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Eventually, you will unquestionably discover a supplementary experience and triumph by spending more cash. nevertheless when? realize you take that you require to acquire those all needs taking into account having signiﬁcantly cash? Why dont you try to acquire something basic in the beginning?
Thats something that will lead you to understand even more regarding the globe, experience, some places, like history, amusement, and a lot more?
It is your very own grow old to discharge duty reviewing habit. among guides you could enjoy now is Alison Holsts Bread Book Bread Machine And Handmade Instructions below.

REDIR_ESC?F=Q5R0V2 - VANESSA CASTANEDA
EVERDAY EASY BREAD MACHINE RECIPES
BREAD BOOK
Discover the joys of breadmaking with Alison & Simon Holst's Bread Book. Use it to make healthy & delicious breads at home. All recipes have easy-to-follow instructions for making bread by hand, as well as with a bread machine. Over 70 000 copies sold!

THE NEW ZEALAND BREAD BOOK
Discover the joys of bread-making with the Holsts' new Bread book. Use it to make great-tasting white & brown breads, by hand or in a bread machine, no-knead breads, gluten-free breads, sourdough breads and much more

HOMEGROWN KITCHEN
EVERYDAY RECIPES FOR EATING WELL
Homegrown Kitchen is a complete guide to eating well for those who love to cook fresh food. Beginning with a comprehensive section on the kitchen essentials, including sourdough bread, home preserving and fermentation, the book is then divided into breakfast, lunch and main meal chapters,
followed by a chapter on indulgent sweet treats. Inspired by her large garden, Nicola Galloway creates food in rhythm with the changing seasons, with fresh homegrown and local produce forming the base of her recipes. With a young family, her food focus is on simple and delicious family-friendly
recipes using pantry staples that are packed with nutrients. Nicola also has a particular interest in healthful traditional cooking techniques, such as sourdough bread and fermentation, and simplifying them so they can ﬁt into our busy modern lives.

BREAD AND ROSES, TOO
HarperCollins 2013 Laura Ingalls Wilder Award Rosa’s mother is singing again, for the ﬁrst time since Papa died in an accident in the mills. But instead of ﬁlling their cramped tenement apartment with Italian lullabies, Mamma is out on the streets singing union songs, and Rosa is terriﬁed that her
mother and older sister, Anna, are endangering their lives by marching against the corrupt mill owners. After all, didn’t Miss Finch tell the class that the strikers are nothing but rabble-rousers—an uneducated, violent mob? Suppose Mamma and Anna are jailed or, worse, killed? What will happen to Rosa
and little Ricci? When Rosa is sent to Vermont with other children to live with strangers until the strike is over, she fears she will never see her family again. Then, on the train, a boy begs her to pretend that he is her brother. Alone and far from home, she agrees to protect him . . . even though she
suspects that he is hiding some terrible secret. From a beloved, award-winning author, here is a moving story based on real events surrounding an infamous 1912 strike.

THE BAKER'S SECRET
A NOVEL
HarperCollins A tale beautifully, wisely, and masterfully told.” — Paula McLain, author of The Paris Wife and Circling the Sun From the multiple-award-winning, critically acclaimed author of The Hummingbird and The Curiosity comes a dazzling novel of World War II—a shimmering tale of courage,
determination, optimism, and the resilience of the human spirit, set in a small Normandy village on the eve of D-Day. On June 5, 1944, as dawn rises over a small town on the Normandy coast of France, Emmanuelle is making the bread that has sustained her fellow villagers in the dark days since the
Germans invaded her country. Only twenty-two, Emma learned to bake at the side of a master, Ezra Kuchen, the village baker since before she was born. Apprenticed to Ezra at thirteen, Emma watched with shame and anger as her kind mentor was forced to wear the six-pointed yellow star on his
clothing. She was likewise powerless to help when they pulled Ezra from his shop at gunpoint, the ﬁrst of many villagers stolen away and never seen again. In the years that her sleepy coastal village has suﬀered under the enemy, Emma has silently, stealthily fought back. Each day, she receives an
extra ration of ﬂour to bake a dozen baguettes for the occupying troops. And each day, she mixes that precious ﬂour with ground straw to create enough dough for two extra loaves—contraband bread she shares with the hungry villagers. Under the cold, watchful eyes of armed soldiers, she builds a
clandestine network of barter and trade that she and the villagers use to thwart their occupiers. But her gift to the village is more than these few crusty loaves. Emma gives the people a taste of hope—the faith that one day the Allies will arrive to save them.

NOTHING TO SEE
Victoria University Press It's 1994. Peggy and Greta are learning how to live sober. They go to meetings and they ring their support person, Diane. They have just enough money for one Tom Yum between them, but mostly they eat carrot sandwiches. They volunteer at the Salvation Army shop, and
sometimes they sleep with men for money. They live with Heidi and Dell, who are also like them.It's 2006. Peggy and Greta have two jobs: a job at a call centre, and a job as a moderator for a website. They're teaching themselves how to code. Heidi and Dell don't live together anymore, and Dell keeps
getting into trouble. One day, Peggy and Greta turn around and there's only one of them.It's 2018. Margaret lives next door to Heidi and her family. She has a job writing code that analyses data for a political organisation, and she's good at it. Every day she checks an obsolete cellphone she found under
her bed, waiting for messages. She struggles to stay sober. Then, one day, there are two of them again, both trying to ﬁgure out where they have come from. Nothing to See is a compelling, brilliantly original novel about life in the era of surveillance capitalism, when society prefers not to see those who
are diﬀerent

THE FABERGE SECRET
Severn House Publishers Ltd New York Times bestselling author Charles Belfoure takes readers on a breathless journey from the gilded ballrooms of Imperial Russia to the grim violence of the pogroms, in his latest thrilling historical adventure. St Petersburg, 1903. Prince Dimitri Markhov counts
himself lucky to be a close friend of Tsar Nicholas II and Tsarina Alexandra. Cocooned by the glittering wealth of the Imperial court, the talented architect lives a life of luxury and comfort, by the side of his beautiful but spiteful wife, Princess Lara. But when Dimitri is confronted by the death and
destruction wrought by a pogrom, he is taken aback. What did these people do to deserve such brutality? The Tsar tells him the Jews themselves were to blame, but Dimitri can’t forget what he’s seen. Educated and passionate, Doctor Katya Golitsyn is determined to help end Russian oppression. When
she meets Dimitri at a royal ball, she immediately recognizes a kindred spirit, and an unlikely aﬀair begins between them. As their relationship develops, Katya exposes Dimitri to the horrors of the Tsar’s regime and the persecution of the Jewish people, and he grows determined to make a stand . . .
whatever the cost.

KIWI FAVOURITES
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NEW ZEALAND'S MOST POPULAR RECIPES
Over 100 of our most popular tried-and-true family recipes are given the Holst treatment in this great value cookbook. From Whitebait Fritters and Bacon and Egg Pie to Ginger Crunch and Lolly Cake; New Zealand's favourite cookbook writers provide recipes for every Kiwi family to savour and enjoy.

NEW ZEALAND BOOKS IN PRINT
COALFACES
AN INTERPRETATION OF HISTORY AND PLACE
Post-Mount Kembla Disaster social history, comprised of portraits of 14 local personalities and their stories.

FOOD FOR THE SOUL: OVER 80 DELICIOUS RECIPES TO HELP YOU FALL BACK IN LOVE WITH COOKING
HarperCollins Reclaim your time, your kitchen, and your tastebuds with over 80 delicious recipes to feed your soul!

ENTANGLED LIFE
HOW FUNGI MAKE OUR WORLDS, CHANGE OUR MINDS & SHAPE OUR FUTURES
Random House NEW YORK TIMES BESTSELLER • A “brilliant [and] entrancing” (The Guardian) journey into the hidden lives of fungi—the great connectors of the living world—and their astonishing and intimate roles in human life, with the power to heal our bodies, expand our minds, and help us
address our most urgent environmental problems. “Grand and dizzying in how thoroughly it recalibrates our understanding of the natural world.”—Ed Yong, author of I Contain Multitudes ONE OF THE BEST BOOKS OF THE YEAR—Time, BBC Science Focus, The Daily Mail, Geographical, The Times, The
Telegraph, New Statesman, London Evening Standard, Science Friday When we think of fungi, we likely think of mushrooms. But mushrooms are only fruiting bodies, analogous to apples on a tree. Most fungi live out of sight, yet make up a massively diverse kingdom of organisms that supports and
sustains nearly all living systems. Fungi provide a key to understanding the planet on which we live, and the ways we think, feel, and behave. In Entangled Life, the brilliant young biologist Merlin Sheldrake shows us the world from a fungal point of view, providing an exhilarating change of perspective.
Sheldrake’s vivid exploration takes us from yeast to psychedelics, to the fungi that range for miles underground and are the largest organisms on the planet, to those that link plants together in complex networks known as the “Wood Wide Web,” to those that inﬁltrate and manipulate insect bodies with
devastating precision. Fungi throw our concepts of individuality and even intelligence into question. They are metabolic masters, earth makers, and key players in most of life’s processes. They can change our minds, heal our bodies, and even help us remediate environmental disaster. By examining
fungi on their own terms, Sheldrake reveals how these extraordinary organisms—and our relationships with them—are changing our understanding of how life works. Winner of the Wainwright Prize, the Royal Society Science Book Prize, and the Guild of Food Writers Award • Shortlisted for the British
Book Award • Longlisted for the Rathbones Folio Prize

THE STOLEN LADY
A NOVEL OF WORLD WAR II AND THE MONA LISA
HarperCollins From the acclaimed author of The Night Portrait comes a stunning historical novel about two women, separated by ﬁve hundred years, who each hide Leonardo da Vinci’s Mona Lisa—with unintended consequences. France, 1939 At the dawn of World War II, Anne Guichard, a young
archivist employed at the Louvre, arrives home to ﬁnd her brother missing. While she works to discover his whereabouts, refugees begin ﬂooding into Paris and German artillery ﬁre rattles the city. Once they reach the city, the Nazis will stop at nothing to get their hands on the Louvre’s art collection.
Anne is quickly sent to the Castle of Chambord, where the Louvre’s most precious artworks—including the Mona Lisa—are being transferred to ensure their safety. With the Germans hard on their heels, Anne frantically moves the Mona Lisa and other treasures again and again in an elaborate game of
hide and seek. As the threat to the masterpieces and her life grows closer, Anne also begins to learn the truth about her brother and the role he plays in this dangerous game. Florence, 1479 House servant Bellina Sardi’s future seems ﬁxed when she accompanies her newly married mistress, Lisa
Gherardini, to her home across the Arno. Lisa’s husband, a prosperous silk merchant, is aligned with the powerful Medici, his home ﬁlled with luxuries and treasures. But soon, Bellina ﬁnds herself bewitched by a charismatic monk who has urged Florentines to rise up against the Medici and to empty
their homes of the riches and jewels her new employer prizes. When Master Leonardo da Vinci is commissioned to paint a portrait of Lisa, Bellina ﬁnds herself tasked with hiding an impossible secret. When art and war collide, Leonardo da Vinci, his beautiful subject Lisa, and the portrait ﬁnd themselves
in the crosshairs of history.

NEW ZEALAND BOOKS IN PRINT 1999
Rr Bowker Llc More than 20,000 titles from New Zealand & the surrounding Paciﬁc Islands can be located by author or title in this key resource. Also serving as a comprehensive directory to the region's publishing & bookselling industry, New Zealand Books in Print lists book distributors, book trade
associations, literary awards, booksellers, libraries, & others. From Thorpe.

THE MADONNAS OF LENINGRAD
A NOVEL
Harper Collins “An extraordinary debut, a deeply lovely novel that evokes with uncommon deftness the terrible, heartbreaking beauty that is life in wartime. Like the glorious ghosts of the paintings in the Hermitage that lie at the heart of the story, Dean’s exquisite prose shimmers with a haunting
glow, illuminating us to the notion that art itself is perhaps our most necessary nourishment. A superbly graceful novel.” — Chang-Rae Lee, New York Times Bestselling author of Aloft and Native Speaker Bit by bit, the ravages of age are eroding Marina's grip on the everyday. An elderly Russian woman
now living in America, she cannot hold on to fresh memories—the details of her grown children's lives, the approaching wedding of her grandchild—yet her distant past is miraculously preserved in her mind's eye. Vivid images of her youth in war-torn Leningrad arise unbidden, carrying her back to the
terrible fall of 1941, when she was a tour guide at the Hermitage Museum and the German army's approach signaled the beginning of what would be a long, torturous siege on the city. As the people braved starvation, bitter cold, and a relentless German onslaught, Marina joined other staﬀ members in
removing the museum's priceless masterpieces for safekeeping, leaving the frames hanging empty on the walls to symbolize the artworks' eventual return. As the Luftwaﬀe's bombs pounded the proud, stricken city, Marina built a personal Hermitage in her mind—a refuge that would stay buried deep
within her, until she needed it once more. . . .

ARCHITECTURE, SOCIETY, AND RITUAL IN VIKING AGE SCANDINAVIA
DOORS, DWELLINGS, AND DOMESTIC SPACE
Cambridge University Press This book explores households, social organization, and rituals in Viking Age Scandinavia through a study of dwellings and their doorways.

HOMEGROWN HAPPINESS
Whether you have a small urban section or a rambling, shady backyard, Homegrown Happiness will help you create the perfect garden to suit your needs. An advocate of the low-maintenance no-dig gardening method, Elien Lewis leads you through a year in your vegetable garden, including advice on:
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Preparing and maintaining your vegetable patch, what to plant and when, whatever your climate, how to establish a working compost bin, keeping pests at bay, the best time to forage and harvest. Elien shares her favourite seasonal recipes that draw on the 'root to tip' philosophy, resulting in a low
carbon footprint and minimal waste. Includes healthy homegrown recipes the whole family will love, including Sticky Ginger Cauliﬂower, Dandelion Quesadillas, Probiotic Honey Lemonade and many more. Homegrown Happiness is sustainable, low-maintenance, low-cost living at its best - providing easyto-follow guidelines for creating a robust and healthy garden ecosystem, whatever your living situation or lifestyle.

EXPLORING AND OPTIMIZING AGRICULTURAL LANDSCAPES
Springer Nature The book informs about agricultural landscapes, their features, functions and regulatory mechanisms. It characterizes agricultural production systems, trends of their development, and their impacts on the landscape. Agricultural landscapes are multifunctional systems, coupled with
all nexus problems of the 21th century. This has led to serious discrepancies between agriculture and environment, and between urban and rural population. The mission, key topics and methods of research in order to understanding, monitoring and controlling processes in rural landscapes is being
explained. Studies of international expert teams, many of them from Russia, demonstrate approaches towards both improving agricultural productivity and sustainability, and enhancing ecosystem services of agricultural landscapes. Scientists of diﬀerent disciplines, decision makers, farmers and further
informed people dealing with the evolvement of thriving rural landscapes are the primary audience of this book.

NORDIC NUTRITION RECOMMENDATIONS 2012
INTEGRATING NUTRITION AND PHYSICAL ACTIVITY
Nordic Council of Ministers The Nordic countries have collaborated in setting guidelines for dietary composition and recommended intakes of nutrients for several decades through the joint publication of the Nordic Nutrition Recommendations (NNR). This 5th edition, the NNR 2012, gives Dietary
Reference Values (DRVs) for nutrients, and compared with earlier editions more emphasis has been put on evaluating the scientiﬁc evidence for the role of food and food patterns contributing to the prevention of the major diet-related chronic diseases. Recommendations on physical activity are
included and interaction with physical activity has been taken into account for the individual nutrient recommendations wherever appropriate. A chapter on sustainable food consumption has been added. A Nordic perspective has been accounted for in setting the reference values.The NNR 2012 has
used an evidence-based and transparent approach in assessing associations between nutrients and foods and certain health outcomes. Systematic reviews form the basis for the recommendations of several nutrients and topics, while a less stringent update has been done for others. The systematic
reviews and individual chapters have been peer reviewed and the systematic reviews are published in the Food & Nutrition Research journal. The draft chapters were subject to an open public consultation. Recommendations have been changed only when suﬃcient scientiﬁc evidence has evolved since
the 4th edition. The primary aim of the NNR 2012 is to present the scientiﬁc background of the recommendations and their application. A secondary aim is for the NNR 2012 to function as a basis for the national recommendations that are adopted by the individual

CRITICAL ROLE OF ANIMAL SCIENCE RESEARCH IN FOOD SECURITY AND SUSTAINABILITY
National Academies Press By 2050 the world's population is projected to grow by one-third, reaching between 9 and 10 billion. With globalization and expected growth in global aﬄuence, a substantial increase in per capita meat, dairy, and ﬁsh consumption is also anticipated. The demand for
calories from animal products will nearly double, highlighting the critical importance of the world's animal agriculture system. Meeting the nutritional needs of this population and its demand for animal products will require a signiﬁcant investment of resources as well as policy changes that are
supportive of agricultural production. Ensuring sustainable agricultural growth will be essential to addressing this global challenge to food security. Critical Role of Animal Science Research in Food Security and Sustainability identiﬁes areas of research and development, technology, and resource needs
for research in the ﬁeld of animal agriculture, both nationally and internationally. This report assesses the global demand for products of animal origin in 2050 within the framework of ensuring global food security; evaluates how climate change and natural resource constraints may impact the ability to
meet future global demand for animal products in sustainable production systems; and identiﬁes factors that may impact the ability of the United States to meet demand for animal products, including the need for trained human capital, product safety and quality, and eﬀective communication and
adoption of new knowledge, information, and technologies. The agricultural sector worldwide faces numerous daunting challenges that will require innovations, new technologies, and new ways of approaching agriculture if the food, feed, and ﬁber needs of the global population are to be met. The
recommendations of Critical Role of Animal Science Research in Food Security and Sustainability will inform a new roadmap for animal science research to meet the challenges of sustainable animal production in the 21st century.

THE GLOBAL FOOD CRISIS
GOVERNANCE CHALLENGES AND OPPORTUNITIES
Wilfrid Laurier Univ. Press The global food crisis is a stark reminder of the fragility of the global food system. The Global Food Crisis: Governance Challenges and Opportunities captures the debate about how to go forward and examines the implications of the crisis for food security in the world’s
poorest countries, both for the global environment and for the global rules and institutions that govern food and agriculture. In this volume, policy-makers and scholars assess the causes and consequences of the most recent food price volatility and examine the associated governance challenges and
opportunities, including short-term emergency responses, the ecological dimensions of the crisis, and the longer-term goal of building sustainable global food systems. The recommendations include vastly increasing public investment in small-farm agriculture; reforming global food aid and food
research institutions; establishing fairer international agricultural trade rules; promoting sustainable agricultural methods; placing agriculture higher on the post-Kyoto climate change agenda; revamping biofuel policies; and enhancing international agricultural policy-making. Co-published with the
Centre for International Governance Innovation

NUTRITION SUPPORT FOR ATHLETIC PERFORMANCE
MDPI Athletes and their support personnel are constantly seeking evidence-informed recommendations to enhance athletic performance during competition and to optimize training-induced adaptations. Accordingly, nutritional and supplementation strategies are commonplace when seeking to achieve
these aims, with such practices being implemented before, during, or after competition and/or training in a periodized manner. Performance nutrition is becoming increasingly specialized and needs to consider the diversity of athletes and the nature of the competitions. This Special Issue, Nutrition
Support for Athletic Performance, describes recent advances in these areas.

THE SHOW I'LL NEVER FORGET
50 WRITERS RELIVE THEIR MOST MEMORABLE CONCERTGOING EXPERIENCE
Da Capo Press In The Show I'll Never Forget, writer Sean Manning has gathered an amazing array of unforgettable concert memories from a veritable A-list of acclaimed novelists, poets, biographers, cultural critics, and songwriters. Their candid, ﬁrst-person recollections reveal as much about the
writers' lives at the time as they do about the venues where the shows occurred or the artists onstage. Ishmael Reed on Miles Davis Luc Sante on Public Image Ltd. Heidi Julavits on Rush Daniel Handler and Andrew Sean Greer on Metric Diana Ossana on Led Zeppelin Maggie Estep on Einsturzende
Neubauten Dani Shapiro on Bruce Springsteen Gary Giddins on Titans of the Tenor! Nick Flynn on Mink DeVille Susan Straight on The Funk Festival Rick Moody on the The Lounge Lizards Jennifer Egan on Patti Smith Harvey Pekar on Joe Maneri Thurston Moore on Glen Branca, Rudolph Grey, and Wharton
Tiers Chuck Klosterman on Prince Sigrid Nunez on Woodstock Jerry Stahl on David Bowie Charles R. Cross on Nirvana Marc Nesbitt on The Beastie Boys And many more . . . No matter where your musical taste falls, these often funny, occasionally sad, always thought-provoking essays-all written
especially for The Show I'll Never Forget-are sure to connect with anyone who loves, or has ever loved, live music.

NEW ZEALAND BOOKS IN PRINT 2004
Directory containing updated bibliographic information on all in-print New Zealand books. 33nd edition of an annual publication. The 12,500 book entries are listed by title, and there is an index to authors. Also provided are details of 975 publishers and distributors, and local agents of overseas
publishers. The book trade directory includes: contacts for trade organisations, booksellers, public libraries and specialised suppliers; NZ literary awards and past winners; and sources of ﬁnancial assistance for writers and publishers.
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CHRISTMAS: ITS ORIGIN AND ASSOCIATIONS (ILLUSTRATED EDITION)
e-artnow "In looking at the celebrations of Christmas, at diﬀerent periods and in diﬀerent places, I have observed that, whatever views men hold respecting Christ, they all agree that His Advent is to be hailed with joy, and the nearer the forms of festivity have approximated to the teaching of Him who
is celebrated the more real has been the joy of those who have taken part in the celebrations. My aim is neither critical nor apologetic, but historical and pictorial: it is not to say what might or ought to have been, but to set forth from extant records what has actually taken place: to give an account of
the origin and hallowed associations of Christmas, and to depict, by pen and pencil, the important historical events and interesting festivities of Christmastide. With materials collected from diﬀerent parts of the world, and from writings both ancient and modern, I have endeavored to give in the present
work a chronological account of the celebrations and observances of Christmas. "

STRATEGIES FOR SUPPORTING INCLUSION AND DIVERSITY IN THE ACADEMY
HIGHER EDUCATION, ASPIRATION AND INEQUALITY
Springer Nature This book explores tried and tested strategies that support student and faculty engagement and inclusion in the academy. These strategies are anchored by a brief exploration of the history and eﬀect/s of exclusion and deprivilege in higher education. However, while many
publications exploring academic inequality focus on the causes and impacts of structural, psychological and cultural exclusion based on racism, sexism, classism and ableism, they rarely engage in interventions to expose and combat such de/privilege. Capturing examples of inclusive practices that are
as diverse as student and faculty populations, these strategies can be easily translated and employed by organisations, collectives and individuals to recognise and combat social and academic exclusion within higher education environments.

AT MY TABLE
"An essential collection of much-loved recipes that every home cook should own.At My Tableis the one that started it all. Chelsea Winter's ﬁrst book is a stunning selection of some of her most popular recipes it's a must-have. You'll ﬁnd her world famous' Creamy Chicken and Vegetable Pie, Mighty
Chocolate Cake, Black Doris Plum Cheesecake, Easy Butter Chicken, Triple-Chocolate Brownie, Barrier Beer Bread, Sticky Date Puddings, Smoked Fish Pie, and many, many more. These tasty, honest dishes will be a hit with your friends and family they'll be asking for seconds!"

THE TARIFF HISTORY OF THE UNITED STATES
Ludwig von Mises Institute

HOMEMADE
Penguin Books In Homemade, Eleanor Ozich shares clever, eco-conscious recipes for daily household goods--all incredibly easy to make at home. You'll learn to create your own homespun essentials, such as mayonnaise, crackers, yoghurt, bread, muesli bars, hummus, cheese and more.
Complementing these delicious, nourishing treats, the book also includes recipes for other household items, like food wraps, cleaners, air fresheners, balms, hand scrubs and candles. Homemade is a stylish kitchen companion oﬀering simple and inspired solutions for everyday use.

SEMANTIC SIMILARITY FROM NATURAL LANGUAGE AND ONTOLOGY ANALYSIS
Morgan & Claypool Publishers Artiﬁcial Intelligence federates numerous scientiﬁc ﬁelds in the aim of developing machines able to assist human operators performing complex treatments---most of which demand high cognitive skills (e.g. learning or decision processes). Central to this quest is to give
machines the ability to estimate the likeness or similarity between things in the way human beings estimate the similarity between stimuli. In this context, this book focuses on semantic measures: approaches designed for comparing semantic entities such as units of language, e.g. words, sentences, or
concepts and instances deﬁned into knowledge bases. The aim of these measures is to assess the similarity or relatedness of such semantic entities by taking into account their semantics, i.e. their meaning---intuitively, the words tea and coﬀee, which both refer to stimulating beverage, will be
estimated to be more semantically similar than the words toﬀee (confection) and coﬀee, despite that the last pair has a higher syntactic similarity. The two state-of-the-art approaches for estimating and quantifying semantic similarities/relatedness of semantic entities are presented in detail: the ﬁrst
one relies on corpora analysis and is based on Natural Language Processing techniques and semantic models while the second is based on more or less formal, computer-readable and workable forms of knowledge such as semantic networks, thesauri or ontologies. Semantic measures are widely used
today to compare units of language, concepts, instances or even resources indexed by them (e.g., documents, genes). They are central elements of a large variety of Natural Language Processing applications and knowledge-based treatments, and have therefore naturally been subject to intensive and
interdisciplinary research eﬀorts during last decades. Beyond a simple inventory and categorization of existing measures, the aim of this monograph is to convey novices as well as researchers of these domains toward a better understanding of semantic similarity estimation and more generally
semantic measures. To this end, we propose an in-depth characterization of existing proposals by discussing their features, the assumptions on which they are based and empirical results regarding their performance in particular applications. By answering these questions and by providing a detailed
discussion on the foundations of semantic measures, our aim is to give the reader key knowledge required to: (i) select the more relevant methods according to a particular usage context, (ii) understand the challenges oﬀered to this ﬁeld of study, (iii) distinguish room of improvements for state-of-theart approaches and (iv) stimulate creativity toward the development of new approaches. In this aim, several deﬁnitions, theoretical and practical details, as well as concrete applications are presented

EVIDENCE-BASED APPROACH TO PHYTOCHEMICALS AND OTHER DIETARY FACTORS
Thieme From Reviews of the First Edition: Dr. Higdonhas given the healthcare providers, especially dietitians, nurses, physicians, and researchers who seek to understand phytochemicals an authoritative yet easy to use book.-- Phytomedicine: International Journal of Phytotherapy & Phytopharmacology
I highly recommend this monograph for physicians, dietitians, and other health practitioners as well as the health-aware public. It captures what you need to know in a succinct but comprehensive fashion. -- American Journal of Lifestyle Medicine Now in a completely updated second edition, An
Evidence-based Approach to Dietary Phytochemicals and Other Dietary Factors is a trusted resource for all health professionals who need to interpret the explosion of information on the role of a plant-based diet in health and disease. It consolidates a wealth of scientiﬁcally accurate, peer-reviewed data
on plant foods, dietary phytochemicals, and dietary supplements, and includes information on essential intake recommendations, dietary sources, nutrient and drug interactions, phytochemicals in disease prevention, possible adverse eﬀects, and much more. Special features: All chapters revised and
updated, with new sections on choline, coenzyme Q10, L-Carnitine, lipoic acid, and other dietary factors Logically structured for quick access to informationbegins with the evidence-based beneﬁts of fruits and vegetables, legumes, nuts, whole grains, coﬀee, and tea; and goes on to the scientiﬁc and
clinical data on individual dietary phytochemicals and classes of phytochemicals, including carotenoids, ﬂavonoids, ﬁber, and more Summaries at the end of each chapter for rapid review Peer-reviewed by experts in the ﬁeld, ensuring that all material is accurate and up-to-date The well-constructed
appendix includes not only a quick reference to diseases and foods and where to ﬁnd them in the book; but also useful tables on phytochemical-drug interactions, phytochemical-nutrient interactions, and phytochemical-rich foods; a summary of the glycemic index of dietary carbohydrates; and a
comprehensive glossary of terms Concisely synthesizing a huge amount of epidemiological and clinical researchand emphasizing the importance of a phytochemical-rich diet over dietary supplements, this book is ideal for nutritionists, dieticians, nurses, and other health care professionals who need to
educate patients about sound food choices. Students in graduate programs in nutrition, food science, pharmacy, and allied health ﬁelds will also ﬁnd the abundance of rigorous, scientiﬁcally accurate information essential in their studies.

DOWNERS GROVE, 1832-1982
QUIRKY COOKING
EATING FOR ENGLAND: THE DELIGHTS AND ECCENTRICITIES OF THE BRITISH AT TABLE
HarperCollins UK Like Nigel Slater’s multi-award-winning food memoir ‘Toast’, this is a celebration of the glory, humour, eccentricities and embarrassments that are the British at Table.

GRIST
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A PRACTICAL GUIDE TO COOKING GRAINS, BEANS, SEEDS, AND LEGUMES
Chronicle Books Make grains the easiest, healthiest, and most exciting stars on your table. Grist is the only grain and legume cookbook you need. Abra Berens, a James Beard semiﬁnalist for Outstanding Chef: Great Lakes and the author of Ruﬀage, shares more than 300 recipes and variations, plus
substantial reference information to help you discover the next great grain. Grist includes more than 125 recipes for 29 diﬀerent types of grains, legumes, and seeds that, in combination with vegetables and lean proteins, are the stars of the healthiest, most variable, and most satisfying meals—many of
them gluten free. New and seasoned home cooks will want to reference this guide to start building a repertoire of approachable, big-on-ﬂavor recipes. Home cooks will be attracted to the reference quality of the book, its beauty (more than 100 photos and 30 illustrations) and heft (125 recipes + 300
variations = 448 pages), as well as the great writing, relatable voice, author authority, unique recipe style, extensive variations, and gorgeous photography and illustrations. THIS IS THE A TO Z OF GRAINS, BEANS, AND LEGUMES: The content is deep and authoritative, but also wide-ranging, with
information and recipes for 29 diﬀerent grains, legumes, and seeds: Amaranth, Barley, Black-Eyed Peas, Buckwheat, Bulgur, Chickpeas, Common Beans, Corn, Cowpeas, Crowder Peas, Farro, Fava Beans, Field Peas, Fonio, Freekeh, Legumes, Lentils, Lima Beans, Millet, Oats, Quinoa, Rice, Sorghum, Split
Peas, Soy Beans, Teﬀ, Tiny Seed Grains, and Wheat Berries. REFERENCE BOOK: Organized by type of grain/legume/seed, each chapter oﬀers authoritative info and tips that home cooks can use to deepen their knowledge of ingredients and broaden their repertoire of techniques. The recipes are simple,
are generally quick to prepare, and use ingredients that are easy to ﬁnd or often already in people's pantries. FOLLOW UP ON SUCCESS: Ruﬀage by Abra Berens was named a Best Cookbook for Spring 2019 by the New York Times and Bon Appétit, was a 2019 Michigan Notable Book winner, and was
nominated for a 2019 James Beard Award. Here's some strong praise for Ruﬀage: "Things in my kitchen have changed since Ruﬀage arrived. This organized, easygoing guide to 29 vegetables oﬀers a few cooking methods for each one, supplemented by several variations.” —Kim Severson, New York
Times "[RUFFAGE] is a total classic in the making."—Christina Chaey, associate editor, Bon Appétit "Crammed with exciting ideas that encourage creativity, this lively book will quickly become an essential item in the home cook's library."—Library Journal (starred review)

MAKING ONE'S WAY IN THE WORLD
THE FOOTPRINTS AND TRACKWAYS OF PREHISTORIC PEOPLE
Oxbow Books The book draws on the evidence of landscape archaeology, palaeoenvironmental studies, ethnohistory and animal tracking to address the neglected topic of how we identify and interpret past patterns of movement in the landscape. It challenges the pessimism of previous generations
which regarded prehistoric routes such as hollow ways as generally undatable. The premise is that archaeologists tend to focus on sites while neglecting the patterns of habitual movement that made them part of living landscapes. Evidence of past movement is considered in a multi-scalar way from
the individual footprint to the long distance path including the traces created in vegetation by animal and human movement. It is argued that routes may be perpetuated over long timescales creating landscape structures which inﬂuence the activities of subsequent generations. In other instances
radical changes of axes of communication and landscape structures provide evidence of upheaval and social change. Palaeoenvironmental and ethnohistorical evidence from the American North West coast sets the scene with evidence for the eﬀects of burning, animal movement, faeces deposition and
transplantation which can create readable routes along which are favoured resources. Evidence from European hunter-gatherer sites hints at similar practices of niche construction on a range of spatial scales. On a local scale, footprints help to establish axes of movement, the locations of lost
settlements and activity areas. Wood trackways likewise provide evidence of favoured patterns of movement and past settlement location. Among early farming communities alignments of burial mounds, enclosure entrances and other monuments indicate axes of communication. From the middle
Bronze Age in Europe there is more clearly deﬁned evidence of trackways ﬂanked by ditches and ﬁelds. Landscape scale survey and excavation enables the dating of trackways using spatial relationships with dated features and many examples indicate long-term continuity of routeways. Where ﬁelds
ﬂank routeways a range of methods, including scientiﬁc approaches, provide dates. Prehistorians have often assumed that Ridgeways provided the main axes of early movement but there is little evidence for their early origins and rather better evidence for early routes crossing topography and
providing connections between diﬀerent environmental zones. The book concludes with a case study of the Weald of South East England which demonstrates that some axes of cross topographic movement used as droveways, and generally considered as early medieval, can be shown to be of
prehistoric origin. One reason that dryland routes have proved diﬃcult to recognise is that insuﬃcient attention has been paid to the parts played by riverine and maritime longer distance communication. It is argued that understanding the origins of the paths we use today contributes to appreciation of
the distinctive qualities of landscapes. Appreciation will help to bring about eﬀective strategies for conservation of mutual beneﬁt to people and wildlife by maintaining and enhancing corridors of connectivity between diﬀerent landscape zones including fragmented nature reserves and valued places. In
these ways an understanding of past routeways can contribute to sustainable landscapes, communities and quality of life

SUPER SOURDOUGH
THE FOOLPROOF GUIDE TO MAKING WORLD-CLASS BREAD AT HOME
Hardie Grant Publishing Making Super Sourdough is the true test of every aspiring bread-maker. Fickle and delicate, every loaf is unique. And there are a lot of pitfalls to be avoided. It’s much more than a food: sourdough is a science. Who better than Dr James Morton, baking pedant and
fermentation fanatic, to explain the basics for both the uninitiated, and more experienced bakers? James talks the home baker through everything from starters, ﬂours and hydration, to kneading, shaping, rising, scoring and baking, explaining how to achieve the perfect crust and crumb. With more than
40 sourdough recipes including basic loaves and rolls, baguettes, bagels and buns, clear step-by-step instructions, troubleshooting tips and explanations of what works and why, Super Sourdough is the new, accessible guidebook that bakers everywhere have been waiting for.

MORE THAN THE TRUTH
HUTCHIES' HUNDRED YEARS
The inspirational success story of the ﬁrst 100 years of Hutchinson Builders. What started out as a one-man band in 1912, when an English immigrant builder arrived with his family to start a new life in Australia, has grown into the country's largest privately owned construction company. The Hutchies'
story straddles a century that witnessed two world wars, the great depression and tumultuous cycles of ﬁnancial crises against the back drop of the rough and tumble world of construction. As well as tracking the survival and eventual growth of Hutchies into the dynamic and well respected company of
today, the book outlines its evolution through successive generations of Jack Hutchinsons at the helm with a ﬁfth generation poised to take on that role. That story is told by way of a historical account as well as captured through the republication and inclusion of every back issue of "Hutchies' Truth",
the company's colourful, tabloid-style newsletter covering those years.

ALISON HOLST'S MEALS WITHOUT MEAT
VEGETARIAN RECIPES
This book is for both vegetarians and meat eaters. It is for people who want to eat a few meatless main meals per week, those who have decided to eat 'all vegetarian' but do not know how to go about it, parents whose children decide to 'eat vegetarian', or entertainers expecting vegetarian guests.
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