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The New Fast Food
This guide takes the mystery out of butchering, covering everything you need to
know to produce your own expert cuts of beef, venison, pork, lamb, poultry, and
small game. John J. Mettler Jr. provides easy-to-follow instructions that walk you
through every step of the slaughtering and butchering process, as well as plenty of
advice on everything from how to dress game in a field to salting, smoking, and
curing techniques. You’ll soon be enjoying the satisfyingly superior flavors that
come with butchering your own meat.

Natural Harvest
Semen is not only nutritious, but it also has a wonderful texture and amazing
cooking properties. Like fine wine and cheeses, the taste of semen is complex and
dynamic. Semen is inexpensive to produce and is commonly available in many, if
not most, homes and restaurants. Despite all of these positive qualities, semen
remains neglected as a food. This book hopes to change that. Once you overcome
any initial hesitation, you will be surprised to learn how wonderful semen is in the
kitchen. Semen is an exciting ingredient that can give every dish you make an
interesting twist. If you are a passionate cook and are not afraid to experiment
with new ingredients - you will love this cook book!

Vegan Pressure Cooking
Building Systems for interior designers Second Edition Corky Binggeli, asid The
updated guide to technical building systems for interior designers As integral
members of the building design team, interior designers share an increasingly
complex and crucial role. Now revised in its second edition, Building Systems for
Interior Designers remains the one go-to resource that addresses the special
concerns of the interior designer within the broader context of the rest of the
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building design team. Building Systems for Interior Designers, Second Edition
explains technical building systems and engineering issues in a clear and
accessible way to interior designers. Covering systems from HVAC to water and
waste to lighting, transportation, and safety, author Corky Binggeli enables interior
designers to communicate more effectively with architects, engineers, and
contractors; collaborate effectively on projects; and contribute to more accurate
solutions for a broad range of building considerations. Among the many
improvements in the Second Edition are: A deeper engagement with sustainable
building design, giving the interior designer the resources needed to participate as
part of a sustainable design team A reshaped structure that enhances the reader's
understanding of the material Many more illustrations and explanatory captions
With a host of features to make the book more up to date, easier to use, and more
effective as an instructive guide, Building Systems for Interior Designers, Second
Edition is a valuable book for students as well as a practical desktop reference for
professionals.

The Art of Simple Food
The Latest Information and “Tricks of the Trade” for Achieving First-Rate HVAC
Designs on Any Construction Job! HVAC Equations, Data, and Rules of Thumb
presents a wealth of state-of-the-art HVAC design information and guidance,
ranging from air distribution to piping systems to plant equipment. This popular
reference has now been fully updated to reflect the construction industry's new
single body of codes and standards. Featuring an outline format for ease of use,
the Second Edition of this all-in-one sourcebook contains: Updated HVAC codes and
standards, including the 2006 International Building Code Over 200 equations for
everything from ductwork to air-handling systems ASME and ASHRAE code
specifications Over 350 rules of thumb for cooling, heating, ventilation, and more
New material including: coverage of the new single body of construction codes now
used throughout the country Inside This Updated HVAC Design Guide • Definitions
• Equations • Rules of Thumb for Cooling, Heating, Infiltration, Ventilation,
Humidification, People/Occupancy, Lighting, and Appliance/Equipment • Cooling
Load Factors • Heating Load Factors • Design Conditions and Energy Conservation
• HVAC System Selection Criteria • Air Distribution Systems • Piping Systems
(General, Hydronic, Glycol, Steam, Steam Condensate, AC Condensate,
Refrigerant) • Central Plant Equipment (Air-Handling Units, Chillers, Boilers, Cooling
Towers, Heat Exchangers) • Auxiliary Equipment (Fans, Pumps, Motors, Controllers,
Variable-Frequency Drives, Filters, Insulation, Fire Stopping) • Automatic
Controls/Building Automation Systems • Equipment Schedules • Equipment
Manufacturers • Building Construction Business Fundamentals • Architectural,
Structural, and Electrical Information • Conversion Factors • Properties of Air and
Water • Designer's Checklist • Professional Societies and Trade Organizations •
References and Design Manuals • Cleanroom Criteria and Standards

Basic Butchering of Livestock & Game
Designed to help readers make organic gardening easy and productive by using
plants themselves instead of chemical care, a gardener offers a system that
encourages pest-free growth
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The One Minute Teacher
There's something incredibly wonderful about this cookbook; it does not only offer
you easy ways of preparing sumptuous modern-days homemade bread but equally
contains simple secret recipes for best-tasting bread. This dedicated book on bread
machine recipes is categorized into different parts that range from: vegetable
bread spice bread sweet bread dough recipes usual everyday bread, which let you
make varieties of chef-inspired bread that trigger second thoughts. This
homemade bread book will serve as a great start-point for beginners aiming to
grow in the baking business. The bread machine recipes contained in this
cookbook are simply unique and unrivaled -there are not easily come by, and with
these recipes listed in this book, you can bake sweet-smelling, nicely textured,
saliva-dropping bread with hassles! The terms used in the book were
communicated in a simple, readable format by the author, with pictures attached
to most of the recipes, to boost reader's comprehension. Each recipe outlined in
this book was carefully researched and well represented, with niceties that give
your loaves the perfection it deserves. No doubt! The cookbook is sure to make a
wonderful addition to your cooking collection. The book further reveals brilliant
information about the machine, plus, some vital easy-to-follow guides of bread
making. As a matter of fact, making bread with this book is easy and pleasant -it
was created to show you and your family the easy new way to a better lifestyle,
use it to grasp how tasteful creations are made and create that better moment
you've always dreamt about.

A Practical Manual of Diabetic Foot Care
In The Little Black Book of Innovation, long-time innovation expert Scott D.
Anthony draws on stories from his research and field work with companies like
Procter & Gamble to demystify innovation. Anthony presents a simple definition of
innovation and illuminates its vital role in organizational success and personal
growth. Anthony also provides a powerful 28-day program for mastering
innovation’s key steps: finding insight, generating ideas, building businesses, and
strengthening capabilities. With its wealth of illustrative case studies from around
the globe, this engaging and potent playbook is a must-read for anyone seeking to
turn themselves or their companies into true innovation powerhouses.

Difco and BBL Manual
Make Your Escape with Moon Travel Guides! 'Island time' isn't just for the tropics:
immerse yourself in evergreen forests, rocky shorelines, and the glittering sea with
Moon San Juan Islands. Strategic itineraries ranging from a 10-day best of the
islands to a weeklong family camping trip Curated advice for eco-tourists,
honeymooners, families, animal-lovers, and nature buffs Detailed maps and fullcolor photos throughout Activities and ideas for every traveler: Picnic on cliffs
overlooking the ocean or hike through flower-filled meadows and along sandy
beaches. Spot playful orcas and visit the Whale Museum in Friday Harbor. Visit
local island farms filled with fragrant lavender or fluffy alpaca, or sip wine or cider
at island vineyards. Savor the flavors of the Pacific Northwest at incredible farm-totable restaurants, sample oysters fresh from the sea, or browse your way through
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quirky used book stores and funky antique shops The best spots for sports and
recreation, including whale-watching, sea kayaking, sailing, fishing, hiking, birding,
and horseback riding, plus summer camps for the kids Expert insight from former
wilderness ranger Don Pitcher Honest advice on when to go, how to get around,
and where to stay, from romantic B&Bs to stunning campsites Thorough
information on the landscape, climate, wildlife, and history Full coverage of San
Juan Island, Orcas Island, Lopez island, Shaw Island, Lummi Island, Marine State
Parks, and gateway towns such as Anacortes, Whidbey Island, and Bellingham, as
well as nearby Seattle and Victoria With Moon San Juan Islands' expert advice,
myriad activities, and local know-how, you can plan your trip your way. Hitting the
road? Try Moon Pacific Northwest Road Trip. Seeing more of The Evergreen State?
Check out Moon Washington or Moon Seattle.

Simply Ming Air Fryer Cookbook
Want to add more veggies to family meals? For Our Favorite Meatless Recipes,
Gooseberry Patch has gathered 60 flavorful recipes. Cookbook buyers will savor
Garden Pie and Fresh Asparagus Omelet and Crunchy Pecan Salad. For light meals,
try Roasted Vegetable Italian Flatbreads. For entertaining, try Party-Perfect
Pinwheels and Fabulous Zucchini Browniesyum! This little book also includes clever
tips for serving vegetables, a feature Gooseberry Patch is known for.

Mobile Solar Power Made Easy!
Truths will unfold What is FOEBA? Who saved Grace? How will Brucella's plan
unravel?

A Touch of Truth
Since when did every cookie on the plate have to be just like the next? Or each
layer of cake exactly the same height? Each piecrust an impeccable work of art
and encircled by stunningly perfect pastry leaves? To the uninitiated, all that
fastidious, spotless baking is intimidating, not to mention exhausting. The Messy
Baker celebrates baking as it happens in the real world--sweet, messy, fun, not
always gorgeous, but a way to show love. Which doesn't make it any less delicious;
to the contrary, Charmian Christie's flavor combinations rise far above the
ordinary. Why have a raspberry galette when you can enjoy a raspberry-rhubarb
galette with drippy, unctuous walnut frangipane? Or how about a Brie and walnut
whiskey tart? It's all yours without the rigid perfectionism or complicated
instructions of other gourmet cookbooks. Christie's warm, irreverent voice brings
the fun back into baking at a time when home cooks--pulled from pillar to post by
jobs and errands--need to have fun. The Messy Baker is a full-service book that not
only guides the reader through simple, delicious recipes but is also there to help
out when things go wrong. For anyone who gave in frustration when that cake
collapsed or the frosting smeared, Christie's practical advice is here to rescue even
the worst disaster and inspire the baker to try the next recipe.

Instant Pot Miracle
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An indispensable resource for home cooks from the woman who changed the way
Americans think about food. Perhaps more responsible than anyone for the
revolution in the way we eat, cook, and think about food, Alice Waters has “singlehandedly chang[ed] the American palate” according to the New York Times. Her
simple but inventive dishes focus on a passion for flavor and a reverence for locally
produced, seasonal foods. With an essential repertoire of timeless, approachable
recipes chosen to enhance and showcase great ingredients, The Art of Simple Food
is an indispensable resource for home cooks. Here you will find Alice’s philosophy
on everything from stocking your kitchen, to mastering fundamentals and
preparing delicious, seasonal inspired meals all year long. Always true to her
philosophy that a perfect meal is one that’s balanced in texture, color, and flavor,
Waters helps us embrace the seasons’ bounty and make the best choices when
selecting ingredients. Fill your market basket with pristine produce, healthful
grains, and responsibly raised meat, poultry, and seafood, then embark on a
voyage of culinary rediscovery that reminds us that the most gratifying dish is
often the least complex.

Nourishing Broth
Another true-life travel adventure from the Balding Backpackerä; one of the epic
tales of modern motoring history. In the late summer of 2003, middle-aged
adventurer Richard Meredith and a young student companion borrowed a small
family hatchback from General Motors and drove it halfway round the world. GM
were hoping to publicise the bankrupt Daewoo car business they bought in South
Korea after founder Kim Woo Choong had disappeared with $2billion of company
cash. But they got more than they bargained for - and so did the intrepid duo,
defying sandstorms, rioters and gun-totting rebels as they meandered across
Europe, battled through the ranks of Taliban and al-Qaeda forces in Afghanistan,
and juddered across India into Laos and Vietnam. Contains 16pages of colour
photos. -- more at www.mercurybooks.co.uk

Chocolate Snowball
Our Favorite Meatless Recipes
Tasting Table calls the Instant Pot “the hottest kitchen tool since George
Foreman’s pint-size grill” and everyone from Ruth Reichl to top food bloggers rave
about its efficiency, convenience, and affordability. Now, with this licensed
cookbook—one of the most comprehensive published to date—you can discover
exactly how much this miracle appliance can do. This full-color cookbook features
recipes for all the functions of the Instant Pot, from everyday staples to surprising
new dishes. You’ll find more than 175 recipes for everything from breakfast to
dessert, including delicious soups and stews, vegetable mains and sides, jams and
yogurts—even an entire cheesecake. This must-have cookbook is the perfect
companion to the best-selling kitchen appliance to come along in decades.

Bread Machine Cookbook
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On Food and Cooking
This resources manual provides comprehensive guidance at an international level
in many aspects of nuclear medicine practice, including education, training,
facilities and equipment, quality systems, and radiopharmacy and clinical practice.
The manual has been written with routine clinical practice in mind and therefore
provides advice on many practical points that should help both new and also more
developed nuclear medicine centres. The new centres will find specific information
essential for setting up the provision of the service, and the more developed
centres will find numerous updated protocols and suggestions on improving
operational performance

The Food Lab: Better Home Cooking Through Science
Learn the ins and outs of pressure cooking and start creating delicious, one-pot
vegan meals in no time at all.

Cambridge IGCSE Sociology Coursebook
A practical clinical manual for the diagnosis, treatment - both medical and surgical
- and the long-term care of foot problems in people with diabetes. The authors are
world-renowned experts in this subject and they present the internationally
recognised best practice. The clinical chapters are presented in a structured,
colour-coded format to allow easy reference. The text also includes highlighted
best clinical practice tips. Each chapter is accompanied by high-quality, full-colour
photographs that provide excellent examples of the earliest presenting signs as
well as illustrating the step-by-step guidance on treatment. This book is an
essential manual for every healthcare professional involved in the care of patients
with diabetes.

District Laboratory Practice in Tropical Countries, Part 2
A practical and well-illustrated guide to microbiological, haematological, and blood
transfusion techniques. The microbiology chapter focuses on common tropical
infections. The haematology chapter deals with the investigation of anaemia and
haemoglobinopathies. The blood transfusion chapter provides guidelines on the
use of blood and blood substitutes, selection of donors and collection.

Bessie Needs Hearing Aids
It's Monty Python meets Nazi exploitation in a surreal nightmare as can only be
imagined by Bizarro author Cameron Pierce. In a land where black snow falls in the
shape of swastikas, there exists a nightmarish prison camp known as Auschwitz. It
is run by a fascist, flatulent race of aliens called the Ass Goblins, who travel in
apple-shaped spaceships to abduct children from the neighboring world of Kidland.
Prisoners 999 and 1001 are conjoined twin brothers forced to endure the sadistic
tortures of these ass-shaped monsters. To survive, they must eat kid skin and work
all day constructing bicycles and sex dolls out of dead children. While the Ass
Goblins become drunk on cider made from fermented children, the twins plot their
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escape. But it won't be easy. They must overcome toilet toads, cockrats, ass dolls,
and the surgical experiments that are slowly mutating them into goblin-child
hybrids. Forget everything you know about Auschwitzyou're about to be Shit
Slaughtered.

The Quest for Pure Water
Looks at the history of a variety of modern inventions, including the television,
cameras, toasters, vacuum cleaners, and electric razors.

One Step Ahead in China
Encyclopedia of Modern Everyday Inventions
An understanable introduction to the theory of structural stability, useful for a wide
variety of engineering disciplines, including mechanical, civil and aerospace.

The Messy Baker
The fun and easy way to repair anything and everything around the house For
anyone who's ever been frustrated by repair shop rip-offs, this guide shows how to
troubleshoot and fix a wide range of household appliances-lamps, vacuum
cleaners, washers, dryers, dishwashers, garbage disposals, blenders, radios,
televisions, and even computers. Packed with step-by-step illustrations and easy-tofollow instructions, it's a must-have money-saver for the half of all homeowners
who undertake do-it-yourself projects.

How to Read a French Fry
A New York Times Bestseller Winner of the James Beard Award for General Cooking
and the IACP Cookbook of the Year Award "The one book you must have, no matter
what you’re planning to cook or where your skill level falls."—New York Times Book
Review Ever wondered how to pan-fry a steak with a charred crust and an interior
that's perfectly medium-rare from edge to edge when you cut into it? How to make
homemade mac 'n' cheese that is as satisfyingly gooey and velvety-smooth as the
blue box stuff, but far tastier? How to roast a succulent, moist turkey (forget about
brining!)—and use a foolproof method that works every time? As Serious Eats's
culinary nerd-in-residence, J. Kenji López-Alt has pondered all these questions and
more. In The Food Lab, Kenji focuses on the science behind beloved American
dishes, delving into the interactions between heat, energy, and molecules that
create great food. Kenji shows that often, conventional methods don’t work that
well, and home cooks can achieve far better results using new—but
simple—techniques. In hundreds of easy-to-make recipes with over 1,000 full-color
images, you will find out how to make foolproof Hollandaise sauce in just two
minutes, how to transform one simple tomato sauce into a half dozen dishes, how
to make the crispiest, creamiest potato casserole ever conceived, and much more.

The Electric Pressure Cooker Cookbook
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One Step Ahead in China is a groundbreaking book, unique in its detailed coverage
of Guangdong, the first socialist dragon to follow in the path of South Korea and
Taiwan. 6 maps, 7 tables.

Mergent International Manual
This fresh set of resources for Cambridge IGCSE Sociology syllabus 0495 (and
Cambridge O Level Sociology syllabus 2251) is carefully crafted to match and
support the revised syllabus for first examination in 2016. Written in clear and
accessible language, the Coursebook provides comprehensive coverage of the
syllabus in a visually-stimulating format. Key sociological research combined with
case studies and thought provoking questions help in understanding concepts.
Features such as Key terms and Revision checklists further reinforce learning and
understanding of core subject areas. Engaging activities help in applying
knowledge in various contexts and building interpretation, analytical and
evaluation skills. The book provides complete exam support with each chapter
culminating in exam-style questions and a further chapter dedicated to revision,
and examination skills and practice. A Teachers CD-ROM is also available.

Ass Goblins of Auschwitz
Gives practical advice on planning a wedding and reception, and covers invitations,
bridal gowns, flowers, photography, and food

Weddings
The follow-up book to the hugely best-selling Nourishing Traditions, which has sold
over 500,000 copies, this time focusing on the immense health benefits of bone
broth by the founder of the popular Weston A Price Foundation. NOURISHING
BROTH: An Old-Fashioned Remedy for the Modern World Nourishing Traditions
examines where the modern food industry has hurt our nutrition and health
through over-processed foods and fears of animal fats. NOURISHING BROTH will
continue the look at the culinary practices of our ancestors, and it will explain the
immense health benefits of homemade bone broth due to the gelatin and collagen
that is present in real bone broth (vs. broth made from powders). NOURISHING
BROTH will explore the science behind broth's unique combination of amino acids,
minerals and cartilage compounds. Some of the benefits of such broth are: quick
recovery from illness and surgery, the healing of pain and inflammation, increased
energy from better digestion, lessening of allergies, recovery from Crohn's disease
and a lessening of eating disorders because the fully balanced nutritional program
lessens the cravings which make most diets fail. Diseases that bone broth can help
heal are: Osteoarthritis, Osteoporosis, Psoriasis, Infectious Disease, digestive
disorders, even Cancer, and it can help our skin and bones stay young. In addition,
the book will serve as a handbook for various techniques for making broths-from
simple chicken broth to rich, clear consommé, to shrimp shell stock. A variety of
interesting stock-based recipes for breakfast, lunch and dinner from throughout
the world will complete the collection and help everyone get more nutrition in their
diet.
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The Little Black Book of Innovation, With a New Preface
Official website: http: //www.mobile-solarpower.com Finally an easy approach to
mobile solar design and installation: -Add a solar system to your RV, Van, Trailer,
Car or Boat -Step-by-step instructions that anyone can follow
-Beginner/Intermediate/Advanced methods for calculating your solar system. You
choose! -Tips and tricks that will save you time and money -You can read this book
from start to finish, or use it as a reference -Large, easy to understand pictures
And much more! I promise that this book will be worth your time, or you will get
your money back. There are many solar system books on the market that are just
too hard to understand, and impractical. Tired of googling every question you have
about setting up your own solar system? Then give this book a chance. It will show
you everything that you need to know, from start to finish.

Moon San Juan Islands
Bake your way through delicious time-tested recipes from one of America’s
premier resorts, modified for home bakers From Deer Valley, the Utah ski resort
renowned for cuisine and service, Executive Pastry Chef Letty Halloran Flatt offers
126 of the resort’s tried-and-true recipes for breakfast treats, homemade breads,
cookies, and ice creams, as well as pies and tarts, elegant cakes, and one-of-a-kind
desserts—a mouthwatering blend of Flatt’s years of experience and her penchant
for fresh, natural flavors. A few choice recipes in The Chocolate Snowball: *
Chocolate Zucchini Bread * Healthy Heart Muffins * Oatmeal Rosemary Scones *
Roquefort Gougères * Dark Chocolate Bread * Chocolate Almond Macaroons *
Peanut Butter Truffles * Almost Sinless Brownies From the foreword by James A.
Nassikas, former president of Deer Valley Resort [Y]ou will find truly American
recipes here that cut away from the time-honored traditions of home baking, yet fit
comfortably with the skill and available equipment of the home baker. Home
bakers will benefit from the author’s clarity of instructions and descriptions. Added
bonuses in this book are twofold: the technical directions given for the
unpredictable aspects of high-altitude baking and the inclusion of timely recipes
that are fat-free alternatives. As a good cookbook should, this one motivates and
conveys trust. The author instills confidence as she guides you every step of the
way, often with numerous pointers and trade secrets she includes as sidebars to a
range of selected recipes.

Fundamentals of Structural Stability
This invaluable book shows how teachers, despite the many difficultiesthey face in
today's school systems, can make an important contributionto their students' lives
and educations. Johnson and Johnson describehow the use of Goal Setting,
Praising, and Recovery reinforcesself-esteem and creates a new kind of learning
process that will becomelifelong. The One Minute Teacher reveals simple, positive
ways to Discover and instill the love of learning Foster success and achievement
Feel more confident and happy Bring out the best in ourselves and others Practical,
wise, and useful in dozens of everyday situations, The OneMinute Teacher is
essential reading for anyone who teaches and anyonewho learns. More than eleven
million copies of Dr. Johnson's books are in use intwenty-four languages.
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HVAC Equations, Data, and Rules of Thumb, 2nd Ed.
Which Way Next
A Pressure Cooker Can Change Your LifeDiscover how you can make delicious
meals in minutes using just one pot. Let Jill, The Veggie Queen, show you how easy
and safe it is to make flavorful, healthy plant-based meals with vegetables, grains,
beans and other legumes and fruit. With a pressure cooker, you can save time and
money, lock in flavor and nutrition, decrease your energy costs and avoid a messy
kitchen with only one pot to clean!Jill will show you how you can cut cooking time
in half (or more!) compared to conventional stove top cooking. In The New Fast
Food, you'll learn how to choose and use a pressure cooker, with timing charts for
your favorite plant foods. You'll also find more than 100 recipes for everything from
breakfast to dessert. Most of the recipes are gluten-free and all are vegan.The New
Fast Food offers fast, colorful and tasty dishes such as: Orange Glazed Broccoli
with Carrots and Kale Mashed Maple Winter Squash with Cinnamon Lemony Lentil
and Potato Chowder Smoky Sweet Potato and Black Bean Chili Coconut Almond
Risotto

Building Systems for Interior Designers
Harold McGee's On Food and Cooking is a kitchen classic. Hailed by Time magazine
as "a minor masterpiece" when it first appeared in 1984, On Food and Cooking is
the bible to which food lovers and professional chefs worldwide turn for an
understanding of where our foods come from, what exactly they're made of, and
how cooking transforms them into something new and delicious. Now, for its
twentieth anniversary, Harold McGee has prepared a new, fully revised and
updated edition of On Food and Cooking. He has rewritten the text almost
completely, expanded it by two-thirds, and commissioned more than 100 new
illustrations. As compulsively readable and engaging as ever, the new On Food and
Cooking provides countless eye-opening insights into food, its preparation, and its
enjoyment. On Food and Cooking pioneered the translation of technical food
science into cook-friendly kitchen science and helped give birth to the inventive
culinary movement known as "molecular gastronomy." Though other books have
now been written about kitchen science, On Food and Cooking remains unmatched
in the accuracy, clarity, and thoroughness of its explanations, and the intriguing
way in which it blends science with the historical evolution of foods and cooking
techniques. Among the major themes addressed throughout this new edition are:
Traditional and modern methods of food production and their influences on food
quality The great diversity of methods by which people in different places and
times have prepared the same ingredients Tips for selecting the best ingredients
and preparing them successfully The particular substances that give foods their
flavors and that give us pleasure Our evolving knowledge of the health benefits
and risks of foods On Food and Cooking is an invaluable and monumental
compendium of basic information about ingredients, cooking methods, and the
pleasures of eating. It will delight and fascinate anyone who has ever cooked,
savored, or wondered about food.
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Great Garden Companions
Vegan cooking made fast, fresh, and flavorful with the convenience of a pressure
cooker, including all the essential info for using the appliance safely and
effectively, and 175 recipes.

Nuclear Medicine Resources Manual
The Electric Pressure Cooker Cookbook is your resource for learning all the
shortcuts to make a delicious meal in a fraction of the usual time—with over 200
new family-friendly recipes from the world's leading blogger on pressure cooking
Barbara Schieving (of PressureCookingToday.com). These recipes are big on flavor,
imaginative in their variety, and easy to make, featuring fresh, natural, and
nutritious ingredients. The Electric Pressure Cooker Cookbook features loads of tips
and tricks that help you get the most from your pressure cooker, no matter what
brand you own. If you're a busy parent or can't find time to make dinnersafter
work, then you will love the Shortcut Dinners and 30-Minute Meals sections. With
the terrific weeknight meals on the fly, you'll also adore the Sunday Suppers
perfect for special weekend gatherings. Find recipes for every taste and diet:
Robust meat and chicken dishes Vegetarian mains and sides Healthy breakfasts
Tasty sandwiches, wraps, and tacos Soothing soups and stews And a big chapter
full of quick and easy desserts Whether you're an experienced pressure cooker
user or completely new to this time-saving device, you will return to this cookbook
again and again for recipes your whole family will love.

How to Fix Everything For Dummies
Why can you stick your hand into a 450-degree oven but not into 212-degree
boiling water without burning it? Why does fish taste different from meat? Why do
you cook pork differently from beef? Why should you always start cooking dried
beans in cold water, not warm? Why should you never cook a Vidalia onion? What's
the only kind of marinade that’s really an effective tenderizer? Why is strawberryrhubarb a good combination, scientifically speaking? And why don’t potatoes fried
in fresh oil ever brown completely, no matter how long they're cooked? “Cooking is
full of questions that science can help you answer, questions that can make you a
better cook,” writes the award-winning Los Angeles Times food editor, Russ
Parsons. In this entertaining book packed with fascinating tidbits, Parsons explores
the science behind such basic cooking methods as chopping, mixing, frying,
roasting, boiling, and baking. You’ll learn why soaking beans can’t offset their
gaseous effects, why green vegetables shouldn’t be cooked under a lid for long,
which fruits you can buy unripe and which you should buy fully ripened, which
thickener to choose for your turkey gravy, and which piecrust is foolproof for a
beginner. Along the way, Parsons slips in hundreds of cooking tips, provocative
trivia, and touches of wit that make his scientific explanations go down smoothly.
He also includes more than a hundred recipes that deliciously exemplify the
principles he describes, from Tuscan Potato Chips and Crisp-Skinned Salmon on
Creamy Leeks and Cabbage to Chocolate Pots de Creme and Ultimate Strawberry
Shortcake.
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Vegan Under Pressure
Did you child just get hearing aids?Is your child feeling self-conscience about their
hearing loss?Bessie Needs Hearing Aids" is a children's book that will help children
with hearing loss understand the process, and that they are not alone. Written and
illustrated by a teenage girl who went through this process, so it will resonate with
children just learning of hearing issues, or coping with wearing hearing aids. The
book received numerous accolades so it was decided to make it available to all, in
order to possibly help other children with hearing loss.When a child goes through
the process of getting hearing aids, it is scary for them and difficult for a parent to
explain. This is a story of Bessie, the bunny, who was so excited to start school
only to have the kids get frustrated that she was not hearing them properly. Bessie
visits the audiologist and learns about hearing aids and the happy results of
getting hear aids.
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