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slavery and an agent of patriarchalism. Private
recipe collections were by far the preferred
written source of culinary information, more
popular than the state-approved commercial
cookbooks. Shkodrova shows how these recipe
collections held many different meanings for the
women who collected them, from helping to
navigate the communist economy, to enabling
new friendships to be developed while engaging
safely in power relations, and cultivating a sense
of individual identity in a society where
collective existence was prioritised and exalted.
Drawing on primary sources including
scrapbook cookbooks and working from the
establishment of cookery classes before
communism and their obliteration thereafter,
Shkodrova presents a structured outline of the
meanings of recipes exchange and home cooking
for Bulgarian women under communism.
Case-Based Reasoning - Isabelle Bichindaritz
2010-07-10
This book constitutes the proceedings of the
18th International Conference on Case-Based
Reasoning, held in Alessandria, Italy, in July
2010.
The Reluctant Entertainer - Sandy Coughlin
2010-08-01
Hospitality can be a blessing to both the host
and her guests, but for many women today, it
simply doesn't happen. Feelings of inadequacy,
unrealistic expectations, fear of failure, lack of
time--all conspire to steal the joy that comes
from opening one's home and sharing fellowship
with others. In The Reluctant Entertainer, Sandy
Coughlin relates to people in real ways about
real meals that mortals cook, during which real
conversations draw people together. Would-be

PC Mag - 1982-08
PCMag.com is a leading authority on technology,
delivering Labs-based, independent reviews of
the latest products and services. Our expert
industry analysis and practical solutions help
you make better buying decisions and get more
from technology.
Information and Communication
Technology for Competitive Strategies
(ICTCS 2021) - Amit Joshi 2022-06-22
This book contains best selected research papers
presented at ICTCS 2021: Sixth International
Conference on Information and Communication
Technology for Competitive Strategies. The
conference will be held at Jaipur, Rajasthan,
India, during December 17–18, 2021. The book
covers state-of-the-art as well as emerging topics
pertaining to ICT and effective strategies for its
implementation for engineering and managerial
applications. This book contains papers mainly
focused on ICT for computation, algorithms and
data analytics, and IT security. The book is
presented in two volumes.
Rebellious Cooks and Recipe Writing in
Communist Bulgaria - Albena Shkodrova
2021-01-28
How did people exist and resist in their daily
lives under Soviet control in the Cold War
period? Shkodrova's monograph shows how in
communist Bulgaria many women passionately
exchanged recipes with friends and strangers, to
build substantial and impressive private
collections of recipes. This activity was
borderline contraband in going against the
general disapproval of home cooking that
formed part of the ideology of communism, in
which home cooking was considered household
input-ingredients-on-hand-for-recipe
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hostesses will discover that true hospitality is
not about being perfect, cooking a fancy meal, or
spending a lot of money. Rather, it's about an
open door and an open heart.
World's Greatest Intoxicologist - BarLog
Publishing 2020-06-19
Cocktail making is part art and part science just
like cooking so it needs. this Cocktail Recipe
Book will be an essential resource for both
professional bartenders and the average party
host. this is the perfect cocktail logbook for
everyday use behind a bar or at home, it
contains all the information a bartender needs to
track his best cocktail version,this logbook
features name of the cocktail, Date, Glass Type,
Ingredients, Garnish and instructions. These
notebooks make perfect gifts for bartenders.
The Get-Ahead Cook - Jane Lovett 2022-01-06
A REISSUE OF THE 2018 COOKBOOK 'Jane
knows what we want: dishes that are easy, great
to look at and eat, and made with ingredients
you can find' Prue Leith The Get-Ahead Cook is
packed full of easy, uncomplicated and foolproof
recipes to take the stress out of cooking. Divided
into six chapters: `Starters & Small Plates',
`Brunching & Lunching', `Easy Suppers &
Comforting Food', `Feasts for Friends', `Salads
& Sides' and `Sweet Things', these dishes are all
contemporary and beautifully presented, yet
deceptively simple. Importantly for the home
cook, they all have get-ahead elements to spread
and lighten the load, making them invaluable for
everyday cooking and especially for
entertaining. Jane's tried-and-tested hints and
tips throughout the book offer a confidenceboosting guiding hand to home cooks of all
levels.
The Morality of War - Second Edition - Brian
Orend 2013-09-10
The first edition of The Morality of War was one
of the most widely-read and successful books
ever written on the topic. In this second edition,
Brian Orend builds on the substantial strengths
of the first, adding important new material on:
cyber-warfare; drone attacks; the wrap-up of
Iraq and Afghanistan; conflicts in Libya and
Syria; and protracted struggles (like the ArabIsraeli conflict). Updated and streamlined
throughout, the book offers new research tools
and case studies, while keeping the winning
blend of theory and history featured in the first
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edition. This book remains an engaging and
comprehensive examination of the ethics, and
practice, of war and peace in today’s world.
Food Service Manual for Health Care
Institutions - Ruby Parker Puckett 2004-11-08
Food Service Manual for Health Care
Institutions offers a comprehensive review of the
management and operation of health care food
service departments. This third edition of the
book—which has become the standard in the
field of institutional and health care food
service—includes the most current data on the
successful management of daily operations and
includes information on a wide variety of topics
such as leadership, quality control, human
resource management, communications, and
financial control and management. This new
edition also contains information on the practical
operation of the food service department that
has been greatly expanded and updated to help
institutions better meet the needs of the
customer and comply with the regulatory
agencies’ standards.
How To Cook Everything The Basics - Mark
Bittman 2013-03-07
The next best thing to having Mark Bittman in
the kitchen with you Mark Bittman's highly
acclaimed, bestselling book How to Cook
Everything is an indispensable guide for any
modern cook. With How to Cook Everything The
Basics he reveals how truly easy it is to learn
fundamental techniques and recipes. From
dicing vegetables and roasting meat, to cooking
building-block meals that include salads, soups,
poultry, meats, fish, sides, and desserts, Bittman
explains what every home cook, particularly
novices, should know. 1,000 beautiful and
instructive photographs throughout the book
reveal key preparation details that make every
dish inviting and accessible. With clear and
straightforward directions, Bittman's practical
tips and variation ideas, and visual cues that
accompany each of the 185 recipes, cooking with
How to Cook Everything The Basics is like
having Bittman in the kitchen with you. This is
the essential teaching cookbook, with 1,000
photos illustrating every technique and recipe;
the result is a comprehensive reference that’s
both visually stunning and utterly practical.
Special Basics features scattered throughout
simplify broad subjects with sections like “Think
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of Vegetables in Groups,” “How to Cook Any
Grain,” and “5 Rules for Buying and Storing
Seafood.” 600 demonstration photos each build
on a step from the recipe to teach a core lesson,
like “Cracking an Egg,” “Using Pasta Water,”
“Recognizing Doneness,” and “Crimping the Pie
Shut.” Detailed notes appear in blue type near
selected images. Here Mark highlights what to
look for during a particular step and offers
handy advice and other helpful asides. Tips and
variations let cooks hone their skills and be
creative.
Knowledge Science, Engineering and
Management - Hui Xiong 2012-02-24
This book constitutes the proceedings of the 5th
International Conference on Knowledge Science,
Engineering and Management, KSEM 2011, held
in Irvine, CA, USA, in December 2011. The 34
revised full papers presented together with 7
short papers were carefully reviewed and
selected from numerous submissions.
Social Computing and Social Media. Design,
Human Behavior and Analytics - Gabriele
Meiselwitz 2019-07-10
This two-volume set LNCS 11578 and 11579
constitutes the refereed proceedings of the 11th
International Conference on Social Computing
and Social Media, SCSM 2019, held in July 2019
as part of HCI International 2019 in Orlando, FL,
USA. HCII 2019 received a total of 5029
submissions, of which 1275 papers and 209
posters were accepted for publication after a
careful reviewing process. The 81 papers
presented in these two volumes are organized in
topical sections named: Social Media Design and
Development, Human Behaviour in Social Media,
Social Network Analysis, Community
Engagement and Social Participation, Computer
Mediated Communication, Healthcare
Communities, Social Media in Education, Digital
Marketing and Consumer Experience.
Managing Foodservice Operations - Jack D.
Ninemeier 1992
Written to assist a) students to gain skills
necessary to meet their goal of becoming a
dietary manager; b) those persons who desire to
take the certification examination; c) practicing
managers; and to provide information on the
major areas of responsibility as defined by
Dietary Managers Association. Topics covered
include: the world of non-commercial food
input-ingredients-on-hand-for-recipe

services; staffing and personnel management;
personnel development through
communications, orientation, training, and
decision making; personnel development
through leadership, motivation, and time
management; personnel development through
internal and external relations; sanitation and
safety; client nutrition--gather and analyze
information; client nutrition--conferences, care
plans, and documentation; client nutrition-provide nutrition education; client nutrition-provide food services; menu planning and food
production; purchasing management;
foodservice production, product and equipment;
financial management of dietary operations; and
evaluation of dietary services.
5 Ingredient Semi-Homemade Meals - Bobby
Parrish 2020-12
The authors of the bestselling book are back
with simple, five-ingredient recipes to help
newbie cooks make delicious dishes and learn
how to shop smarter.
Human-Computer Interaction: Towards Mobile
and Intelligent Interaction Environments - Julie
A. Jacko 2011-06-18
This four-volume set LNCS 6761-6764
constitutes the refereed proceedings of the 14th
International Conference on Human-Computer
Interaction, HCII 2011, held in Orlando, FL, USA
in July 2011, jointly with 8 other thematically
similar conferences. The revised papers
presented were carefully reviewed and selected
from numerous submissions. The papers
accepted for presentation thoroughly cover the
entire field of Human-Computer Interaction,
addressing major advances in knowledge and
effective use of computers in a variety of
application areas. The papers of this volume are
organized in topical sections on mobile
interaction, interaction in intelligent
environments, orientation and navigation, invehicle interaction, social and environmental
issues in HCI, and emotions in HCI.
Meals in a Jar - Julie Languille 2013-03-19
Stock your pantry with shelf-stable, homemade
meals you can serve in no time with this unique
and practical recipe book. With Julie Languille’s
Meals in a Jar, all you have to do is pull one off
the shelf, mix with water, cook, and serve. It’s as
quick and easy as preparing a box of mac and
cheese—but it’s not store-bought junk, it’s your
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favorite dishes made from scratch. With Julie’s
easy-to-follow recipes and a little planning, you’ll
have your pantry stocked with healthy, delicious
ready-to-cook meals, like: • Tomato Soup with
Cheese • Cheddar Garlic Biscuits • Cornmeal
Pancakes with Syrup • Breakfast Burritos •
Chicken Chipotle Soup • Carnitas • Braised
Short Ribs • Turkey Pot Pie • Coq Au Vin •
Rustic Fruit Pie Meals in a Jar is packed with
step-by-step instructions for natural breakfasts,
lunches, dinners and desserts that allow even
the most inexperienced chefs to make
scrumptious, nutritious dishes. Not only are the
recipes in this book perfect for carry-along
camping fare or rushed weeknight dinners, they
can also be life-savers in times of disasters like
fires, blackouts or hurricanes.
Successful Case-based Reasoning
Applications - Stefania Montani 2010-09-07
Case-based reasoning (CBR) is an Artificial
Intelligence (AI) technique to support the
capability of reasoning and learning in advanced
decision support systems. CBR exploits the
specific knowledge collected on previously
encountered and solved situations, which are
known as cases. In this book, we have collected
a selection of papers on very recent CBR
applications. These, after an in-depth analysis of
their specific application domain needs, propose
proper methodological solutions and give
encouraging evaluation results, which have in
some cases led to the commercialization step.
The collected contributions demonstrate the
capability of CBR to solve or handle issues which
would be too difficult to manage with other
classical AI methods and techniques, such as
rules or models. The heterogeneity of the
involved application domains indicates the
flexibility of CBR, and its applicability in all
those fields where experiential knowledge is
(readily) available.
Samuh Charcha Evam Sakchatkar - Gaur
Anita 2013-11-19
Group Discussions (GD) are commonly used to
assess several personality aspects of candidates
during various entrance tests and as a part of
selection process for various jobs. It can be a
game changer for most students in their
entrance rests and placement chances, since
most technically and aptitude sound students
even falter at GD. This comprehensive guide
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book on GD helps you clear the fog surrounding
GD and by following its step-by-step instructions
you can become a winner in GD. This book
includes: - Insight into: Need of GD, Do's &
Don'ts in GD, Body Language & Public Speaking,
Skills & Ability required in GD, and so on. Important GD topics, How to gather Information
for GD, Reading & Practice for GD - Practical
tips on GD Preparation & Participation Go
Ahead, Enjoy Reading and Be a Winner!!!
ADBIS, TPDL and EDA 2020 Common
Workshops and Doctoral Consortium - Ladjel
Bellatreche 2020
This book constitutes thoroughly reviewed and
selected papers presented at Workshops and
Doctoral Consortium of the 24th East-European
Conference on Advances in Databases and
Information Systems, ADBIS 2020, the 24th
International Conference on Theory and Practice
of Digital Libraries, TPDL 2020, and the 16th
Workshop on Business Intelligence and Big Data,
EDA 2020, held in August 2020. Due to the
COVID-19 the joint conference and satellite
events were held online. The 26 full papers and
5 short papers were carefully reviewed and
selected from 56 submissions. This volume
presents the papers that have been accepted for
the following satellite events: Workshop on
Intelligent Data - From Data to Knowledge,
DOING 2020; Workshop on Modern Approaches
in Data Engineering and Information System
Design, MADEISD 2020; Workshop on Scientic
Knowledge Graphs, SKG 2020; Workshop of BI
& Big Data Applications, BBIGAP 2020;
International Symposium on Data-Driven
Process Discovery and Analysis, SIMPDA 2020;
International Workshop on Assessing Impact and
Merit in Science, AIMinScience 2020; Doctoral
Consortium.
Coping Strategies to Promote Mental
Health - Theresa Straathof 2021-11-11
This manual offers care providers a unique
combination of evidence-based methods for adult
learning and coping strategy development when
training clients individually or in groups. Coping
strategies help clients to engage and thrive in
meaningful self-care, as well as productive and
leisure occupations. The coping strategies are
divided into four categories: health and wellness
routines, changing the body’s response to stress,
changing the situation, and changing attitudes.
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Each category contains four modules with client
handouts for coping strategy training, including
sleep hygiene, suicide safety planning, setting
healthy boundaries, and cultivating gratitude.
Every module contains a facilitator lesson plan,
specific learning outcomes, and examples of
expected client responses to ensure the learning
is taking place. Occupational therapists and
other care providers, both novice and
experienced, will find this manual useful to
improve efficiencies in practice and provision of
meaningful teachings.
Why Waste Food? - Andrew F. Smith 2020-08-06
About one-third of all food grown for human
consumption is lost or discarded every year,
despite financial, environmental, and ethical
reasons not to waste food. We grow enough food
to adequately feed everyone on the planet, yet
hundreds of millions of people suffer from
hunger, malnutrition, or food insecurity.
Together, this food waste accounts for about
eight percent of the world’s total greenhouse
gas emissions. So, if wasting food is such a
patently bad idea, why do we discard so much?
In Why Waste Food?, Andrew F. Smith
investigates one of today’s most pressing topics,
examining the causes of avoidable food waste
across the supply chain and highlighting the
ways in which everyone can do something to
tackle this global concern.
Theoretical Boundaries of Armed Conflict
and Human Rights - Jens David Ohlin
2016-08-04
In the last two decades, human rights law has
played an expanding role in the legal regulation
of wartime conduct. In the process, human
rights law and international humanitarian law
have developed a complicated sibling
relationship. For some, this relationship is
viewed as a mutually reinforcing effort between
like-minded regimes designed to civilize human
behavior. For others, the relationship is a more
complicated sibling rivalry. In this book, an
unparalleled collection of legal theorists examine
the relationship between these two bodies of
law. Each chapter skilfully maps the possibilities
of harmonization while, at the same time, raising
cautionary flags about the limits of that project.
The authors not only chart the existing state of
the law, but also debate the normative
implications of the continuing influence of
input-ingredients-on-hand-for-recipe

human rights norms on current practices
including torture, targeted killings, the conduct
of non-international armed conflicts, and postwar state building.
PROCESS INSTRUMENTATION, CONTROL
AND AUTOMATION - Volume I - 2010-05-10
Process Instrumentation, Control and
Automation is a component of Encyclopedia of
Water Sciences, Engineering and Technology
Resources in the global Encyclopedia of Life
Support Systems (EOLSS), which is an
integrated compendium of twenty one
Encyclopedias. The volume presents state-of-the
art subject matter of various aspects of Process
Instrumentation, Control and Automation such
as: Availability Analysis Of MSF distillers Using
Fault Tree Logic; Control Schemes Of
Cogenerating Power Plants For Desalination;
Fault Diagnosis Using Artificial Intelligence In
Thermal Desalination Systems; Fault Diagnosis
In Chemical Processes, Its Relation To Thermal
Desalination Systems; Introduction To Process
Control; Fundamentals Of Control Theory;
Process Control Systems; Control Valves
Actuators; Control Valve Positioners; Automation
And Control Of Thermal Processes; Automation
And Control Of Electric Power Generation And
Distribution Systems: Steam Turbines;
Combined Cycle And Combined Heat And Power
Processes; Fault Detection And Diagnostics Of
Failures. This volume is aimed at the following
five major target audiences: University and
College Students Educators, Professional
Practitioners, Research Personnel and Policy
and Decision Makers
Cooking for Geeks - Jeff Potter 2010-07-20
Presents recipes ranging in difficulty with the
science and technology-minded cook in mind,
providing the science behind cooking, the
physiology of taste, and the techniques of
molecular gastronomy.
Cook, Eat, Repeat - Nigella Lawson 2021-04-20
“Food, for me, is a constant pleasure: I like to
think greedily about it, reflect deeply on it, learn
from it; it provides comfort, inspiration,
meaning, and beauty…More than just a mantra,
‘cook, eat, repeat’ is the story of my life.” Cook,
Eat, Repeat is a delicious and delightful
combination of recipes intertwined with
narrative essays about food, all written in
Nigella Lawson’s engaging and insightful prose.
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Whether asking “what is a recipe?” or declaring
death to the “guilty pleasure,” Nigella brings her
wisdom about food and life to the fore while
sharing new recipes that readers will want to
return to again and again. Within these chapters
are more than a hundred new recipes for all
seasons and tastes from Burnt Onion and
Eggplant Dip to Chicken with Garlic Cream
Sauce; from Beef Cheeks with Port and
Chestnuts to Ginger and Beetroot Yogurt Sauce.
Those with a sweet tooth will delight in desserts
including Rhubarb and Custard Trifle; Chocolate
Peanut Butter Cake; and Cherry and Almond
Crumble. “The recipes I write come from my life,
my home,” says Nigella, and in Cook, Eat,
Repeat she reveals the rhythms and rituals of
her kitchen through recipes that make the most
of her favorite ingredients, with inspiration for
family dinners, vegan feasts, and solo suppers,
as well as new ideas for cooking during the
holidays.
Vintage Spirits and Forgotten Cocktails - Ted
Haigh 2009-10-01
In this expanded and updated edition of
Forgotten Cocktails and Vintage Spirits,
historian, expert, and drink aficionado Dr.
Cocktail adds another 20 fine recipes to his
hand-picked collection of 80 rare-and-worthrediscovered drink recipes, shares revelations
about the latest cocktail trends, provides new
resources for uncommon ingredients, and
profiles of many of the cocktail world's movers
and shakers. Historic facts, expanded anecdotes,
and full-color vintage images from extremely
uncommon sources round out this must-have
volume. For anyone who enjoys an icy drink and
an unforgettable tale.
Cooking from Your Pantry - Nancy Silverton
2020-05-05
Looking for quick and easy recipes when you’re
not supposed to—or don’t want to—leave your
house? Enter Nancy Silverton, the James Beard
Award–winning chef profiled on Netflix’s Chef’s
Table. One of the most revered restaurant chefs
in the country, Nancy turns her attention here to
quick and easy recipes that home cooks can
whip up using on hand or always easy to get
pantry ingredients from jars, cans, bags, and
boxes. Here are two dozen delicious recipes for
egg, pasta, and polenta dishes—think Olive
Oil–Fried Eggs on Toast with Fresh Mozzarella
input-ingredients-on-hand-for-recipe

and Spicy Harissa Sauce; Penne Arrabbiata with
Charred Sweet Tomatoes, and Polenta with
Sausage Ragù—plus as a sweet treat, her
delicious Dulce de Leche Ice Cream Pie with Hot
Fudge Sauce, Cajeta, and Salty Spanish Peanuts.
Taken from her beloved classic cookbook, A
Twist of the Wrist, these are thirty-minute meals
that you’ll want to stay home and cook—whether
you’re on lockdown or not!
Sally's Baking Addiction - Sally McKenney
2016-10-11
Updated with a brand-new selection of desserts
and treats, the fully illustrated Sally's Baking
Addiction cookbook offers more than 80
scrumptious recipes for indulging your sweet
tooth—featuring a chapter of healthier dessert
options, including some vegan and gluten-free
recipes. It's no secret that Sally McKenney loves
to bake. Her popular blog, Sally's Baking
Addiction, has become a trusted source for
fellow dessert lovers who are also eager to bake
from scratch. Sally's famous recipes include
award-winning Salted Caramel Dark Chocolate
Cookies, No-Bake Peanut Butter Banana Pie,
delectable Dark Chocolate Butterscotch
Cupcakes, and yummy Marshmallow Swirl
S'mores Fudge. Find tried-and-true sweet
recipes for all kinds of delicious: Breads &
Muffins Breakfasts Brownies & Bars Cakes, Pies
& Crisps Candy & Sweet Snacks Cookies
Cupcakes Healthier Choices With tons of simple,
easy-to-follow recipes, you get all of the sweet
with none of the fuss! Hungry for more? Learn to
create even more irresistible sweets with Sally’s
Candy Addiction and Sally’s Cookie Addiction.
Hand Sanitizers - Philip Johnson 2021-01-04
Do you want to know how to make homemade
hand sanitizers?Do you want to fight viruses by
washing your hand?Do you want to know how
hand sanitizers work? This book contains simple
and easy DIY home-made hand sanitizer recipes
that describe some quick and accessible
ingredients that will help you make your skin
type the best hand sanitizer! Do you want to
protect yourself and your family from Viruses,
Bacteria and the new 2020 virus? ..... If you can't
find it in the stores, you can now do it at
home!.... if you want to create one that really
works then follow this guide.... A Complete Step
by Step Beginner's 8 Recipe Guidebook! For
Making Easy One Minute Hand Sanitizers At
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Home to Kill Germs, Viruses & Bacteria with
Ingredients you can Find in Stores! In this
ebook, you will find 1 - 8 Selected recipes to
make your own hand sanitizer at home! 2 Proper handwashing techniques. 3 - Natural
homemade disinfectant wipes recipe. 4 - How to
make aloe vera gel, which is a common
ingredient in most sanitizers. 5 - Guide on the
correct way to use the hand sanitizers. 6 - Hand
sanitizer tips to get the best result.
PC Magazine - 1983

practical, inspirational, and visually lively book
shows you how to create a healthier and happier
life by treating yourself with compassion rather
than shame. It shows the way to a sense of wellbeing attained by understanding how to love,
connect, and care for yourself—and that includes
your mind as well as your body. Body Kindness is
based on four principles. WHAT YOU DO: the
choices you make about food, exercise, sleep,
and more HOW YOU FEEL: befriending your
emotions and standing up to the unhelpful voice
in your head WHO YOU ARE: goal-setting based
on your personal values WHERE YOU BELONG:
body-loving support from people and
communities that help you create a meaningful
life With mind and body exercises to keep your
energy spiraling up and prompts to help you
identify what YOU really want and care about,
Body Kindness helps you let go of things you
can't control and embrace the things you can by
finding the workable, daily steps that fit you
best. Think of it as the anti-diet book that leads
to a more joyful and meaningful life!
Metadata and Semantic Research - Elena
García-Barriocanal 2011-10-07
This volume constitutes the selected papers of
the 5th International Conference on Metadata
and Semantic Research, MTSR 2011, held in
Izmir, Turkey, in October 2011. The 36 full
papers presented together with 16 short papers
and project reports were carefully reviewed and
selected from 118 submissions. The papers are
organized in topical sections on Tracks on
Metadata and Semantics for Open Access
Repositories and Infrastructures, Metadata and
Semantics for Learning Infrastructures,
Metadata and Semantics for Cultural Collections
and Applications, Metadata and Semantics for
Agriculture, Food and Environment.
Advances in Multimedia Modeling - Kuo-Tien Lee
2011-01-10
This two-volume proceedings constitutes the
refereed papers of the 17th International
Multimedia Modeling Conference, MMM 2011,
held in Taipei, Taiwan, in January 2011. The 51
revised regular papers, 25 special session
papers, 21 poster session papers, and 3 demo
session papers, were carefully reviewed and
selected from 450 submissions. The papers are
organized in topical sections on audio, image
video processing, coding and compression;

Don't Drop the Mic - T. D. Jakes 2021-04-20
Communicate boldly and effectively like never
before with the help and guidance of a #1 New
York Times bestselling author and trusted
Bishop. #1 New York Times bestselling author
Bishop Jakes has been speaking in front of
audiences large and small for decades, and over
the years, he has learned a thing or two about
communicating with audiences. Now, for the
first time ever, Bishop Jakes shares his wisdom
and skills he’s learned to help readers
communicate better themselves. Whether you
are preparing to speak on stage before
thousands or present at the next budget
meeting, preach a sermon or deliver a diagnosis,
this book is full of practical advice and solutions
to help you get your message across. Readers
will learn: The process Bishop Jakes uses to
create his sermons, which connect with
hundreds of thousands each week How to tailor
you message for your intended audience The
importance of body language How to be ready to
make every opportunity count When and how to
use silence to speak for you Why how you
present yourself matters Drawing lessons from
Scripture and his own life, Jakes gives career
advice for those who have or want to grow into a
speaking career, but he also provides clear
direction and insight for everyone who gives
presentations, writes emails, or talks to other
people in their job or home life. In this book,
Bishop Jakes gives you tools and skills so that
you can communicate better.
Body Kindness - Rebecca Scritchfield
2016-12-27
Imagine a graph with two lines. One indicates
happiness, the other tracks how you feel about
your body. If you’re like millions of people, the
lines do not intersect. But what if they did? This
input-ingredients-on-hand-for-recipe
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media content browsing and retrieval; multicamera, multi-view, and 3D systems; multimedia
indexing and mining; multimedia content
analysis; multimedia signal processing and
communications; and multimedia applications.
The special session papers deal with content
analysis for human-centered multimedia
applications; large scale rich media data
management; multimedia understanding for
consumer electronics; image object recognition
and compression; and interactive image and
video search.
Bitters - Brad Thomas Parsons 2011-11-01
Gone are the days when a lonely bottle of
Angostura bitters held court behind the bar. A
cocktail renaissance has swept across the
country, inspiring in bartenders and their thirsty
patrons a new fascination with the ingredients,
techniques, and traditions that make the
American cocktail so special. And few
ingredients have as rich a history or serve as
fundamental a role in our beverage heritage as
bitters. Author and bitters enthusiast Brad
Thomas Parsons traces the history of the world’s
most storied elixir, from its earliest “snake oil”
days to its near evaporation after Prohibition to
its ascension as a beloved (and at times
obsessed-over) ingredient on the contemporary
bar scene. Parsons writes from the front lines of
the bitters boom, where he has access to the
best and boldest new brands and flavors, the
most innovative artisanal producers, and insider
knowledge of the bitters-making process.
Whether you’re a professional looking to take
your game to the next level or just a DIY-type
interested in homemade potables, Bitters has a
dozen recipes for customized blends--ranging
from Apple to Coffee-Pecan to Root Beer bitters-as well as tips on sourcing ingredients and stepby-step instructions fit for amateur and seasoned
food crafters alike. Also featured are more than
seventy cocktail recipes that showcase bitters’
diversity and versatility: classics like the
Manhattan (if you ever get one without bitters,
send it back), old-guard favorites like the
Martinez, contemporary drinks from Parsons’s
own repertoire like the Shady Lane, plus one-ofa-kind libations from the country’s most
pioneering bartenders. Last but not least, there
is a full chapter on cooking with bitters, with a
dozen recipes for sweet and savory bittersinput-ingredients-on-hand-for-recipe

infused dishes. Part recipe book, part project
guide, part barman’s manifesto, Bitters is a
celebration of good cocktails made well, and of
the once-forgotten but blessedly rediscovered
virtues of bitters.
What's Cooking America - Linda Stradley
2000-03-01
Friendly and inviting--bound to be a classic-"What's Cooking America" offers more than 800
tried-and-tasted recipes, accompanied by a
wealth of well-organized information. When
Andra Cook and Linda Stradley discovered that
they each had been working on compiling
favorite recipes requested by their children, they
decided to throw their efforts into one pot and
let it simmer for a while until the contents were
thick and rich to emerge fully seasoned as
"What's Cooking America." Andra Cook lives in
North Carolina and Linda Stradley lives in
Oregon.
Half Baked Harvest Super Simple - Tieghan
Gerard 2019-10-29
NEW YORK TIMES BESTSELLER • There’s
something for everyone in these 125 easy, showstopping recipes: fewer ingredients, foolproof
meal-prepping, effortless entertaining, and
everything in between, including vegan and
vegetarian options! NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY BUZZFEED
AND FOOD NETWORK “Those indulgent,
comfort food-esque dishes [Tieghan is] known
for aren’t going anywhere. . . . You’ll be hardpressed to decide which one to make
first.”—Food & Wine We all want to make and
serve our loved ones beautiful food—but we
shouldn’t have to work so hard to do it. With
Half Baked Harvest Super Simple, Tieghan
Gerard has solved that problem. On her blog and
in her debut cookbook, Tieghan is beloved for
her freshly sourced, comfort-food-forward
recipes that taste even better than they look.
Half Baked Harvest Super Simple takes what
fans loved most about Half Baked Harvest
Cookbook and distills it into quicker, more
manageable dishes, including options for one-pot
meals, night-before meal prep, and even some
Instant Pot® or slow cooker recipes. Using the
most important cooking basics, you’ll whip up
everyday dishes like Cardamom Apple Fritters,
Spinach and Artichoke Mac and Cheese, and
Lobster Tacos to share with your family, or plan
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stress-free dinner parties with options like Slow
Roasted Moroccan Salmon and Fresh Corn and
Zucchini Summer Lasagna. Especially for home
cooks who are pressed for time or just starting
out, Half Baked Harvest Super Simple is your
go-to for hassle-free meals that never sacrifice
taste.
The Ashgate Research Companion to Ethics
and International Relations - Professor
Patrick Hayden 2013-03-28
This indispensable research companion widens
the perspective of moral consideration in
international relations from 'ethics and
international relations' to 'ethics in international
relations', redressing the (mis)perception that
ethical concepts, principles, norms and rules are
not in part constitutive of the international
system and the agents acting within that system.
5-Ingredient Slow Cooker Recipes - Better
Homes & Gardens 2004-09-21
237 tantalizing appetizers, savory soups, fullflavored stews, main dishes, meatless options,
healthful choices, and luscious desserts. No
more than 5 ingredients per recipe, each of
which coaxes the most flavor from the least
effort. A special bonus chapter features simple
and quick-to-prepare 5-ingredient side-dish
serve-alongs. Favorite cuisines: Asian, Italian,
Mexican and Mediterranean, plus comfort food,
vegetarian choices and more All recipes list
ingredients needed, cook times, nutrition

input-ingredients-on-hand-for-recipe

information, and calorie counts.
Budget Bytes - Beth Moncel 2014-02-04
The debut cookbook from the Saveur blog
award-winning Internet expert on making eating
cheap dependably delicious As a college grad
during the recent great recession, Beth Moncel
found herself, like so many others, broke.
Unwilling to sacrifice eating healthy and
well—and armed with a degree in nutritional
science—Beth began tracking her costs with
obsessive precision, and soon cut her grocery
bill in half. Eager to share her tips and recipes,
she launched her blog, Budget Bytes. Soon the
blog received millions of readers clamoring for
more. Beth's eagerly awaited cookbook proves
cutting back on cost does not mean cutting back
on taste. Budget Bytes has more than 100
simple, healthy, and delicious recipes, including
Greek Steak Tacos, Coconut Chicken Curry,
Chorizo Sweet Potato Enchilada, and Teriyaki
Salmon with Sriracha Mayonnaise, to name a
few. It also contains expert principles for saving
in the kitchen—including how to combine
inexpensive ingredients with expensive to
ensure that you can still have that steak you’re
craving, and information to help anyone get
acquainted with his or her kitchen and get
maximum use out of the freezer. Whether you’re
urban or rural, vegan or paleo, Budget Bytes is
guaranteed to delight both the palate and the
pocketbook.
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