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Emmy Laybourne, author of the Monument 14 trilogy, takes readers on a dream vacation that goes first
comically, then tragically, then horrifyingly, wrong!

Sweet Spots

Sweet Spots thinks transversally across language and body, and between text and tissue. This assemblage of
essays collectively proposes that words--that is, language that lands as written text--are more-than-human
material. And, these materials, composed of forces and flows and tendencies, are capable of generating text-
flesh that grows into a thinking in the making. The practice of acupuncture--and its relational thinking--often
makes its presence felt to twirl the text-tissue of the bodying essays. Ficto-critical thinking is threaded
throughout to activate concepts from process philosophy and use the work of other thinkers (William James,
Felix Guattari and Gilles Deleuze, Baruch Spinoza, and Virginia Woolf, to name a few) to forge imaginative
connections. Entangled in the text-tissue are an assortment of entities, such as bickering body parts, quivering
jellyfish, heart pacemaker cells, a narwhal tooth, Taoist parables, always with ubiquitous, stretchy connective
tissue--from gooey interstitial fluid to thick planes of fascia--ever present to ensure that the essaying bodies
become, what Alfred North Whitehead calls the one-which-includes-the-many-includes-the-one. The
essaying bodies orient towards the sweetest sweet spot which is found, not in the center, but slightly askew,
felt in the reverbing more-than that carries their potential. Crucially, this produces a shift in perspective away
from self-enclosed bodies and experts toward a care for the connective tissue of relation.

Sweet Invention

A social, cultural, and--above all--culinary history of dessert, Sweet Invention explores the world's great
dessert traditions, from ancient India to 21st-century Indiana. Each chapter begins with author Michael
Krondl tasting and analyzing an icon of dessert, such as baklava from the Middle East or macarons from
France, and then combines extensive scholarship with a lively writing style to spin an ancient tale of some of
the world's favorite treats and their creators. From the sweet makers of Persia who gave us the first donuts to
the sugar sculptors of Renaissance Italy whose creativity gave rise to the modern-day wedding cake, this
authoritative read clears up numerous misconceptions about the origins of various desserts, while elucidating
their social, political, religious--and even sexual--uses through the ages.

The Sweet Book of Candy Making

Create your own delicious, gorgeous, and professional-quality candies with The Sweet Book of Candy
Making. Whether you're a beginner or a seasoned candy maker, you will find mouthwatering recipes and
expert tips to inspire you—and satisfy your sweet tooth. Inside, you'll find: —Candy-making essentials: all
you need to know about equipment, ingredients, and techniques, including step-by-step lessons on pulling
taffy, rolling truffles, filling peanut butter cups, and more —More than 50 recipes for sugar candies, fondant,
caramels, toffee, fudge, truffles, chocolates, marshmallows, and fruit and nut candies —Troubleshooting tips
for each type of candy —How to perfect the classics you love, from English Toffee to Chocolate Fudge to
Peanut Brittle —Try your hand at something new: Pistachio Marzipan Squares, Passion Fruit Marshmallows,
Mango-Macadamia Nut Caramels, Lemon Meringue Lollipops, and more —Decorating techniques to show
off your tasty results Get started in your kitchen with The Sweet Book of Candy Making!



The Book Of Indian Sweets

The Book Of Indian Sweets is specially meant for those who think Indian sweets are difficult to prepare at
home. Culinary expert Satarupa Banerjee has successfully blended flavours from the four corners of the
country to prepare more than a hundred easy-to-follow recipes. From rosogollas and jalebis to puran poli and
payasam , you sure will have a delight in preparing them

Sweet As Sugar Tough As Nails

Sweet As Sugar Tough As Nails: Sugar and Sweets Lover Recipe Book Are you the ultimate recipe collector,
or do you know someone who is? This simple yet functional recipe book to write your favorite recipes in
provides ample space to write. Each page has space for one recipe and contains prompts for recipe name,
servings, prep time, cook time, temperature, ingredients, methods, wine pairing, and from the kitchen of. Add
To Cart Now An easy way to keep your family recipes in order, this simple journal keeps all your essential
recipes and instructions in one place and allows you to compile your favorite dishes for quick and easy
reference. Features: 110 Pages of Recipe Templates with Space for Ingredients, Methods, Wine Pairings and
More Basic Recipe Pages with a Clean Layout that is Easy to Write In Great for all Recipes or Used for
Dessert Recipes Exclusively Product Description: 6x9\" 110 Pages Uniquely Designed Matte Cover High
Quality, Heavy Paper We have lots of great trackers, journals, and notebooks so be sure to check out our
other listings by clicking on the \"Designs for Foodies by Foodies\" link just below the title of this recipe
keeper. Ideas On How To Use This Planner: Mother's Day Gift Birthday Gift Gift for Baker Stocking Stuffer
Valentine's Day Gift

How Sweet It Is

Some things are better than chocolate... Molly O’Brien is a sweetheart. Her friends and neighbors all think
so. While she enjoys her quiet life running the town bakeshop in Applewood, Illinois, she wonders if there
could be more. After losing the love of her life four years prior in a plane crash, Molly thinks she’s ready to
navigate the dicey dating waters once again. However, you can’t always pick who your heart latches on to.
When Jordan Tuscana, the beautiful younger sister of her lost love, returns to town, Molly finds her interest
piqued in a manner she wasn’t prepared for. As secrets are uncovered, Molly and Jordan must figure out how
to navigate the difficult terrain of their multi-faceted relationship. Especially when something much deeper
seems to be bubbling between them.

Short, Not So Sweet: A Collection of Short Stories

\"Every story has a happy ending.\" \"All's well that ends well.\" Right? Well, what if it isn't? A delectable
Biryani that feels a little too tangy on your palate; a son emulates his father but a little differently, eluding his
tryst with destiny; a struggling artist takes a detour via a road not taken, and that makes all the difference;
star-crossed lovers defy all odds to stay together and entwine as they never imagined; an unbreakable bond of
friendship between two friends that leaves one of them unusually incomplete.Short, Not So Sweet is a
collection of 14 short stories that will stoke an unsettling whirlpool of emotions within you. Each story will
resonate with the reader and leave a strong lingering afterimage. Are you game for a soul-stirring
rollercoaster ride of words?

Sweet Neem

The groom died in a celebratory gunfire after the wedding. What to do with the big fat Indian wedding feast
already prepared for the hundreds of guests?! Sri and Mia have to hit the ground running when they move to
India to take over the struggling family business, Restaurant Annapurna. Set in Hyderabad, also known as the
City of Pearls, this is a story of three generations coming together in the span of a year across cultural, social
and generational divides. The family deals with life and death and grapple with love and loss. They celebrate
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the many festivals of India, a wedding and their grand reopening. The younger ones are awed by the ancient
city with it’s ultra modern trappings while the elders witness the magic and power of digital revolution and
social media. They also sample their way through Hyderabadi cuisine, an intoxicating mix of Mughalai,
Turkish and Arabic influences on Andhra, Telangana and Marathwada foods; street food at midnight, a
mango feast at the Taj, Anglo Indian at an old friend’s, eclectic gastro-pub fare, Indian Chinese, fusion
desserts at the latest bakery, cheeseburgers in a tropical tree house…but, what about Annapurna? And why
Sweet Neem? Cover Design IPR: Thousand Oaks Restaurant, Pune Concept & Design: Arti Agarwal
Illustrator: Aranyalay Chinchpure

Lallan Sweets

It is 1995. Tara Taneja lives in the small town of Siyaka, running Ultimate Mathematics Tuition Centre and
working for Lalaji, her grandfather, at Lallan Sweets, his famous sweet shop. The laddoos sold at the shop
are made using a secret family recipe that contains a magic ingredient known only to Lalaji. When Lalaji
chooses to retire, he decides that Lallan Sweets will not be inherited but earned. He devises a quest for his
three grandchildren-Tara, Rohit and Mohit-to discover the magic ingredient. Whoever finds it first will get to
run the shop. It helps that Tara's long-time crush and neighbour, fun-loving and good-natured Nikku
Sabharwal, returns to Siyaka after years. He joins Tara in her pursuit to outsmart her cousins. As the quest
takes them from Mathura to Ludhiana, they must battle old secrets, family legacies and unexpected dangers.
Yet, the toughest part will be acknowledging their feelings for each other. Will this journey bring them
together or lead to a bittersweet end?

Sweets to the Sweet

The author's third keepsake book offers a collection of her favorite recipes for cakes, pies, and other desserts
for all occasions.

Don't Call Me Sweet

Rhyming text and colorful illustrations relate a tale of a little monster who wants to appear big and scary and
not sweet, until one day he runs into a giant ogre.

Sweet Indulgence

From the author of Simplified Cooking – Maa Ke Haath Ka Khana, we bring you her new book: Sweet
Indulgence. This book is a collection of recipes of Indian sweets and desserts that have been part of rich
Indian food culture since time immemorial. In this book the author brings a lot of different Indian sweet
recipes that are relished all over the world. The directions in the book have been kept simple so that even a
novice can cook and enjoy. For the author cooking is like an art. The author aspires that her book would
encourage the reader to bring their own imagination and twists to the existing dessert recipes and make them
even more delectable. “Sweet Indulgence” like the author’s previous work is an ode to the traditional Indian
food and a salute to generations of women who have passed this knowledge of cooking from one generation
to another.

Sweetness and Lightning

Having lost his wife, math teacher Kouhei Inuzuka is doing his best to raise his young daughter Tsumugi as a
single father. He's pretty bad at cooking and doesn't have a huge appetite to begin with, but chance brings his
little family and one of his students, Kotori Iida, together for homemade adventures. With those three cooks
in the kitchen, it's no wonder this dinner table drama is so delicious.
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American Fruit Culturist

John Thomas's 1871 compilation is a thorough source of information on the culture of fruit and includes
descriptions of the principal American and foreign varieties cultivated in the United States in the late 19th
century.

Diet Quality

Diet quality is a broad term that encapsulates both perceived and actual practices, personal preferences and
cultural diversity. Measuring dietary quality can be problematic and includes investigating food types, the
number or size of portions or their frequency. Diet quality may also be related to the type of food being
ingested, snacking and other eating habits. Manufactured beverages and fast food may also be included as
well as microbiological quality and attempts to improve single food items such as meats or vegetables. In this
book, Diet Quality: An Evidence-Based Approach, Volume 1 all of the major facets of diet quality in relation
to health outcomes are covered. This important new text includes methods for determining diet quality while
adopting a holistic approach to impart information on the major areas of concern or knowledge. Chapters link
in measurable indices of health such as obesity, pregnancy outcomes, cancer and cancer outcomes, and
mortality. This book represents a diverse set of subject matters and seeks to fill a gap in the literature at a
time when there is an increasing awareness that well being is associated with the qualitative nature of diets.
Contributors are authors of international and national standing and emerging fields of science are
incorporated. Diet Quality: An Evidence-Based Approach, Volume 1 is a useful new text designed for
nutritionists, dietitians, clinicians, epidemiologist, policy makers and health care professionals of various
disciplines.

Annual Report of the Ohio State Board of Agriculture

Reports for 1862-66 include reports of the Ohio Pomological Society.

Atlantis Rising 95 - September/October 2012

In this edition: Letters Alternative News Jeane Manning - Tiny Tornadoes of Magnetism Michael Cremo -
The ‘Tooth’ Is Out There Hominid Hokum - Do We Know What We Think We Know About Our Ancestors?
Subterranean Cappadocia - Mysterious Ancient Underground Cities—Ice Age Shelters? Soul Stuff - Are
Deathbed Mists the Soul Departing? Jesse James: Secret Agent- Preserving the Confederacy with Bank
Robbery and Murder Plato and the Near Death Experience Rudolph Steiner and Visible Speech Norsemen in
Minnesota The Atlantis Connection? - Strange Genetic Links Between North America and the Ancient
Middle East The Great Pyramid’s Missing Capstone - It Was There Once, but What Happened to It? Lucid
Dreams - When the Stuff of Dreams Becomes More than Real

The Works of Lord Byron

From the author of NYT bestsellers Easy and Breakable - a standalone novel in the Contours of the Heart
series He's the love of her life, but he doesn't know it. She's his one moment of sacrifice in a lifetime of
survival. He was damaged and wild, but resilient. She's always been obedient; now she's restless. Home for
the summer between college and med school, Pearl Torres Frank knows two things: Boyce Wynn is the
embodiment of everything she should run from, and everything she wants to run to. Rebellious and loud.
Unconcerned with society's opinion of him. Passionate. Strong. Dangerous. And one more trait he hides from
everyone but her: Sweet.

A Greek-English Lexicon

This reference work chronicles and categorizes more than 23,000 Union casualties at Gettysburg by generals
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and staff and by state and unit. Thirteen appendices also cover information by brigade, division and corps; by
engagements and skirmishes; by state; by burial at three cemeteries; and by hospitals. Casualty transports,
incarceration records and civilian casualty lists are also included.

Agriculture Information Bulletin

Tropical root and tuber crops form an important group of food crops for millions of people (about one-fifth of
the world population), especially those living in the tropical and sub-tropical zones. Tuber crops are the third
important food crops after cereals and grain legumes. The carbohydrates synthesized in the leaves and stored
in the form of starch in the underground roots and tubers, which are not only for food, but also a raw material
for several industries. Among the many tuber crops available, only a few have been domesticated and widely
cultivated for edible and industrial purposes. This book addresses the principal issues connected with selected
tuber and root crops, their origin, global distribution, cultivation details, and their global commercial
potential, vis-à-vis the end products made out of them (value addition). Among the crops, sweet potato,
cassava, yams, colocasia, west Indian arrowroot, asparagus, safed musli, Indian Bread root and gloria superba
will be discussed. From various projections, it is evident that by the year 2050 the world population will face
a serious food shortage, if current trends in cereals consumption is taken intoaccount. That is why root and
tuber crops assume great importance. Contrary to the high-fertility soils, which are a requirement for
principal cereals like rice and wheat, root and tuber crops can grow quite well in poor soils, under varying
climatic conditions.

Merchant Vessels of the United States

This study investigates the functions, meanings, and varieties of forms of address in Shakespeare’s dramatic
work. New categories of Shakespearean vocatives are developed and the grammar of vocatives is
investigated in, above, and below the clause, following morpho-syntactic, semantic, lexicographical,
pragmatic, social and contextual criteria. Going beyond the conventional paradigm of power and solidarity
and with recourse to Shakespearean drama as both text and performance, the study sees vocatives as
foregrounded experiential, interpersonal and textual markers. Shakespeare’s vocatives construe, both
quantitatively and qualitatively, habitus and identity. They illustrate relationships or messages. They reflect
Early Modern, Shakespearean, and intra- or inter-textual contexts. Theoretically and methodologically, the
study is interdisciplinary. It draws on approaches from (historical) pragmatics, stylistics, Hallidayean
grammar, corpus linguistics, cognitive linguistics, socio-historical linguistics, sociology, and theatre
semiotics. This study contributes, thus, not only to Shakespeare studies, but also to literary linguistics and
literary criticism.

Sweet

\"It is hard not to be swept along by Adoree's enthusiasm for the past...\" - Sunday Times Style Magazine
Angel Adoree invites you on a nostalgic journey to rediscover your childhood fascination with all things
sweet. The Vintage Sweets Book shows you that with a 'spoonful of sugar' and a little imagination, you can
create your favourite vintage sweets and party treats for every soirée. You'll learn to make love Hearts for
your sweetheart, Parma Violets for your gran, Fruit Jellies for your friends, Sugared Mice for the kids,
Jazzies for a party and a couple of naughty, sweetie-inspired cocktails for yourself. Each chapter is crammed
with delightful retro sweet recipes, tempting cocktails and puddings inspired by the sweets, as well as craft
projects to help bring the magic to life. To add a novel twist to your party there are inspired cocktails to go
with sweets so the grown-ups can enjoy an extra treat once the kids are in bed. Sample amongst others the
delights of a rose lollipop Cocktail, gin Fizz, rocktail, Parma Violet Cocktail, Sarsaparilla Cocktail or a
Cough Candy Toddy! Your vintage sweets book includes... Sweetie know-how Sweet beginnings I always
like to kill two birds with one stone so, in this chapter, I teach you all the basics of sweetie-making while
taking you on a trip down memory lane. You'll learn to make Love Hearts for your sweetheart, Parma Violets
for your gran, Fruit Jellies for your friends, Sugared Mice for the kids, Jazzies for a party and a couple of
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naughty, sweetie-inspired cocktails for yourself! Softball, firmball & hardball sweets Who was the first to
discover that some beautiful alchemy takes place when you heat up sugar in a bit of water? Well, whoever
they were, I hope they are luxuriating in heaven as we speak! And you will be too when you suck on the
spoils of this chapter -Toffee Bonbons, Liquorice, Gumdrops, Marshmallows, Rum & Raisin Fudge,
Edinburgh Rock and other glorious delights. Soft-crack & hard-crack sweets Do you find it impossible to
resist crunching on a firm sweet? Or do you have the self-discipline to keep sucking? Either way, the sugar
thermometer will be your new best friend as you learn to take sugar up to molten temperatures to create your
favourite hard sweeties of yesteryear - Toffee, Nut Brittle, Rhubarb & Custard Sweets, Rock, Sherbet Dips -
all the old favourites are here.

The Tryal and Condemnation of Sir William Parkyns,

Aromatherapy is one of the most popular forms of natural therapies available to us. What makes essential oils
so exciting is that they are the only ‘plant-based remedies’ that work on all levels of our wellbeing — our
physical, emotional, mental and spiritual wellbeing. As an aromatherapy educator, I often notice how
frustrated people become when they have to learn the individual properties and actions of essential oils. The
aromatree identifies the relationships that exist between the individual essential oils and the different parts of
a plant such as leaves, roots, resin, wood, fruits, seed or flowers. In Aromatree, we examine the relationship
and pattern between the botany of the plant, traditional folklore, symbolism, mythology of plants, aroma,
chemistry, pharmacology, essential oil safety, our psyche, our personality, the chakras, the energetics
according to traditional Chinese medicine and Ayurveda, and blending tips. Aromatree embraces all aspects
of aromatherapy. Whether you are a beginner or a professional aromatherapist, you will gain an incredible
insight into using essential oils.

Report of the Ohio Pomological Society

In the Stellar Spiral Notebook Stories, Ina May Wrye shares a series of stories that highlight moments in her
life in which she has felt the guidance of the Holy Spirit. In “The Little Pack of Tissues,” Ina recalls feeling
Divine Intervention guided her to a tire store, where she would come to comfort a woman mourning the loss
of her husband. In “My God Is an Awesome God” and “God Gives Us Peace,” she demonstrates the
profound nature of faith. The book concludes with Biblical scripture references for readers to reflect upon.
This work may appeal to readers who are interested in Christian books about faith. Come join her on her
journey. About the Author Ina May Wrye has been married for forty-eight years and is the mother to two
grown kids. In December 2020, she retired from working in healthcare as a registered dietitian. Being
encouraged by her daughter, who gave her a Stellar Spiral Notebook for Mother’s Day, Ina May began her
writing career by scribbling her inspired stories in the notebook. Ina May and her husband are active in their
local church, where they teach Sunday School classes.

Union Casualties at Gettysburg

Reprint of the original, first published in 1881.

Farmers' Bulletin

Ancestral Diets and Nutrition supplies dietary advice based on the study of prehuman and human populations
worldwide over the last two million years. This thorough, accessible book uses prehistory and history as a
laboratory for testing the health effects of various foods. It examines all food groups by drawing evidence
from skeletons and their teeth, middens, and coprolites along with written records where they exist to
determine peoples’ health and diet. Fully illustrated and grounded in extensive research, this book enhances
knowledge about diet, nutrition, and health. It appeals to practitioners in medicine, nutrition, anthropology,
biology, chemistry, economics, and history, and those seeking a clear explanation of what humans have eaten
across the ages and what we should eat now. Features: Sixteen chapters examine fat, sweeteners, grains, roots
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and tubers, fruits, vegetables, and animal and plant sources of protein. Integrates information about diet,
nutrition, and health from ancient, medieval, modern and current sources, drawing from the natural sciences,
social sciences, and humanities. Provides comprehensive coverage based on the study of several hundred
sources and the provision of over 2,000 footnotes. Presents practical information to help shape readers’ next
meal through recommendations of what to eat and what to avoid.

Global Commercial Potential of Subterranean Crops

Vocative Constructions in the Language of Shakespeare
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