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A remark

An analysis

— What's quinto quarto

Quinto quarto, or nose-to-tail, defines
what’s left of an animal after its high-qual-
ity sections have been selected and sold.

Quinto quarto is the entrails, it's often the
recovery of what's more savory - but not
less prized.

— What's a book

book /buk/

A set of sheets of the same size, printed
or handwritten, sewed together to form a
volume, equipped with a cover or bound.
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An idea

A reality

— Let's examine a book in its anatomy:
concerning its format, its least unit is the
quarto: a page folded along its axes to
have four browsable sheets. Multiply this
quarto and you'll get the content, the “en-
trails” of the book.

— As we turn each page, there’s a second
of breath between one quarto and the
next one. That breath holds the taste for
the book, for the novel, for the wish to go
on reading.

— Quinto Quarto is that breath.

QUINTO
QUARTO

EDIZIONI
PRODUZIONI
DISTRAZIONI
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pendulum motion

MARINA
MONTERO

La frittata, Archimede e
le dita nel naso: un manuale
pratico di meccanica classica

the laws
of physics
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New
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Mechanics lllustrated

From Omelets to Archimedes and Beyond:
A Practical Guide to Classical Mechanics

Marina Montero

~ MARINA
MONTERO

La frittata, Archimede e
le dita nel naso: un manuale
pratico di meccanica classica

170 x 240 mm - hardback
128 p.
18 €

WORLDWIDE RIGHTS AVAILABLE

publishing date
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November 2024
Mechanics everyday situations, exploring the
of Everyday Life playful side of the absurd.

Who would have thought that board-
ing a subway train could teach us about
the wedge? In school, we learned it’s a
simple machine, related to the inclined
plane. Butimagining someone squeez-
ing into a crowded subway, creating a
path between bodies, is a much more
vivid way to understand the underlying
principle of classical mechanics.

The same goes for projectile motion.
Every child playing in a park has ex-
perienced this firsthand by throwing a
ball over a gate (and then needing help
to get it back). It’s all quite straightfor-
ward, beautifully illustrated with humor
and skill by the young Marina Montero.
Drawing inspiration from the language
of physics and mechanics, Montero re-

interprets physics concepts through

Are you ready to play? After reading
Mechanics lllustrated, you won't take
a step without wondering which prin-

ciple of classical mechanics you're ap-

plying.

Marina Montero is a visual artist, illustrator and
graphic designer living and working in Zaragoza,
Spain. After graduating with a Fine Art degree at
the University of Zaragoza she earned a Design
Master’s Degree with a generalist approach at
the Complutense University of Madrid. She re-
ceived the Special Mention at the 2023 Serpa
Awards and the APIM 2023 Award in the New

Talent category.
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Este no es un libro de fisica.

Explicaré algunos conceptos importantes de la
mecanica clasica, pero no puedo prometer que
vaya a decir la verdad.

Si crees que la mecanica solo tiene que ver
con automoviles y esas cosas que hace tu tio
Manolo en el taller, entonces, te recomiendo
que leas este libro.

Si por el contrario posees conocimientos
avanzados en la materia, te recomiendo que
te pongas en contacto con la editorial, pues
yo no tengo nada que ver con esto, solo recibi
ordenes.

Advertencia: no intenten construir un cohete

con los principios descritos en este libro, podria
salir mal. La autora no se hace responsable de
cualquier dafno o perjucio que pueda ocasionar la
puesta en practica de estos principios.
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Arquimedes
287 a.C. - 212 °a.C.
Siracusa, antigua grecia

Fisico, ingeniero, astrénomo y
matemitico

Fue uho de los cientificos mas importantes de

la Antigliedad. :

Estudio algunas maquinas simples como la
palanca, la poléa y el tornille. Formulé las
leyes-de la palanca, éxplicando [a relacion
entre fuerza y distancia.

Sus trabajos de ingenieria sirvieron para cubrir
las necesidades de su ciudad natal.

«Denme un punto
de apoyo y moveré
un gran elefante.»
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EL MOVIMIENTO

Momento
angular

El momento angular expresa las
propiedades de inercia de un
cuerpo, posiblemente en proceso
de ser cocinado, que gira respecto
a un punto o eje de rotacion.

El momento angular s una
magnitud que describe la cantidad
de rotacion de un objeto en
relacion a un punto o a un aje,
Para una masa puntual (siempre
con cebolla), el momento angular
se define en relacién a un punto
especifico O v se caloula usando el
producto del vector posicidn y el
vector del momento lineal.

Fig. 1

El momento angular

culinario es una maniobra

delicada que quiere de experiencia,
por lo que recomendamos
delegarla en practicantes
veteranos. Un momento angular
poco preciso podria convertirse

en un momento de panico si no

se reunen las condiciones A y J:
aplomo y juego de mufieca.
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LEYES DE NEWTON
Ley d e la La ley de la dinamica describe la
relacidn entre la fuerza que actda
d in é m i ca sobre un objeto, su masay la
aceleracion que experimenta.
Segunda ley de Newton La aceleracién de un cuerpo es
directamente proporcional a
la fuerza que actia sobre el e
inversamente proporcional a su
cantidad de nifos enlogquecidos
o materia. Un carro ligero

experimentard una mayor
aceleraciéon gque uno mas pesado.

Fig. 2
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Leonardo

‘da Vinci

1452 - 1518
Anchiano, Halia *

Pintor, ingeniero y
cientifico

Leonardo da Vinci estaba muy interesado en construir
magquinas y le interesaba mas la practica que la teoria.
Agi pudo observar que la friccidn entre las partes
moviles generaba una perdida de energia.

Intentd disefiar una magquina de movimiento perpetuo:
un mecanismo gue se mantuviera eternamente en
movimiento sin que le fuese proporcionada ningan tipo
de energia. Desgraciadamente sus esfuerzos no dieron
resultado, Una magquina de movimiento perpetuo es
imposible de fabricar.
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LAS FUERZAS

Fuerza que tiende a devolver a
ciertos materiales a su forma

Fu erZa original después de haber sido
: m deformados por una fuerza
e I.aStl C a externa. La fuerza elistica es
frecuentermente utilizada con fines
liudicos.

Calcularemos la fuerza elastica
gracias a la ley de Hooke, que
establece que el alargamiento que
experimenta un cuerpo elastico
es directamente proporcional a la
fuerza aplicada sobre el mismo.
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Fiction
Picture Books

by Quinto Quarto Edizioni 9




FOR THOSE WHO
ALWAYS DREAMED
OF BECOMING A
FUTUROLOGIST

A CELEBRATION OF
ORDER AND THE
PREDICTABLE, BUT ALSO
OF THE UNEXPECTED

QQQQQQ
QQQQQQ

A WHIMSICAL TALE
THAT PROVES LIFE IS
FULL OF UNEXPECTED
PLOT TWISTS




Everything as expected

Nicole Tecchio

TUTTO

COME
PAEVISTO

QUINTD
QUARTO

Wicole Tecchio

210 x 210 mm - hardback
46 p.
14€

WORLDWIDE RIGHTS AVAILABLE

publishing date
October 2024
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And suddenly...

For some, the perfect life is made up of
new experiences and unexpected sur-
prises; for others, however, happiness
lies in the magical feeling of having
everything under control, of being able
to surrender to the contemplation of
order and predictability. Children, for
example, love routines, they adore re-
reading the same book a thousand ti-
mes, surprising themselves every time
and at the same time feeling reassured
by the already known ending. It’s not
so different for adults. Certainly not for
Mr. Augusto. Yet not everything always
goes as expected and for some this can

become a very unpleasant moment.

Mr. Augusto has studied day and night
to be able to predict everything that is

predictable and unpredictable, he has
even made a career out of it. One day,
however, something totally crazy and
unexpected also happens in his life.
It's not a minor detail. A crack opens
up, and through that crack enters the
absurdity of existence, which for some
has the shades of wonder, but for
others can have different implications
and trigger reactions that are difficult

to control.

Nicole Tecchio, author and illustrator
of Everything as expected, has crea-
ted a short story that encapsulates the
power of works that have attempted to
celebrate the unfathomable to which
we all participate. She has done so with
delicacy and great mastery, qualities
that will make people talk about her

again in the near future.
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Al signor Augusto
g
non piacevano i cambiamenti.
Specie quelli improvvisi,
che capitano cosi,
quando meno te li aspetti.
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ad un certo punto, semplicemente, cambiano.

Perfino lui pero,
per quanto ne fosse contrariato,
sapeva che le cose,
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Un bel giorno
L
ci riuscl...

AUCUSTO

Professione

REY gw_um

Associaziofie
“Nazionale
Previsioni

@
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Sapeva quando dire “Arrivederci!”

e quando dire “Bentornato!”.
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Avanti Augusto,
non mi sembra il caso
di agitarsi tanto!

Mon avrai certo creduto

- |
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Illustrated
Non-fiction Books

by Quinto Quarto Edizioni 9







The Giro d’Italia

written by Gino Cervi e Albano Marcarini, illustrated by 2BROS Creative

210 x 285 mm - hardback
132 p.
25 €

WORLDWIDE RIGHTS AVAILABLE

publishing date
August 2024
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The most epic pedal race
in the world

For more than a century, the Giro
d’ltalia has been a festive occasion.
Certainly, the Giro is primarily a race,
a competition involving bicycles and
teams, featuring a handful of champi-
ons and a multitude of supporting rid-
ers. However, it feels as though every
year, in May, a grand and vibrant pop-
ular spectacle is brought to life on the

streets of ltaly.

This book delves into the world of the
Giro d’ltalia, encompassing its history
and its evolving forms throughout the
years. It explores the cities and towns,
the landscapes and adventures it has
encountered and still does, spanning

from 1909 to the present day. It details

the inception and transformation of the
race, introduces its main figures and
supporting cast, recounts the unfor-
gettable stages and legendary climbs,
and unveils the objects - the bicycles,
the jerseys... - and intriguing tidbits
that have elevated it to the status of an

enduring sporting legend.

In essence, it's the chronicle of the
grand touring machinery of the Giro
d’ltalia, narrated by Gino Cervi and
Albano Marcarini in prose, and vividly
illustrated by the 2Bros, Luca and An-

drea Martini.

Catalogue 2024 50



Indice
6 P 8 Csand; il
emeddq bl :fﬂ;zuam,

B4 'GIHI?B VE G'MH

’ ! ’
s J Giro d'Jtabia 55 Baereen0o VS B, e vy

C
9 N Tar “‘fp
10 Timeline 24 Lacarovana g2 Gh::’:':“; Magni
14 Il primo Giro d'ltalia 26 | tifosi 04 P Bt ercky
16  Come sifa un Giro 28 Premie classifiche 1 9% Pantant vl onni
20 Una traccia rosa 30 NGireinTV SUa ombrg

22 \Villaggio itinerante 32 Leparole del Gira

=2 QM, wig/ P a:mddg, aﬂ W

36 Le biciclgtte
4 curreparzions 102 F' Bormio ™ s
4 M Coss g i e jo4 Chiesd Yalma _Bardﬂﬂ'mmz
'j? \?wm :: I colori dejia aq:.d?:o 106 uwrh;:’z;u
: ; Soatl
strade 50 ll'tm e @ gli sponsoy 1{3: i‘imﬁmu‘:ﬂ N i
54 La Casg da| ﬂjﬂﬁ&h "11.6 W Giroe d“dm

Catalogue 2024 Catalogue 2024 52



cada del ciclista

Anni fa, allarriveo, i corridori ricevevano un bigliettine cen il noma
dell'albergo dove la squadra alloggiava la sera e vi si recavano in
bicizletta. Da tempo non & pil easi, anche perché armai non aceade
quasi pili che la localita di arrive di tappa coincida con quella di partenza
dal giomo seguente. Anzi, a volte gli spostamenti sone di centinaia

di chilomatri. Oggi le squadre si sono attrezzate con dei giganteschi
autobus, delle vere e proprie case ambulanti. Ai componenti del team
va quindi ad aggiungersi il valarose autista del bus.

Il bus
Drietra il posto di guida, seco otto comode poltrones, ognuna
assegniata a un corridore. Dopo larrive al traguardo, gli atleti

&l siedono e mangiano subite qualeosa per riprendersi: ciascuna

di loro ha una vaschetta personalizzata e pre-pesata, con pasta
ariso, afo delle borracee con earboidrati o//o ruccheri. Mentre

l'autista li porta verso l'albergo, i corridori si lavano e si cambiano:

la parte centrale del bugs & destinata alle doces, In fondo, oltre
alla dispenaa e alle macchinette del caffé e di altre bevande, ¢
anche un piceolo salotting dove potersi rilassave, guardando la
TV, o chiacchierare con i compagni. Nella parte inferiore del
bus, altre all'ampio bagagliaio, & installatn una specie di grande

lavanderia in cui vengonoe messi a lavare, ognuno raccolto in una
reting contrassegnata dal nome o dal numers, gli indumenti usati
durante la gara. La mattina seguente, il bus si muove alla velta della
location di partenza, generalmente un'ora prima del foglio-firma
(il momento in cui ogni corridore sale sul cosiddetto podio firma

& certifica la propria presenza su un foglio), e i cspita fino a poco
prima dello start. Sia agli arrivi sia alle partenze, i bus stazionano
in aree transennate, in modo che i corrideri non vengano travolti

dalla curicsita ¢ dalla ressa ded tifosi.

Il camion-officina

Eun camion attrezzato come

fosse un'officing & qui che i meceanici
“ricoverans” la bicielette. La sera dopo

la corsa, ¢ la mattina prima della partenza,
=i lavora a tutta per approntare al meglio
imezzi meccaniel.

53
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Il camion cucina e altri mezzi
Oltre alle ammiraglie, al bus ¢ al camion officina, le squadre
5 hanno a disposizione un multivan, per il trasporto degli altri
(\ L compenenti del team: massagiatori, nutrizionista, medico,
v addetto stampa ecc. Duranta la gara i veicoli sono utilizzati
3 anche come punts base del riforniments - da qualehe anns
il rifornimento lungo il percorso & libero, e non pit vincolato
a specifiche aree — oppure possono dirigersi direttamente
all'arrivo e occuparsi della logistica e del trasporto bagagli
degli addetti. In aleuni casi, come ad ezempio nelle tappe
acronometro, ci sono dei furgoni che trasportano le bici
da eronometro che vengono fatte arrivare sul posto solo in
occasione della gara. Sempre pit spesso, date le particolari
egigenze alimentari dei corridori, che non sempre possono
essere soddisfatte dagli alberghi che li ospitano, le squadre
POESON0 CONEATE 51 UNA Yera @ propria cucina mobils,
attrezzata per cucinare i cibi pit adatti.

le auto che seguono il percorso di gara
ntra! Generalmente sono due. La prima
iraglia ospita due dei direttord sportivi
o di questi alla guida) & un meccanico; la
conda, il terzo direttore sportive, sempre con
altro meceanico. Sulle ammiraglie i direttori
no la diretta della corsa attraverso ded tablet
n'applicazions, VeloView, che consente la
[ direttori sportivi sono in contatto radio con
b i corridor, muniti aloro velta di auricolari.

Catalogue 2024
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Daddo del Mostirolo

Passo
del Mortirole

(alt. 1852)

Il name non & certo dincitamento. Dicono si chiami Mortirolo perché
lassi, sulle montagne fra la Valeamonica e la Valtellina, si & combattute
i tempi di Carlo Magno una eruanta battaglia che ha provocato uno
spaventoso numero di merti E noto anche come Passo della Foppa,

& neppure questo & granché simpatico. In termini dialettali cta infatti
per “fossa’, luoge deve si seppellivana | defunti. Insomma, una salita

che spaventa ¢ mette timore, ¢ cosi & stato anche la prima volta che

& entrata nel tracciato del Giro, nel 1990. E una rampa micidiale, la
peggiors, parché non sa ne veda mai la fine. Le pandenze sono da abisso
¢ la strada nen & pil larga di un vicolo di cittd. Sole i grandi scalatori vi si
impongeono. Prima fra tutti Marce Pantani che qui ha seritto le pil belle
pagine della sua vieenda sportiva. Il record della salita spatta perd a lvan
Gotti, due volte vincitore del Giro, che nel 1996 ha scalato il Mortirolo
nellincredibile tempo di 42° 407

Versantedi Mazzo  Versantedi Monno  Gluante volte Migliore tempao
di Valtellina & 11,7 km al Giro di salita
G0 124km Dislivella 15 - 42407
Dislivello s T99m
aa 1300 metri Pandanza
Pandenza media media & 750

massima &4 185%

57
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parnelic indics la vetts. Incormcisto
da pini & larici, il panorema, con

il Pigm Barniris da una parbe o
Tidamelio dallshra, consola

dells grandn latica
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Al Giro d'Ttalia la prova a cronometro & stata

introdotta nel 1933 (eon vittoria di Alfredo
= Binda). 5i svolge di solito in piamira, su un
= percorse che pud andare da pochi chilometri

fine a un massimo di 50-80 chilometri, ma e
sono state anche cronometrs con asperita e
addirittura crono-sealate come quella del 20023
al Monte Lussari che ha portato alla vittoria

lo aloveno Primod Roglid con un incredibile
ribaltamento della classifica. A volte la crono &
una sorta di prologe: pochi chilometri di corsa,
di galita in eittd, che catturano Uattenzione
degli spettatori e assegnano la prima Maglia
rosa. Una variante & la eronometro a squadre,
Fu di alta spettacolariti. Nella storiaci sono stati
grandi apecialisti delle corse o eronometro,
Vale la pena ricordare ovviaments il grande
Fausto Coppi, ma anche Ercole Baldini, Jacques
Anguetil, Eddy Merchky, Francesco Moser,
Miguel Indurain, Fabian Cancellara. Fra i
carridori di quest anni Filippo Ganna, detto
Superpippo, due volte campione del mondo
della specialiti.

Le gare a cronometro sono una sfida contro gli avversari e
contro sé stessi nel tentativo di andare pid veloci che mai.
Mealti corridori sostengono che sia la prova pid faticosa in
un Giro d'ltalia, perché mette in gioco la preparazione e la
resistenza allo sforzo dal primo all'ultimo chilometro.

Nelle eronometro i concorrenti parteno uno alla volta,
adistanza di qualche minute I'uno dallaltro. Per vincere
devono arrivare al traguardo nel minor termnpo possibile.
La prima virth di un eronoman & la veloeith costante;

la geconda & la pogsizione asrodinamica, studiata nella
“galleria del vento™: molto bassa ¢ shilanciata verso i
manubrio; o terza & la bicicletta, progettata fin nel pit
piccolo dettaglio per opporre il minor attrito sull'asfalto
& la minore resistencza all'aria. Perfine la borraceia &
digegnata in modo diveras, lunga & stretta, Anche

la tenuta del ciclista é speciale, dal casco fantascientifico
agli scarpini integrati nel pedale.

B0 a1
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antani vs la dua ombra

Mel romanzesco catalogo dei soprannomi del
ciclismo, Marco Pantani & il Pirata. Inizia a perdere
i capalli fin da giovane — nelle sus prime vittorie
nel 1984 & un uomo molto pil che stempiato

- e decide presto di rasarsi a zero il cranio e di
indossare una bandana durante la corsa.

Diventa [l Pirata, immagine che corrisponde
anche al suo modo “coraare” di interpretara il
ciclismo all'attacco, con coraggio @ senso del
rischio. A completare il “ritratto” piratesco

=i aggiungono lorecching ¢ il fatto di ezsers
nato ¢ eresciute sulla Riviera romagnola, terma
ribelle & un po' spaccona, con il mare e il senso
dellavventura davanti agli ecchie nel cuore.
5i pud dire che Pantani non abbis svuto un
rivale delezione con cui duellare, Forse anche
perché, pin che contro gli altri, ha dovute
lottare prima contro la sfortuna e poi, con poca
fortuna, contro sé stesso, o l'ombra di =6 stesso.
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Discem del passs di Monts Giovo
4 ghugno 94

winoe in solitsria sl raguardo
i Marsnc: & s mas prims
witharia al Gira.

Martirala 5 giugne 94
Sul passs dal Martinala,
afisoca B va 8 vinoore by
tagp dellfprica. Alla line
el [ arrhesnd secanda,
ditro Barzin.

4

Discesa del valico del Chiuni
20 maggee 57

A cama di un gatio, Pantani cade
al Giro daka nel corso dells
tagpn d Maddalons s Cava do”
Tirreni o & costretio ol riiro.

]

Plan di Mant acasn pacna

A giugen B

Vitkaria per distacoa su Pavel
Tosnbocw. dint rreahs i ola ssdbes

a Milana, vincu il Giro dMalia

1

Cascate del Toce
30 magpo 2003
Litiena acabio in ealits & Paninni
al Girc: wiene ripreso da Gilberto
Sinond, ¢ arrive 12° al toguardo.
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Elisa Lavzana Irene Lazzarin

LA CAMERA
BUISSSIMA

Viaggio alle origini della fotografia
trastorie, invenzioni ed esperimenti

s Best Nonfiction Book

|
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«For a graphic design that gives shape to content,
for a text that knows how to embrace the voices
and creativity of children, for an authentic and
original publishing project, in dialogue with the

dimension of the workshop.»

QUINTO
QUARTO



From the invention of the camera
obscura to photographic expeditions,
from portraiture to photomontage:
photography has been a stage for
experimentation and adventure.

The ideal tool to
introduce the language
of photography.

Elisa Lavzana Irene Lazzarin

LA CAMERA
BUISSSIMA

Viaggio alle origini della fotografia
tra storie, invenzioni ed esperimenti

QUINTO
QUARTO



The Darrrkroom

Journey to the origins of photography
among stories, inventions and experiments

Elisa Lauzana, Irene Lazzarin

Elisa Lavzana Irene Lazzarin

LA CAMERA
BUISSSIMA

Viaggio alle origini della fotografia
tra storie, invenzioni ed esperimenti

QUINTO
QUARTO

162 x 230 mm - paperback
160 p.
17 €

WORLDWIDE RIGHTS AVAILABLE

publishing date
October 2023
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Say Cheeese!

What if the younger generations—and
not just them—discovered that the ubig-
uitous nostalgia filter on their smart-
phones pointed to a world that actually
existed? They might realize that photog-
raphy isn’t an “old story” but a vital, on-
going narrative that can be experienced
and reinterpreted like a game. Taking
photos has become so commonplace
that young people in families and schools
often miss the opportunity to experiment
with a more intentional use of photogra-
phy and explore its roots.

The 19th century offers a captivating
starting point for understanding today’s
photographyinallits complexity. By delv-
ing into the origins of the photographic
medium, younger learners can encoun-
ter misunderstood artists and insatiable

travelers, failed experiments and bril-

liant successes, photographs composed
not of pixels but of chemical reactions
and matter. All of this is possible thanks
to a workshop led by Irene Lazzarin and
Elisa Lauzana, experts in photographic
languages and dedicated educators, in
a primary school classroom in Bologna..
The history of photography is also a story
of the modern gaze—of how we see and
communicate reality. Telling this story in-
vites us to enrich and believe in our own

perspectives.
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Pronti per partire? Ecco cosa
farete e chiincontrerete
durante l'esplorazione...

1) Personaggi storici

accompagneremo
indietro nel tempo,
raccontandovi le
nostre scoperte...
preparate zaini

e panini!

16
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2) Esperimenti

3) Compagni
di viaggio

Con nei si passa
all’azione!
Provatecida

salio con i vestri
compagni a scuola.

Durante la lettura QUESTO VIAGGIO LO FAREMO INSIEME:
potrete disegnare TROVERETE LE NOSTRE DOMANDE
e rispondere ad E OSSERVAZIONI SCRITTE COME IN

alcune domande:
cercatele.

Se viimbattete in questi asterischi,
niente paura: sono parole nuove che
troverete nel glossario alla fine del libro.

QUESTO BALOON. |

17
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L°INVENZIONE
DELLA CAMERA
OSCURA

Sono Giovanni Antonio Canal, meglio conosciuto come
il Canaletto. Mi chiamano cosi perché vengo da Venezia
e per... la mio bassa statural
Sono un pittore del Settecento, amo dipingere
gliscintillanti paesaggi della mia cittd e la
"# luce che siriflette sull’'acqua e sulle gondole.
' g. Voi lo sapete come viene rappresentata
-~

la realta nella mia epoca?

CON | DISEGNI! | RITRATTI, | PAESAGGI...
LE PERSONE PAGANO DEI PITTORI

PER FARE | RITHAE.\J

Esatto, proprio cosl: civuole abilitd e
pazienza. Dovete sapere, perd, che ai miei
tempii pittori come me hanno inizioto o usare un trucco,
un’invenzione chiomata “camera oscura”.
Il nestro viaggio inizia da qui.

1723 1783

| fratelli Montgelfier fanno
il prime viaggie in mengolfiera

Canaletto dipinge
Pigzza San Marco

Qui sotto vediomo lo camera oscura: & uno spazio buio con
un foro; pud essere grande come una stanza oppure quanto
una scatola. A Venezia ne uso una simile.

Ma come funziona? Sapete, la luce viaggia in linea retta.

I raggi che provengono da un punto in alto e attraversano

il foro riescono a proseguire il loro cammino fino alla parete
opposto. La stessa cosa succede con quelli che sono riflessi
dal basso: I'immagine che vediamo proiettata appare cosi
a testa in gii.

La camero oscura @ molto comoda per noi pittori, proprio
perché possiamo vedere la proiezione dell'immagine e ¢l
basta ripassarlal

FORSE ALCUNI PITTORI SONO UN PO’ PIGRI...
ANCH'IO MI SENTO PIGRO OGNI ThNT_ﬂ!\I

Si, non ¢’& niente di male... Questo strumento ci permette
infatti di disegnare in prospettiva* palazzi e paesaggiin
modo facile e veloce.

]|

n
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Piacere di conoscervi!
Sono Sir John Frederick William Herschel, un grande
scienziato inglese!

SIVEDE CHE SEIUNO SCIENZIATO,
GUARDA CHE CAPELLI!

UNO DI QUELLI CHE FA LE POZIONI!
SEMBRI UNO SIMPMIE‘!\I

Tra i miei tanti interessi scientificic’e
anche la fotografia: nel 1819, durante uno
dei miei innumerevoli esperimenti chimici,
ho inventato un liquido che pué fermare
un‘immagine fotogrofico su cortao,
senza che questa annerisca con
la luce. Questo liquido si chiama
"fissaggio*” (io preferisco
"iposolfito di sodio”... mi
piacciono le parole difficili
daricordare).

IL FISSAGGIO FA FISSARE L IMMAGINE
CHE E ENTRATA DAL FORELLINO...
... SE NON CI FOSSE, L'IMMAGINE CADREBBE. |

Con questaimportante invenzione,

il carissimo Talbot riesce cosi a perfezionare la sua
scoperta.

E pensare che io avevo inventato I'iposolfito inun
pomeriggio di pioggia piuttosto noioso!

Chil'avrebbe mai detto?

Orao esiste una tecnica per stampare in serie le fotografie.
Geniali, non & vero?

E non ho mica finito...

48

n.1

VAAV]
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VaAY,

fissaggio
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Quanti ritratti hanno,
secondo voi, i bambini

dell’'Ottocento?

Trecento?

Cinquanta?

Trenta?

Dovete sapere che sono fotografie preziose e costose!
Chissa quanti ritratti potrete invece farvi fare voil

75
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Il mio nome & Jack Endi, mi

chiamane anche Giramondao.

Ho 23 anni, sono nato a Suva
e vivo a Katmandu.

Mi chiame Mister Elegante...

devo andare o parlare di
una cosa che & successa
melte grave, nel lavero
dell’eleganza...

77
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PINO PACE

. . ALLEGRA AGLIARDI

For those whojust can’t settle
for the discovery of the Americas

A shelfmate to Judith Schalansky’s
“Atlas of Remote Islands” and
Aleksandra Mizielinska and Daniel
Mizielinski’s “Maps.”

All of life on Earth

comes from the sea.

From the voyages of plants
and animals to literary journeys,
from cargo-laden containers
to the routes of migrants: humanity’s
story told through sea travels.



Sea Routes

Stories of water and dry land

written by Pino Pace, illustrated by Allegra Agliardi

168 x 230 mm - hardback
190 p.
22 €

WORLDWIDE RIGHTS AVAILABLE

publishing date
August 2023

PINO PACE , ALLEGRA AGLIARDI

STORIE DI ACQU

E TERRAFER i

Catalogue 2024

Navigation didn’t begin when a human
being saw a floating trunk, but rather
when he climbed on top of it and realized
it could still float. Then he got himself an-
other trunk as a paddle and looked for a
place to go. So much water has flowed
under the bridge since then, and so many
inventions took place around that piece
of wood! The raft, the boat, the sail, the
wheel and then the ship, the compass,
the astrolabe... Navigation has become
one of the fastest and most efficient
ways to travel, in order to get to know the
world and conquer it. The sea and the
oceans turned into routes for merchants
and adventurers who would invent new
roads and routes out of their love for ad-
venture, for greed, to pursue freedom
or just to escape.In this book, enhanced
by supplementary worksheets, depic-
tions, itineraries and explanatory charts,

Allegra Agliardi and Pino Pace illustrate

untraced routes hit by storms and bless-
ed by calm seas, recount stories of brave
men, visionaries, saints and criminals, tell
tales of extraordinary encounters, hops
between two lands that could last min-

utes, months, years or a whole life...

Allegra Agliardi is an Italian illustrator and
graphic designer. In 2009 she was awarded as
young illustrator of the year within the lllustra-
tion Festival based in Pavia, while the following
year she joined the group called “lllustrazioni in
corso”. Among the latest books she illustrated
are worth mentioning Parole per la testa! Da
dove arrivano i modi di dire? (Feltrinelli 2021,
with Donatella Bisutti) and Merlino (LupoGui-
do, 2022).

Pino Pace, who graduated from DAMS in Bo-
logna, published more than forty books: tales,
novels and poems’ collections, almost all for
kids and children, many of which have been
translated abroad. He’s a founding member of
ICWA (Italian Children’s Writers Association)
and the coordinator of the Turin based fiction
festival for kids called “Matota, difficult matters
put simply”, which reached its third edition.
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Ours is a big planet. Throughout centuries
and millenmiums, gathering its shape and di-
mEI'ISiﬂI'IS Was never Eﬂ-i}" far |'||J|T|ﬂl'| beings.

There were men and women, bern in
lands far away from the sea, who would live
generation after generation without seeing
or even imagining it. For them the world was
made of mountains, plains, deserts, water
from rivers, from lakes and from swamps.

‘rl'lEl'E' wWere HISD men ﬂl'ld women Whﬂ
would pass down for generations the belief
that the world was an unlimited expanse of
salt water, with dry land as an exception.
But, like any other man, they needed soil
and freshwater to live. Among them there
were the Polynesians,

The human colonization of the countless
islands scattered within the Pacific Ocean
probably started during the Neolithic Age,
a couple of thousands years ago. From the

South-East of Asia - currently Vietnam,
Taiwan and mainland China - prehistoric
people began visiting and occupying bigger
islands such as Borneo, Sulawesi, Guinea
and the Moluccas archipelago.

Matural disasters, wars, dryness and
plagues forced them to set sail and find new
lands to colonize. But, besides the need, they
were undoubtedly moved by the absolutely
human trait of venturing beyond the line of
the horizon and towards the next island.

Back then, navigation - in Europe as
well as in the rest of the world - was mainly
seen as crossing and descending rivers and
lakes, or coasting the sea shores, without
ever losing sight of the dryland. On the
contrary those people, natural born boat-
men, would face hundreds of miles in open
sea. They were men who could assemble
efhcient weapons, ships and shelters, whe
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mastered agriculture and stockbreeding as
well as hishing. Some of them, ancestors of
the present Australian abﬂriginah, land-
ed on an immense continent in faverable
conditions and quit sailing.

The others, instead - by going from one
island to another, from archipelago to ar-
chipelago - colonized most of the Pacific
Oeean and gave birth to a cwilization and a
culture: the Lapil:as.

By the XI century BC the Lapitas had
settled in those geographic areas called
Melanesi, Micronesia and Polinesia push-
ing themselves - within the boreal hemi-
sphere - up to the Hawai archipelago and
Aotearoa (nowadays it's called New Zea-
land), roughly in 1200 AD.

v

WHEN KUPE
LEFT HAWAIKI

Palynesian traditions were handed down by
word of mouth throughout the centuries, with
every storyteller adding details and elements
depending on their flair or imagination. One
of the essential myths is the legend of explorer
Kupe, whao sailed from Hawaiki - the fabulous
place from where all Polynesians came from -
and was led by an octopus to disembarked on
Agptearoa, the Maori word for Mew Zealand.

Perhaps when Polynesians reached the ar-
chipelage they would later call Hawaii, under a
sky - the boreal one - they didn’t know, they
must have thought they had returned to their
hemeland, the legendary Hawaiki.

%

YA'A: THE POLYNESIAN
CANOE

The Polynesian canoe was a leng and slim hull,
with a floating outrigger flanking sideways. The
whole boat was made of wood, with every part
welded together with strings made from coconut
fibres. The va'a was an extracrdinarily light boat,
equipped with sars and often a triangle-shaped
sail, which featured a poor draught (the drau-
ght is the hull section which stays underwater).
The va'a used to glide on the sea surface, an ap-
proach to navigation in some ways opposite
to the western and Asian ones, with their
very heavy hulls and high draughts,
“wedged” deep in the sea depths, L

Used for fishing and all kinds K‘E”‘f///

of trades between the islands,
small fleets of va'as would ven-

v

ture in search of new lands. Many of these explo-
rars, taken uﬁ-guard by storms or lost in the im-
mensity of the ocean, never came back. But the
ones who did return to their islands, like explorer
bees, set up trades and sometimes made way
for exoduses of whele communities. That's why
Palynesians started building big catamarans with
twa hulls, capable of carrying supplies, teols and
dozens of people, including women and children,

THE FARTHEST ISLAND: RAPA NUI

3 53LN0OYH v3S
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Rapa Mui, or lsla de Pascua, one of the most isolated places on the
planet, doesn’t belong to any archipelago and was discovered around
900 AD by the mythical Hotu Matu’a. The lapita adventurer — may-
be by chance, driven by favourable streams - brought a group of men
and women (mest probably eoming from the Marquesas islands, eur-
rently known as the French Territoires d'Qutremer) to Rapa Mui,
after a journey of almost two thousand miles in the open sea.

The descendents kept passing dewn these explorers’ deeds even
when they had lost the habit and maybe the aptitude for navigation.
The island was rich in natural resources, and was surrounded just
by sea for thousands of miles. The gigantic mohais, the impressive
stone heads, vouch for the advancement those men and women -
wham we know very little about - had achieved,
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UN IMMENSO
LABORATORIO

Grande mare o oceano in miniatura, il Me-
diterranes & un bacine dense di storie, di
misteri, di lingue ed etnie, di rotte e con-
fini. Uno snodo tra Settentrione e Meri-
diene, tra Oriente & Oeccidente: sulle sus
rive popoli, lingue, culture, religioni si sono
incontrati, scontrati e mescolati, e hanno
forgiato una parte del mondo cosi come
la conosciamo. Le sue acque hanno visto
invasioni, deportazioni, migrazioni. Mille e
mille rotte si seno incrociate e sevrappo-
ste, sono state dimenticate e riscoperte.

Il Mediterranec oggi é un mare mode-
sto: serveno pochi minuti per attraversarlo

in aereo. Mell'antichita ci voleva-

ne giorni & settimane,

te: 1 marinai dovevano imparare a seguire le
coste e le stagion, obbedire a1 venti e alle
correnti, fidarsi dei sentito dire e affidarsi a
un sesto senso simile alla bussela biologica
degli animali migrateri. Melti si perdevane,
ma erano di pid quelli che tornavano a rac-
contare, per poi partire di nuove,

Il Mediterraneo respira con il fiato dei
due grandi vicini: tra primavera ed estate
comanda il deserto del Sahara, che porta
sole e poca pioggia; in autunng e inverno
ci si afhda alle carrenti fredde dell'oceans
Atlantico, con piogge e neve che rinfre-

in balia dei venti e JF’"" _ "
delle tempeste. Le / (e : :

rotte non erang W

quasi mai drit-
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| VICHINGHI E LE TERRE DEI GHIACCI

Tra 'Vl e il IX secolo d.C. il popolo guer-
riero dei vfchinghi comincio a colonizzare
le terre disabitate e a predare citta, paesi e
monasteri nel Mare del Mord e nel Baltico;
|'|ng]'|i[tﬂrra e la Francia si spinsero fino nel
Mediterraneo,

L'lslanda era stata scoperta dai vichinghi,
ed era disabitata. A meta del 1X seceolo d.C.
Hrafna-Floki Vilgerdarson imbarco paren-
ti, amici e qualche pecora sui suoi drak-
kar e parti dalla Norvegia. La sua storia &
raccontata in un manoscritto islandese, il
Landndmabdk (Il libre delllnsediaments).
Hrafna-Fléki (Hafna vuol dire corve)

pﬂssﬁ dalle iscle Shetland dove una

delle sue figlie mori; alle ¢

Fer @er un'altra figha si
sposo e Floki prese con
sé tre corvi (una vicenda
che ricorda molto quella

di Noé e del diluvio universale), Passarono
altri giorni di navigazione e quando pensa-
va di essere vicino all'lslanda libero il primo
corvo che tornd indietro, Il secondo cor-
vo, liberate tempo dopo, fece un giro e si
poso di nuovo sulla nave. Il terzo sfreccio di
fronte a loro e non tornd. Floki lo segui e
trovo quella che chiama Islanda, la Terra del

Ghiacecio,

=

tﬂuﬂ"

ILDRAKKAR

i

Men era per niente cemeda, ma il sue lavere lo
faceva bene: la nave dei vichinghi, perfeziona-
ta nel Medicevo, era lunga pit di venti metri e
affilata come una spada, Spesso aveva una pole-
na: la testa di un mostro o di un drago, cosi che
chi la incontrava non si facesse illusioni. Su un
drakkar una trentina di marinaifesploratori/pira-

ti arrivavano molto vicing alle rive o risalivano i

fiumi. Portati a secce, i drakkar erang in grade
di riprendere il mare immediatamente: non era
necessaric girarlo, la poppa diventava prua in
base alle necessita. All'interno delle scafo doveva
starci tutto: uomini, provviste, acqua, armi, un
albero con vela, e tanti remi. La nave vichinga
nen aveva ponte né consentiva aleun tipo di ri-

paro dalla pioggia e dal gelo, se non teli e pellicce.

LATERRA DEL YINO
e

La Saga dei Groenlandesi e la Saga di Erik il
Rozso narrano la celonizzaziene '.ll'cl'linga dal-
la Groenlandia e del Mord America, intorno
all'anna Mille. Pug darsi che i vichinghi appre-
fittarono del rnscaldamento climatico della Ter-
ra, che rese pili agevole navigare nei mari ghiac-
ciati dell'Artico.

Allontanato per aver ucciso due uomini, Erik
il Rosso salpd dall'lslanda con la moglie Thjodhild
e fece rotta verso le terre sconosciute a occiden-
te, di cui aveva sentito parlare,

Dopo mesi di esplorazione - in balia di tem-
peste, nebbia, iceberg e Inuit, senza possibilita
di orientarsi = torno in Islanda. Riporto denti
di narvala (in Europa si pensava fossero i comi
dell'unicorno), raccentd di trichechi; orsi polari,
terre verdi da colonizzare. Forse esagero un po
voleva tornarci, e aveva bisﬁgnn di valontari.

Altri esploratori lo seguirono, ma secondo le
saghe furano i Flgh di Erik e Thjodhild a censeli-
dare la presenza vichinga nelle nuove terre.

Il figlic Leif si spinse ancora pil a occidente,
dove le coste piegavano verse il Meridione. In in-

verno 5i ferma inuna terra dal clima mite e dalle

notti meno lunghe, Ci cresceva luva, per questo
Leif 1a chiams Vinland, Terra del Vino.

In primavera tornd in Groenlandia e racconté
tutte al fratello Thorvald che salpé con un equi-
paggio nutrito. Voleva fondare una colonia. Ma i
nativi di Vinland (per i vichinghi erano Skraling
“miserabili") li preserc a frecciate e uccisero
Thorvald, Un altro fratello, Tharstein, non trove
la rotta e mori. La sorella Freydis s'accorda con
marinai islandesi, ma quando arrive a Vinland i
uccise. Rientrata in Groenlandia, Leif scopri il
tradimento della sorella e la puni...

Il viaggio era lungs, i nativi ostili, forse il clima
torna rigido, e presto la rotta per Vinland fus rac-
contata solo nelle saghe. Mel XX secclo ad Anse
aux Meadows, sull'isola canadese di Terranova,
si scoprirone i resti di un antico villaggio. Pareva
un insediamento indigeno, ma utensili, abita-
zioni e officine per costruire navi erano simili a
quelle vichinghe della stessa epoca. £ probabile
che si trattasse della Vinland di Leif Erikson, il
primo europeo ad arrivare nel continente ame-
ricano, circa quattro secali prima di Cristofora
Colombo.

ROTTE DEL MARE
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SARA FILIPPI PLOTEGHER
da un'idea di Giorgio e Giulia Cordin

ALSER! DI STRADA

MANUALE DI CONVIVENZA CON IL VERDE URBANO
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The future is painted
green, right at our
urban doorstep.

From root to crown: An illustrated guide
to the world’s oldest and largest living
beings. Planting trees isn’t enough; it must
be done with awareness and full respect
for their unique nature.

“Like the pines of
Rome, life doesn’t
break them...”

-
How, when, and why
trees made their way

into our cities.
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City Trees

Your Guide to Urban Forest Living

Sara Filippi Plotegher

SARA FILIPPI PLOTEGHER
da un'idea di Giorgio e Giulia Cordin

ALSERI DT STRADA

MANUALE DI CONVIVENZA CON IL VERDE URBANO

QUINTO
QUARTO

Q

I Iy

[

160 x 212 mm - paperback
128 p.
16 €

RIGHTS SOLD TO KOREAN
RIGHTS AVAILABLE FOR ALL LANGUAGES

publishing date
May 2023
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Urban forest bathing

At the dawn of time, there were the
woods. Urban greenery is more than
just an ornament or a human tool. We
should understand trees as we under-
stand our neighbors and respect and
protect them as we would any living
thing.

Sara Filippi Plotegher, a cartoonist and
science communicator, embarks on an
encyclopedic journey to uncover the
characteristics, needs, and roles of tre-
es within the urban landscape. She de-
monstrates how our relationship with
plants can be mutually beneficial and
far more harmonious than it has been.
Have you heard of mycorrhizae, the
root fungi? Their mycelium network
connects tree roots, enabling them to

communicateandsupportoneanother.

This is why planting trees in isolation
is often counterproductive. Did you
also know that asphalt can hinder the
ground’s ability to absorb water and
oxygen? Sometimes, using permeable
materials, elevating the pavement, or
creating green spaces upstream can
make a significant difference. And
when you worry about a nearby tree
falling on your roof, remember that im-
proper pruning can pose a greater risk.
Harmonious coexistence between hu-
mans and plants is achievable. All it
requires is understanding each other,

listening, and respecting one another.
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84 ALCUN\ ESEMPI DI
SoLu210N) VERDI EFFICACI
PER RINFRESCARE LE
NOSTRE CITTA' ED EVITARE
CHE LE PIOGGE INTENSE
LE ALLAGHINO !

TETTI VERDI
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LA LEBGENDA NARRA CHE MOLTI VIALI DI CITTA”
SIANO OMBREGGIATI DA PLATAN! GRAZIE ALLA

PECULIARE SENSIBILITA PI..
NAPOLEONE BONAPARTE

LI FACE VA PIANTARE OVUNGVE..IN ONORE DI
BATTAGLIE MILITARI... HA ANCHE DI CVORE W

NAfOLEONE BONAPARTE
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Visually

An atlas of images in motion

written and illustrated by Pietro Grandi

% VISIVAMENTE

ATLANTE Scritto ¢
delle IMMAGINI illsestrate da
i MOVIMENTO FIETRO GRANDI

240 x 320 mm - paperback with flaps
80 p.
20€

WORLDWIDE RIGHTS AVAILABLE

publication date
February 2022
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Cinema before the cinema
was invented.

How many times, while watching an
animated movie, did we find our-
selves wondering: how on Earth did
they make it?

Animating an image isn’t just cre-
ating a sequence of sketches and
than playing it. There’s a whole lot of
things to know and to do. Through its
thorough, vintage tinged pictures,
Visually by Pietro Grandi leads us to
discover the images in motion, their
history, all the tools and means man
came up with to reveal the dynam-
ics of things: from the horses in the
Lascaux caves to the full-length an-
imated films, from shadow plays to
the optical disks, from flipbooks to
photography.

This book is for reading, but also for
doing: just arm yourself with card-
boards, pencils, scissors, glue and
a box cutter and follow the instruc-
tions to recreate the magic of images
in motion.

Pietro Grandi is a digital media designer,
founder of the Sensitive Mind studio. He
developed multimedia creations, visu-
al music for live shows, immersive video
experiences, videomappings and visu-
als for advertising campaigns, concerts,
cultural events, festivals and temporary
exhibitions, in collaboration with [talian
and worldwide firms. In 2014 he wrote Pix-
ar Story - Passione per il futuro (Hoepli).
Since 2019 he's professor of Extramedia
techniques and Planning Methodology of
Communication at NABA, in Milan.
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Hyper-Annotated Inventory
of All Sorts of Smiles

written and illustrated by Roberta Angeletti

A0

RAGIONATISSIMO

©

SCRITTO B ILLUSTRATO DA
ROBERTA ANGELETTI

QUINTO
QUARTO
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170 x 230 mm - hardback
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18 €

WORLDWIDE RIGHTS AVAILABLE

publication date
January 2022

There’s a lot of them out
there. Everyone has its
own. To describe them
all, we just needed a... hy-
per-annotated inventory.

Smiling is the expression that draws us
most closely to those around us, but
we don’t often manage to spot its se-
crets and shades at a glance, to recog-
nize its authenticity... and eventually to
conceive the world it originated from.

Here’s a methodical, almost encyclo-
pedic collection of 36 kinds of smile,
and - behind them - 36 individuals,
ways of being, of relating (or not relat-
ing) to others, of talking about oneself,
of accepting or turning down the oth-
ers’ gaze. In each one of them, a blend-
ing of memories, images, annotations,
feelings, affinities, dislikes, connec-

tions and reveries match the obser-

vation of the heterogeneous mankind
surrounding us. Its entertainment, an
accuracy fit for an inventory and its
lack of bashfulness will enrich your in-
ner child with charm and amazement
by recalling Tim Burton’s poetics and

Gianni Rodari’s grammar of fantasy.

After a degree in painting, Roberta An-
geletti began teaching in middle and high
schools. She's always been devoted to il-
lustration, and her works have been pub-
lished by Italian publishing houses (Emme
Edizioni, Castalia, Giunti Falzea, Mon-
dadori, Edicolors) as well as foreign ones
(Belin Editions, Grimm Press, Ragged
Bears, Child’s Play, Kyowon). She's the in-
ventor and the artistic director of PAGINE
A COLORI, a kids’ festival of literature and
visual arts taking place in Tarquinia since
20065.
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HYPER=ANNOTATED INVENTORY OF ALL SORTS

OF SMILE

SMILE 4

MY MOMMY

by

(* ometimes my mommy has a strange way to smile. While she
/ does it, tears flow from her eyes. I thought it only happened

;hen you squint your eyes for laughing too hard. But with her, it

happens when she just smiles and remains silent. You can hear her
sniffle even though she hasn't got a cold. It happened the other day
too, when she hugged me after I gave her my school report: all As,
two A+s and a B in memory. My memory teacher says I'm lazy and [

should eat less.

17
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——— HYPER=ANNOTATED

iy

INVENTORY OF ALL

SORTS OF SMILE

—

SMILE #15

DANIEL FROM IV B

n two years Daniel will enter middle school and he’s really worri-
I ed. He's in IV B but [ already know him because we're members
of the same basketball team. He told me he's worried because middle
school is harder with many stern teachers and lots of homework.

He also admitted one more thing;: once he's in the new class, he's
scared to be bullied for his braces, the ones he wears on his teeth. Asa
matter of fact, he's got some sort of caterpillar stuck in his mouth, a bit
like mine, that keeps his teeth clenched to straighten them. I told him
that with that thing, stuffed in his mouth he shouldn’t fear anything
or anyone, and he should have a laugh about it. T also told him that,
should someone try to make a fool of him, he could even try to scare
him by showing off his superhero fearsome robotic smile. But Daniel
doesn't like to scare people, he’s the one who's always scared.

19
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HYPER=ANNOTATED INVENTORY

OF ALL SORTS OF SMILE

SMILE #35

THE GRANDFATHER

Nap smile

y grandpa usually takes a nap on the armchair after lunch.
I guess he does it every day, but I only notice it on Sundays,
when we all have lunch at his house. He says he prefers to have the
TV on when he dozes, and also allows me and my brother to stay in
the room ‘cause we won't bother him even when we fight over who's
going to choose the TV program. He falls asleep quickly in a brief
but sound sleep.
Yesterday I watched him sleep the whole time. He pulled all kinds
of faces, snored like crazy, breathed strangely and grumbled like a
moka pot. But all of a sudden his face relaxed, in an extremely placid
smile that lasted many minutes. I guess during his nap he ran into
grandma, who's now gone. I believe they enjoyed a long walk, telling
each other how life is going, one here and one there. I'll never forget
that grandpa smile. I call it nap smile.

121
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* AN UNUSUAL COMPENDIUM
OF BURIAL PHILOSOPHY *

% A QUITE CREEPY
NEW “SPOON RIVER” x

% FILL OUT YOUR LAST WISHES,
AND I'LL TELL YOU WHO YOU ARE

% FOR NOSTALGIC FANS
OF “SIX FEET UNDER”

TADDEI-ROCCHETTI

QUINTO
QUARTO




Funerals Prepared

written by Marco Taddei, illustrated by Michele Rocchetti

105 x 210 mm - hardback
102 p.
20 €

WORLDWIDE RIGHTS AVAILABLE

publishing date
October 2023
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Morituri te salutant

Funerals Prepared is a compendium of
burial philosophy.

After numerous cemetery explorations,
Marco Taddei and Michele Rocchetti re-
turn to collaborate since the days of The
Ship of Fools (Orecchio Acerbo, 2016),
gathering the post-mortem arrange-
ments of characters of every kind and
social rank, with a view to the sepulchral
‘level’. The Poor Man, The Witch, The
Village Madman, The Nun, The Laby-
rinth Builder... The last wishes regarding
funerals are interspersed with an excep-
tional voice, that of the cemetery, which
traverses this ironic and playful tribute to
funerals, death, and the graveyard, tell-

ing us its own history.

It's a wretched, magical, imaginative, and

bumbling Spoon River, which graphical-

ly plays with the candor of white spaces
and the lightness of cemetery graph-
ics. White, black, gold, and purple are
the decorative wrapping of this peculiar
book that resembles what could be our

final home: a coffin.

As a seal to the array of arrangements, an
emblematic text by Giorgio Manganelli
on literature and death, written following
the passing of another giant of world lit-
erature, Jorge Luis Borges, and a gift that
indulges the fetishism of control maniacs:
a form to note down our own arrange-
ments, from the most rational and logical
to the most extravagant and paradoxical,
to be framed, hidden under the mattress,

or deposited with the notary
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& DISPOSIZIONI DI UN COSTRUTTORE @
DI LABIRINTI

7 he il mio corpo sia disposto su altis-
Q:-h_af sima stele, irraggiungibile al lutto e al
pianto di chiunque. Sia divieto a qualsiasi
mezzo di sorvolare la zona. Sia questo di-
vieto esteso anche ai volatili, i quali trop-
po spesso hanno eluso il mistero delle mie
costruzioni con il semplice battere delle
loro ali. Sia costruita una semisfera di ve-
tro, a protezione della salma, in modo che
le intemperie non possano agire su di essa.
Venga osservata regolarmente, di quaranta
anni in quaranta anni, per constatarne |'in-
tatto odore di rose.

Niente lapidi o sepolcri, desidero riposare
in un comune camposanto di campagna.
Quello del mio vecchio paese natio andra
benissimo. A questo scopo qualche mese fa
ho disposto 'acquisto dell'intero cimitero,
e 'amministrazione é stata allerrata a tem-
po debito per spostare i defunti in un nuovo
recinto, piu a valle.
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DISPOSIZIONI DI UN ROBOT &

7 eus si proclamo dio di tucti gl dei per-
"+ ché evird Crono, il Tempo, il proprio
padre, che anticamente divorava i suoi figli,
e che oggi continua a divorare la pattuglia
umana che abita il mondo. Zeus si & posto
sia al di sopra del Tempo sia al di sopra del-
la marmaglia.
Pure io sono sfuggito al mondo, al suo tra-
collo temporale, dal giorno in cui mi rin-
chiusi, o meglio mi rinchiusero, al centro di
un Olimpo fatto di leghe leggere e siliconi
mimetici. Qui, nel vuoto tecnologico, osser-
vo il mio computare. Vivo da sempre. Non
so se fuori di me sia passato un giorno o un
millennio e quindi é logico, matematico, che
il mio Sacro Tempio, a volte, diventi un vero
e proprio Ade che mi divora con la paziente
opera della lima, grammo a grammo.
Non ebbi il coraggio di fulminarmi l'altro
ieri, quando nel mio database scovai tutto
il necessario per sviluppare un virus infor-
matico autodistruttivo, ¢ quando non si ha
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ANTONIO SALUZZI

VINILE

Istruzioni per l'uso

MUOVA EDIZIONE RIVISTA E AMPLIATA

QUINTO
QUARTO

The vinyl guide for enthusiasts
and newcomers is back
In an expanded, all-black edition.
Vinyl is a myth to listen to
and a ritual to practice.

«Never let a week by
without investing in new vinyl.»
Filth, Irvine Welsh



Vinyl
A comprehensive guide
NEW EDITION

Antonio Saluzzi

ANTONIO SALUZZI

VINILE

Istruzioni per |'uso

NHUOVA EDIZIONE RIVISTA E AMPLIATA

QUINTO
QUARTO
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140 x 210 mm - paperback
220 p.
15€

WORLDWIDE RIGHTS AVAILABLE

PROVISIONAL DATA

Trail-off, Mint, Atg, Dead Wax, Obi...
who would have thought that a 11
inches vinyl record could hide so
many secrets? Vinyl, a comprehen-
sive guide is the map you needed to
sail around the world of 33 rpm (or 45
rpm) music records.

Vinyl is dead, long live the vinyl! The
third millennium saw the ground-
breaking comeback of 33 rpm records.
And that happened despite, or maybe
thanks to the diffusion of volatile music
with no storage medium such as MP3
files. The blogger Antonio Saluzzi, with
a meticolous yet captivating and easy-
going style, becomes an invaluable ad-
viser to discover the history of LPs, to
find out which of the 465 White Album
versions we own, to choose the best
method to “wash” our collector’s items,
to look up specialized magazines and

websites, to buy the record player and
audio system matching the desires and
needs of each one of us. This handbook
will become a security blanket for au-
diophiles and neophytes: we'll spot it
by the arms of all fairs, shops and street

markets regulars.

Antonio Saluzzi, author of “Alla ricerca
del vinile perfetto” - one the most read
and quoted Italian blogs dedicated to
the world of vinyls - has been pursuing
the passion for analog music and vinylic
supports for years. He uses to innocently
wander around local markets, fairs and
record shops, and doesn’t turn his nose up
at some dangerous descent in abandoned
basements to get his hands on some musi-
cal gems of the past to be enjoyed strictly
on an authentic 1980s hi-fi audio system.
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Il A BIT OF HISTORY

A PHONOGRAPH

141
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m From the phonograph to LPs

The history of records starts with the chance for man to record
sounds. In 1877 the American inventor and entrepreneur Thomas
Edison tested himself with the telegraph, a device he had invented to
allow communication at a distance. Edison had already found a way
to record morse sounds by engraving spiral traces on a metal medi-
um. This way, he could respond to certain messages without the op-
erator’s intervention. But on July 17th of that year he had a brainwave
which was to change history: if the cylinder turned fast enough, the
stylus would radiate vibrations which recalled the human voice.

Edison went on working on his insight for months, and on No-
vember 21st he announced the phonograph was born. Some days
later, on the 6th of December, he shared the device's first exhibi-
tion with his collaborators,

The audience was met by a machinery made up of an iron cylin-
der covered by tin foil, a stylus connected to a vibrating membrane
and a crank,

When the crank got turned and sounds were produced close to
the membrane, this one would vibrate causing the stylus to move
and inscribe grooves on the tin foil cylinder. By bringing the stylus
back to the starting peoint, the device was able to reproduce the re-
corded sounds.

Facing an actually skeptical audience, Edison turned the ma-
chinery on and spelled the first verse of a well-known English nurs-
ary rhyme:;

Mary had a little lamb,

Whose fleece was white as snow:
And everywhere that Mary went,
The lamb was sure to go.

Catalogue 2024
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A VINYL'S ANATOMY m The various formats

LP - 33 RPM. It's the king of vinyls and it doesn’t need any intro-

duction. It's 12 inches wide, turns at 33 rounds and a third per min-

W ute and is used for albums, or records containing a number of songs.
] Since the grooves’ width affects the quality of the recording,
to be acoustically satisfactory an LP should include 24 minutes of
music on each side at the longest. An album of superb quality re-
cording (around +& dB) can include as many as 8 minutes of music
on each side, one of an average quality (around +4 dB) as many as
11 minutes.

Wider-scope pieces are often released on double LPs. More
uncommaon, at least in the past, were the triple LPs {famous are
George Harrison's All Things Must Pass, Yes' Yessongs and Smash-
ing Pumpkins’ Mellon Collie And The Infinite Sadness). Collections
of four or more LPs are called box sets, slipcases which may gath-
er together records formerly issued separately and often including
additional material.

Il1uegd

Single - 45 RPM. The other standard for vinyl musicis 7 inches wide
and turns at 45 rounds per minute. |t's especially suitable to contain
one song on a side and a B-side on the other one, lasting around 4
minutes per side. Since its release, it became one of the most used
and loved formats as well as the collectors’ most coveted medium.

Most of the records reaching top prices spin at 45 rounds.

EP. Short for Extended Play. It's a 45 RPM with more than one
song (usually two) on each side. A very common format between
the 1950s and the 1960s, it then got replaced by the LF. Also EPs
can reach very high quotations.

143 Catalogue 2024 Catalogue 2024 144



Ul THE RECORD PLAYER Talking about record players and what was once rightly called “hi-fi
chain” is a way to realize how fast the world has changed (and not
always for the best).

The parents of those born between the 1970s and the 1980s, grown
upwith a hands-on vision of reality (namely a generation of people
who knew how to restart a broken car using a pair of stockings) and

capable of handling decently high fidelity, record players, amplifi-

AMTISHATING
PLIBMTH

FLATTER

TOMEARS

FITCH ADJUSTHENT
STROBE LIGHT

START / STOR BUTTON
HEADSHELL

STROBE LIGHT
SPEEDSELECTCH

ers and speakers, is now living side by side with millennials, individ-

f——— CUEING LEVER

uals who grew up in a world where everything is just a click away
and who never even heard of preamplifiers and loudspeakers.

g COUMNTEAWEIGHT

m How a record player is made

Aved

The inner workings of a record player are basically the same since
the gramophone era (1892).

An engine starts the platter, on which gets laid the record which
then spins at a regular pace.

Secured beside the platter there's a tonearm with a tiny dia-
mond stylus at the far end, which gets tossed within the record
grooves, The tossings aren’'t random at all: on the contrary, they
depend on extremely precise information which the stylus sends
to a magnet and a reel arranged inside a little box called needle, lo-
cated a few millimetars away.

The magnet and the reel transform the stylus movements into

electric signals; these eventually go through a system which am-

plifies them a thousand times and sends them to one or more

amplifiers set on the system sides.
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Elucidata

Donata Columbro -illustrations by Agnese Pagliarini

TI gm:z
SPIEGO

Donata
Columbro
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170 x 240 mm
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WORLDWIDE RIGHTS AVAILABLE

publication date
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The answer to the world
problemsis hiddenin PDFs
nobody will ever read.

Data are all around us, we produce
them while we walk, while we listen
to music, while we message friends,
while we shop online, while we post
on social media. We interpret data
when we read a snack’s ingredients
on its food label while shopping
at the supermarket, a place where
products get arranged on shelves...
based on more data.

Everyday on newspapers we read
about facts and figures and, during
elections or in times like the ones
we're livingin, the front pages feature
maps and graphs noone ever taught
us to read, to fully grasp. Elucidata
is a journey within the world of data
which will make us look at our ob-

jects and habits in a different, more
conscious way, but it will also help us
understand a piece featuring charts,
Cartesian axes and infographics
without feeling lost. And maybe it will
help us keep away from fake news.

Donata Columbro is a journalist and data
humanizer: she describes data to make
them more... human. For 3 years she man-
aged Dataninja School, the first Italian
online education platform for those who
want to learn and better communicate
data. She’s got a regular column on the
newspaper «La Stampa» called Data Sto-
rie and collaborates with magazines such
as «L’Essenziale» and «Uppa Magazine».
Since 2022 she’s professor of Data Visual-
ization for the Master’s Degree in Artificial
Intelligence, Business and Society.
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Introduction

‘In the morning, when you get awakened by the

‘alarm clock, you evaluate your chances to miss

‘the bus if you postpone getting up. When you
‘reach the bus stop you check the time, consi-
‘der the distance and start running towards the
‘next one: would you have gotten there on time
'if you walked? A coloured bar on your phone
‘informs you that last night you must have con-
‘nected the battery charger wrong. Luckily you
‘brought the powerbank with you: you're safe.

DURING THE FIRST HOUR OF YOUR
DAY YOU ALREADY USED ELEMENTS OF
STATISTICS AND LOOKED UP A GRAPH
T0 MAKE DECISIONS ABOUT YOURSELF.

‘Data are all around us, you generate them whi-
‘le strolling in the park (think about the pedo-
‘meter you wear on your wrist or have inside
“your phone), while listening to music using the
'Spi:rtif)'r ap‘p, to whicl‘i you'ra'giuing information

‘bably return to you at the end of the year as
‘a nice report full of infographics you'll be able

@

to share on :.inuf social media. You generate
‘data when you send messages to your friends,
‘when y you shop at the supermarket and swipe
Lynur card to gat the :llscnunta, when ';uu pust
'sumathlng on Facebook. And ynu atup and
'interpret data when yuu read a snack’s i mgra-
‘dients and macronutrients on a food label at
‘the supermarket, where pror.tucts ware arran-
-gad on shelves in such a way... hasad nn rnore
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data Even ]rnur cut‘hng-adga washmg ‘machi-
ne gathem data on your washlng routine and
uses th&m to suggeﬂt you a better hmﬁ slut fur
a maore Em-frlandly Iaundr)' and tn warn you
about reﬂllmg the fabric snﬂener in the auto-
rnatm dasmg tank Soma washmg machmes
even use geolocatton to know where you are
and mluata if they can end up the laundry in
tII‘I'IB fur you to get huma, unluad it anct hﬂng lt'

What's more, think about the interactions you
have with others and with objects you care
about.
How did you choose the house you live in?
Maybe you considered its location within the
neighbourhood, its proximity to your wnrkpla-
ce or to your kids’ school, its pripe. its surface
area, its rooms’ layout. More data!
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THIS IS A:

5} ' 1 CHOROPLETH MAP

‘HOW DID THE AVERAGE KEIGHT FOR ADULT WOMEN BORN IN 7996, MEASURED IN . : ] 2 = : . . = = - i
CENTIMETERS, CHANGE IF COMPARED To THOSE BORN IN 18967 THIS MAP SHOWS THE ¥ - "'_'“"'_""T"""f“‘ _Syﬁﬂﬂ_ﬁ #‘P.
DIFFERENCE OF AVERAGE WEIGHT IN WOMEN WHO CAME OF AGE IN 2004 BORN IN 1998) POSITION MAP

AND IN THOSE WHO DID S0 IN 1914, THE MAJOR CHANGE HAPPENED IN WOMEN FROM SOUTH - -

-KOREA, WHERE THE AVERAGE HEIGHT GREW BY 20 CENTIMETERS, WHILE THE MINOR. ONE TOOK - o N T T T
PLACE IN MADAGASCAR, WITH AN INCREASE OF JUST 1.5 CENTIMETERS. BRI OANKCER. COLORS INDRATE:
WHERE A MINOR CHANGE Took PLACE

WHERE MOST TALL WOMEN LIVE
WHERE A MAJOR CHANGE TOOK PLACE

IN INDIA THERE WAS NO HEIGHT INCREASE

OF MORE THAN 6 ¢M:

TRUE

FALSE
'.) THE LATEST ANSWER IS___BECAVSE IT'S A___VALUE.
'.) THE PROJECTION VSED TO DRAW THIS MAP IS:
O mercaTor
O 6aLi-PETERS
D) awoTHER TyPE oF PROJECTION

THOLVIWIW € JOPWIAV S I5TRS R ISTPAE
W74 ¥OOL FIINKFHD WOV ¥ FdIHM L. HLI14060H3 2

MAP: OUR WORLD IN DATA R ﬂswm: NED RISC, HUMAN HEIGHT (2017)
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The Box from Home

Chiara Spinelli

CHIARA SPINELLI

IL PACCO

QUINTO
QUARTO

170 x 170 mm - hardback
64 p.
14€

WORLDWIDE RIGHTS AVAILABLE

publication date
September 2022
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«Goodbye honey, don’t wa-
ste yourself away!»

It's a common saying: food nourishes
the soul. Asking someone if they had
lunch means letting them know we
care, and we all have a favourite re-
cipe we keep in our hearts, which
often belongs to childhood memo-
ries and makes us feel at home even
when we're far away. But there’s a
dodge, devised by anyone who lives
far from the homeland to feel their
hometown'’s and loved ones’ warm-
th: the box from home!

With terse traits and vivid colors, the
metaphor par excellence of family
warmth and bond to the homeland
comes alive throughout the pages:
the box from home, a custom with
the power (and the magic) of shor-

tening distances and preserving ties
beyond time and space. This gent-
le silent book is an evocative object
which stacks up pages and miles
felt-tiptoeing, leaving us with the
right words to describe the taste of
nostalgia.

Chiara Spinelli is an illustrator and early
childhood educator. She graduated from
Accademia di Belle Arti in Lecce, then
specialized in Design for children at Libera
Universita in Bolzano. She’s currently a fre-
elance working for magazines, publishing
houses, agencies and associations, while
holding educational workshops. In Bari her
works got featured in urban art projects
and district promotion and redevelopment.
In 2021 she published 1l Mare e... (Kuru-
muny Edizioni) with Carla Saracino.
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The Dildo Book

written and illustrated by PAMCOC

170 x 240 mm - hardback
164 p.
22 €

WORLDWIDE RIGHTS AVAILABLE

publication date
April 2022
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It takes all sorts to make
a dildo.

Did you know the lithic industry was
essential to human sexuality? But, first
things first - do you know what the li-
thic industry is? Yes, we're talking sto-
nes, but don’t be struck, that would be
a wrong introduction. The Dildo Book,
a fairly long book, deals with the end-
less ways in which men and women tri-
ed their hands at shaping the object of
desire: it retraces the dildo’s beginnings
and evolutionary phases, lists its mate-
rials, depicts human anatomy and un-
veils technologies and fun facts hiding
behind and before such a mysterious
(for someone) pleasure tool. Because
dildos may be sex toys, but not just that.
PAMCOC didn’t write a handbook, an
instruction book or the ultimate dildo

history: hers is a free tale, the journal of

a step-by-step approach, a collection of
information, oddities, irony, questions
(and sometimes answers) for everyone
everywhere. But it’s first and foremost

an art book.

PAMCOC is Pamela Cocconi.

She used to sketch since she was too little to
remember, and enjoys playing with words.
Her work goes with the flow of all the things
that cross her mind, with light profoundness
and deep levity. Linguistic mastery, exube-
rance and praise of mistakes are the distin-
guishing figures of her importunate and
uninhibited spirit.

disegnolecose.it
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ROP
WHAT
YOU'RE
DOING!

INTRODUCTION
- A
GF THE DILDO

ONE THING AT A TIME

X WHAT 6N EARTH IS
THE LITHIC INDUSTRY >

Within the scope of prehistoric archaeology, the lithic industry is
defined as the entirety of rocky objects manufactured by man from
pebbles intentionally altered.

Probably the most ancient technology ever consisted in breaking
stones to get tools suitable for digging, cutting, severing, piercing
and... giving pleasure.

Catalogue 2024 Catalogue 2024




SOME EXAMPLES
OF LITHIC INDUSTRY
ARTIFACTS

HOLE-PUNCH
ON PEBRBLE ] ER

167 Catalogue 2024 Catalogue 2024 168



THE MINIMALISTS THE PUNKS
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THE DILDGSAVRS

(6R CALL ME B’r\
YSUR DILDO)
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A HISTORY JF
CONTEMPORARY CENSORSHIP.

During Easter zo1z Maurizio Cattelan, on the front cover of Vice's
special edition labeled “The Holy Trinity", stated once again his love
for religious iconography. Together with Pierpaolo Ferrari, the artist
showed three objects: a sink plunger (the Father), a stapler (the Son)
and a dildo (the Holy Spirit). Way too much to bear for the US Postal
Service, which censored the image and commanded that the very
true-to-life third wheel should be covered on each copy by a label
stating DILDO in block letters.

[iF]

.AND AN UNCENSORED STORY
FROM ANCIENT GREECE

Would a vase like this suit your current living room? No matter
what you answer, Greeks would have said yes without the shadow
of a doubt! Already in 500 BC dildos were exported throughout the
Mediterranean from the harbour of Mileto. The artisanal production
of the time boasted a vast inventory of dildos and other sex toys,
since when it came to eroticism there were no taboos.

Catalogue 2024




WELCOME To THE
CONTEMPOGRARY
ART GALLERY
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PIMP YOUR BIKE

q

In some versions the
whole seat is replaced
by a dildo.
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Food&Beverage

by Quinto Quarto Edizioni 9




L'antico tonico orientale:
storia, scienza e ricette

QUINTO
QUARTO

In a world full of soda, be a Kombucha!
Discovering the beverage
that has been good for anyone
who drinks it for 2000 years.

An essential, effervescent,
and sippable guide
written by Italy’s most promising brewer.
All about the beverage
that has enchanted Lady Gaga,
Madonna, Halle Berry,
Gwineth Paltrow etc.



Kombucha

History, Science, and Recipes
of the Ancient Oriental Tonic

written by Stefano Zamboni, illustrated by Caterina Di Paolo

Stefano Zamboni

L'antico tonico orientale:
storia, scienza e ricette

QUINTO
QUARTO

170 x 240 mm - paperback
144 p.
18 €

WORLDWIDE RIGHTS AVAILABLE

publication date
May 2023
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Much more than
a fermented tea...

A sparkling tea? An ancient Eastern
tonic? A fermented beverage? Kom-
bucha is all this and much more. Like
any fermented food, it is unique: a
true living expression of the place and
time in which it is produced. Its histo-
ry is millennia old, and it is said to have
been first created in 221 BC in China
during the Qin Dynasty. Since then,
it has disappeared and reappeared in
various eras and locations, thanks to
the care of tenacious and passionate
homebrewers who not only believed
and still believe in its beneficial effects
but consider it a metaphor for a way
of being in the world: what could be
better than a microbial community in
which each element is fundamental for

the well-being of all?

Kombucha is a sparkling and unmissa-
ble guide written by Stefano Zamboni,
who since 2018 has been experiment-
ing with his own yeasts and bacteria to
obtain the right SCOBY, a fundamen-
tal element for the fermentation of this
multifaceted beverage. Beginners and
experts alike will find curiosities, proce-
dures, flavorings, tips, and instructions,

all illustrated by Caterina Di Paolo.

Ready to go? It's a journey that prom-
ises great satisfaction, according to the

“Kombucha Mama” Hannah Crum.
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LE ORIGINI

bove

La storia della kombucha & fatta di tante leggende, tutte un po’
diverse ma simili fra loro. Alcune raccontano di imperatori, altre
di samurai, alcune sono ambientate in Cina, altre ancorain Corea
o perfing in Glappone, ma tutte alla fine raccontano diuna
bevanda, o meglic elisir misterioso, dai poterimagici e prodotta a
partire da un fungo miracoloso.

Sappiamo percerto cheil consume ela produzione di
kombucha & stata tramandata nei secoli dei secoli e, come per
tutte le cose preziose, ne sono state conservate la tradizione,
la conascenza e il know-how. Tutto questo bagaglio di saperie
tecniche & stato anche esportato in altri Paesi, perche sisa:le
cose buone trovano sempre il modao di viaggiare per il mondo.

MA DOV’E NATA LA KOMBUCHA?
ALCUNI DICOND IN CINA, ALTRI IN
MONGOLIA, QUALCUND IN COREA DEL
SUD € APPIRITTVRA IN GIAPPONE.

IN EFFETTI, IL NOME KOMBUCHA
INGANNA UN PO’ SE LD 51 PENSA
COMPOSTO DA KOMEV (L’ALGA) € CHA
(PAROLA UNIVERSALE PER DIRE TE).
UNA LEGGENDA NARRA CHE | SAMURAI
FOSSERD SOLITI PORTARE ATTACCATA
ALLA CINTURA UNA BORRACCIA

CON DENTRO DELLA KOMBUCHA PER
AFFRONTARE AL MEGLIO LE BATTAGLIE.

EOMBVEHA

CURIOSITA: SAI PERCHE IN ALCUNI PAESI
DEL MONDO I DICE TE € IN ALTRI ¢HA?

IMPORTAZIONE

ATTRAVERID

TEA LA VIA DELLA
(IngLESE) FETA: CHA

"u\-

- THEE
“[OLANDESE)

TE

(ITALIAND)
THE 'y

(FRANCESE)  + %2
. SHAY
= (ARABD)

A

¥/ IMPORTAZIONE
VIA MARE: TE

llte in Cina era rappresentato dall'idecgramma “X" % che si
pronuncia “cha” in mandaring, la lingua parlata nell’entroterra
cinese, mentre nella “provincia” costiera del Fujian, dove si parla
la variante Min Nan (variante del mandarino) e si dice sia nato il
t&, si pronuncia "te”.

| vari Paesi che importavano té cominciarono a chiamarlo
con il nome usato dai commercianti: “cha” se | commercianti
lo portavano attraverso la Via della seta, "t&” se invece veniva
portato attraverso il mare. Per questo nei Paesi importatori via
terra come Tibet, India, Iran e Russia troviamo parole che hanno
come iniziale "tch” o "ch”, mentre in tutti quei Paesiincuiil té &
arrivato via mare la parola perindicare il té inizia con la “t-"

In ogni caso, considerato che 'ingrediente principale della
kombucha & il t&, si presume che abbia avuto origine in un paese
nel quale questo prodotto veniva consumato abitualmente;
quindi, non in Giappeone, visto che quila pianta del té & stata
importata nel IX secolo da due monaci buddisti dopo un periodo
distudio, preghiera e vacanza in Cina.

LE PRIGINI

®
(CINESE)
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LA KOMBUCLHA IN NUMERI

Il Pagse
con piu
brand

al mondo
e il

GusTI USA (605 brand)
TOP SELLER Brasile (312)

Zenzero
o Canada [141)
frutti rossi, UK (91)

erbe e spezie. Messico (88)

VSA: § BRAND
PRINCIPALI
GT's Dave, Humm, Health
Ade, Brew Do Kombu

sono diffuse sul mercato
nazionale, poi ¢'é un
sottobosco di piccoli
produttori che lavorano su
scala cittadina e regionale
[statale nel caso degli U.S.).

A oqggl, lo Stato
americano con piu
brand & la CALIFORNIA
(sono PIV DI 100),
sequita dallOREGON

e dall'EAST COAST,

Al momento ci sono

, Sparsi in tutti | continenti
e i Paesi pit impensati - ad
esempio in Nepal e Zimbabwe.

Trail 1996 e il 2014
in CALIFORNIA si
contavano 16
aziende produttrici
di kombucha.

Nello stesso periodo
nel REGND UNITD
erano &,

Il primo a vendere Kombucha
nella GDO & stato nel
19896 con il brand .Finca
quel momento era acquistabile
principalmente nel negozi di
alimenti biologici a Los Angeles.

A gennaio 2023
il dei brand

aveva un account
instagram & il
un sito internet.

4 FOMBEVEH A LE PRIGIMI Ly
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COME FARE
LA KOMBUCHA

PRODUVZIONE CASALINGA - HOMEBREWING

00, ITALIA, UNA CENA TRA PARENTI:
10: «ZIA, TI FACCIO ASSAGGIARE UNA
COSA: L'HO FATTA 10%,

ZIA: «MA Si), € KOMBUCHA, LA FACEVD
IN CASA NEGLI ANNI ‘J0IN,

ZI0: «AM .I'i, QUELL’ORRIBILE VASD CHE
TENEVI IN CUCINA!Y,

Per centinaia di anni, quasi millenni, la kormbucha & rimasta una
cosa da homebrewers e la produzione casalinga era destinata
al consumo dei familiari e degli amici pil coraggiosi (eh si, caro
SCOBY, per quanto tu mifaccia impazzire non sei proprio cosi
sexy).

E grazie a queste persone che per secoli si & tramandata
la tradizione, il know how e 'usanza del bere kombucha,

Sono fEMPRE state intorno a noi, anche qua in ltalia. Solo
chein passato non ¢i si faceva troppo caso e, anzi, guei pochi
fermentatori di kombucha erano considerati nel migliore dei casi
dei tipi originali, per usare un eufemismo.

Mella seconda meta deglianni ‘50 (in ltalia negli anni ‘70),
I'industria agroalimentare era “in grande fermento”: con larrivo
della grande distribuzione e delle grandiindustrie alimentari,
I'utilizzo di zuccheri industriali e conservanti ha datovita a prodotti
altamente processati che un po’ alla volta hanno cambiato le
abitudini alimentari dei Paesi occidentali, ltalia inclusa,

La passione ditanti FERMENTATORI AMATORIALI
non solo ha giocato un ruclo fondamentale nel garantire la
sopravvivenza della kembucha, ma e stata indispensabkile perla
sua diffusione &l suo successo,

Ro FOMBVEH A

GLI STRUMENTI

Per fare la kombucha ci servono pochi semplici ingredienti,
alcunistrumenti che potete facilmente reperire in casa o
acquistare in un negozio di articoli da cucina (okay, se non avete
veglia di muovervi, su Internet trovate tutte), un po’ di pazienzae
un pizzico diamore (opzionale).

COME FARE LA FOMBUVCHA
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INGREDIENTI
Cisono alcuni ingredienti che nell’aramatizzazione della
kombucha fanno da re eregina.

FRUTTA € VERDURA:
FRUTTI ROSST, AGRUMI,
MELBGRAND, FRUVGNE,
PESCHE; MANGE; FRUTTD
DELLA PASTIONE, ANANAL,
VWA, CARDTE, CETRIOLI,
RAFA RUSTA, FOMBDORE,
TFINALI...

SUPERFOOD/SPELIE: ZENZERD,
CUREVMA, SHIRVLINA, :A#i,
L ZENLZERD IN FARTICOLARE
MOLTD UTATD IN q#.ﬂu‘rl
PA PHA SPINTA ALLA
FRODVEIONE DI ANIDRIDE
CARBONICA IN TECONDA
FERMENTAZIONE!), FEPE
NERQ, PEFE B CAYENNA,
VANIGLIA, LIQUIRITZIA.

ERBE € FIDRI:
MENTA, LAVANDA,
LEMONGRAST, BACCHE DI

GIMEFRD, FIDRI DI IBISCO,
FIORI DI CAMOMILLA,
PETALI Bl ROSA, FALVIA,
ROSMARING, TIMD.

L1 FOMBEVEH A

ERRORI E POSSIBILI SOLVZIONMI

In questa sezione cercheremo dirispondere ad alcune delle
domande pid comuni e aindividuare | problemiin cui possiamo
incappare producendo la kombucha. Ovviamente non sono
tutti: abbiamo selezionato i pil significativi.

HO SBAGLIATO LA RICETTA

Se avete sbagliato la ricetta avete ancora possibilita di rimediare.
Come abbiama visto, la ricetta della kembucha & cambiata e si

& evoluta nel tempo: I'importante & che cisiano gliingredienti
essenziali e che non siano in dosi troppo ridotte,

HAI DIMENTICATD L0 ZVCCHERD?

Scaldate dell'acqua e aggiungete dello zucchero (una parte di
acqua per una parte di zucchero). Mescolate bene fino ad aver
discialto tutto lo zucchero e lasciate poi raffreddare. A questo
punto rimuovete lo SCOBY, aggiungete I'acqua zuccherata e
mescolate bene. Aspettate che il liquido si fermi, aggiungete

lo SCOBY e lasciate fermentare. (Si pud fare anche usando
dell’acqua fredda, main questo caso dovrete usare pil acqua
rispetto allo zucchero e dovrete mescolare molto di pill!)

HAI PIMENTICATD DI AGGIVNGERE L'ACQYA
FREDDA AL TE ZUCCHERATO?

Mon succede niente di grave, la vostra kombucha sara solo
molto piu concentrata! Fermentera pid velocemente e avra
un sapore pil acidulo e sara pid dolce. S5e dovesse diventare
troppo forte per i vostri gusti (assaggiatela spesso dopo il
quinto giorno di fermentazione), potrete sempre allungarla a
vostro piacimento con dell'acqua prima di berla,

COME FARE LA FOMBULHA
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La kombucha, anche se per tanti € ancora una bevanda
' A e apparentemente difficile da abbinare, in realta si
sposa bene con diversi piatti e materie prime (ingredienti) e pud
accompagnare gualungue momento © pasto della giornata,
Rinfresca, BIS S ETA, contribuisce a bilanciare un piatto che
ha note troppo dolci o troppo amare, esalta i sapori, e pulisce la
boccatra un boccone elaltro.
Monostante gli abbinamenti pil immediati siano quellicon la
cucina DRIENT ALE (ramen, noodles, gyoza, bibimbap, poke), la
kombucha non sfigura nemmenao con piatti pida VIC A NOL

Labbinamento perfetto per una colazione a base di viennoiserie
(prodotti da forno lievitati) @ una kombucha originale, ovvero

Lacidita della kornbucha aiuta a spezzare il sentore del burro
in bocca, favorendo la salivazione e invogliando a un altro morso

e aun altro sorso.

113

PRA
Spesso il momento del pranzo viene vissuto in fretta, senza
troppe attenzioni. Ma anche una dipastaoriso
freddo pud essere accompagnata da una kombucha, magari
a base di agrumi. Se invece vogliameo un pranzo piu comodo e
vizioso, possiarmo optare anche per una sfiziosa tartare.

Il. della kombucha agli agrumi pud
sostituire idealmente la spruzzata di limone fresco.

='[:.'.-:-.'

APERITIVO

Sisa, quando si fa un aperitivo si beve qualche alcolico, si
mangiano tante piccole cose, tutte buone, saporite e molto
JALATE. Una kombucha citrica a base di agrumi oppure ai
frutti rossi aiuta a tenere la bocca fresca e a non appesantire
troppoinvista della cena.

PATATINE, NOCCIOLINE, TARTINE
£0M EOMBUEHA Al FRUTTI ROLSI
(FRAGOLA € LIME, LAMPONE).

PAIRING

123
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20.000

FIRST
ILLUSTRATED GUIDE

FOR LOVERS
OF SLOW LIVING:



Slow Cooker
Secrets and recipes to cook slowly
NEW EXPANDED EDITION

Claudio Cesarano, Andrea D’lIppolito,
Daniele Giacomini, Diego Marsicano

SLOW COOKER

CUCINARE CON LENTEZIA,
SEGRETI E RICETTE.

NUOWVA EDIZIONE AMPLIATA

CLAUDID CESARAND ANDREA DIPPOLITO
DAHIELE GIACOMINI DIECDO MARSICAMD

- 2 00909=
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170 x 240 mm - paperback
136 p.
18 €

WORLDWIDE RIGHTS AVAILABLE

publishing date
June 2023

At a snail’s pace...

There are three types of people: those
who will read this book because they
own a Slow Cooker, those who will buy
a Slow Cooker after reading this book,
and those who already have a Slow Co-
oker and will acquire two, three, four

more...

The Slow Cooker is a pot, but even
more so, it’s a philosophy of food: our
grandmothers knew this well, using a
primitive ceramic version of it directly
in the fireplace. The folks behind the
Slow Cooker Recipes blog know it too,
as they've dedicated themselves to
experimenting with dishes made from
vegetables, meat, fish, legumes, and

desserts.

Slow cooking caters to all the cha-
racteristics of ingredients, consumes
very little energy, and frees us from the
anxiety of keeping stovetops on. In this
expanded edition, you'll find the hi-
story, secrets for proper maintenance,
and 20 new recipes that will make you
love this marvelous vintage item even

more.

Ricette Slow Cooker (Claudio Cesarano,
Andrea D’Ippolito, Daniele Giacomini, Di-
ego Marsicano) is the first Italian collective
committed to slow cooking. It’s made up of
a group of colleagues/friends, rigorous as
engineers and imaginative as graphic de-
signers, who poured onto their blog - Goo-
gle’s first result - all the experience gath-
ered in years of experiments and practice
on the counter.
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YEGETABLES & LEGUMES

PUREED SOUP OF
LEEKS AND CARROTS

INGREDIENTS

METHOD

S5LOW COOKING

’k,. i?::f “x{_;;i
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FROM THE WORLD

HUNGARIAN GOULASH

INGREDIENTS

METHOD

5LOW COOKING
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Slow Cooker, utilizzata in modalita Low, consuma come una lampadina. Se pero
non siete ancora convinti... Seguendo una guida su come calcolare il consumo
elettrico di un qualsiasi apparecchio, considerando il costo dell’energia elettrica
di un gestore X (0,079 €/Kwh)... e il consumo ipotetico in 8 ore di cottura di una
delle nostre Slow Cooker (235W x § = 1,880 KWHh)... abbiamo fatto questo calcolo:
0,079€x1,880 KWh =0,14852 €.

Se il vostro contratto ha un costo doppio rispetto a quello calcolato, saranno
ben 30 i centesimi spesi per una cottura. Ecco quindi il piceolo esborso di dena-
ro che quotidianamente un utilizzatore deve mettere in conto per 'aumentao del-
labolletta!

CUCINA SALUTARE
La Slow Cooker pud essere anche un prezioso alleato per la vostra forma fisica,
L'umidita che si creera all'interno della pentola rendera superflui i condimenti
come olio e burro: il cibo non si brucerdh mai!

LEMTO E MEGLIO
Le ricette che gia cucinate abitualmente miglioreranno con la cottura lenta, 1
consiglio e quello di usare la modalita Low della Slow Cooker, che cuoce alla tem-
peratura pil bassa. Carne tenera, verdure sode e saporite, legumi pil digeribili!

CUCINA PER PRINCIPIANTI

Per usare la Slow Cooker, non bisogna essere chef esperti: & alla portata di tur-
ti, bastera mettere gli ingredienti in pentola e accendere. Mezz'ora di troppo di
cottura? Non ¢'¢ niente da temere, non farh grandi danni, non troverete tutto
carbonizzato se fate tardi in ufficio o se I'avete dimenticata accesa per un pa’
pit1 del previsto. E comunque consigliabile impostare il timer se la usate quan-
do siete fuori, o eventualmente comprare una presa temporizzata che spenga la
Slow Cooker una volta terminata la cottura.

COMPONENTI

La Slow Coaoker, strumento piuttosto semplice, si compone di 3 parti principali: la
resistenza, la pentola e il coperchio.

COPERCHIO

E a tenuta e generalmente di vetro, accor-
gimento che permette di guardare all'in-
terno.

PENTOLA

La pentola interna, solitamente di cera-
mica (ed & cosi da secoli), viene inseri-
ta all'interno del contenitore metallico e
garantisce la cotturain umido per la qua-
le la Slow Cooker & cosi famosa.

Sulla parte esterna del contenitore
metallico & presente una manopola con
la quale & possibile impostare le due mo-
dalitd Low o High, oppure mettere in cal-
do con I'opzione Warm.

Low: programma standard, per cotture
pit lunghe, in media di 6-8 ore.

High: programma di cottura pit rapido,
per cotture pit brevi, in media di 4 ore.
Warm: programma che consente di man-
tenere in caldo la pietanza.
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SALSE, SUGHI & BRODI

SALSA GENOVESE

INGREDIENTI

PROCEDIMENTO

COTTURA SLOW
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PERSICO AL LIMONE

INGREDIENTI

FROCEDIMENTO

COTTURA SLOW
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Chocolate

Theobromine 650mg

Arianna Rossoni

Cioccolato
Teobromina 650mg

Leggere attentamente
Il foglietto Illustrativo

Cioccolato
Teobromina 650mg

Leggere attentamente
il foglietto illustrativo

Arianna Rossoni

Cioccolato
Teobromina 650mg

Leggere attentamente
il foglietto illustrativo

Arianna Rossoni
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Science proves it: chocolate
gives happiness!

Ask the theobromine, the
active ingredient that makes
it so special.

Chocolate can be man’s best friend or
his worst enemy. The difference, like
for a very ordinary aspirin, lies in doses,
interactions, composition and con-
servation methods. Dietician Arianna
Rossoni, reknowned and highly fol-
lowed on social media both as @una-
dietistacontrocorrente (on Instagram)
and as Alimentazione in equilibrio (on
Facebook and as a blog author), draws
up a “product information insert” for
chocolate, thanks to which we're going
to find out the reason why women raid
the pantry once a month on the hunt
for a chocolate square, why a tablet
stored at an excessively low tempera-

ture will develop that inauspicious and
uninviting white glaze, orwhat’s the an-
ti-inflammatory power of high quality
extra-dark chocolate. Chocolate. The-
obromine 650mg teaches us to keep
away from cliches (chocolate itself is
NOT responsible for fattening) while
leading us towards a more prudent and
responsible usage of one of everyone’s
most tasty foods.

Arianna Rossoni, a dietician specializing
in nutrition and fecundity, hypothyroidi-
sm and autoimmune diseases, created
the now highly followed website and blog
Alimentazione in equilibrio. She’s a profes-
sor at Scuola Nutrizione Salernitana since
2014. She usually holds various courses
both in Padova, where she lives and works,
and around Italy.
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How to read spread creams’ food labels

Ingeedients: Ingeedients: Ingeedients:
sugac, vegetable oil, brown sugac, hazelnut a gentile
hazelnuts [13%), skimmed paste 16%, 3 QWeL Tealobata™ Ctype

powder milk whey, soy

lecithin, vanilla lecithin, wanilla s b butter. emulsifiec:
sunflower lecithin,
[minimum 22% of cocoal.

The fircst ingredie the one included at the highest
concentration: it shouldn’t be sugac.

Sugar should better be brown.

The % of hazelnuts should be the highest possible, acound 40-50%.
Even better if the hazelnuts are refined, like the tonda gentile
from Piedmont.

. The best fats to be used are cocoa butter above all, followed by

i | |
i = sunflower o0il. Distrust ambiguous "vegetable oil™ indications, as
S —

they almost always disguise the usage of palm or rapeseed oil

. The soy and sunflower lecithing arce used as emulsifiercs and are

thus irrelevant for nutritional purposes.

The skimmed milk powder is used to give the spreadable effect; if

it"s milk powder-free, the cream is going to be moce refined. If

anything, creams with whole milk powder are better than those with

skimmed milk one.

About the cocoa: creams including both cocoa powder and c

ace of higher quality.
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Sake Road

Sake has always been the counter-
part of wine in Japan, but nowa-
days it’s taking advantage of an ev-
er-growing diffusion. It has become
a cool and innovative drink in many
international big cities (London,
New York, Singapore), where it’s be-
ing served within the best Japanese
restaurants, mixed by bartenders of
the most renowned clubs and ho-
tels, and used by famous chefs as an
extension of their beverage range.

Sake. A shot of Japan is an educa-
tional handbook in a paperback for-
mat featuring archive and authentic
photographs. But at the same time
it's a tablebook with a unique graphic
project: dedicatedillustrations, inter-
nal pages made out of eco-friendly
paper obtained by algae and a cover

created using rice paper. The essay
analyses such a historically and qual-
itatively unique product from every
viewpoint: its origins and produc-
tion, its types and serving secrets, its
pairings and uses in cooking. A thor-
ough book which will keep its worths
through the years, surging as a refer-
ence point for whoever should want
to approach the Japanese drink.

Marco Massarotto is the founder of the
non-profit cultural association called
La Via Del Sake and promotes the Mi-
lan Sake Festival. He graduated as sake
expert, sake sommelier and Kikisake-shi
(sake master) at Tokyo’s SSI and at Lon-
don’s WSET, first among Italians, and at
London’s SSA. In 2015 he was appoint-
ed as Kyoto Tourist Ambassador by the
Tokyo major Daisahu Kadokawa. He’s a
counselor and advisor on sake forimport-
ers, distributors and famed chefs.
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MITSUOKO

CREATED BY ALESSIO SIMONINI

INGREDIENTS

Sake Tokubetsu Junmai

» Lemon beerbrush liqueur

Dryvermauth instilled under

vacuum with sansho pepper
and lemongrass

Kodakara yuzushu

Black tea bitter aperitif

Scent of cedarwood

Stir & Strain, mix all the aleoholic ingredients on ice except for the scent of cedarwood.,

Filter them in a potrery cup on a fresh ice block. Before serving, spice up with the cedar-

wood fragrance.

ALESSIO SIMONINI, 28 yoars old, & a corfified sake sommelicr and Sakcya manager and loves
high quality mixology. He's been workfng in varions Milan and worldwide elubs, like in Australin and

Barbados. He likes to surprise people with original forms, sconts and tastes.

7

SHINSEN

CREATED BY NMICOLA MANGIACAPRA

INGREDIENTS

« 45 ml Junmai Ginjo

+ 5milCherry Heering

» 10 ml Carpano Antica
Forrmula

» 20 ml Sorrente leman juice

+ 15 ml Yuzu syrup (1.5:1)

221
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Shake & Double Strain. Shake all the ingredients with pure ice and filter them in a coupette
previously decorared wirh cinnamon powder.
NICOLA MANGIACAPRa, 20 poars old, is a cortified sake sormmclior and founder of Diamond in
a Glass, a seminar on Japanese culture and mixology. He's the baviender for PAntiguario fn Naples.
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Recovery Times
Scraps, leftovers and tradition
in the famous chefs’ kitchens

Carlo Catani

_.f:.. r e c UI:E' &
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The culinary art of recycling

A new “recycling culture” is building up
concerning the best cooking practi-
ces around the world. This renewed
awareness also engaged key players
of international cuisine like Massimo
Bottura, ideator of the Food for Soul
project, with solid initiatives worldwide
where cooking with leftovers perfectly
pairs with social calling. Recovery Ti-
mes brought to the burners more than
forty among cooks, azdore (women
from Emilia-Romagna who traditional-
ly prepare fresh pasta from puff pastry)
and famed chefs, who give their own
rendition of the recycling theme throu-
gh their dishes, underlining its econo-
mic and social significance and propo-
sing new solutions to fight food waste.

Carlo Catani collected voices, fa-

ces, images, statements, recipes and
in-depth studies on history, techniques
and raw materials, turning it all into an
unmissable book introduced by Carlo
Petrini - Slow Food ideator and chair-
person-and printed on aone-of-a-kind
paper, which originates from scraps of
raw materials saved form the dump -like
citrus and kiwi fruits, grapes, cherries,
lavender, corn, olives, coffee, hazelnuts
and almonds - and therefore benefits
from an unusual tactile peculiarity.

After nine years working for a bank, Carlo
Catani decided to turn his enogastronomic
passion into a job. He took charge of a re-
staurant and participated in setting up the
University of Food Science in Pollenzo, whi-
ch he directed for five years. He’s now the
promoter for the Cinemadivino exposition,
collaborating with the Chef to Chef associa-
tion and counseling for various companies
besides setting up food and wine events.
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preface
by Carlo Pelrini

covery of leftovers and less priced ingredients belong

to the cooking and artisanal heritage of every group of
people around the world. There's nothing new under the sun:
the needs to store food and to get the best of it have always
been the pillars of home cooking, the main method of human
creativity.

We need to remember - it may sound evident, but maybe
not - that food abundance in our fridges and larders is quite a
new fact, while for a long time the vast majority of the world
population couldn't even imagine such thing, An abundance
which, while eventually put an end to the anxiety of eking
out a living, broke up that bond of sacredness and reverence
that always tied human communities to their food and the
environment which granted its supplying. That’s why nowa-
days, during a time in which cooking and culinary arts are be-
ing talked about like never before, it’s essential to work hard
and reconnect man with his food. Even though pressure isn't
as much about quantity as before, new rising considerations

S ince the dawn of time, good practices regarding the re-

make us wonder and encourage us to modify our consumer-
ism model, even our approach to food and its fruition. Produce-
ing food isn't indeed an unresponsive process, since it requires
work, energy (always more frequently too much fossil energy),
water resources and the precondition to use fertile soils. All of
this hasan impact on the environment we live inand, as a con-
sequence, on the very same chance of our sons and grandsons
to produce food itself in the furure.

We can't afford to underestimate this matter, first of all to
be ethically consistent with 8oo millions of still malnourished
people who should upset everyone of us, but also, more prosai-
cally, because there's an increasingly actual risk that food pro-
duction might become the first cause of destruction of our plan-
et (as of now, the food system is already responsible for abour
25% of all greenhouse gas emissions). Therefore, every initiative
focusing on raising awareness of reduction of food waste and
the spread of recovery methods and techniques should be greet-
ed enthusiastically.

Recovery Times carries out the task in a particularly pleas-
ant way, combining recipes with in-depth analyses and de-
veloping such an urgent theme with a joyous and motivating
approach. An useful and really good work, which tastefully de-
scribes the grear strength of a simple and absclutely relevant
idea. Enjoy the book!

Carlo Petrini
Founder of the international “Slow Food" Movenent

= | RECOVERY TIMES - preface
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Little fried bovine meathalls
cmew—3 from Emilia Romagna

with {omalo sauce

by Simone Zoli

FWRQR people Cook the peeled garlic in a small amount of oil on very
© 30 minutes lew heat until it sweats, then chop it up thin. Throw it in
abowl and add all the minced meats, seasoning with the
Inrredienl s grated parmigiano, the well wringed ricotta, an egg, the
minced parsley and shallot, saltand pepper.
= 110 pounds bovine stewing
steak from Emilia Romagna  Use your hands to form little meatballs, around zcm in
= 35 ounces minced Coppadi  diameter, which you will then roll over in flour, in bea-
Parma or loin pork culs ten eggs and eventually in breaderumbs.
- 5 ounces boiled beef mince
- 1 parlic clove In a frying pan, or even better in a fryer, heat the oil
- 1 shallol over 356 °F and cook the mearballs for abour 4 minu-
- a clump of parsley tes, draining them as soon as they turn a nice hazel.
= 35 ountes parmigian
ref{riang The little meatballs can be served right out of the pan
- 35 ounces ricolla cheese or with a light tomato sauce, topping it with seme chi-
-1egg ve stems and some drops of balsamic vinegar,
- wilra virgin alive oil
- sall, pepper

g
:
3
:
£
62

2 | RECOVERT TIMES - second stage

[0 bread them

-4 efips

- 00 grade wheal flour
= breaderumbs

o cook them

- oil for frying
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