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Sicilian Cookery:
  The Sicily Cookbook Cettina Vicenzino,2020-03-18 Embark on the enchanting culinary journey and experience the
culinary delights of the Sicilian diet Join Sicilian cook writer and photographer Cettina Vicenzino as she shares more than 70
authentic and mouth watering recipes from this unique Mediterranean island While only a few miles from Italy Sicily s
heritage is proudly distinct from that of the mainland favoring dishes packed with spices citrus fruits cheeses olives tomatoes
eggplants and seafood Featuring three strands of Sicilian cooking Cucina Povera peasant food Cibo di Strada street food and
Cucina dei Mons sophisticated food alongside profiles on local chefs and food producers The Sicily Cookbook invites you to
discover the island s culinary culture and let your summer cooking burst with Mediterranean sunshine   Sicilian Food
Mary Taylor Simeti,2009-07-19 The definitive guide to Sicilian cooking filled with authentic hard to find recipes from this sun
drenched island Gleaned from the author s friends family and acquaintances on the island of Sicily Sicilian Food is a delicious
journey through the food traditions and recipes of this corner of the world Mary Taylor Simeti an American who married a
Sicilian set out to discover the food of her husband firsthand She haunted former convents and palaces where Palermo s
libraries have been maintained She tested each ancient recipe herself and updated the methods providing clear and easy to
follow directions The book reflects the unique culture of Sicily both the external influences of a series of conquerors and the
domestic changes brought about by peasant clergy and aristocrat alike There are recipes using the vegetable abundance of
the Sicilian landscape recipes for ice cream or granita and recipes with names like Virgins Breasts and Chancellor s Buttocks
Rich with history the book draws from Sicilian archives and museums and quotes from Homer Plato Apicius Lampedusa and
Pirandello offering not only a culinary adventure but also an experience that feels like traveling to Sicily   Sicily Melissa
Muller,2017-03-21 The first book to explore in depth the wonders of Sicilian cooking For millennia Sicily has been a global
crossroads its cuisine marked by the different conquering groups drawn to its natural riches from the Greeks and Arabs to
the Normans and Spanish The food is in essence Italian but accented with exotic Mediterranean touches pesto punched up
with capers gelato made with pistachios pasta laced with saffron and a penchant for sweet and sour preparations like
caponata and strong flavors like wild fennel and oregano Sicily tells the wonderful histories behind the classic dishes but also
shows how contemporary chefs and home cooks are reinvigorating recipes in modern ways The product of years of careful
research Sicily gives a tour of the land s culinary treasures from the couscous of Lo Capo and the vines of Mt Etna to the sea
salt of Trapani and the black pigs of Mirto The book gives foolproof instructions for all the cardinal dishes such as Arancini
Pasta with Sardines and Swordfish Involtini but there are also plenty of delicious contemporary recipes such as Eggplant
Parmigiana in a Glass Butternut Squash Caponata and Cannoli Millefoglie Complete with travel notes and addresses to plan a
trip Sicily is sure to enchant readers everywhere Melissa shares her lifelong passion for Sicilian food through firsthand
narrative loaded with recipes and beautiful photographs giving us an insider s view of this magical island Mike Colameco



host of Mike Colameco s Real Food   La cucina siciliana. Ediz. inglese Eufemia Azzolina Pupella,1999-06 An original
portrait that includes 212 illustrated regional recipes that range from appetizers to fantastic fish dishes and refined desserts
While writing this book the author checked through all recipes paying the utmost attention to clarity of instruction Moreover
the recipes are richly illustrated with splendid pictures specially taken to guide you through the great Sicilian cookery
tradition Many annotations variations and suggestions together with brief historical notes about the dishes origin complete
this culinary dream   Flavors of Sicily Ursula Ferrigno,2016-05-12 Discover the unique fusion of flavors that Sicilian food
has to offer and bring some Mediterreanean sunshine into your own kitchen with Ursula Ferrigno s warm and enthusiastic
company Discover the unique fusion of flavors that Sicilian food has to offer and bring some Mediterreanean sunshine into
your own kitchen with Ursula Ferrigno s warm and enthusiastic company Sicily is an intriguing place It is other worldly and
beguiling and has one of the world s best cuisines thanks to the complex influences left behind by the Greeks Romans Arabs
Normans and Spanish throughout the centuries The island s unique food is bright earthy and suffused with the intensity of
the Sicilian sun Not surprisingly many of the typical dishes are made with fish and seafood Cream and butter hardly ever
feature juicy tomatoes or the island s own fragrant olive oil is used instead Sheep s milk ricotta is another staple ingredient
as are olives wild fennel and citrus fruits Here you ll discover authentic recipes for the best food Sicily has to offer starting
with antipasti Choose from Arancini di Riso risotto balls or Gustoso Olive Bianche olive relish Vibrant salads such as Insalata
di Tarocchi blood orange and red onion salad are perfect for the summer as are the light soups and pasta dishes including
Minestra di Tenerumi zucchini leaf and fresh tomato soup or Pasta Picchi Pacchi spaghetti with almond and tomato pesto
Delicious meat and fish recipes include Sarde a Beccaficco stuffed sardines and Abbacchio alla Cacciatovia pan fried Spring
lamb with herb and anchovy sauce Sicilians notoriously have a sweet tooth and are among the best dessert makers in Italy
Indulge in Pistachio Gelato Cannoli pastry tubes filled with sweetened ricotta and possibly Sicily s most famous export
Cassata   Cooking in Paradise Joel Naftali,Lee Naftali,2014-05-27 Cooking in Paradise is a rich definitive guide to hands on
gourmet cooking vacations around the world Ever dream of sauteing in Sicily Or having a master divulge the secrets of
perfect patisserie in Paris How about mincing in Morocco Cooking in Paradise will show you how to get there and scores of
other places with over 150 listings for cooking vacation programs around the world and a handful right here in the United
States too Joel and Lee Naftali give details about famous courses like Patricia Wells s at home in her eighteenth century
Provencal farmhouse but have also unearthed truly unusual fare from a kosher cooking course in Tuscany to an Australian
country house gourmet retreat to a Mexican cuisine class held at a working hillside farm in Oaxaca Cooking in Paradise
provides all the information you need to book a cooking vacation today but with its evocation of far flung locales and over 50
unusual recipes from the schools included it s perfect for the stay at home chef as well   Regional Cuisines of Medieval
Europe Melitta Weiss Adamson,2013-10-14 Expert food historians provide detailed histories of the creation and development



of particular delicacies in six regions of medieval Europe Britain France Italy Sicily Spain and the Low Countries   Pomp
and Sustenance Mary Taylor Simeti,1989 Surveys the bounty and history of the Sicilian table and weaves the two together to
present recipes from everyday fare to special occasion treats   Sicily Giancarlo Caldesi,Katie Caldesi,2016-10-20 In Sicily
Italian aficionados Katie and Giancarlo Caldesi head to the island to immerse themselves in its diverse food scene and soak
up the varied landscapes Thanks to its rich history Sicilian food has Italian Greek Spanish French and Arab influences
making the food full of exotic flavours and extremely delicious Starting in the capital Palermo the couple come across some
exciting street food that features tasty Arancini rice balls stuffed with meat sauce and cheese to Sfincione a thick Sicilian
pizza topped with tomatoes onions anchovies and casciocavallo cheese Heading to Noto almonds feature in some of Italy s
most memorable desserts including a classic Semifreddo to a refreshing Almond Granita served with fresh brioche for
dunking No Sicilian book would be complete without Pasta Alla Norma pasta with tomatoes and eggplants and the classic
ricotta filled sweet delight Cannoli Join Katie and Giancarlo as they wander along the Arab domes and arches Byzantine
mosaics baroque stucco work and Norman palace walls Sicily is a stunning cookbook and visual feast of one of Italy s most
amazing destinations   Two thousand five hundred practical Recipes in Family Cookery ... With an introduction
on the duties of cooks and other servants, ... instructions for marketing ... and carving James JENNINGS (of
Huntspill.),1837   Sicilian Cooking: Typical Sicilian Recipes Carmelo Sammarco,1998   Pomp and Sustenance Mary
Simeti,2019-02-15 The celebrated cookbook is a wonderful combination of history and recipes Sicily is rich not only in fresh
produce meats and seafood but also in culinary tradition and history its story goes back to the days of the ancient Greeks
Romans and Norman invaders Fascinating narrative and delicious recipes wrapped into one truly special book   Siren
Feasts Andrew Dalby,2013-04-15 Cheese wine honey and olive oil four of Greece s best known contributions to culinary
culture were already well known four thousand years ago Remains of honeycombs and of cheeses have been found under the
volcanic ash of the Santorini eruption of 1627 BC Over the millennia Greek food diversified and absorbed neighbouring
traditions yet retained its own distinctive character In Siren Feasts Andrew Dalby provides the first serious social history of
Greek food He begins with the tunny fishers of the neolithic age and traces the story through the repertoire of classical
Greece the reputations of Lydia for luxury and of Sicily and South Italy for sybaritism to the Imperial synthesis of varying
traditions with a look forward to the Byzantine cuisine and the development of the modern Greek menu The apples of the
Hesperides turn out to be lemons and great favour attaches to Byzantine biscuits Fully documented and comprehensively
illustrated scholarly yet immensely readable Siren Feasts demonstrates the social construction placed upon different types of
food at different periods was fish a luxury item in classical Athens though disdained by Homeric heroes It places diet in an
economic and agricultural context and it provides a history of mentalities in relation to a subject which no human being can
ignore   Library of Congress Subject Headings Library of Congress. Cataloging Policy and Support Office,2009   The



Rough Guide to Sicily Rough Guides,2017-05-16 This in depth coverage of Sicily s local attractions sights and restaurants
takes you to the most rewarding spots from Mount Etna to cathedrals and stunning color photography brings the land to life
on the pages With a beautiful new cover amazing tips and information and key facts The Rough Guide to Sicily is the perfect
travel companion The locally based Rough Guides author team introduces the best places to stop and explore and provides
reliable insider tips on topics such as driving the roads taking walking tours or visiting local cathedrals You ll find special
coverage of history art architecture and literature and detailed information on the best markets and shopping for each area
in this fascinating peninsula The Rough Guide to Sicily also unearths the best restaurants nightlife and places to stay from
backpacker hostels to beachfront villas and boutique hotels and color coded maps feature every sight and listing Make the
most of your time with The Rough Guide to Sicily   Library of Congress Subject Headings Library of Congress,2009
  Food and Flavor Henry Finck,2008-01-03 Henry Finck s aim in his 1913 work Food and Flavor is to introduce gastronomy
to Americans to show that America can be an even more gastonomic nation than France Though an understanding of the
importance to health and happiness of raising only the best food stuffs cooking them in savory ways and eating them with
intelligence and pleasure Finck aims to reinvigorate the food culture of an America that had given up much of its old
fashioned methods in favor of cheaper chemical preservatives Finck s argument for cultivating an appreciation for natural
whole American grown and cooked foods is thoroughly modern in its concern   The Rough Guide to Sicily Jules
Brown,2013-09-26 The Rough Guide to Sicily is the ultimate guide to this fascinating island From flamboyant Arabo Norman
cathedrals to stunning galleries and the best collection of Greek temples outside Greece all Sicily s attractions are thoroughly
covered Sicily s natural beauties are also taken care of including the ascent of Europe s greatest volcano Etna hiking trails in
the Monti Madonie and the most exquisite beaches of the Aeolian Islands From Palermo to Taormina unearth all the best
restaurants bars and caf s the liveliest nightlife and the most brilliant festivals The Rough Guide to Sicily provides detailed
practical advice on where to stay from hostels to luxury boutique hotels how to get around and how to get the best value for
money The guide also includes two full colour sections and background information on the art architecture and history of this
most colourful of Mediterranean islands Accurate maps and comprehensive practical information help you get under the skin
of Sicily whilst stunning photography and a full colour introduction make this your ultimate travelling companion Originally
published in print in 2011 Make the most of your trip with The Rough Guide to Sicily Now available in ePub format   The
Frankies Spuntino Kitchen Companion & Cooking Manual Frank Castronovo,Frank Falcinelli,Peter Meehan,2010-06-14
From Brooklyn s sizzling restaurant scene the hottest cookbook of the season From urban singles to families with kids local
residents to the Hollywood set everyone flocks to Frankies Spuntino a tin ceilinged brick walled restaurant in Brooklyn s
Carroll Gardens for food that is completely satisfying wrote Frank Bruni in The New York Times The two Franks both
veterans of gourmet kitchens created a menu filled with new classics Italian American comfort food re imagined with great



ingredients and greenmarket sides This witty cookbook with its gilded edges and embossed cover may look old fashioned but
the recipes are just we want to eat now The entire Frankies menu is adapted here for the home cook from small bites
including Cremini Mushroom and Truffle Oil Crostini to such salads as Escarole with Sliced Onion Walnuts to hearty main
dishes including homemade Cavatelli with Hot Sausage Browned Butter With shortcuts and insider tricks gleaned from years
in gourmet kitchens easy tutorials on making fresh pasta or tying braciola and an amusing discourse on Brooklyn style
Sunday sauce ragu The Frankies Spuntino Kitchen Companion Kitchen Manual will seduce both experienced home cooks and
a younger audience that is newer to the kitchen   Pasta Recipes The art of the best Italian food, with wonderful recipes
,2024-02-18 Pasta making is at its most basic an act of humility It s repetitive precise manual labor a simple gift to the gods
of gluten offered up in flour dusted basements and prep kitchens around the world It is ceremonious only in its utter lack of
ceremony What has always appealed to me is how the frank marriage of two ingredients whether flour and water or flour and
eggs splinters into hundreds of variations of stuffed rolled extruded dried stamped and hand cut shapes how each has its own
origin story rhythmic set of motions and tools and how mastery can sometimes come down to an elusive sleight of hand the
flick of a wrist the perfect twist of the index finger away from the thumb Movements learned only through practice In the two
years between leaving A Voce in Manhattan and opening my first restaurant Lilia in Brooklyn I spent most of my days at
home learning for the first time since I was a kid what it meant to cook not for accolades or recognition but for comfort There
was no Michelin No New York Times No owners No need to prove that a Jewish kid from Connecticut with no Italian heritage
had any business cooking Italian food No longer were my thoughts Is this nice enough or Is this cool enough but rather What
kind of food do I want to eat or What food do I want to cook and most importantly Why I was cooking pasta that paid homage
to Italy s iconic regional dishes sure but the virtue of craveability was paramount It s why my food at Lilia and my second
restaurant Misi is so rooted in home cooking and it s perhaps the only way to explain how a dish as simple as rigatoni with
red sauce ended up on Lilia s opening menu and then once again at Misi I wanted to serve the food that I like to eat the food
I d always been cooking just stripped down to the studs and rebuilt with a simple mantra in mind quanto basta In Italian
cookbooks quanto basta is typically represented as q b It translates to as much as is necessary and it appears when an
ingredient is listed without an exact quantity It s essentially the Italian version of salt to taste but it has come to symbolize a
shift in focus for me one that places simplicity and comfort first and always makes me ask Is this really necessary It took me
decades to get here This book is meant as a ride along from red sauce to regional classics to the pastas I ve made my own At
its core is a journey back to the home regions of some of my favorite pastas in an effort to understand them with new clarity
to gain a deeper knowledge of not only how they are faring in a country undergoing constant culinary evolution but also of
their sense of place Perhaps more than anything though this book is my love letter to pasta What has made pasta the
cornerstone of Italian culinary culture for centuries an indelible part of so many Americans early food memories and a food



so eminently alluring that even the gluten averse cannot resist its siren song is that it asks first and foremost something
elemental of us that we enjoy it



Embark on a breathtaking journey through nature and adventure with is mesmerizing ebook, Witness the Wonders in
Sicilian Cookery . This immersive experience, available for download in a PDF format ( PDF Size: *), transports you to the
heart of natural marvels and thrilling escapades. Download now and let the adventure begin!
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Sicilian Cookery Introduction
Sicilian Cookery Offers over 60,000 free eBooks, including many classics that are in the public domain. Open Library:
Provides access to over 1 million free eBooks, including classic literature and contemporary works. Sicilian Cookery Offers a
vast collection of books, some of which are available for free as PDF downloads, particularly older books in the public
domain. Sicilian Cookery : This website hosts a vast collection of scientific articles, books, and textbooks. While it operates in
a legal gray area due to copyright issues, its a popular resource for finding various publications. Internet Archive for Sicilian
Cookery : Has an extensive collection of digital content, including books, articles, videos, and more. It has a massive library
of free downloadable books. Free-eBooks Sicilian Cookery Offers a diverse range of free eBooks across various genres.
Sicilian Cookery Focuses mainly on educational books, textbooks, and business books. It offers free PDF downloads for
educational purposes. Sicilian Cookery Provides a large selection of free eBooks in different genres, which are available for
download in various formats, including PDF. Finding specific Sicilian Cookery, especially related to Sicilian Cookery, might
be challenging as theyre often artistic creations rather than practical blueprints. However, you can explore the following
steps to search for or create your own Online Searches: Look for websites, forums, or blogs dedicated to Sicilian Cookery,
Sometimes enthusiasts share their designs or concepts in PDF format. Books and Magazines Some Sicilian Cookery books or
magazines might include. Look for these in online stores or libraries. Remember that while Sicilian Cookery, sharing
copyrighted material without permission is not legal. Always ensure youre either creating your own or obtaining them from
legitimate sources that allow sharing and downloading. Library Check if your local library offers eBook lending services.
Many libraries have digital catalogs where you can borrow Sicilian Cookery eBooks for free, including popular titles.Online
Retailers: Websites like Amazon, Google Books, or Apple Books often sell eBooks. Sometimes, authors or publishers offer
promotions or free periods for certain books.Authors Website Occasionally, authors provide excerpts or short stories for free
on their websites. While this might not be the Sicilian Cookery full book , it can give you a taste of the authors writing
style.Subscription Services Platforms like Kindle Unlimited or Scribd offer subscription-based access to a wide range of
Sicilian Cookery eBooks, including some popular titles.

FAQs About Sicilian Cookery Books
How do I know which eBook platform is the best for me? Finding the best eBook platform depends on your reading
preferences and device compatibility. Research different platforms, read user reviews, and explore their features before
making a choice. Are free eBooks of good quality? Yes, many reputable platforms offer high-quality free eBooks, including
classics and public domain works. However, make sure to verify the source to ensure the eBook credibility. Can I read
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eBooks without an eReader? Absolutely! Most eBook platforms offer web-based readers or mobile apps that allow you to read
eBooks on your computer, tablet, or smartphone. How do I avoid digital eye strain while reading eBooks? To prevent digital
eye strain, take regular breaks, adjust the font size and background color, and ensure proper lighting while reading eBooks.
What the advantage of interactive eBooks? Interactive eBooks incorporate multimedia elements, quizzes, and activities,
enhancing the reader engagement and providing a more immersive learning experience. Sicilian Cookery is one of the best
book in our library for free trial. We provide copy of Sicilian Cookery in digital format, so the resources that you find are
reliable. There are also many Ebooks of related with Sicilian Cookery. Where to download Sicilian Cookery online for free?
Are you looking for Sicilian Cookery PDF? This is definitely going to save you time and cash in something you should think
about.
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How to Communicate: The Ultimate Guide... by Martha Davis Practically every advice written in this book is backed up by
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some empiracal evidence or study. The book covers all aspects of communication such as listening, ... How to Communicate
the Ultimate Guide to Improving ... How to Communicate the Ultimate Guide to Improving Your Personal and Professional
Relationships: Matthew McKay, Matthew McKay, Patrick Fanning: 9781567316513: ... How to Communicate the Ultimate
Guide to Improving Your ... How to Communicate the Ultimate Guide to Improving Your Personal and Professional
Relationships ... RelationshipsBusinessReferenceCommunication. 310 pages ... How to Communicate, 3rd ed. Discover How
to Communicate, 3rd ed. by McKay, Davis, Fanning and millions of other books available at Barnes & Noble. Shop
paperbacks, eBooks, and more! How to Communicate: The Ultimate Guide... book by ... This book is a practical and thoughful
primer on how to listen and how to talk to improve communication skills. It is comprehensive and direct-- with no "jaw". How
to Communicate: The Ultimate Guide to Improving ... Practically every advice written in this book is backed up by some
empiracal evidence or study. The book covers all aspects of communication such as listening, ... The Ultimate Guide to
Improving Your Personal and Bibliographic information. Title, How to Communicate: The Ultimate Guide to Improving Your
Personal and Professional Relationships. Authors, Matthew McKay ... How to Communicate: The Ultimate Guide to Improving
... Practically every advice written in this book is backed up by some empiracal evidence or study. The book covers all aspects
of communication such as listening, ... How to Communicate: The Ultimate Guide to Improving ... How to Communicate: The
Ultimate Guide to Improving Your Personal and Professional Relationships. By: McKay, Matthew; Martha Davis; Patrick
Fanning. Price ... How to Communicate the Ultimate Guide to... How to Communicate: The Ultimate Guide to Improving Your
Personal and Professional Relationships. Martha Davis, Patrick Fanning, Matthew McKay. from: $4.29. International
Business: The New Realities (3rd ... An innovative text that captures the spirit of International Business. Based on the
authors' collective teaching and working experience–as well as ... Results for "Cavusgil International-Business-The-New- ...
International Business: The New Realities, Global Edition. 5th Edition. S Tamer Cavusgil, Gary Knight, John R. Riesenberger.
Multiple ISBNs available. International Business: The New Realities, 3rd Ed. by ST Cavusgil · 2013 · Cited by 621 — Original
language, English. Place of Publication, Upper Saddle River, NJ. Publisher, Pearson Prentice Hall. ISBN (Print),
9780132991261. S. Tamer Cavusgil: Books International Business: The New Realities (3rd Edition). by S. Tamer Cavusgil ·
3.93.9 out of ... International Business: The New Realities The Third Edition has been completely revised and continues to
reflect the new realities of today's international business environment for tomorrow's managers. International Business: The
New Realities (3rd Edition) Product details · ISBN-13: 9780132991261 · ISBN: 0132991268 · Edition: 3 · Publication Date:
2013 · Publisher: Prentice Hall. AUTHOR. International Business: The New Realities (3rd Edition) International Business: The
New Realities (3rd Edition). by S. Tamer Cavusgil, Gary Knight, John ... The New Realities by Cavusgil 3rd ED-'Ship ...
International Business: The New Realities by Cavusgil 3rd ED-'Ship from USA' ; Item Number. 114676490383 ; Cover-Design
: May Differ from Original Picture shown ... International Business: The New Realities ... International Business: the New
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Realities (3rd Edition) (Hardcover) by Gary ... International Business: The New Realities (3rd Edition) International Business:
The New Realities (3rd Edition). by Cavusgil, S. Tamer, Knight, Gary, Riesenberger, John. Used. Condition: Used - Good;
ISBN ... Psychological Science, 4th Edition Pedagogy based on the science of learning encourages time-on-task while
facilitating long-term retention. The fourth edition introduces “Psychology: Knowledge ... Psychological Science, 4th Edition
Pedagogy based on the science of learning encourages time-on-task while facilitating long-term retention. The fourth edition
introduces “Psychology: Knowledge ... Psychological Science, 4th Edition by Gazzaniga, Michael Pedagogy based on the
science of learning encourages time-on-task while facilitating long-term retention. The fourth edition introduces “Psychology:
Knowledge ... Psychological Science, 4th Edition by Gazzaniga, Michael Pedagogy based on the science of learning
encourages time-on-task while facilitating long-term retention. The fourth edition introduces “Psychology: Knowledge ...
Psychological Science (Fourth Edition), by Gazzaniga ... Psychological Science (Fourth Edition), by Gazzaniga, Heatherton, &
Halpern ; Item Number. 254606140651 ; Subject. Psychology ; Subjects. Psychology & Help ... Psychological Science (Fourth
Edition) Psychological Science (Fourth Edition) > ISBN13: 9780393912760 · Rent. (Recommended). $41.20. Term. Due.
Price. Semester. Dec 15. $41.20. Quarter. Dec 1. $39.14. Psychological Science | Buy | 9780393911572 Full Title:
Psychological Science ; Edition: 4th edition ; ISBN-13: 978-0393911572 ; Format: Hardback ; Publisher: WW Norton - College
(12/21/2011). Psychological Science by Michael Gazzaniga; Diane ... Pedagogy based on the science of learning encourages
time-on-task while facilitating long-term retention. The fourth edition introduces Psychology: Knowledge ... Psychological
Science | Rent | 9780393912760 Full Title: Psychological Science ; Edition: 4th edition ; ISBN-13: 978-0393912760 ; Format:
Paperback/softback ; Publisher: WW Norton - College (1/20/2012). PSYCHOLOGICAL SCIENCE, 4TH EDITION By Michael ...
PSYCHOLOGICAL SCIENCE, 4TH EDITION By Michael Gazzaniga & Diane Halpern *VG+* ; Est. delivery. Wed, Oct 11 - Sat,
Oct 14. From US, United States ; Returns.


