen
Just like a big bowl of gumbo, New Orleans is a
melting pot of cultures and flavors. Its vibrant cuisine
is as unique as the city itself, evidenced by the
delightful scent of Creole and Cajun cooking wafting
through the streets. Let The Best of New Orleans
Cookbook transport you there with amazing
dishes--straight out of Bourbon Street--you can
make right in your own home. More than just
decadent recipes, you'll find the flavor of NOLA all
over this New Orleans cookbook--from profiles of
iconic culinary landmarks like Café du Monde to
where to find the ingredients that define its cooking,
like andouille, crawfish, and Louisiana hot sauce.
Because eating and drinking go hand and hand in
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New Orleans, you'll also find recipes for the libations
it's most famous for--so mix yourself up a Sazerac,
grab this New Orleans cookbook, and let's get
cookin'! Inside The Best of New Orleans Cookbook
you'll find: Top five picks--A local's guide to favorite
places and things to do when visiting, including the
five best bars and spots to enjoy raw oysters. Cook
with confidence--Learn what the Cajun Holy Trinity
is, how to whip up a roux, and what it takes to fry like
a pro. A little something extra--Look for a lagniappe
at the end of most every recipe for tips, tricks, and
historical highlights related to the dish. Enjoy Big
Easy cooking with this fun, easy New Orleans
cookbook.
'It is not a recognized mental illness like agoraphobia
or depression ... It's largely a matter of luck whether
one suffers from border syndrome: it depends where
you were born. I was born in Albania.' After spending
his childhood and school years in Albania, imagining
that the miniskirts and quiz shows of Italian state TV
were the reality of life in the West, and fantasizing
accordingly about living on the other side of the
border, the death of Hoxha at last enables Gazmend
Kapllani to make his escape. However, on arriving in
the Promised Land, he finds neither lots of willing
leggy lovelies nor a warm welcome from his long-lost
Greek cousins. Instead, he gets banged up in a
detention centre in a small border town. As Gazi and
his fellow immigrants try to find jobs, they begin to
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plan their future lives in Greece, imagining riches
and successes which always remain just beyond
their grasp. The sheer absurdity of both their plans
and their new lives is overwhelming. Both detached
and involved, ironic and emotional, Kapllani
interweaves the story of his experience with
meditations upon 'border syndrome' - a mental state,
as much as a geographical experience - to create a
brilliantly observed, amusing and perceptive debut.
Le Sorelle Simili invitano i loro fedeli lettori a una
nuova sfida: fare la sfoglia! Passo dopo passo
spiegano le differenti fasi della lavorazione e tutti i
trucchi per ottenere una sfoglia meravigliosa,
leggera e consistente, con cui preparare delle
delizie: tagliatelle, lasagne, cannelloni, tortellini,
ravioli e altri tipi di pasta ripiena da condire nei modi
più svariati seguendo le loro ricette.
One of New Orleans’s brightest culinary stars, Susan Spicer
has been indulging Crescent City diners at her highly
acclaimed restaurants, Bayona and Herbsaint, for years.
Now, in her long-awaited cookbook, Spicer—an expert at
knocking cuisine off its pedestal with a healthy dash of hot
sauce, and at elevating comfort food to the level of the
sublime—brings her signature dishes to the home cook’s
table. Crescent City Cooking includes all the recipes that
have made Susan Spicer, and her restaurants, famous.
Spicer marries traditional Southern cooking with culinary
influences from around the world, and the result is New
Orleans cooking with gusto and flair. Each of her familiar yet
unique recipes is easy to make and wonderfully memorable.
Inside you’ll find : • More than 170 recipes, ranging from
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traditional New Orleans dishes (Cornmeal-Crusted Crayfish
Pies and Cajun-Spiced Pecans) to Susan’s very own twists
on down-home cuisine (Smoked Duck Hash in Puff Pastry
with Apple Cider Sauce; Grilled Shrimp with Black Bean
Cakes and Coriander Sauce) and, of course, a recipe for the
best gumbo you’ve ever tasted • Over 90 photographs by
Times-Picayune photographer Chris Granger, which display
the vibrant city of New Orleans as much as Spicer’s
wonderfully offbeat yet classy way of presenting her dishes •
Instructions that make Spicer’s down-to-earth but
extraordinarily creative recipes easy to prepare. Spicer, who
cooks for two picky preteens and packs lunch every day for
her husband, knows how precious time can be and
understands just how much is enough There is something
else of New Orleans—its spirit—that imbues this book’s every
useful tip and anecdote. The strong culinary traditions of New
Orleans are revived in Crescent City Cooking, with recipes
that are guaranteed to comfort and surprise. This is some of
the best food you’ll ever taste, in what is certain to become
the essential New Orleans cookbook.
Netter’s Concise Orthopaedic Anatomy is a best-selling,
portable, full-color resource excellent to have on hand during
your orthopaedic rotation, residency, or as a quick look-up in
practice. Jon C. Thompson presents the latest data in
thoroughly updated diagnostic and treatment algorithms for
all conditions while preserving the popular at-a-glance table
format from the previous edition. You’ll get even more art
from the Netter Collection as well as new radiologic images
that visually demonstrate the key clinical correlations and
applications of anatomical imaging. For a fast, memorable
review of orthopaedic anatomy, this is a must-have. Maintains
the popular at-a-glance table format that makes finding
essential information quick and convenient. Contains useful
clinical information on disorders, trauma, history, physical
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exam, radiology, surgical approaches, and minor procedures
in every chapter. Lists key information on bones, joints,
muscles, and nerves in tables correlate to each Netter image.
Highlights key material in different colors—pearls in green and
warnings in red—for easy reference. Features both plain film
and advanced radiographic (CT and MRI) images, along with
cross-sectional anatomic plates for an even more thorough
visual representation of the material. This "updated" second
edition includes test-yourself images and notes. All other
content is the same as the 2010 2nd edition.
The Ramblers' Association have handpicked 50 of Britain's
top views, and devised walking routes that do them justice.
The views cover the full cross-section of British landscapes,
from remote shell-sand beaches in the Highlands to London's
big city skyline.
Sfida al mattarello. I segreti della sfoglia bolognese. Con
DVDSfida al mattarello. I segreti della sfoglia bologneseSfida
al mattarelloI segreti della sfoglia bologneseVallardi
The Little Town Where Time Stood Still contains two linked
narratives by the incomparable Bohumil Hrabal, whom Milan
Kundera has described as “Czechoslovakia’s greatest
writer.” “Cutting It Short” is set before World War II in a small
country town, and it relates the scandalizing escapades of
Maryška, the flamboyant wife of Francin, who manages the
local brewery. Maryška drinks. She rides a bicycle, letting her
long hair fly. She butchers pigs, frolics in blood, and leads on
the local butcher. She’s a Madame Bovary without apologies
driven to keep up with the new fast-paced mechanized
modern world that is obliterating whatever sleepy pieties are
left over from the defunct Austro-Hungarian Empire. “The
Little Town Where Time Stood Still” is told by Maryška and
Francin’s son and concerns the exploits of his Uncle Pepin,
who holds his own against the occupying Nazis but succumbs
to silence as the new post–World War II Communist order
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cements its colorless control over daily life. Together,
Hrabal’s rousing and outrageous yarns stand as a hilarious
and heartbreaking tribute to the always imperiled sweetness
of lust, love, and life.
Gathers traditional Italian recipes for appetizers, pasta, rice,
beans, soup, poultry, meat, fish, pizza, breads, and desserts
This is a photographic record of Leo Dickinson and his
intrepid team of Australian and British pioneers who spent
years preparing to gaze down on the summit of the highest
mountain in the world. For the sake of a stupendous flight
lasting less than an hour, this unlikely collection of rugged
individuals fought, co-operated, quarrelled, laughed and
occasionally cried. As well as this entertaining account of an
historic first, they brought back an entirely new view of an
awesome Himalayan peak.
Red tape is burdensome to companies, inhibits
entrepreneurship, and reduces competitiveness. This book
examines country strategies and tools for reducing red tape
and the institutional frameworks set up to reduce red tape,
and finds what the trends ...
‘I waited patiently for the next hand to be played out, and I
had a feeling it was going to be a Natural, a perfect nine.’ His
name is Lord Doyle. His plan: to gamble away his last days in
the dark and decadent casino halls of Macau. His game:
baccarat punto blanco -- 'that slutty dirty queen of casino card
games.' Though Doyle is not a Lord at all. He is a fake; a
corrupt lawyer who has spent a career siphoning money from
rich clients. And now he is on the run, determined to send the
money – and himself – up in smoke. So begins a beguiling,
elliptical velvet rope of a plot: a sharp suit, yellow kid gloves,
another naughty lemonade and an endless loop of small wins
and losses. When Lady Luck arrives in the form of Dao-Ming,
a beautiful yet enigmatic lost soul, so begins a spectacular
and unnatural winning streak in which millions come Doyle’s
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way. But in these shadowy dens of risk and compulsion, in a
land governed by superstition, Doyle knows that when the
bets are high, the stakes are even greater. The Ballad of a
Small Player is a sleek, dark-hearted masterpiece: a ghost
story set in the land of the living, and a decadent morality tale
of a Faustian pact made, not with the devil, but with fortune’s
fickle hand.
Twelve stories by the brilliant Italian author employ the history
of science and the poetic imagination to ring changes on the
theme and activity of creation
This special reprint edition of "How To Grow The Tomato"
was written by George Washington Carver, and first
published in 1918 as USDA Bulletin No. 36. Carver covers
topics including Preparation of the Soil, Fertilizers, Starting
the Tomato Plant, Cultivation, Rooting Cuttings, and more.
This short and informative book on how to grow great
tomatoes is filled with over 100 old-fashioned, down-home
and unusual tomato recipes for you to try out. IMPORTANT
NOTE - Please read BEFORE buying! THIS BOOK IS A
REPRINT. IT IS NOT AN ORIGINAL COPY. This book is a
reprint edition and is a perfect facsimile of the original book. It
is not set in a modern typeface and has not been digitally
rendered. As a result, some characters and images might
suffer from slight imperfections, blurring, or minor shadows in
the page background. This book appears exactly as it did
when it was first printed.
The first novel from award-winning author Gianfranco
Calligarich to be published in English, Last Summer in the
City is a witty and despairing classic of Italian literature.
Biting, tragic, and endlessly quotable, this translated edition
features an introductory appreciation from longtime fan New
York Times bestselling author André Aciman. In a city
smothering under the summer sun and an overdose of la
dolce vita, Leo Gazarra spends his time in an alcoholic haze,
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bouncing between run-down hotels and the homes of his rich
and well-educated friends, without whom he would probably
starve. At thirty, he’s still drifting: between jobs that mean
nothing to him, between human relationships both ephemeral
and frayed. Everyone he knows wants to graduate, get
married, get rich—but not him. He has no ambitions
whatsoever. Rather than toil and spin, isn’t it better to submit
to the alienation of the Eternal City, Rome, sometimes a cruel
and indifferent mistress, sometimes sweet and sublime?
There can be no half measures with her, either she’s the love
of your life or you have to leave her. First discovered by
Natalia Ginzburg, Last Summer in the City is a forgotten
classic of Italian literature, a great novel of a stature similar to
that of The Great Gatsby or The Catcher in the Rye.
Gianfranco Calligarich’s enduring masterpiece has drawn
comparisons to such writers as Truman Capote, Ernest
Hemingway, and Jonathan Franzen and is here made
available in English for the first time.
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