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Empires Of Food Feast Famine And The Rise Fall
Civilization Evan Dg Fraser
A lighthearted chronicle of how foods have transformed human culture throughout the ages
traces the barley- and wheat-driven early civilizations of the near East through the corn and
potato industries in America.
Examining a series of El Niño-induced droughts and the famines that they spawned around the
globe in the last third of the 19th century, Mike Davis discloses the intimate, baleful relationship
between imperial arrogance and natural incident that combined to produce some of the worst
tragedies in human history. Late Victorian Holocausts focuses on three zones of drought and
subsequent famine: India, Northern China; and Northeastern Brazil. All were affected by the
same global climatic factors that caused massive crop failures, and all experienced brutal
famines that decimated local populations. But the effects of drought were magnified in each
case because of singularly destructive policies promulgated by different ruling elites. Davis
argues that the seeds of underdevelopment in what later became known as the Third World
were sown in this era of High Imperialism, as the price for capitalist modernization was paid in
the currency of millions of peasants’ lives.
We are what we eat: this aphorism contains a profound truth about civilization, one that has
played out on the world historical stage over many millennia of human endeavor. Using the
colorful diaries of a sixteenth-century merchant as a narrative guide, Empires of Food vividly
chronicles the fate of people and societies for the past twelve thousand years through the
foods they grew, hunted, traded, and ate—and gives us fascinating, and devastating, insights
into what to expect in years to come. In energetic prose, agricultural expert Evan D. G. Fraser
and journalist Andrew Rimas tell gripping stories that capture the flavor of places as disparate
as ancient Mesopotamia and imperial Britain, taking us from the first city in the once-thriving
Fertile Crescent to today’s overworked breadbaskets and rice bowls in the United States and
China, showing just what food has meant to humanity. Cities, culture, art, government, and
religion are founded on the creation and exchange of food surpluses, complex societies built
by shipping corn and wheat and rice up rivers and into the stewpots of history’s generations.
But eventually, inevitably, the crops fail, the fields erode, or the temperature drops, and the
center of power shifts. Cultures descend into dark ages of poverty, famine, and war. It
happened at the end of the Roman Empire, when slave plantations overworked Europe’s and
Egypt’s soil and drained its vigor. It happened to the Mayans, who abandoned their great cities
during centuries of drought. It happened in the fourteenth century, when medieval societies
crashed in famine and plague, and again in the nineteenth century, when catastrophic colonial
schemes plunged half the world into a poverty from which it has never recovered. And today,
even though we live in an age of astounding agricultural productivity and genetically modified
crops, our food supplies are once again in peril. Empires of Food brilliantly recounts the history
of cyclic consumption, but it is also the story of the future; of, for example, how a shrimp boat
hauling up an empty net in the Mekong Delta could spark a riot in the Caribbean. It tells what
happens when a culture or nation runs out of food—and shows us the face of the world turned
hungry. The authors argue that neither local food movements nor free market economists will
stave off the next crash, and they propose their own solutions. A fascinating, fresh history told
through the prism of the dining table, Empires of Food offers a grand scope and a provocative
analysis of the world today, indispensable in this time of global warming and food crises.
The aim of raising global awareness on the multitude of benefits of pulses was integral to the
International Year of Pulses. This coffee table book is part guide and part cookbook—
informative without being technical. The book begins by giving an overview of pulses, and
explains why they are an important food for the future. It also has more than 30 recipes
Page 1/11

File Type PDF Empires Of Food Feast Famine And The Rise Fall Civilization
Evan Dg Fraser
prepared by some of the most prestigious chefs in the world and is peppered with infographics.
Part I gives an overview of pulses and gives a brief guide to the main varieties in the world.
Part II explains step-by-step how to cook them, what to keep in mind and what condiments and
instruments to use. Part III underscores the five messages that FAO conveys to the world
about the impact pulses have on nutrition, health, climate change, biodiversity and food
security. Part IV illustrates how pulses can be grown in a garden patch with easy gardening
instructions and how they are grown in the world, highlighting major world producers, importers
and exporters. Part V takes the reader on a journey around the world showing how pulses fit a
region’s history and culture and visits 10 internationally acclaimed chefs as they go the market
to buy pulses. Back at their restaurant or home, each chef prepares easy dishes and gives
their best kept secrets. Each chef provides 3 recipes that are beautifully illustrated.
A menu for an edible future. In a world expected to reach a staggering population of 9 billion by
2050, and with global temperatures rising fast, humanity must fundamentally change the way it
grows and consumes food. But can we produce enough food to feed ourselves sustainably for
an uncertain future? How will agriculture adapt to a climate change? How will climate change
determine what we eat? Will we really be eating bugs? Uncertain Harvest questions scientists,
chefs, activists, entrepreneurs, farmers, philosophers, and engineers working on the global
future of food on how to make a more equitable, safe, sustainable, and plentiful food future.
Examining cutting-edge research on the science, culture, and economics of food, the authors
present a roadmap for a global food policy, while examining eight foods that could save us:
algae, caribou, kale, millet, tuna, crickets, milk, and rice.
For thousands of years we have grown, cooked and traded food, and over that time much has
changed. Where once we subsisted on gritty, bland grains, we now enjoy culinary creations
and epicurean delights made with vegetables from the New World, fish trawled from the deep
sea, and flavoured with spices from the Orient. But how did we make that change from eating
for survival to the innovations of modern cuisine? How has food helped to shape our culture?
And what will happen when global warming and peak oil have their inevitable effect on
agriculture? Empires of Food is an authoritative exploration of the innumerable ways that food
has changed the course of history. The earliest cities, after all, were founded on the creation
and exchange of food surpluses, and since then trade routes of ever greater sophistication
have developed. We've built complex societies by shunting corn and wheat and rice along
rivers, up deforested hillsides, and into the stockpots of history. But we cannot go on forever.
As Evan D. G. Fraser and Andrew Rimas compellingly show, the abundance that we all enjoy
comes at a price, and unless we think of a more sustainable way to grow, eat and enjoy food,
we may find that our civilization reaches its best before date.
The final chapter in this section explores the uses of food in the classroom.
Empires of FoodFeast, Famine, and the Rise and Fall of CivilizationsSimon and Schuster

This book explores the idea that table activities--the mealtime rituals of food
preparation, serving, and dining--lay the foundation for a proper education on the
value of civility, the importance of the common good, and what it means to be a
good citizen. The arts of conversation and diplomatic speech are learned and
practiced at tables, and a political history of food practices recasts thoughtfulness
and generosity as virtues that enhance civil society and democracy. In our
industrialized and profit-centered culture, however, foodwork is devalued and
civility is eroding. Looking at the field of American civility, Janet A. Flammang
addresses the gendered responsibilities for foodwork's civilizing functions and
argues that any formulation of "civil society" must consider food practices and the
household. To allow space for practicing civility, generosity, and thoughtfulness
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through everyday foodwork, Americans must challenge the norms of unbridled
consumerism, work-life balance, and domesticity and caregiving. Connecting
political theory with the quotidian activities of the dinner table, Flammang
discusses practical ideas from the "delicious revolution" and Slow Food
movement to illustrate how civic activities are linked to foodwork, and she points
to farmers' markets and gardens in communities, schools, and jails as sites for
strengthening civil society and degendering foodwork.
A new approach to water-resource for researchers, professionals and graduate
students, focusing on global sustainability and socio-ecological resilience to
change.
Humanity is by many measures the biggest success story in the animal kingdom;
but what are the costs of this triumph? Over its three million years of existence,
the human species has continuously modified nature and drained its resources.
In Cataclysms, Laurent Testot provides the full tally, offering a comprehensive
environmental history of humanity’s unmatched and perhaps irreversible
influence on the world. Testot explores the interconnected histories of human
evolution and planetary deterioration, arguing that our development from naked
apes to Homo sapiens has entailed wide-scale environmental harm. Testot
makes the case that humans have usually been catastrophic for the planet,
“hyperpredators” responsible for mass extinctions, deforestation, global
warming, ocean acidification, and unchecked pollution, as well as the slaughter of
our own species. Organized chronologically around seven technological
revolutions, Cataclysms unspools the intertwined saga of humanity and our
environment, from our shy beginnings in Africa to today’s domination of the
planet, revealing how we have blown past any limits along the way—whether by
exploding our own population numbers, domesticating countless other species,
or harnessing energy from fossils. Testot’s book, while sweeping, is light and
approachable, telling the stories—sometimes rambunctious, sometimes
appalling—of how a glorified monkey transformed its own environment beyond all
recognition. In order to begin reversing our environmental disaster, we must have
a better understanding of our own past and the incalculable environmental costs
incurred at every stage of human innovation. Cataclysms offers that
understanding and the hope that we can now begin to reform our relationship to
the Earth.
Pepper was once worth its weight in gold. Onions have been used to cure
everything from sore throats to foot fungus. White bread was once considered
too nutritious. From hunting water buffalo to farming salmon, A Movable Feast
chronicles the globalization of food over the past ten thousand years. This
engaging history follows the path that food has taken throughout history and the
ways in which humans have altered its course. Beginning with the days of huntergatherers and extending to the present world of genetically modified chickens,
Kenneth F. Kiple details the far-reaching adventure of food. He investigates
food's global impact, from the Irish potato famine to the birth of McDonald's.
Page 3/11

File Type PDF Empires Of Food Feast Famine And The Rise Fall Civilization
Evan Dg Fraser
Combining fascinating facts with historical evidence, this is a sweeping narrative
of food's place in the world. Looking closely at geographic, cultural and scientific
factors, this book reveals how what we eat has transformed over the years from
fuel to art.
From the scientific and industrial revolution to the present day, food – an
essential element of life – has been progressively transformed into a private,
transnational, mono-dimensional commodity of mass consumption for a global
market. But over the last decade there has been an increased recognition that
this can be challenged and reconceptualized if food is regarded and enacted as a
commons. This Handbook provides the first comprehensive review and synthesis
of knowledge and new thinking on how food and food systems can be thought,
interpreted and practiced around the old/new paradigms of commons and
commoning. The overall aim is to investigate the multiple constraints that occur
within and sustain the dominant food and nutrition regime and to explore how it
can change when different elements of the current food systems are explored
and re-imagined from a commons perspective. Chapters do not define the notion
of commons but engage with different schools of thought: the economic
approach, based on rivalry and excludability; the political approach, recognizing
the plurality of social constructions and incorporating epistemologies from the
South; the legal approach that describes three types of proprietary regimes
(private, public and collective) and different layers of entitlement (bundles of
rights); and the radical-activist approach that considers the commons as the most
subversive, coherent and history-rooted alternative to the dominant neoliberal
narrative. These schools have different and rather diverging epistemologies,
vocabularies, ideological stances and policy proposals to deal with the
construction of food systems, their governance, the distributive implications and
the socio-ecological impact on Nature and Society. The book sparks the debate
on food as a commons between and within disciplines, with particular attention to
spaces of resistance (food sovereignty, de-growth, open knowledge, transition
town, occupations, bottom-up social innovations) and organizational scales (local
food, national policies, South–South collaborations, international governance and
multi-national agreements). Overall, it shows the consequences of a shift to the
alternative paradigm of food as a commons in terms of food, the planet and living
beings.
This book offers a global perspective on the role food has played in shaping
human societies, through both individual and collective identities. It integrates
ethnographic and archaeological case studies from the European and Near
Eastern Neolithic, Han China, ancient Cahokia, Classic Maya, the Inka and many
other periods and regions, to ask how the meal in particular has acted as a social
agent in the formation of society, economy, culture and identity. Drawing on a
range of social theorists, Hastorf provides a theoretical toolkit essential for any
archaeologist interested in foodways. Studying the social life of food, this book
engages with taste, practice, the meal and the body to discuss power, identity,
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gender and meaning that creates our world as it created past societies.
In 1177 B.C., marauding groups known only as the "Sea Peoples" invaded Egypt.
The pharaoh's army and navy managed to defeat them, but the victory so
weakened Egypt that it soon slid into decline, as did most of the surrounding
civilizations. After centuries of brilliance, the civilized world of the Bronze Age
came to an abrupt and cataclysmic end. Kingdoms fell like dominoes over the
course of just a few decades. No more Minoans or Mycenaeans. No more
Trojans, Hittites, or Babylonians. The thriving economy and cultures of the late
second millennium B.C., which had stretched from Greece to Egypt and
Mesopotamia, suddenly ceased to exist, along with writing systems, technology,
and monumental architecture. But the Sea Peoples alone could not have caused
such widespread breakdown. How did it happen? In this major new account of
the causes of this "First Dark Ages," Eric Cline tells the gripping story of how the
end was brought about by multiple interconnected failures, ranging from invasion
and revolt to earthquakes, drought, and the cutting of international trade routes.
Bringing to life the vibrant multicultural world of these great civilizations, he draws
a sweeping panorama of the empires and globalized peoples of the Late Bronze
Age and shows that it was their very interdependence that hastened their
dramatic collapse and ushered in a dark age that lasted centuries. A compelling
combination of narrative and the latest scholarship, 1177 B.C. sheds new light on
the complex ties that gave rise to, and ultimately destroyed, the flourishing
civilizations of the Late Bronze Age—and that set the stage for the emergence of
classical Greece.
Learn how to preserve a summer day — in batches — from this classic primer on
drying, freezing, canning, and pickling techniques. Did you know that a cluttered
garage works just as well as a root cellar for cool-drying? That even the experts
use store-bought frozen juice concentrate from time to time? With more than 150
easy-to-follow recipes for jams, sauces, vinegars, chutneys, and more, you’ll
enjoy a pantry stocked with the tastes of summer year-round.
Presents a history of ancient American civilizations prior to the arrival of Columbus, discussing
history, agriculture, religion, architecture, art, and politics.
The author of The Africa Cookbook presents a history of the African Diaspora on two
continents, tracing the evolution of culturally representative foods ranging from chitlins and
ham hocks to fried chicken and vegan soul.
A shocking outline of the interlinked crises in energy and agriculture--and appropriate
responses.
Long before the founding of the Jamestown, Virginia, colony and its Starving Time of
1609-1610--one of the most famous cannibalism narratives in North American colonial
history--cannibalism, and accusations of cannibalism, played an important role in the history of
food, hunger, and moral outrage. Why did colonial invaders go out of their way to accuse
women of cannibalism? What challenges did Spaniards face in trying to explain Eucharist rites
to Native peoples? What roles did preconceived notions about non-Europeans play in inflating
accounts of cannibalism in Christopher Columbus's reports as they moved through Italian
merchant circles? Asking questions such as these and exploring what it meant to accuse
someone of eating people as well as how cannibalism rumors facilitated slavery and the rise of
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empires, To Feast on Us as Their Prey posits that it is impossible to separate histories of
cannibalism from the role food and hunger have played in the colonization efforts that shaped
our modern world.
Twenty-four examples of societal collapse help develop a new theory to account for their
breakdown. Detailed studies of the Roman, Mayan and Cacoan collapses clarify the processes
of disintegration.
An illuminating account of how history shapes our diets—now in a new revised and updated
Third Edition Why did the ancient Romans believe cinnamon grew in swamps guarded by giant
killer bats? How did African cultures imported by slavery influence cooking in the American
South? What does the 700-seat McDonald's in Beijing serve in the age of globalization? With
the answers to these and many more such questions, Cuisine and Culture, Third Edition
presents an engaging, entertaining, and informative exploration of the interactions among
history, culture, and food. From prehistory and the earliest societies in the Fertile Crescent to
today's celebrity chefs, Cuisine and Culture, Third Edition presents a multicultural and
multiethnic approach to understanding how and why major historical events have affected and
defined the culinary traditions in different societies. Now revised and updated, this Third Edition
is more comprehensive and insightful than ever before. Covers prehistory through the present
day—from the discovery of fire to the emergence of television cooking shows Explores how
history, culture, politics, sociology, and religion have determined how and what people have
eaten through the ages Includes a sampling of recipes and menus from different historical
periods and cultures Features French and Italian pronunciation guides, a chronology of food
books and cookbooks of historical importance, and an extensive bibliography Includes all-new
content on technology, food marketing, celebrity chefs and cooking television shows, and
Canadian cuisine. Complete with revealing historical photographs and illustrations, Cuisine and
Culture is an essential introduction to food history for students, history buffs, and food lovers.
How devastating viruses, pandemics, and other natural catastrophes swept through the farflung Roman Empire and helped to bring down one of the mightiest civilizations of the ancient
world Here is the monumental retelling of one of the most consequential chapters of human
history: the fall of the Roman Empire. The Fate of Rome is the first book to examine the
catastrophic role that climate change and infectious diseases played in the collapse of Rome’s
power—a story of nature’s triumph over human ambition. Interweaving a grand historical
narrative with cutting-edge climate science and genetic discoveries, Kyle Harper traces how
the fate of Rome was decided not just by emperors, soldiers, and barbarians but also by
volcanic eruptions, solar cycles, climate instability, and devastating viruses and bacteria. He
takes readers from Rome’s pinnacle in the second century, when the empire seemed an
invincible superpower, to its unraveling by the seventh century, when Rome was politically
fragmented and materially depleted. Harper describes how the Romans were resilient in the
face of enormous environmental stress, until the besieged empire could no longer withstand
the combined challenges of a “little ice age” and recurrent outbreaks of bubonic plague. A
poignant reflection on humanity’s intimate relationship with the environment, The Fate of
Rome provides a sweeping account of how one of history’s greatest civilizations encountered
and endured, yet ultimately succumbed to the cumulative burden of nature’s violence. The
example of Rome is a timely reminder that climate change and germ evolution have shaped
the world we inhabit—in ways that are surprising and profound.
In this book, Brian Hayden provides the first comprehensive, theoretical work on the history of
feasting in societies ranging from the prehistoric to the modern.

The planet is overwrought, overcrowded, and overcooked. Now the world looks to one,
final summit of the world's most powerful people to save humanity. Then this guy gets
invited... Professor Magnus Adams has failed at literature, at love, and, it seems, at life.
After inexplicably receiving an invitation to a gathering of the world's most influential
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one-percenters, he finds himself harassed by anonymous text messages from someone
who seems to know his most shameful secrets. Against the backdrop of a Trumpian
world sliding into irrevocable catastrophe, Magnus grapples with technocrats and
terrorists, cosmic horror and crushing hangovers as he tries to discover the identity of
his tormentor. But little does Magnus know that there?s much more at stake than his
precarious sanity.
Food is a massive industry and the many key players involved have very different
interests. In wealthy nations those interests can range from corporate survival and
maintaining profitability in a market with limited demand, to promoting a healthy diet and
ensuring food safety. For the poor, the emphasis is all too often on simply getting
enough to eat. As information technology and biotechnology are set to revolutionize the
food system, it is essential to understand the broad context in which the different actors
operate, so that all the world's people can enjoy a safe, secure, sufficient and
sustainable food supply. This text provides an overview of today's dominant food
system - one developed in and controlled by northern industrialized countries, and one
that is becoming increasingly globalized.
The cow. The most industrious animal in the world. A beast central to human existence
since time began, it has played a vital role in our history not only as a source of food,
but also as a means of labor, an economic resource, an inspiration for art, and even as
a religious icon. Prehistoric people painted it on cave walls; explorers, merchants, and
landowners traded it as currency; many cultures worshipped it as a god. So how did it
come to occupy the sorry state it does today—more factory product than animal? In
Beef, Andrew Rimas and Evan D. G. Fraser answer that question, telling the story of
cattle in its entirety. From the powerful auroch, a now extinct beast once revered as a
mystical totem, to the dairy cows of seventeenth-century Holland to the frozen meat
patties and growth hormones of today, the authors deliver an engaging panoramic view
of the cow's long and colorful history. Peppered with lively anecdotes, recipes, and
culinary tidbits, Beef tells a story that spans the globe, from ancient Mediterranean
bullfighting rings to the rugged grazing grounds of eighteenth-century England, from the
quiet farms of Japan's Kobe beef cows to crowded American stockyards to remote
villages in East Africa, home of the Masai, a society to which cattle mean everything.
Leaving no stone unturned in its exploration of the cow's legacy, the narrative serves
not only as a compelling story but as a call to arms, offering practical solutions for
confronting the current condition of the wasteful beef and dairy industries. Beef is a
captivating history of an animal whose relationship with humanity has shaped the world
as we know it, and readers will never look at steak the same way again.
A groundbreaking culinary work of extraordinary depth and scope that spans more than
one thousand years of history, A Mediterranean Feast tells the sweeping story of the
birth of the venerated and diverse cuisines of the Mediterranean. Author Clifford A.
Wright weaves together historical and culinary strands from Moorish Spain to North
Africa, from coastal France to the Balearic Islands, from Sicily and the kingdoms of Italy
to Greece, the Balkan coast, Turkey, and the Near East. The evolution of these
cuisines is not simply the story of farming, herding, and fishing; rather, the story
encompasses wars and plagues, political intrigue and pirates, the Silk Road and the
discovery of the New World, the rise of capitalism and the birth of city-states, the
Crusades and the Spanish Inquisition, and the obsession with spices. The ebb and flow
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of empires, the movement of populations from country to city, and religion have all
played a determining role in making each of these cuisines unique. In A Mediterranean
Feast, Wright also shows how the cuisines of the Mediterranean have been indelibly
stamped with the uncompromising geography and climate of the area and a past
marked by both unrelenting poverty and outrageous wealth. The book's more than five
hundred contemporary recipes (which have been adapted for today's kitchen) are the
end point of centuries of evolution and show the full range of culinary ingenuity and
indulgence, from the peasant kitchen to the merchant pantry. They also illustrate the
migration of local culinary predilections, tastes for food and methods of preparation
carried from home to new lands and back by conquerors, seafarers, soldiers,
merchants, and religious pilgrims. A Mediterranean Feast includes fourteen original
maps of the contemporary and historical Mediterranean, a guide to the Mediterranean
pantry, food products resources, a complete bibliography, and a recipe and general
index, in addition to a pronunciation key. An astonishing accomplishment of culinary
and historical research and detective work in eight languages, A Mediterranean Feast is
required--and intriguing--reading for any cook, armchair or otherwise.
All the do-it-yourself information you need for your home repairs. BLACK+DECKER
The Book of Home How-To is easy to search through, even easier to use. The editors
at Cool Springs Press know a thing or two about DIY home improvement and
maintenance; we've been writing about it for the past quarter-century, and we have
more than a few bestsellers under our tool belts. Until now, there's been one thing
missing: an ultimate, fully-loaded, reference book for every home project you can
dream of; the compilation of our longstanding expertise; the home how-to book to crush
all others. The good news doesn't stop there; BLACK+DECKER The Book of Home
How-To is designed to reflect the way we search for information today. You won't find
chapters or long, boring introductions, or even a table of contents. This book is an A-toZ encyclopedia with precise how-to instructions and clear photos packed onto every
page. With an expanded index that is incredibly intuitive and a simple, alphabetical
strategy for organizing the information, you won't spend precious time wading through
stuff you don't need to know. Finding first-rate information on home care has never
been easier, and all the most common tasks around your home are covered--including:
Electrical Plumbing Flooring Walls Windows and doors Cabinetry Insulating Heating
and cooling Roofing and siding And that's just scratching the surface. Just about any
repair or remodeling project you can imagine is right here, at your fingertips.
"Fascinating.... Lays a foundation for understanding human history."—Bill Gates In this
"artful, informative, and delightful" (William H. McNeill, New York Review of Books)
book, Jared Diamond convincingly argues that geographical and environmental factors
shaped the modern world. Societies that had had a head start in food production
advanced beyond the hunter-gatherer stage, and then developed religion --as well as
nasty germs and potent weapons of war --and adventured on sea and land to conquer
and decimate preliterate cultures. A major advance in our understanding of human
societies, Guns, Germs, and Steel chronicles the way that the modern world came to
be and stunningly dismantles racially based theories of human history. Winner of the
Pulitzer Prize, the Phi Beta Kappa Award in Science, the Rhone-Poulenc Prize, and the
Commonwealth club of California's Gold Medal.
**'A masterpiece of evocative scientific storytelling.' BRIAN COX** **'Will appeal to fans
Page 8/11

File Type PDF Empires Of Food Feast Famine And The Rise Fall Civilization
Evan Dg Fraser
of Yuval Noah Harari's Sapiens'. Mail on Sunday ** The extraordinary story of the
species that became our allies. Dogs became our companions Wheat fed a booming
population Cattle gave us meat and milk Maize fuelled the growth of empires Potatoes
brought us feast and famine Chickens led us to wonder about tomorrow Rice promised
us a golden future Horses gave us strength and speed Apples travelled with us
HUMANS TAMED THEM ALL For hundreds of thousands of years, our ancestors
depended on wild plants and animals to stay alive – until they began to tame them.
Combining archaeology and cutting-edge genetics, Tamed tells the story of the greatest
revolution in human history and reveals the fascinating origins of ten crucial
domesticated species; and how they, in turn, transformed us. In a world creaking under
the strain of human activity, Alice Roberts urges us to look again at our relationship with
the natural world – and our huge influence upon it. AN ECONOMIST AND MAIL ON
SUNDAY 'BOOK OF THE YEAR' 2017
How much did the theological arguments of the church affect the copying of the New
Testament text? Focusing on issues of textual criticism, this inaugural volume of the
Text and Canon of the New Testament series offers some answers to that question and
responds to some of Bart Ehrman's views about the transmission of the New
Testament text. Revisiting the Corruption of the New Testament will be a valuable
resource for those working in textual criticism, patristics, and New Testament
apocryphal literature.

A New York Times Notable Book of 2012 Food, and in particular the lack of it,
was central to the experience of World War II. In this richly detailed and engaging
history, Lizzie Collingham establishes how control of food and its production is
crucial to total war. How were the imperial ambitions of Germany and Japan ambitions which sowed the seeds of war - informed by a desire for selfsufficiency in food production? How was the outcome of the war affected by the
decisions that the Allies and the Axis took over how to feed their troops? And
how did the distinctive ideologies of the different combatant countries determine
their attitudes towards those they had to feed? Tracing the interaction between
food and strategy, on both the military and home fronts, this gripping, original
account demonstrates how the issue of access to food was a driving force within
Nazi policy and contributed to the decision to murder hundreds of thousands of
'useless eaters' in Europe. Focusing on both the winners and losers in the battle
for food, The Taste of War brings to light the striking fact that war-related hunger
and famine was not only caused by Nazi Germany and Imperial Japan, but was
also the result of Allied mismanagement and neglect, particularly in India, Africa
and China. American dominance both during and after the war was not only a
result of the United States' immense industrial production but also of its
abundance of food. This book traces the establishment of a global pattern of food
production and distribution and shows how the war subsequently promoted the
pervasive influence of American food habits and tastes in the post-war world. A
work of great scope, The Taste of War connects the broad sweep of history to its
intimate impact upon the lives of individuals.
From the chaos of the Tower of Babel to the tragedy of the Babylonian captivity,
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Empires of the Bible tells the story of the ancient civilizations in the Old
Testament. Using research conducted in Babylon and Egypt, this book includes
many valuable and historical records inscribed in stone by the very men living in
those ancient times. These records combined with Bible history of the same, are
woven together in one connected story. Reprinted exactly from the 1904 original,
this book also includes a series of 21 maps which trace the course of those
empires. The unique design of this book will be found useful by every student,
either of the Bible or history.
A Humancentric Approach to a Technological Innovation THIS IS NOT SIMPLY A
BOOK ABOUT TECHNOLOGY. IT IS A BOOK ABOUT THE INCREASING
ROLE HUMANITY MUST PLAY DURING THIS TECHNOLOGICAL
REVOLUTION IN ORDER TO THRIVE, NOT JUST SURVIVE. ? In The
transHuman Code, authors Carlos Moreira and David Fergusson ask, "Are we
building a better future for humanity with the help of magnificent technology or
could we instead be building a future with better technology at the expense of
humanity?" In proclaiming the obvious, that the human is and will always be the
greatest and most advanced technology the world has ever known, the authors
ask, "Doesn't it then make the most sense to place the understanding,
improvement, and utilization of humanity as today's highest priority?" The
transHuman Code is a book of conversations about how we employ the power of
technology to script the best future possible. By introducing you to some of the
world's most important innovators and dynamic developments occurring today,
giving you a clearer understanding of their implications and then sparking the
conversations that need to happen as a result, the hope is that together we will
develop a transHuman code that will allow us to remain both the apex and axis of
all technological progress from here forward. How we do this today is new
territory. Dynamic innovative opportunities are here, or very near, for the taking.
Which ones should we pursue and why? The transHuman Code introduces,
through an address of the core elements of our life ecosystem, the discussions
we must have. Together, both readers and contributors will form collective,
proactive answers in this interactive process. You are invited to join Moreira and
Fergusson, through this groundbreaking book, to begin this important work
together.
A deep and rigorous, yet eminently accessible introduction to the political, social,
and cultural development of imperial Chinese civilisation, this volume develops a
number of important themes -- such as the ethnic diversity of the early empires -that other editions omit entirely or discuss only minimally. Includes a general
introduction, chronology, bibliography, illustrations, maps, and an index.
Empires and Exchanges in Eurasian Late Antiquity offers an integrated picture of
Rome, China, Iran, and the Steppes during a formative period of world history. In
the half millennium between 250 and 750 CE, settled empires underwent deep
structural changes, while various nomadic peoples of the steppes (Huns, Avars,
Turks, and others) experienced significant interactions and movements that
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changed their societies, cultures, and economies. This was a transformational
era, a time when Roman, Persian, and Chinese monarchs were mutually aware
of court practices, and when Christians and Buddhists criss-crossed the Eurasian
lands together with merchants and armies. It was a time of greater circulation of
ideas as well as material goods. This volume provides a conceptual frame for
locating these developments in the same space and time. Without arguing for
uniformity, it illuminates the interconnections and networks that tied countless
local cultural expressions to far-reaching inter-regional ones.
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