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The Pumpkin Cookbook, 2nd Edition
Maine is one of the hottest culinary destinations in the
country. To celebrate, Down East Books is proud to
present the Best Maine Food series, a new line of
cookbooks showcasing the state's great food. Kicking
it off is this revamped edition of a true Maine classic.
In these redesigned pages, longtime food columnist
Marjorie Standish tells you how to prepare everything
from finnan haddie to dilly green tomatoes to
blueberry buckle.

Amish-Country Cookbook
Much more than a cookbook offering a breadth of
delicious recipes that honor ethnic traditions and
religious customs, this text provides readers with an
understanding and appreciation of customs and rites
of passage from around the world. • Includes
hundreds of recipes from more than 150 countries
around the world, organized by country within region
• Offers common sense instructions, safety
guidelines, and cleanliness tips that introduce
students to the proper way to work in the
kitchen—and to have fun cooking • Presents a
glossary of key terms as well as a comprehensive
index that includes recipes, ingredients, countries,
and cooking terminology • Introduces students to a
range of unfamiliar cultures through the food they
eat, simultaneously expands their "eating horizons"
with many foreign dishes and flavors

Salt, Fat, Acid, Heat
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From Scottish Scones and Cupid's Cupcakes to
Grandma's Hamentaschen, Halloween Haystacks and
Pumpkin Ice Cream Pie -- this a wonderful collection of
fun, family-friendly dessert recipes from around the
world. Rosemary Black, food editor at the New York
Daily News and mother of six, is an expert at rolling
up her sleeves and baking with kids - and finding
terrific recipes that all ages will love to make and eat.
In this delightful, informative new book, Rosemary
brings together 150 very special recipes from around
the world. Including delicious and fun-to-prepare
cakes, cupcakes, cookies, brownies, pies, and more,
plus a few non-baked treats, the book covers: New
Year's Eve * Epiphany * Valentine's Day * Chinese
New Year * St. Joseph's Day * Passover * Purim * St.
Patrick's Day * Easter * Ramadan * Cinco de Mayo *
Diwali * Fourth of July * Rosh Hashanah * Halloween *
Thanksgiving * Hanukah * Christmas * Kwanzaa.
Complete with explanations of equipment and
ingredients, easy-to-follow instructions, and fun
stories from around the world, The Kids' Holiday
Baking Book is sure to become a family favorite.

The International Cookbook for Kids
This volume was written for people who are
recreational paddlers, but who no longer want to be
penalized for their love of the outdoors by lifeless
meals. The author shows hungry readers how to pack,
carry, and cook outdoor meals that help make waterborne trips memorable for all the right reasons.

Teen Cuisine New Vegetarian
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Gathers recipes with reduced levels of fat, calories,
and salt for African American-style appetizers, snacks,
soups, main dishes, side dishes, and desserts

Cooking Class Global Feast!
Learn how tofu is made, how to store it, and how to
cook creatively with it--for successful results every
time. "Tofu Cookbook" contains over 150 tempting
recipes from every corner of the world.

The International Cook Book
How to Be a Healthy Vegetarian (second edition)
includes links to FREE RESOURCES and SPECIAL GIFTS
for readers only!Nancy Addison's book How to Be a
Healthy Vegetarian is the definitive guide that you
cannot be without. The content is easy to understand
and a great resource for anyone looking to live a
healthier lifestyle and learn more about
vegetarianism, veganism, raw foods, living foods,
healthy lifestyle, wellness, organic foods, disease
prevention, diets, preventative care, and much
more.Why You Need a Plant-Based DietStudies show
that a plant-based diet is the healing diet, and
whether you are a vegetarian, vegan, paleo eater,
raw foodist, or someone who just wants to be
healthier, when you add more plant based foods
(fruits and vegetables) to your diet, your health will
benefit. Many have called this book the quintessential
encyclopedia of health because it is filled with wellresearched nutritional information that benefits
everyone.Packed full with over 110 simple gourmet
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recipes, amazing shopping information, nontoxic
homemade cleaning and body care information,
fantastic natural remedies for healthy hair, foods to
help alleviate stress and increase your libido, and
awesome resources, we recommend that you get this
book today.The Celebrity ChefYou will find out why
Celebrity Chef and Nutrition Expert Nancy Addison
has been sought out by doctors from all over the
world as well as celebrities like Larry Hagman, Linda
Grey, Bob Fanucci, Sir Earl Toon, Bill Booth, Beth
Morgan, Suzie Humphreys, Maryann De Leo, and
many others.Scroll up and grab a copy today.

The Film Developing Cookbook
Originally published in the 1920s, never before had a
cook book gone so far in securing its contents as had
The International Cook Book, then the greatest
compilation of recipes ever assembled. Upon
invitation, chefs from the leading hotels of the world
sent their favorite and most famous recipes to The
International Cook Book. And too, the chefs of the
largest and best ocean liners, whose menus were
greatly praised and talked of by travelers to all ports
of the world, gave their choicest and most desired
recipes to The International Cook Book, in order that
the women of America could use them in their daily
meals.

The 2nd International Cookbook for Kids
From Currant-Pumpkin-Oat Scones to ChickenPumpkin Tacos, Pumpkin-Filled Ravioli with Fried
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Sage, Ginger-Pumpkin Ice Cream, and of course
(seven!) pies, this comprehensive cookbook reminds
us that the iconic symbol of fall is so much more than
jack-o’-lantern material. These 139 recipes offer
diverse and delicious options for enjoying pumpkin
and other winter squash, such as butternut, acorn,
and kabocha, year-round. With recipes for many
forms of pumpkin, including both fresh and canned
pumpkin puree, and inspired by world cuisines, the
versatility of this superfood shines through in snacks,
drinks, salads, soups, main dishes, and desserts.

How to Be a Healthy Vegetarian
Want to join the technological revolution that’s taking
the world of finance by storm? Mastering Bitcoin is
your guide through the seemingly complex world of
bitcoin, providing the requisite knowledge to help you
participate in the internet of money. Whether you’re
building the next killer app, investing in a startup, or
simply curious about the technology, this practical
book is essential reading. Bitcoin, the first successful
decentralized digital currency, is still in its infancy and
it’s already spawned a multi-billion dollar global
economy. This economy is open to anyone with the
knowledge and passion to participate. Mastering
Bitcoin provides you with the knowledge you need
(passion not included). This book includes: A broad
introduction to bitcoin—ideal for non-technical users,
investors, and business executives An explanation of
the technical foundations of bitcoin and cryptographic
currencies for developers, engineers, and software
and systems architects Details of the bitcoin
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decentralized network, peer-to-peer architecture,
transaction lifecycle, and security principles Offshoots
of the bitcoin and blockchain inventions, including
alternative chains, currencies, and applications User
stories, analogies, examples, and code snippets
illustrating key technical concepts

The Tofu Cookbook
When first published, The Texas Holiday Cookbook
drew rave reviews and gained a national following. In
this new edition, truly Texan recipes like Margarita
Balls and Really Whomped-Up Mashed Potatoes have
been updated for contemporary tastes, products,
equipment, techniques, and lifestyle concerns such as
nutrition profiles.New chapters and materials include:
superstar Texas chefs’ holiday traditions and recipes;
food gift ideas for Thanksgiving, Hanukkah, Christmas
and New Year's; Texas wines and spirits for holiday
celebrations; and Texas tricks to make holiday
cooking tastier, quicker, and easier such as combining
homemade with takeout, using convenience products,
and sharing the workload with guests.

The Multicultural Cookbook for Students,
2nd Edition
This updated and revised cookbook helps students
explore the holiday customs and unique foods of
more than 150 countries. • Contains more than 440
recipes from 152 countries around the globe,
including entrees, side dishes, desserts, and snacks •
Each recipe contains useful details, clearly indicating
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the exact steps to follow, cooking equipment needed,
and how many people it will serve • Provides a
thumbnail map for each country • Includes a selected
bibliography, index, and glossary with cooking and
ingredient terms • Offers safety tips for student cooks

Holidays of the World Cookbook for
Students, 2nd Edition
Give up-and-coming chefs a chance to explore the
foods of the world! This international cookbook has
over 50 recipes from 6 different cultures and
introduces readers to world geography and authentic,
easy-to-make recipes that taste great. Learn about
African, French, Italian, Mexican, Middle Eastern, and
Japanese and Chinese cooking. Each kid-tested recipe
includes step-by-step instructions and how-to photos.
Tools and ingredients lists are also provided, along
with pronunciation guides when needed. So grab an
apron and prepare for a tasty adventure! Books
include: ingredients & tool lists, visual index of
cooking terms, world map with highlighted areas, stepby-step instructions and photos, and allergy & safety
information.

Holidays of the World Cookbook for
Students, 2nd Edition
This updated and revised cookbook helps students
explore the holiday customs and unique foods of
more than 150 countries. • Contains more than 440
recipes from 152 countries around the globe,
including entrees, side dishes, desserts, and snacks •
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Each recipe contains useful details, clearly indicating
the exact steps to follow, cooking equipment needed,
and how many people it will serve • Provides a
thumbnail map for each country • Includes a selected
bibliography, index, and glossary with cooking and
ingredient terms • Offers safety tips for student cooks

Arduino Cookbook
This book is for everybody who would like to learn
modern Java web development based on PrimeFaces
and is looking for a quick introduction to this matter.
Prerequisites for this book are basic JSF, jQuery, and
CSS skills.

Regular Expressions Cookbook
Offers recipes for a paleo diet, including Spanish
frittata with chorizo, Korean beef noodle bowls, and
lemon vanilla bean macaroons.

Betty Crocker Cookbook
Gourmet recipes for first-time teen cooks.

Internal Cleansing, Revised 2nd Edition
Presents more than fifty recipes for teenagers who
want to cook, with detailed instructions and advice on
ingredients, kitchen equipment, and cooking
techniques.

The World Cookbook: The Greatest
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Recipes from Around the Globe, 2nd
Edition [4 Volumes]
Food is a fun way to celebrate diversity, and in her
new kids’ cookbook, best-selling author Deanna F.
Cook leads young chefs on a tasty tour of global
cultures and cuisines. Kids gain practical kitchen skills
through preparing breakfasts, drinks, snacks, dinners,
and desserts from around the world. Alongside
recipes for foods such as Irish soda bread, ANZAC
biscuits, ramen noodle soup, and mango lassi, step-bystep photography and profiles feature children from a
wide range of backgrounds honoring their heritage
and preparing dishes that reflect their unique food
traditions. A pop-out food passport, world language
flash cards, and flag stickers provide additional fun on
their global food journey, while infographics
encourage taste-test explorations of fruits, drinks,
breads, vegetables, and ice creams from around the
world. Kids will be inspired to expand their palates as
they cook, discovering new flavors while developing
pride and appreciation for the foods they’ve grown up
with. Also available in the Cooking Class series:
Cooking Class and Baking Class. This publication
conforms to the EPUB Accessibility specification at
WCAG 2.0 Level AA.

Cooking Down East
It’s normally tough for people with diabetes to find
healthy, great-tasting recipes for just one person. Not
any more! In this newly revised edition of an ADA
favorite, you’ll find more than 100 tempting, easy-toPage 10/22
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prepare recipes. Quick & Easy Diabetic Recipes for
One features quick breakfasts, soups & stews, side
dishes, desserts, and more—perfect for any appetite.

Soil Organic Carbon Mapping Cookbook
The Film Developing Cookbook is an up-to-date
manual for modern film development techniques.
While the original Darkroom Cookbook focused
entirely on photographic chemicals and formulae, this
book concentrates on films, their characteristics, and
the developers each requires for maximum control of
the resulting image. The Film Developing Cookbook
specifically addresses the difficult subject of T-grain
film development. It includes rarely found information
on film development and the nature of film
developers. The authors take bold and controversial
stances on many widely accepted film developing
dogmas. They tackle many of the widely accepted
"myths" of film development. They reject the trend
toward `scientific evaluation' of films and developers
in favor of the photographer developing a personal
aesthetic without relying exclusively on densitometry
or H&D curves. Steve Anchell is a contributing editor
to Outdoor Photographer and PhotoWork magazines.
He has written columns, feature articles, and
interviews for Camera & Darkroom, View Camera, PIC,
Shutterbug, Photo Shopper, and PhotoPro magazines.
His previous two books with Focal Press, The
Darkroom Cookbook and The Variable Contrast
Printing Manual are photography best-sellers. Steve's
photographs have been exhibited in galleries and are
shown in private collections. He photographs and
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prints both color and black-and-white with 35mm,
21⁄4 and large-format ccameras. He has conducted
over 80 photographic and darkroom workshops since
1979. Steve is currently the program director for the
Photographer's Formulary Workshops in Condon,
Montana. In early 1998, the first collection of his
personal work, entitled The Nude at Big Sur, will be
published by Whitefish Editions. Bill Troop is a highly
respected independent photochemist.

Quick and Easy Diabetic Recipes for One
The book is about Ghanaian Cooking and has savory,
sweet & snack recipes which can be cooked anytime
of the year and for family and friends when they call
by for a quick bite.

Mastering Bitcoin
Many readers still prefer the wire spiralbound edition
of the Amish-Country Cookbooks, so we're making
Volume 4 available in this format also. Printed on
cream-colored paper with washable cover.

Python Cookbook
An updated and revised edition of the muchrequested global cookbook designed to introduce
students to worldwide foodways. • Includes hundreds
of recipes from over 150 countries around the world,
organized by country within region • Offers common
sense, safety, and cleanliness tips for cooks,
introducing students to the proper way to work in the
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kitchen • Presents a glossary of key terms • Provides
a comprehensive index including recipes, ingredients,
countries, and cooking terminology

The Mediterranean Diabetes Cookbook,
2nd Edition
This is the only world cookbook in print that explores
the foods of every nation-state across the globe,
providing information on special ingredients, cooking
methods, and commonalities that link certain dishes
across different geographical areas. • Contains more
than 400 new recipes for a total of more than 1600
recipes • Includes the newly independent countries of
Kosovo and South Sudan, and tiny countries like St.
Kitts and Nevis, Nauru, Palau, and Vanuatu • Features
anecdotal information on typical dishes, styles of
eating, and unusual ingredients for each country

The Texas Holiday Cookbook
Presents an introduction to the open-source
electronics prototyping platform.

Cool World Cooking
Take the guesswork out of using regular expressions.
With more than 140 practical recipes, this cookbook
provides everything you need to solve a wide range of
real-world problems. Novices will learn basic skills and
tools, and programmers and experienced users will
find a wealth of detail. Each recipe provides samples
you can use right away. This revised edition covers
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the regular expression flavors used by C#, Java,
JavaScript, Perl, PHP, Python, Ruby, and VB.NET. You’ll
learn powerful new tricks, avoid flavor-specific
gotchas, and save valuable time with this huge library
of practical solutions. Learn regular expressions
basics through a detailed tutorial Use code listings to
implement regular expressions with your language of
choice Understand how regular expressions differ
from language to language Handle common user
input with recipes for validation and formatting Find
and manipulate words, special characters, and lines of
text Detect integers, floating-point numbers, and
other numerical formats Parse source code and
process log files Use regular expressions in URLs,
paths, and IP addresses Manipulate HTML, XML, and
data exchange formats Discover little-known regular
expression tricks and techniques

The Cast Iron Skillet Cookbook
Cleanse Your Body of Pollutants and Other Impurities
Why not feel gloriously better? Every day our bodies
are bombarded with pollutants from food, air, and
stress. This buildup of toxins is bad for you and
ultimately leads to fatigue, depression, and a host of
other chronic health problems. In this book are ways
to help you give your body a fresh start and achieve
vibrant good health. You will learn how to: ·Recognize
and avoid toxins in air, food, and water ·Use herbs,
fiber, and therapeutic food powders for cleansing
·Enjoy tasty recipes and follow a healthful diet to
complement cleansing ·Improve your digestion, your
outlook on life, and your overall health "A wonderful,
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integrated approach towards cleansing. All individuals
who are trying to make their way in a congested,
polluted, toxic world will greatly benefit." —Jeffrey S.
Bland, Ph.D., author of The 20-Day Rejuvenation Diet
Program "Menopause and perimenopause are times
of great transition. Dr. Berry's book will help women
make that time easier and more enjoyable." —Mary
Ann Mayo, coauthor of The Menopause Manager "A
comprehensive and readable guide that should
become a valuable companion for all who are intent
upon improving their lives and living well." —Efrem
Korngold, L.Ac., O.M.D., coauthor of Between Heaven
and Earth "Conventional medicine has really missed
the boat—cleansing helps you think and feel better."
—Candace Pert, Ph.D., professor at the Georgetown
University School of Medicine and author of Molecules
of Emotion

The New Soul Food Cookbook for People
with Diabetes
Making delicious meals doesn't have to be
complicated, time-consuming, or expensive. You can
create satisfying dishes using just four ingredients, or
even less! In this new and revised edition of the
bestselling 4-Ingredient Diabetes Cookbook, author
Nancy Hughes has added more than 25 new recipes
that can be made in a snap! With more than 175
quick, easy-to-prepare recipes, this one-of-a-kind
cookbook now has recipes for breakfast, lunch,
dinner, and everything in between. Make the most of
your time and money. Home cooks will be amazed at
how much can be prepared with just a few simple
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ingredients.

Mastering the Art of French Cooking
Offers problems, solutions, and examples for readers
using JavaScript and DHTML in Web pages, covering
topics such as interactive forms, user-friendly
navigation, dynamic and stationary content, and
frames.

International Cookbook of Life-Cycle
Celebrations, 2nd Edition
Offers sixty classic recipes from Italy, France, China,
and Mexico as well as cooking terms and safety tips.

The 4-Ingredient Diabetes Cookbook
Whether you've never picked up a knife or you're an
accomplished chef, there are only four basic factors
that determine how good your food will taste. Salt,
Fat, Acid, and Heat are the four cardinal directions of
cooking, and they will guide you as you choose which
ingredients to use and how to cook them, and they
will tell you why last minute adjustments will ensure
that food tastes exactly as it should. This book will
change the way you think about cooking and eating,
and help you find your bearings in any kitchen, with
any ingredients, while cooking any meal. --

Against All Grain
Nearly all long-term studies on diet and nutrition
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agree--the Mediterranean diet is one of the healthiest
diets in the world. If you're managing diabetes, it may
be the perfect eating pattern. Indeed, for the first
time ever, USNEWS and World Report magazine has
ranked the Mediterranean Diet as the Best Diet
Overall, and the Consensus Report by the American
Diabetes Association (ADA) and the European
Association for the Study of Diabetes (EASD),
Management of Hyperglycemia in Type 2 Diabetes,
2019, cites evidence that the Mediterranean Diet is an
effective component of diabetes lifestyle
management. Now updated and expanded with
dozens of new recipes, this ultimate guide to
Mediterranean cooking is perfect for anyone looking
to eat well. In the first edition of this award-winning
guide to Mediterranean cooking for diabetes, culinary
expert Amy Riolo took readers and home cooks on a
journey through the flavors of Italy, Greece, Turkey,
and Egypt, where the traditional cuisine and lifestyle
have kept generations heart healthy and fit. In this
comprehensive update, she brings dozens of new
recipes, tips from local cooks, and the latest in
nutrition science to create a guide to cooking and
eating for diabetes that's bursting with flavor and
based on fresh ingredients and simple cooking
methods. No artificial ingredients, no unrealistic
portions, and no compromises. Inside you'll find
classic and new favorites, such as: Potato-Artichoke
Torte Whole-Wheat Focaccia Valencian Seafood Paella
Greek Chicken Souvlaki Strawberry Mascarpone
Parfaits Much more! Imagine cooking without
sacrificing taste, using healthful, fresh ingredients.
Leave behind the tired, watered-down diabetes
recipes crowding out taste in your other cookbooks
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and regain the joys of eating.

A Taste with a Difference Ghanaian
Cookbook
Learn how to season cast iron, clean cast iron, and
cook 90 tantalizing recipes in your cast iron skillet.
This cookbook aims to show modern cooks how this
inexpensive cast iron tool is the best pan in their
kitchen. Fusing new and traditional recipes and
gathering farm-fresh produce and ingredients, the
authors show cooks how to make delicious food in this
versatile skillet. Recipes include: Succulent Seared
Pork Chops with Plum-Mustard-Cornichon Sauce;
Dutch Baby (puffed pancake with lemon and
powdered sugar); Grilled Prosciutto-Wrapped
Radicchio; and Warm Pear Upside Down Cake.

Teen Cuisine
For over fifty years, New York Times bestseller
Mastering the Art of French Cooking has been the
definitive book on the subject for American readers.
Featuring 524 delicious recipes, in its pages home
cooks will find something for everyone, from
seasoned experts to beginners who love good food
and long to reproduce the savory delights of French
cuisine, from historic Gallic masterpieces to the
seemingly artless perfection of a dish of spring-green
peas. Here Julia Child, Simone Beck, and Louisette
Bertholle break down the classic foods of France into
a logical sequence of themes and variations rather
than presenting an endless and diffuse catalogue of
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dishes. Throughout, the focus is on key recipes that
form the backbone of French cookery and lend
themselves to an infinite number of
elaborations—bound to increase anyone’s culinary
repertoire. With over 100 instructive illustrations to
guide readers every step of the way, Mastering the
Art of French Cooking deserves a place of honor in
every kitchen in America.

JavaScript & DHTML Cookbook
Portable, powerful, and a breeze to use, Python is the
popular open source object-oriented programming
language used for both standalone programs and
scripting applications. It is now being used by an
increasing number of major organizations, including
NASA and Google.Updated for Python 2.4, The Python
Cookbook, 2nd Edition offers a wealth of useful code
for all Python programmers, not just advanced
practitioners. Like its predecessor, the new edition
provides solutions to problems that Python
programmers face everyday.It now includes over 200
recipes that range from simple tasks, such as working
with dictionaries and list comprehensions, to complex
tasks, such as monitoring a network and building a
templating system. This revised version also includes
new chapters on topics such as time, money, and
metaprogramming.Here's a list of additional topics
covered: Manipulating text Searching and sorting
Working with files and the filesystem Object-oriented
programming Dealing with threads and processes
System administration Interacting with databases
Creating user interfaces Network and web
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programming Processing XML Distributed
programming Debugging and testing Another
advantage of The Python Cookbook, 2nd Edition is its
trio of authors--three well-known Python programming
experts, who are highly visible on email lists and in
newsgroups, and speak often at Python
conferences.With scores of practical examples and
pertinent background information, The Python
Cookbook, 2nd Edition is the one source you need if
you're looking to build efficient, flexible, scalable, and
well-integrated systems.

The Rumford Complete Cook Book
The Soil Organic Carbon Mapping cookbook provides a
step-by-step guidance for developing 1 km grids for
soil carbon stocks. It includes the preparation of local
soil data, the compilation and pre-processing of
ancillary spatial data sets, upscaling methodologies,
and uncertainty assessments. Guidance is mainly
specific to soil carbon data, but also contains many
generic sections on soil grid development, as it is
relevant for other soil properties. This second edition
of the cookbook provides generic methodologies and
technical steps to produce SOC maps and has been
updated with knowledge and practical experiences
gained during the implementation process of
GSOCmap V1.0 throughout 2017. Guidance is mainly
specific to SOC data, but as this cookbook contains
generic sections on soil grid development it can be
applicable to map various soil properties.

The Kids' Holiday Baking Book
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PrimeFaces Cookbook - Second Edition
Following the popularity of The International
Cookbook for Kids, Matthew Locricchio brings us more
mouthwatering recipes specially designed for kids and
their families.

The Paddling Chef
A special new edition of the best-selling cookbook
features a special heart-healthy section that reveals
how to cut bad fats and cholesterol in meals, reduce
stress, maintain healthy weight, quit smoking, and
control heart disease risk factors, along with more
than one thousand classic and contemporary recipes,
nutritional breakdowns, how-to guidelines, cooking
tips, and hints for menu planning and entertaining.
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