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In her latest cookbook, Deborah Madison, America's leading authority on vegetarian cooking and author of Vegetarian Cooking for
Everyone, reveals the surprising relationships between vegetables, edible flowers, and herbs within the same botanical families,
and how understanding these connections can help home cooks see everyday vegetables in new light. Destined to become the
new standard reference for cooking vegetables, Vegetable Literacy, by revered chef Deborah Madison, shows cooks that
vegetables within the same family, because of their shared characteristics, can be used interchangeably in cooking. For example,
knowing that dill, chervil, cumin, parsley, coriander, anise, and caraway come from the umbellifer family makes it clear why they're
such good matches for carrots, also an umbel. With stunning images from the team behind Canal House cookbooks and website,
and 150 classic and exquisitely simple recipes, such as Savoy Cabbage on Rye Toast with GruyèreCheese; Carrots with Caraway
Seed, Garlic, and Parsley; and Pan-fried Sunchokes with Walnut Sauce and Sunflower Sprouts; Madison brings this wealth of
information together in dishes that highlight a world of complementary flavors.
“A compelling story of everyday courage” (Elizabeth Gilbert). Patty Chang Anker grew up eager to please and afraid to fail. But
after thirty-nine years, she decided it was time to stop being a chicken. Motivated initially to become a better role model for her two
kids, she vowed to master the fears that were choking the fun and spontaneity out of life. She learned to dive into a swimming
pool, ride a bike, do a handstand, and surf. As she shared her experiences, she discovered that most people suffer from their own
secret terrors—of flying, driving, heights, public speaking, and more. It became her mission to help others do what they thought they
couldn’t and to experience the joy and aliveness that is the true reward of becoming brave. Inspired and inspiring, this book draws
on Anker’s interviews with teachers, therapists, coaches, and clergy to convey both practical advice and profound wisdom.
Through her own journey and the stories of others, she conveys with grace and infectious exhilaration the most vital lesson of all:
Fear isn’t the end point to life, but the point of entry.
The National Book Award Finalist and New York Times bestseller that became a guide and balm for a country struggling to
understand the election of Donald Trump "A generous but disconcerting look at the Tea Party. . . . This is a smart, respectful and
compelling book." —Jason DeParle, The New York Times Book Review When Donald Trump won the 2016 presidential election, a
bewildered nation turned to Strangers in Their Own Land to understand what Trump voters were thinking when they cast their
ballots. Arlie Hochschild, one of the most influential sociologists of her generation, had spent the preceding five years immersed in
the community around Lake Charles, Louisiana, a Tea Party stronghold. As Jedediah Purdy put it in the New Republic,
"Hochschild is fascinated by how people make sense of their lives. . . . [Her] attentive, detailed portraits . . . reveal a gulf between
Hochchild's 'strangers in their own land' and a new elite." Already a favorite common read book in communities and on campuses
across the country and called "humble and important" by David Brooks and "masterly" by Atul Gawande, Hochschild's book has
been lauded by Noam Chomsky, New Orleans mayor Mitch Landrieu, and countless others. The paperback edition features a new
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afterword by the author reflecting on the election of Donald Trump and the other events that have unfolded both in Louisiana and
around the country since the hardcover edition was published, and also includes a readers' group guide at the back of the book.
Drawing on the postmodern perspective and concerns that informed her groundbreaking Terpischore in Sneakers, Sally Bane’s
Writing Dancing documents the background and development of avant-garde and popular dance, analyzing individual artists,
performances, and entire dance movements. With a sure grasp of shifting cultural dynamics, Banes shows how postmodern dance
is integrally connected to other oppositional, often marginalized strands of dance culture, and considers how certain kinds of dance
move from the margins to the mainstream. Banes begins by considering the act of dance criticism itself, exploring its modes,
methods, and underlying assumptions and examining the work of other critics. She traces the development of contemporary dance
from the early work of such influential figures as Merce Cunningham and George Balanchine to such contemporary
choreographers as Molissa Fenley, Karole Armitage, and Michael Clark. She analyzes the contributions of the Judson Dance
Theatre and the Workers’ Dance League, the emergence of Latin postmodern dance in New York, and the impact of black jazz in
Russia. In addition, Banes explores such untraditional performance modes as breakdancing and the “drunk dancing” of Fred
Astaire. Ebook Edition Note: All images have been redacted.
Breaking Parallel is a detailed body movement and strength-training guide designed to challenge your limits and develop solid,
functional strength. Created by Jeff Tucker (director for the CrossFit Gymnastics Trainer Course), the book offers hundreds of
bodyweight movements rooted in elemental gymnastics, as well as numerous fitness programs that have proven successful for
CrossFit athletes worldwide. Most fitness books focus on achieving one specific goal, such as lifting heavy weights or running long
distances. Breaking Parallel is designed to develop the type of strength that allows you to do a broad assortment of tasks for a
prolonged period of time—the type of strength needed in everyday life. Breaking Parallel is more than a book filled a series of
movements. It teaches you the elements of basic gymnastics, allowing you to breakdown inefficient movement from a visual
perspective. However, in addition to supplying you with the 'gymnastics eye,' Breaking Parallel also teaches you how to fix a broad
assortment of problems, including those that arise from strength issues, mobility issues, coordination issues, and issues caused by
a lack of spatial awareness. Whether you are a coach, an athlete, or someone simply wanting to get into better shape, Breaking
Parallel will not only teach you how to execute an array of highly functional movements, but also how to perfect them. The book
includes: il - Conditioning drills for developing basic strength. il - Mobility exercises needed for sports and daily life. il - Handstand
exercises that develop balance and upper body strength. il - Ring drills that allow you to develop stability control. il - Hollow form
techniques for developing solid core strength. il - Parallette exercises for lower body development, core strength, and arm
strength. il - Inverted forms for developing keen spatial awareness.
Provides a new conceptualization of competition law as economic inequality and its interaction with efficiency become of central
concern to policy and decision-makers.
From the bestselling author of The Bomber Mafia: discover Malcolm Gladwell's breakthrough debut and explore the science
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behind viral trends in business, marketing, and human behavior. The tipping point is that magic moment when an idea, trend, or
social behavior crosses a threshold, tips, and spreads like wildfire. Just as a single sick person can start an epidemic of the flu, so
too can a small but precisely targeted push cause a fashion trend, the popularity of a new product, or a drop in the crime rate. This
widely acclaimed bestseller, in which Malcolm Gladwell explores and brilliantly illuminates the tipping point phenomenon, is
already changing the way people throughout the world think about selling products and disseminating ideas. “A wonderful pageturner about a fascinating idea that should affect the way every thinking person looks at the world.” —Michael Lewis
The No 1 bestselling cookery book in Ireland - for two years running! 'These lovely boys always create incredibly tasty food.' Jamie
Oliver Let's face it: while we want to eat more fruit and veg and things we know are good for us, we sometimes fall short because
we're not sure how to turn all that great produce into great food. Well, welcome to the Happy Pear way of eating - healthy but
never worthy, easy but never dull, and packed with mind-blowing flavour, exciting texture and vibrant colour. The Happy Pear
opened ten years ago when twins David and Stephen Flynn, passionate about starting a food revolution in their home town, took
over their local fruit and veg shop and later opened a café. Their revolution has not only succeeded, but it is spreading, and The
Happy Pear's fans range from young parents to pensioners, ladies-who-lunch to teens-on-the-run, hipsters to Hollywood stars.
David and Stephen's first cookbook is full of irresistible recipes for everything from everyday breakfasts, lunches and dinners, to
scrumptious - and yes, still wholesome! - cakes and sweet treats, to special occasion splurges. David and Stephen also tell their
story (how they transformed from jocks to hippies before finally finding their groove), share their top tips for maximizing taste and
goodness in food, and explain how they've succeeded in building a food business based on flavour, health and community. 'The
poster boys for a healthy way of life' Sunday Times 'Proper good food ... hearty, decent and delicious' Russell Brand 'I love The
Happy Pear ... genuinely good food that brings healthy eating in from the cold' Irish Times 'My favourite [vegetarian cookbook] ...
packed with recipes, health advice and inspirational stories.'Huffington Post 'A beautifully presented book with mouthwatering
photography' Woman's Way 'A healthy eating phenomenon' Mail on Sunday 'These Irish twins are on a roll' Time Out '[They]
couldn't look healthier or happier ... the poster boys for vegetarianism in Ireland' The Times

A New York Times Bestseller! From the creators of the #1 New York Times bestselling cookbook for kids comes the
ultimate baking book. America's Test Kitchen once again brings their scientific know-how, rigorous testing, and hands-on
learning to KIDS! BAKING ISN'T JUST FOR CUPCAKES Want to make your own soft pretzels? Or wow your friends with
homemade empanadas? What about creating a showstopping pie? Maybe some chewy brownies after school? From
breakfast to breads, from cookies to cakes (yes, even cupcakes!), learn to bake it all here. You can do this, and it's fun!
Recipes were thoroughly tested by more than 5,000 kids to get them just right for cooks of all skill levels—including
recipes for breakfast, breads, pizzas, cookies, cupcakes, and more Step-by-step photos of tips and techniques will help
young chefs feel like pros in their own kitchen Testimonials (and even some product reviews!) from kid test cooks who
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worked alongside America's Test Kitchen test cooks will encourage young chefs that they truly are learning the best
recipes from the best cooks. By empowering young chefs to make their own choices in the kitchen, America's Test
Kitchen is building a new generation of confident cooks, engaged eaters, and curious experimenters.
Tasty Recipes with Step-by-Step Photos! This classic collection of parent-approved meals includes a rainbow whisk and
the perfect mix of tried-and-true recipes (like French Toast with Strawberry Butter) and totally modern flavors (like the
Aloha Sushi Burrito). All 30 recipes include step-by-step photos so that young chefs can follow along and learn basic
kitchen skills. Finally . . . a cookbook for kids and their grown-up assistants! Comes With: Rainbow whisk, Decorative
stickers
The New York Times bestselling author of Challenger Deep, Neal Shusterman, delivers a suspenseful, eloquent, and
thrilling novel that you won't be able to stop thinking about after you've put it down. Tennyson is not surprised, really,
when his family begins to fall apart, or when his twin sister, Brontë, starts dating the misunderstood bully, Brewster (or
The Bruiser, as the entire high school calls him). Tennyson is determined to get to the bottom of The Bruiser's reputation,
even if it means gearing up for a fight. Brontë, on the other hand, thinks there's something special underneath that tough
exterior. And she's right…but neither she nor Tennyson is prepared for the truth of what lies below the surface. Told
through Tennyson, Brontë, and Bruiser's points of view, this dark, twisting novel explores friendship, family, and the
sacrifices we make for the people we love. A Texas Lone Star Reading List selection A Book Page Top Ten Book of the
Year A Bank Street College of Education Best Book of the Year A Cooperative Children's Book Center Choice
Now is the time for kids to make EVERYTHING from scratch. This is the third book in the NY Times Bestselling
Cookbook series for Young Chefs and will inspire kids to make everything from ketchup to crackers... themselves. Ever
wondered how ketchup is made? How do you bake the most-awesome-ever cheese crackers (fish-shaped, of course)?
Can you really make homemade butter in 10 minutes? The third title in this bestselling series of complete cookbooks for
young chefs goes back to basics to make many of today's store-bought staples better from scratch. Easy recipes ranging
from pancake mix to homemade Sriracha sauce will make kids kitchen heroes, one DIY project at a time.
Handstand Kids Cookbook series introduces kid chefs to a new country, cuisine, and language. Our second book is on
Mexico and launches in May! It comes with an oven mitt in a tortilla bag. The fully illustrated character series introduces
kids to a new language, as all the ingredients and utensils are translated in the introduction.Each of the five Handstand
Kids has a story: Felix is a vegetarian, Izzy has a diabetic sister, Ari loves to use her cooking skills to volunteer at kid's
charities, Gabby speaks three languages, and Marvin is an aspiring chef. The book not only teaches children to cook, but
encourages them to use their new cooking skills to volunteer in their own communities. The Handstand Kids website is
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resource for kid chefs to find volunteer opportunities.
The Forest Feast for Kids includes the most kid-friendly favorites from The Forest Feast, along with 20 new recipes, plus
ideas for kids’ parties and easy-to-follow instructions on techniques, measurements, and other helpful kitchen aides. The
first children’s cookbook from New York Times bestselling author and popular food blogger Erin Gleeson, The Forest
Feast for Kids, serves up kid-friendly vegetarian recipes that are quick, easy, and fun to make. This cookbook showcases
the rustic simplicity of the fare through vibrant colorful photography of Gleeson’s beautiful home in the woods and of
children cooking the dishes themselves. Each meal is simple and full of fresh and lively flavors that will appeal to kids.
The natural beauty of Gleeson’s surroundings and the abundance of local produce serve as the inspiration for recipes
such as: Pesto Pepper Pizza Rainbow Chard Quiche Kale Tacos Watermelon Smoothies In addition to its recipes—which
span meals, party food, snacks, and beverages—this nonfiction book includes ideas for crafty table decoration, party
ideas, an illustrated guide on kitchen safety, and a glossary of culinary terms. The recipes are complemented by a mix of
stunning photographs and art, including Gleeson’s own fanciful watercolor illustrations and hand lettering. This
beautifully designed kid-friendly cookbook is perfect for foodies and parents looking for healthy recipes for children. It will
also appeal to fans of Erin Gleeson’s blog and The Forest Feast. Parents.com says "Have you ever wanted to crawl into
a cookbook and live in its world? That’s how I feel when I page through Erin Gleeson’s gorgeous The Forest Feast for
Kids." Also available from Erin Gleeson:The Forest Feast: Simple Vegetarian Recipes from My Cabin in the
WoodsandThe Forest Feast Gatherings.
One of the most iconic, beloved, and bestselling books of our time. This beautifully written, heartfelt memoir touched a
nerve among both readers and reviewers. Elizabeth Gilbert tells how she made the difficult choice to leave behind all the
trappings of modern American success (marriage, house in the country, career) and find, instead, what she truly wanted
from life. Setting out for a year to study three different aspects of her nature amid three different cultures, Gilbert explored
the art of pleasure in Italy and the art of devotion in India, and then a balance between the two on the Indonesian island
of Bali. By turns rapturous and rueful, this wise and funny author (whom Booklist calls “Anne Lamott’s hip, yogapracticing, footloose younger sister”) is poised to garner yet more adoring fans.
This kids' nutrition and activity book is the perfect tool for teaching and inspiring children, parents, and caregivers to eat
the rainbow. It can be used at home or as nutrition curriculum in the preschool, kindergarten, or elementary school
classroom. Learn about healthy eating for kids, balanced meal planning, solutions for picky eating, and simple snack and
meal ideas. You and the kids will love exploring tasty foods and completing the fun kids' activities with the Super Crew
characters. Each character gets their superpowers from eating healthy colorful foods! Within the book you will find: Ways
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to overcome picky eating through introducing new textures and taste combinations Practical and evidence-based tips and
tools for adults on how to feed their kids Tips for getting kids to try and enjoy new healthy foods Kids' nutrition activities
Goal setting for healthy eating Mix and match meal ideas Plant-based food health benefits Family-style meal reminders
Fun and tasty food ideas and nutrition facts
The #1 New York Times Best Seller! IACP Award Winner Want to bake the most-awesome-ever cupcakes? Or surprise your
family with breakfast tacos on Sunday morning? Looking for a quick snack after school? Or maybe something special for a
sleepover? It's all here. Learn to cook like a pro—it's easier than you think. For the first time ever, America's Test Kitchen is bringing
their scientific know-how, rigorous testing, and hands-on learning to KIDS in the kitchen! Using kid-tested and approved recipes,
America's Test Kitchen has created THE cookbook every kid chef needs on their shelf. Whether you're cooking for yourself, your
friends, or your family, The Complete Cookbook for Young Chefs has delicious recipes that will wow! Recipes were thoroughly
tested by more than 750 kids to get them just right for cooks of all skill levels—including recipes for breakfast, snacks and
beverages, dinners, desserts, and more. Step-by-step photos of tips and techniques will help young chefs feel like pros in their
own kitchen Testimonials (and even some product reviews!) from kid test cooks who worked alongside America's Test Kitchen will
encourage young chefs that they truly are learning the best recipes from the best cooks. By empowering young chefs to make their
own choices in the kitchen, America's Test Kitchen is building a new generation of confident cooks, engaged eaters, and curious
experimenters.
A Cookbook and Travel Guide That Will Teach You to Shop, Cook, and Eat Like a Parisian Based on Emily Dilling’s popular blog,
ParisPaysanne.com, this fully updated new edition of My Paris Market Cookbook takes readers on a tour of Paris’s growing
artisanal and craft food scene, including coverage of the latest developments and new generation of chefs and artisans who are
indelibly changing the food climate. Visits to markets with local farmers, coffee roasters, and craft brewers offer insight into the
exciting development of local food movements in the city of lights and its surrounding region. Complete with seasonal recipes
inspired by local products, farmers, chefs, restaurants, and cafés, My Paris Market Cookbook brings the experience of shopping
for, and cooking with fresh, locally grown food into readers’ homes and kitchens. A guide for a new generation of culinary
travelers, My Paris Market Cookbook provides curious cooks and avid Francophiles with a unique itinerary for rediscovering the
city, including tips on how to find the best off-the-beaten-path natural wine bars, craft breweries, urban gardens, and farm-to-table
cafés and restaurants. It’s the perfect handbook for travelers, food lovers, or anyone visiting or living in France—and those of us
who just want to cook and eat like a Parisian! Skyhorse Publishing, along with our Good Books and Arcade imprints, is proud to
publish a broad range of cookbooks, including books on juicing, grilling, baking, frying, home brewing and winemaking, slow
cookers, and cast iron cooking. We’ve been successful with books on gluten-free cooking, vegetarian and vegan cooking, paleo,
raw foods, and more. Our list includes French cooking, Swedish cooking, Austrian and German cooking, Cajun cooking, as well as
books on jerky, canning and preserving, peanut butter, meatballs, oil and vinegar, bone broth, and more. While not every title we
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publish becomes a New York Times bestseller or a national bestseller, we are committed to books on subjects that are sometimes
overlooked and to authors whose work might not otherwise find a home.
An amazing collection of juvenile short stories, involving wizards and a sadistic dragon. It takes us to the enchanted land of Mo
where people do not die and animals can speak. Baum has portrayed the fantastic world with such brilliant and vibrant imagery
that we can picture it in our mind's eye. Guaranteed to charm young readers and all who are young at heart.
You will absolutely love the 101 Asian recipes in this easy-to-use cookbook. This engaging cookbook includes dozens upon
dozens of full-proof Asian recipes that are quick and easy to do—all in time for tonight's supper! The recipes will appeal to
Americans' growing interest in Asian cuisines and a taste for foods that range from pot stickers to bulgogi burgers and from satay
to summer rolls. Whether you're hurrying to get a weekday meal on the table for family or entertaining on the weekend, author and
blogger (steamykitchen.com) Jaden Hair will walk you through the steps of creating fresh, delicious Asian meals without fuss. In an
accessible style and a good splash of humor, Jaden takes the trauma out of preparing "foreign" Asian recipes. With Jaden's
guiding hand, you'll find it both simple and fun to recreate Asian flavors in your own kitchen and to share the excitement of fresh
Asian food with your family and friends! Asian recipes include: Firecracker Shrimp Pork & Mango Potstickers Quick Vietnamese
Chicken Pho Beer Steamed Shrimp with Garlic Korean BBQ-style Burgers Maridel's Chicken Adobo Simple Baby Bok Choy and
Snow Peas Chinese Sausage Fried Rice Grilled Bananas with Chocolate and Toasted Coconut Flakes
Super Good Baking for Kids, from New York Times bestselling celebrity chef and host of Ace of Cakes and Kids Baking
Championship Duff Goldman, teaches budding young bakers how to make dozens of crazy delicious concoctions—from confetti
snickerdoodles to unicorn cupcakes to amazing dessert pizzas. With more than 35 delicious recipes and tons of fun fact-filled
sidebars on everything from the science of yeast to the history of baking, Super Good Baking for Kids shows kids how to make
treats that will amaze parents, delight friends, and make the whole family go “mmmmmm.” Celebrity chef and host of Kids Baking
Championship Duff Goldman believes baking should be three things: super fun, super delicious, and super creative. Super Good
Baking for Kids features dozens upon dozens of the gooiest, chewiest, easiest-to-follow recipes ever! This book teaches young
bakers how to make everything from wicked good Boston crème donuts to delicious monkey bread to a mind-blowing stuffed-crust
dessert pizza! The cakes, cookies, pies, and puddings are all fun to bake, a thrill to decorate, and delicious every time. With kidfriendly step-by-step instructions; helpful kitchen-safe tips; funny, fact-filled sidebars on everything from the best places to eat in
New York to the surprising facts about unicorns; and an overview of crucial cooking skills, this book will give any kid the kitchen
confidence to make crazy delicious desserts that everyone will enjoy!
Easy-peasy recipes for first-time bakers When it comes to baking, even the littlest hands are eager to start mixing up tasty treats.
Super Simple Baking for Kids equips new bakers with the most fun and easiest-ever recipes to whip up. Cookies, muffins, and
cakes galore are sure to leave even grown-ups asking for more. Beginning with the basics, kids ages six to eight will learn key
baking skills like how to separate eggs or knead dough. When these techniques are mastered, they can cook up over 55 super
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yummy recipes with confidence. (If only they were old enough to do the dishes!) This kids baking cookbook includes: Kids Baking
tutorials--Kids learn all about equipment, safety, and skills they need to be successful in the kitchen. Easy as 1,2,3--Recipes use
5-10 ingredients max, no fancy equipment, and are labeled in degree of easiness. Fun foods--Making eating just as fun as baking
with sweet and savory recipes like Rainbow Sprinkle Whoopie Pies, Apple-Cider Doughnut Cake, Soft Pretzels and more. The
sweetest treat you'll find in this kids baking cookbook is even better than something you can eat--it's the memories you'll cook up.
This practical guide offers mental health professionals a detailed, step-by-step description on how to conduct Parent-Child
Interaction Therapy (PCIT) - the empirically validated training program for parents with children who have disruptive behavior
problems. It includes several illustrative examples and vignettes as well as an appendix with assessment instruments to help
parents to conduct PCIT.
A founding member of Guns N' Roses shares the story of his career and private life, covering the band's rise to fame, overcoming
alcoholism, and his experiences as a husband and father.

Chinese Cookbook packaged in a takeout box.
Whether eaten in an exclusive restaurant or at a humble street stall, gyoza dumplings are the ultimate Asian comfort
food. Dumplings are surprisingly easy to make once you learn a few basic techniques. Step-by-step instructions, photos,
and helpful tips show you how to wrap dumplings like the "Gyoza King," Paradise Yamamoto, himself—even if it's your
first try. This book contains 50 delicious dumpling recipes, including: Shiitake and Pork Potstickers Waygu Beef
Dumplings Bacon and Egg Carbonara Dumplings Lamb Gyoza with Coriander Many more traditional and playful recipes
(including dessert dumplings) With a wide array of shapes, fillings, and customizable options, these recipes are sure to
please picky eaters and gyoza connoisseurs alike! Impress friends and family with these satisfying and easy-to-make
morsels.
Outlines an exercise program designed to complement "The South Beach Diet" eating guidelines and lifestyle
recommendations, and details a twenty-minute daily, three-phase workout that combines cardiovascular and functional
fitness practices.
This book explores education for juvenile offenders in relation to Passages Academy, which is both similar to and
representative of many school programs in juvenile correctional facilities. Examining the mission and population of this
school contributes to an understanding of the ways in which the teachers think about and ultimately act with respect to
their detained juveniles students, and particularly illustrates how the tension between punishment and rehabilitation is
played out in school policies and design. By calling attention to the decisions that surround juvenile detention education,
the extant research concentrates on three main areas: first, the social, political, and pedagogical forces that determine
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who enters the juvenile justice systems; second, how these court-involved youths are educated while they are in the
system; and third, the practical problems and the social justice issues youths encountered when transitioning back to
their community schools. “I Hope I Don’t See You Tomorrow is both heartwarming and heartbreaking: its vast empathy
for the students that L. A. Gabay teaches is edifying, while its unsparing examination of the forces that push youth into
detention is soul shearing. Gabay is at once Tocqueville and Kozol: he brilliantly guides us through the educational
territory that is foreign to most of us, even as he paints a searing portrait of teachers who shape lesson plans for students
who must learn under impossible conditions. Gabay’s haunting and eloquent missive from the front lines of pain and
possibility couldn’t be more timely as the nation’s first black president seeks to lessen the stigma of nonviolent exoffenders in our society. Gabay’s book confronts the criminal justice system at its institutional roots: in the economic
misery and racial strife of schooling that compounds the suffering of poor youth as they are contained by a state that
often only pays attention to them when they are (in) trouble. Gabay opens eyes and vexes minds with this stirring and
sober account of what it means to teach those whom society has deemed utterly expendable.” – Michael Eric Dyson,
author of The Black Presidency: Barack Obama and the Politics of Race in America As a beneficiary of Lee Gabay and
his colleague’s patience, discipline, and compassionate teaching at the school, this timely book beautifully decrypts the
pedagogical framework within the juvenile justice system. As America comes to term with its zeal for incarceration,
policymakers, educators, government officials, parents and advocates should take advantage of this carefully written
book and use it as reflection and pause as we prepare our young court-involved students towards adulthood.” – Jim St.
Germain, Advisory counsel on President Obama’s Taskforce on Police & Community Relations and Mayor Bloomberg’s
Close to Home initiative
A great gift for any flower girl or young wedding guest--a full-color activity and sticker book filled with all of the fun events
of a wedding day and more than 300 reusable stickers. Have fun with this sweet activity book all about a flower girl's
preparations for a special wedding day! Packed with activities such as designing wedding invitations, coloring in the
bride's dress, and using stickers to create a celebratory feast, I'm a Flower Girl! Activity and Sticker Book is a wonderful
celebration of an extraordinary day!
From its working-class roots to commercialisation and resistance to it - this is football history for the politically conscious
fan. Football is a multi-billion pound industry. Professionalism and commercialisation dominate its global image. Yet the
game retains a rebellious side, maybe more so than any other sport co-opted by money-makers and corrupt politicians.
Soccer vs. The State traces its amazing history.
Can you think of an activity that promotes concentration, motor skill development and self-confidence for kids? And, is
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fun and healthy for kids and adults to enjoy together? It's Yoga! With "The Complete Idiot's Guide to Yoga with Kids," you
can learn how to get kids interested and started in yoga, teach them how to stretch, concentrate and express creativity
using their mind and body. This book is full of various stretching exercises, poses and activities for adults and kids to
enjoy together or individually. Kids will love to use their imagination to pose as a tree, a tiger, a butterfly and many others!
Healthy, sugar-free, dairy-free and gluten-free recipe book
"From My Mama's Kitchen: food for the soul, recipes for living" is a wonderful keepsake book about motherly love. It is a tribute to
acknowledge and honor moms all over the world for their spiritual and inspirational contribution in making a positive difference in
the lives of their children and their loved ones. Adopted at birth in Malaysia, and later moving to the United States to attend
college, Johnny Tan's life journey led him into crossing paths with various women he admiringly referred to as "Mom." It is from his
9 moms' insightful parenting skills and motivational words of wisdom that guided Johnny in decoding the many mysteries and
challenges of everyday living. This served as the wonderful backdrop for everyone to reflect back and rekindle their own memories
with their moms during the various heartfelt moments that might have otherwise been forgotten. Entertaining, inspiring, and
educational, Johnny has managed to bring motherly love to center stage, honoring the various significant roles mothers play in our
daily lives- the forgotten heroes of our time!
THE NO.1 BESTSELLING BOOK - PACKED WITH QUICK AND EASY MEAT-FREE VERSIONS OF OLD FAVOURITES AND
INSPIRING ADVICE ON HOW TO BE HEALTHIER! 'These lovely boys always create incredibly tasty food' Jamie Oliver David
and Stephen Flynn, the twins behind the Happy Pear cafés and food business, know it can be challenging to juggle everything and
still feel inspired! And being busy dads themselves they also know the pressure of getting delicious healthy meals on the table
every day. So Recipes for Happiness is very close to their hearts. And it does what it says on the cover: it is crammed with recipes
to make you happier, including: · ECONOMICAL EASY DINNERS - Thai golden curry, chickpea tikka masala and one-pot creamy
mushroom pasta · GORGEOUS HEARTY DISHES - Greek summer stew, goulash and an ingenious hob lasagne · PLANTBASED ALTERNATIVES TO FAMILY FAVOURITES - Burgers, hotdogs, nuggets and even kebabs · IRRESISTIBLE TREATS Summer fruit bakewell tart, double choc brownie cake For nearly 15 years David and Stephen's mantra has been Eat More Veg!
They have seen fads come and go and they know that what works - for themselves, their families and the thousands of people
who eat the Happy Pear way. Cook from Recipes for Happiness and you too will definitely be well on the way to making your life
healthier and happier! _______________ 'The poster boys for a healthy way of life!' Sunday Times 'Healthy, vegan and all ready in
under 30 minutes!' Veggie 'Proper good food . . . hearty, decent and delicious' Russell Brand 'Two of the most positive people I
have ever had the pleasure of spending time with . . . their story is one of inspiration' Dr Rangan Chatterjee 'A healthy eating
phenomenon' Mail on Sunday 'These twins are on a roll' Time Out '[They] couldn't look healthier or happier . . . poster boys for
vegetarianism' The Times 'Crammed with great recipes to make you healthier and happier' Take a Break 'The boys are helping to
make the world a healthier, happier place . . . what's not to love?' Vegan Food and Living 'Enjoy these indulgent-but-healthy dishes
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indoors or out - you won't even notice it's raining' Vegan Living 'Substantial . . . just right for someone interested in exploring the
world of "plant-power"' The Vegetarian
One of Cooking Light’s 10 Favorite Cookbooks of the Year:“Inventive and heartily satisfying twists on Middle-Eastern-meetsMediterranean cuisine.” —TheNew York Times Einat Admony is a twenty-first-century balaboosta (Yiddish for “perfect
housewife”). She’s a mother and wife, but also a chef busy running three bustling New York City restaurants. Her debut cookbook
features 140 of the recipes she cooks for the people she loves—her children, her husband, and the many friends she regularly
entertains. Here, Einat’s mixed Israeli heritage—Yemenite and Persian—seamlessly blends with the fresh, sophisticated
Mediterranean palate she honed while working in some of New York City’s most beloved kitchens. The result is a melting pot of
meals for every need and occasion: exotic and exciting dinner-party dishes (harissa-spiced Moroccan fish, beet gnocchi), meals
just for kids (chicken schnitzel, root veggie chips), healthy options (butternut squash and saffron soup, quinoa salad with preserved
lemon and chickpeas), satisfying comfort food (creamy, cheesy potatoes, spicy chili), and so much more. “Engagingly written, with
humor, enthusiasm and great stories.” —The Jewish Week “A multinational smorgasbord of intensely flavorful dishes.” —Publishers
Weekly (starred review)
Provides an explanation of phonics, a method of reading instruction that focuses on the relationship between sounds and their
spellings, and features over one hundred activities for the classroom, as well as sample lessons, word lists, and teaching
strategies.
Getting kids involved in meal prep is a great way to build their culinary skills and teach them valuable lessons. Cooking involves a
wide array of skills and provides an excellent opportunity to learn and connect. From a very young age, there are tasks that you
can assign to your kids when preparing meals. This book provides a selection of kid-friendly meal ideas that you can create with
your little ones to instill good habits and build various skills.
As technology erodes the impact of time and distance, more and more people live and work across cultures. This book equips
readers with the tools to embrace the richness and beauty brought by cultural diversity, and ultimately engage with the key skills
for thriving in today’s fast-paced, highly interconnected and interdependent world.
In the tradition of such trailblazing books as No Logo and The Tipping Point, In Praise of Slow heralds a growing international
movement of people dedicated to slowing down the pace of our contemporary times and enjoying a richer, fuller life as a result.
These days, almost everyone complains about the hectic pace of their lives. We live in a world where speed rules and everyone is
under pressure to go faster. But when speed is king, anyone or anything that gets in our way, that slows us down, becomes an
enemy. Thanks to speed, we are living in the age of rage. Carl Honore has discovered a movement that is quickly working its way
into the mainstream. Groups of people are developing a recipe for living better in a fast-paced, modern environment by striving for
a new balance between fast and slow. In an entertaining and hands-on investigation of this new movement, Honore takes us from
a Tantric sex workshop in a trendy neighbourhood in London, England to Bra, Italy, the home of the Slow Food, Slow Cities and
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Slow Sex movements. He examines how we can continue to live productive lives by embracing the tenets of the slow movement.
A challenging take on the cult of speed, as well as a corrective look at how we can approach our lives with new understanding, In
Praise of Slow uncovers a movement whose time has come.
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