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One day Sophie comes home from school to find two questions in her mail: "Who are you?" and "Where does the world come from?" Before
she knows it she is enrolled in a correspondence course with a mysterious philosopher. Thus begins Jostein Gaarder's unique novel, which is
not only a mystery, but also a complete and entertaining history of philosophy.
This edition has been completely redesigned and updated taking into account the recent trends toward healthy catering and the attractive
presentation of food. Lavish, full-color photographs illustrate the stages involved in the preparation of various recipes. Many dishes are
depicted in their finished form to give readers an impression of correct presentation and service. This revision features nutritional data for the
main recipes. Includes information about different types of foods and the processes of cookery along with hundreds of classic recipes. Many
ingredients are given alternatives to comply with the principles of healthy eating.
Updated and revised to address current concerns about nutrition throughout the life cycle, "Nutrition for Foodservice and Culinary
Professionals, Seventh Edition" successfully covers core nutritional topics such as carbohydrates, vitamins and minerals, and dietary needs
from a culinary perspective. Bursting with a full-color design and plenty of photographs and illustrations, Drummond and Brefere link
nutritional concepts with healthy cooking techniques and recipes. Each book comes with a nutritional software CD-ROM that enables readers
to create recipes, modify recipes, and analyze the nutritional content of recipes. Chefs, restaurateurs, dieticians, and other foodservice
professionals will find this book an invaluable reference and guide to meeting the nutritional needs of all their customers.
Longlisted for the National Book Award New York Times Bestseller A former Wall Street quant sounds an alarm on the mathematical models
that pervade modern life -- and threaten to rip apart our social fabric We live in the age of the algorithm. Increasingly, the decisions that affect
our lives--where we go to school, whether we get a car loan, how much we pay for health insurance--are being made not by humans, but by
mathematical models. In theory, this should lead to greater fairness: Everyone is judged according to the same rules, and bias is eliminated.
But as Cathy O'Neil reveals in this urgent and necessary book, the opposite is true. The models being used today are opaque, unregulated,
and uncontestable, even when they're wrong. Most troubling, they reinforce discrimination: If a poor student can't get a loan because a
lending model deems him too risky (by virtue of his zip code), he's then cut off from the kind of education that could pull him out of poverty,
and a vicious spiral ensues. Models are propping up the lucky and punishing the downtrodden, creating a "toxic cocktail for democracy."
Welcome to the dark side of Big Data. Tracing the arc of a person's life, O'Neil exposes the black box models that shape our future, both as
individuals and as a society. These "weapons of math destruction" score teachers and students, sort r sum s, grant (or deny) loans, evaluate
workers, target voters, set parole, and monitor our health. O'Neil calls on modelers to take more responsibility for their algorithms and on
policy makers to regulate their use. But in the end, it's up to us to become more savvy about the models that govern our lives. This important
book empowers us to ask the tough questions, uncover the truth, and demand change. -- Longlist for National Book Award (Non-Fiction) -Goodreads, semi-finalist for the 2016 Goodreads Choice Awards (Science and Technology) -- Kirkus, Best Books of 2016 -- New York Times,
100 Notable Books of 2016 (Non-Fiction) -- The Guardian, Best Books of 2016 -- WBUR's "On Point," Best Books of 2016: Staff Picks -Boston Globe, Best Books of 2016, Non-Fiction
Twenty-four autobiographical essays insightfully reflect the vulnerability of growing up in small-town Jackson, Michigan, during the 1930s and
1940s as part of a puzzled and unassimilated Jewish Orthodox family
FIELD & STREAM, America’s largest outdoor sports magazine, celebrates the outdoor experience with great stories, compelling
photography, and sound advice while honoring the traditions hunters and fishermen have passed down for generations.
PROP - Occupational Therapy and Geriatrics Custom
Industry-driven curriculum that launches students into their restaurant and foodservice career! Curriculum of the ProStart(R) program offered
by the National Restaurant Association. The National Restaurant Association and Pearson have partnered to bring educators the most
comprehensive curriculum developed by industry and academic experts.
The Crisis, founded by W.E.B. Du Bois as the official publication of the NAACP, is a journal of civil rights, history, politics, and culture and
seeks to educate and challenge its readers about issues that continue to plague African Americans and other communities of color. For
nearly 100 years, The Crisis has been the magazine of opinion and thought leaders, decision makers, peacemakers and justice seekers. It
has chronicled, informed, educated, entertained and, in many instances, set the economic, political and social agenda for our nation and its
multi-ethnic citizens.
The definitive guide to foodservice equipment and design-from inception to completion Good food, happy customers, and profits - the telltale
signs of a thriving restaurant or foodservice facility. But if you're not paying attention to the hundreds of details involved in running a
successful facility, you'll fall short of achieving all three of these goals. Providing a breadth of useful, updated information on equipment,
procedures, technology, techniques, safety, government and industry regulations, and terms of the trade, Design and Equipment for
Restaurants and Foodservice, Second Edition demystifies the complex decisions facing the new restaurateur and foodservice manager. In
Design and Equipment for Restaurants and Foodservice, well-known hospitality and food authors Costas Katsigris and Chris Thomas cover
every aspect of establishing a physical facility - from concept development to operation - including where to put a laundry room, how many
place settings to order, how to lower utility bills, how to buy a walk-in cooler and how big it should be, and even how air conditioning systems
and water heaters work. Thoroughly updated to embrace the latest trends in design and the newest equipment technology, this Second
Edition features: Updated coverage of site selection and the changing diversity of restaurants and mixed-theme facilities New coverage of
costs associated with restaurant start-up New photographs and diagrams featuring cutting-edge foodservice equipment Guidelines to
designing kitchen and storage areas for maximum efficiency Information on purchasing, installing, operating, and maintaining foodservice
equipment in all areas of a restaurant, from the kitchen to the tabletop Helpful coverage of safety and health-related concerns Expanded
coverage of energy conservation Discussion of new types of lighting and HVAC technology With fascinating interviews of successful
professionals as well as novices, Design and Equipment for Restaurants and Foodservice, Second Edition is an indispensable resource for
hospitality management students and professionals alike.

First released in the Spring of 1999, How People Learn has been expanded to show how the theories and insights from
the original book can translate into actions and practice, now making a real connection between classroom activities and
learning behavior. This edition includes far-reaching suggestions for research that could increase the impact that
classroom teaching has on actual learning. Like the original edition, this book offers exciting new research about the mind
and the brain that provides answers to a number of compelling questions. When do infants begin to learn? How do
experts learn and how is this different from non-experts? What can teachers and schools do-with curricula, classroom
settings, and teaching methods--to help children learn most effectively? New evidence from many branches of science
has significantly added to our understanding of what it means to know, from the neural processes that occur during
learning to the influence of culture on what people see and absorb. How People Learn examines these findings and their
implications for what we teach, how we teach it, and how we assess what our children learn. The book uses exemplary
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teaching to illustrate how approaches based on what we now know result in in-depth learning. This new knowledge calls
into question concepts and practices firmly entrenched in our current education system. Topics include: How learning
actually changes the physical structure of the brain. How existing knowledge affects what people notice and how they
learn. What the thought processes of experts tell us about how to teach. The amazing learning potential of infants. The
relationship of classroom learning and everyday settings of community and workplace. Learning needs and opportunities
for teachers. A realistic look at the role of technology in education.
"This book is a message from autistic people to their parents, friends, teachers, coworkers and doctors showing what life
is like on the spectrum. It's also my love letter to autistic people. For too long, we have been forced to navigate a world
where all the road signs are written in another language." With a reporter's eye and an insider's perspective, Eric Garcia
shows what it's like to be autistic across America. Garcia began writing about autism because he was frustrated by the
media's coverage of it; the myths that the disorder is caused by vaccines, the narrow portrayals of autistic people as
white men working in Silicon Valley. His own life as an autistic person didn't look anything like that. He is Latino, a
graduate of the University of North Carolina, and works as a journalist covering politics in Washington D.C. Garcia
realized he needed to put into writing what so many autistic people have been saying for years; autism is a part of their
identity, they don't need to be fixed. In We're Not Broken, Garcia uses his own life as a springboard to discuss the social
and policy gaps that exist in supporting those on the spectrum. From education to healthcare, he explores how autistic
people wrestle with systems that were not built with them in mind. At the same time, he shares the experiences of all
types of autistic people, from those with higher support needs, to autistic people of color, to those in the LGBTQ
community. In doing so, Garcia gives his community a platform to articulate their own needs, rather than having others
speak for them, which has been the standard for far too long.
Discusses wine vintages and provides advice on how to sample various types of wines, how to select the right wine, how
to judge a wine by its label, how to serve and store it, and how to distinguish good wine from bad.
Increase your meat counter confidence with this must-have companion for cooking beef, pork, lamb, and veal with more
than 300 kitchen-tested recipes. Part cookbook, part handbook organized by animal and its primal cuts, Meat Illustrated
is the go-to source on meat, providing essential information and techniques to empower you to explore options at the
supermarket or butcher shop (affordable cuts like beef shanks instead of short ribs, lesser-known cuts like country-style
ribs, leg of lamb instead of beef tenderloin for your holiday centerpiece), and recipes that make those cuts (72 in total)
shine. Meat is a treat; we teach you the best methods for center-of-the-plate meats like satisfying Butter-Basted Rib
Steaks (spooning on hot butter cooks the steaks from both sides so they come to temperature as they acquire a deep
crust), meltingly tender Chinese Barbecued Roast Pork Shoulder (cook for 6 hours so the collagen melts to lubricate the
meat), and the quintessential Crumb-Crusted Rack of Lamb. Also bring meat beyond centerpiece status with complete
meals: Shake up surf and turf with Fried Brown Rice with Pork and Shrimp. Braise lamb shoulder chops in a Libyan-style
chickpea and orzo soup called Sharba. Illustrated primal cut info at the start of each section covers shopping, storage,
and prep pointers and techniques with clearly written essays, step-by-step photos, break-out tutorials, and hundreds of
hand-drawn illustrations that take the mystery out of meat prep (tie roasts without wilderness training; sharply cut
crosshatches in the fat), so you'll execute dishes as reliably as the steakhouse. Learn tricks like soaking ground meat in
baking soda before cooking to tenderize, or pre-roasting rather than searing fatty cuts before braising to avoid stovetop
splatters. Even have fun with DIY curing projects.
Master culinary skills and prepare for assessment with the book which professional chefs have relied on for over 50 years
to match the qualification and support their training and careers. With 460 recipes covering both classic dishes and the
latest methods used in real, Michelin-starred kitchens, this book is structured exactly around the units and requirements
of the Level 2 Professional Cookery Diploma (VRQ) to make perfecting culinary techniques, meeting the qualification
requirements and preparing for assessments easier than ever before. - Break down key techniques with 50 step-by-step
photo sequences - Hone your presentation skills with photos of each recipe - Test your understanding with questions at
the end of each unit - Prepare for assignments, written tests and synoptic assessments with the new assessment section
- Access professional demonstration videos with links throughout the book
Popular Mechanics inspires, instructs and influences readers to help them master the modern world. Whether it’s
practical DIY home-improvement tips, gadgets and digital technology, information on the newest cars or the latest
breakthroughs in science -- PM is the ultimate guide to our high-tech lifestyle.
An engaging and challenging introduction to Jean Genet, this concise biography of the French writer and his work cuts
directly to the intersection of thought and life that was essential to Genet's creativity.
Considered by many to be mentally retarded, a brilliant, impatient fifth-grader with cerebral palsy discovers a
technological device that will allow her to speak for the first time.
Hiroshima is the story of six people--a clerk, a widowed seamstress, a physician, a Methodist minister, a young surgeon,
and a German Catholic priest--who lived through the greatest single manmade disaster in history. In vivid and indelible
prose, Pulitzer Prize-winner John Hersey traces the stories of these half-dozen individuals from 8:15 a.m. on August 6,
1945, when Hiroshima was destroyed by the first atomic bomb ever dropped on a city, through the hours and days that
followed. Almost four decades after the original publication of this celebrated book, Hersey went back to Hiroshima in
search of the people whose stories he had told, and his account of what he discovered is now the eloquent and moving
final chapter of Hiroshima.
The only thing you’ll find on the summit of Mount Everest is a divine view. The things that really matter lie far below. –
Peak Marcello After fourteen-year-old Peak Marcello is arrested for scaling a New York City skyscraper, he's left with two
choices: wither away in Juvenile Detention or go live with his long-lost father, who runs a climbing company in Thailand.
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But Peak quickly learns that his father's renewed interest in him has strings attached. Big strings. As owner of Peak
Expeditions, he wants his son to be the youngest person to reach the Everest summit--and his motives are selfish at
best. Even so, for a climbing addict like Peak, tackling Everest is the challenge of a lifetime. But it's also one that could
cost him his life. Roland Smith has created an action-packed adventure about friendship, sacrifice, family, and the drive
to take on Everest, despite the incredible risk. The story of Peak’s dangerous ascent—told in his own words—is
suspenseful, immediate, and impossible to put down.
"The bible for all chefs." —Paul Bocuse Named one of the five favorite culinary books of this decade by Food Arts
magazine, The Professional Chef is the classic kitchen reference that many of America's top chefs have used to
understand basic skills and standards for quality as well as develop a sense of how cooking works. Now, the ninth edition
features an all-new, user-friendly design that guides readers through each cooking technique, starting with a basic
formula, outlining the method at-a-glance, offering expert tips, covering each method with beautiful step-by-step
photography, and finishing with recipes that use the basic techniques. The new edition also offers a global perspective
and includes essential information on nutrition, food and kitchen safety, equipment, and product identification. Basic
recipe formulas illustrate fundamental techniques and guide chefs clearly through every step, from mise en place to
finished dishes. Includes an entirely new chapter on plated desserts and new coverage of topics that range from sous
vide cooking to barbecuing to seasonality Highlights quick reference pages for each major cooking technique or
preparation, guiding you with at-a-glance information answering basic questions and giving new insights with expert tips
Features nearly 900 recipes and more than 800 gorgeous full-color photographs Covering the full range of modern
techniques and classic and contemporary recipes, The Professional Chef, Ninth Edition is the essential reference for
every serious cook.
A kitchen classic for over 35 years, and hailed by Time magazine as "a minor masterpiece" when it first appeared in
1984, On Food and Cooking is the bible which food lovers and professional chefs worldwide turn to for an understanding
of where our foods come from, what exactly they're made of, and how cooking transforms them into something new and
delicious. For its twentieth anniversary, Harold McGee prepared a new, fully revised and updated edition of On Food and
Cooking. He has rewritten the text almost completely, expanded it by two-thirds, and commissioned more than 100 new
illustrations. As compulsively readable and engaging as ever, the new On Food and Cooking provides countless eyeopening insights into food, its preparation, and its enjoyment. On Food and Cooking pioneered the translation of technical
food science into cook-friendly kitchen science and helped birth the inventive culinary movement known as "molecular
gastronomy." Though other books have been written about kitchen science, On Food and Cooking remains unmatched in
the accuracy, clarity, and thoroughness of its explanations, and the intriguing way in which it blends science with the
historical evolution of foods and cooking techniques. Among the major themes addressed throughout the new edition are:
· Traditional and modern methods of food production and their influences on food quality · The great diversity of methods
by which people in different places and times have prepared the same ingredients · Tips for selecting the best ingredients
and preparing them successfully · The particular substances that give foods their flavors, and that give us pleasure · Our
evolving knowledge of the health benefits and risks of foods On Food and Cooking is an invaluable and monumental
compendium of basic information about ingredients, cooking methods, and the pleasures of eating. It will delight and
fascinate anyone who has ever cooked, savored, or wondered about food.
Teaching reference for those interested in the major diseases of poultry.
The only product with yield information for more than 1,000 raw food ingredients, The Book of Yields, Eighth Edition is
the chef's best resource for planning, costing, and preparing food more quickly and accurately. Now revised and updated
in a new edition, this reference features expanded coverage while continuing the unmatched compilation of
measurements, including weight-to-volume equivalents, trim yields, and cooking yields. With helpful worksheets; a clear
organisation by food type; and a convenient, durable comb binding, The Book of Yields, Eighth Edition is a must-have
culinary resource.
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