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Gullah Home Cooking the Daufuskie Way - Sallie Ann Robinson
2014-02-01
If there's one thing we learned coming up on Daufuskie," remembers
Sallie Ann Robinson, "it's the importance of good, home-cooked food." In
this enchanting book, Robinson presents the delicious, robust dishes of
her native Sea Islands and offers readers a taste of the unique, West
African-influenced Gullah culture still found there. Living on a South
Carolina island accessible only by boat, Daufuskie folk have traditionally
relied on the bounty of fresh ingredients found on the land and in the
waters that surround them. The one hundred home-style dishes
presented here include salads and side dishes, seafood, meat and game,
rice, quick meals, breads, and desserts. Gregory Wrenn Smith's
photographs evoke the sights and tastes of Daufuskie. "Here are my
family's recipes," writes Robinson, weaving warm memories of the people
who made and loved these dishes and clear instructions for preparing
them. She invites readers to share in the joys of Gullah home cooking the
Daufuskie way, to make her family's recipes their own.
Michael Jackson's Complete Guide to Single Malt Scotch - Michael
Jackson 1990
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Jackson's guide is a connoisseur's reference for single malt whiskies of
Scotland, featuring tasting notes and ratings for more than 340 labels,
along with details on matching these liquors with food. 35 photos, 3
maps. Full-color illustrations.
A Boy Named Phyllis - F. A. De Caro 1996
The humorous memoir of a gay man's childhood in Little Falls, New
Jersey touches on his relationship with his parents, the culture of
suburbia, and the difficulty of creating a niche for himself in his
heterosexual surroundings
The Ape that Understood the Universe - Steve Stewart-Williams
2019-11-21
The Ape that Understood the Universe is the story of the strangest
animal in the world: the human animal. It opens with a question: How
would an alien scientist view our species? What would it make of our sex
differences, our sexual behavior, our altruistic tendencies, and our
culture? The book tackles these issues by drawing on two major schools
of thought: evolutionary psychology and cultural evolutionary theory. The
guiding assumption is that humans are animals, and that like all animals,
we evolved to pass on our genes. At some point, however, we also
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evolved the capacity for culture - and from that moment, culture began
evolving in its own right. This transformed us from a mere ape into an
ape capable of reshaping the planet, travelling to other worlds, and
understanding the vast universe of which we're but a tiny, fleeting
fragment. Featuring a new foreword by Michael Shermer.
At Least in the City Someone Would Hear Me Scream - Wade Rouse
2010-06-01
We all dream about it, but Wade Rouse actually did it. Discover his
journey to live the simple life in this hilarious memoir. Finally fed up with
the frenzy of city life and a job he hates, Wade Rouse decided to make
either the bravest decision of his life or the worst mistake since his
botched Ogilvie home perm: to uproot his life and try, as Thoreau did
some 160 years earlier, to "live a plain, simple life in radically reduced
conditions." In this rollicking and hilarious memoir, Wade and his
partner, Gary, leave culture, cable, and consumerism behind and strike
out for rural Michigan—a place with fewer people than in their former
spinning class. There, Wade discovers the simple life isn’t so simple.
Battling blizzards, bloodthirsty critters, and nosy neighbors equipped
with night-vision goggles, Wade and his spirit, sanity, relationship, and
Kenneth Cole pointy-toed boots are sorely tested with humorous and
humiliating frequency. And though he never does learn where his well
water actually comes from or how to survive without Kashi cereal, he
does discover some things in the woods outside his knotty-pine cottage in
Saugatuck, Michigan, that he always dreamed of but never imagined
he’d find–happiness and a home. At Least in the City Someone Would
Hear Me Scream is a sidesplitting and heartwarming look at taking a
risk, fulfilling a dream, and finding a home–with very thick and very dark
curtains.
One by One - Ruth Ware 2021-05-04
"The #1 New York Times bestselling author of The Turn of the Key and
In a Dark Dark Wood returns with another suspenseful thriller set on a
snow-covered mountain"-A Smuggler's Bible - Joseph McElroy 1986
David Brook, a young professor, tries to combine the experiences of his
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mother, son, wife, father, and friends into a novel capturing the essence
of his life, in a new edition of the first novel by the award-winning author
of Hind's Kidnap. Reprint.
Waiter Rant - Steve Dublanica 2008-07-29
An account of a waiter's life at an upscale New York restaurant, based on
the WaiterRant.net blog, describes his daily experiences with a series of
outrageous customers and shares tips on such topics as getting good
service and proper tipping etiquette.
The Dead Celebrity Cookbook - Frank DeCaro 2011-10-03
If you've ever fantasized about feasting on Frank Sinatra's Barbecued
Lamb, lunching on Lucille Ball's "Chinese-y Thing," diving ever-so-neatly
into Joan Crawford's Poached Salmon, or wrapping your lips around Rock
Hudson's cannoli – and really, who hasn't? – hold on to your oven mitts!
In The Dead Celebrity Cookbook: A Resurrection of Recipes by 150 Stars
of Stage and Screen, Frank DeCaro—the flamboyantly funny Sirius XM
radio personality best known for his six-and-a-half-year stint as the movie
critic on The Daily Show with Jon Stewart—collects hundreds of recipes
passed on from legendary stars of stage and screen, proving that before
there were celebrity chefs, there were celebrities who fancied
themselves chefs. Their all-but-forgotten recipes—rescued from out-ofprint cookbooks, musty biographies, vintage magazines, and dusty
pamphlets—suggest a style of home entertaining ripe for reexamination
if not revival, while reminding intrepid gourmands that, for better or
worse, Hollywood doesn't make celebrities (or cooks) like it used to.
Starring Farrah Fawcett's Sausage and Peppers Liberace's Sticky Buns
Bette Davis's Red Flannel Hash Bea Arthur's Good Morning Mushroom
Tomato Toast Dudley Moore's Crème Brûlée Gypsy Rose Lee's
Portuguese Fish Chowder John Ritter's Famous Fudge Andy Warhol's
Ghoulish Goulash Vincent Price's Pepper Steak Johnny Cash's Old Iron
Pot Family-Style Chili Vivian Vance's Chicken Kiev Sebastian Cabot's
Avocado Surprise Lawrence Welk's Vegetable Croquettes Ann Miller's
Cheese Soufflé Jerry Orbach's Trifle Totie Fields's Fruit Mellow Irene
Ryan's Tipsy Basingstoke Klaus Nomi's Key Lime Tart Richard Deacon's
Bitter and Booze And many other meals from breakfast to dessert.
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Doctor Who and Philosophy - Courtland Lewis 2010
Philosophers look at the deeper issues raised by the adventures of Doctor
Who, the main character in the long-running science fiction TV series of
the same name. Original.
World According to Twitter - David Pogue 2009-08-15
The wit and wisdom of the Twittersphere captured in a hilarious,
occasionally poignant, and often useful collection of hand-picked tweets.
New York Times technology columnist David Pogue has tapped into the
brilliance of his half-million followers on Twitter by posting a different,
thought-provoking question every night. The questions ranged from the
earnest ("What?s your greatest regret?") to the creative ("Make up a
concept for a doomed TV show") to the curious ("What?s your great idea
to improve the cell phone?"). Out of 25,000 tweets, Pogue has gathered
the very best 2,524 into this irresistible, clever, laugh-out-loud funny
book. The World According to Twitter is truly a grand social networking
experiment, in which thousands of voices have come together to produce
a unique and wonderful record of shared human experience. Some
samples: Compose the subject line of an email message you really, really
don't want to open. To my former sexual partners, as required by law
(@markowitz) RE: What seems to have been your car (@pumpkinshirt)
From: Your Publisher. Subject: Ha, good one! Could you send the real
chapter now, please? (@ Lookshelves) Make up a prequel to a famous
movie. Mr. Smith MapQuests Washington (michaelbuckman) Snakes in
the Terminal (@justinchambers) We?re Running Low on Mohicans
(@rllewis) There Goes Private Ryan...I Hope He?ll Be OK (@slightly99)
Describe your 15 minutes of fame. My stepfather was "The agony of
defeat" guy on ABC?s Wide World of Sports, before the ski jumper (he
was the car spinning out at Daytona 500). (@BigDaddy978) I juggled for
Clinton?s inauguration. 20 minutes of FBI pat-downs, and then I wound
up throwing knives around the president anyway. (@McEuen) I?m on a
Girl Scout cookie box (have been for 9 years, so it?s longer than 15
minutes)! (@libbyfish) Add 1 letter to a famous person?s name. Yo Yo
My Reading Life - Pat Conroy 2010-11-02
Bestselling author Pat Conroy acknowledges the books that have shaped
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him and celebrates the profound effect reading has had on his life. Pat
Conroy, the beloved American storyteller, is a voracious reader. Starting
as a childhood passion that bloomed into a life-long companion, reading
has been Conroy’s portal to the world, both to the farthest corners of the
globe and to the deepest chambers of the human soul. His interests
range widely, from Milton to Tolkien, Philip Roth to Thucydides,
encompassing poetry, history, philosophy, and any mesmerizing tale of
his native South. He has for years kept notebooks in which he records
words and expressions, over time creating a vast reservoir of playful
turns of phrase, dazzling flashes of description, and snippets of delightful
sound, all just for his love of language. But for Conroy reading is not
simply a pleasure to be enjoyed in off-hours or a source of inspiration for
his own writing. It would hardly be an exaggeration to claim that reading
has saved his life, and if not his life then surely his sanity. In My Reading
Life, Conroy revisits a life of reading through an array of wonderful and
often surprising anecdotes: sharing the pleasures of the local library’s
vast cache with his mother when he was a boy, recounting his decadeslong relationship with the English teacher who pointed him onto the path
of letters, and describing a profoundly influential period he spent in
Paris, as well as reflecting on other pivotal people, places, and
experiences. His story is a moving and personal one, girded by wisdom
and an undeniable honesty. Anyone who not only enjoys the pleasures of
reading but also believes in the power of books to shape a life will find
here the greatest defense of that credo. BONUS: This ebook edition
includes an excerpt from Pat Conroy's The Death of Santini.
This Is Your Mind on Plants - Michael Pollan 2021-07-06
The instant New York Times bestseller | A Washington Post Notable Book
| One of NPR's Best Books of the Year “Expert storytelling . . . [Pollan]
masterfully elevates a series of big questions about drugs, plants and
humans that are likely to leave readers thinking in new ways.” —New
York Times Book Review From #1 New York Times bestselling author
Michael Pollan, a radical challenge to how we think about drugs, and an
exploration into the powerful human attraction to psychoactive
plants—and the equally powerful taboos. Of all the things humans rely on
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plants for—sustenance, beauty, medicine, fragrance, flavor, fiber—surely
the most curious is our use of them to change consciousness: to stimulate
or calm, fiddle with or completely alter, the qualities of our mental
experience. Take coffee and tea: People around the world rely on
caffeine to sharpen their minds. But we do not usually think of caffeine
as a drug, or our daily use as an addiction, because it is legal and socially
acceptable. So, then, what is a “drug”? And why, for example, is making
tea from the leaves of a tea plant acceptable, but making tea from a seed
head of an opium poppy a federal crime? In This Is Your Mind on Plants,
Michael Pollan dives deep into three plant drugs—opium, caffeine, and
mescaline—and throws the fundamental strangeness, and arbitrariness,
of our thinking about them into sharp relief. Exploring and participating
in the cultures that have grown up around these drugs while consuming
(or, in the case of caffeine, trying not to consume) them, Pollan reckons
with the powerful human attraction to psychoactive plants. Why do we go
to such great lengths to seek these shifts in consciousness, and then why
do we fence that universal desire with laws and customs and fraught
feelings? In this unique blend of history, science, and memoir, as well as
participatory journalism, Pollan examines and experiences these plants
from several very different angles and contexts, and shines a fresh light
on a subject that is all too often treated reductively—as a drug, whether
licit or illicit. But that is one of the least interesting things you can say
about these plants, Pollan shows, for when we take them into our bodies
and let them change our minds, we are engaging with nature in one of
the most profound ways we can. Based in part on an essay published
almost twenty-five years ago, this groundbreaking and singular
consideration of psychoactive plants, and our attraction to them through
time, holds up a mirror to our fundamental human needs and aspirations,
the operations of our minds, and our entanglement with the natural
world.
Book Review Digest - 1993
Excerpts from and citations to reviews of more than 8,000 books each
year, drawn from coverage of 109 publications. Book Review Digest
provides citations to and excerpts of reviews of current juvenile and
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adult fiction and nonfiction in the English language. Reviews of the
following types of books are excluded: government publications,
textbooks, and technical books in the sciences and law. Reviews of books
on science for the general reader, however, are included. The reviews
originate in a group of selected periodicals in the humanities, social
sciences, and general science published in the United States, Canada,
and Great Britain. - Publisher.
The Food of Taiwan - Cathy Erway 2015
Collects recipes for home-style Taiwanese dishes and authentic street
food, including peppery pork buns, danzai noodle soup, sweet potato
congee, fried chicken steaks, three cup squid, and deep-fried shrimp
rolls.
The End of Early Music - Bruce Haynes 2007-07-20
Publisher description
Words to Eat By - Ina Lipkowitz 2011-07-05
You may be what you eat, but you're also what you speak, and English
food words tell a remarkable story about the evolution of our language
and culinary history, revealing a vital collision of cultures alive and well
from the time Caesar first arrived on British shores to the present day.
Words to Eat By explores the remarkable stories behind five of our most
basic food words, words which reveal fascinating aspects of the evolution
of the English language and our powerful associations with certain foods.
Using sources that vary from Roman histories and early translations of
the Bible to Julia Child's recipes and Frank Bruni's restaurant reviews,
Ina Lipkowitz shows how saturated with French and Italian names the
English culinary vocabulary is, "from a la carte to zabaglione." But the
words for our most basic foodstuffs -- bread, meat, milk, leek, and apple - are still rooted in Old English and Words to Eat By reveals how
exceptional these words and our associations with the foods are. As
Lipkowitz says, "the resulting stories will make readers reconsider their
appetites, the foods they eat, and the words they use to describe what
they want for dinner, whether that dinner is cooked at home or ordered
from the pages of a menu." Contagious with information, this remarkable
book pulls profound insights out of simple phenomena, offering an
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analysis of our culinary and linguistic heritage that is as accessible as it
is enlightening.
The 10 Laws of Career Reinvention - Pamela Mitchell 2009-12-31
Reinvention is the key to success in these volatile times—and Pamela
Mitchell holds the key to reinvention! In The 10 Laws of Career
Reinvention, America's Reinvention Coach® Pamela Mitchell offers every
tool readers need to navigate the full arc of career change. Part I
introduces the Reinvention Mindset, with what you need to know to be
prepared mentally to get started. In Part II, you read the real-life stories
of ten individuals who successfully made the leap to new and unexpected
careers, using the 10 laws: The 1st Law: It Starts With a Vision for Your
Life The 2nd Law: Your Body Is Your Best Guide The 3rd Law: Progress
Begins When You Stop Making Excuses The 4th Law: What You Seek is
on the Road Less Traveled The 5th Law: You’ve Got the Tools in Your
Toolbox The 6th Law: Your Reinvention Board is Your Lifeline The 7th
Law: Only a Native Can Give You the Inside Scoop The 8th Law: They
Won't "Get" You Until You Speak Their Language The 9th Law: It Takes
the Time That it Takes The 10th Law: The World Buys Into an Aura of
Success Each story is followed by an in-depth lesson that explains how to
adapt these laws to your own career goals, and what actions and
precautions to take. The lessons answer all your tactical concerns about
navigating the roadblocks, getting traction and managing your fears. The
final section provides workbook exercises for fine-tuning your
reinvention strategies for maximum results. Clear-headed, calming,
practical, and thorough, this is the ideal action plan for getting through
any career crisis and ending up securely in the lifestyle you've always
dreamed of having.
Having and Being Had - Eula Biss 2021-08-31
A NEW YORK TIMES EDITORS’ CHOICE NAMED A BEST BOOK OF THE
YEAR BY TIME , NPR, INSTYLE, AND GOOD HOUSEKEEPING “A
sensational new book [that] tries to figure out whether it’s possible to
live an ethical life in a capitalist society. . . . The results are enthralling.”
—Associated Press A timely and arresting new look at affluence by the
New York Times bestselling author, “one of the leading lights of the
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modern American essay.” —Financial Times “My adult life can be divided
into two distinct parts,” Eula Biss writes, “the time before I owned a
washing machine and the time after.” Having just purchased her first
home, the poet and essayist now embarks on a provocative exploration of
the value system she has bought into. Through a series of engaging
exchanges—in libraries and laundromats, over barstools and backyard
fences—she examines our assumptions about class and property and the
ways we internalize the demands of capitalism. Described by the New
York Times as a writer who “advances from all sides, like a chess player,”
Biss offers an uncommonly immersive and deeply revealing new portrait
of work and luxury, of accumulation and consumption, of the value of
time and how we spend it. Ranging from IKEA to Beyoncé to Pokemon,
Biss asks, of both herself and her class, “In what have we invested?”
Unmistakably Mackie - Frank DeCaro 1999
Celebrates the elaborate and outrageous fashions of the designer for
such stars as Cher, Carol Burnett, Elton John, RuPaul, Diana Ross, and
Bette Midler, in a volume that includes gatefolds of specially
commissioned photographs. Reprint.
Waiting for Gertrude - Bill Richardson 2014-03-18
In Paris's Pere-Lachaise cemetery lie the bones of many renowned
departed. It is also home to a large number of stray cats. Now, what if by
some strange twist of fate, the souls of the famous were reborn in the
cats with their personalities intact? There's Maria Callas, a willful and
imperious diva, wailing late into the night. Earthy, bawdy chanteuse
Edith Piaf is a foul-mouthed washerwoman. Oscar Wilde is hopelessly in
love with Jim Morrison, who sadly does not return his affections.
Frederic Chopin is as melancholic and deeply contemplative as ever, and
in honor of the tradition of leaving love letters at his tomb, he is now the
cemetery's postmaster general. Last but not least, Marcel Proust is
trying to solve the mystery behind some unusual thefts - someone has
stolen Rossini's glass eye and Sarah Bernhardt's leg. Told in a series of
amusing set pieces and intercepted letters, this is a delicious tale of
intrigue, unrequited love, longstanding quarrels, character
assassinations, petty spats, and sorcery that builds to a steady climax at
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the cats' annual Christmas pageant.
The Cooking School Murders - Virginia Rich 1983
Cheese, Wine, and Bread - Katie Quinn 2021-04-27
“Open-hearted and buoyant, the book weaves together her hands-on
experiences in Europe and introduces us to a rich cast of people who
make, sell and care about these traditions.” —Jenny Linford, author of
The Missing Ingredient In this delightful, full-color tour of France,
England, and Italy, YouTube star Katie Quinn shares the stories and
science behind everyone's fermented favorites—cheese, wine, and
bread—along with classic recipes. Delicious staples of a great meal,
bread, cheese, and wine develop their complex flavors through a process
known as fermentation. Katie Quinn spent months as an apprentice with
some of Europe’s most acclaimed experts to study the art and science of
fermentation. Visiting grain fields, vineyards, and dairies, Katie brings
the stories and science of these foods to the table, explains the process of
each craft, and introduces the people behind them. What will keep
readers glued to the book like a suspense novel is Katie's personal
journey as an expat discovering herself abroad; Katie's vulnerability will
turn readers into fans, and they'll finish the book feeling like they're her
best friends, trusted with her innermost revelations. In England, Katie
becomes a cheesemonger at Neal's Yard Dairy, London’s preeminent
cheese shop—the beginning of a journey that takes her from a goat farm
in rural Somerset to a nationwide search for innovating dairy gurus. In
Italy, Katie offers an inside look at Italian winemaking with the Comellis
at their family-owned vineyard in Northeast Italy and witnesses the
diversity of vintners as she makes her way around Italy. In France, Katie
meets the reigning queen of bread, Apollonia Poilâne of Paris' famed
Poilâne Bakery, apprentices at boulangeries in Paris learning the ins and
outs of sourdough, and travels the country to uncover the present and
future of French bread. Part artisanal survey, part travelogue, and part
cookbook, featuring watercolor illustrations and gorgeous photographs,
Cheese, Wine, and Bread is an outstanding gastronomic tour for foodies,
cooks, artisans, and armchair travelers alike.
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Looking for Calvin and Hobbes - Nevin Martell 2010-08-19
An affectionate and revealing book about uncovering the story behind
this most uncommon trio – a man, a boy and his tiger.
Korean American - Eric Kim 2022-03-29
NEW YORK TIMES BESTSELLER • ONE OF THE MOST ANTICIPATED
COOKBOOKS OF 2022—Time, Food52, Eater, Food & Wine, Thrillist,
Book Riot An homage to what it means to be Korean American with
delectable recipes that explore how new culinary traditions can be
forged to honor both your past and your present. “This is such an
important book. I savored every word and want to cook every
recipe!”—Nigella Lawson, author of Cook, Eat, Repeat New York Times
staff writer Eric Kim grew up in Atlanta, the son of two Korean
immigrants. Food has always been central to his story, from Friday-night
Korean barbecue with his family to hybridized Korean-ish meals for
one—like Gochujang-Buttered Radish Toast and Caramelized-Kimchi
Baked Potatoes—that he makes in his tiny New York City apartment. In
his debut cookbook, Eric shares these recipes alongside insightful,
touching stories and stunning images shot by photographer Jenny
Huang. Playful, poignant, and vulnerable, Korean American also includes
essays on subjects ranging from the life-changing act of leaving home
and returning as an adult, to what Thanksgiving means to a firstgeneration family, complete with a full holiday menu—all the while
teaching readers about the Korean pantry, the history of Korean cooking
in America, and the importance of white rice in Korean cuisine. Recipes
like Gochugaru Shrimp and Grits, Salt-and-Pepper Pork Chops with
Vinegared Scallions, and Smashed Potatoes with Roasted-Seaweed Sour
Cream Dip demonstrate Eric's prowess at introducing Korean pantry
essentials to comforting American classics, while dishes such as
Cheeseburger Kimbap and Crispy Lemon-Pepper Bulgogi with QuickPickled Shallots do the opposite by tinging traditional Korean favorites
with beloved American flavor profiles. Baked goods like Milk Bread with
Maple Syrup and Gochujang Chocolate Lava Cakes close out the
narrative on a sweet note. In this book of recipes and thoughtful insights,
especially about his mother, Jean, Eric divulges not only what it means to
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be Korean American but how, through food and cooking, he found
acceptance, strength, and the confidence to own his story.
The Lee Bros. Southern Cookbook: Stories and Recipes for Southerners
and Would-be Southerners - Matt Lee 2006-10-17
You don't have to be southern to cook southern. From the New York
Times food writers who defended lard and demystified gumbo comes a
collection of exceptional southern recipes for everyday cooks. The Lee
Bros. Southern Cookbook tells the story of the brothers' culinary comingof-age in Charleston—how they triumphed over their northern roots and
learned to cook southern without a southern grandmother. Here are
recipes for classics like Fried Chicken, Crab Cakes, and Pecan Pie, as
well as little-known preparations such as St. Cecilia Punch, Pickled
Peaches, and Shrimp Burgers. Others bear the hallmark of the brothers'
resourceful cooking style—simple, sophisticated dishes like Blackened
Potato Salad, Saigon Hoppin' John, and Buttermilk-Sweet Potato Pie that
usher southern cooking into the twenty-first century without losing sight
of its roots. With helpful sourcing and substitution tips, this is a practical
and personal guide that will have readers cooking southern tonight,
wherever they live.
The Dead Celebrity Cookbook Presents Christmas in Tinseltown - Frank
DeCaro 2012-10
Presents anecdotes about a variety of classic Christmas-themed movies
and television programs along with recipes from famous deceased
celebrities, including Jimmy Stewart, Lucille Ball, Bing Crosby, and Judy
Garland.
The Ghost in Love - Jonathan Carroll 2008-09-30
"I envy anyone who has yet to enjoy the sexy, eerie, and addictive novels
of Jonathan Carroll. They are delicious treats—with devilish tricks inside
them."—Michael Dirda, The Washington Post Neil Gaiman has written:
"Jonathan Carroll has the magic. He'll lend you his eyes, and you'll never
see the world in quite the same way ever again." Welcome to the
luminous and marvelously inventive world of The Ghost in Love. A man
falls in the snow, hits his head on a curb, and dies. But something
strange occurs: the man doesn't die, and the ghost that's been sent to
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take his soul to the afterlife is flabbergasted. Going immediately to its
boss, the ghost asks, what should I do now? The boss says, we don't
know how this happened but we're working on it. We want you to stay
with this man to help us figure out what's going on. The ghost agrees
unhappily; it is a ghost, not a nursemaid. But a funny thing happens—the
ghost falls madly in love with the man's girlfriend, and things naturally
get complicated. Soon afterward, the man discovers he did not die when
he was "supposed" to because for the first time in their history, human
beings have decided to take their fates back from the gods. It's a
wonderful change, but one that comes at a price. The Ghost in Love is
about what happens to us when we discover that we have become the
masters of our own fate. No excuses, no outside forces or gods to
blame—the responsibility is all our own. It's also about love, ghosts that
happen to be gourmet cooks, talking dogs, and picnicking in the rain
with yourself at twenty different ages. Stephen King has said that
"Jonathan Carroll is as scary as Hitchcock, when he isn't being as funny
as Jim Carrey." Jonathan Lethem sees Carroll as the "master of sunlit
surrealism." However one regards this beguiling original, two facts are
indisputable: It's tough being a ghost on an empty stomach. And The
Ghost in Love is a triumphant return.
The Chicago Record Cook Book - Mary Mott [From Old Catalog
Chesbrough 2018-02-07
This work has been selected by scholars as being culturally important,
and is part of the knowledge base of civilization as we know it. This work
was reproduced from the original artifact, and remains as true to the
original work as possible. Therefore, you will see the original copyright
references, library stamps (as most of these works have been housed in
our most important libraries around the world), and other notations in
the work. This work is in the public domain in the United States of
America, and possibly other nations. Within the United States, you may
freely copy and distribute this work, as no entity (individual or corporate)
has a copyright on the body of the work. As a reproduction of a historical
artifact, this work may contain missing or blurred pages, poor pictures,
errant marks, etc. Scholars believe, and we concur, that this work is
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important enough to be preserved, reproduced, and made generally
available to the public. We appreciate your support of the preservation
process, and thank you for being an important part of keeping this
knowledge alive and relevant.
Hunger Makes Me a Modern Girl - Carrie Brownstein 2015-10-27
From the guitarist of the pioneering band Sleater-Kinney, the book Kim
Gordon says "everyone has been waiting for" and a New York Times
Notable Book of 2015-- a candid, funny, and deeply personal look at
making a life--and finding yourself--in music. Before Carrie Brownstein
became a music icon, she was a young girl growing up in the Pacific
Northwest just as it was becoming the setting for one the most important
movements in rock history. Seeking a sense of home and identity, she
would discover both while moving from spectator to creator in
experiencing the power and mystery of a live performance. With SleaterKinney, Brownstein and her bandmates rose to prominence in the
burgeoning underground feminist punk-rock movement that would define
music and pop culture in the 1990s. They would be cited as “America’s
best rock band” by legendary music critic Greil Marcus for their defiant,
exuberant brand of punk that resisted labels and limitations, and
redefined notions of gender in rock. HUNGER MAKES ME A MODERN
GIRL is an intimate and revealing narrative of her escape from a
turbulent family life into a world where music was the means toward selfinvention, community, and rescue. Along the way, Brownstein chronicles
the excitement and contradictions within the era’s flourishing and
fiercely independent music subculture, including experiences that sowed
the seeds for the observational satire of the popular television series
Portlandia years later. With deft, lucid prose Brownstein proves herself
as formidable on the page as on the stage. Accessibly raw, honest and
heartfelt, this book captures the experience of being a young woman, a
born performer and an outsider, and ultimately finding one’s true calling
through hard work, courage and the intoxicating power of rock and roll.
A Part of the Sky - Robert Newton Peck 2011-08-31
In celebration of the twenty-fifth anniversary of the publication of Robert
Newton Peck's bestselling classic, A Day No Pigs Would Die, here is the
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eagerly anticipated sequel. This must for schools, libraries, and summer
reading lists is now available for the first time in paperback. Times are
difficult during the Great Depression, and thirteen-year-old Rob Peck
must struggle to keep his family together after the death of his father.
Disaster after disaster strikes and the family is forced to sell their farm.
Relying solely on their strong Shaker faith and close family ties, the
Pecks finally prevail and young Rob learns that true wealth extends
beyond money and that real values are priceless.
The Virginian - Owen Wister 2008-11-05
Books for All Kinds of Readers Read HowYouWant offers the widest
selection of on-demand, accessible format editions on the market today.
Our 7 different sizes of EasyRead are optimized by increasing the font
size and spacing between the words and the letters. We partner with
leading publishers around the globe. Our goal is to have accessible
editions simultaneously released with publishers' new books so that all
readers can have access to the books they want to read. To find more
books in your format visit www.readhowyouwant.com
The Six O'Clock Scramble - Aviva Goldfarb 2014-12-09
The Six O'Clock Scramble cookbook is a companion to Aviva Goldfarb's
wonderful email-based newsletter service that provides busy moms with
easy and nutritious meals for their families. The Scramble is a weekly email newsletter that features: Five flavorful and healthy, tried-and-true
dinner recipes with side dish suggestions, emailed to you each week.
Easy-to-prepare dinners in 30 minutes (or less), most with fewer than 10
ingredients. Delicious, easy recipes like Asian Turkey Burgers, Tortellini
Tossed with Fresh Mozzarella, honey glazed salmon and red beans and
rice burritos. Includes an organized grocery list so you can print and
shop. Perfect for working or full-time parents, or anyone who wants to
make easy, delicious home-cooked meals. From O, The Oprah magazine:
Aviva Goldfarb had one of those ideas - incredibly obvious, yet nobody
had thought of it - that immediately make the pieces of your brain fit
together with a neat click. A wife, mother, self-published cookbook
author, and organizational ace, Goldfarb realized that for most people 6
P.M. was too late to start wondering what to cook for dinner. So she
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started the Six O'Clock Scramble, a weekly e-mail newsletter with five
days' worth of dinner recipes, plus grocery lists. The meals (grilled
teriyaki chicken tenderloins one night, baked huevos rancheros another)
take about a half hour to prepare and are creative, healthy, unprocessed
and kid-friendly without being adult-alienating.
An Ordination Sermon [on 2 Tim. iv. 7, 8]. - Samuel GOBAT (Bishop
of the United Church of England and Ireland in Jerusalem.) 1850
Cooked - Michael Pollan 2014-04-29
Michael Pollan, the bestselling author of The Omnivore's Dilemma, Food
Rules, How to Change Your Mind, and This is Your Mind on Plants
explores the previously uncharted territory of his own kitchen in Cooked.
"Having described what's wrong with American food in his best-selling
The Omnivore's Dilemma (2006), New York Times contributor Pollan
delivers a more optimistic but equally fascinating account of how to do it
right. . . . A delightful chronicle of the education of a cook who steps
back frequently to extol the scientific and philosophical basis of this
deeply satisfying human activity." —Kirkus (starred review) Cooked is
now a Netflix docuseries based on the book that focuses on the four
kinds of "transformations" that occur in cooking. Directed by Oscarwinning filmmaker Alex Gibney and starring Michael Pollan, Cooked
teases out the links between science, culture and the flavors we love. In
Cooked, Pollan discovers the enduring power of the four classical
elements—fire, water, air, and earth—to transform the stuff of nature
into delicious things to eat and drink. Apprenticing himself to a
succession of culinary masters, Pollan learns how to grill with fire, cook
with liquid, bake bread, and ferment everything from cheese to beer.
Each section of Cooked tracks Pollan’s effort to master a single classic
recipe using one of the four elements. A North Carolina barbecue pit
master tutors him in the primal magic of fire; a Chez Panisse–trained
cook schools him in the art of braising; a celebrated baker teaches him
how air transforms grain and water into a fragrant loaf of bread; and
finally, several mad-genius “fermentos” (a tribe that includes brewers,
cheese makers, and all kinds of picklers) reveal how fungi and bacteria
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can perform the most amazing alchemies of all. The reader learns
alongside Pollan, but the lessons move beyond the practical to become
an investigation of how cooking involves us in a web of social and
ecological relationships. Cooking, above all, connects us. The effects of
not cooking are similarly far reaching. Relying upon corporations to
process our food means we consume large quantities of fat, sugar, and
salt; disrupt an essential link to the natural world; and weaken our
relationships with family and friends. In fact, Cooked argues, taking back
control of cooking may be the single most important step anyone can
take to help make the American food system healthier and more
sustainable. Reclaiming cooking as an act of enjoyment and self-reliance,
learning to perform the magic of these everyday transformations, opens
the door to a more nourishing life.
A House Among the Trees - Julia Glass 2018-05-01
From the National Book Award–winning author of Three Junes, a richly
imagined novel that begins just after the sudden death of worldrenowned children’s book author Mort Lear, who leaves behind a wholly
unexpected will, an idyllic country house, and difficult secrets about a
childhood far darker than those of the beloved characters he created for
young readers of all ages. Left to grapple with the consequences of his
final wishes are Tommy Daulair, his longtime live-in assistant; Merry
Galarza, a museum curator betrayed by those wishes; and Nick Greene, a
beguiling actor preparing to play Lear in a movie. When Nick pays a visit
to Lear’s home, he and Tommy confront what it means to be entrusted
with the great writer’s legacy and reputation. Tommy realizes that
despite his generous bequest, the man to whom she devoted decades of
her life has left her with grave doubts about her past as well as her
future. Vivid and gripping, filled with insight and humor, A House Among
the Trees is an unforgettable story about friendship and love, artistic
ambition, the perils of fame, and the sacrifices made by those who serve
the demands of a creative genius.
The Art of Eating In - Cathy Erway 2010-02-18
In the city where dining is a sport, a gourmand swears off restaurants
(even takeout!) for two years, rediscovering the economical,
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gastronomical joy of home cooking Gourmand-ista Cathy Erway's timely
memoir of quitting restaurants cold turkey speaks to a new era of
conscientious eating. An underpaid, twenty-something executive
assistant in New York City, she was struggling to make ends meet when
she decided to embark on a Walden- esque retreat from the high-priced
eateries that drained her wallet. Though she was living in the nation's
culinary capital, she decided to swear off all restaurant food. The Art of
Eating In chronicles the delectable results of her twenty-four-month
experiment, with thirty original recipes included. What began as a way to
save money left Erway with a new appreciation for the simple pleasure of
sharing a meal with friends at home, the subtleties of home-cooked
flavors, and whether her ingredients were ethically grown. She also
explored the anti-restaurant underground of supper clubs and cook-offs,
and immersed herself in an array of alternative eating lifestyles from
freeganism and dumpster-diving to picking tasty greens on a wild edible
tour in Brooklyn's Prospect Park. Culminating in a binge that leaves her
with a foodie hangover, The Art of Eating In is a journey to savor. Watch
a Video
Home Made - Liz Hauck 2021-06-08
NEW YORK TIMES EDITORS’ CHOICE • An “extraordinary” (The New
York Times Book Review) tender and vivid memoir about the radical
grace we discover when we consider ourselves bound together in
community, and a moving account of one woman’s attempt to answer the
essential question Who are we to one another? “Your heart will be
altered by this book.”—Gregory Boyle, S.J., New York Times bestselling
author of Tattoos on the Heart Liz Hauck and her dad had a plan to start
a weekly cooking program in a residential home for teenage boys in state
care, which was run by the human services agency he co-directed. When
her father died before they had a chance to get the project started, Liz
decided she would try it without him. She didn’t know what to expect
from volunteering with court-involved youth, but as a high school teacher
she knew that teenagers are drawn to food-related activities, and as a
daughter, she believed that if she and the kids made even a single dinner
together she could check one box off her father’s long, unfinished to-do
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list. This is the story of what happened around the table, and how one
dinner became one hundred dinners. “The kids picked the menus, I
bought the groceries,” Liz writes, “and we cooked and ate dinner
together for two hours a week for nearly three years. Sometimes
improvisation in kitchens is disastrous. But sometimes, a combination of
elements produces something spectacularly unexpected. I think that’s
why, when we don’t know what else to do, we feed our neighbors.”
Capturing the clumsy choreography of cooking with other people, this is
a sharply observed story about the ways we behave when we are hungry
and the conversations that happen at the intersections of flavor and
memory, vulnerability and strength, grief and connection. NAMED ONE
OF THE BEST BOOKS OF THE YEAR BY SHE READS
A Super Upsetting Cookbook About Sandwiches - Tyler Kord 2016-06-14
“Tyler and his approach to sandwiches are equal parts clever, hilarious,
and deeply dirty (in all the right ways). I’m obsessed with the neverending possibility of what a sandwich can be, and so I’m a supreme fan
girl of everything that Tyler and his crazy mind inserts between these
pages and two pieces of bread.” —Christina Tosi Known genius and
broccoli savant Tyler Kord is chef-owner of the lauded No. 7 Sub shops in
New York. He is also a fabulously neurotic man who directs his energy
into ruminations on sandwich philosophy, love, self-loathing, pay phones,
getting drunk in the shower, Tom Cruise, food ethics, and what it's like
having the names of two different women tattooed on your body. But
being a chef means that it's your job to make people happy, and so, to
thank you for being there while he works out his issues, he offers you
this collection of truly excellent recipes, like roast beef with crispy
shallots and smoky French dressing, a mind-blowing mayonnaise that
tastes exactly like pho, or so many ways to make vegetables into
sandiwches that you may never eat salad again. A Super Upsetting
Cookbook About Sandwiches will make you laugh, make you cry, and
most of all, make you hungry.
The Backyard Parables - Margaret Roach 2013-01-15
Margaret Roach has been harvesting thirty years of backyard parablesdeceptively simple, instructive stories from a life spent digging ever
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deeper-and has distilled them in this memoir along with her best tips for
garden making, discouraging all manner of animal and insect opponents,
at-home pickling, and more. After ruminating on the bigger picture in her
memoir And I Shall Have Some Peace There, Margaret Roach has
returned to the garden, insisting as ever that we must garden with both
our head and heart, or as she expresses it, with "horticultural how-to and
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woo-woo." In THE BACKYARD PARABLES, Roach uses her fundamental
understanding of the natural world, philosophy, and life to explore the
ways that gardening saved and instructed her, and meditates on the
science and spirituality of nature, reminding her readers and herself to
keep on digging.
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