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Nigellissma, like the Italian cooking from which it takesitsinspiration, is a celebration of food that is
fresh, delicious, and unpretentious. Here Nigella L awson serves up 120 straightforward and
mouthwatering recipesthat are quick and easy yet elevate weeknight mealsinto no-fuss feasts.

“It was when | was sixteen or seventeen that | decided to be Italian. Not that it was a conscious decision . . .
No: | simply felt drawn to Italy,” writes Nigella. And so it was that before she was a Food Network star and
bestselling cookbook author, Nigellafound her way to Florence, where she learned to cook like an Itaian.
Indeed, Italian cooking is trademark Nigella: light on touch but robust with flavor.

With beautiful color photographsto inspire, Nigellissima has all the hallmarks of traditional Italian farein its
faithfulness to the freshest ingredients and simplest methods. From pasta and meat to fish, vegetables, and,
of course, dolci, this cook’s tour has something for every mood, season, and occasion: Curly-Edged Pasta
with Lamb Ragu is the perfect salve for awinter’ s night, while tangy and light Spaghettini with Lemon and
Garlic Breadcrumbs takes just minutes to prepare. Meatzza, the favorite at Nigella stable, is a meatball
mixture pressed into a pan and finished with traditional Margheritaingredients—or whatever you may have
on hand. And the versatile Baby Eggplant with Oregano and Red Onion works beautifully as a starter or side
or as dinner sprinkled with ricotta salata or crumbled feta. Here, too, are Green Beans with Pistachio Pesto,
Roast Butternut with Sage and Pine Nuts, and fluffy Mascarpone Mash, Nigella' s twist on mashed potatoes.
Never an afterthought, Nigella' s low-maintenance “ sweet things’ include Instant Chocol ate-Orange Mousse;
light, doughnut-like Sambuca Kisses; and One-Step No-Churn Coffee Ice Cream, to name just afew.

Nigellabelieves that every ingredient must earn its place in arecipe, and she gives tips and techniques for
making the most of your time in the kitchen. For example, a stash of sweet vermouth saves you from opening
abottle when you need just a splash. If arecipe callsfor the juice of alemon, Nigella uses the zest,

too—that’ s where its force and fragrance lie. She guides you to stocking your pantry with afew supermarket
ingredients and shows you how to make the most of them for spontaneous meals that taste boldly Italian.

Nigellissima is alove letter to the pleasures of cooking—and eating—the way Italians do. With anod to the

traditional but in Nigella' s trademark style, here are recipes that excite the imagination without stressing the
cook.
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From reader reviews:
Consuelo Collier:

Why don't make it to become your habit? Right now, try to ready your time to do the important behave, like
looking for your favorite book and reading a guide. Beside you can solve your short lived problem; you can
add your knowledge by the reserve entitled Nigellissma: Easy Italian-Inspired Recipes. Try to stumble
through book Nigellissima: Easy Italian-Inspired Recipes as your pal. It means that it can to be your friend
when you sense alone and beside regarding course make you smarter than ever before. Yeah, it isvery
fortuned to suit your needs. The book makes you far more confidence because you can know anything by the
book. So, let us make new experience as well as knowledge with this book.

M elissa Alfonso:

Y ou can spend your free time to study this book this guide. This Nigellissima: Easy Italian-Inspired Recipes
isssmple to deliver you can read it in the park your car, in the beach, train and soon. If you did not possess
much space to bring the particular printed book, you can buy typically the e-book. It is make you quicker to
read it. Y ou can save the book in your smart phone. And so there are alot of benefits that you will get when
you buy this book.

Robert Nichols:

This Nigellissima: Easy Italian-Inspired Recipes is completely new way for you who hasinterest to look for
some information asiit relief your hunger associated with. Getting deeper you on it getting knowledge more
you know or else you who still having tiny amount of digest in reading this Nigellissima: Easy Italian-
Inspired Recipes can be the light food for you personally because the information inside this particular book
is easy to get by simply anyone. These books build itself in the form which can be reachable by anyone, yep
I mean in the e-book contact form. People who think that in guide form make them feel drowsy even dizzy
this e-book is the answer. So there is not any in reading a publication especially thisone. You can find
actually looking for. It should be here for an individual. So , don't missthat! Just read this e-book variety for
your better life and knowledge.

Adam Carter:

What is your hobby? Have you heard that will question when you got students? We believe that that concern
was given by teacher with their students. Many kinds of hobby, Every individual has different hobby. So you
know that little person such as reading or as examining become their hobby. Y ou should know that reading is
very important and also book as to be the thing. Book isimportant thing to provide you knowledge, except
your personal teacher or lecturer. Y ou get good news or update regarding something by book. Many kinds of
books that can you choose to use be your object. One of them is Nigellissima: Easy Italian-Inspired Recipes.
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