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The Modern Kitchen Objects That Changed The Way We Cook Eat And Live
Analyzes domestic consumer culture through photos and ads.
Anthropologists of the senses have long argued that cultures differ in their sensory registers. This groundbreaking
volume applies this idea to material culture and the social practices that endow objects with meanings in both colonial
and postcolonial relationships. It challenges the privileged position of the sense of vision in the analysis of material
culture. Contributors argue that vision can only be understood in relation to the other senses. In this they present another
challenge to the assumed western five-sense model, and show how our understanding of material culture in both
historical and contemporary contexts might be reconfigured if we consider the role of smell, taste, touch and sound, as
well as sight, in making meanings about objects.
First published in 1997. Routledge is an imprint of Taylor & Francis, an informa company.
The spaces we cook in have come a long way from the smoke- and heat-filled corners that were used as kitchens in
medieval houses. Today kitchen culture is led by an impressive array of hi-tech gadgetry and designer-conceived utensils
which give even the amateur cook an over-abundance of choice. But when and why did the major events in this evolution
take place? Who or what brought about the progression from ice houses to the first refrigerator, from roasting spits turned
by servants to childproof kitchen ranges? For the first time, The Book of Kitchens retraces the fascinating history of the
kitchen space, its appliances and utensils, from Antiquity to the present day. The author Anthony Rowley, a distinguished
cultural historian, reveals the origins of the kitchen, centered around the basic sources of fire and water, and the first
appearances of modern elements such as the gas stove and the refrigerator. He unveils the history of the spectacular
array of utensils that the modern kitchen has acquired, and looks at how kitchen design has been adapted to allow for the
room's increasingly central role in the definition of the modern home. Along the way, he invites us to explore a variety of
kitchens, from the spectacular suite of rooms given over to the head chef and his staff in French Renaissance chateaux
to the humble fireplaces of Albrecht Durer's Nuremberg home or Thomas Jefferson's kitchen in Monticello; from a simple,
family room in Uruguay to Terence Conran's modern kitchen in his London home. Anthony Rowley's authoritative text is
complemented by a unique selection of images, including photographs of kitchens around the world, kitchens famous for
their owners or chefs, and kitchens depicted in fine art. At the end of the book, a detailed "Connoisseur's Guide" selects
the best international designers and suppliers of kitchen appliances and kitchenware, and gives information on historic
kitchens and culinary museums open to the public. Together, the lively text, abundant illustrations, and detailed guide
make The Book of Kitchens an unequaled source of information and inspiration for all kitchen enthusiasts. The spaces
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we cook in have come a long way from the smoke- and heat-filled corners that were used as kitchens in medieval
houses. Today kitchen culture is led by an impressive array of hi-tech gadgetry and designer-conceived utensils which
give even the amateur cook an over-abundance of choice. But when and why did the major events in this evolution take
place? Who or what brought about the progression from ice houses to the first refrigerator, from roasting spits turned by
servants to childproof kitchen ranges? For the first time, The Book of Kitchens retraces the fascinating history of the
kitchen space, its appliances and utensils, from Antiquity to the present day. The author Anthony Rowley, a distinguished
cultural historian, reveals the origins of the kitchen, centered around the basic sources of fire and water, and the first
appearances of modern elements such as the gas stove and the refrigerator. He unveils the history of the spectacular
array of utensils that the modern kitchen has acquired, and looks at how kitchen design has been adapted to allow for the
room's increasingly central role in the definition of the modern home. Along the way, he invites us to explore a variety of
kitchens, from the spectacular suite of rooms given over to the head chef and his staff in French Renaissance chateaux
to the humble fireplaces of Albrecht Durer's Nuremberg home or Thomas Jefferson's kitchen in Monticello; from a simple,
family room in Uruguay to Terence Conran's modern kitchen in his London home. Anthony Rowley's authoritative text is
complemented by a unique selection of images, including photographs of kitchens around the world, kitchens famous for
their owners or chefs, and kitchens depicted in fine art. At the end of the book, a detailed "Connoisseur's Guide" selects
the best international designers and suppliers of kitchen appliances and kitchenware, and gives information on historic
kitchens and culinary museums open to the public. Together, the lively text, abundant illustrations, and detailed guide
make The Book of Kitchens an unequaled source of information and inspiration for all kitchen enthusiasts.
The Routledge Handbook of Material Culture in Early Modern Europe marks the arrival of early modern material culture
studies as a vibrant, fully-established field of multi-disciplinary research. The volume provides a rounded, accessible
collection of work on the nature and significance of materiality in early modern Europe – a term that embraces a vast
range of objects as well as addressing a wide variety of human interactions with their physical environments. This
stimulating view of materiality is distinctive in asking questions about the whole material world as a context for lived
experience, and the book considers material interactions at all social levels. There are 27 chapters by leading experts as
well as 13 feature object studies to highlight specific items that have survived from this period (defined broadly as
c.1500–c.1800). These contributions explore the things people acquired, owned, treasured, displayed and discarded, the
spaces in which people used and thought about things, the social relationships which cluster around goods – between
producers, vendors and consumers of various kinds – and the way knowledge travels around those circuits of connection.
The content also engages with wider issues such as the relationship between public and private life, the changing
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connections between the sacred and the profane, or the effects of gender and social status upon lived experience.
Constructed as an accessible, wide-ranging guide to research practice, the book describes and represents the methods
which have been developed within various disciplines for analysing pre-modern material culture. It comprises four
sections which open up the approaches of various disciplines to non-specialists: ‘Definitions, disciplines, new
directions’, ‘Contexts and categories’, ‘Object studies’ and ‘Material culture in action’. This volume addresses the
need for sustained, coherent comment on the state, breadth and potential of this lively new field, including the work of
historians, art historians, museum curators, archaeologists, social scientists and literary scholars. It consolidates and
communicates recent developments and considers how we might take forward a multi-disciplinary research agenda for
the study of material culture in periods before the mass production of goods.
"As every good hedge witch knows, the best magick is made right at home. This book shows them how to transform their
homes into sacred spaces, where they can: Create magickal cookbooks of recipes, spells, and charms Prepare food that
nourishes body and soul Perform rituals that protect and purify hearth and home Master the secrets of the cauldron and
the sacred flame Call upon the kitchen gods and goddesses Produce hearth-based arts and crafts With this book,
witches learn all they need to know to make home a magickal place to live, work, and play."
The artist/educators in this book invite you to come with them on a journey of discovery into the meaning of teaching for
aesthetic experience. With learning as their art, they create educational encounters with passion and feeling, and leave
their students with vivid impressions, growth, and change. Each author engages in aesthetic experience from an
individual perspective - as poet, dancer, visual artist, or musician - and each of them engages as an educator who brings
art into his or her classroom, no matter what the subject. Inspired by the words of philosopher Maxine Greene, the
contributors transform the theoretical into the practical, urging students to look to the arts and nature for simple beauty,
and awaken their minds to new possibilities of creative learning.
Old-House Journal is the original magazine devoted to restoring and preserving old houses. For more than 35 years, our
mission has been to help old-house owners repair, restore, update, and decorate buildings of every age and architectural
style. Each issue explores hands-on restoration techniques, practical architectural guidelines, historical overviews, and
homeowner stories--all in a trusted, authoritative voice.
Since the 1990s the kitchen has moved into the design spotlight, and this publication examines and reviews its significance in an
architectural, cultural, social and economical context. The authors look at developments and revolutionary kitchen concepts of the last
decades including standardized kitchens and open kitchen living spaces.
"Paul Betts first came to my attention through his pioneering article on the post-1945 Bauhaus myth as a joint German-American venture.
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This book is a landmark study of cultural continuities and ruptures, institutional realignments, and individual careers that introduces a breath
of fresh air into a field of research long staled by received ideas. It demonstrates the rewards of approaching the years from 1933 to 1945 as
a revealing window onto the subsequent history of West Germany."—Wolfgang Schivelbusch "The Authority of Everyday Objects is a small
gem of the new cultural history. This is a work of striking originality and insight that fits the development of industrial design in postwar
Germany into the country's broader social, cultural and political history, constructing an analytical narrative that carries from the Third Reich
into the Cold War. It illuminates not merely cultural transformation but the wider social history of twentieth-century Germany."—Stanley G.
Payne, author of A History of Fascism, 1914-1945 "The Authority of Everyday Objects is a refreshing, innovative, and convincing approach to
post-World War II Western consumer society. Design—as a weapon in Cold War competition and as a vehicle for German redemption by
revitalizing Bauhaus traditions—is thoroughly researched and wonderfully presented in Paul Betts' book. This well-illustrated work convinces
the reader that design was a part of gluecklich Leben ("lucky life") and schoen wohnen ("beautiful living"), and a factor in the politicization of
material culture."—Ivan T. Berend, author of Decades of Crisis: Central and Eastern Europe before World War II and History Derailed: Central
and Eastern Europe in the Long Nineteenth Century
This book examines the relationships between society andmaterial culture: the interaction between people and things.Tim Dant argues that
the traditional approach to materialculture has focused on the symbolic meanings of objects,largely overlooking the material impact that
objects have oneveryday life in late modernity. Dant resists the now well-establishedmodel of consumption as the principal relationshipwith
‘things’ in our lives. Using the motor car as a recurringtheme, he shows how we confront our society through materialinteraction with the
objects that surround us. Materiality and Society draws on debates with historical,philosophical and theoretical discourses that address
materiality,from Braudel and Merleau-Ponty to Heidegger and Latour. Thebook opens up new lines of enquiry and makes a convincingcase
for the closer study of the interaction between people andthings. This book is key reading for students and researchers in a varietyof
disciplines concerned with social relationships with things –including sociology, anthropology, cultural studies, andtechnology studies.
`The book has a solid practical feel to it, and although it deals philosophically with leading theorists such as Foucault, Goffman, Bourdieu and
Hall it grounds the practice of visual research into everyday use... Weaved cleverly throughout are numerous practical exercises which draw
together the theoretical concepts and give them a grounded rational element. This book is a valuable research tool and I would anticipate that
many researchers will find it a worthwhile addition to their armoury' - Mental Health Care Providing a comprehensive introduction to the entire
field of visual research, this book reviews the contributions of traditions as diverse as semiotics, ethnomethodology, symbolic interactionism
and
The book's 341 color plates, arranged in nine thematic sections, reveal the huge variety of aesthetic and conceptual viewpoints in design
since the late nineteenth century and together trace the historical development of modern design as well as that of the Museum's celebrated
design collection. The volume's authoritative texts include a preface by Terence Riley, The Philip Johnson Chief Curator of Architecture and
Design at the Museum, and an introductory essay by Curator Paola Antonelli. The lavish plate section is enriched by numerous brief texts by
these and other curators in the Architecture and Design department, which illuminate the entire course of modern design, its major styles, and
its individual masterpieces. Objects of Design is the second in a series of three volumes on the holdings of the department, the first of which,
Envisioning Architecture, surveys the Museum's extraordinary architecture drawings.
The SAGE Encyclopedia of Food Issues explores the topic of food across multiple disciplines within the social sciences and related areas
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including business, consumerism, marketing, and environmentalism. In contrast to the existing reference works on the topic of food that tend
to fall into the categories of cultural perspectives, this carefully balanced academic encyclopedia focuses on social and policy aspects of food
production, safety, regulation, labeling, marketing, distribution, and consumption. A sampling of general topic areas covered includes
Agriculture, Labor, Food Processing, Marketing and Advertising, Trade and Distribution, Retail and Shopping, Consumption, Food Ideologies,
Food in Popular Media, Food Safety, Environment, Health, Government Policy, and Hunger and Poverty. This encyclopedia introduces
students to the fascinating, and at times contentious, and ever-so-vital field involving food issues. Key Features: Contains approximately 500
signed entries concluding with cross-references and suggestions for further readings Organized A-to-Z with a thematic “Reader’s Guide” in
the front matter grouping related entries by general topic area Provides a Resource Guide and a detailed and comprehensive Index along
with robust search-and-browse functionality in the electronic edition This three-volume reference work will serve as a general, non-technical
resource for students and researchers who seek to better understand the topic of food and the issues surrounding it.
A comprehensive food reference covers all aspects of the history and culture of Italian cuisine, including dishes, ingredients, cooking
methods, implements, regional specialties, the appeal of Italian cuisine, and outside culinary influences.
From the Potomac to the Gulf, artists were creating in the South even before it was recognized as a region. The South has contributed to
America's cultural heritage with works as diverse as Benjamin Henry Latrobe's architectural plans for the nation's Capitol, the wares of the
Newcomb Pottery, and Richard Clague's tonalist Louisiana bayou scenes. This comprehensive volume shows how, through the decades and
centuries, the art of the South expanded from mimetic portraiture to sophisticated responses to national and international movements. The
essays treat historic and current trends in the visual arts and architecture, major collections and institutions, and biographies of artists
themselves. As leading experts on the region's artists and their work, editors Judith H. Bonner and Estill Curtis Pennington frame the
volume's contributions with insightful overview essays on the visual arts and architecture in the American South.

The Modern KitchenObjects that Shape the Way We Cook, Eat and LiveQuadrille Publishing
Kitchens are where we cook, clean, talk, laugh and break things. In this text, the author follows homeowners through the
process of shopping and purchasing a new kitchen, and discusses the importance of layout, colour, shape and texture.
Sexuality is one of the most influential factors in human life. The responses to and reflections upon the manifestations of
sexuality provide fascinating insights into fundamental aspects of medieval and early-modern culture. This
interdisciplinary volume with articles written by social historians, literary historians, musicologists, art historians, and
historians of religion and mental-ity demonstrates how fruitful collaborative efforts can be in the exploration of essential
features of human society. Practically every aspect of culture both in the Middle Ages and the early modern age was
influenced and determined by sexuality, which hardly ever surfaces simply characterized by prurient interests. The
treatment of sexuality in literature, chronicles, music, art, legal documents, and in scientific texts illuminates central
concerns, anxieties, tensions, needs, fears, and problems in human society throughout times.
On the Move presents a rich history of one of the key concepts of modern life: mobility. Increasing mobility has been a
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constant throughout the modern era, evident in mass car ownership, plane travel, and the rise of the Internet. Typically,
people have equated increasing mobility with increasing freedom. However, as Cresswell shows, while mobility has
certainly increased in modern times, attempts to control and restrict mobility are just as characteristic of modernity.
Through a series of fascinating historical episodes Cresswell shows how mobility and its regulation have been central to
the experience of modernity.
This volume studies elements of Austro-Hungarian or Central European culture that were common across linguistic,
national, and ethnic communities, and shows how some of these commonalities survived or were transformed by the
turmoil of the 20th century: two world wars, a major depression between the wars, Stalinism and the Iron Curtain
"Leisurely but lively.... A pure joy to read."--Los Angeles Times Since prehistory, humans have braved sharp knives, fire,
and grindstones to transform raw ingredients into something delicious--or at least edible. But these tools have also
transformed how we consume, and how we think about, our food. In Consider the Fork, award-winning food writer Bee
Wilson takes readers on a wonderful and witty tour of the evolution of cooking around the world, revealing the hidden
history of objects we often take for granted. Technology in the kitchen does not just mean the Pacojets and sous-vide
machines of the modern kitchen, but also the humbler tools of everyday cooking and eating: a wooden spoon and a
skillet, chopsticks and forks. Blending history, science, and personal anecdotes, Wilson reveals how our culinary tools
and tricks came to be and how their influence has shaped food culture today. The story of how we have tamed fire and
ice and wielded whisks, spoons, and graters, all for the sake of putting food in our mouths, Consider the Fork is truly a
book to savor.
If there is one topic on which we all are experts, it is ourselves. Psychologists depend upon this expertise, as asking
people questions about themselves is an important means by which they gather the data that provide much of the
evidence for psychological theory. Personal recollections play an important role in clinical theorizing; people's thoughts,
feelings, and beliefs provide the principal data for attitudinal research; and judgments of one's traits and descriptions of
one's goals and motivations are essential for the study of personality. Yet despite their long dependence on self-report
data, psychologists know very little about this basic resource and the processes that govern it. In spite of the importance
of the self as a concept in psychology, virtually no empirically-tested representational models of self-knowledge can be
found. Recently, however, several theoretical accounts of the representation of self-knowledge have been proposed.
These models have been concerned primarily with the factors underlying a particular type of self knowledge -- our trait
conceptions of ourselves. The models all share the starting assumption that the source of our knowledge of the traits that
describe us is memory for our past behavior. The lead article in this volume reviews the available models of the
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processes underlying trait self-descriptiveness judgments. Although these models appear quite different in their basic
representational assumptions, exemplar and abstraction models sometimes are difficult to distinguish experimentally.
Presenting a series of studies using several new techniques which the authors believe are effective for assessing
whether people recruit specific exemplars or abstract trait summaries when making trait judgments about themselves,
they conclude that specific behavioral exemplars play a far smaller role in the representation of trait knowledge than
previously has been assumed. Finally, the limitations of social cognition paradigms as methods for studying the
representation of long-term social knowledge are discussed, and the implications of the research for both existing and
future social psychological research are explored.
General Argument My aim is to survey some of the most influential philosophical writers on human nature from the time
that Augustine codified Christian belief to the present. During this period philosophical opinions about human nature
underwent a transformation from the God-centered views of Augustine and the scholastics to the human-centered ideas
of Nietzsche, Freud and Sartre. While one aim has simply been to provide a handy survey, I do have three polemical
purposes. One is to oppose the notion that the modernism of more recent writers was produced by methodological
innovations. According to both Freud and Sartre, as well as other key figures like Lacan and Heidegger, their views were
the product of new methods of investigating human nature, namely those of psychoanalysis and the phenomenological
reduction. Psych,oanalysis claimed to use the interpretation of both dreams and the relationship between analyst and
patient to penetrate the unconscious. Phenomenology has claimed that trained philosophers are able to obtain a
privilege;d view of consciousness by a special act of thought called the phenomenological reduction which enables them
to view consciousness without preconceptions. On many issues my sympathies are with Nietzsche rather than with Freud
or phenomenology. This is also the case regarding methodology. Nietzsche saw quite clearly that the possibility of
popularising the views he himself held came from the decline of ChristianitY. My rejection of exclusive reliance upon the
methodologies of psychoanalysis and phenomenology is based on two lines of argument.
Secrets from the Greek Kitchen explores how cooking skills, practices, and knowledge on the island of Kalymnos are
reinforced or transformed by contemporary events. Based on more than twenty years of research and the author’s
videos of everyday cooking techniques, this rich ethnography treats the kitchen as an environment in which people
pursue tasks, display expertise, and confront culturally defined risks. Kalymnian islanders, both women and men, use
food as a way of evoking personal and collective memory, creating an elaborate discourse on ingredients, tastes, and
recipes. Author David E. Sutton focuses on micropractices in the kitchen, such as the cutting of onions, the use of a can
opener, and the rolling of phyllo dough, along with cultural changes, such as the rise of televised cooking shows, to
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reveal new perspectives on the anthropology of everyday living.
Contains essays on food and material culture presented at the 2013 Oxford Symposium on Food and Cookery.
Buying for the Home examines how strategies of retailers were both arbitrated by, and negotiated through the actions
and desires of the homemaker as a consumer in early-modern, modern and post-modern society. Drawing on a wide
selection of interdisciplinary work from established scholars and new researchers, the volume is organised around four
key themes: retail arenas and the everyday; identity and lifestyle; fashioning domestic space; and cultural practice.
Through ten linked case studies, Buying for the Home forces us to consider the fractured space that existed between the
world of goods and the middle- and working-class home.
"Packaging is ephemeral - its purpose is to be 'wasted' once we've removed the product it contains. Whilst we are
encouraged to 'reduce, re-use and recycle', Designing for Re-Use proposes that domestic re-use is the 'Cinderella' of this
trinity, because it is under researched and little understood. The re-use of packaging could have a significant effect on
the quantity of material that enters the waste stream and the energy and consequently carbon that is expended in its
production - every re-used item is another item not purchased. The authors demonstrate that we do re-use - but usually
despite, rather than because of, the actions of government and designers. The book shows that by understanding the
ways in which actions of this sort fit with everyday life, opportunities may be identified to enhance the potential for re-use
through packaging design. The authors itemize the factors that affect the re-use of packaging, and analyse the home as
a system in which objects are processed. Some of these factors relate to the specifics of the design, including the type of
materials used and the symbolism of the branding. Other factors are more obviously social, for instance the effects on reuse of different consumer orientations. The book provides practical guidance from a design perspective, in the context of
real-life examples, to provide professionals with vital design recommendations and evaluate how a practice orientated
approach to understanding consumers' behaviour is significant for moving towards sustainability through design."--Back
cover.
Get up and running with Blender 3D through a series of practical projects that will help you learn core concepts of 3D
design like modeling, sculpting, materials, textures, lighting, and rigging using the latest features of Blender 2.83 Key
Features Learn the basics of 3D design and navigate your way around the Blender interface Understand how 3D
components work and how to create 3D content for your games Familiarize yourself with 3D Modeling, Texturing,
Lighting, Rendering and Sculpting with Blender Book Description Blender is a powerful 3D creation package that
supports every aspect of the 3D pipeline. With this book, you'll learn about modeling, rigging, animation, rendering, and
much more with the help of some interesting projects. This practical guide, based on the Blender 2.83 LTS version, starts
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by helping you brush up on your basic Blender skills and getting you acquainted with the software toolset. You’ll use
basic modeling tools to understand the simplest 3D workflow by customizing a Viking themed scene. You'll get a chance
to see the 3D modeling process from start to finish by building a time machine based on provided concept art. You will
design your first 2D character while exploring the capabilities of the new Grease Pencil tools. The book then guides you
in creating a sleek modern kitchen scene using EEVEE, Blender’s new state-of-the-art rendering engine. As you
advance, you'll explore a variety of 3D design techniques, such as sculpting, retopologizing, unwrapping, baking,
painting, rigging, and animating to bring a baby dragon to life. By the end of this book, you'll have learned how to work
with Blender to create impressive computer graphics, art, design, and architecture, and you'll be able to use robust
Blender tools for your design projects and video games. What you will learn Explore core 3D modeling tools in Blender
such as extrude, bevel, and loop cut Understand Blender's Outliner hierarchy, collections, and modifiers Find solutions to
common problems in modeling 3D characters and designs Implement lighting and probes to liven up an architectural
scene using EEVEE Produce a final rendered image complete with lighting and post-processing effects Learn character
concept art workflows and how to use the basics of Grease Pencil Learn how to use Blender's built-in texture painting
tools Who this book is for Whether you're completely new to Blender, or an animation veteran enticed by Blender's
newest features, this book will have something for you.
Focusing on everyday life in nineteenth-century Britain and its imperial possessions”from preparing tea to cleaning the
kitchen, from packing for imperial adventures to arranging home décor”the essays in this collection share a common
focus on materiality, the nitty-gritty elements that helped give shape and meaning to British self-definition during the
period. Each essay demonstrates how preoccupations with common household goods and habits fueled contemporary
debates about cultural institutions ranging from personal matters of marriage and family to more overtly political issues of
empire building. While existing scholarship on material culture in the nineteenth century has centered on artifacts in
museums and galleries, this collection brings together disparate fields”history of design, landscape history, childhood
studies, and feminist and postcolonial literary studies”to focus on ordinary objects and practices, with specific attention to
how Britons of all classes established the tenets of domesticity as central to individual happiness, national security, and
imperial hegemony.
An exploration how consumer goods in eighteenth-century Qing and Ottoman empires furthered the expansion of social
networks, the creation of alliances between rulers and regional elites, and particularly, the expression of elite, urban, and
gender identities
Narrating Objects, Collecting Stories is a wide-ranging collection of essays exploring the stories that can be told about
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objects and those who choose to collect them. Examining objects and collecting in different historical, social and
institutional contexts, an international, interdisciplinary group of authors consider the meanings and values with which
objects are imputed and the processes and implications of collecting. This includes considering the entanglement of
objects and collectors alike in webs of social relations, the creation of value and social change; object biographies and
the stories – often conflicting – that objects come to represent; and the strategies used to reconstruct and retell the
narratives of objects. The book includes considerations of individual objects and groups of objects, such as domestic
interiors, Chinese Buddhist artefacts, novelty tea-pots, Scottish stone monuments, African ironworking, a postcolonial
painting and memorials to those killed on the roads in Australia. It also contains chapters dealing with particular collectors
– including Charles Bell and Beatrix Potter – and representational techniques.
Builds on the popularity of the bungalow style to present a comprehensive guide to home kitchen design, including more
than 250 full-color photographs, detailed plans, historical background, materials and appliance options, and hundreds of
innovative ideas for updating, renovating, or remodeling one's kitchen.
The book written by Dr. Radu B. Rusu presents a detailed description of 3D Semantic Mapping in the context of mobile
robot manipulation. As autonomous robotic platforms get more sophisticated manipulation capabilities, they also need
more expressive and comprehensive environment models that include the objects present in the world, together with their
position, form, and other semantic aspects, as well as interpretations of these objects with respect to the robot tasks. The
book proposes novel 3D feature representations called Point Feature Histograms (PFH), as well as a frameworks for the
acquisition and processing of Semantic 3D Object Maps with contributions to robust registration, fast segmentation into
regions, and reliable object detection, categorization, and reconstruction. These contributions have been fully
implemented and empirically evaluated on different robotic systems, and have been the original kernel to the widely
successful open-source project the Point Cloud Library (PCL) -- see http://pointclouds.org.
Selected by Choice magazine as an Outstanding Academic Title for 2009 The New Historicism of the 1980s and early
1990s was preoccupied with the fashioning of early modern subjects. But, Jonathan Gil Harris notes, the pronounced
tendency now is to engage with objects. From textiles to stage beards to furniture, objects are read by literary critics as
closely as literature used to be. For a growing number of Renaissance and Shakespeare scholars, the play is no longer
the thing: the thing is the thing. Curiously, the current wave of "thing studies" has largely avoided posing questions of
time. How do we understand time through a thing? What is the time of a thing? In Untimely Matter in the Time of
Shakespeare, Harris challenges the way in which we conventionally understand physical objects and their relation to
history. Turning to Renaissance theories of matter, Harris considers the profound untimeliness of things, focusing
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particularly on Shakespeare's stage materials. He reveals that many "Renaissance" objects were actually survivals from
an older time—the medieval monastic properties that, post-Reformation, were recycled as stage props in the public
playhouses, or the old Roman walls of London, still visible in Shakespeare's time. Then, as now, old objects were
inherited, recycled, repurposed; they were polytemporal or palimpsested. By treating matter as dynamic and temporally
hybrid, Harris addresses objects in their futurity, not just in their encapsulation of the past. Untimely Matter in the Time of
Shakespeare is a bold study that puts the matériel—the explosive, world-changing potential—back into a "material culture"
that has been too often understood as inert stuff.
The kitchen is the heart of the home – it's where we spend leisure time as a family, where we feed ourselves and where
we entertain our friends. The average western family spends more money on the kitchen than they do on a car or a
vacation. We fill our kitchens with objects and tools that reflect our needs, tastes and desires. There is nowhere else in
daily domestic life where design impinges quite as much as in the kitchen. Every item in the kitchen has its own story.
Through 100 familiar objects, The Modern Kitchen maps the progress and development of this functional yet also wildly
aspirational space. Why do the Le Creuset casserole dish and the wooden salad bowl exert such a cultural hold over us?
Has the accumulation of electrical appliances led us to cook and eat differently? As well as studying the individual objects
that have had such a huge impact on the way we live now, The Modern Kitchen examines kitchen design, economics,
and gender politics through a series of essays. Embodying notions about class, gender, wealth, and health, the home
kitchen and its layout, set-up, and contents, remains a neat illustration of our beliefs, tastes, aesthetics, and aspirations –
the portrait of our domestic lives.
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