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The definitive, home cooking recipe collection from one of the most respected and beloved culinary cultures Japan: The
Cookbook has more than 400 sumptuous recipes by acclaimed food writer Nancy Singleton Hachisu. The iconic and
regional traditions of Japan are organized by course and contain insightful notes alongside the recipes. The dishes soups, noodles, rices, pickles, one-pots, sweets, and vegetables - are simple and elegant.
Tove Nilsson is a Swedish chef and food writer who has made it her life s mission to slurp ramen all over the world: New
York, London, Los Angeles, Berlin and Tokyo included. From the very first bowl, she became a ramen addict and has
since searched ceaselessly for the ultimate broth and the tastiest noodles. She writes regularly for leading European food
journals and makes frequent TV and radio appearances.
The latest recipe book from Joe Cross, star of the inspiring weight loss documentary Fat, Sick & Nearly Dead, contains
101 delicious juice recipes (with 101 pictures!) to optimize your health, help you slim down, and satisfy your taste buds.
The recipes include everything from Joe’s signature Mean Green Juice to exciting new juices like the Green Honey, Mexi
Cali and the Peach Chai. Whether you're new to juicing, looking to complete a Reboot or just want to add variety to your
daily juicing routine, this book is for you. The recipes are organized by color to ensure you enjoy a range of flavors and
more importantly, receive a wide spectrum of nutrients. Have a health condition? Follow the key that indicates what juices
are best for fighting specific conditions like diabetes, high cholesterol, osteoporosis, etc. You’ll also find guidelines for
cleaning and storing your fruits and veggies and a substitution chart if you want to swap fruit and veggies you don’t like
or are hard to find in your area. Try a new juice every day!
Eingebettet in einer viktorianischen Gartenanlage regt der berühmte Highgate Friedhof in London seit über 150 Jahren
die Imagination der Menschen an. Begleitet von einer Einführung in die Geschichte und Bedeutung des Friedhofs
betrachten unterschiedliche Autorinnen und Autoren die mit diesem Ort verbundenen Praktiken und gesellschaftlichreligiösen Vorstellungen. Die 14 Beiträge behandeln sowohl gegenwärtige als auch historische Aspekte: das
landschaftliche und architektonische Setting des Friedhofs, die religiösen Zeichen und Symbole der Grabsteine, das
Zusammenspiel zwischen der Parkanlage und den Naturdarstellungen in den Monumenten, die unterschiedlichen
sozialen und religiösen Bedeutungen von Highgate in Literatur, Film und Friedhofsführungen. "Highgate Cemetery.
Image Practices in Past and Present" bietet neue und überraschende Ansichten eines der faszinierendsten Orte
Londons. Mit Beiträgen von Dolores Zoé Bertschinger, Carla Danani, Natalie Fritz, Anna-Katharina Höpflinger, Ann
Jeffers, Marie-Therese Mäder, Alexander Darius Ornella, Niels Penke, Daria Pezzoli-Olgiati, Sean Ryan, Alberto
Saviello, Baldassare Scolari, Paola von Wyss-Giacosa, Michael Ulrich
The second volume of the Geometry of Algebraic Curves is devoted to the foundations of the theory of moduli of
algebraic curves. Its authors are research mathematicians who have actively participated in the development of the
Geometry of Algebraic Curves. The subject is an extremely fertile and active one, both within the mathematical
community and at the interface with the theoretical physics community. The approach is unique in its blending of algebrogeometric, complex analytic and topological/combinatorial methods. It treats important topics such as Teichmüller theory,
the cellular decomposition of moduli and its consequences and the Witten conjecture. The careful and comprehensive
presentation of the material is of value to students who wish to learn the subject and to experts as a reference source.
The first volume appeared 1985 as vol. 267 of the same series.
Traces the career of pioneering businesswoman Brownie Wise, the driving force behind making Tupperware a household
name in the 1950s, who invented the concept of marketing through in-home sales, before being unceremoniously fired
from the company by owner Earl Tupper at the height of her national celebrity.
Taking tea is one of the quintessentially English occasions, and who is a greater authority on the subject than the
sumptuous Ritz London Hotel? This charming Edwardian-style book captures the essence of this traditional British
pastime, and provides us with all the expertise on the ceremony as well as the recipes. Stories about the legendary
afternoon teas at The Ritz and fascinating details about the history of tea drinking are complemented with passages from
such diverse writers as Charles Dickens to Oscar Wilde. Over fifty recipes are included for different kinds of afternoon tea
specialities, from delicate sandwiches, strawberry shortcake and rose petal jam, to crumpets and muffins for hearty teas
in front of a roaring fire. The author gives an infallible guide to the many blends of tea and their suitability to particular
occasions. Beautifully presented and delightfully illustrated, this book is the perfect gift for tea drinkers everywhere.
Packed in a valuable Tupperware box, this book, containing 900 colour illustrations, describes the almost forty years of
Tupperware history in Europe, as well as its unusual distribution method - the infamous 'Tupperware Parties' - which was such a
sensa
With over 300 one-dish recipes, a warm and hearty meal is just minutes away, and clean up is a breeze too. Gooseberry Patch
One-Pot Wonders cookbook is filled with delicious one-pot recipes for every meal of the day. Fill those tummies using just your
favorite 13x9 casserole dish, cast-iron skillet, slow cooker, or stovetop pan. You'll also find loads of helpful tips for cooking,
serving, and making meal time more fun! Inside you'll find: Cook once/eat twice tips to help save time in the kitchen Budgetfriendly tips to help s-t-r-e-t-c-h every grocery dollar Simple swaps to help make the most out of your pantry
The most highly instructive and visually engaging grilling book on the market, from the experts at Weber, with more than 100 allnew recipes and over 800 photos
This reader reveals how food habits and beliefs both present a microcosm of any culture and contribute to our understanding of
human behaviour. Particular attention is given to how men and women define themselves differently through food choices.
Alexis makes a special valentine cupcake for her crush, Emma's brother Matt, and leaves it next to his computer, but when he
starts acting strangely around her, Alexis rethinks her strategy.
Presents a collection of photographs featuring babies costumed to resemble creatures and plants found in the garden.
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The classic book that has inspired Passover Seders for more than a decade From the paper of culinary record comes a delicious
trove of more than 200 recipes that celebrate the festivity of the Passover table. Compiled from decades of Times articles, The
New York Times Passover Cookbook represents Jewish cuisine from tables and restaurants around the world—six kinds of
haroseth, for example, and seven versions of matzoh balls. There are cherished traditional family recipes passed along for
generations, as well as innovative kosher dishes to enhance your table not just at Passover, but throughout the year, from such
celebrated chefs as Jean-Georges Vongerichten, Charlie Trotter, Wolfgang Puck, and Alice Waters. A special feature, the
personal reflections of acclaimed Times writers Molly O'Neill, Ruth Reichl, and Mimi Sheraton about how Passover has enriched
their lives, may become meaningful additions to your own Seder service. Dozens of delectable main-course choices for either
meat or dairy meals are yours to enjoy—entrees like Jean-Georges' Baked Salmon with Basil Oil; or the Braised Moroccan-Style
Lamb with Almonds, Prunes, and Dried Apricots; or a variety of roast chickens, classic and contemporary. For vegetables,
consider the abundant selection of memorable side dishes: Carrot and Apple Tsimmes, Beet Crisps, Butternut Squash Ratatouille,
and the Union Square Cafe's Matzoh Meal Polenta. And the book's dazzling array of desserts, from Gingered Figs to Passover
Brownies, ensures that the festivities will end on a sweet note. The Seder is one of the most beloved and significant occasions of
the Jewish year—let The New York Times Passover Cookbook help you make it as joyous as can be.
The quintessential Thermomix Everyday Cookbook is designed to help you prepare dishes using your Thermomix, whilst also learning and
exploring all of its features and functions.This core collection of recipes will have you cooking confidently with your Thermomix.
Jamie's first book - the one that started it all. The Naked Chef was born out of the idea to strip down restaurant techniques to their bare
essentials and create cool dishes for everyone to cook at home, and get boys back in the kitchen! It's all about having a laugh with fun,
delicious food from a young person's perspective. _________ Celebrating the 20th anniversary of The Naked Chef Penguin are re-releasing
Jamie's first five cookbooks as beautiful Hardback Anniversary Editions. The Naked Chef The Return of the Naked Chef Happy Days with the
Naked Chef Jamie's Kitchen Jamie's Dinners _________ 'Simply brilliant cooking, and Jamie's recipes are a joy' Nigel Slater 'There is only
one Jamie Oliver. Great to watch. Great to cook' Delia Smith
Vielseitig und gesund: Pasta Madre ist eine milde italienische Sauerteig-Variation. Bäuerin Vea Carpi verrät ihre Rezepte und
Lebensphilosophie rund um die "Mutterhefe". Das traditionelle Backen mit Pasta Madre braucht Zeit und entschleunigt, das Brot wird dafür
besser und bekömmlicher! Die Mutterhefe kann man selbst ansetzen, vermehren oder auch über Online-Tauschbörsen erhalten. Veas Pasta
Madre ist bereits 70 Jahre alt. Damit backt sie im Herbst Früchtebrot, zu Weihnachten den Panettone, im Frühling das Ostergebäck und im
Sommer das Kräuterbrot. Eine vielfältige Palette gesunder Rezepte.
With more than 40 family-friendly cultural activities and adventures, Family Field Trip makes it easy to incorporate moments of learning and
exploration into life with kids. In this engaging guide, parents and caretakers will find simple-to-follow ideas and tips for cultural experiences
the whole family can enjoy, whether they are at home, exploring the neighborhood, or taking a vacation. Drawing on a range of popular
experiential educational techniques—including Montessori, World Schooling, Forest Schooling, and more—Family Field Trip is the perfect
handbook for any family with young children and an invaluable resource for raising kids who will grow into curious, well-rounded citizens of
the world. • Gives parents the tools and inspiration to turn the world into a giant field trip full of opportunities to teach children cultural
appreciation • Provides parents with easy ways to incorporate learning, adventure, and exploration into both travel and daily life • Tackles a
range of lessons and topics without being prescriptive or overwhelming By exploring sites, languages, and foods of the world, Family Field
Trip is an inspiring guide to raise globally minded kids who appreciate art, food, music, nature, and more. Activities include starting a supper
club to introduce kids to the basics of cooking, having conversations that encourage empathy and cross-cultural understanding, designing fun
scavenger hunts for any kind of museum, exhibit, or park, packing for trips with kids, and more. • Perfect for parents, grandparents, and
caregivers who aspire to raise open-minded world citizens with good taste • A lovely book for the adventurous, travel-loving family • Great for
readers who enjoyed How to Raise an Adult by Julie Lythcott-Haims, Atlas of Adventures by Rachel Williams, and Bringing Up Bebe by
Pamela Druckerman
Bento-Boxen liegen voll im Trend. Mit der japanischen Form der Tupperware, die oft mit mehreren Fächern für verschiedene Speisen
ausgestattet ist, können Sie jeden Tag ein gesundes, selbst gemachtes Mittagessen genießen. Bento für jeden Tag enthält über 150
Rezepte, aus denen die Autorin 25 kreative Mahlzeiten zusammenstellt, und zeigt Ihnen neben klassischen japanischen Bentos – wie Reis
mit in Panko panierten Shrimps – auch, wie Sie dieses Konzept für die westliche Ernährung umsetzen können. Zusätzlich geht Makiko Itoh
auf die verschiedenen Arten von Bento-Boxen ein, erklärt die grundlegenden Kochtechniken und zeigt, wie Sie eine ganze Bento-Woche im
Voraus planen. Dieses Buch liefert die Grundlagen für Bento-Anfänger, aber auch viele neue Rezeptideen für geübte Bento-Liebhaber. So
können Sie mit wenig Aufwand ein tolles Menü zubereiten!
The papers are printed here for the most part in English but with some German and French texts.
Baking Has Never Been This Easy Discover how simple it is to bake amazingly tasty cake from scratch. All you need is a mug, a microwave,
and a few basic ingredients, and you’ll be feasting on a delicious homemade cake in minutes. Whether you’re craving the classics, seasonal
flavors, holiday-themed treats, bottomless chocolate, or fresh fruit galore, The Absolute Best Mug Cakes Cookbook ensures that everyone in
your household will get exactly what they want. Bake your way through a wide range of satisfying and easy-to-prepare treats with: • 100+
irresistible mug cake recipes, including Salted Caramel, Cinnamon Roll, Mexican Chocolate, and Confetti • Dozens of options for gluten-free,
dairy-free, nut-free, paleo and vegan diets so that no one will miss out on the fun • Troubleshooting tips to ensure immediate mug cake
success • Inventive ideas for mug cake activities, gifts, and parties • A creative guide to developing your own mug cake recipes
Moving on with her Cupcake Club friends despite lingering resentment over being ditched by her former best friend for a more popular group,
Katie resolves to confront Callie and struggles to find ways to repair the friendship. Original.
Christmas in New York is a dream! Take a stroll in snow-covered Central Park, go shopping in Manhattan with the streets dressed in their
festive finest, and, of course, indulge in the city's world-famous delicacies. This book is filled with enticing recipes for cakes, cookies and
treats for the most beautiful time of the year, in the most beautiful city in the world. Experience the taste of Christmas in New York! Have a
wonderful Christmas time!
Whether you fancy cakes and gateaux, pies, tarts, pastries and hot fruit puddings, ice-cream, biscuits, or even cookies, popular cookery
writer Mary Berry serves up over 200 step-by-step recipes for desserts.
Culinaria Germany invites the reader to venture a look into German cooking pots. Whether freshly caught Matjes from the North, Rheinischer
Sauerbraten, or original Swabian Maultaschen, this book's authentic recipes, covering the full range of regional and national specialties, and
its wealth of background information, can stir the heart of even the most culinary-spoiled reader. Take a look at just how hearty, sophisticated,
or sweet German cuisine can be.
A conglomeration of information to help build the overall physique, drug-free, and improve personal health and fitness.
An in-depth instructional manual on the anatomy of the stretching body features full-color illustrations that demonstrate how muscles are
worked during 115 key stretches, in a reference that discusses the benefits of stretching, rules for safe stretching, and more. Original.
Eighty innovative and international vegan dishes from Hiltl, the oldest vegetarian/vegan restaurant in the world and mini-chain, tibits.
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"I have promised to be a model citizen daughter....I have confined my Shrimp time to making out with him in the Java the
Hut supply closet and quick feels on the cold hard sand at the beach during our breaks, but enough is enough....Delia
and I are planning a party at Wallace and Shrimp's house and I am spending the night whether Sid and Nancy notice or
not. I will be as wild as I wanna be." After being kicked out of a fancy New England boarding school, Cyd Charisse is
back home in San Francisco with her parents, Sid and Nancy, in a household that drives her crazy. Lucky for Cyd, she's
always had Gingerbread, her childhood rag doll and confidante. After Cyd tests her parents' permissiveness, she is
grounded in Alcatraz (as Cyd calls her room) and forbidden to see Shrimp, her surfer boyfriend. But when her
incarceration proves too painful for the whole family, Cyd's parents decide to send her to New York to meet her biological
father and his family, whom Cyd has always longed to know. Summer in the city is not what Cyd Charisse expects -- and
Cyd isn't what her newfound family expects, either. With Gingerbread, debut author Rachel Cohn creates a spirited world
of in-your-face characters who are going to stay with readers for a long time.
“Once upon a time there was a little witch who was only a hundred and twenty-seven years old”—that’s how the story of
the little witch and her talking raven Abraxas begins, and though one hundred and twenty-seven isn’t at all old for a
witch, Little Witch already has a big problem. Every year, on Walpurgis Night, all the witches of the land meet to dance on
Brocken Mountain. Little Witch is still too little to be invited, but this year she decided to sneak in anyway—and got caught
by her evil aunt Rumpumpel! Little Witch is in disgrace. Her broomstick has been burned. She’s been made to walk
home. She’s been told that she has a year to pull off some seriously good witchcraft if she wants to be invited to
Walpurgis Night ever. And then there’s an even bigger problem: What after all does it mean to be a good witch? One
way or another, by the end of the story, Little Witch will have proved herself to be the biggest and best witch of all.
In this compelling narrative Piontelli explores the different roles that twins play in societies around the world. In her travels
around the world, Piontelli has studied the role of twins, especially throughout Africa, Asia, South America, and the
Pacific rim, observing different cultural perspectives and how differing societies treat them.
Discover the wonderful world of Instant Pot! This versatile multi-cooker will change the way you cook -- now making
dinner can be fast, easy, and fun! A helpful introduction explains the basics of Instant Pot cooking along with practical tips
and tricks that will make meal preparation a snap. Enjoy family favorites like One-Pot Chili Mac, Chipotle Pork Tacos,
Chicken Tortilla Soup, Sweet and Savory Brisket, and Maple Spice Rubbed Ribs. Or try delicious new flavors such as
Thai Pumpkin Chicken Soup, Lamb and Chickpea Stew, Coconut Butternut Squash, and Cuban-Style Curried Turkey.
And don't forget dessert--you can also make fabulous puddings, custards, even cakes and cheesecakes in your Instant
Pot. Includes pressure cooking time charts for common ingredients (meat, poultry, seafood, beans, grains, and
vegetables). More than 115 recipes and beautiful full-page photos. 256 pages
This edition has been adapted for the US market. From simple suppers and family favorites, to weekend dishes for
sharing with friends, this book is packed full of phenomenal food - pure and simple. Whether it's embracing a meat-free
day or two each week, living a vegetarian lifestyle, or just wanting to try some brilliant new flavor combinations, this book
ticks all the boxes. Super-tasty, brilliantly simple, but inventive veg dishes include: · AMAZING VEGGIE CHILI,
comforting black rice, zingy crunchy salsa and chili-rippled yogurt · GREENS MAC 'N' CHEESE with leek, broccoli &
spinach and a toasted almond topping · VEGGIE PAD THAI, crispy fried eggs, special tamarind & tofu sauce and peanut
sprinkle · SUPER SPINACH PANCAKES with avocado, tomato and cottage cheese · SUMMER TAGLIATELLE, basil &
almond pesto, broken potatoes and delicate green veg With chapters on Soups & Sandwiches, Brunch, Pies & Bakes,
Curries & Stews, Salads, Burgers & Fritters, Pasta, Rice & Noodles, and Traybakes there's something tasty for every
occasion. Sharing simple tips and tricks that will excite the taste buds, this book will give you the confidence to up your
vegetable intake and widen your recipe repertoire, safe in the knowledge that it'll taste utterly delicious. It will also leave
you feeling full, satisfied and happy - and not missing meat from your plate. “It's all about celebrating really good, tasty
food that just happens to be meat-free.” Jamie Oliver
The author of the best-selling Just Bento Cookbook is back with hundreds of delicious new Japanese-lunchbox-style
recipes — including many low-carb, vegetarian, and vegan options -- that can be made quickly and without a lot of fuss.
The passion for bento boxes shows no signs of letting up. Leading the way in popularizing these compact and portable
boxed meals has been Makiko Itoh, blogger extraordinaire and author of the perennial bestseller, The Just Bento
Cookbook. Itoh was instrumental in spreading the word that bentos are perfect for busy adults-on-the-go — they don’t
have to be cute and they don’t have to take a lot of planning or prep time in order to be tasty, nutritious, and economical.
In THE JUST BENTO COOKBOOK 2: Make-Ahead Lunches and More, Itoh offers hundreds of new recipes for bentofriendly dishes. The premise of this second cookbook is that anyone can make delicious, healthy bentos quickly and
easily. Itoh focuses on three types of bentos with specific and appealing benefits: bentos that can be made ahead of
time, “express” bentos that can be put together fast, using components right off the shelf or out of the refrigerator, and
bentos for special dietary needs. Full-color photos accompany the directions and showcase the finished dishes. THE
JUST BENTO COOKBOOK 2 opens with Itoh’s basic bento rules, revised to reflect comments she’s heard from her
many fans after the first book came out. “Build Up Your Stash” explains why having some items ready to pack up and go
is the key to stress-free bento-making. Here are tips on making foods that store well, organizing storage space, the best
containers to use for different foods, what store-bought items to have on hand, etc. The first section, “Make-Ahead
Bentos,” features recipes for a wide variety of dishes that can be prepared the night before or first thing in the morning.
Here are different kinds of meatballs and burgers, including both Western versions and Japanese variations; mouthwatering chicken, pork, beef, egg and fish dishes; a section on “Tofu and Vegan” treats such as Ginger Tofu Teriyaki
and Green Lentils and Brown Rice; and recipes for Rice Sandwiches such as Egg-wrapped Rice Sandwich with Bacon
Rice Filling. A special section of Low Carb recipes based on shirataki noodles and konnyaku (konjac) offers fun and
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creative ways to use this no-cal, no-carb, no-sugar, gluten-free “miracle” noodle in dishes like Rice and Shirataki Pilaf
with Shrimp, Shirataki Chicken “Ramen” in a Lunch Jar, and Shirataki with Sesame. “Express Bentos” presents very
quick-to-assemble boxes comprised of foods that don’t require detailed recipes and don’t rely on pre-homemade items.
From Mediterranean Pasta and Yakisoba bentos to a Deconstructed Taco Salad and Stir-fry Bento, the ideas here will
prove to be lifesavers for busy people who need to get out of the house in a hurry but still want their flavorful, filling, and
healthy lunch. Other new and exciting additions to this second volume include an entire section of recipes for Vegetable
Side Dishes (Roast Asparagus with Balsamic Vinegar, Spicy Broccoli, and Potato and Corn Salad), and one for
Japanese Vegetable Side Dishes (Buttery Kabocha Squash, Crunchy Stir-fried Soy Beans, Hijiki Seaweed with Garlic).
Recipes for different versions of dashi will help readers keep a supply of this staple ingredient at the ready. And advice
on tools and equipment, types of bento boxes and accessories, as well as a glossary and resource section, will ensure
that preparing bentos is as enjoyable as eating them.
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