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In a small North Carolina town, a mysterious and beautiful woman running from her past slowly falls for a kind-hearted store owner . . . until
dark secrets begin to threaten her new life. When a mysterious young woman named Katie appears in the small North Carolina town of
Southport, her sudden arrival raises questions about her past. Beautiful yet self-effacing, Katie seems determined to avoid forming personal
ties until a series of events draws her into two reluctant relationships: one with Alex, a widowed store owner with a kind heart and two young
children; and another with her plainspoken single neighbor, Jo. Despite her reservations, Katie slowly begins to let down her guard, putting
down roots in the close-knit community and becoming increasingly attached to Alex and his family. But even as Katie begins to fall in love,
she struggles with the dark secret that still haunts and terrifies her . . . a past that set her on a fearful, shattering journey across the country,
to the sheltered oasis of Southport. With Jo's empathetic and stubborn support, Katie eventually realizes that she must choose between a life
of transient safety and one of riskier rewards . . . and that in the darkest hour, love is the only true safe haven.
In the explosive finale to the epic romantic saga, Bella has one final choice to make. Should she stay mortal and strengthen her connection to
the werewolves, or leave it all behind to become a vampire? When you loved the one who was killing you, it left you no options. How could
you run, how could you fight, when doing so would hurt that beloved one? If your life was all you had to give, how could you not give it? If it
was someone you truly loved? To be irrevocably in love with a vampire is both fantasy and nightmare woven into a dangerously heightened
reality for Bella Swan. Pulled in one direction by her intense passion for Edward Cullen, and in another by her profound connection to
werewolf Jacob Black, a tumultuous year of temptation, loss, and strife have led her to the ultimate turning point. Her imminent choice to
either join the dark but seductive world of immortals or to pursue a fully human life has become the thread from which the fates of two tribes
hangs. This astonishing, breathlessly anticipated conclusion to the Twilight Saga illuminates the secrets and mysteries of this spellbinding
romantic epic. It's here! #1 bestselling author Stephenie Meyer makes a triumphant return to the world of Twilight with the highly anticipated
companion, Midnight Sun: the iconic love story of Bella and Edward told from the vampire's point of view. "People do not want to just read
Meyer's books; they want to climb inside them and live there." -- Time "A literary phenomenon." -- The New York Times
The riveting New York Times bestselling tale of romance and suspense with an "edge-of-your-seat conclusion" (Booklist). Julie Barenson's
young husband left her two unexpected gifts before he died - a Great Dane puppy named Singer and the promise that he would always be
watching over her. Now four years have passed. Still living in the small town of Swansboro, North Carolina, twenty-nine-year-old Julie is
emotionally ready to make a commitment to someone again. But who? Should it be Richard Franklin, the handsome, sophisticated engineer
who treats her like a queen? Or Mike Harris, the down-to-earth nice guy who was her husband's best friend? Choosing one of them should
bring her more happiness than she's had in years. Instead, Julie is soon fighting for her life in a nightmare spawned by a chilling deception
and jealousy so poisonous that it has become a murderous desire...
This comprehensive book takes a fresh look at preserving, offering all the basic information you need, but also featuring inspirational recipes
from the store cupboards of the world. It covers everything from jams to cures, and shows you that you don't have to have lots of kit and
produce to make delicious preserves - or wait forever before eating them. There are sections filled with expert advice on choosing ingredients
and cooking every type of preserve, from marmalades to jellies to relishes to foods preserved in oil. All the classic recipes are included and
Diana often gives tips for how to make a version of a classic that suits your palette. For example, she includes a sweet and sticky strawberry
jam, a more-fruity and less sweet version, and a Swedish 'nearly' strawberry jam (which is more like a conserve and keeps in the fridge for
only a couple of weeks). But this is also a treasure trove of recipes taken from the world's store cupboards. And most of them are luxuries
that can be made from cheap ingredients - such as Thai spiced rhubarb relish, Alsace pear and Riesling jam and tea-smoked trout. Many
recipes will also offer alternative ingredients - for example, make sloe gin with cranberries or plums.
Bring Hygge into your home with this beautiful and essential guide to the globally celebrated Danish art of happiness 'At these times it is
crucial for me to have hygge. Hygge time with family and friends, hygge moments with myself and a hyggelig home. It's small moments that
money cannot buy you, finding the magic in the ordinary.' _______ Whether it's listening to the rain with a cup of tea, or going on a long walk
with a loved one, hygge can be harnessed all around us. We all know the feeling of hygge instinctively, but few of us ever manage to capture
it for more than a moment. Now Danish actress and hygge aficionado Marie Tourell Søderberg has travelled the length and breadth of her
home country to create the perfect guide to cooking, decorating and enjoying yourself, inspired the hygge way. Full of beautiful photographs
and simple, practical steps and ideas to make your home comforting and content, this book is the easy way to introduce hygge into your life.
'Pretty, homey and intimate, scattered with reflections from ordinary Danes' GUARDIAN
"The same text is on both tracks. Track 2 has page-turn signals"--Container.
With this collection of photographs, interspersed with an anthology of evocative quotations about sleep and dreaming, Scianna takes us and
himself on a fascinating journey inside a dimension of life that is natural and mysterious, necessary and disturbing, everyday and universal.
Often the camera freezes movement, isolating a single moment in the endless flux of reality; here, on the contrary, the stillness of the image
is of its essence. Through the mystery of sleep, life itself, like the photographic image, becomes static, as if in suspense.

Looks at the history of beer, describes different types of beer made around the world, and shares recipes that feature beer.
Winner of the 2015 James Beard Award for Best Beverage Book and the 2015 IACP Jane Grigson Award. A revolutionary
approach to making better-looking, better-tasting drinks. In Dave Arnold’s world, the shape of an ice cube, the sugars and acids in
an apple, and the bubbles in a bottle of champagne are all ingredients to be measured, tested, and tweaked. With Liquid
Intelligence, the creative force at work in Booker & Dax, New York City’s high-tech bar, brings readers behind the counter and into
the lab. There, Arnold and his collaborators investigate temperature, carbonation, sugar concentration, and acidity in search of
ways to enhance classic cocktails and invent new ones that revolutionize your expectations about what a drink can look and taste
like. Years of rigorous experimentation and study—botched attempts and inspired solutions—have yielded the recipes and
techniques found in these pages. Featuring more than 120 recipes and nearly 450 color photographs, Liquid Intelligence begins
with the simple—how ice forms and how to make crystal-clear cubes in your own freezer—and then progresses into advanced
techniques like clarifying cloudy lime juice with enzymes, nitro-muddling fresh basil to prevent browning, and infusing vodka with
coffee, orange, or peppercorns. Practical tips for preparing drinks by the pitcher, making homemade sodas, and building a
specialized bar in your own home are exactly what drink enthusiasts need to know. For devotees seeking the cutting edge,
chapters on liquid nitrogen, chitosan/gellan washing, and the applications of a centrifuge expand the boundaries of traditional
cocktail craft. Arnold’s book is the beginning of a new method of making drinks, a problem-solving approach grounded in attentive
observation and creative techniques. Readers will learn how to extract the sweet flavor of peppers without the spice, why bottling
certain drinks beforehand beats shaking them at the bar, and why quinine powder and succinic acid lead to the perfect gin and
tonic. Liquid Intelligence is about satisfying your curiosity and refining your technique, from red-hot pokers to the elegance of an
old-fashioned. Whether you’re in search of astounding drinks or a one-of-a-kind journey into the next generation of cocktail
making, Liquid Intelligence is the ultimate standard—one that no bartender or drink enthusiast should be without.
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From the author of Chocolat, an intoxicating fairy tale of alchemy and love where wine is the magic elixir. Jay Mackintosh is a
37-year-old has-been writer from London. Fourteen years have passed since his first novel, Jackapple Joe, won the Prix Goncourt.
His only happiness comes from dreaming about the golden summers of his boyhood that he spent in the company of an eccentric
vintner who was the inspiration of Jay's debut novel, but who one day mysteriously vanished. Under the strange effects of a bottle
of Joe's '75 Special, Jay decides to purchase a derelict yet promising château in Lansquenet-sous-Tannes. There, a ghost from
his past waits to confront him, and his new neighbour, the reclusive Marise - haunted, lovely and dangerous - hides a terrible
secret behind her closed shutters. Between them, there seems to be a mysterious chemistry. Or could it be magic? Joanne
Harris's previous novel, Chocolat, was both a dazzling literary success and a commercial triumph. Chocolat, the major motion
picture directed by Lasse Hallström (The Cider House Rules), was released in December 2000, starring Juliette Binoche, Johnny
Depp, Dame Judy Dench, Alfred Molina, and Lena Olin.
TV's Paul Hollywood conveys his love of bread-making in this collection of fantastic recipes. He reveals all the simple techniques
you need to make this staple food and shows you that baking bread is far easier than you could possibly have imagined. 100
Great Breads features a wide range of recipes, from a basic brown and white loaf to savoury and sweet, Mediterranean, traditional
and ancient breads.
Excerpt from Elective Affinities: A Novel I have carefully collected whatever I have been able to learn of the story of poor Werther,
and here present it to you, knowing that you will thank me for it. To his spirit and character you cannot refuse your admiration and
love: to his fate you will not deny your tears. And thou, good soul, who sufferest the same distress as he endured once, draw
comfort from his sorrows; and let this little book be thy friend, if, owing to fortune or through thine own fault, thou canst not find a
dearer companion. About the Publisher Forgotten Books publishes hundreds of thousands of rare and classic books. Find more at
www.forgottenbooks.com This book is a reproduction of an important historical work. Forgotten Books uses state-of-the-art
technology to digitally reconstruct the work, preserving the original format whilst repairing imperfections present in the aged copy.
In rare cases, an imperfection in the original, such as a blemish or missing page, may be replicated in our edition. We do,
however, repair the vast majority of imperfections successfully; any imperfections that remain are intentionally left to preserve the
state of such historical works.
#BakeForSyria started as an offshoot of the very successful #CookForSyria campaign by Lily Vanilli. This special edition cookbook
will raise additional awareness and funds for the world's largest humanitarian crisis, with all profits going to UNICEF's Syria Relief
Fund. This book is an amalgamation of stories and traditions around Syrian food from Syrian nationals and recipes from the
restaurants, contributors and chefs headlining the #BakeForSyria campaign.
This 1862 classic includes the following recipes: Hints and Rules for Bartenders Cocktails Brandy Cocktail Improved Brandy
Cocktail Whiskey Cocktail Improved Whiskey Cocktail Gin Cocktail Old Tom Gin Cocktail Improved Gin Cocktail Bottle Cocktail
Champagne Cocktail Coffee Cocktail Vermouth Cocktail Fancy Vermouth Cocktail Absinthe Cocktail Japanese Cocktail Manhattan
Cocktail Jersey Cocktail Soda Cocktail Saratoga Cocktail Martinez Cocktail Morning Glory Cocktail Crustas Brandy Crusta
Whiskey Crusta Gin Crusta Daisies Brandy Daisy Whiskey Daisy Santa Cruz Rum Daisy Gin Daisy Juleps Mint Julep Gin Julep
Whiskey Julep Pineapple Julep The Real Georgia Mint Julep Smashes Brandy Smash Gin Smash Whiskey Smash Fixes Brandy
Fix Gin Fix Santa Cruz Fix Whiskey Fix Brandy Drinks Brandy Straight Pony Brandy Brandy and Soda Brandy and Ginger Ale Split
Soda and Brandy Brandy and Gum Cobblers Sherry Cobbler Champagne Cobbler Catawba Cobbler Hock Cobbler Claret Cobbler
Sauterne Cobbler Whiskey Cobbler Saratoga Brace Up Knickerbocker Pousse l’Amour Cafes Santina’s Pousse Cafe Parisian
Pousse Cafe Faivre’s Pousse Cafe Saratoga Pousse Cafe Brandy Scaffa Brandy Champerelle West India Couperee White Lion
Sours Santa Cruz Sour Gin Sour Whiskey Sour Brandy Sour Jersey Sour Egg Sour Toddies Apple Toddy Cold Brandy Toddy Hot
Brandy Toddy Cold Gin Toddy Hot Gin Toddy Cold Whiskey Toddy Cold Irish Whiskey Toddy Egg Noggs Egg Nogg Hot Egg Nogg
Egg Nogg for a Party Sherry Egg Nogg General Harrison’s Egg Nogg Baltimore Egg Nogg Fizzes Santa Cruz Fiz Whiskey Fiz
Brandy Fiz Gin Fiz Silver Fiz Golden Fiz Slings Brandy Sling Hot Brandy Sling Gin Sling Hot Gin Sling Whiskey Sling Hot Whiskey
Sling Rum Drinks Hot Spiced Rum Hot Rum Blue Blazer Tom and Jerry How to Serve Tom and Jerry Copenhagen Skins Scotch
Whiskey Skin Irish Whiskey Skin Columbia Skin Tom Collins Whiskey Tom Collins Brandy Tom Collins Gin Flips Hot Brandy Flip
Hot Rum Flip Hot Whiskey Flip Hot Gin Flip Cold Brandy Flip Cold Rum Flip Cold Gin Flip Cold Whiskey Flip Port Wine Flip Sherry
Wine Flip Mulled Drinks Mulled Wine, with Eggs Mulled Cider Mulled Wine Mulled Wine without Eggs Sangarees Port Wine
Sangaree Sherry Sangaree Brandy Sangaree Gin Sangaree Ale Sangaree Porter Sangaree Porteree Negus Port Wine Negus
Port Wine Negus Soda Negus Bishops Bishop English Bishop Quince Liqueur Shrubs Currant Shrub Raspberry Shrub Brandy
Shrub Rum Shrub Brandy Punch Punches Brandy and Rum Punch Gin Punch Medford Rum Punch Santa Cruz Rum Punch Hot
Irish Whiskey Punch Hot Scotch Whiskey Punch Cold Whiskey Punch.* Milk Punch Hot Milk Punch Manhattan Milk Punch Egg
Milk Punch El Dorado Punch Claret Punch Sauterne Punch Vanilla Punch Sherry Punch Orgeat Punch Curaçao Punch Roman
Punch St. Charles’ Punch Seventh Regiment National Guard Punch Sixty-Ninth Regiment Punch Punch Grassot Maraschino
Punch Champagne Punch Mississippi Punch Imperial Brandy Punch Hot Brandy and Rum Punch Rocky Mountain Punch Imperial
Punch Thirty-Second Regiment or Victoria Punch Light Guard Punch Philadelphia Fish-House Punch La Patria Punch The Spread
Eagle Punch Rochester Punch Non-Such Punch Canadian Punch Tip-Top Brandy Bimbo Punch Cold Ruby Punch Soyer’s Gin
Punch Arrack Punch Nuremburg Punch Imperial Arrack Punch * United Service Punch Pineapple Punch Royal Punch Century
Club Punch California Milk Punch English Milk Punch Oxford Punch Punch à la Romaine Duke of Norfolk Punch Tea Punch
Gothic Punch Punch à la Ford Punch Jelly Dry Punch Regent’s Punch Nectar Punch Orange Punch Wedding Punch West Indian
Punch Barbadoes Punch Apple Punch Ale Punch Cider Punch Hot Flips Hot English Rum Flip Hot English Ale Flip Sleeper White
Tiger’s Milk Locomotive Sherry Drinks Sherry and Bitters Sherry and Egg Sherry and Ice Shandy Gaff Half and Half “Arf and Arf.”
Absinthe and Water French Method of Serving Absinthe Gin and Wormwood Rhine Wine and Seltzer Water White Plush Rock and
Rye Stone Fence Boonekamp and Whiskey Jerry Thomas’ Own Decanter Bitters Burnt Brandy and Peach Black Stripe Peach
and Honey Gin and Pine Gin and Tansy Temperance Drinks Milk and Seltzer Saratoga Cooler Plain Lemonade Soda Lemonade
Egg Lemonade Orgeat Lemonade Fine Lemonade for Parties Soda Nectar Nectar for Dog Days Soda Cocktail English Fancy
Drinks Claret Cup, à la Brunow Champagne Cup, à la Brunow Balaklava Nectar Crimean Cup, à la Marmora Crimean Cup, à la
Wyndham Rumfustian Claret Cup Porter Cup Claret Cup, à la Lord Saltoun Mulled Claret, à la Lord Saltoun Italian Lemonade
Bishop à la Prusse Bottled Velvet English Curaçao Syrups, Essences, Tinctures, Colorings, etc Plain Syrup Gum Syrup Lemon
Syrup Essence of Lemon Essence of Cognac Solferino Coloring Caramel Tincture of Orange Peel Tincture of Lemon Peel
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Tincture of Cloves Tincture of Cinnamon Tincture of Allspice Tincture of Gentian Capillaire Capillaire Ratafia Aromatic Tincture
Prepared Punch and Punch Essences Essence of Roman Punch for Bottling Essence of Kirschwasser Punch for Bottling Essence
of Brandy Punch for Bottling Essence of Bourbon Whiskey Punch Essence of Rum Punch Essence of St. Domingo Punch for
Bottling Essence of Punch D’Orsay for Bottling Empire City Punch for Bottling Imperial Raspberry Whiskey Punch for Bottling
Duke of Norfolk Punch for Bottling Essence of Rum Punch for Bottling Essence of Arrack Punch for Bottling Essence of Wine
Punch for Bottling Essence of Claret Wine Punch for Bottling Essence of Regent Punch for Bottling Prepared Cocktails for Bottling
Brandy Cocktail for Bottling Brandy Cocktail for Bottling Gin Cocktail for Bottling Bourbon Cocktail for Bottling
An illustrated encyclopedia reviews more than eight hundred types of beer from countries around the world.
'And it happened when Martine or Philippa spoke to Babette that they would get no answers, and would wonder if she had even heard what
they said ... Orshe would sit immovable on the three-legged kitchen chair, her strong hands in her lap and her dark eyes wide open, as
enigmatical and fatal as a Pythia upon her tripod. At such moments, they realised that Babette was deep, and that in the soundings of her
being there were passions, there were memories and longings of which they knew nothing at all.' Babette's Feast is a sublime celebration of
eating, drinking and sensual pleasure. In Isak Dinesen's life-affirming short story, two elderly sisters living in a remote, god-fearing Norwegian
community take in a mysterious refugee from Paris one night - and are rewarded for their kindness with the most decadent, luxurious feast of
a lifetime.
How regional Italian cuisine became the main ingredient in the nation's political and cultural development.
Writing Migration through the Body builds a study of the body as a mutable site for negotiating and articulating the transnational experience of
mobility. At its core stands a selection of recent migration stories in Italian, which are brought into dialogue with related material from cultural
studies and the visual arts. Occupying no single disciplinary space, and drawing upon an elaborate theoretical framework ranging from
phenomenology to anthropology, human geography and memory studies, this volume explores the ways in which the skin itself operates as a
border, and brings to the surface the processes by which a sense of place and self are described and communicated through the migrant
body. Through investigating key concepts and practices of transnational embodied experience, the book develops the interpretative principle
that the individual bodies which move in contemporary migration flows are the primary agents through which the transcultural passages of
images, emotions, ideas, memories – and also histories and possible futures – are enacted.
Who would not want to sit down with Jane Austen and join her in a cup of tea? Here for the first time is a book that shares the secrets of one
of her favorite rituals. Tea figures prominently in Jane Austen's life and work. At the center of almost every social situation in her novels one
finds tea. In Emma, does Miss Bates drink coffee? Of course not: 'No coffee, I thank you, for me-never take coffee.-A little tea if you please.'
In Pride and Prejudice, what is one of the supreme honors Mr. Collins can envision Lady Catherine bestowing on Elizabeth Bennet and her
friends? Why, drinking tea with her, naturally. Tea with Jane Austen begins with tea drinking in the morning and ends with tea in the evening,
at balls and other gatherings. Each chapter includes a description of how tea was taken at a particular place or time of day, along with history,
recipes, excerpts from Austen's novels and letters and illustrations from the time.
Develops an ontology of social objects on the basis of the claim that registration or inscription--the leaving of a trace to be called up later--is
what is most fundamental to these social phenomena.
Expand your knowledge of an international array of great beers without lifting a glass--although it's part of the pleasure! One of the world's
leading beer writers unveils how brewers work, explaining how the basic ingredients combine to give each beer its individual character. At-aglance information on the palate, aroma, and other characteristics of each is provided, as are the stories behind the brews. Extras:
suggestions for organizing beer tastings, recipes for cooking, and over 400 photographs.
Dishes with names such as Beef Carpaccio with Red Wine Octopus and Sweet and Sour Onions may seem like they belong firmly in the
world of classy restaurants, but in this book Glynn Purnell breaks down the kitchen door, sharing his secrets with the home cook - then invites
you to stay for the after party. He guides you through an array of dazzling dishes, including Mackerel and Potato Pakoras, Pork Chops with
Sauerkraut and Chocolate and Passion Fruit Domes - all using affordable ingredients and accessible methods - in between sharing
mischievous anecdotes detailing his exploits with his fellow chefs once the kitchen doors are closed. Illustrated with stunning photography
throughout, it'll ensure you never look at a cucumber in the same way again.
Adventures in Foodland is a nutrition resource aimed at carers of pre-school children and especially carers of very young children in the 0-3
age group. It aims to help carers encourage their charges in developing a taste for healthy eating and becoming more physically active, and
to promote oral health. It provides activity ideas for youngsters to get involved in the kitchen - learning simple cookery skills such as how to
measure ingredients and finding out about healthy eating. The 'Food & facts' section of Adventures in Foodland is a useful tool for carers in
reflecting and updating practice: it gives guidelines on nutrition for babies, toddlers and 3-5 year olds, including weaning, meal ideas and
coping with food refusal. The 'Activities' section contains food-related craft ideas, recipes and ideas for simple food-growing projects, all
designed to help children learn about the world around them and how to communicate their understanding, as well as discovering that food is
fun.
Outlines the author's method for creating no-knead, slow-rising artisanal breads in heavy preheated pots, sharing a variety of step-by-step
recipes for such classics as a rustic Italian baguettes, the stirato and pizza Bianca.
A novel is a story, a collection of experiences transmitted from the mind of one to the mind of another. It offers a way to unwind, a way to
focus, a way to learn about life—distraction, entertainment, and diversion. But it can also be something much more powerful. When read at the
right time in your life, a novel can—quite literally—change it. The Novel Cure is a reminder of that power. To create this apothecary, the authors
have trawled through two thousand years of literature for the most brilliant minds and engrossing reads. Structured like a reference book, it
allows readers to simply look up their ailment, whether it be agoraphobia, boredom, or midlife crisis, then they are given the name of a novel
to read as the antidote.
A groundbreaking handbook--the "method" companion to its critically acclaimed predecessor, The Flavor Thesaurus--with a foreword by
Yotam Ottolenghi. Niki Segnit used to follow recipes to the letter, even when she'd made a dish a dozen times. But as she tested the
combinations that informed The Flavor Thesaurus, she detected the basic rubrics that underpinned most recipes. Lateral Cooking offers
these formulas, which, once readers are familiar with them, will prove infinitely adaptable. The book is divided into twelve chapters, each
covering a basic culinary category, such as "Bread," "Stock, Soup & Stew," or "Sauce." The recipes in each chapter are arranged on a
continuum, passing from one to another with just a tweak or two to the method or ingredients. Once you've got the hang of flatbreads, for
instance, then its neighboring dishes (crackers, soda bread, scones) will involve the easiest and most intuitive adjustments. The result is
greater creativity in the kitchen: Lateral Cooking encourages improvisation, resourcefulness, and, ultimately, the knowledge and confidence to
cook by heart. Lateral Cooking is a practical book, but, like The Flavor Thesaurus, it's also a highly enjoyable read, drawing widely on culinary
science, history, ideas from professional kitchens, observations by renowned food writers, and Segnit's personal recollections. Entertaining,
opinionated, and inspirational, with a handsome three-color design, Lateral Cooking will have you torn between donning your apron and
settling back in a comfortable chair.
The fun and friendly guide to all things beer Beer has always been one of the world's most popular beverages; but recently, people have
embraced the rich complexities of beer's many varieties. Now, with Beer For Dummies you can quickly and enjoyably educate your
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palate—from recognizing the characteristics of ales, lagers, and other beer styles to understanding how to taste and evaluate beer. The
author, a beer connoisseur, shares his own expertise on this subject, revealing his picks for the best beer festivals, tastings, and events
around the world as well as his simple tips for pouring, storing, and drinking beer like an expert brewmeister. New coverage on the various
styles of beer found around the world including: real ale, barrel aged/wood aged beer, organic brews, and extreme beer Updated profiles on
the flavor and body of each beer, explaining why beers taste the way they do, as well as their strengths and ideal serving temperatures How
to spot the best beers by looking at the bottle, label, and a properly poured beer in its ideal glass The essentials on beer-and-food pairings
and the best ways to introduce beer into your cooking repertoire From information on ingredients like hops, malt, and barley to the differences
between lagers and ales, this friendly guide gives you all the information you need to select and appreciate your next brew.
These five rich, witty and magical stories from the author of Out of Africa include one of her most well known tales, ‘Babette’s Feast’, which
was made into the classic film. It tells the story of a French cook working in a puritanical Norwegian community, who treats her employers to
the decadent feast of a lifetime. There is also a real-life Prospero and his Ariel in ‘Tempests’, a mysterious pearl-fisher in ‘The Diver’ and a
brief, tragic encounter in ‘The Ring’. All the stories have a mystic, fairy-tale quality, linked by themes of angels, the sea, dreams and fate.
They were among the last to be written by Isak Dinesen, and show her as a master of short fiction.

Cooking in large batches is the perfect way to save time and money. It also often turns out to be the healthier option –
saving you from ready-meals and take-out; allows you to cook your produce when it's most fresh; and reduces how much
food you throw away. In Batch Cooking, Keda Black shows you how to get ahead of the game by using just two hours
every Sunday to plan what you are eating for the week ahead and get most of your prep out of the way. By Sunday
evening, you are looking forward to five delicious weeknight meals, and enjoying an overwhelming sense of calm about
the week ahead. The book covers thirteen menus, with an easy-to-follow shopping list and a handy guide for how to
tweak your plans for the season or your dietary requirements. Each menu is broken down into the Sunday preparation
time and a day-by-day method to finishing the recipe. Recipes include a heartening Lemongrass, Coconut, Coriander and
Ginger Soup, a delightful Green Shakshuka with Feta and an astoundingly easy Pear Brownie.
The beer of today—brewed from malted grain and hops, manufactured by large and often multinational corporations,
frequently associated with young adults, sports, and drunkenness—is largely the result of scientific and industrial
developments of the nineteenth century. Modern beer, however, has little in common with the drink that carried that name
through the Middle Ages and Renaissance. Looking at a time when beer was often a nutritional necessity, was
sometimes used as medicine, could be flavored with everything from the bark of fir trees to thyme and fresh eggs, and
was consumed by men, women, and children alike, Beer in the Middle Ages and the Renaissance presents an
extraordinarily detailed history of the business, art, and governance of brewing. During the medieval and early modern
periods beer was as much a daily necessity as a source of inebriation and amusement. It was the beverage of choice of
urban populations that lacked access to secure sources of potable water; a commodity of economic as well as social
importance; a safe drink for daily consumption that was less expensive than wine; and a major source of tax revenue for
the state. In Beer in the Middle Ages and the Renaissance, Richard W. Unger has written an encompassing study of beer
as both a product and an economic force in Europe. Drawing from archives in the Low Countries and England to
assemble an impressively complete history, Unger describes the transformation of the industry from small-scale
production that was a basic part of housewifery to a highly regulated commercial enterprise dominated by the wealthy
and overseen by government authorities. Looking at the intersecting technological, economic, cultural, and political
changes that influenced the transformation of brewing over centuries, he traces how improvements in technology and in
the distribution of information combined to standardize quality, showing how the process of urbanization created the
concentrated markets essential for commercial production. Weaving together the stories of prosperous businessmen,
skilled brewmasters, and small producers, this impressively researched overview of the social and cultural practices that
surrounded the beer industry is rich in implication for the history of the period as a whole.
I pensieri più belli sono i pensieri dolci. Ancor meglio se allegri ed eleganti: mini-cake e dolcetti con il classico cioccolato
o i gustosi frutti di bosco, torte vestite da castello fatato o tripudi di lavanda in fiore, decorazioni golose per rallegrare una
tavola come i segnaposto a forma di animali della fattoria, dal cuore di zucchero. Dalla Cucina del Corriere della Sera, le
migliori ricette di dolci e i più infallibili tutorial di cake design: un tesoro di idee di grande effetto e facili da realizzare per
coronare una bella serata con un il gran finale di un indimenticabile dessert.
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