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Fresh and Light is Donna Hay's answer to finding the perfect balance. Designed to complement her hugely popular existing repertoire, it is full of new recipes that combine fresh and
flavoursome ingredients. Ditch the diet and find the balance - Fresh and Light is mindful of fat and carbohydrates, but focuses on flavour and variety, without the guilt. With chapters divided by
meals, Fresh and Light offers a multitude of recipes for those times when you're seeking something a little more virtuous. Start your day the right way with five-grain porridge or asparagus,
tomato and feta egg-white omelette. Store up an array of go-to recipes for fast but healthy weekday dinners such as lemon and goat's cheese roasted chicken, red quinoa, kale and haloumi
salad or thai green curry chicken skewers. Treat yourself but feel a little more innocent doing it with Donna's chocolate, pistachio and almond biscotti or berry and ricotta slice. Donna shares
her fool-proof recipes for light breakfasts, tasty lunch tips and fast dinner solutions to give you ideas for every time of the day. This book is the answer to that constant juggle for the perfect
balance, with a focus on ease and flavour, but always leaving room for the little indulgences in life.
Getting right to the heart of why Gordon Ramsay is such a celebrated chef, this book shows 50 of his classic recipes presented as they would be in one of his restaurants. It then shows the
dishes presented in a domestic situation with full recipes and step-by-step instructions to recreate them yourself.
The tale of a forgotten crusade, erased from history because il fell into the shadow of the devil.
While at the zoo Pat the Bunny pets the animals, from a wrinkly elephant to a feathery parrot. On board pages.
"Discover the secrets of risotto. Learn how to make creamy dishes of perfectly cooked rice gently flavoured with herbs, vegetables or meat. Here you will find classic risottos from every region
of Italy, plus a few modern dishes too. Each recipe is graded for difficulty as level 1, 2 or 3, with almost all falling into the first two categories."--BOOK JACKET.
The introduction of osseointegrated dental implants soon 50 years ago has indeed revolutionized dentistry. The scientific evaluation of their use has shown good and increasingly successful
treatment outcomes. A prerequisite though is the availability of sufficient bone volumes to ensure integration and acceptable aesthetic results. In this book various surgical techniques, using
different augmentation materials, are described and explained. The aim has been to highlight minimally invasive surgical techniques, which leads to less risk of morbidity and reduces
treatment time. Readers will enjoy a comprehensive atlas providing some practical advices for every day surgical practice based on solid scientific evidence.
Valerio Massimo Manfredi's Tyrant starts in Sicily 412 BC: the infinite duel between a man and a superpower begins. The man is Dionysius, who has just made himself Tyrant of Syracuse.
The superpower Carthage, mercantile megalopolis and mistress of the seas. Over the next eight years, Dionysius' brutal military conquests will strike down countless enemies and many
friends to make Syracuse the most powerful Greek city west of mainland Greece. He builds the largest army of antiquity and invents horrific war machines to use against the Carthaginians,
who he will fight in five wars. But who was Dionysius? Historians have condemned him as one of the most ruthless, egocentric despots. But he was also patron of the arts, a dramatist, poet
and tender lover.

Presents original recipes for cooking pork, and includes insight into the history of the pig and those who raise them, and offers alternatives for hard-to-find ingredients.
The Catskills region of the eastern United States, just two hours northeast of New York City, was the birthplace of a uniquely American style of fly that continues to grace the bins
of fly shops around the world. Mike Valla explores the essence of Catskill flies, delving into the history of the region's rivers, fly fishers, and fly tiers and blending their colorful
histories with precise step-by-step tying methods. He compares the styles of all of the Catskill school of fly tiers and shares color photos of never-before-seen flies from the vaults
of the Catskill Fly Fishing Museum as well as detailed tying steps for 11 Catskill-style fly patterns. This book is essential for those not only interested in learning to tie the Catskillstyle flies, but also those interested in the history of American fly fishing.
Niels Bohr and the Quantum Atom is the first book that focuses in detail on the birth and development of Bohr's atomic theory and gives a comprehensive picture of it. At the
same time it offers new insight into Bohr's peculiar way of thinking, what Einstein once called his 'unique instinct and tact'. Contrary to most other accounts of the Bohr atom, the
book presents it in a broader perspective which includes the reception among other scientists and the criticism launched against it by scientists of a more conservative inclination.
Moreover, it discusses the theory as Bohr originally conceived it, namely, as an ambitious theory covering the structure of atoms as well as molecules. By discussing the theory in
its entirety it becomes possible to understand why it developed as it did and thereby to use it as an example of the dynamics of scientific theories.
The end-all-be-all guide to ramen as told by the iconoclastic New Yorker whose unlikely life story led him to open Tokyo’s top ramen shop—featuring 44 recipes! “What Ivan
Orkin does not know about noodles is not worth knowing.”—Anthony Bourdain While scores of people line up outside American ramen powerhouses like Momofuku Noodle Bar,
chefs and food writers in the know revere Ivan Orkin's traditional Japanese take on ramen. Ivan Ramen chronicles Orkin's journey from dyed-in-the-wool New Yorker to the chef
and owner of one of Japan's most-loved ramen restaurants, Ivan Ramen. His passion for ramen is contagious, his story fascinating, and his recipes to-die-for, including the
complete, detailed recipe for his signature Shio Ramen, master recipes for the fundamental types of ramen, and some of his most popular ramen variations. Likely the only chef
in the world with the knowledge and access to convey such a candid look at Japanese cuisine to a Western audience, Orkin is perfectly positioned to author what will be the
ultimate English-language overview on ramen and all of its components. Ivan Ramen will inspire you to forge your own path, give you insight into Japanese culture, and leave you
with a deep appreciation for what goes into a seemingly simple bowl of noodles.
"Originally published as Thumbprint issues #1-3 and Kodiak"--P. facing t.p.
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- Ninety-four delicious recipes for Italy's answer to fast food - Chef Alessandro Frassica emphasizes the use of fresh ingredients in imaginative combinations What could be more
simple than a pan'ino? Take some bread and butter, slice it through the middle and fill it. Seen in this way, the sandwich is almost an "anti-cuisine", a nomadic shortcut that allows
for speed and little thought. But when Alessandro Frassica thinks about his pan'ino, he considers it in a different way, not as a shortcut, but as an instrument for telling stories,
creating layers of tales right there between the bread and its butter. Because even if the sandwich is simple, it is not necessarily so easy to create. Alessandro searches for
ingredients, and in the raw foods he finds people: producers of pecorino cheese from Benevento, anchovies from Cetara, 'nduja spicy salami from Calabria. Then he studies the
combinations, the consistencies and the temperature, because a pan'ino is not just a random object; savoury must be complemented by sweet; tapenade softens and provides
moisture; bread should be warmed but not dried; thus the sandwich becomes a simple way of saying many excellent things, including finding a complexity of flavours that can
thrill in just one bite.
For a special meal that looks as delicious as it tastes, transform the food into art. Instead of everyday carrot curls, cut them into tiny hearts that blossom from watercress stems.
For a breathtaking centerpiece, form an ice mold embedded with flowers. “The art of garnishing food...is taken to the max by these clever authors. Spectacular decorations that
make meals a sight to behold. [A] fantastic book.”—Country Decorating Ideas
A captivating journey through off-the-beaten-path French wine country with 100 simple yet exquisite recipes, 150 sumptuous photographs, and stories inspired by life in a small village. “Francophiles, this
book is pure Gallic food porn.” —The Wall Street Journal Readers everywhere fell in love with Mimi Thorisson, her family, and their band of smooth fox terriers through her blog, Manger, and debut cookbook,
A Kitchen in France. In French Country Cooking, the family moves to an abandoned old château in Médoc. While shopping for local ingredients, cooking, and renovating the house, Mimi meets the farmers
and artisans who populate the village and learns about the former owner of the house, an accomplished local cook. Here are recipes inspired by this eccentric cast of characters, including White Asparagus
Soufflé, Wine Harvest Pot au Feu, Endives with Ham, and Salted Butter Chocolate Cake. Featuring evocative photographs taken by Mimi’s husband, Oddur Thorisson, and illustrated endpapers, this
cookbook is a charming jaunt to an untouched corner of France that has thus far eluded the spotlight.
This book is about love, about how we fall in love and why we fall in love, and about how much we suffer if unable to love or be loved. The need to love and be loved can be read as the prototype of every
human need and every relationship between human beings. To be loved is wishing to be seen, known, recognised for what we are in our deepest and most hidden inner self, in our wildest desires to live and
be free. It is a need for knowledge, gratefulness and recognition. Literature, cinema and our very experience of life tell us about it. By listening to love, can psychoanalysis add anything further and new to
what has already been said by culture, art and by our life experiences? In psychoanalysis, the events of love can be understood by going back to the most primitive forms of human relationships, that is, to the
earliest childhood experiences.
A bitters-making handbook with a beautiful, botanical difference; three scientists present the back-stories and exciting flavours of plants from around the globe, in a range of tasty, healthy tinctures.
"Beautiful, classic recipes made with passion, by the man who taught me everything I know about Italian cooking." Jamie Oliver Gennaro shows you how to prepare good Italian food with minimum effort by
letting the oven or hob do the work. Slow cooking draws out flavours and softens the texture of food to create delicious, impressive, often inexpensive meals with little fuss. There are casseroles and one-pots
that slowly simmer to perfection, roasts that tenderize in the oven, soups that quietly bubble away on the hob, puddings such as meringues and fruit compotes, and breads that bake to light perfection.
Gennaro is a traditional, rural Italian cook. He uses lots of inexpensive cuts of meat, as well as beans and pulses, which all benefit from slow cooking, so there is plenty for the thrifty home cook to choose
from. This is classic Italian food, such as Roast leg of lamb with baby onions, Rich Tyrolean beef goulash, Lasagne and Meringue with zabaglione cream and custard, that takes the hard work out of preparing
supper.
We are living in an open sea, caught up in a continuous wave, with no fixed point and no instrument to measure distance and the direction of travel. Nothing appears to be in its place any more, and a great
deal appears to have no place at all. The principles that have given substance to the democratic ethos, the system of rules that has guided the relationships of authority and the ways in which they are
legitimized, the shared values and their hierarchy, our behaviour and our life styles, must be radically revised because they no longer seem suited to our experience and understanding of a world in flux, a
world that has become both increasingly interconnected and prone to severe and persistent crises. We are living in the interregnum between what is no longer and what is not yet. None of the political
movements that helped undermine the old world are ready to inherit it, and there is no new ideology, no consistent vision, promising to give shape to new institutions for the new world. It is like the Babylon
referred to by Borges, the country of randomness and uncertainty in which ‘no decision is final; all branch into others’. Out of the world that had promised us modernity, what Jean Paul Sartre had
summarized with sublime formula ‘le choix que je suis’ (‘the choice that I am’), we inhabit that flattened, mobile and dematerialized space, where as never before the principle of the heterogenesis of
purposes is sovereign. This is Babel.
It's rare to discover a candid sports autobiography-- even rare when the author is one of the most recognizable athletes in the world. But in Shaq Talks Back, Shaquille O'Neal for the first time talks frankly
about his childhood, his life, his rivalries, and his career, culminating in a dramatic, behind-the-scenes account of the Los Angeles Lakers' drive to the NBA Championship. At seven feet one inch tall and 330
pounds, Shaq has always faced outsized expectations, even as a child when he towered over other kids. Shaq Talks Back is the story of how potential became reality-- how someone expected to be a
champion finally learned to become one. Beginning with his memory of crying on the court after the Lakers defeated the Indiana Pacers, Shaq takes us back to his younger days in Newark and Jersey City,
New Jersey, then to Georgia and finally to Germany, where he began to harness some of his height and strength. From there, he recounts the remarkable progress of his basketball career, changing from a
big but inexperienced teenager to a dominant college and professional player. Shaq talks about: * Playing at Louisiana State University for the unpredictable coach Dale Brown * Signing the biggest rookie
contract ever with the Orlando Magic-- and going to the NBA Finals for the first time * What happened next: dissention, disappointment, and his decision to leave for Los Angeles * The dysfunctional Lakers
who were never able to win the big games * Dealing with egos as he finds the right chemistry with Kobe Bryant, Phil Jackson, and new additions to the team * Rivalries with Alonzo Mourning, Patrick Ewing,
Hakeem Olajuwon, David Robinson, and others * The trouble with free throws... * "Bling-bling" and women: the larger-than-life world of NBA players off the court * Inside the Lakers' comeback from the brink
against Portland and the drive to the NBA championship Funny, insightful, opinionated, and unexpectedly moving, Shaq Talks Back is the true voice of the NBA's best player.
Bento books have been some of the more accessible and popular genres coming out of Japan over the last few years, and Effortless Bento is essentially the bento encyclopedia. Filled with hundreds of fullPage 2/3
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color photos and numerous recipes this is the essential box lunch book.
Spanning three generations, this is one woman's honest account of a life of challenges and joys including loss of marriage, suicide, unpredicted progressing disease and finding the faith that changed her life
forever.
Many of our favourite movies come with a side of iconic food moments: the comforting frothy butterbeer from Harry Potter, the sumptuous apple strudel from Inglorious Basterds, the delectable deli fare from
When Harry Met Sally, or Remy the rat-chef’s signature ratatouille in Ratatouille.
A graphic novel presents the poignant tale of a young boy and his father struggling to accept the death of the family's mother.
Many people are intimidated at the idea of cooking Japanese food at home. But in JapanEasy, Tim Anderson reveals that many Japanese recipes require no specialist ingredients at all, and can in fact be
whipped up with products found at your local supermarket. In fact, there are only seven essential ingredients required for the whole book: soy sauce, mirin, rice vinegar, dashi, sake, miso and rice. You don't
need any special equipment, either. No sushi mat? No problem - use just cling film and a tea towel! JapanEasy is designed to be an introduction to the world of Japanese cooking via some of its most
accessible (but authentic) dishes. The recipes here do not ‘cheat’ in any way; there are no inadequate substitutions for obscure ingredients: this is the real deal. Tim starts with some basic sauces and
marinades that any will easily 'Japanify' any meal, then moves onto favourites such as gyoza, sushi, yakitori, ramen and tempura, and introduces readers to new dishes they will love. Try your hand at a range
of croquettas, sukiyaki and a Japanese 'carbonara' that will change your life. Recipes are clearly explained and rated according to difficulty, making them easy to follow and even easier to get right. If you are
looking for fun, simple, relatively quick yet delicious Japanese dishes that you can actually make on a regular basis – the search stops here.
Donna?s groundbreaking book, THE INSTANT COOK, now comes in a beautiful paperback edition. Showcasing fuss-free recipes, Donna?s trademark modern photography and styling - plus her tips on how
to get the best results out of whatever you?re making for cooking - this is the book to turn to when asked ?what?s for dinner??. Whether you need to whip up busy midweek fare for a famished family or
present something chic and easy for a casual weekend dinner with friends ? time is on your side with Donna Hay?s moreish collection of over 190 inspiring recipes. Donna gives her readers the know-how
and confidence to create great meals that are filling and substantial at short notice: soup; salads; pasta; rice & noodles; chicken; meat; fish + seafood; vegetables; sweets. Each chapter also includes a new
feature; in which Donna shows you one essential sauce or dish with three very clever twists for you to then create three very fresh and original meals and concludes with her ever-popular ?short order? ideas:
quick dishes to serve on the side or as meals on their own; using simple methods and flavour combinations.
A noted French chef provides more than 150 recipes divded into chapters of seafood, meat, side dishes, sauces and marinades and more, all augmented by full-color photos and illustrations. Original.
Il risottarioThe New CuisineRisotto

Foodi&iDrink.
Gordon gives inspiration, advice and 75 fail-safe and delicious recipes for all occasions over the Christmas period. The stars of the show are 5 Christmas Feasts . suitable for whenever you
choose to have your main Christmas meal.
Athletes love smoothies because they offer a simple, delicious way to get the nutrients they need. Smoothies are one of the most athlete-friendly drinks. Packing in the nutrients, calories, and
hydration that are so essential to athletic performance, smoothies are an athlete-friendly way to fuel the body and recover after workouts. Sport Smoothies offers more than 60 fully-illustrated
smoothie recipes for before and after workouts, for building muscle, and for carb-loading. Athletes can choose the smoothie that best fuels the workout goals of each day--or just pick the
flavors they're in the mood for. Each Sport Smoothie recipe contains a tasty mix of 4-6 healthy ingredients that are easy to find in any grocery store. Combining the unique benefits of a variety
of fruits, vegetables, nut butters, and seeds, Sport Smoothies offers up great flavors for athletes to improve their health and recovery.
Make the most of fresh produce all year round with more than 200 homemade soup recipes organized by season. The Soup Book is packed with plenty of nourishing recipes for every season.
Try winter warmers such as parsnip and apple soup or French onion soup, enjoy a light summer lunch of chilled cucumber soup with dill, and make a hearty borscht or pumpkin soup in
autumn. The recipes are organized first by season, and then by ingredient, so you can easily find the ideal soup to suit the fresh ingredients you have to hand. Featuring recipes from
Raymond Blanc, Dan Barber, Alice Waters, and other supporters of The Soil Association, The Soup Book offers plenty of recipe ideas and inspiration to fill your bowl. Each recipe is
accompanied by freezing times so that you can prepare your favorite recipes to enjoy later. This updated edition features brand-new and updated photography to accompany the book's
refreshed design. Make hearty, wholesome, and healthy soups all year round with The Soup Book.
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.
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