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Culinary Reactions The Everyday Chemistry Of Cooking
This bestselling DIY handbook now features new and expanded projects, enabling ordinary folks to construct 16 awesome ballistic devices in
their garage or basement workshops using inexpensive household or hardware store materials and this step-by-step guide. Clear
instructions, diagrams, and photographs show how to build projects ranging from the simple match-powered rocket to the more complex
tabletop catapult and the offbeat Cincinnati fire kite. The classic potato cannon has a new evil twin—the piezo-electric spud gun—and the
electromagnetic pipe gun has joined the company of such favorites as the tennis ball mortar. With a strong emphasis on safety, the book also
gives tips on troubleshooting, explains the physics behind the projects, and profiles scientists and extraordinary experimenters such as Alfred
Nobel, Robert Goddard, and Isaac Newton. This book will be indispensable for the legions of backyard toy-rocket launchers and fireworks
fanatics who wish every day was the fourth of July.
??????????
This three-volume encyclopedia on the history of American food and beverages covers topics ranging from early American Indian foods to
mandatory nutrition information at fast food restaurants.
The Agatha Award–winning author of Pressing the Issue returns to the Cookbook Nook, where Jenna Hart is busy decking the halls and
ducking a killer . . . The holidays are Jenna Hart’s favorite time of year, but just as she’s decorating the Cookbook Nook for all the festive
events, her imperious older sister makes a surprise visit, anxious that her husband’s been more naughty than nice. To make matters worse,
her father’s good friend Jake shows up on her doorstep with a frantic report that his friend has been murdered—trussed with Christmas lights
and impaled with a tree star. Worried that Jake was the intended victim, Jenna makes a list of suspects and checks it twice. Swapping her
Santa’s hat for a sleuthing cap, she gets busy investigating Jake’s long-lost sister, his Grinch of a neighbor, and a stamp collector who
covets Jake’s most treasured piece. When Jake himself is poisoned and nearly dies, Jenna knows she’ll have to do whatever it takes to
corner the culprit before it’s lights out for Jake . . . Includes tantalizing holiday recipes! Praise for Daryl Wood Gerber and the Cookbook Nook
Mysteries: “There’s a feisty new amateur sleuth in town and her name is Jenna Hart. With a bodacious cast of characters, a wrenching
murder, and a collection of cookbooks to die for, Daryl Wood Gerber’s Final Sentenceis a page-turning puzzler of a mystery that I could not
put down.” —Jenn McKinlay, New York Timesbestselling author of the Cupcake Mysteries and Library Lovers Mysteries “In Final Sentence,
the author smartly blends crime, recipes, and an array of cookbooks that all should covet in a witty, well-plotted whodunit.” —Kate Carlisle,
New York Timesbestselling author of the Bibliophile Mysteries “Readers will relish the extensive cookbook suggestions, the cooking primer,
and the whole foodie phenomenon. Gerber’s perky tone with a multigenerational cast makes this series a good match for Lorna Barrett’s
Booktown Mystery series . . .” —Library Journal “So pull out your cowboy boots and settle in for a delightful read. Grilling the Subject is a
delicious new mystery that will leave you hungry for more.” —Carstairs Considers Blog
????????????????????? ?????????????????????????????????????????
??????????????????????????????????????????????????????????????????????????????????????????
?????????????????????????????????????????????????????????????????????????? ???????????????????????????
Annotation "One of the first medical ethnographies to be written on contemporary Vietnam, Familiar Medicine examines the practical ways in
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which people of the Red River Delta make sense of their bodies, illness, and medicine. Traditional knowledge and practices have persisted
but are now expressed through and alongside global medical knowledge and commodities. Western medicine has been eagerly adopted and
incorporated into everyday life in Vietnam, but not entirely on its own terms." "David Craig addresses a range of contemporary fascinations in
medical anthropology and the sociology of health and illness: from the trafficking of medical commodities and ideas under globalization to the
hybridization of local cultural formations, knowledge, and practices. His book will be required reading for international workers in health and
development in Vietnam and a rich resource for courses in cultural geography, anthropology medical sociology, regional studies, and public
and international health."--BOOK JACKET. Title Summary field provided by Blackwell North America, Inc. All Rights Reserved.
????????????????????????????????????
„Nikdy nev?? chemikovi, který neumí va?it.“ Co se stane, když pustíte do kuchyn? n?koho, kdo se vyzná v chemii? Bude výsledkem chutné
jídlo, nebo exploze? V p?ípad? Ond?eje Dvo?áka vám garantujeme to první, a nádavkem dostanete ješt? obrovské množství p?ekvapivých,
zábavných, zajímavých a fundovaných informací o tom, jaké chemické a fyzikální procesy jsou odpov?dné za st?edn? prope?ený hov?zí
steak, omamnou v?ni smaženého ?ízku, k?upavou zeleninu, nadýchaný popcorn nebo tu nejlepší domácí zmrzlinu… vzorce ješt? nikdy nebyly
tak p?ístupné a zábavné! Držíte v rukou knihu, která nabízí skute?n? pestré ?tení. Výklad o chemických vlastnostech základních potravin jako
cukr, mléko, máslo, maso ?i voda vyst?ídá exkurz do zákoutí mongolské kuchyn?. Od popisu principu vnímání chutí se dostaneme k tomu,
pro? jsou n?které papri?ky opravdu hodn? pálivé, dozvíme se, za co je v kuchyni odpov?dná Maillardova reakce a jen tak mimochodem se
nau?íme, jak p?ipravit steak podle našich p?edstav. I taková totiž m?že být chemie: skute?n? praktická v?da, úzce propojená s našimi
každodenními životy.

An essential tool for assisting leisure readers interested in topics surrounding food, this unique book contains annotations and readalikes for hundreds of nonfiction titles about the joys of comestibles and cooking.
This book is known in the market for its strong consumer emphasis in which it takes a unique approach by using consumer
products to illustrate chemical principles. Each area - chemistry and consumerism - reinforces the other in examinations of
gasoline and petroleum, detergents, foods and food additives, plastics, and more.
????
Mayonnaise "takes" when a series of liquids form a semisolid consistency. Eggs, a liquid, become solid as they are heated,
whereas, under the same conditions, solids melt. When meat is roasted, its surface browns and it acquires taste and texture. What
accounts for these extraordinary transformations? The answer: chemistry and physics. With his trademark eloquence and wit,
Hervé This launches a wry investigation into the chemical art of cooking. Unraveling the science behind common culinary
technique and practice, Hervé This breaks food down to its molecular components and matches them to cooking's chemical
reactions. He translates the complex processes of the oven into everyday knowledge for professional chefs and casual cooks, and
he demystifies the meaning of taste and the making of flavor. He describes the properties of liquids, salts, sugars, oils, and fats
and defines the principles of culinary practice, which endow food with sensual as well as nutritional value. For fans of Hervé This's
popular volumes and for those new to his celebrated approach, The Science of the Oven expertly expands the possibilities of the
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kitchen, fusing the physiology of taste with the molecular structure of bodies and food.
????:Radiation detection and measurement
Many herbs and spices, in addition to their culinary use for taste, contain chemical compounds which have medicinal uses. For this
reason, herbs and spices have been used for treating various ailments since ancient times. Modern scientific methods have
enabled researchers to isolate bioactive compounds from herbs and spices and perform chemical analyses, which can be used to
develop medicines to treat different diseases. This book series is a compilation of current reviews on studies performed on herbs
and spices. Science of Spices & Culinary Herbs is essential reading for medicinal chemists, herbalists and biomedical researchers
interested in the science of natural herbs and spices that are a common part of regional diets and folk medicine.
This book uses everyday practical examples to illustrate sensitivities of heat transfer problems to governing variables in a concise
and readable format. Examples include cooling of a chip, sizing a solar collector for a pool, cooking a turkey, solar tanning, ice
formation on a lake, and more. This book is intended for engineering researchers and advanced students concerned with Heat
Transfer problems, as well as industry professionals in variety of settings. Professionals in electronics packaging, power
generation, equipment design and manufacturing, components testing and analysis, and others, will benefit from a better
understanding of applied heat transfer issues in their work.
Traditional Chinese edition of Sharks Fin and Sichuan Pepper:A Sweet-Sour Memoir of Eating in China, praised as one of the best
travel food writings. Fuchsia Dunlop writes for Gourmet, Saveur, the Financial Times, and Time Out. In Traditional Chinese.
Annotation copyright Tsai Fong Books, Inc. Distributed by Tsai Fong Books, Inc.
A heartwarming collection of holiday mysteries full of merriment . . . and murder! Wreath Between the Lines by Daryl Wood Gerber
The Agatha Award–winning author of Sifting Through Clues returns to the Cookbook Nook, where Jenna Hart is busy decking the
halls and ducking a killer . . . The holidays are Jenna Hart’s favorite time of year, but just as she’s decorating the Cookbook Nook
for all the festive events, her imperious older sister makes a surprise visit, anxious that her husband’s been more naughty than
nice. To make matters worse, her father’s good friend Jake shows up on her doorstep with a frantic report that his friend has been
murdered—trussed with Christmas lights and impaled with a tree star . . . Breaking the Mould by Victoria Hamilton In this Christmasthemed Vintage Kitchen Mystery from the author of Cast Iron Alibi, when the town’s resident Scrooge is found dead, Jaymie says
Bah humbug! to murder . . . Now that Thanksgiving’s behind her, vintage cookware enthusiast Jaymie Leighton Müller is excitedly
making plans for the upcoming Dickens Days festival—the town’s month-long celebration leading up to Christmas. With a hot cider
booth on the village green to warm the hearts and bodies of the townsfolk and a diorama featuring a scene from A Christmas
Carol, things are shaping up for a festive season—until the town’s local Scrooge is found murdered, a vintage pudding mould
covering his cracked skull . . . The Twelve Dice of Christmas by Gail Oust Welcome to Serenity Cove, a peaceful Southern
community where the residents like to play dice, play golf and, when foul play moves in, play detective . . . With Christmas fast
approaching, Kate McCall and her dice-playing friends get into the holiday spirit by agreeing to help the elderly Eula Mae Snow
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decorate her home, even when it means sorting through a veritable blizzard of the older woman’s knickknacks. Intent on doing a
good deed and digging up a bright collection of seasonal decorations, Kate is stopped dead in her tracks when instead she
discovers the skeleton of a man showing clear signs of foul play . . . Includes scrumptious holiday recipes!
???????????????????????????????????????????????????????????????????????????????????????????????????????????????
?????????????????????????????????????????????? ????????????????????????????????????????????????????????????????
????????????????????????????????????????????????????????????????????????????????????????????
???????????????????????? 80?????????????? 90?????????????? ?????????????????????????? ???????????? ?????????????
??????????????????????????????????????????????????????????????????????????????????????????????????
???????????????????????????????????????? ???????????????????????????????????????????????? ??????????????????????
?????????????????????????????????????????????????????????????????????????????????????????????????????????????
??????????????????????????????????????????????????????????????????????????????????????? ?
?????????????????????????????? ? ????????????????????????? ? ????????????????????????????? ?
???????????????????????????????????????? ? ????????????????????? ???? | ??????????????????? L"Ame et L"Esprit
????????????????????????????????????????????????????????What to Drink with What You Eat?Becoming a Chef?Dining
Out?The New American Chef?????????????????????Gourmand World Cookbook Awards????????Georges
Duboeuf?2007???????????????IACP?2007??????????????????JBF?2009??????2007???????????????????????????
?????????????????????????????????????????Madeleine Kamman??????????????????????????????????????
???????????????www.becomingachef.com ???? ????????Barry Salzman? ?????????????????????????????Golden Light
Award?????????????????????VOGUE Entertaining + Travel????????www.barrysalzman.net ???? |
??????????????????????????????????????????????????????????????????
Compulsively readable and engaging, this updated volume covers every aspect of how food is grown, harvested, cooked, eaten,
and digested. Winner of the James Beard KitchenAid Book Award in 2005, and the 2005 IACP Crystal Whisk Award.
This book provides a playground for the readers to practice and develop scientific thinking, by exploring the world of food in a fun
way. The authors take the role of someone trying to find interesting questions to ask about familiar, though often hidden,
phenomena. Claims (or myths) on everyday cooking provide numerous cases for this. Using popular cooking myths as a
springboard, this book discusses these riddles, interweaving a scientific rationale for the phenomena with a culinary or craftsman
explanation. This book covers not only science (physics, chemistry, biology) but also cultural aspects (tradition, history, emotion),
of what food/cooking is all about.
When you're cooking, you're a chemist! Every time you follow or modify a recipe, you are experimenting with acids and bases,
emulsions and suspensions, gels and foams. In your kitchen you denature proteins, crystallize compounds, react enzymes with
substrates, and nurture desired microbial life while suppressing harmful bacteria and fungi. And unlike in a laboratory, you can eat
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your experiments to verify your hypotheses. In Culinary Reactions, author Simon Quellen Field turns measuring cups, stovetop
burners, and mixing bowls into graduated cylinders, Bunsen burners, and beakers. How does altering the ratio of flour, sugar,
yeast, salt, butter, and water affect how high bread rises? Why is whipped cream made with nitrous oxide rather than the more
common carbon dioxide? And why does Hollandaise sauce call for &“clarified&” butter? This easy-to-follow primer even includes
recipes to demonstrate the concepts being discussed, including: &· Whipped Creamsicle Topping—a foam &· Cherry Dream
Cheese—a protein gel &· Lemonade with Chameleon Eggs—an acid indicator
Mirror, Mirror... examines the hidden truth about good looks. Through extensive research of scholarly studies and popular culture,
the authors provide a lively and comprehensive view of what behavioral scientists have learned about the effects of personal
appearance. A wealth of illustrations and photographs give visual support to the evidence presented. The book explores the view
that people believe good-looking individuals possess almost all the virtues known to humankind; consequently, they treat the goodlooking and ugly very differently. Mirror, Mirror reviews the stereotypes held about people with specific characteristics and it
explains the impact of height, weight, and attributes such as hair color, eye color and facial hair on the course of social encounters.
The authors show that through time these reaction patterns have their effect and that good-looking and unattractive persons come
to be different types of people. To show the relative nature of concepts of beauty, the authors also present examples of what other
cultures consider attractive.
?????????“????”?????,??????????,????????????????????,????????????,????????,??????????????

???????????????TOP 1????,?????????????????! ?????????????,?????????????? ???????????????,???????
???????????,???????????????. ????,????!
When it comes to chemistry, most kids have more questions than answers. Why do you get cavities when you eat too
much sugar? How does sun block protect your skin from getting a sunburn? What makes soda so fizzy? And why do you
need antifreeze in your car? Teenager Alexa Coelho quizzed her neighbor, chemist Simon Field, with hundreds of
perplexing questions, and now she has the answers. Field covers a wide variety of concepts from simple to complex, but
always with straightforward, easy-to-understand explanations. And for those readers who want to see chemistry in action,
Why Is Milk White? also includes a dozen unique experiments to try at home. Lift latent fingerprints from a &“crime
scene&” using super glue (for a glass or smooth surface) or iodine (for paper). Hollow out the zinc interior of a penny
using muriatic acid, leaving only a thin copper shell. Conduct a paper chromatography experiment to separate food
coloring into its component dyes. Or use easy-to-find chemicals to create plastic &“slime,&” Silly Putty, or a bouncing
ball. This book is the perfect resource for budding scientists everywhere.
Simplified Chinese translation of Thing Explainer: Complicated Stuff in Simple Words by Randall Munroe.
??????????????????????????
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Vanity, Vitality, and Virility is a fascinating portrait gallery of chemicals involved in our everyday life, from Viagra and
selenium to whispering asphalt, nappies, and chewing gum. While it will not advise you what to do if you want to improve
your looks, your health, your peace of mind or your sex life, it explains the science behind many of the products that
claim to be able to do just that. Lift the lid on the secrets behind products we use every day with renowned science
comminucator John Emsley, author of The Consumer's Good Chemical Guide, Molecules at an Exhibition, and Nature's
Building Blocks. - ;Vanity, Vitality, and Virility is essentially a collection of 'portraits' loosely arranged into 'galleries' that
bring together related themes. While it will not advise you what to do if you want to improve your looks, your health, your
peace of mind, or your sex life, it does explain the science behind many of the products that claim to be able to do just
that. It looks at a range of products and ingredients that impinge on our everyday life and explains in plain language how
30 commonly encountered chemicals work, and how and why we use them. Chapter one, Vanity - no more wrinkles? has
an entry on alpha-hydroxy acids. Advertisers call them 'natural fruit acids' but they are products of the chemical industry.
They can improve the skin by penetrating the outer layer and stimulating the growth of new skin. But do they really
remove wrinkles? Chapter two, Vitality - food for thought, tackles dietary fats: trans fats, essential fatty acids (omega-3
and omega-6 fats), conjugated linoleic acid (CLA), which some say is a necessary preventive against breast cancer
despite coming only from animal fats. Chapter three, Virility, Sterility, and Viagra, has a section on 'more and better sex':
what natural substances act as aphrodisiacs and can chemists improve upon them? There are substances that can
enhance sexual performance and heighten orgasm. How to they work, and are they safe? Chapter four, Germ warfare,
contains a section on Hypochlorite: so-called chlorine bleach. It doesn't actually contain chlorine but hypochlorite, and it
is this that gives it the power to 'kill all germs stone dead'. But there have been campaigns to ban it because it produces
other chemicals when added to water. Chapter five, It's all in the mind, deals with depression and anti-depressants:
Prozac, Lithium (used to treat manic depression: the odd thing is that lithium shouldn't work, but does), and Aluminium,
once wrongly convicted of causing Alzheimer's Disease. Chapter six, Polymers in unlikely guises, ranges from superabsorbent polymers (SAPs) used in tampons and nappies, to 'whispering asphalt' which modifies bitumen by adding
polymers, resulting in road surfaces which are quieter and which produce less spray. ?????????????????????2018????????? ??????????ICAP????? ?????????????????????????? ??????
?????????????????????????????? ???????????????????????????????????????????????????????????????????
????????????????????????????????????? ????????????Wendy
MacNaughton???????????????????????????????????????????
???????????????????????????????????????????????????????????? ??????
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?????????????????????????????????????????????????? ????????????????????????????????????????????????????
????????????????????????????????????????????? ? ??salt???????? ? ??fat??????????? ? ??acid?????? ?
??heat????????? ??????????????????????????????????????????????????????????100???????????????????????????
???????????????????????????????????????????????????????????????????????????????????????????????????????
??????????????????????????????????????????????????????????????????????????????????????????????? ???????
???????????????????????????????????????????????????????????????????????????????????????????????????????
???? ?????? ??????? ????????????? ????????&????????????? ????????? ????????????????????? ?????????The
Omnivores Dilemma?????????Michael Pollen????? ??????The Art of Simple Food???????????Alice Waters?
???????Jerusalem???????????Yotam Ottolenghi? ?A Girl and Her Pig????????????????????April Bloomfield?
???????????????????????Rebecca Skloot? ???????Joy of Cooking????????????John Becker?????????Megan Scott?
?Super Natural Cooking??????????Heidi Swanson? ?????? ??????????????????#1 ??????????NPR??
BuzzFeed?????????The Atlantic??????????The Washington Post???????????Chicago Tribune???Rachel Ray Every
Day???????????San Francisco Chronicle???Vice??????Vice
Munchies??Elle.com??Glamour??????Eater????????Newsday?? ????????Minneapolis Star Tribune??????????The
Seattle Times??????????Tampa Bay Times??Tasting Table, ?????????Modern Farmer??????????Publishers
Weekly?????????2017????? ?Netflix??????????????2018?10????147????????
??????????????????????????????????????????????????????????????????????????????? ——????????Alice Waters?
????????????????????????????????????????????????????????? ——????????Yotam Ottolenghi?
??????????????????????????????????????????????????????????????????????????????????????????????
——?????????April Bloomfield?
??????????????????????????????????????????????????????????????????????????????????? ——?????????Rebecca
Skloot? ?????????????????????????????????????????????Chez Panisse????????????????????????????????????????
??????????????????????????????????????????????????????????????????????????????????????? ——??????John
Becker?????????Megan Scott? ?????????????????????????????????????????????????????????????????????????????
???????????????????????????????? ——???????Heidi Swanson? ??????????????????????????? ——???
?????????????????????????????????????????? ——??? ??? ???? (??)
Bon Appétit ?????????????? ?????????????????????????????????????? ?????????????????? ?????????????????
???????????????????? ?????????????????????????????? ????????????????????????????????????????????????????
?????????????????????????????????????????????????????????? ??????toast?????????????????????????? ????????
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???????????????????????????????????????????????????????????????????????????????????????????
???????????????????????????toast?? ????????????????dessert?????
????????????????????????????????????????????????????????????tong
sui???????????????????????????????????????????????? ?????????ketchup????????????
???????????????????????????????????????tea?????????????te????????????????
???????????????????????????????????????????????????????????????????????????????????????????? ??????????
???????????????????????????????????????????????????????????????????????????????????????????????????????
???????????????????????????????????????????????????????????????????????????????????????????????????????
????????????????????????????????????turkey????????????????????????????????toast?????supper????????????????
?pottage???????????wassail?? ????????????????????????????????????????????????????????????????????????????
???????????????????????????????????????????????????????????????????????????????????????????????????????
?????????????? ????????????????????????????????????????????????????????????????????????????????????????
???????????????????????????????????? ???salad????salt????????salami???????????????????????????????????????
???????????????????????????????????????????????????????????????????????????????????????????????????????
????——????? (Bee Wilson)??????????????????????????????? ??????????????????????? ——??????Tyler
Cowen????????????????????????????????????????????????? ????????????????????????????????????????????????
???????????????????????????????????????????????????????????????????????????????????????????????????????
???????????????——???????Deborah Tannen????????????
???????????????????????????????????????????????????????????????????????????????????????????????
——?????????Susie Bright? ?????????????????????????????????????????????????????????????????—— ??????Rach
Laudan????????????????? ????????????????????????macaroni??????ketchup????????????????????catsup?????????
????????????????????????——????????John McWhorter?????????Columbia University????????????????????????????
An introduction to the inner workings of everyday technology, from fiber optics to an electric razor
???????????????????????????????????????????? ?????????????? ????????????????? ??????????????? ????????????????????????
???????????1????5????????????????????????? ??????????????BBC?????Discovery Channel??????????????
????????????????????????????????????????
???????????????????????????????????????????????????????????????????????????????????
???????????????????????????????????????????????????????????????????????????????????
?150??????????????????????????????????????? ?25??????????????????????????????????????????????????????????????????
?????????????????????????????? ?????????????????????????? ????????????????????? ????????????????? ???????????
Page 8/10

Download File PDF Culinary Reactions The Everyday Chemistry Of Cooking

???????????????????? ????????????????????????????? ???????????????????????? ????????????????????????????????? ??????????
?????????????????????????????????????????????????????????????????350??175??????
375??190?????????????1000??540???????????????????????????????????????????????????????????????????????????? ?????????????
???????????????????????????????????????????????????????????????????????????????????????25???????????????????????????????
?????????????????????????????????????????????????????????????????????????? ?????????????????????????????????????????——?
?????????????????????????????????????????????——??????????????????????????150??????????????????????????????????????????
???????????????????????????????????????? ??????????????????????????????????????? ???? ????????
?????????????????????????????? ??????????NY Daily News? ??????????????????????????????????? ????????
?????????……?????????????????????????????? ????????The Atlantic? ??????????????????? ?????Slashcool ?????????????????????????
???????????????????????????????????????????????????????????????????????????????????????? ????????Adam Savage??Discovery
Channel????????MythBusters???????? ?????????????????????????????????????????? ????????Ira
Flatow??????????NPR????????Science Friday)????? ????????????????? ?????????Ike DeLorenzo?????????The Atlantic?????
????????????……????????????????????????????? ???????Roxanne Webber??CHOW??????? ????????????????????????????? ???????Dr
Lavigne??FreeBSD?????????? ???????????????????????????????????????????????408????????????????????
Dr. Olcbee Lee SchoolofEducation, UniversityofMiami Coral Gables, Florida 33124 I remember my excitement and appreciation several years
ago when I first read World View Theory and Science Education Research by Bill Cobern (1991). It was a comprehensive, theoretical
discussion ofworldview theory in science education. I am delighted to see that Cobern has taken the next step to provide empirical
accountsofworldview in Everyday Thoughts about Nature. . The primary goal of the book is to understand how typical- ninth grade students
and their science teachers think about Nature or the natural world, and how their thoughts are related to science. In pursuing this goal, the
book raises a basicquestion about the purpose ofscienceeducationfor the public: Should science education seek to educate "scientific
thinkers" in the pattern of the science teachers? Or, should science education seek to foster sound science learning within the matrices
ofvari ous cultural perspectives? (p. 3) The answer to this question becomes clear, thanks to Cobern's excellent research and
persuasivearguments. First, this research takes a humanistic approach in understanding what students and teachers think about Nature
"through the language and ideas voluntarily expressed" (p. I). The research used multi directional prompts and encouraged students and
teachers to speak freely and at length in any directions they wished. This humanistic approach is stated clearly: "[T]he research seeks to
illuminate some of the various ways in which students think aboutNature withoutjudging eventhe most unorthodox perspectives" (p. 14).
???2014?Gourmand Awards??????? ???2015????E?O??????????????
?????????????????????????????????????????????????????????????
????????????????????????????????????????????????????????????? ????????????????????????????????
???????????????????????????? ?????????????????????????????????? ???????????????????? ????????????????????????????????????
????????????????????????????????????????????????????????????????????????????????????????????????????????????? ??????????
?????????????????????????????????????????????????????????????????????????????????——???????????——?????????????????????
???????????????????????????? ??????????????????????? ??????????????????????????????????????????
???????????——?????????????????????? ???????????????????????? ??????????????????????????? ?????????????????????????????
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????????????????????????????????????????????????????????????????????????????????????????????? ??????
??????????????????????????????????????????????????????????????????????????????????????????????????????????????
——???????Robert Wolke??????????
?????????????????????????????????????????????????????????????????????????????????????????????????????? ——????????Debora
Blum??????????? ?????????????????????????Wayne Curtis????????????And a Bottle of Rum?????????????????????????
——?????????Jeffrey Morgenthaler???????????????????The Bar Book???
?????????????????????????????????????????????????????????????????????? ——????????Clive Thompson???????????Smarter Than Yo
Think??? ?????????????????????????????????????????? ——??????Jim Meehan???PDT??????????
??????????????????????????????????????????????????????????? ——??????Jeff Potter???????????
???????????????????????????????????????????????????????????????????????????????????????????????????? ——??????Carl
Zimmer??????????Parasite Rex and A Planet of Viruses???
?????????????????????????????????????????????????????????????????????? ——???????Adam Savage?????????????????? ?????????
????????????????????????????????????????????????????????????????????????????????????????????????????????????????????????
??????????? ——???????Vince Oleson??Widow Jane?????????????
???????……??????????????????????????????????????……???????????????????????????????????? ——??????Dan Garrison??????????
?????……???????????????????????????? ——?????? ?????????????? ——????????
?????????????????????????????????????????????????????????????????????????????? ——???????
????????????????????????????????????? ——?T???
?????????????????????????????????????????????????????????????????????????????????——???????????????????? ——????????
??????????????????……???????????????????????????????????????????????? ——?????? ?????????????? ——??????
??????????????????????????????????????????????????????????????……????????????????????????? ——??????
??????????????……???????????????????????????????????? ——????????
????????????????????????????????????????????????????????The Fabric of the Cosmos??????????????????????????????????????????
——?Imbibe??? ??????????????????????????????????????? ——???????
????????????????????????????????????????????????????????????????????????????????? ——?????????????
???????????????……??????????????????????????????????????? ——??????? ??? ???? (??)
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