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Since 1973, TEXAS MONTHLY has chronicled life in contemporary Texas, reporting on vital issues such as politics, the
environment, industry, and education. As a leisure guide, TEXAS MONTHLY continues to be the indispensable authority on the
Texas scene, covering music, the arts, travel, restaurants, museums, and cultural events with its insightful recommendations.
Orange Coast Magazine is the oldest continuously published lifestyle magazine in the region, bringing together Orange County¹s
most affluent coastal communities through smart, fun, and timely editorial content, as well as compelling photographs and design.
Each issue features an award-winning blend of celebrity and newsmaker profiles, service journalism, and authoritative articles on
dining, fashion, home design, and travel. As Orange County¹s only paid subscription lifestyle magazine with circulation figures
guaranteed by the Audit Bureau of Circulation, Orange Coast is the definitive guidebook into the county¹s luxe lifestyle.
Our favourite albums are our most faithful companions: we listen to them hundreds of times over decades, we know them far
better than any novel or film. These records don't just soundtrack our lives but work their way deep inside us, shaping our outlook
and identity, forging our friendships and charting our love affairs. They become part of our story. In Long Players, fifty of our finest
authors write about the albums that changed their lives, from Deborah Levy on Bowie to Daisy Johnson on Lizzo, Ben Okri on
Miles Davis to David Mitchell on Joni Mitchell, Sarah Perry on Rachmaninov to Bernardine Evaristo on Sweet Honey in the Rock.
Part meditation on the album form and part candid self-portrait, each of these miniature essays reveals music's power to transport
the listener to a particular time and place. REM's Automatic for the People sends Olivia Laing back to first love and heartbreak,
Bjork's Post resolves a crisis of faith and sexuality for a young Marlon James, while Fragile by Yes instils in George Saunders the
confidence to take his own creative path. This collection is an intoxicating mix of memoir and music writing, spanning the golden
age of vinyl and the streaming era, and showing how a single LP can shape a writer's mind. Featuring writing from Ali Smith,
Marlon James, Deborah Levy, George Saunders, Bernardine Evaristo, Ian Rankin, Tracey Thorn, Ben Okri, Sarah Perry, Neil
Tennant, Rachel Kushner, Clive James, Eimear McBride, Neil Gaiman, Daisy Johnson, David Mitchell, Esi Edugyan, Patricia
Lockwood, among many others.
What if you CAN eat all of your favorite desserts . . . and still be healthy and fit into your skinny jeans? Meet Katie: a girl who eats
chocolate every day and sometimes even has cake for breakfast! When Katie's sugar habit went too far in college and left her
lacking energy, she knew something needed to change. So she began developing her own naturally sweet recipes and posting
them online. Soon, Katie's healthy dessert blog had become an Internet sensation, with over six million monthly visitors. Now, in
her first cookbook, Katie shares over 80 never-before-seen recipes, such as Chocolate Obsession Cake, Peanut Butter Pudding
Pops, and Ultimate Unbaked Brownies, that use only real ingredients, without any unnecessary fats, sugars, or empty calories.
These desserts prove once and for all that health and happiness can go hand-in-hand-you can have your dessert and eat it, too!
Can-do fondue cookbook--75 recipes for easy-cheesy party fun What's better than a dinner party centered around a bubbling pot
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of delectable, melted goodness? The Essential Fondue Cookbook is your guide to a communal feast that unites different cultures
and flavors, offering countless ways to indulge in a delicious life. Start by learning all of the important tips for throwing a fondue
gathering--from how to pick the right fondue pot to how to select the finest cheeses. With this fondue cookbook, you'll dive into 75
deliciously dippable recipes ranging from classic cheese dishes to savory desserts that will elevate any get-together from
mundane to memorable. Cook. Dip. Enjoy. Check out what else this fondue cookbook includes: Fondues and don'ts--Discover why
swirling your dipper in a figure eight is good and eating straight from your sharpened long-handled fondue fork is bad. Beyond
conventional--Not only do the recipes in this fondue cookbook feature chocolate and cheese dishes, there are also lesser-known
favorites and techniques like Fondue Bourguignonne. Cheese wisely--Learn how to select the proper cheeses to ensure your
meals taste like they were imported from a Swiss restaurant. Treat yourself and your guests to the tasty flavors found in this
essential fondue cookbook.
Six thousand years. Sixty languages. One “brisk and breezy” whirlwind armchair tour of Europe “bulg[ing] with linguistic trivia”
(The Wall Street Journal). Take a trip of the tongue across the continent in this fascinating, hilarious and highly edifying exploration
of the many ways and whys of Euro-speaks—its idiosyncrasies, its histories, commonalities, and differences. Most European
languages are descended from a single ancestor, a language not unlike Sanskrit known as Proto-Indo-European (or PIE for short),
but the continent’s ever-changing borders and cultures have given rise to a linguistic and cultural diversity that is too often
forgotten in discussions of Europe as a political entity. Lingo takes us into today’s remote mountain villages of Switzerland, where
Romansh is still the lingua franca, to formerly Soviet Belarus, a country whose language was Russified by the Bolsheviks, to
Sweden, where up until the 1960s polite speaking conventions required that one never use the word “you.” “In this bubbly
linguistic endeavor, journalist and polyglot Dorren thoughtfully walks readers through the weird evolution of languages” (Publishers
Weekly), and not just the usual suspects—French, German, Yiddish, irish, and Spanish, Here, too are the esoteric—Manx, Ossetian,
Esperanto, Gagauz, and Sami, and that global headache called English. In its sixty bite-sized chapters, Dorret offers quirky and
hilarious tidbits of illuminating facts, and also dispels long-held lingual misconceptions (no, Eskimos do not have 100 words for
snow). Guaranteed to change the way you think about language, Lingo is a “lively and insightful . . . unique, page-turning book”
(Minneapolis Star Tribune).
Enjoy 300 easy and delicious fondue recipes perfect for any meal of the day with The Everything Fondue Cookbook. Now you cando fondue right in the comfort of your home with these 300 decadent and delicious fondue recipes. The Everything Fondue
Cookbook offers countless meals for every occasion. Including tips and tricks for how to pick the right pot to choosing the perfect
cheese for your meal, this book has everything you’ve ever wanted to know about creating the perfect fondue for any time of the
day. This exceptional cookbook offers instruction on preparing: -Starters, such as Sesame Beef Appetizer -Lunch and dinner
fondues, such as Breaded Red Snapper -Desserts, such as Creamy Caramel Fondue -Breakfast fondues, such as Ham and
Cheese Fondue -Healthy choices, such as Dieter’s Fondue
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National Bestseller Named a Most Anticipated Book by: The New York Times * Buzzfeed * Time.com * OprahMag.com * The
Millions * The Rumpus * LitHub * Paperback Paris * The Lily (Washington Post) * Ms. * LAMBDA Literary A gripping set of stories
about the forces that shape girls and the adults they become. A wise and brilliant guide to transforming the self and our society. In
her powerful new book, critically acclaimed author Melissa Febos examines the narratives women are told about what it means to
be female and what it takes to free oneself from them. When her body began to change at eleven years old, Febos understood
immediately that her meaning to other people had changed with it. By her teens, she defined herself based on these perceptions
and by the romantic relationships she threw herself into headlong. Over time, Febos increasingly questioned the stories she'd
been told about herself and the habits and defenses she'd developed over years of trying to meet others' expectations. The values
she and so many other women had learned in girlhood did not prioritize their personal safety, happiness, or freedom, and she set
out to reframe those values and beliefs. Blending investigative reporting, memoir, and scholarship, Febos charts how she and
others like her have reimagined relationships and made room for the anger, grief, power, and pleasure women have long been
taught to deny. Written with Febos' characteristic precision, lyricism, and insight, Girlhood is a philosophical treatise, an anthem for
women, and a searing study of the transitions into and away from girlhood, toward a chosen self.

Fleeing home from his military service in Afghanistan when his wife dies in an apparent freak household accident, Dr.
Mike Scanlon struggles with the tragedy, his inability to bond with his new baby daughter and a downsizing in his medical
practice only to discover a shocking secret that changes his understanding of everything. By the Edgar Award-winning
author of Come Home. 300,000 first printing.
Is the five-second rule legitimate? Are electric hand dryers really bacteria blowers? Am I spraying germs everywhere
when I blow on my birthday cake? How gross is backwash? When it comes to food safety and germs, there are as many
common questions as there are misconceptions. And yet there has never been a book that clearly examines the science
behind these important issues—until now. In Did You Just Eat That? food scientists Paul Dawson and Brian Sheldon take
readers into the lab to show, for example, how they determine the amount of bacteria that gets transferred by sharing
utensils or how many microbes live on restaurant menus. The authors list their materials and methods (in case you want
to replicate the experiments), guide us through their results, and offer in-depth explanations of good hygiene and
microbiology. Written with candid humor and richly illustrated, this fascinating book will reveal surprising answers to the
most frequently debated—and also the weirdest—questions about food and germs, sure to satisfy anyone who has ever
wondered: should I really eat that?
Chaz Perrone might be the only marine scientist in the world who doesn’t know which way the Gulf Stream runs. He
might also be the only one who went into biology just to make a killing, and now he’s found a way–doctoring water
samples so that a ruthless agribusiness tycoon can continue illegally dumping fertilizer into the endangered Everglades.
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When Chaz suspects that his wife, Joey, has figured out his scam, he pushes her overboard from a cruise liner into the
night-dark Atlantic. Unfortunately for Chaz, his wife doesn’t die in the fall. Clinging blindly to a bale of Jamaican pot, Joey
Perrone is plucked from the ocean by former cop and current loner Mick Stranahan. Instead of rushing to the police and
reporting her husband’s crime, Joey decides to stay dead and (with Mick’s help) screw with Chaz until he screws
himself. As Joey haunts and taunts her homicidal husband, as Chaz’s cold-blooded cohorts in pollution grow uneasy
about his ineptitude and increasingly erratic behavior, as Mick Stranahan discovers that six failed marriages and years of
island solitude haven’t killed the reckless romantic in him, we’re taken on a hilarious, full-throttle, pure Hiaasen ride
through the warped politics and mayhem of the human environment, and the human heart. BONUS: This edition includes
an excerpt from Carl Hiaasen's Bad Monkey.
What will you learn from this book? This brain-friendly guide teaches you everything from JavaScript language
fundamentals to advanced topics, including objects, functions, and the browser’s document object model. You won’t just
be reading—you’ll be playing games, solving puzzles, pondering mysteries, and interacting with JavaScript in ways you
never imagined. And you’ll write real code, lots of it, so you can start building your own web applications. Prepare to
open your mind as you learn (and nail) key topics including: The inner details of JavaScript How JavaScript works with
the browser The secrets of JavaScript types Using arrays The power of functions How to work with objects Making use of
prototypes Understanding closures Writing and testing applications What’s so special about this book? We think your
time is too valuable to waste struggling with new concepts. Using the latest research in cognitive science and learning
theory to craft a multi-sensory learning experience, Head First JavaScript Programming uses a visually rich format
designed for the way your brain works, not a text-heavy approach that puts you to sleep. This book replaces Head First
JavaScript, which is now out of print.
In this much-anticipated follow-up to her bestselling Mama Dip's Kitchen, Mildred "Mama Dip" Council serves up an
abundance of new recipes for home-style Southern cooking that is sure to please. From catfish gumbo to breakfast pizza
and peach upside-down cake, Mama Dip's Family Cookbook offers recipes for more than three hundred dishes, including
many Council family favorites. Also featured are party and celebration foods for family and community gatherings--a
reflection of Council's belief that friends and family are essential to a rewarding life. To help novice cooks, Council
includes basic information about staple ingredients, kitchen utensils, and important measurements, as well as diagrams
for setting up a buffet. In a charming introductory essay, Council intertwines food-related reminiscences of her rural North
Carolina upbringing with a wry recounting of her experiences since the remarkable success of her first book. With this
book she passes along to new generations the practical advice and wisdom that have made her a treasure to her family
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and her community.
The debut cookbook by the creator of the wildly popular blog Damn Delicious proves that quick and easy doesn't have to
mean boring.Blogger Chungah Rhee has attracted millions of devoted fans with recipes that are undeniable
'keepers'-each one so simple, so easy, and so flavor-packed, that you reach for them busy night after busy night. In
Damn Delicious, she shares exclusive new recipes as well as her most beloved dishes, all designed to bring fun and
excitement into everyday cooking. From five-ingredient Mini Deep Dish Pizzas to no-fuss Sheet Pan Steak & Veggies
and 20-minute Spaghetti Carbonara, the recipes will help even the most inexperienced cooks spend less time in the
kitchen and more time around the table.Packed with quickie breakfasts, 30-minute skillet sprints, and speedy takeout
copycats, this cookbook is guaranteed to inspire readers to whip up fast, healthy, homemade meals that are truly 'damn
delicious!'
A New York Times, USA Today, and Wall Street Journal bestseller In this iconic bestseller, popular business blogger and
bestselling author Seth Godin proves that winners are really just the best quitters. Godin shows that winners quit fast, quit
often, and quit without guilt—until they commit to beating the right Dip. Every new project (or job, or hobby, or company)
starts out fun…then gets really hard, and not much fun at all. You might be in a Dip—a temporary setback that will get
better if you keep pushing. But maybe it’s really a Cul-de-Sac—a total dead end. What really sets superstars apart is the
ability to tell the two apart. Winners seek out the Dip. They realize that the bigger the barrier, the bigger the reward for
getting past it. If you can beat the Dip to be the best, you’ll earn profits, glory, and long-term security. Whether you’re an
intern or a CEO, this fun little book will help you figure out if you’re in a Dip that’s worthy of your time, effort, and talents.
The old saying is wrong—winners do quit, and quitters do win.
With half a million copies in print, How to Read a Book is the best and most successful guide to reading comprehension
for the general reader, completely rewritten and updated with new material. A CNN Book of the Week: “Explains not just
why we should read books, but how we should read them. It's masterfully done.” –Farheed Zakaria Originally published
in 1940, this book is a rare phenomenon, a living classic that introduces and elucidates the various levels of reading and
how to achieve them—from elementary reading, through systematic skimming and inspectional reading, to speed reading.
Readers will learn when and how to “judge a book by its cover,” and also how to X-ray it, read critically, and extract the
author’s message from the text. Also included is instruction in the different techniques that work best for reading
particular genres, such as practical books, imaginative literature, plays, poetry, history, science and mathematics,
philosophy and social science works. Finally, the authors offer a recommended reading list and supply reading tests you
can use measure your own progress in reading skills, comprehension, and speed.
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NEW YORK TIMES BEST SELLER • A grand, devastating portrait of three generations of the Sackler family, famed for
their philanthropy, whose fortune was built by Valium and whose reputation was destroyed by OxyContin. From the prizewinning and bestselling author of Say Nothing, as featured in the HBO documentary Crime of the Century. The Sackler
name adorns the walls of many storied institutions—Harvard, the Metropolitan Museum of Art, Oxford, the Louvre. They
are one of the richest families in the world, known for their lavish donations to the arts and the sciences. The source of
the family fortune was vague, however, until it emerged that the Sacklers were responsible for making and marketing a
blockbuster painkiller that was the catalyst for the opioid crisis. Empire of Pain begins with the story of three doctor
brothers, Raymond, Mortimer and the incalculably energetic Arthur, who weathered the poverty of the Great Depression
and appalling anti-Semitism. Working at a barbaric mental institution, Arthur saw a better way and conducted
groundbreaking research into drug treatments. He also had a genius for marketing, especially for pharmaceuticals, and
bought a small ad firm. Arthur devised the marketing for Valium, and built the first great Sackler fortune. He purchased a
drug manufacturer, Purdue Frederick, which would be run by Raymond and Mortimer. The brothers began collecting art,
and wives, and grand residences in exotic locales. Their children and grandchildren grew up in luxury. Forty years later,
Raymond’s son Richard ran the family-owned Purdue. The template Arthur Sackler created to sell Valium—co-opting
doctors, influencing the FDA, downplaying the drug’s addictiveness—was employed to launch a far more potent product:
OxyContin. The drug went on to generate some thirty-five billion dollars in revenue, and to launch a public health crisis in
which hundreds of thousands would die. This is the saga of three generations of a single family and the mark they would
leave on the world, a tale that moves from the bustling streets of early twentieth-century Brooklyn to the seaside palaces
of Greenwich, Connecticut, and Cap d’Antibes to the corridors of power in Washington, D.C. Empire of Pain chronicles
the multiple investigations of the Sacklers and their company, and the scorched-earth legal tactics that the family has
used to evade accountability. The history of the Sackler dynasty is rife with drama—baroque personal lives; bitter disputes
over estates; fistfights in boardrooms; glittering art collections; Machiavellian courtroom maneuvers; and the calculated
use of money to burnish reputations and crush the less powerful. Empire of Pain is a masterpiece of narrative reporting
and writing, exhaustively documented and ferociously compelling. It is a portrait of the excesses of America’s second
Gilded Age, a study of impunity among the super elite and a relentless investigation of the naked greed and indifference
to human suffering that built one of the world’s great fortunes.
The debut cookbook from the Saveur blog award-winning Internet expert on making eating cheap dependably delicious
As a college grad during the recent great recession, Beth Moncel found herself, like so many others, broke. Unwilling to
sacrifice eating healthy and well—and armed with a degree in nutritional science—Beth began tracking her costs with
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obsessive precision, and soon cut her grocery bill in half. Eager to share her tips and recipes, she launched her blog,
Budget Bytes. Soon the blog received millions of readers clamoring for more. Beth's eagerly awaited cookbook proves
cutting back on cost does not mean cutting back on taste. Budget Bytes has more than 100 simple, healthy, and delicious
recipes, including Greek Steak Tacos, Coconut Chicken Curry, Chorizo Sweet Potato Enchilada, and Teriyaki Salmon
with Sriracha Mayonnaise, to name a few. It also contains expert principles for saving in the kitchen—including how to
combine inexpensive ingredients with expensive to ensure that you can still have that steak you’re craving, and
information to help anyone get acquainted with his or her kitchen and get maximum use out of the freezer. Whether
you’re urban or rural, vegan or paleo, Budget Bytes is guaranteed to delight both the palate and the pocketbook.
Introducing the lifesaving cookbook for every mother with kids at home—the book that solves the 20 most common
cooking dilemmas. What’s your predicament: breakfast on a harried school morning? The Mom 100’s got
it—Personalized Pizzas are not only fast but are nutritious, and hey, it doesn’t get any better than pizza for breakfast.
Kids making noise about the same old lunch? The Mom 100’s got it—three different Turkey Wraps, plus a Wrap Blueprint
delivers enough variety to last for years. Katie Workman, founding editor in chief of Cookstr.com and mother of two
school-age kids, offers recipes, tips, techniques, attitude, and wisdom for staying happy in the kitchen while proudly
keeping it homemade—because homemade not only tastes best, but is also better (and most economical) for you. The
Mom 100 is 20 dilemmas every mom faces, with 5 solutions for each: including terrific recipes for the vegetable-averse,
the salad-rejector, for the fish-o-phobe, or the overnight vegetarian convert. “Fork-in-the-Road” variations make it easy
to adjust a recipe to appeal to different eaters (i.e., the kids who want bland and the adults who don’t). “What the Kids
Can Do” sidebars suggest ways for kids to help make each dish.
A story about the trials and triumphs of a Black chef from Queens, New York, and a White media entrepreneur from
Staten Island who built a relationship and a restaurant in the Deep South, hoping to bridge biases and get people talking
about race, gender, class, and culture. “Black, White, and The Grey blew me away.”—David Chang In this dual memoir,
Mashama Bailey and John O. Morisano take turns telling how they went from tentative business partners to dear friends
while turning a dilapidated formerly segregated Greyhound bus station into The Grey, now one of the most celebrated
restaurants in the country. Recounting the trying process of building their restaurant business, they examine their most
painful and joyous times, revealing how they came to understand their differences, recognize their biases, and
continuously challenge themselves and each other to be better. Through it all, Bailey and Morisano display the
uncommon vulnerability, humor, and humanity that anchor their relationship, showing how two citizens commit to playing
their own small part in advancing equality against a backdrop of racism.
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The highly anticipated cookbook from the immensely popular food blog Minimalist Baker, featuring 101 all-new simple,
vegan recipes that all require 10 ingredients or less, 1 bowl or 1 pot, or 30 minutes or less to prepare Dana Shultz
founded the Minimalist Baker blog in 2012 to share her passion for simple cooking and quickly gained a devoted
worldwide following. Now, in this long-awaited debut cookbook, Dana shares 101 vibrant, simple recipes that are entirely
plant-based, mostly gluten-free, and 100% delicious. Packed with gorgeous photography, this practical but inspiring
cookbook includes: • Recipes that each require 10 ingredients or less, can be made in one bowl, or require 30 minutes or
less to prepare. • Delicious options for hearty entrées, easy sides, nourishing breakfasts, and decadent desserts—all on
the table in a snap • Essential plant-based pantry and equipment tips • Easy-to-follow, step-by-step recipes with
standard and metric ingredient measurements Minimalist Baker’s Everyday Cooking is a totally no-fuss approach to
cooking for anyone who loves delicious food that happens to be healthy too.
“Walking into Jack’s Wife Freda feels like a big, warm hug. Maya and Dean serve food you want to eat, anytime, any
day. Though I’ll never stop parking myself at their restaurants, I can’t wait to re-create their favorites (and mine) at
home.”—Jessica Seinfeld, bestselling author of Deceptively Delicious, The Can’t Cook Book, and Food Swings From
Jack's Wife Freda, the New York City neighborhood restaurants with a worldwide following, a gorgeously illustrated
cookbook filled with beloved recipes for accessible, delicious, and inventive Jewish comfort-food cooking at home. Jack's
Wife Freda, a pair of downtown restaurants whose signs bear the illustrated face of their namesake grandma, have
become part of the epicenter of Jewish comfort-food dining in New York's Greenwich Village. With their communal,
casual vibe and detailed coziness, the restaurants feel like home, and everyone--from the many local regulars to
thousands of tourists just passing through--is greeted like family by owners Maya and Dean Jankelowitz, and their staff.
And the food is another reason you never want to leave. A tempting and imaginative meld of Jewish immigrant traditions
and recipes, the menu crafted by chef Julia Jaksic borrows from the Ashkenazi and Sephardic dishes of the Jankelowitz's
respective childhoods, along with the flavors of South African and Israeli cooking. Fans line up on Carmine and Lafayette
Streets each morning for a taste of the legendary spicy baked Shakshuka, Eggs Benny with Beet Hollandaise, or
Rosewater Waffles with Honey Syrup. The bustling lunch crowd digs into classics like Matzoh Ball Soup, paired with new
favorites like Peri-Peri Chicken Wings infused with African bird's eye chili, and Maya's Grain Bowl with Turmeric Tahini
Dressing. Refreshing daytime drinks including Cantaloupe Juice and Nana Tea give way to a signature New York Sour at
five o'clock, alongside an appetizer of Fried Zucchini Chips with Smoked Paprika Aioli or Haloumi with Grapes.
Dinnertime brings delectable crowd-pleasers that home cooks will turn to again and again: Spiced Rack of Lamb with
Herbed Israeli Couscous, Duck Tagine, and Freda's Fish Balls. Malva Pudding, Yogurt Panna Cotta with Rose Syrup and
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more are a perfect end to any meal. Good food enjoyed with friends and family is the foundation of Jack's Wife Freda,
and Maya and Dean bring the same vibrant energy and love of great cooking and healthful eating to their first cookbook.
Whether you live around the corner and pop in regularly for a favorite meal or look forward to an out-of-town visit, this
beautifully illustrated and user-friendly book makes it easy to eat from Jack's Wife Freda all day, every day. Follow on
Instagram @jackswifefreda.
Have more fun with your food using this playful and practical cookbook offering 100 simple and delicious recipes for
fondue favorites! Make your next fondue dinner party better than ever with these 100 delicious and easy fondue recipes.
In The New Fondue Cookbook you’ll find classic favorites as well as new, unique ideas that all your guests will love. You
can finally make the most out of your fondue set with these truly tasty, ooey-gooey, melted cheeses and chocolates that
will have your stomach rumbling in no time!
'Susie Dent is a one-off. She breathes life and fun into words and language' Pam Ayres 'Susie Dent is a national treasure'
Richard Osman Welcome to a year of wonder with Susie Dent, lexicographer, logophile, and longtime queen of
Countdown's Dictionary Corner. From the real Jack the Lad to the theatrically literal story behind stealing someone's
thunder, from tartle (forgetting someone's name at the very moment you need it) to snaccident (the unintentional eating
of an entire packet of biscuits), WORD PERFECT is a brilliant linguistic almanac full of unforgettable stories, fascinating
facts, and surprising etymologies tied to every day of the year. You'll never be lost for words again.
The New York Times bestselling WORLDWIDE phenomenon Winner of the Goodreads Choice Award for Fiction | A Good Morning
America Book Club Pick | Independent (London) Ten Best Books of the Year "A feel-good book guaranteed to lift your
spirits."—The Washington Post The dazzling reader-favorite about the choices that go into a life well lived, from the acclaimed
author of How To Stop Time and The Comfort Book. Somewhere out beyond the edge of the universe there is a library that
contains an infinite number of books, each one the story of another reality. One tells the story of your life as it is, along with
another book for the other life you could have lived if you had made a different choice at any point in your life. While we all wonder
how our lives might have been, what if you had the chance to go to the library and see for yourself? Would any of these other lives
truly be better? In The Midnight Library, Matt Haig's enchanting blockbuster novel, Nora Seed finds herself faced with this decision.
Faced with the possibility of changing her life for a new one, following a different career, undoing old breakups, realizing her
dreams of becoming a glaciologist; she must search within herself as she travels through the Midnight Library to decide what is
truly fulfilling in life, and what makes it worth living in the first place.
Indianapolis Monthly is the Circle City’s essential chronicle and guide, an indispensable authority on what’s new and what’s
news. Through coverage of politics, crime, dining, style, business, sports, and arts and entertainment, each issue offers compelling
narrative stories and lively, urbane coverage of Indy’s cultural landscape.
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One of the most time-consuming tasks in clinical medicine is seeking the opinions of specialist colleagues. There is a pressure not
only to make referrals appropriate but also to summarize the case in the language of the specialist. This book explains basic
physiologic and pathophysiologic mechanisms of cardiovascular disease in a straightforward manner, gives guidelines as to when
referral is appropriate, and, uniquely, explains what the specialist is likely to do. It is ideal for any hospital doctor, generalist, or
even senior medical student who may need a cardiology opinion, or for that ma.
A career flavor scientist who has worked with such companies as Lindt, Coca-Cola and Cadbury organizes food flavors into 160
basic ingredients, explaining how to combine flavors for countless results, in a reference that also shares practical tips and
whimsical observations.
From Mongolian Hot Pot to Chocolate Fondue, this cookbook goes beyond the traditional bread-and-cheese routine to feature 80
recipes with fresh flavors from around the world. Full color.
Fondue is back, bigger and better than ever, popping up in kitchens everywhere! Rick Rodgers presents more than fifty
sensational recipes that combine the newest tastes with traditional favorites, creating versatile and mouth-watering fondues that
will thrill fondue lovers. Rediscover the pleasure of cooking food at the table with your friends and family as contemporary flavors
and ingredients -- roast garlic, fresh ginger, sun-dried tomatoes, balsamic vinegar, and espresso-are stirred into today's fondue
pot. This is great food that is simple to make and perfect for entertaining. If you love the classic cheese version, try dipping cooked
shrimp or artichoke hearts into Italian Fontina and Porcini Fondue; or vegetables and apples into Gorgonzola, Port, and Walnut
Fondue. Dunk focaccia or Italian salami into Sun-Dried Tomato Pizza Fondue, bite-sized cubes of bread or even chicken breast
into Classic Swiss Fondue, made with three cheeses for a deliciously authentic masterpiece. Meat lovers will go for Fondue
Bourguignonne, where chunks of table-fried meats (or poultry or fish) are dipped into a variety of quick-to-make sauces. Serve
boneless leg of lamb with Balsamic Vinegar-Mint Sauce or turkey breast with Cranberry-Lime Mayonnaise. Many Asian cuisines
have their own versions of fondue that are popular choices for communal meals. Known as hot pots, they're an exotic mix of
ingredients in a special savory stock. Try the famous Japanese version, Shabu-Shabu, with paper-thin slices of beef and a
sesame dipping sauce, or the Classic Chrysan themum Hot Pot, composed of a variety of meats and fish to be dipped in a soysherry sauce. For the confirmed dessert fanatic, nothing will please the palate more than sweet and rich tastes from your fondue
pot. The choices are intoxicating-fresh strawberries, pineapples, and cherries, and chunks of pound cake can be swirled into
Classic Chocolate Fondue. A sinful concoction of peanut butter and milk chocolate is made to be savored with bananas or
brownies. And who can resist dipping a cookie or two in Venetian Espresso Fondue? Intense in taste and flavors, innovative in
form and preparation, fondue is the way we want to eat today.
Do you have a real relationship with God, or do you just have a religion? Do you know God, or do you just know about God? In
How Big Is Your God? Paul Coutinho, SJ, challenges us to grow stronger and deeper in our faith and in our relationship with
God—a God whose love knows no bounds. To help us on our way, Coutinho introduces us to people in various world religions—from
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Hindu friends to Buddhist teachers to St. Ignatius of Loyola—who have shaped his spiritual life and made possible his deep,
personal relationship with God.
More than 200 all-new, never-before-published recipes for dishes that are "familiar but fresh, approachable but exciting." (Yotam
Ottolenghi) Each recipe in New York Times columnist Melissa Clark's Dinner is meant to be dinner--one fantastic dish that is so
satisfying and flavor-forward it can stand alone--or be paired with a simple salad or fresh bread on the side. This is what Melissa
Clark means by changing the game. Organized by main ingredient--chicken, meat, fish and seafood, eggs, pasta and noodles,
tofu, vegetable dinners, grains, pizza, soups, and salads that mean it--Dinner covers an astonishing breadth of recipes. There is
something for every mood, season, and the amount of time you have: sheet pan chicken laced with spicy harissa, burgers amped
with chorizo, curried lentils with poached eggs, to name just a few dishes in this indispensable collection. Here, too, are easy
flourishes that make dinner exceptional: stir charred lemon into pasta, toss creamy Caesar-like dressing on a grain bowl. *** Praise
for Melissa Clark's Dinner "The recipes in Melissa Clark's Dinner are everything I want for my dinner. Dishes which are familiar but
fresh, approachable but exciting. The tone of the book is also just the sort of company I'd want around my table: Melissa is
experienced enough in the kitchen to know that being relaxed is the only way to approach the evening meal. It should be fun, it
should be easy, it should be delicious."--YOTAM OTTOLENGHI "Melissa Clark has an extrasensory ability to divine what we want
to eat and a secret knowledge of how to take a familiar dish and make it just a little more interesting. In following her lead, dinner
gets more delicious and we become better cooks." --PETER MEEHAN "Dinner is an expertly useful tool for the home cook.
Melissa Clark has stripped away fussiness and pretension and replaced it with sensibility and flavor. This is food that you will
absolutely crave " --MICHAEL SOLOMONOV
Dip Into Something DifferentA Collection of Recipes from Our Fondue Pot to YoursMelting Pot Restaurants
A collection of fondue recipes from The Melting Pot restaurant.
If you have always wanted to make your own fondue fountain and have been looking for the best fondue cookbook that will teach
you how to do just that, then this is the perfect book for you. Inside of this book, The Ultimate Fondue Cookbook-Over 25 Cheese
Fondue and Chocolate Fondue Recipes: Your Guide to Making the Best Fondue Fountain Ever, you will learn not only how to
make a fondue fountain, but you will also learn how to make the most delicious cheese fondue and chocolate fondue recipes. You
will find savory fondue recipes you will ever come across as well as learn tips to make these recipes.
Tampa Bay Magazine is the area's lifestyle magazine. For over 25 years it has been featuring the places, people and pleasures of
Tampa Bay Florida, that includes Tampa, Clearwater and St. Petersburg. You won't know Tampa Bay until you read Tampa Bay
Magazine.
Say “Thank You” With a Happy Heart “With this book, you’ll find yourself moving towards a happier and more fulfilling life.
Gratitude is easy to embrace and very powerful.” ?Nina Lesowitz, bestselling author of Living Life as a Thank You #1 New
Release in Etiquette Guides & Advice To say “Thank You” and to mean it benefits everybody. Kindness makes us strong, so write
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your thanks, message it, shout it from the rooftops?it's good for the one who hears it and better for the one who says it. Discover
why gratitude is important and the wonder of expressing gratitude daily. Gratitude brings abundance to you and to those around
you?we all like to be acknowledged for our efforts. Author Addie Johnson shows us just how easy it is to improve your friendships
and other relationships by expressing words of thanks. She offers us gratitude practices to grab on the run or to sit with and
ponder, describes gratitude affirmations, and sets out to teach herself?and her readers?how to say “Thank You.” This “Thank
You” book is a small book with a great big heart. We all have things to be grateful for. Feeling gratitude is something that we can
all relate to, and this theme runs throughout A Little Book of Thank Yous. From Winston Churchill to Barack Obama, from
Shakespeare to Virginia Woolf to Meister Eckhart, Addie Johnson pulls the best gratitude quotes from people from all walks of life.
Inside A Little Book of Thank Yous, learn about: • Gratitude affirmations and practices to help keep a thankful mindset • How to
say thank you in a meaningful way, for almost any occasion • Words of radiance from historical figures and everyday people If you
liked books such as Words to the Rescue, The 5 Languages of Appreciation, or Thanks for the Feedback, you’ll love A Little Book
of Thank Yous.
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