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The Hilbert Challenge - Jeremy Gray 2000
Few problems in mathematics have had the status of those posed by
David Hilbert in 1900. Mathematicians have made their reputations by
solving some of them like Fermat's last theorem, but several remain
unsolved including the Riemann Hypotheses, which has eluded all the
great minds of this century. A hundred years later, this book takes a
fresh look at the problems, the man who set them, and the reasons for
their lasting impact on the mathematics of the twentieth century. In this
fascinating book, the authors consider what makes this the pre-eminent
collection of problems in mathematics, what they tell us about what
drives mathematicians, and the nature of reputation, influence and
power in the world of modern mathematics. It is written in a clear and
entertaining style and will appeal to anyone with interest in mathematics
or those mathematicians willing to try their hand at these problems.
Travels in the Two Sicilies ... - 2020-03-09
Modern Conflict and the Senses - Nicholas J. Saunders 2017-03-16
Modern Conflict and the Senses investigates the sensual worlds created
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by modern war, focusing on the sensorial responses embodied in and
provoked by the materiality of conflict and its aftermath. The volume
positions the industrialized nature of twentieth-century war as a unique
cultural phenomenon, in possession of a material and psychological
intensity that embodies the extremes of human behaviour, from total
economic mobilization to the unbearable sadness of individual loss.
Adopting a coherent and integrated hybrid approach to the complexities
of modern conflict, the book considers issues of memory, identity, and
emotion through wartime experiences of tangible sensations and bodily
requirements. This comprehensive and interdisciplinary collection draws
upon archaeology, anthropology, military and cultural history, art
history, cultural geography, and museum and heritage studies in order to
revitalize our understandings of the role of the senses in conflict.
Made in India - Meera Sodha 2016-03-31
*From the Fortnum & Mason Cookery Writer of the Year 2018* MADE IN
INDIA: the top ten bestselling Indian cookbook that will change the way
you cook, eat, and think about Indian food, forever. Real Indian food is
fresh, simple and packed with flavour and in MADE IN INDIA, Meera
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Sodha introduces Britain to the food she grew up eating here every day.
Unlike the stuff you get at your local curry house, her food is fresh,
vibrant and surprisingly quick and easy to make. In this collection, Meera
serves up a feast of over 130 delicious recipes collected from three
generations of her family: there's everything from hot chappatis to street
food (chilli paneer and beetroot and feta samosas), fragrant curries
(spinach and salmon or perfect cinnamon lamb curry), to colourful side
dishes (pomegranate and mint raita, kachumbar salad), and mouthwatering puddings (mango, lime and passion fruit jelly and pistachio and
saffron kulfi). 'This book is full of real charm, personality, love and garlic.
The best Indian food is cooked (and eaten) at home' Yotam Ottolenghi
'Wonderful, vibrant...deeply personal food, alive and authentic - the best
sort - and, frankly, I want to cook everything in this book' Nigella Lawson
**Look out for FRESH INDIA, Meera Sodha's new cookbook**
The Legend of Redenta Tiria - Salvatore Niffoi 2008
Very few inhabitants of the Sardinian village of Abacrasta survive to old
age. By tradition they are fated to take their own lives, with belts or
ropes, having heard the Voice ('Ajo! Get ready, your time has come!')
telling them to prepare to die. This novel tells the stories of the
Abacrastians, of their lives and remarkable deaths, in a series of tales.
Jude - Julian Gough 2007
With his face reconstructed into the spitting image of Leonardo DiCaprio
(apart from the small matter of an erectile nose) Jude travels on foot to
the inferno of Dublin, in hot pursuit of Angela, ex-Galway chip-shop
employee and his True Love. A spectacular chase through the city of
Ulysses ensues, transformed by Gough's talent into a dazzling metaphor
of 21st century violence, alienation and progress.
Cuore - Edmondo De Amicis 2018-10-17
This work has been selected by scholars as being culturally important
and is part of the knowledge base of civilization as we know it. This work
is in the public domain in the United States of America, and possibly
other nations. Within the United States, you may freely copy and
distribute this work, as no entity (individual or corporate) has a copyright
on the body of the work. Scholars believe, and we concur, that this work
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is important enough to be preserved, reproduced, and made generally
available to the public. To ensure a quality reading experience, this work
has been proofread and republished using a format that seamlessly
blends the original graphical elements with text in an easy-to-read
typeface. We appreciate your support of the preservation process, and
thank you for being an important part of keeping this knowledge alive
and relevant.
Good Food: Slow Cooker Favourites - Good Food Guides 2011-08-25
For those of us with busy lifestyles and little time to spare, slow cookers
are a priceless helping hand in the kitchen - with as little as 10 minutes
spent preparing a dish at the beginning of the day, you can enjoy
delicious food a few hours later without slaving away at a hot stove.
That's why the trusted experts at Good Food magazine, the UK's bestselling cookery magazine, have put together this essential guide to
making the most of your slow cooker. With recipes for comfort food
favourites like curries, chillis, soups and puddings, through to fresh ideas
for meaty stews, braised fish and melt-in-the-mouth vegetarian meals,
there is a slow-cooked meal to suit every taste and occasion.
Accompanied throughout with full-colour photographs and a nutritional
breakdown of every recipe, this collection of Good Food's favourite tripletested slow cooker recipes will work first time, every time. A blend of
timeless classics, clever twists and irresistible flavours, Slow Cooker
Favourites is packed with recipe ideas for a whole host of mouthwatering treats.
Carpathia - Irina Georgescu 2020-03-17
Romania is a true cultural melting pot, rooted in Greek and Turkish
traditions in the south, Hungarian and Saxon in the north and Slavic in
the east and west. Carapathia, the first book from food stylist and
cooking enthusiast Irina Georgescu, aims to introduce readers to
Romania's bold, inventive and delicious cuisine. Bringing the country to
life with stunning photography and recipes, it will take the reader on a
culinary journey to the very heart of the Balkans, exploring it's history
and landscape through it's traditions and food. From fragrant pilafs, sour
borsch and hearty stews, to intricate and moreish desserts, this book
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celebrates the dishes from a culture living at the crossroads of eastern
and western traditions.
The Twenty Days of Turin: A Novel - Giorgio De Maria 2017-02-07
Named one of NPR's Best Books of 2017 Written during the height of the
1970s Italian domestic terror, a cult novel, with distinct echoes of
Lovecraft and Borges, makes its English-language debut. In the spare
wing of a church-run sanatorium, some zealous youths create "the
Library," a space where lonely citizens can read one another’s personal
diaries and connect with like-minded souls in "dialogues across the
ether." But when their scribblings devolve into the ugliest confessions of
the macabre, the Library’s users learn too late that a malicious force has
consumed their privacy and their sanity. As the city of Turin suffers a
twenty-day "phenomenon of collective psychosis" culminating in nightly
massacres that hundreds of witnesses cannot explain, the Library is shut
down and erased from history. That is, until a lonely salaryman decides
to investigate these mysterious events, which the citizenry of Turin fear
to mention. Inevitably drawn into the city’s occult netherworld, he
unearths the stuff of modern nightmares: what’s shared can never be
unshared. An allegory inspired by the grisly neo-fascist campaigns of its
day, The Twenty Days of Turin has enjoyed a fervent cult following in
Italy for forty years. Now, in a fretful new age of "lone-wolf" terrorism
fueled by social media, we can find uncanny resonances in Giorgio De
Maria’s vision of mass fear: a mute, palpitating dread that seeps into
every moment of daily existence. With its stunning anticipation of the
Internet—and the apocalyptic repercussions of oversharing—this bleak,
prescient story is more disturbingly pertinent than ever. Brilliantly
translated into English for the first time by Ramon Glazov, The Twenty
Days of Turin establishes De Maria’s place among the literary ranks of
Italo Calvino and beside classic horror masters such as Edgar Allan Poe
and H. P. Lovecraft. Hauntingly imaginative, with visceral prose that
chills to the marrow, the novel is an eerily clairvoyant magnum opus,
long overdue but ever timely.
Beauty Pays - Daniel S. Hamermesh 2011-08-02
How beauty leads to better jobs, better wages, and better spouses Most
500-ricette-senza-grassi-enewton-manuali-e-guide

of us know there is a payoff to looking good, and in the quest for beauty
we spend countless hours and billions of dollars on personal grooming,
cosmetics, and plastic surgery. But how much better off are the better
looking? Based on the evidence, quite a lot. The first book to seriously
measure the advantages of beauty, Beauty Pays demonstrates how
society favors the beautiful and how better-looking people experience
startling but undeniable benefits in all aspects of life. Noted economist
Daniel Hamermesh shows that the attractive are more likely to be
employed, work more productively and profitably, receive more
substantial pay, obtain loan approvals, negotiate loans with better terms,
and have more handsome and highly educated spouses. Hamermesh
explains why this happens and what it means for the beautiful—and the
not-so-beautiful—among us. Exploring whether a universal standard of
beauty exists, Hamermesh illustrates how attractive workers make more
money, how these amounts differ by gender, and how looks are valued
differently based on profession. He considers whether extra pay for
good-looking people represents discrimination, and, if so, who is
discriminating. Hamermesh investigates the commodification of beauty
in dating and how this influences the search for intelligent or highearning mates, and even examines whether government programs should
aid the ugly. He also discusses whether the economic benefits of beauty
will persist into the foreseeable future and what the "looks-challenged"
can do to overcome their disadvantage. Reflecting on a sensitive issue
that touches everyone, Beauty Pays proves that beauty's rewards are
anything but superficial.
The Periodic Table - Primo Levi 1996-10-01
The Periodic Table is largely a memoir of the years before and after
Primo Levi’s transportation from his native Italy to Auschwitz as an antiFacist partisan and a Jew. It recounts, in clear, precise, unfailingly
beautiful prose, the story of the Piedmontese Jewish community from
which Levi came, of his years as a student and young chemist at the
inception of the Second World War, and of his investigations into the
nature of the material world. As such, it provides crucial links and
backgrounds, both personal and intellectual, in the tremendous project
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of remembrance that is Levi’s gift to posterity. But far from being a
prologue to his experience of the Holocaust, Levi’s masterpiece
represents his most impassioned response to the events that engulfed
him. The Periodic Table celebrates the pleasures of love and friendship
and the search for meaning, and stands as a monument to those things in
us that are capable of resisting and enduring in the face of tyranny.
Japanese Cuisine - Laure Kie 2021-09-15
Recipes and stories to learn all about Japan's food culture. Recipes,
anecdotes, histories and stories, maps, techniques, stylings, utensils,
native ingredients -- this is a colorful invitation to discover the look and
aromas and flavors of Japan. How to make sushi? What is the traditional
method of making miso soup? How do you make a full Japanese meal?
What are the most frequently cooked dishes in the izakaya? How do you
garnish and pack a bento box? Here are the answers in a charmingly,
and beautifully, illustrated paperback book. From how to use Japanese
knives, chopsticks and cooking vessels, to familiar and unusual seafood
(and seaweed!), Japanese vegetables, fruits and soy, the illustrations are
clear, atmospheric and empowering. The text runs from ingredients and
places to buy them, to simple dishes and whole meals. The design is
really fun, and this is a handbook every cook will want to own -- or give
to friends and family.
Periodization Training for Sports - Tudor O. Bompa 2015-02-17
Sport conditioning has advanced tremendously since the era when a “no
pain, no gain” philosophy guided the training regimens of athletes. Dr.
Tudor Bompa pioneered most of these breakthroughs, proving long ago
that it's not only how much and how hard an athlete works but also when
and what work is done that determine an athlete's conditioning level.
Periodization Training for Sports goes beyond the simple application of
bodybuilding or powerlifting programs to build strength in athletes. In
this new edition of Periodization Training for Sports, Bompa teams with
strength and conditioning expert Carlo Buzzichelli to demonstrate how to
use periodized workouts to peak at optimal times by manipulating
strength training variables through six training phases (anatomical
adaptation, hypertrophy, maximum strength, conversion to specific
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strength, maintenance, and tapering) and integrating them with energy
system training and nutrition strategies. Coaches and athletes in 35
sports have at their fingertips a proven program that is sure to produce
the best results. No more guessing about preseason conditioning, inseason workloads, or rest and recovery periods; now it's simply a matter
of identifying and implementing the information in this book. Presented
with plenty of ready-made training schedules, Periodization Training for
Sports is your best conditioning planner if you want to know what works,
why it works, and when it works in the training room and on the practice
field. Get in better shape next season and reap the benefits of smarter
workouts in competition. Own what will be considered the bible of
strength training for sport of the next decade.
500 Sushi - Caroline Bennett 2013-03-01
500 Sushi provides the home chef with everything needed to make
delicious, authentic sushi at home. Making these flavorsome bites is easy
with this exhaustive collection of recipes! Following the expert advice
from the founder of Moshi Moshi Sushi, you will learn how to choose
fresh fish and other ingredients and fuse them into delicious
combinations. From toppings and fillings to seasonings and
accompaniments, this book gives you the tips and knowledge you need to
make this popular Japanese dish.
Law and Intersystemic Communication - Assoc Prof Gorm Harste
2013-04-28
With contributions from experts in the field of sociology of law, this book
provides an overview of current perspectives on socio-legal studies. It
focuses particularly on the relationship between law and society
described in recent social systems theory as ‘structural coupling’. The
first part of the book presents a reconstruction of theoretical tendencies
in the field of socio-legal studies, characterised by the emergence of a
transnational model of legal systems no longer connected to territorial
borders and culturally specific aspects of single legal orders. In the
following parts of the book, the contributions analyse some concrete
cases of interrelation between law and society from an empirical and
theoretical perspective.
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Let's Make Ramen! - Hugh Amano 2019-07-16
A comic book cookbook with accessible ramen recipes for the home cook,
including simple weeknight bowls, weekend project stocks, homemade
noodles, and an array of delicious accompaniments, with insights and
tips from notable ramen luminaries. LONGLISTED FOR THE ART OF
EATING PRIZE • NAMED ONE OF THE BEST COOKBOOKS OF THE
YEAR BY CHICAGO TRIBUNE • ONE OF THE YOUNG ADULT LIBRARY
SERVICES ASSOCIATION’S GREAT GRAPHIC NOVELS FOR TEENS
Playful and instructive, this hybrid cookbook/graphic novel introduces
the history of ramen and provides more than 40 recipes for everything
you need to make the perfect bowl at home including tares, broths,
noodles, and toppings. Authors Hugh Amano and Sarah Becan present
colorful, humorous, and easy-to-follow comics that fully illustrate the
necessary steps and ingredients for delicious homemade ramen. Along
the way, they share preparation shortcuts that make weeknight ramen a
reality; provide meaty tidbits on Japanese culinary traditions; and feature
words of wisdom, personal anecdotes, and cultural insights from eminent
ramen figures such as chef Ivan Orkin and Ramen Adventures' Brian
MacDuckston. Recipes include broths like Shio, Shoyu, Miso, and
Tonkotsu, components such as Onsen Eggs, Chashu, and Menma, and
offshoots like Mazemen, Tsukemen, and Yakisoba. Ideal for beginners,
seasoned cooks, and armchair chefs alike, this comic book cookbook is
an accessible, fun, and inviting introduction to one of Japan's most
popular and iconic dishes.
The Particle Hunters - Yuval Ne'eman 1996-04-04
A second edition of one of our best popular physics titles.
Atoms in the Family - Laura Fermi 2014-10-24
In this absorbing account of life with the great atomic scientist Enrico
Fermi, Laura Fermi tells the story of their emigration to the United
States in the 1930s—part of the widespread movement of scientists from
Europe to the New World that was so important to the development of
the first atomic bomb. Combining intellectual biography and social
history, Laura Fermi traces her husband's career from his childhood,
when he taught himself physics, through his rise in the Italian university
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system concurrent with the rise of fascism, to his receipt of the Nobel
Prize, which offered a perfect opportunity to flee the country without
arousing official suspicion, and his odyssey to the United States.
The Nun - Simonetta Agnello Hornby 2012-09-10
August 15, 1839. Messina, Italy. In the home of Marshall don Peppino
Padellani di Opiri, preparations for the feast of the Ascension are
underway. But for Agata, the Marshall's daughter, there are more
important matters at hand. She and the wealthy Giacomo Lepre have
fallen in love, and her mother is determined to obstruct the
consummation of their love. When Marshall don Peppino dies, Agata's
mother decides to ferry her daughter away from Messina, to Naples,
where she hopes to garner a stipend from the King and keep her
daughter far from trouble. The only boat leaving Messina that day is
captained by the young Englishman, James Garson. Following a
tempestuous passage to Naples, during which Agata confesses her
troubles to James, Agata and her mother find themselves rebuffed by the
king and Agata is forced to join a convent. The Benedictine monastery of
San Giorgio Stilita is rife with rancor and jealousy, illicit passions and
ancient feuds. Agata remains aloof, devoting herself to the cultivation of
medicinal herbs, calmed by the steady rhythms of monastic life. She
reads all the books James Garson sends her and follows the news of the
various factions struggling to bring unity to Italy. Though she hasn't
chosen to enter a convent, and is divided between her yearnings for
purity and religiosity and her desire to be part of the world, something
about the cloistered life reverberates within her. Agata is increasingly
torn when she realizes that her feelings for James Garson, though he is
only a distant presence in her life, have eclipsed those for Lepre.
Christianity, Truth, and Weakening Faith - Gianni Vattimo 2010-02-16
The debate over the place of religion in secular, democratic societies
dominates philosophical and intellectual discourse. These arguments
often polarize around simplistic reductions, making efforts at
reconciliation impossible. Yet more rational stances do exist, positions
that broker a peace between relativism and religion in people's public,
private, and ethical lives. Christianity, Truth, and Weakening Faith

5/10

Downloaded from verdaddigital.com on by guest

advances just such a dialogue, featuring the collaboration of two major
philosophers known for their progressive approach to this issue. Seeking
unity over difference, Gianni Vattimo and René Girard turn to Max
Weber, Eric Auerbach, and Marcel Gauchet, among others, in their
exploration of truth and liberty, relativism and faith, and the tensions of
a world filled with new forms of religiously inspired violence. Vattimo
and Girard ultimately conclude that secularism and the involvement (or
lack thereof) of religion in governance are, in essence, produced by
Christianity. In other words, Christianity is "the religion of the exit from
religion," and democracy, civil rights, the free market, and individual
freedoms are all facilitated by Christian culture. Through an exchange
that is both intimate and enlightening, Vattimo and Girard share their
unparalleled insight into the relationships among religion, modernity,
and the role of Christianity, especially as it exists in our multicultural
world.
Power Hungry - Camilla V. Saulsbury 2013
Provides recipes for protein bars, granola bars, and endurance gels using
natural ingredients.
Cartier Design Viewed - Ettore Sottsass 2002
This catalogue accompanies an international touring jewellery exhibition.
Ettore Sottsass presents the Collection Art de Cartier, viewing the
collection as a reflection of form and design, while understanding its
function and relation with the surrounding space and bodies it adorns.
Ramen Obsession - Naomi Imatome-Yun 2019-10-29
"A master class in the art of ramen, this comprehensive book provides a
fascinating overview of the global history and culture of the dish, from its
early start to modern-day interpretations. Ramen Obsession will also
teach you how to make a wide array of ramen broths, salty tare sauces,
aromatic oils, authentic noodles, and vibrantly assorted toppings--all
from scratch"-Ivan Ramen - Ivan Orkin 2013-10-29
The end-all-be-all guide to ramen as told by the iconoclastic New Yorker
whose unlikely life story led him to open Tokyo’s top ramen
shop—featuring 44 recipes! “What Ivan Orkin does not know about
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noodles is not worth knowing.”—Anthony Bourdain While scores of
people line up outside American ramen powerhouses like Momofuku
Noodle Bar, chefs and food writers in the know revere Ivan Orkin's
traditional Japanese take on ramen. Ivan Ramen chronicles Orkin's
journey from dyed-in-the-wool New Yorker to the chef and owner of one
of Japan's most-loved ramen restaurants, Ivan Ramen. His passion for
ramen is contagious, his story fascinating, and his recipes to-die-for,
including the complete, detailed recipe for his signature Shio Ramen,
master recipes for the fundamental types of ramen, and some of his most
popular ramen variations. Likely the only chef in the world with the
knowledge and access to convey such a candid look at Japanese cuisine
to a Western audience, Orkin is perfectly positioned to author what will
be the ultimate English-language overview on ramen and all of its
components. Ivan Ramen will inspire you to forge your own path, give
you insight into Japanese culture, and leave you with a deep appreciation
for what goes into a seemingly simple bowl of noodles.
Dumplings and Noodles - Pippa Middlehurst 2020-08-20
Recipes you’ll want to make over and over again from Britain’s Best
Home Cook winner Pippa Middlehurst (aka @pippyeats). Dumplings and
Noodles explores the traditional cooking methods behind some of our
best-loved Asian dishes. With over 70 recipes and techniques, step-bystep instructions, options for quick and easy substitutes and even the
science behind dumplings and noodles, this book is an essential guide for
modern home cooks. Whether you fancy barbecue pork bao, chilli oil
wontons, miso ramen, aromatic lamb biang biang or dan dan mian, this
mouth-watering collection of super-fresh and versatile recipes is sure to
satisfy every craving.
Language, Quantum, Music - Roberto Giuntini 1999-08-31
Selected Contributed Papers of the Tenth International Congress of
Logic, Methodology and Philosophy of Science, Florence, August 1995
Daily Life in Japan - Louis Frederic 2010-11-01
From the tenth century onwards the emperors of Japan gradually lost
power. The local lords or clan chiefs waged ceaseless war against each
other, while the court, wholly steeped in Chinese culture, seemed to take
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no further interest in the affairs of the nation. In 1191 the Minamoto clan
mastered the disturbances and finally imposed its rule. Hard work,
respect for the hierarchy, the cult of nationalism, a sense of self-sacrifice
and duty – such was the new trend. The Buddhist doctrine of Zen made
its appearance. It gave mystical support to the samurai, and the Japanese
spirit was henceforth directed towards a political and religious
asceticism which had an enormous influence on all aspects of art,
thought and daily life. An acknowledged authority on the ‘classical’
period of Japanese history, the author reveals what the life of the
Japanese people was like during these five centuries, and shows how a
transformation of heart and mind produced a civilization as original as it
was profound.
Korean Short Stories for Beginners and Intermediate Learners Language Guru 2019-09-13
Do you know what's the biggest obstacle preventing many from learning
Korean to fluency? It's a lack of vocabulary! Reading in Korean is
perhaps the most effective way to build up your vocabulary. With our
book Korean Short Stories for Beginners and Intermediate Learners, you
can practice reading the language while working on your Korean
vocabulary and grammar skills. The stories contained within this book
were written with Korean language learners in mind, so you don't have to
worry about the level of the reading being too difficult as you encounter
new vocabulary and grammar to learn Korean. Our Korean short stories
use only the real language as spoken and written by native speakers
every day so that you can learn Korean the natural way. They have been
written and edited by native speakers from South Korea. Grab your copy
now and get started today!
Randiana - Anonymous 2017-06-02
Randiana, or Excitable Tales is an anonymously written erotic novel
originally published by William Lazenby in 1884. The book depicts a
variety of sexual activities, including incest, defloration and lesbianism.
Bowls & Broths - Pippa Middlehurst 2021-09-02
From the bestselling author of Dumplings and Noodles, Bowls & Broths
is a super-fresh collection of broth-based recipes that will teach you how
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to season, layer and create versatile and exciting dishes from scratch.
Pippa Middlehurst (aka @Pippy Eats) tells the story of building a bowl
from the bottom up – with seasoning and sauce, crunchy bits and fresh
herbs, aromatics and toppings – and offers accessible recipes that use
these building blocks to maximise the power of ingredients, texture and
flavour. Packed with mouth-watering recipes to make again and again,
and chapters on dumplings, noodles, hotpots, rice and even sweets
things. All are perfect to try at home for a weekend feast and for quick
and easy weeknight dinners there’s handy batch cooking and freezer
tips. With beautiful photography and useful step-by-step explanations,
this book is a must-have for beginners interested in the basics or more
experienced cooks curious about techniques and flavour combinations.
Whether you fancy Ramen with Hand-Pulled Noodles or Miso Chicken
Claypot Rice, Pippa's vibrant recipes are sure to satisfy every craving.
Toilet Kid - Pat Flynn 2015-11-20
Hungry? Need lunch? Want the perfect food to impress your girlfriend?
Then you need to see Matt, because Matt has an amazing talent. It's
called ... Tuckshop.Matt a.k.a. 'The Tuckshop Kid' is back! And he's
smaller than ever! He's lost weight, is sort-of enjoying exercise and is
going out with the perfect girl, Kayla, who loves food as much as he does.
He can hardly believe his luck. But when Matt uncovers Kayla's secret,
he realises that no one is perfect and sometimes problems can take on a
life of their own. From the author of the award-winning book The
Tuckshop Kid comes the companion adventure about food, friendship and
finding your way.
Mindfulness - Mark Williams 2011-05-05
THE LIFE-CHANGING BESTSELLER - OVER 1.5 MILLION COPIES
SOLD 'A deeply compassionate guide to self-care - simple and profound'
Sir Kenneth Branagh 'If you want to free yourself from anxiety and
stress, and feel truly at ease with yourself, then read this book' Ruby Wax
Authoritative, beautifully written and much-loved by its readers,
Mindfulness: A practical guide to finding peace in a frantic world has
become a word-of-mouth bestseller and global phenomenon. It reveals a
set of simple yet powerful practices that you can incorporate into daily
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life to break the cycle of anxiety, stress unhappiness and exhaustion. It
promotes the kind of happiness that gets into your bones and allows you
to meet the worst that life throws at you with new courage. Mindfulness
is based on mindfulness-based cognitive therapy (MBCT). Co-developed
by Professor Mark Williams of Oxford University, MBCT is recommended
by the UK's National Institute for Health and Care Excellence and is as
effective as drugs for preventing depression. But, equally, it works for
the rest of us who aren't depressed but who are struggling to keep up
with the relentless demands of the modern world. By investing just a few
minutes each day, this classic guide to mindfulness will put you back in
control of your life once again.
Return to the Dark Valley - Santiago Gamboa 2017-09-19
“Fans of Roberto Bolaño will feel right at home in this globetrotting tale
of misfit poets and ultraviolent drug lords . . . A page turner” (Miami
Rail). Manuela is a woman haunted by a troubled childhood that she tries
to escape through books and poetry. Tertullian is an Argentine preacher
who claims to be the Pope’s son, ready to resort to extreme methods to
create a harmonious society. Ferdinand Palacios is a Colombian priest
with a dark paramilitary past, now confronted with his guilt. Rimbaud
was the precocious, brilliant poet whose life was incessant exploration.
Along with Juana and the consul, these are the central characters in
Santiago Gamboa’s “complex, challenging story that speaks to the terror
and dislocation of the age” (Kirkus Reviews). “Action-packed plotting . . .
examines the movement of people across the shifting geopolitical
landscape, the impossibility of returning and the potential redemptive
power of poetry.” —The New York Times Book Review “An unsettling and
brilliant document of contemporary life; highly recommended.” —Library
Journal (starred review) “Gamboa possesses considerable talent at
creating energetic scenes that spiral off in intriguing directions.” —San
Francisco Chronicle
One Pot Vegan - Roxy Pope 2020-07-23
The ultimate no-fuss cookbook for the veggie, vegan or flexitarian in your
life 80 quick, easy and delicious vegan recipes, each using only one dish!
'Anyone considering a foray into veganism should acquaint themselves
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with the work of Roxy Pope and Ben Pook . . . simple, healthy recipes
made up of everyday ingredients' Vogue _________ One Pot Vegan is the
perfect staple cookbook for vegans, vegetarians, flexitarians, or anyone
who simply wants more plants on their plate. Packed with inspiration for
pastas, curries, salads, stir-fries, noodles and even puddings, every
recipe uses simple supermarket ingredients - for maximum flavour with
minimum fuss. One-pot, one-pan and one-tray recipes include: - QUICK
AND NUTRITIOUS MIDWEEK MEALS, such as rainbow noodles, smoky
sausage cassoulet, and roasted squash with cauliflower and sage SIMPLE SIDES AND LIGHT BIGHTS, such as roasted vegetable mezze,
loaded sweet potato wedges, and no-waste harissa cauliflower - HEARTY
HOME COMFORTS, like rich lazy lasagne, mushroom and ale filo pie,
and warming pearl barley chilli - TAKEAWAY CLASSICS, including
mushroom tikka masala, tofu satay, and Chinese-inspired sweet and sour
jackfruit - SWEET TREATS AND DESSERTS such as peanut butter swirl
brownies, boozy Caribbean pear cake, and cardamom and pistachio
shortbread From the creators of SO VEGAN, one of the world's leading
vegan food platforms with a growing community of over 1.5 million
followers. Recipes are accompanied by full nutritional info, plus tips for
batch cooking or freezing. Eating more plants has never been so easy!
_________ PRAISE FOR SO VEGAN: 'Faff-free, delicious recipes' Times
'Masterminds' Plant Based News
Macroeconomics. Problems and Questions - Sixth Edition Giuseppe Ferraguto 2020-03-31T08:06:00+02:00
The manual includes about one hundred questions, most in multiple parts
and drawn from several years of exams at Bocconi University, on the
models (IS-LM, IS-LM-PC, etc.) and topics (the macroeconomic
equilibrium of a closed economy, the labor market and unemployment,
inflation, the open economy, government debt, economic growth)
co¬vered by most introductory courses on Macroeconomics. The main
objective of the problems is to help readers grasp the eco¬nomic
reasoning and intuition underlying the main conclusions of the discipline
– the aspect of Macroeconomics, and more in general of Economics, that
students find the most difficult to master, but that will turn out to be the
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most useful in their future.
Oh, Freedom! - Francesco D'Adamo 2016-06-09
This exciting adventure story follows a family of slaves in the USA in
1860 as they escape from a cotton plantation via the legendary
Underground Railroad. An enthralling story of courage and resilience,
centring on 10-year-old Tommy, it will fascinate children who might not
know much about this secret escape route into Canada that was used by
as many as 100,000 people. Ten-year-old Tommy roams the cotton fields
of Alabama owned by the notorious Captain Archer. Intimidating guards
with fierce dogs protect the land to prevent any slaves from leaving. That
is until a supernatural spirit visits Tommy offering a way out. With his
banjo slung over his shoulder, Peg Leg Joe guides Tommy, his family and
other slaves out of Southern USA, and into Canada through the
legendary Underground Railroads. Stretched for miles across the
country's vastness, the network famously facilitated more than 100,000
slaves to a new life. For Tommy and his family, the escape is far from an
easy ride. The young boy is forced to mature through this testing period
and allow his strong will to guide himself and others to safety under the
guidance of Peg Leg Joe. Set in the 19th century, D'Adamo's wellconstructed novel tells a story distant in time, remains grounded in a
reality that still exists today. Millions of people across the globe continue
to be enslaved, including children.
Cooking, Eating, Thinking - Deane W. Curtin 1992
Philosophy has often been criticized for privileging the abstract; this
volume attempts to remedy that situation. Focusing on one of the most
concrete of human concerns, food, the editors argue for the existence of
a philosophy of food. The collection provides various approaches to the
subject matter, offering new readings of a number of texts--religious,
philosophical, anthropological, culinary, poetic, and economic. Included
are readings ranging from Plato's Phaedo and Verses of Sen-No-Rikyu to
Peter Singer's "Becoming a Vegetarian" and Jean-François Revel's
Culture and Cuisine. This reader will have particular appeal for
philosophers working in social theory, feminist theory, and
environmental ethics, and for those working on alternative approaches to
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such traditional subject areas as epistemology, aesthetics, and
metaphysics.
Babel - Zygmunt Bauman 2016-05-17
We are living in an open sea, caught up in a continuous wave, with no
fixed point and no instrument to measure distance and the direction of
travel. Nothing appears to be in its place any more, and a great deal
appears to have no place at all. The principles that have given substance
to the democratic ethos, the system of rules that has guided the
relationships of authority and the ways in which they are legitimized, the
shared values and their hierarchy, our behaviour and our life styles, must
be radically revised because they no longer seem suited to our
experience and understanding of a world in flux, a world that has
become both increasingly interconnected and prone to severe and
persistent crises. We are living in the interregnum between what is no
longer and what is not yet. None of the political movements that helped
undermine the old world are ready to inherit it, and there is no new
ideology, no consistent vision, promising to give shape to new
institutions for the new world. It is like the Babylon referred to by
Borges, the country of randomness and uncertainty in which ‘no decision
is final; all branch into others’. Out of the world that had promised us
modernity, what Jean Paul Sartre had summarized with sublime formula
‘le choix que je suis’ (‘the choice that I am’), we inhabit that flattened,
mobile and dematerialized space, where as never before the principle of
the heterogenesis of purposes is sovereign. This is Babel.
Marijuana Harvest - Ed Rosenthal 2017-07-01
Marijuana Harvest is the world’s first crop science book devoted solely to
harvesting, processing and storing award-winning marijuana—now a
multi-billion dollar crop. Whether you are a hobby gardener or
commercial farmer, Marijuana Harvest shows you how to maximize the
yield and quality of your garden. Full-color throughout, the book’s
descriptive photos make it an attractive guide to the steps needed to
harvest, dry, trim, cure and store top-quality buds. Internationally
recognized as the number one cultivation author, Ed Rosenthal along
with renowned journalist David Downs has thoroughly researched every
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sector of this book visiting personal gardens and commercial farms
observing techniques used as well as experimental methods under
development. Winners of prestigious cannabis cups are interviewed and
share their tips and advise. Content includes time, labor, and energy
saving tools and equipment: Trimmers, climate controls, drying methods,
storage systems, workflow charts and much more––Everything a grower
needs to know to do it right. Cut through the clutter of online forums and
anecdotal advice to find out how to grow and harvest top-shelf buds, both
indoors and out, for use as dried flowers, extracts and edibles—all in
stunning, full-color photos and illustrations. For the casual consumer
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there are tips on how to choose the best-grown and best-tasting buds
available. The results are an accessible and informative look at harvest
methods for all marijuana users and growers. Today more Americans
than ever before have the ability to grow and cultivate marijuana for
medical and personal use. Twenty-three states and Washington D.C. have
laws permitting medical cannabis and four states and Washington D.C.
have legalized adult-use recreational sales. Momentum is building going
into the 2016 presidential elections, with Arcview Market Research
predicting an additional 11 states voting in favor of legalization.
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