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All Roads Lead to Rome
Rome and Environs
Far more than a history of the Silk Roads, this book is truly a
revelatory new history of the world, promising to destabilize
notions of where we come from and where we are headed next.
From the Middle East and its political instability to China and its
economic rise, the vast region stretching eastward from the Balkans
across the steppe and South Asia has been thrust into the global
spotlight in recent years. Frankopan teaches us that to understand
what is at stake for the cities and nations built on these intricate
trade routes, we must first understand their astounding pasts.
Frankopan realigns our understanding of the world, pointing us
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eastward. It was on the Silk Roads that East and West first
encountered each other through trade and conquest, leading to the
spread of ideas, cultures and religions. From the rise and fall of
empires to the spread of Buddhism and the advent of Christianity
and Islam, right up to the great wars of the twentieth century—this
book shows how the fate of the West has always been inextricably
linked to the East. Also available: The New Silk Roads, a timely
exploration of the dramatic and profound changes our world is
undergoing right now—as seen from the perspective of the rising
powers of the East.

Tasting Rome
In Between Popes, Inquisitors and Princes Jessica Dalton reexamines the contribution of the first Jesuits in efforts to stem
heresy in early modern Italy, exploring its impact on their
relationship with the papacy, Roman Inquisition and secular
princes.

The Silk Roads
"A visually stunning, culturally rich story of discovering Roman
cuisine via the trade routes that lead to the great city. Writer and
restaurateur Jarrett Wrisley fell in love with the food of Rome when
he went there with his chef and business partner, Paolo Vitaletti, ate
Paolo's mother's Roman cooking, and decided they would open the
most authentic Roman restaurant they could. However, during his
stay, he found more questions than answers about what Roman
cuisine really was, and realized that the food of Rome was never
solely from or of Rome, but the product of the trade routes that
came in from neighboring regions of Italy. Thus, The Roads to
Rome: a cookbook written and researched in the culinaryanthropology tradition of Fuchsia Dunlop and Claudia Rodin; a
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beautifully written journey that traces the origins of Rome's most
iconic flavors, ingredients, and dishes; a chance to meet the Norcian
butchers, Campanian fishermen, and other artisans who feed this
city's cuisine; and a journey to see how history and culture come to
the plate"--

Roads and Ruins
What went wrong in imperial Rome, and how we can avoid it: “If
you want to understand where America stands in the world today,
read this.” —Thomas E. Ricks The rise and fall of ancient Rome has
been on American minds since the beginning of our republic.
Depending on who’s doing the talking, the history of Rome serves
as either a triumphal call to action—or a dire warning of imminent
collapse. In this “provocative and lively” book, Cullen Murphy
points out that today we focus less on the Roman Republic than on
the empire that took its place, and reveals a wide array of
similarities between the two societies (The New York Times).
Looking at the blinkered, insular culture of our capitals; the
debilitating effect of bribery in public life; the paradoxical issue of
borders; and the weakening of the body politic through various
forms of privatization, Murphy persuasively argues that we most
resemble Rome in the burgeoning corruption of our government and
in our arrogant ignorance of the world outside—two things that must
be changed if we are to avoid Rome’s fate. “Are We Rome? is just
about a perfect book. . . . I wish every politician would spend an
evening with this book.” —James Fallows

Rome from the Ground Up
Foreword by Alice Waters In honor of its twenty-fifth anniversary
comes this full-color culinary celebration of Il Buco, one of New
York City’s most beloved restaurants, featuring more than 80
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mouthwatering recipes and detailing the romantic origins of the
restaurant’s philosophy of sourcing the best prime materials,
including olive oil, salt, vinegar and all that make the Mediterranean
way of life so alluring. "This book holds the succulent substance of
Il Buco’s history, which has always been guided by Donna’s acute
intuition. Through these pages, we travel around the Mediterranean,
from the vineyards of Umbria to the salt flats of Sicily, visiting the
farmers, artisans, and winemakers in their element. And then we
return to Bond Street, stories and recipes in hand, to celebrate life
and everything possible at the melting edge of sizzling pans and the
heart of Italy."—Francis Mallmann In New York City, restaurants,
even very good ones, come and go. But there are a very small
number of establishments that take root and continue to flourish,
where food, wine, atmosphere, history, and all the makers behind
the scenes come together in a unique alchemy to create an
experience. Il Buco is such a place. For over 25 years, Donna
Lennard has presided over an international—and ever
growing—family of artisans, farmers, winemakers, chefs and regulars
from her outpost on Bond Street in the heart of New York City.
Since 1994, Il Buco has withstood the test of time. In Il Buco,
written with Joshua David Stein, Donna shares her incredible
journey from antique shop owner to award-winning restaurateur and
taste-maker. She reflects on the iconic ingredient-driven, farm-totable Italian cooking that seduced palates and earned the loyalty of
notoriously discriminating New York diners. Donna also expounds
upon the essential elements of good eating and good living she
learned over the restaurant’s nearly three-decade history. Both a
cookbook and a deeply personal journey through the places and
with the people who have influenced the restaurant’s ethos the
most, Il Buco includes the beloved best-of dishes from the kitchen’s
roster of now-famous chefs: Ignacio Mattos’s Black Kale Salad,
Justin Smillie’s Bucatini Cacio e Pepe, and Sara Jenkins’s Porchetta
alla Romana, to name a few. It also includes profiles of the artisans
whose craftsmanship evokes the warm Mediterranean patinas that
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have enhanced the restaurants’ atmosphere over the years. Donna
has dedicated her life to identifying, cultivating, and celebrating the
essential ingredients of a beautiful life well-lived. Il Buco isn’t just
a place, it’s a feeling—of warmth, of home, of ease, of love—and Il
Buco allows any home cook to experience some of the restaurant’s
beautiful and inviting magic, creating sumptuous easy meals to
enjoy at his or her own table. Accompanying the mouthwatering
recipes and gorgeous photography are Donna’s insights on what it
truly means to live well and to eat well and tributes to food
producers in Spain, Italy, France and other parts of the world,
including dedicated chapters on the building blocks to a perfect
meal: salt, olive oil, wine, and salumi, among others. Il Buco is a
very personal exploration of what makes the heart of a restaurant
and a lifestyle: a celebration of a true New York success story. It is
a book about learning to listen to what pleases us, and a reminder of
just how wide, wonderful, and flavorful the world is. Il Buco
Locations: Il Buco (47 Bond Street, NYC 10012) Il Buco
Alimentari & Vineria (53 Great Jones Street, NYC 10012) Il Buco
Vita (4 East 2nd Street, NYC 10003) Il Buco (Ibiza, Spain)

Roads to Rome
This guide brings the work of one of the best known scholars of
Roman archeology and art to an English-language audience.
Conveniently organized by walking tours and illustrated throughout
with clear maps, drawings, and plans, it covers all of the city's
ancient sites (including the Capitoline, the Forum, the Palatine Hill,
the Valley of the Colosseum, the Esquiline, the Caelian, the
Quirinal, and the Campus Martius), and, unlike most other guides,
now includes the major monuments in a large area outside Rome
proper but within easy reach, such as Ostia Antica, Palestrina,
Tivoli, and the many areas of interest along the ancient Roman
roads. An essential resource for tourists interested in a deeper
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understanding of Rome's classical remains, it is also the ideal book
for students and scholars approaching the ancient history of one of
the world's most fascinating cities.--From publisher description.

All Roads Lead to Rome
“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. 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, 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
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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.

Are We Rome?
The Codex Amiatinus is perhaps the most famous copy of the Bible
surviving in Western Europe. A fascinating and elusive manuscript,
with a suite of decorated folios, it was made in Anglo-Saxon
England around the turn of the eighth century at the twin monastic
foundation of Wearmouth and Jarrow as one of three such
'pandects'. Created at the monastic foundation celebrated in the
work of the Venerable Bede, this vast and luxe manuscript was sent
by the Northumbrian monks as a gift to the Pope in 716 and, after a
sojourn of some 900 years at Monte Amiato (Tuscany), it was
donated to the Biblioteca Medicea Laurenziana in Florence in the
eighteenth century. As a result of an international conference held
to commemorate the 1300th anniversary of the departure of the
manuscript from Northumberland and coinciding with the
production and presentation of a facsimile of the Codex to the
Museum at Jarrow, this volume - the first devoted to the Codex
Amiatinus - brings together twelve essays that offer a new appraisal
of this remarkable book, and of the contexts that surrounded its
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production. Encompassing its text, its images, its social, political
and ecclesiastical contexts and its later medieval legacy, the
contributions to this volume highlight several previously
unrecognised aspects and details of the manuscript that further our
understanding of the Codex as a book, and as inheritor and
progenitor of manuscript traditions in its own right.

Road to Rome
Nearly three thousand years ago the Phoenicians set up trading
colonies on the coast of North Africa, and ever since successive
civilizations have been imposed on the local inhabitants, largely
from outside. Carthaginians, Romans, vandals, Byzantines, Arabs,
TUrks, French and Italians have all occupied the region in their
time. The Romans governed this part of Africa for six hundred
cities, twelve thousand miles of roads and hundreds of aquaducts,
some fifty miles long. The remains of many of these structures can
be seen today. At the height of its prosperity, during the second and
third centuries AD, the area was the granary of Rome, and produced
more olive oil than Italy itself. The broadening horizons of the
Roman Empire provided scope for the particular talents of a number
of Africa's sons: the writers Terence and Apuleius; the first African
Roman Emperor Septimius Severus, famous Christian theologians
like Tertulllian and Saint Augustine - these are just some who rose
to meet the challenges of their age.

A Companion to the City of Rome
In the 1930s, the Italian Fascist regime profoundly changed the
landscape of Rome's historic centre, demolishing buildings and
displacing thousands of Romans in order to display the ruins of the
pre-Christian Roman Empire. This transformation is commonly
interpreted as a failed attempt to harmonize urban planning with
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Fascism's ideological exaltation of the Roman Empire. Roads and
Ruins argues that the chaotic Fascist cityscape, filled with traffic
and crumbling ruins, was in fact a reflection of the landscape of the
First World War. In the radical interwar transformation of Roman
space, Paul Baxa finds the embodiment of the Fascist exaltation of
speed and destruction, with both roads and ruins defining the
cultural impulses at the heart of the movement. Drawing on a wide
variety of sources, including war diaries, memoirs, paintings, films,
and government archives, Roads and Ruins is a richly textured
study that offers an original perspective on a well known story.

The Roads of Roman Italy
Classroom Conversations
The Roads of Roman Italy offers a complete re-evaluation of both
the evidence and the interpretation of Roman land transport. The
book utilises archaeological, epigraphic and literary evidence for
Roman communications, drawing on recent approaches to the
human landscape developed by geographers. Among the topics
considered are: * the relationship between the road and the human
landscape * the administration and maintenance of the road system
* the role of roads as imperial monuments * the economics of road
construction and urban development.

Silk
"Already in Greek and Roman antiquity a vibrant series of exchange
relationships existed between the Mediterranean regions and China,
including the Indian subcontinents along well-defined routes we call
the Silk Roads. Among the many goods that found their way from
East to West and vice versa were glass, wine, spices, metals like
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iron, precious stones as well as textile raw materials and fabrics and
silk, a luxury item that was in great demand in the Roman Empire.
These collected papers connect research from different areas and
disciplines dealing with exchange along the Silk Roads. These
historical, philological and archaeological contributions highlight
silk as a commodity, gift and tribute, and as a status symbol in
varying cultural and chronological contexts between East and West,
including technological aspects of silk production. The main period
concerns Rome and China in antiquity, ending in the late fifth
century CE, with the Roman Empire being transformed into the
Byzantine Empire, while the Chinese chronology covers the Han
dynasty, the Three Kingdoms, the Western and Eastern Jin and
Sixteen Kingdoms, ending in 420 CE. In addition, both earlier and
later epochs are also considered in order to gather an understanding
of developments and changes in long-distance and longer-term
relations that involved silk."

Where All Roads Lead
In 48 B.C., having survived a disastrous campaign in Pythia as part
of the Forgotten Legion and spent years fighting their way back to
Rome, Romulus and Tarquinius have finally made it as far as
Alexandria. On arrival, though, they find themselves in the midst of
the Roman Civil War, are press-ganged into Caesar's thinning
legions and greatly outnumbered and fighting for their lives against
the Egyptian army. Meanwhile in Rome, Romulus' twin sister
Fabiola, having caught only a glimpse of her long-missing twin
before being forced to flee Egypt for Rome, lives in fear for her life,
loved by Brutus, but wooed by Marcus Antonius, his deadly enemy.
From the battlefields of Asia Minor and North Africa, to the lawless
streets of Rome and the gladiator arena, they all face death and
danger daily, until 44 B.C. when their individual roads all lead them
to Rome where the future of the republic lies unexpectedly in their
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hands.

On the Noodle Road
All roads lead to Rome--and no one captures the journey in
luminous watercolors quite as brillantly as Marlene McLoughlin.
Leafing through Road to Rome is like relaxing on a slow train
through Italy, with an artist at your side. By means of her
watercolor sketchbooks, readers travel from Florence to Rome, and
to the legendary hill towns of Arezzo, Siena, Montepulciano, Assisi,
Todi, and Cortona, through breathtaking landscapes, unearthly light,
and the rustic beauty of the Tuscan and Umbrian countryside.
Exquisite watercolors, pen-and-ink sketches, and brief captions
depict the land, the food, and the character of one of the most
beautiful places on earth in all of its varied details--a shadowy,
overgrown Renaissance villa, yellow fields of mustard, a dish of
ripe lemons; the Tiber at dawn. Richly evocative, wonderfully
inviting, and thoroughly charming. Road to Rome is both a
traveler's and a dreamer's delight.

The Road to Rome
Nothing will ever be the same again.After the unfortunate events
that took place in Britain, Jacob Hunter is no longer certain of many
things, but this ill-fated truth is one he understands implicitly.
Having spent months battling his addiction to the all-powerful blue
orb, a device capable of traveling through time but equally adept at
breaking a man's mind, Jacob has finally succumbed to it. Once
aided by loyal companions and the woman he loves, Jacob has
abandoned everyone he has ever trusted, his mind warped by the
orb's influence.However, recently given new clues concerning the
orb's potential, Jacob departs for Rome, where he now knows a
second orb lay hidden, waiting to be reunited with the orb he
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already possesses. Accompanied only by Rome's manipulative
empress, Agrippina the Younger, the pair journey to Rome where
they hope to discover the secret to the orb's power, but a destructive
truth lies behind what they seek, one he may not be fully prepared
to combatBut Jacob is not the only one about to embark on a daring
quest. Having been abandoned and left without direction in the
hinterlands of ancient Britain, Jacob's sister, Diana, must find it in
herself to rally Jacob's jilted friends and corral an enraged Helena,
the woman he loves, who carries her own mysterious secret after
her life was miraculously saved at the brink of death.Unprepared for
the responsibility suddenly thrust on her by Jacob's disappearance,
Diana understands that she and her friends must find him before it's
too late. Clouded and perverted though his mind may be, she knows
her brother all too well. Jacob, tormented and driven beyond
rationality, is prepared to sacrifice everything to find the lost orb.
Including his life

The Tuscan Sun Cookbook
An epic, exquisitely photographed road trip through the Italian
countryside, exploring the ancient traditions, master artisans, and
over 80 storied recipes that built the iconic cuisine of Rome When
former food writer Jarrett Wrisley and chef Paolo Vitaletti decided
to open an Italian restaurant, they didn’t just take a trip to Rome.
They spent years crisscrossing the surrounding countryside, eating,
drinking, and traveling down whatever road they felt like taking.
Only after they opened Appia, an authentic Roman trattoria in
Bangkok of all places, did they realize that their epic journey had all
the makings of a book. So they went back. And this time, they took
a photographer. Roman cuisine doesn’t come from Rome, exactly,
but from the roads to Rome—the trade routes that brought foods from
all over Italy to the capital. In The Roads to Rome, Jarrett and Paolo
weave their way between Roman kitchens and through the
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countryside of Lazio, Umbria, and Emilia-Romagna, meeting
farmers and artisans and learning about the origins of the
ingredients that gave rise to such iconic dishes as pasta Cacio e
Pepe and Spaghetti all’Amatriciana. They go straight to source of
the beloved dishes of the countryside, highlighting recipes for
everything from Vignarola bursting with sautéed artichokes, fava
beans, and spring peas with guanciale to Porchetta made with crisproasted pork belly and loin. Five years in the making, partcookbook and part-travelogue, The Roads to Rome is an ode to the
butchers, fishermen, and other artisans who feed the city, and how
their history and culture come to the plate.

Rome and The Guidebook Tradition
In this unconventional and accessible history, Italian best-seller
Alberto Angela literally follows the money to map the reach and
power of the Roman Empire. To see a map of the Roman Empire at
the height of its territorial expansion is to be struck by its size,
stretching from Scotland to Kuwait, from the Sahara to the North
Sea. What was life like in the Empire, and how were such diverse
peoples and places united under one rule? The Reach of Rome
explores these questions through an ingenious lens: the path of a
single coin as it changes hands and traverses the vast realms of the
empire in the year 115. Admired in his native Italy for his ability to
bring history to life through narrative, Alberto Angela opens up the
ancient world to readers who have felt intimidated by the category
or put off by dry historical tomes. By focusing on aspects of daily
life so often overlooked in more academic treatments, The Reach of
Rome travels back in time and shows us a world that was perhaps
not very different from our own. And by following the path of a
coin through the streams of commerce, we can touch every corner
of that world and its people, from legionnaires and senators to
prostitutes and slaves. Through lively and detailed vignettes all
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based on archeological and historical evidence, Angela reveals the
vast Roman world and its remarkable modernity, and in so doing he
reinforces the relevance of the ancient world for a new generation of
readers.

Roads to Rome
How devastating viruses, pandemics, and other natural catastrophes
swept through the far-flung Roman Empire and helped to bring
down one of the mightiest civilizations of the ancient world Here is
the monumental retelling of one of the most consequential chapters
of human history: the fall of the Roman Empire. The Fate of Rome
is the first book to examine the catastrophic role that climate change
and infectious diseases played in the collapse of Rome’s power—a
story of nature’s triumph over human ambition. Interweaving a
grand historical narrative with cutting-edge climate science and
genetic discoveries, Kyle Harper traces how the fate of Rome was
decided not just by emperors, soldiers, and barbarians but also by
volcanic eruptions, solar cycles, climate instability, and devastating
viruses and bacteria. He takes readers from Rome’s pinnacle in the
second century, when the empire seemed an invincible superpower,
to its unraveling by the seventh century, when Rome was politically
fragmented and materially depleted. Harper describes how the
Romans were resilient in the face of enormous environmental stress,
until the besieged empire could no longer withstand the combined
challenges of a “little ice age” and recurrent outbreaks of bubonic
plague. A poignant reflection on humanity’s intimate relationship
with the environment, The Fate of Rome provides a sweeping
account of how one of history’s greatest civilizations encountered
and endured, yet ultimately succumbed to the cumulative burden of
nature’s violence. The example of Rome is a timely reminder that
climate change and germ evolution have shaped the world we
inhabit—in ways that are surprising and profound.
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Food of the Italian South
The Fate of Rome
The gripping story of how the end of the Roman Empire was the
beginning of the modern world The fall of the Roman Empire has
long been considered one of the greatest disasters in history. But in
this groundbreaking book, Walter Scheidel argues that Rome's
dramatic collapse was actually the best thing that ever happened,
clearing the path for Europe's economic rise and the creation of the
modern age. Ranging across the entire premodern world, Escape
from Rome offers new answers to some of the biggest questions in
history: Why did the Roman Empire appear? Why did nothing like
it ever return to Europe? And, above all, why did Europeans come
to dominate the world? In an absorbing narrative that begins with
ancient Rome but stretches far beyond it, from Byzantium to China
and from Genghis Khan to Napoleon, Scheidel shows how the
demise of Rome and the enduring failure of empire-building on
European soil launched an economic transformation that changed
the continent and ultimately the world.

The Appian Way
A food writer travels the Silk Road, immersing herself in a
moveable feast of foods and cultures and discovering some
surprising truths about commitment, independence, and love. As a
newlywed traveling in Italy, Jen Lin-Liu was struck by culinary
echoes of the delicacies she ate and cooked back in China, where
she’d lived for more than a decade. Who really invented the
noodle? she wondered, like many before her. But also: How had
food and culture moved along the Silk Road, the ancient trade route
linking Asia to Europe—and what could still be felt of those long-ago
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migrations? With her new husband’s blessing, she set out to
discover the connections, both historical and personal, eating a path
through western China and on into Central Asia, Iran, Turkey, and
across the Mediterranean. The journey takes Lin-Liu into the private
kitchens where the headscarves come off and women not only
knead and simmer but also confess and confide. The thin rounds of
dough stuffed with meat that are dumplings in Beijing evolve into
manti in Turkey—their tiny size the measure of a bride’s worth—and
end as tortellini in Italy. And as she stirs and samples, listening to
the women talk about their lives and longings, Lin-Liu gains a new
appreciation of her own marriage, learning to savor the sweetness of
love freely chosen.

Rome in Africa
"[This book] not only changes our view of Protestant and Catholic
mentalities before the Civil War but also furnishes new critical
vocabularies for how to talk about such things."--Giles Gunn,
author of Thinking Across the American Grain

Il Buco
Old World Italian
For The Sake Of America II extends beyond the initial release of
the For The Sake Of America vision and word given to three
internationally recognized prophets and then to Sheila while she
was extended from three weeks to three years in Georgia, October
2013-2016. She prepared to leave again but, God knew the seven
people who said, "We need to talk when you return" would become
another extension of time! Deeper roots were immediately revealed
which contain the deeper truth. When she prayed God said, "A
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simple title would be: For the Sake of America II." The LORD
already confirmed He sent her to Georgia because she asked for the
assignment. Since Georgia was not part of her conversations with
the LORD she was a bit surprised until He reminded her of her own
words each time she witnessed the flow of the body of Christ in
other nations He sent her to around the world. She hoped the LORD
would send someone to bring the truth to the body of Christ in
America. When the LORD reminded her of her heart's desire, she
realized in that moment He sent her to Georgia to be available
during this critical time in our nation for His purpose, plan and
promise to be made known to the people. The LORD promised the
prophets and Sheila if His people who are called by His name will
stand in faith, humble themselves, repent for what He reveals to the
body of Christ from Macon, Georgia to Moravian Falls, North
Carolina then His truth will restore the people in Georgia and across
America like a mighty flood.

Moving Romans
Eating Rome
Moving Romans provides a coherent framework for the study of
Roman migration on the basis of a detailed study of migration to the
city of Rome in the first two centuries A.D. It shows how migration
influenced other aspects of Roman society, including social
relations, the family, work, and cultural interaction.

The Reach of Rome
To this day, no comprehensive academic study of the development
of guidebooks to Rome over time has been performed. This book
treats the history of guidebooks to Rome from the Middle Ages up
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to the early twentieth century. It is based on the results of the
interdisciplinary research project Topos and Topography, led by
Anna Blennow and Stefano Fogelberg Rota. From the case studies
performed within the project, it becomes evident that the guidebook
as a phenomenon was formed in Rome during the later Middle Ages
and early Renaissance. The elements and rhetorical strategies of
guidebooks over time have shown to be surprisingly uniform, with
three important points of development: a turn towards a more userfriendly structure from the seventeenth century and onward; the socalled ’Baedeker effect’ in the mid-nineteenth century; and the
introduction of a personalized guiding voice in the first half of the
twentieth century. Thus, the ‘guidebook tradition’ is an unusually
consistent literary oeuvre, which also forms a warranty for the
authority of every new guidebook. In this respect, the guidebook
tradition is intimately associated with the city of Rome, with which
it shares a constantly renovating yet eternally fixed nature.

The Roads to Rome
In Classroom Conversations, two generations of educators—a mother
and daughter—point us to the great thinkers who have shaped their
beliefs and practices in education, and who continue to influence
teachers today. Nineteen essays by educators from Dewey to Delpit
offer parents and new educators an education degree in a nutshell.
The Milettas frame these touchstone texts with commentary
explaining why these writers resonate for them, sharing not only the
personal meanings they have derived from the selections but why
these writings have endured in the field over time. Brief biographies
set each author in context for the lay reader. As educational fads and
jargon come and go, parents and teachers alike will appreciate and
find value in the wisdom distilled here. Classroom Conversations
will help experienced teachers find renewed meaning in these
seminal essays and will help younger teachers discover just how
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important the work they do can be. For parents, the book will
inform and enrich their understanding of their children’s
educational experience.

The Roads That led to Rome
This book, first published in 1988, is a study of clientelism in the
south of Italy, its relationship with the mafia and its importance in
the context of national politics. The book explains the existence of
clientelism in modern societies and its relation to the distribution of
public resources. It examines the growth of political consensus in
the region and whether and where clientelism can be explained in
the terms of the mafia. The title examines the relationship between
local and national politics and the ideological aspects of clientelism
in operation. It makes a detailed comparison of the developments of
the Cristian Democratic and Socialist parties in Calabria. With its
broad analysis of an important contemporary and historical
phenomenon, this book is likely to be of interest to political
scientists, historians, anthropologists and students of Italian politics.

No Roads Lead to Rome
"Even 150 years after unification, Italy is still a divided nation
where individual regions are defined by their local cuisine. Each is a
mirror of its city's culture, history, and geography. Cucina romanais
the country's greatest standout. Tasting Romeprovides a complete
picture of a place that many love but few know completely. In
sharing Rome's celebrated dishes, street food innovations, and
forgotten recipes, journalist Katie Parla and photographer Kristina
Gill showcase its unique character and reveal its truly evolved food
culture-a culmination of 2,000 years of history. The recipes here
acknowledge the foundations of this cuisine and demonstrate how it
has transitioned to the variations found today. They cover the more
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expected classics (Cacio e Pepe, Pollo alla Romana); the fascinating
but largely undocumented Sephardic Jewish cuisine (Polpette Finte,
Pizzarelle); the authentic and tasty offal (Guanciale, Insalata di
Nervitti); and so much more. Studded with chef features and
gorgeous photography highlighting both the food and its hidden
city, this book transports readers and immediately inspires them to
start cooking the oreally Romano way."

Between Popes, Inquisitors and Princes
Mimi explores the beautiful coasts and countrysides of Italy in this
lavishly photographed cookbook featuring simple, authentic recipes
inspired by the country's devoted producers and rich food heritage.
Beloved for her gorgeous cookbooks A Kitchen in France and
French Country Cooking, Mimi Thorisson, along with her lively
family and smooth fox terriers in tow, immersed readers in the
warmth of their convivial lives in rural France. In their newest
cookbook, the Thorissons pause their lives in the idyllic French
countryside to start a new adventure in Italy and satisfy their endless
curiosity and passion for the magic of Italian cooking. Old World
Italian captures their journey and the culinary treasures they
discovered. From Tuscany to Umbria to Naples and more, Mimi
dives into Italy's diverse regional cuisines and shares 100 recipes for
authentic, classic dishes, enriched by conversations with devoted
local food experts who share their timeworn techniques and stories.
You'll indulge in dishes culled from across the country, such as
plump agnolotti bathed in sage and butter from the north, the tomatorich ragùs and pastas of the southwest, and the multifaceted,
seafood-laden cuisine of Sicily. The mysteries of Italian food
culture will unravel as you learn to execute a perfect Neapolitanstyle pizza at home or make the most sublime yet elemental cacio e
pepe. Full of local color, history, and culture, plus evocative,
sumptuous photography shot by Mimi's husband, Oddur Thorisson,
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Old World Italian transports you to a seat at the family's table in
Italy, where you may never want to leave.

Eating My Way Through Italy
Elizabeth Minchilli has been eating her way through Rome since
she was 12 years old. Eating Rome, based on her popular blog
Elizabeth Minchilli in Rome, is her homage to the city that feeds
her, literally and figuratively. Her story is a personal, quirky and
deliciously entertaining look at some of the city's monuments to
food culture. Join her as she takes you on a stroll through her
favorite open air markets; stop by the best gelato shops; order plates
full of carbonara and finish the day with a brilliant red Negroni.
Coffee, pizza, artichokes and grappa are starting points for mouthwatering stories about this ancient city. Illustrated with Minchilli's
beautiful full-color photos and enriched with her favorite recipes for
Roman classics like vignarola, carciofi alla romana and carbonara,
Eating Rome is the book that you want if you are planning your first
trip to Rome or if you have been to Rome a dozen times. And even
if you just want to spend a few hours armchair traveling, Elizabeth
Minchilli is the person you want by your side.

The Mafia and Clientelism
"After a lifetime of living and eating in Rome, Elizabeth Minchilli
is an expert on the city's cuisine. While she's proud to share
everything she knows about Rome, she now wants to show her
devoted readers that the rest of Italy is a culinary treasure trove just
waiting to be explored. Far from being a monolithic gastronomic
culture, each region of Italy offers its own specialties. While fava
beans mean one thing in Rome, they mean an entirely different
thing in Puglia. Risotto in a Roman trattoria? Don't even consider it.
Visit Venice and not eat cichetti? Unthinkable. Eating My Way
Page 21/26

Access PDF The Roads To Rome A Cookbook
Through Italy, celebrates the differences in the world's favorite
cuisine"--Provided by publisher.

All Roads Lead to Rome?
Describes travel down the Appian Way while analyzing the
meaning of the road in modern and ancient context.

Escape from Rome
Rome is not one city but many, each with its own history unfolding
from a different center: now the trading port on the Tiber; now the
Forum of antiquity; the Palatine of imperial power; the Lateran
Church of Christian ascendancy; the Vatican; the Quirinal palace.
Beginning with the very shaping of the ground on which Rome first
rose, this book conjures all these cities, past and present, conducting
the reader through time and space to the complex and shifting
realities—architectural, historical, political, and social—that constitute
Rome. A multifaceted historical portrait, this richly illustrated work
is as gritty as it is gorgeous, immersing readers in the practical
world of each period. James H. S. McGregor’s explorations afford
the pleasures of a novel thick with characters and plot twists: amid
the life struggles, hopes, and failures of countless generations, we
see how things truly worked, then and now; we learn about the
materials of which Rome was built; of the Tiber and its bridges; of
roads, aqueducts, and sewers; and, always, of power, especially the
power to shape the city and imprint it with a particular
personality—like that of Nero or Trajan or Pope Sixtus V—or a
particular institution. McGregor traces the successive urban forms
that rulers have imposed, from emperors and popes to national
governments including Mussolini’s. And, in archaeologists’ and
museums’ presentation of Rome’s past, he shows that the
documenting of history itself is fraught with power and politics. In
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McGregor’s own beautifully written account, the power and politics
emerge clearly, manifest in the distinctive styles and structures,
practical concerns and aesthetic interests that constitute the myriad
Romes of our day and days past.

Roads from Rome
85 authentic recipes and 100 stunning photographs that capture the
cultural and cooking traditions of the Italian South, from the
mountains to the coast. In most cultures, exploring food means
exploring history—and the Italian south has plenty of both to offer.
The pasta-heavy, tomato-forward “Italian food” the world knows
and loves does not actually represent the entire country; rather,
these beloved and widespread culinary traditions hail from the
regional cuisines of the south. Acclaimed author and food journalist
Katie Parla takes you on a tour through these vibrant destinations so
you can sink your teeth into the secrets of their rustic, romantic
dishes. Parla shares rich recipes, both original and reimagined,
along with historical and cultural insights that encapsulate the miles
of rugged beaches, sheep-dotted mountains, meditatively quiet
towns, and, most important, culinary traditions unique to this
precious piece of Italy. With just a bite of the Involtini alla Piazzetta
from farm-rich Campania, a taste of Giurgiulena from the sugarhappy kitchens of Calabria, a forkful of ’U Pan’ Cuott’ from
mountainous Basilicata, a morsel of Focaccia from coastal Puglia,
or a mouthful of Pizz e Foje from quaint Molise, you’ll discover
what makes the food of the Italian south unique. Praise for Food of
the Italian South “Parla clearly crafted every recipe with reverence
and restraint, balancing authenticity with accessibility for the
modern home cook.”—Fine Cooking “Parla’s knowledge and voice
shine in this outstanding meditation on the food of South Italy from
the Molise, Campania, Puglia, Basilicata, and Calabria regions. . . .
This excellent volume proves that no matter how well-trodden the
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Italian cookbook path is, an expert with genuine curiosity and a welldeveloped voice can still find new material.”—Publishers Weekly
(starred review) “There's There’s Italian food, and then there's
there’s Italian food. Not just pizza, pasta, and prosciutto, but
obscure recipes that have been passed down through generations
and are only found in Italy… . . . and in this book.”—Woman’s Day
(Best Cookbooks Coming Out in 2019) “[With] Food of the Italian
South, Parla wanted to branch out from Rome and celebrate the
lower half of the country.”—Punch “Acclaimed culinary journalist
Katie Parla takes cookbook readers and home cooks on a culinary
journey.”—The Parkersburg News and Sentinel

The Roads to Rome
A Companion to the City of Rome presents a series of original
essays from top experts that offer an authoritative and up-to-date
overview of current research on the development of the city of
Rome from its origins until circa AD 600. Offers a unique
interdisciplinary, closely focused thematic approach and wide
chronological scope making it an indispensible reference work on
ancient Rome Includes several new developments on areas of
research that are available in English for the first time Newly
commissioned essays written by experts in a variety of related fields
Original and up-to-date readings pertaining to the city of Rome on a
wide variety of topics including Rome’s urban landscape,
population, economy, civic life, and key events

For the Sake of America II
Amazon 2011 Breakthrough Novel semi-finalist! It's AD 123. On
the edge of the Roman Empire, a dead governor leaves behind the
opportunity of a lifetime. Mysteriously promoted, a senator s son
finds himself in an ancient world of trouble. Within days of taking
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office, Hispania s taxpayers are in open revolt, all legionaries depart
to build Hadrian's Wall, and the once-sleepy province is rocked by
slave revolts, bread riots, and fad religions. A quixotic saga steeped
in humor and history, "No Roads Lead to Rome" chronicles the
clumsy schemes of the new governor and his shadowy adviser, a
superstitious centurion's struggle to save his faith in the faded ideals
of the Republic, and a young rebel's reluctant vow to change the
course of history. All are pitted against the Gods, the Emperor, and
the decline and fall of nearly everything. It's AD 123--a time not
unlike the present--and No Roads Lead to Rome. From Publishers
Weekly: The Roman Empire is at a crossroads, and Emperor
Hadrian, realizing that continued expansion will make the empire's
borders indefensible, decrees consolidation to a size the legions can
better guard. That story is told here in a confusion of the historical,
the comical, the metaphorical, and the adventurous that mostly (and
surprisingly) holds together fairly well. In the province of Hispania,
the governor, Festus Rufius, has just taken over for his murdered
predecessor, veteran Centurion Marcus Valerius. Surviving on graft,
plots, kickbacks and bribery, the Empire lurches on while Hispania
is beset by slave revolts, food riots, uncollected taxes, and bad wine.
And so the province's leadership must resort to a series of desperate
illusions to disguise its failings. All this is recounted swiftly, with
verve, panache, and a light tread that makes for a delightful, well
told tale.
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