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FoodWISE Gigi Berardi 2020-01-14 The definitive food lover's guide to making the right choices
amidst a sea of ever-changing information We live in a culture awash with advice on nutrition
and eating. But what does it really mean to eat healthy? FoodWISE is for anyone who has felt
unsure about how to make the “right” food choices. It is for food lovers who want to be more
knowledgeable and connected to their food, while also creating meaningful dining experiences
around the table. With more than thirty years of experience in farm and food studies, Gigi
Berardi, PhD, shows readers how to make food choices and prepare meals that are WISE: Whole,
Informed, Sustainable, and Experience based. She offers practical guidance for how to comb the
aisles of your local food market with confidence and renewed excitement and debunks the
questionable science behind popular diets and trends, sharing some counterintuitive tips that
may surprise you—like the health benefits of eating saturated fat! FoodWISE will revolutionize
how you think about healthy, enjoyable, and socially conscious cuisine.
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The Cook's Atelier Marjorie Taylor 2018-04-10 The renowned school “shares the classic
techniques they teach: It’s French cooking made easy, interspersed with a glimpse into life in
regional France” (Fathom). IACP Cookbook Award for Food Photography & Styling IACP
Cookbook Award for Design Mother and daughter American expats Marjorie Taylor and Kendall
Smith Franchini always dreamed of living in France. With a lot of hard work and a dash of fate,
they realized this dream and cofounded The Cook’s Atelier, a celebrated French cooking school
in the storybook town of Beaune, located in the heart of the Burgundy wine region. Combining
their professional backgrounds in food and wine, they attract visitors from near and far with
their approachable, convivial style of cooking. Featuring more than 100 market-inspired recipes
and 300 exceptional photographs, this comprehensive reference is an extension of their cooking
school, providing a refreshingly simple take on French techniques and recipes that every cook
should know—basic butchery, essential stocks and sauces, pastry, dessert creams and sauces,
and preserving, to name a few. Seasonal menus build on this foundation, collecting recipes that
showcase their fresh, vegetable-focused versions of timeless French dishes, such as: Green
Garlic Soufflé Watermelon and Vineyard Peach Salad Little Croques Madames Sole Meunière
with Beurre Blanc and Parsleyed Potatoes Seared Duck Breast with Celery Root Puree and
Chanterelles Madeleines Plum Tarte Tatin Almond-Cherry Galette More than a practical
introduction to classic French cooking, this richly illustrated volume is also a distinctively
designed celebration of the French art of joie de vivre and “is likely to have readers fantasizing
about their own escapes to France” (Publishers Weekly, starred review).
Daily Routines to Jump-Start Math Class, Elementary School John J. SanGiovanni
2019-08-06 Give math routines a makeover in your classroom and make every minute count.
Captivate your elementary students with these new, innovative, and ready-to-go mathematics
routines! Trusted math expert John J. SanGiovanni details 20 classroom-proven practice routines
to help you ignite student engagement, reinforce learning, and prepare students for the lesson
ahead. Each quick and lively activity spurs mathematics discussion and provides a structure for
talking about numbers, number concepts, and number sense. Designed to jump-start
mathematics reasoning in any elementary classroom, the routines become your go-to materials
for a year’s work of daily plug-and-play short-burst reasoning and fluency instruction.
Something Old, Something New Tamar Adler 2019-08-06 The award-winning, bestselling
author of An Everlasting Meal “revitalizes classics and long-forgotten dishes, bringing them into
this century with verve and ease” (Bon Appetit) in this “lovely and literary” (Vogue.com)
cookbook. Many dishes that once excited our palates—like oysters Rockefeller, steak Diane,
cheese and walnut soufflés—have disappeared from our tables and, in some cases, from our
memories. Creating a unique culinary history, Tamar Adler, a Vogue and New York Times writer
and Chez Panisse alum, has collected more than a hundred recipes from old cookbooks and
menus and enlivened, updated, and simplified them. Adler’s approach to these dishes involves
ample use of acid and herbs, pared down techniques, and contemporary ways of serving.
Seasonal menus, wine pairings suggested by sommelier Juliette Pope, gorgeous watercolor
drawings by artist Mindy Dubin, and a foreword by influential food critic Mimi Sheraton add to
this “personal, nostalgic journey…as much about the writing as it is about the cooking” (The
New York Times Book Review). Adler has created a unique culinary history, filled with delicious
recipes and smart, witty prose. It is destined to become a modern classic.
The Greengage Summer Rumer Godden 2016-12-13 A sixteen-year-old girl captures the
dangerous attention of an older man in this New York Times–bestselling novel by the author of
Black Narcissus. Soon after the end of the terrible Great War, Mrs. Grey brings her five young
children to the French countryside for the summer in hopes of instilling in them a sense of
history and humility. But when she is struck down by a sudden illness and hospitalized, the
siblings are left to fend for themselves at the lovely, bullet-scarred hotel Les Oeillets, under the
suspicious, watchful eyes of its owner, Mademoiselle Zizi. The young ones find a willing guide,
companion, and protector in charming Englishman Eliot, a longtime resident at Les Oeillets and
Mlle. Zizi’s apparent paramour. But as these warm days of freedom, discovery, and adolescent
adventure unfold, Eliot’s interest becomes more and more focused on the eldest of the Grey
children, sixteen-year-old daughter Joss. The older man’s obsession with the innocent, alluring,
heartbreakingly beautiful woman-child soon threatens to overstep all bounds of propriety. And as
Eliot’s fascination increases, so does the jealousy of his disrespected lover, adding fuel to a
dangerously smoldering fire that could erupt into unexpected violence at any moment. Told from
the point of view of Cecil, Joss’s sharp-eyed younger sister, The Greengage Summer is a
beautiful, poignant, darkly tinged coming-of-age story rich in the sights, smells, and sounds of
France’s breathtaking Champagne country. It remains one of the crowning literary achievements
of Rumer Godden, acclaimed author of beloved classics Black Narcissus, The River, and In This
House of Brede. This ebook features an illustrated biography of the author including rare images
from the Rumer Godden Literary Estate.
Charcuterie: The Craft of Salting, Smoking, and Curing Michael Ruhlman 2005-11-17 An
introduction to the creation of pork salami, sausages, and prosciutto outlines key techniques in
the areas of preserving, cooking, and smoking, in a volume complemented by 125 recipes
including Maryland crab, scallop, and saffron terrine; Da Bomb breakfast sausage; and spicy
smoked almonds. 15,000 first printing.
Tiny Crimes Lincoln Michel 2018-06-05 Forty very short stories that reimagine the genre of
crime writing from some of today’s most imaginative and thrilling writers “An intriguing take on
crime/noir writing, this collection of 40 very short stories by leading and emerging literary
voices—Amelia Gray, Brian Evenson, Elizabeth Hand, Carmen Maria Machado, Benjamin Percy,
Laura van den Berg and more—investigates crimes both real and imagined. Despite their
diminutive size, these tales promise to pack a punch.” —Chicago Tribune, 1 of 25 Hot Books for
Summer Tiny Crimes gathers leading and emerging literary voices to tell tales of villainy and
intrigue in only a few hundred words. From the most hard–boiled of noirs to the coziest of
mysteries, with diminutive double crosses, miniature murders, and crimes both real and
imagined, Tiny Crimes rounds up all the usual suspects, and some unusual suspects, too. With
illustrations by Wesley Allsbrook and flash fiction by Carmen Maria Machado, Benjamin Percy,
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Amelia Gray, Adam Sternbergh, Yuri Herrera, Julia Elliott, Elizabeth Hand, Brian Evenson,
Charles Yu, Laura van den Berg, and more, Tiny Crimes scours the underbelly of modern life to
expose the criminal, the illegal, and the depraved.
Practical Paleo Diane Sanfilippo 2012-08-07 With more than half a million copies sold, the first
edition of Practical Paleo revolutionized the way we think about food and our bodies. Dubbed
“The Paleo Bible” by readers, it explained how simply eating real, whole foods and avoiding
processed, refined foods can improve our health—including reducing or even eliminating
symptoms associated with common health disorders. Now, this second edition has been updated
to include new information, answer common questions, and make it even easier for you to
customize your diet to meet your personal health goals. What’s new? TWO ENTIRELY NEW
CHAPTERS • “Getting Started with Paleo” shows you step by step how to switch to the Paleo
way of eating, whether you want to go all-in all at once or transition gradually over time. This
chapter also includes a a more comprehensive explanation of the 4R Protocol, which walks you
through removing harmful foods, repairing the gut, reinoculating with beneficial bacterial, and
reintroducing foods that were previously eliminated. • “Living the Paleo Lifestyle” offers tips and
suggestions for navigating holidays and parties, talking to friends and family about Paleo,
getting your kids involved in the kitchen, and much more. 3 NEW 30-DAY MEAL PLANS • The
new meal plans provide guidance for addressing common health concerns: Adrenal Health
(stress management), Healthy Hormones (for both women and men), and Liver Detox Support. •
There’s also a new detailed guide to finding the meal plan that’s right for you, so you can get the
health benefits you need with the fewest restrictions. 40+ NEW RECIPES! • These brand-new,
mouthwatering recipes range from breakfast foods to family-friendly weeknight meals—many of
which are one-pot or meal-in-one and use budget-friendly proteins. • Recipes from the last
edition have been updated based upon reader feedback over the years • There’s also a new
guide to special ingredients and where to find them Plus, additions throughout the book explore
new topics, such as when eating low-carb can actually be a problem, how stress affects the
adrenal system, and why the government changed its mind about dietary cholesterol. And the
organization has been extensively revised to make the valuable information on food and how it
affects the body more user-friendly—and easier to apply to your own health needs. Practical
Paleo has proven to be the resource people reach for again and again for information on healthy
living, delicious recipes, and guidance on changing your diet to improve your health.
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Cincinnati Magazine 2008-12 Cincinnati Magazine taps into the DNA of the city, exploring
shopping, dining, living, and culture and giving readers a ringside seat on the issues shaping the
region.
Once Upon a Summer Night Nancy Scanlon 2017-04-11 Time, worlds, and hearts collide in this
mesmerizing time-travel romance, perfect for fans of Diana Gabaldon. Colin O’Rourke is
expanding Celtic Connections, his matchmaking business, to the UK and Ireland. However, its
success is threatened before it opens its doors when a prominent UK gossip columnist publishes
a slanderous article about his company. The columnist agrees to retract her column...if he can
successfully match her stubbornly single niece. Eleanor Carberry is content with her life as a
London bookshop owner. She has everything she needs?books, tea, and an aunt who is more like
a mother. When her aunt asks Ellie to be Celtic Connections’s first client, to determine if the
company can match everyday people and not just London’s wealthiest, Ellie reluctantly agrees.
When Colin and Ellie meet, their connection is undeniable. And though he’s drawn to her, Colin
knows there’s more at stake than his own happiness—as an O’Rourke Protector, he has duties
that call him to the past. He knows Ellie could be his future, but her aunt has made it clear that
if he doesn’t match her with a specific type of man, she’ll ensure Celtic Connections’s failure.
Despite the distance Colin tries to keep, Fate has other plans when Ellie takes an unexpected
trip back in time...once upon a summer night.
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The Book of Schmaltz Michael Ruhlman 2013-08-13 The definitive book on schmaltz -- a staple
in Jewish cuisine and a "thread in a great tapestry," by one of America's most respected culinary
writers. For culinary expert Michael Ruhlman, the ultimate goal in cooking is flavor, and for
certain dishes nothing introduces it half as well as schmaltz. A staple ingredient in traditional
Jewish cuisine, schmaltz (or rendered chicken fat), is at risk of disappearing from use due to
modern dietary trends and misperceptions about this versatile and flavor-packed ingredient. The
Book of Schmaltz acts as a primer on schmaltz, taking a fresh look at traditional dishes like
kugel, kishke, and kreplach, and also venturing into contemporary recipes that take advantage of
the versatility of this marvelous fat. Potatoes cooked with schmaltz take on a crispness and
satisfying flavor that vegetable oil can't produce. Meats and starches have a depth and
complexity that set them apart from the same dishes prepared with olive oil or butter. What's
more, schmaltz provides a unique link to the past that ought to be preserved. "Schmaltz is like a
thread that runs through a great tapestry," says Ruhlman's neighbor Lois, whose cooking
inspired his own journey into the world of schmaltz. "It's a secret handshake among Jews who
love to cook and eat."
Implicating the System Elspeth Kaiser-Derrick 2019-03-15 Indigenous women continue to be
overrepresented in Canadian prisons; research demonstrates how their overincarceration and
often extensive experiences of victimization are interconnected with and through ongoing
processes of colonization. "Implicating the System: Judicial Discourses in the Sentencing of
Indigenous Women" explores how judges navigate these issues in sentencing by examining
related discourses in selected judgments from a review of 175 decisions. The feminist theory of
the victimization-criminalization continuum informs Elspeth Kaiser-Derrick’s work. She examines
its overlap with the Gladue analysis, foregrounding decisions that effectively integrate gendered
understandings of Indigenous women’s victimization histories, and problematizing those with
less contextualized reasoning. Ultimately, she contends that judicial use of the victimizationcriminalization continuum deepens the Gladue analysis and augments its capacity to further its
objectives of alternatives to incarceration. Kaiser-Derrick discusses how judicial discourses
about victimization intersect with those about rehabilitation and treatment, and suggests
associated problems, particularly where prison is characterized as a place of healing. Finally, she
shows how recent incursions into judicial discretion, through legislative changes to the
conditional sentencing regime that restrict the availability of alternatives to incarceration, are
particularly concerning for Indigenous women in the system.
A Kitchen in France Mimi Thorisson 2014-10-28 With beguiling recipes and sumptuous
photography, A Kitchen in France transports you to the French countryside and marks the debut
of a captivating new voice in cooking. "This is real food: delicious, honest recipes that celebrate
the beauty of picking what is ripe and in season, and capture the essence of life in rural France."
—Alice Waters When Mimi Thorisson and her family moved from Paris to a small town in out-ofthe-way Médoc, she did not quite know what was in store for them. She found wonderful
ingredients—from local farmers and the neighboring woods—and, most important, time to cook.
Her cookbook chronicles the family’s seasonal meals and life in an old farmhouse, all
photographed by her husband, Oddur. Mimi’s convivial recipes—such as Roast Chicken with
Herbs and Crème Fraîche, Cèpe and Parsley Tartlets, Winter Vegetable Cocotte, Apple Tart with
Orange Flower Water, and Salted Butter Crème Caramel—will bring the warmth of rural France
into your home.
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The Magic of Tinned Fish Chris McDade 2021-06-29 A cookbook for the ultimate pantry
staple, suddenly a major food trend—tinned fish. In 75 inventive recipes, readers will learn how
rewarding, economical, and versatile cooking with tinned fish can be.
Embedded in America: The Onion Complete News Archives Carol Kolb 2005 An anthology
encompassing hundreds of articles from October 2003 through November 2004, including
"Catholic Church Condemns Metrosexuality" and "Documents Reveal Gaps in Bush's Service as
President."
The Breeder's Gazette 1890
Greedily Yours - Episode 2 Emma Hamilton 2015-06-18 Episode 2 of 8: Food and travel are
two of Mia Maxwell's greatest passions. So when Mia's boyfriend invites her to Miami for his
birthday, she jumps at the chance. But will a fortune teller's words and a mysterious man give
her food for thought? -- Greedily Yours is a serial novel about the quest for top dishes ... with a
dash of accidental love. -- Mia Maxwell loves food. She loves it so much that she's made it her
career. On the surface Mia seems to have it all sewn up. She lives in trendy east London with her
best friend. By day she runs her own food PR consultancy, and by night she's a food blogger
enjoying a burgeoning audience. Mia has a banker boyfriend who enjoys travelling the world,
enabling her to taste the globe's culinary delights. But Mia is still hungry and, when she heads
down to Cornwall to run a food festival, she doesn't realize that her entire life is about to be cast
adrift. -- For fans of Sophie Kinsella, Trisha Ashley, and Polly Williams. -- Emma Hamilton is the
pen name for a journalist and writer who loves food; She was a staff producer and then freelance
reporter for the BBC, CBC, and Deutsche Welle. Emma has written for a number of magazines
and newspapers, including The Guardian, BBC Magazines, The Mail on Sunday, Four Four Two
and Italy Magazine. She has worked on many series and documentaries, including one about
food and culture around the world. Emma spent six years reporting from Italy and has made
radio programmes in many other countries including Lebanon, Ethiopia, the USA, France,
Germany, Russia, and Cameroon. When she's not cooking, reading about food or eating it, she
splits her time between presenting, producing and writing. She loves yoga, running, gardening
and chilling out with her husband, friends and family at home.
The Modern Pantry Anna Hansen 2011-11-01 The Modern Pantry restaurant serves some of
the most exciting food in London. Anna Hansen's flavour combinations are wholly original; her
dishes combine the best of seasonal western ingredients with the freshness and spice of Asian
and Pacific Rim cooking. In this, her first cookbook, Anna introduces the reader to his or her
very own 'modern pantry', a global larder of ingredients to use at home. Recipes include snacks
and sharing plates like crab rarebit and grilled halloumi and lemon roast fennel bruschetta,
salads such as wild rice with charred sweetcorn, avocado, feta and pecan, and delicious main
courses like miso-marinated onglet steak. Other highlights are her luscious desserts: honey-roast
pear, chestnut and oat crumble and home-made coconut sorbet, and cakes and bakes including
date and orange scones and banana and coconut upside-down cake. Anna aims to broaden the
everyday home cook's ideas of what he or she can prepare, to create simple, inspiring dishes for
family and friends. The Modern Pantry Cookbook is stylish and groundbreaking, and the
innovative recipes are illustrated with beautiful colour photography.
Summer in a Glass Evan Dawson 2011 Offers a thorough exploration of the denizens and
libations that inhabit wine country in the Finger Lakes region of New York state.
Merchant Vessels of the United States... United States. Coast Guard 1989
What Makes This Book So Great Jo Walton 2014-01-21 As any reader of Jo Walton's Among
Others might guess, Walton is both an inveterate reader of SF and fantasy, and a chronic rereader of books. In 2008, then-new science-fiction mega-site Tor.com asked Walton to blog
regularly about her re-reading—about all kinds of older fantasy and SF, ranging from
acknowledged classics, to guilty pleasures, to forgotten oddities and gems. These posts have
consistently been among the most popular features of Tor.com. Now this volumes presents a
selection of the best of them, ranging from short essays to long reassessments of some of the
field's most ambitious series. Among Walton's many subjects here are the Zones of Thought
novels of Vernor Vinge; the question of what genre readers mean by "mainstream"; the
underappreciated SF adventures of C. J. Cherryh; the field's many approaches to time travel; the
masterful science fiction of Samuel R. Delany; Salman Rushdie's Midnight's Children; the early
Hainish novels of Ursula K. Le Guin; and a Robert A. Heinlein novel you have most certainly
never read. Over 130 essays in all, What Makes This Book So Great is an immensely readable,
engaging collection of provocative, opinionated thoughts about past and present-day fantasy and
science fiction, from one of our best writers. At the Publisher's request, this title is being sold
without Digital Rights Management Software (DRM) applied.
Nourishing Traditions Sally Fallon 1995
The Ladies' Home Journal 1893
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The Defined Dish Alex Snodgrass 2019 Gluten-free, dairy-free, and grain-free recipes that sound
and look way too delicious to be healthy from The Defined Dish blog, fully endorsed by Whole30.
The Giant Jam Sandwich John Vernon Lord 2015-08-11 It's a dark day for Itching Down. Four
million wasps have just descended on the town, and the pests are relentless! What can be done?
Bap the Baker has a crazy idea that just might work . . . Young readers will love this lyrical,
rhyming text as they watch the industrious citizens of Itching Down knead, bake, and slather the
biggest wasp trap there ever was! John Vernon Lord's bright ink and crayon illustrations fill the
pages with humorous detail.
Principles and Practice of Sport Management Lisa P. Masteralexis 2018-08-31 Updated and
revised with the latest data in the field, Principles and Practice of Sport Management, Sixth
Edition provides students with the foundation they need to prepare for a variety of sport
management careers. Intended for use in introductory sport management courses at the
undergraduate level, the focus of the Sixth Edition is to provide an overview of the sport industry
and cover basic fundamental knowledge and skill sets of the sport manager, as well as to provide
information on sport industry segments for potential employment and career opportunities.
Texas Q Cheryl Jamison 2020-04-14 For bodacious, bragging-rights barbecue that's easy to
master in your backyard smoker, look to Texas! Among the proud barbecue traditions in the
United States, from the Carolinas to Memphis to Kansas City—whether spelled barbecue,
barbeque, bar-b-q, BBQ, or just Q—none is prouder, more deeply flavored, or rich in tradition
than Texas Q. Texas barbecue is best known for beef; and beef brisket in particular, the
signature dish that has been celebrated over the years by such legends as Taylor's Louie Mueller
and Houston's Jim Goode, as well as by modern-day wunderkind Aaron Franklin in Austin. Cheryl
Alters Jamison, co-author with her late husband Bill of the definitive Texas Home Cooking and
the original bible for backyard smoke-cooking, Smoke & Spice, knows her brisket backwards and
forwards and offers several delectable recipes in this exciting book. Cheryl also knows that
there's more to Texas barbecue than brisket. Among the more than 100 recipes in these pages
you will find loads of ideas for other cuts of beef, as well as for chicken, pork, lamb, fish and
other seafood, and vegetables,each infused—via rubs and mops and sauces and spices—with
robust, distinctive Texas flavors. Here, too, you will find stunning preparations from outside the
Anglo-American beef-and-brisket tradition, from the oft-overlooked Mexican-American, AfricanAmerican, Eastern European immigrant, and Asian immigrant barbecue styles created by the
people who make modern Texas so diverse and fascinating. For blue ribbon brisket and a whole
lot more, this is a barbecue book you will use, and use again, for years.
The Soviet Diet Cookbook: exploring life, culture and history – one recipe at a time Anna
Kharzeeva 2021-08-13 Автор книги решила проверить, насколько актуальны рецепты из
Книги о вкусной и здоровой пище. Для этого она приготовила больше 100 блюд из книги и
попросила свою бабушку поделиться воспоминаниями о советском времени. Итогом стала
книга, в которой записана устная история одной семьи через призму старых рецептов.
Greedily Yours Compilation Emma Hamilton 2016-03-09 About the series: Mia Maxwell loves
food. She loves it so much that she's made it her career. On the surface Mia seems to have it all.
She lives in trendy east London with her best friend, Lizzie, who owns a cupcake cafe. By day
she runs her own food PR consultancy, and by night she's a food blogger with a burgeoning
audience. Mia has a banker boyfriend, Paul, who enjoys travelling the world, enabling her to
taste the globe's culinary delights. But Mia is still hungry and, when she heads down to Cornwall
to run a food festival, she doesn't realise that her entire life is about to be cast adrift. About the
author: Emma Hamilton is the pen name for a journalist and writer who loves food; She was a
staff producer and then freelance reporter for the BBC, CBC, and Deutsche Welle. Emma has
written for a number of magazines and newspapers, including The Guardian, BBC Magazines,
The Mail on Sunday, Four Four Two and Italy Magazine. She has worked on many series and
documentaries, including one about food and culture around the world. Emma spent six years
reporting from Italy and has made radio programmes in many other countries including
Lebanon, Ethiopia, the USA, France, Germany, Russia, and Cameroon. When she's not cooking,
reading about food or eating it, she splits her time between presenting, producing and writing.
She loves yoga, running, gardening and chilling out with her husband, friends and family at
home.
Critical Perspectives on Veganism Jodey Castricano 2016-09-13 This book examines the ethics,
politics and aesthetics of veganism in contemporary culture and thought. Traditionally a lifestyle
located on the margins of western culture, veganism has now been propelled into the
mainstream, and as agribusiness grows animal issues are inextricably linked to environmental
impact as well as to existing ethical concerns. This collection connects veganism to a range of
topics including gender, sexuality, race, the law and popular culture. It explores how something
as basic as one’s food choices continue to impact on the cultural, political, and philosophical
discourse of the modern day, and asks whether the normalization of veganism strengthens or
detracts from the radical impetus of its politics. With a Foreword by Melanie Joy and Jens Tuidor,
this book analyzes the mounting prevalence of veganism as it appears in different cultural shifts
and asks how veganism might be rethought and re-practised in the twenty-first century.
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