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Doodle Cook - Hervé Tullet 2011
Young art-chefs - your moment has come! The table is set and your ingredients await: an empty plate, color
pens and - most important of all - your imagination! Now, add a dash of squiggles there, a handful of zig
zags for flavor - and voila!
The Tomato in America - Andrew F. Smith 2001
From the Americas to Australasia, from northern Europe to southern Africa, the tomato tickles the world's
taste buds. Americans along devour more than twelve million tons annually of this peculiar fruit, variously
considered poisonous, curative, and aphrodisiacal. In this first concerted study of the tomato in America,
Andrew F. Smith separates myth from historical fact, beginning with the Salem, New Jersey, man who, in
1820, allegedly attracted spectators from hundreds of miles to watch him eat a tomato on the courthouse
steps (the legend says they expected to see him die a painful death). Later, hucksters such as Dr. John Cook
Bennett and the Amazing Archibald Miles peddled the tomato's purported medicinal benefits. The
competition was so fierce that the Tomato Pill War broke out in 1838. The Tomato in America traces the
early cultivation of the tomato, its infiltration of American cooking practices, the early manufacture of
preserved tomatoes and ketchup (soon hailed as "the national condiment of the United States"), and the
"great tomato mania" of the 1820s and 1830s. The book also includes tomato recipes from the pre-Civil War
period, covering everything from sauces, soups, and main dishes to desserts and sweets. Now available for
the first time in paperback, The Tomato in America provides a piquant and entertaining look at a versatile
and storied figure in culinary history.
Jakob Tuggener - Jakob Tuggener 2000
An exhibition of the Swiss photographer's work.
Advanced Methods in Plant Breeding and Biotechnology - David Ronald Murray 1991
Breeding plants for the twenty-first century; Chromosomal organization and gene mapping; Gene transfer
to plants using Agrobacterium; Electroporation for direct gene transfer into plant protoplasts;
Microprojectile techniques for direct gene transfer into intact plant cells; Localization of transferred genes
in genetically modifically modified plants; Somatic embryogenesis: potential for use in propagation and
gene transfer systems; Chloroplast and mitochondrial genomes: manipulation through somatic
hybridization; Modification of the chloroplast genome with particular reference to herbicide resistance;
Breeding for resistance to insects; Resistance to fungal diseases; Advances in breeding for resistance to
bacterial pathogens; Genetic engineering for resistance to viruses; Breeding for resistance to physiological
stresses.
Essentials of Marketing - Geoffrey Lancaster 2001-12-01
The new edition of Essentials of Marketing synthesises contemporary marketing knowledge to present the
fundamental principles that underpin any introductory marketing course, while retaining the core coverage
of marketing perspectives, tools, and planning from the previous edition. This edition has been revised to
meet the needs of students taking the CIM Marketing Fundamentals examination, for which this text is
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essential reading.
Vegan Bible - Marie Laforêt 2018-08-17
The comprehensive vegan cookbook with over 500 recipes—plus photos and extensive information on
ingredients and nutrition. This remarkable resource, the bestselling vegan cookbook in French history, is
now available here, offering a richly illustrated variety of recipes for those who want to reduce or eliminate
animal products in their diet for ethical, environmental, or health reasons. You’ll discover the richness and
diversity of vegan gastronomy and how cooking can still be truly creative even without eggs, meat, fish, or
dairy products. Learn how to make your own vegan cheeses, how to cook astonishing egg-free, dairy-free
desserts, and how to prepare 100% vegan versions of some of the great classic dishes. In addition to
recipes for breakfasts, lunches, suppers and baby foods, there are recipes for every occasion: birthdays,
brunches, picnics, barbecues, and family get-togethers. More than just a collection of recipes, the book
provides illustrated step-by-step information on the key ingredients of the vegan diet such as nuts, flax
seeds, chickpeas, and avocado, and there is a chapter outlining the essentials for vegan nutritional balance:
where to find protein, calcium, and vitamin B12; information on mistakes to avoid; and know-how on
making making dairy substitutes. Inventive and inspirational, Vegan Bible is destined to be the only vegan
cookbook you will ever need.
Hamlyn All Colour Cookery: 200 Chicken Dishes - Sara Lewis 2009-04-06
Hamlyn All Colour Cookbook: 200 Chicken Recipes combines 200 classic and contemporary dishes for every
occasion. With a range of hot and cold recipes from the classic Club sandwich or Vietnamese Noodle Salad
to barbecued chicken and the traditional old-fashioned roast, the book is ideal for people cooking at all
levels. Presented in a handy format with colour photographs and easy-to-follow recipes Hamlyn All Colour
Cookbook: 200 Chicken Recipes is great value for money.
CALCULUS, 7TH ED (With CD ) - Anton 2007-05-01
Bread, Cake, Doughnut, Pudding - Justin Gellatly 2016-04-28
'This book is as good for slavering over as it is to cook from' - Nigella Lawson ***Look out for Baking
School: The Bread Ahead Cookbook by Matthew Jones, Justin Gellatly and Louise Gellatly, publishing
August 2017, and available for pre-order now*** Justin Gellatly is one of Britain's best bakers. Head Baker
and Pastry Chef at St John for twelve years, and now at Bread Ahead Bakery in Borough Market, Justin is
famous for his legendary sourdough bread and doughnuts. In Bread, Cake, Doughnut, Pudding, Justin
shows you how to make mouth-watering treats ranging from the classics (madeleines, croquembouche,
sourdough starter and bread), to classics with a twist (banana sticky toffee pudding, salted caramel custard
doughnuts, blood orange possets, deep fried jam sandwiches) to the uniquely original (fennel blossom ice
cream, crunch in the mouth, courgette and carrot garden cake). With over 150 recipes covering bread,
biscuits, buns and cakes, hot, warm and cold puddings, ice cream, those doughnuts, savoury baking and
store cupboard essentials, Bread, Cake, Doughnut, Pudding, is full of recipes you'll want to make again and
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again. 'I have always loved eating his bread and cakes, and his the doughnuts are the best in the world.
Fabulous book' Angela Hartnett 'Having always hugely enjoyed eating the seemingly endless, singular
delights of this talented and very good baker, it is a boon and a half to know at last how Justin makes these
so very, very delicious things' Jeremy Lee Head Baker and Pastry Chef at St John for twelve years, Justin
created the St John Bakery and restaurants' legendary sourdough bread and doughnuts, and has just
opened a new bakery, Bread Ahead, in Borough Market. Justin Gellatly is the co-author, with Fergus
Henderson, of Beyond Nose to Tail: A Kind of British Cooking.
Biographical History of Tippecanoe, White, Jasper, Newton, Benton, Warren and Pulaski Counties, Indiana;
- Anonymous 2018-10-13
This work has been selected by scholars as being culturally important and is part of the knowledge base of
civilization as we know it. This work is in the public domain in the United States of America, and possibly
other nations. Within the United States, you may freely copy and distribute this work, as no entity
(individual or corporate) has a copyright on the body of the work. Scholars believe, and we concur, that this
work is important enough to be preserved, reproduced, and made generally available to the public. To
ensure a quality reading experience, this work has been proofread and republished using a format that
seamlessly blends the original graphical elements with text in an easy-to-read typeface. We appreciate your
support of the preservation process, and thank you for being an important part of keeping this knowledge
alive and relevant.
Hamburger Gourmet - David Japy 2013-08-20
From Victor Garnier and the team at blend hamburger, the Parisian restaurant that has taken this humble
food to towering new heights, this collection of delicious recipes celebrates the burger. Reflecting the
recent trend for burgers of every type and description, Hamburger Gourmet takes you from the beautiful
simplicity of a classic beef burger to burgers made of everything from chicken to quinoa, along with
blendies, delicious American sweets with a French twist. With separate instructions on buns, sauces and
accompaniments, these 58 recipes will give even the biggest burger-lover new ideas for surprising twists on
old favourites.
Company Towns in the Americas - Oliver J. Dinius 2011-01-01
Company towns were the spatial manifestation of a social ideology and an economic rationale. The
contributors to this volume show how national politics, social protest, and local culture transformed those
founding ideologies by examining the histories of company towns in six countries: Argentina (Firmat),
Brazil (Volta Redonda, Santos, Fordlândia), Canada (Sudbury), Chile (El Salvador), Mexico (Santa Rosa, Río
Blanco), and the United States (Anaconda, Kellogg, and Sunflower City). Company towns across the
Americas played similar economic and social roles. They advanced the frontiers of industrial capitalism and
became powerful symbols of modernity. They expanded national economies by supporting extractive
industries on thinly settled frontiers and, as a result, brought more land, natural resources, and people
under the control of corporations. U.S. multinational companies exported ideas about work discipline, race,
and gender to Latin America as they established company towns there to extend their economic reach.
Employers indeed shaped social relations in these company towns through education, welfare, and leisure
programs, but these essays also show how working-class communities reshaped these programs to serve
their needs. The editors’ introduction and a theoretical essay by labor geographer Andrew Herod provide
the context for the case studies and illuminate how the company town serves as a window into both the
comparative and transnational histories of labor under industrial capitalism.
L'essiccazione in cucina. 66 ricette. Consigli e tecniche per conservare e gustare l'essenza degli alimenti Sara De Paoli 2014
The Tree - Christian Broutin 1990-01-01
The life cycle of a tree.
A History of Armenia - Vahan M. Kurkjian 2014
The volume is an easy reading and a must for the beginner student and interested party of the history of
Armenia as well as for those more familiar with Armenian and its history. The author, an expert on
Armenian history, has masterfully covered all aspects of the Armenian history such as Armenian literature,
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Armenian Church, the history of Armenian old and modern language, architecture, sculpture, music etc.
along with all the historical events, starting from the beginning of the human civilization and that of
Armenian one to the modern era of Armenia.
The Means and Ends of Universal Education - Ira Mayhew 1857
Batch Cooking - Keda Black 2019-11-19
Cooking in large batches is the perfect way to save time and money. It also often turns out to be the
healthier option – saving you from ready-meals and take-out; allows you to cook your produce when it's
most fresh; and reduces how much food you throw away. In Batch Cooking, Keda Black shows you how to
get ahead of the game by using just two hours every Sunday to plan what you are eating for the week ahead
and get most of your prep out of the way. By Sunday evening, you are looking forward to five delicious
weeknight meals, and enjoying an overwhelming sense of calm about the week ahead. The book covers
thirteen menus, with an easy-to-follow shopping list and a handy guide for how to tweak your plans for the
season or your dietary requirements. Each menu is broken down into the Sunday preparation time and a
day-by-day method to finishing the recipe. Recipes include a heartening Lemongrass, Coconut, Coriander
and Ginger Soup, a delightful Green Shakshuka with Feta and an astoundingly easy Pear Brownie.
I segreti della nonna in cucina - Norma Carpignano 2013
History of Artificial Cold, Scientific, Technological and Cultural Issues - Kostas Gavroglu 2013-11-19
The history of artificial cold has been a rather intriguing interdisciplinary subject (physics, chemistry,
technology, sociology, economics, anthropology, consumer studies) which despite some excellent
monographs and research papers, has not been systematically exploited. It is a subject with all kinds of
scientific, technological as well as cultural dimensions. For example, the common home refrigerator has
brought about unimaginably deep changes to our everyday lives changing drastically eating habits and
shopping mentalities. From the end of the 19th century to the beginning of the 21st, issues related to the
production and exploitation of artificial cold have never stopped to provide us with an incredibly interesting
set of phenomena, novel theoretical explanations, amazing possibilities concerning technological
applications and all encompassing cultural repercussions. The discovery of the unexpected and “bizarre”
phenomena of superconductivity and superfluidity, the necessity to incorporate macroscopic quantum
phenomena to the framework of quantum mechanics, the discovery of Bose-Einstein condensation and high
temperature superconductivity, the use of superconducting magnets for high energy particle accelerators,
the construction of new computer hardware, the extensive applications of cryomedicine, and the multi
billion industry of frozen foods, are some of the more dramatic instances in the history of artificial cold. 
Origins of Attitudes Towards Animals - Jenia Meng 2009
Origins of Attitudes towards Animals is a truth-seeking journey that takes the study of attitudes towards
animals to the global scale. The book relies on rigorous mathematical analysis of large amounts of data to
make unprecedented discoveries about animal protection. Origins of Attitudes towards Animals steps off
the path of focusing on animal welfare, which is only one aspect of animal protection, and reveals the
science, philosophy, and cultural factors behind different groups of peoples' attitudes towards animals,
worldwide. The book is based on the results of the ground-breaking survey research project, Global
Attitudes to Animals Survey, which was initiated and managed by the author. Thousands of people around
world were involved in the project, including many renowned academics, who worked as collaborators. The
book also includes comprehensive and critical reviews of a large amount of existing literature. The quality
of the study, in consideration of the issues it covers, the number of survey participants and the complexity
of the mathematical methods applied, has no peers in academia. The book is a must-read for animal
activists and people who are interested in the academic study of animal protection, and it contains a
treasure-trove of data for researchers. To gain a full understanding of the study,knowledge of key
mathematical techniques, such as factor analysis is required. Areas covered by the book include: Animal
behaviour, anthropology, biology, chemistry, cosmology, cultural study, ethics, finance, history,
mathematics, philosophy, physics, psychology, religion, and veterinary science. It is also available as an EBook.
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Mexican Politics During the Juárez Regime, 1855-1872 - Walter Vinton Scholes 1957
Sustainable food planning: evolving theory and practice - André Viljoen 2012-03-30
Half the world's population is now urbanised and cities are assuming a larger role in debates about the
security and sustainability of the global food system. Hence, planning for sustainable food production and
consumption is becoming an increasingly important issue for planners, policymakers, designers, farmers,
suppliers, activists, business and scientists alike. The rapid growth of the food planning movement owes
much to the unique multi-functional character of food systems. In the wider contexts of global climate
change, resource depletion, a burgeoning world population, competing food production systems and dietrelated public health concerns, new paradigms for urban and regional planning capable of supporting
sustainable and equitable food systems are urgently needed. This book addresses this urgent need. By
working at a range of scales and with a variety of practical and theoretical models, this book reviews and
elaborates definitions of sustainable food systems, and begins to define ways of achieving them. Four
different themes have been defined as entry-points into the discussion of 'sustainable food planning'. These
are (1) urban food governance, (2) integrating health, environment and society, (3) urban agriculture (4)
planning and design. 'This is an important compilation on a timely topic. It brings together the work of
planners and designers from both sides of the Atlantic, and challenges us to think about how to create food
systems that deliver healthy, just, and sustainable communities and vital places. The book moves
dexterously between the grassroots and policy halls and draws valuable lessons for theory and practice.' Dr.
Kami Pothukuchi, Department of Urban Studies & Planning, Wayne State University 'To address the
problems of urban food production we need to look at the city in a completely different way. This timely
book will act as an important source for those who have an ethical interest, not only in food, but in
improving the quality and justice of life in our city communities.' Prof. Flora Samuel, School of Architecture,
University of Sheffield and member of Royal Institute of British Architects Research and Development
Committee 'This publication provides a lot of "food for thought", not just for persons professionally involved
in the food sector and officials dealing with national food policies, but especially for local and regional
authorities, urban planners and architects, NGOs and community based organisations, health and
environmental officers and concerned consumers. Against the background of the growing awareness of the
elevated social, health and ecological costs of the mainstream globalized agri-food system, this book
analyses the emergence of a new vision and many initiatives that seek to reconnect (sustainable)
production with (sustainable) consumption .... Hence, the book delivers what is promised in its title: it
discusses new concepts related to food and sustainable urban/regional planning based on a critical review
of innovative practices at various levels.' Ir. Henk de Zeeuw, Director RUAF Foundation 'For those who
work to address the future challenges facing city development, this book is a must. Why? Because today
practitioners and professionals are being asked to understand urban food production within a social,
economic and ecological context. This book shows us how these connections are being made. The chapters
are accessible and fascinating and will help beginners and experts to deal with food production in their
everyday work.' Dr. Carlo W. Becker, bgmr Landscape Architects Berlin/Leipzig and Technical University
Cottbus
Mappae Clavicula - 1847
The Art of Pressed Flowers and Leaves - Jennie Ashmore 2019-05-02
A ground-breaking book on the art of pressed flowers and leaf works from leading flower artist, Jennie
Ashmore. Our love for flowers and leaves has never been more pronounced and in this book, we teach you
how to make the most of the rediscovered pressed flower art, from choice of flowers (including roses, oak
leaves and seaweed), the various ways of pressing them, designing with pressed flowers and leaves,
achieving symmetry, the use of colour, and combining pressed flowers with watercolour and gouache,
painted background, and gold and silver paper. The highly experienced author gives a range of insider tips
from using the ribs of leaves to create pattern and movement, pressing both sides of a leaf, and capturing
the seasons in one piece of work. She also provides templates to help you get started. A plant directory at
the back of the book allows you to see what various plants look like when pressed. A stunningly beautiful
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book that opens up a traditional art to a very contemporary expression for all crafters and nature lovers.
Atlante dei prodotti tipici e tradizionali - Regione Lombardia 2014-01-13
Questo Atlante contiene più di 260 schede di prodotti tipici e tradizionali della Lombardia. Aggiornato al
2015.
Lateral Cooking - Niki Segnit 2019-11-05
A groundbreaking handbook--the "method" companion to its critically acclaimed predecessor, The Flavor
Thesaurus--with a foreword by Yotam Ottolenghi. Niki Segnit used to follow recipes to the letter, even when
she'd made a dish a dozen times. But as she tested the combinations that informed The Flavor Thesaurus,
she detected the basic rubrics that underpinned most recipes. Lateral Cooking offers these formulas,
which, once readers are familiar with them, will prove infinitely adaptable. The book is divided into twelve
chapters, each covering a basic culinary category, such as "Bread," "Stock, Soup & Stew," or "Sauce." The
recipes in each chapter are arranged on a continuum, passing from one to another with just a tweak or two
to the method or ingredients. Once you've got the hang of flatbreads, for instance, then its neighboring
dishes (crackers, soda bread, scones) will involve the easiest and most intuitive adjustments. The result is
greater creativity in the kitchen: Lateral Cooking encourages improvisation, resourcefulness, and,
ultimately, the knowledge and confidence to cook by heart. Lateral Cooking is a practical book, but, like
The Flavor Thesaurus, it's also a highly enjoyable read, drawing widely on culinary science, history, ideas
from professional kitchens, observations by renowned food writers, and Segnit's personal recollections.
Entertaining, opinionated, and inspirational, with a handsome three-color design, Lateral Cooking will have
you torn between donning your apron and settling back in a comfortable chair.
The Republic of St. Peter - Thomas F. X. Noble 2010-08-03
The Republic of St. Peter seeks to reclaim for central Italy an important part of its own history. Noble's
thesis is at once original and controversial: that the Republic, an independent political entity, was in
existence by the 730s and was not a creation of the Franks in the 750s. Noble examines the political,
economic, and religious problems that impelled the central Italians—and a succession of resolute popes—to
seek emancipation from the Byzantine Empire. He delineates the social structures and historical traditions
that produced a distinctive political society, describes the complete governmental apparatus of the
Republic, and provides a comprehensive assessment of the Franco-papal alliance.
La Vera Cuciniera Genovese - Emanuele Rossi 2018-06-12
La vera cuciniera genovese by Emanuele Rossi La cucina dei genovesi ha subito, nel corso della storia,
dall'epoca delle Crociate dell'espansione verso Oriente, una complessa stratificazione gastronomica,
conseguenza di incroci, importazioni, sintesi di elementi mediterranei o comunque di merci di cui il
Mediterraneo è stato il filo conduttore. La cuciniera genovese risale al 1863 ed è da ritenersi il primo
saggio completo della cucina del territorio genovese. Tra le innumerevoli ricette qui contenute ricordiamo:
l'acciugata composta, i maccheroni con trippa, il riso alle castagne e latte, le gasse al pesto, i piccioni
all'inferno, e più di 10 tipi diversi di farinate. PER ALTRI CLASSICI DELLA NARRATIVA, DELLA POESIA,
DEL TEATRO E DELLA FILOSOFIA CLICCA SU BI CLASSICI, O DIGITA "BI CLASSICI" NELLA AMAZON
SEARCH BAR! We are delighted to publish this classic book as part of our extensive Classic Library
collection. Many of the books in our collection have been out of print for decades, and therefore have not
been accessible to the general public. The aim of our publishing program is to facilitate rapid access to this
vast reservoir of literature, and our view is that this is a significant literary work, which deserves to be
brought back into print after many decades. The contents of the vast majority of titles in the Classic Library
have been scanned from the original works. To ensure a high quality product, each title has been
meticulously hand curated by our staff. Our philosophy has been guided by a desire to provide the reader
with a book that is as close as possible to ownership of the original work. We hope that you will enjoy this
wonderful classic work, and that for you it becomes an enriching experience.
The Seed Savers' Handbook - Jeremy Cherfas 1996
Founder of the UK Heritage Seed Programme and founders of the Australian Seed Savers' Network have
collaborated to show how gardeners can protect our global food hertitage -- and eat it, too. The seeds and
growth cycles of 80 vegetables and culinary herbs described in detail.
The Vegan Book of Permaculture - Graham Burnett 2015-01-15
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How we eat is such a fundamental part of what we are; yet, in our present time-poor culture of
prepackaged fast foods, food can become an expensive symptom of alienation and disempowerment. It
doesn’t have to be this way! The Vegan Book of Permaculture gives us the tools and confidence to take
responsibility for our lives and actions. Creating a good meal, either for ourselves or to share, taking time
to prepare fresh, wholesome home- or locally grown ingredients with care and respect can be a deeply
liberating experience. It is also a way of taking back some control from the advertising agencies and
multinational corporations. In this groundbreaking and original book, Graham demonstrates how
understanding universal patterns and principles, and applying these to our own gardens and lives, can
make a very real difference to both our personal lives and the health of our planet. This also isn’t so very
different from the compassionate concern for "animals, people, and environment" of the vegan way.
Interspersed with an abundance of delicious, healthy, and wholesome exploitation-free recipes, Graham
provides solutions-based approaches to nurturing personal effectiveness and health, eco-friendly living,
home and garden design, veganic food growing, reforestation strategies, forest gardening, reconnection
with wild nature, and community regeneration with plenty of practical ways to be well fed with not an
animal dead! This is vegan living at its best.
Tradition in Evolution. The Art and Science in Pastry - Leonardo Di Carlo 2014
Handbook of Vegetables and Vegetable Processing - Muhammad Siddiq 2018-02-23
Handbook of Vegetables and Vegetable Processing, Second Edition is the most comprehensive guide on
vegetable technology for processors, producers, and users of vegetables in food manufacturing.This
complete handbook contains 42 chapters across two volumes, contributed by field experts from across the
world. It provides contemporary information that brings together current knowledge and practices in the
value-chain of vegetables from production through consumption. The book is unique in the sense that it
includes coverage of production and postharvest technologies, innovative processing technologies,
packaging, and quality management. Handbook of Vegetables and Vegetable Processing, Second Edition
covers recent developments in the areas of vegetable breeding and production, postharvest physiology and
storage, packaging and shelf life extension, and traditional and novel processing technologies (highpressure processing, pulse-electric field, membrane separation, and ohmic heating). It also offers in-depth
coverage of processing, packaging, and the nutritional quality of vegetables as well as information on a
broader spectrum of vegetable production and processing science and technology. Coverage includes
biology and classification, physiology, biochemistry, flavor and sensory properties, microbial safety and
HACCP principles, nutrient and bioactive properties In-depth descriptions of key processes including,
minimal processing, freezing, pasteurization and aseptic processing, fermentation, drying, packaging, and
application of new technologies Entire chapters devoted to important aspects of over 20 major commercial
vegetables including avocado, table olives, and textured vegetable proteins This important book will appeal
to anyone studying or involved in food technology, food science, food packaging, applied nutrition,
biosystems and agricultural engineering, biotechnology, horticulture, food biochemistry, plant biology, and
postharvest physiology.
Anointed for Business - Ed Silvoso 2009-09-01
Every Business Is God's Business The notion that labor for profit and worship of God are now, and always
have been, worlds apart, is patently false. The Early Church founders were mostly community leaders and
highly successful businesspeople. The writing of the Gospels was entrusted to Luke, a medical doctor;

Matthew, a retired tax collector; Mark, the manager of a family trust; and John, a food supplier. Lydia was
"a dealer in purple cloth." Dorcas was a clothes designer. In this expanded version of the bestselling
Anointed for Business, Ed Silvoso focuses on the heart of our cities, which is the marketplace. Yet the
perceived wall between commercial pursuit and service to God continues to be a barrier to advancing His
kingdom. Silvoso shows Christians how to knock down that wall--and participate in an unparalleled
marketplace transformation. Only then can we see God's kingdom invade every corner of our world.
Readers will appreciate Silvoso's passionate call to men and women in the workplace to rise to their Godappointed positions. The included study guide will enable the reader to put these revolutionary concepts
into action.
The Grownups' Guide to Living with Kids in Manhattan - Diane Chernoff-Rosen 1998
If children were born with an instruction manual, parents would sigh in relief. Raising children is an
awesome task, especially in New York City with its virtually limitless goods, services & activities. This guide
to the special pleasures & challenges of raising children in Manhattan covers the city as a community
resource & provides the information that every parent needs. The book educates parents by guiding them
through the school application process, choosing doctors & caregivers, handling birthday parties,
networking with other parents, dealing with emergencies, scheduling activities & play date etiquette. Also
included are detailed listings of over 275 retail establishments specializing in children's goods & over 450
activities for children (classes, cultural activities & "boredom busters"). Business & services are not rated
or reviewed, but are presented in an objective, easy to use, format.
Food and Eating in Medieval Europe - Martha Carlin 1998-07-01
Eating and drinking are essential to life and therefore of great interest to the historian. As well as having a
real fascination in their own right, both activities are an integral part of the both social and economic
history. Yet food and drink, especially in the middle ages, have received less than their proper share of
attention. The essays in this volume approach their subject from a variety of angles: from the reality of
starvation and the reliance on 'fast food' of those without cooking facilities, to the consumption of an
English lady's household and the career of a cook in the French royal household.
Food Wastage Footprint - Food and Agriculture Organization of the United Nations 2013
"This study provides a worldwide account of the environmental footprint of food wastage along the food
supply chain, focusing on impacts on climate, water, land and biodiversity, as well as economic
quantification based on producer prices ..."--Introduction.
Healthier Without Wheat - Stephen Wangen 2011-12-01
Healthier Without Wheat is the leading resource for understanding, diagnosing, and living with reactions to
wheat and gluten. Critically acclaimed by Library Journal, and a 2010 Book of the Year Finalist for
ForeWord Magazine, Healthier Without Wheat makes sense of a complex issue and explains why millions of
people feel better when they avoid gluten. Dr. Wangen, a gluten intolerant physician, has an easy-tounderstand writing style and uses patient stories with scientific facts to clearly explain how gluten
intolerance causes numerous maladies and is often difficult to recognize. Most importantly, this book
substantiates the much larger world of non-celiac gluten intolerance.
The Austrian National Library - Irina Kubadinow 2004
Libro de Arte Coquinaria - Maestro Martino 2005
Max Havelaar - Multatuli 2019-03-03
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