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Some years ago, David Freedberg opened a dusty cupboard at Windsor Castle and
discovered hundreds of vividly colored, masterfully precise drawings of all sorts of
plants and animals from the Old and New Worlds. Coming upon thousands more
drawings like them across Europe, Freedberg finally traced them all back to a littleknown scientific organization from seventeenth-century Italy called the Academy of
Linceans (or Lynxes). Founded by Prince Federico Cesi in 1603, the Linceans took as
their task nothing less than the documentation and classification of all of nature in
pictorial form. In this first book-length study of the Linceans to appear in English,
Freedberg focuses especially on their unprecedented use of drawings based on
microscopic observation and other new techniques of visualization. Where previous
thinkers had classified objects based mainly on similarities of external appearance, the
Linceans instead turned increasingly to sectioning, dissection, and observation of
internal structures. They applied their new research techniques to an incredible variety
of subjects, from the objects in the heavens studied by their most famous (and
infamous) member Galileo Galilei—whom they supported at the most critical moments of
his career—to the flora and fauna of Mexico, bees, fossils, and the reproduction of plants
and fungi. But by demonstrating the inadequacy of surface structures for ordering the
world, the Linceans unwittingly planted the seeds for the demise of their own favorite
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method—visual description-as a mode of scientific classification. Profusely illustrated
and engagingly written, Eye of the Lynx uncovers a crucial episode in the development
of visual representation and natural history. And perhaps as important, it offers readers
a dazzling array of early modern drawings, from magnificently depicted birds and
flowers to frogs in amber, monstrously misshapen citrus fruits, and more.
This excellent addition to the UTiCS series of undergraduate textbooks provides a
detailed and up to date description of the main principles behind the design and
implementation of modern programming languages. Rather than focusing on a specific
language, the book identifies the most important principles shared by large classes of
languages. To complete this general approach, detailed descriptions of the main
programming paradigms, namely imperative, object-oriented, functional and logic are
given, analysed in depth and compared. This provides the basis for a critical
understanding of most of the programming languages. An historical viewpoint is also
included, discussing the evolution of programming languages, and to provide a context
for most of the constructs in use today. The book concludes with two chapters which
introduce basic notions of syntax, semantics and computability, to provide a completely
rounded picture of what constitutes a programming language. /div
Cheryl Wakerhauser, the award-winning chef and owner of Pix Patisserie, brings new
artistry to classic French desserts. With recipes like Le Royale, Amélie, Pear Rosemary
Tart, Pistachio Picnic Cake, Bûche de Noël, Crème Brûlée Cookies and Macarons, you
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will be sure to wow any guest with complex flavors and textures that are unique to
French pastry. French dessert is a study in components, and Cheryl breaks each recipe
down, providing information on classic techniques while imbuing each recipe with a new
twist. Her Amélie recipe, the winner of the Patis France Chocolate Competition,
combines orange vanilla crème brûlée, glazed chocolate mousse, caramelized
hazelnuts, praline crisp and orange liqueur génoise. Cheryl trained with MOF Philippe
URRACA, a prestigious patisserie located in southern France. She has been featured
in World of Fine Wine, Delta Sky magazine, Thrillist Portland, Food Network Magazine,
The Wall Street Journal, USA Today and Bon Appétit. This book will have 41 recipes
and 80 photos.
This handbook aims to debunk the myth that vegetarian diets provide inadequate
nutrition for growing children. Separate chapters address the needs of infants,
preschoolers, school-age children, and teenagers. There are lots of child-friendly
recipes, and a resources section.
The Colosseum is being haunted by a gladiator ghost. None of the tourists want to visit
anymore! Geronimo must solve the mystery and rid the site of its ghost.*Plus BONUS
Mini Mystery: The Cheese BurglarCan Geronimo clear his name and catch the real thief
before it's too late?
Le Cordon Bleu is the highly renowned, world famous cooking school noted for the
quality of its culinary courses, aimed at beginners as well as confirmed or professional
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cooks. It is the world's largest hospitality education institution, with over 20 schools on
five continents. Its educational focus is on hospitality management, culinary arts, and
gastronomy. The teaching teams are composed of specialists, chefs and pastry
experts, most of them honoured by national or international prizes. One of its most
famous alumnae in the 1940s was Julia Child, as depicted in the film Julie & Julia.
There are 100 illustrated recipes, explained step--by--step with 1400 photographs and
presented in 6 chapters: Pastries, cakes and desserts; Individual cakes and plated
desserts; Pies and tarts; Outstanding and festive desserts; Biscuits and cupcakes,
candies and delicacies, and finally the basics of pastry. There are famous classics such
as apple strudel, carrot cake, black forest gateau, strawberry cakes, profiteroles...
Simple family recipes including molten chocolate cake, cake with candied fruit, hot
soufflé with vanilla, Tart Tatin... Delicious and original desserts like yuzu with white
chocolate, chocolate marshmallow and violet tartlet, cream cheese and cherry velvet,
pistachio cristalline... At the end of the book there is a presentation of all the utensils
and ingredients needed for baking and also a glossary explaining the specific culinary
terms. This is THE book for pastry lovers everywhere, from beginner to the advanced
level and is the official bible for the Cordon Bleu cooking schools around the world in
Europe: Paris, London, Madrid, Istanbul; the Americas: Ottawa, Mexico, Peru; Oceania:
Adelaide, Melbourne, Perth, Sydney; and Asia: Tokyo, Kobe, Korea, Thailand,
Malaysia, Shanghai, India, Taiwan.
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Invites young readers to touch things as squashy boots, a furry penguin, a shiny truck,
and a fluffy cloud. On board pages.
A career flavor scientist who has worked with such companies as Lindt, Coca-Cola and
Cadbury organizes food flavors into 160 basic ingredients, explaining how to combine flavors
for countless results, in a reference that also shares practical tips and whimsical observations.
Van Gogh: The Man and the Earth is the catalogue of the exhibition organized in collaboration
with the Kroller-Muller Museum in Otterlo, the Netherlands. It includes the self-portrait of
Vincent, and many works from the Van Gogh Museum in Amsterdam, the Museo SoumayaFundacion Carlos Slim in Mexico City, the Centraal Museum in Utrecht, and private collections
normally unavailable to the public. The focus of the book is the artistic understanding of the
complex relationship between man and the nature that surrounds him. It also offers a series of
oils and drawings that complete the full immersion into the rural cycle, as in the circle of human
life: peasants, landscapes of the cold North and the sunny South, snapshots of life, still lifes,
vases of flowers - unique and precious tiles of a single mosaic."
The latest French patisserie cookbook from award-winning French pastry chef Cédric Grolet
Opéra Pâtisserie marks the entrance of the most talented pastry chef of his generation, Cédric
Grolet, into the world of boulangerie-pâtisserie. This book coincides with the opening of his
new shop in the Opéra district in the heart of Paris. Far from the haute couture pastries
designed at palace hotels, with Opera Pâtisserie, Grolet returns to the essentials with a
collection of hearty and accessible recipes. Follow your senses through the pages to discover
the very best French recipes for viennoiseries, breads, biscuits, pastries, and frozen fruit
sorbets. From croissant to mille-feuille, from tarte tatin to .clairs, the book features 100 fully
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illustrated desserts we all love. Recipes are organized into chapters that follow the rhythm of
the day. At 7 a.m., it’s time for viennoiseries and breads; at 11 a.m., it’s pastries; at 3 p.m.,
desserts and frozen fruits; and at 5 p.m., it’s time for the final batch of bread. Opéra Pâtisserie
is the indispensable book for every pastry lover!
Ferrandi, the French School of Culinary Arts in Paris—dubbed “the Harvard of gastronomy” by
Le Monde newspaper—is the ultimate pastry-making reference. From flaky croissants to paperthin mille-feuille, and from the chestnut cream–filled Paris-Brest to festive yule logs, this
comprehensive book leads aspiring pastry chefs through every step—from basic techniques to
Michelin-level desserts. Featuring advice on how to equip your kitchen, and the essential
doughs, fillings, and decorations, the book covers everything from quick desserts to holiday
specialties and from ice creams and sorbets to chocolates. Ferrandi, an internationally
renowned professional culinary school, offers an intensive course in the art of French pastry
making. Written by the school’s experienced teaching team of master pâtissiers and adapted
for the home chef, this fully illustrated cookbook provides all of the fundamental techniques and
recipes that form the building blocks of the illustrious French dessert tradition, explained step
by step in text and images. Practical information is presented in tables, diagrams, and sidebars
for handy reference. Easy-to-follow recipes are graded for level of difficulty, allowing readers to
develop their skills over time. Whether you are an amateur home chef or an experienced
pâtissier, this patisserie bible provides everything you need to master French pastry making.
A delightful volume devoted to the delicate, charming treats that are the soul of France's
neighborhood patisseries. With Felder's expert guidance, any home cook can now re-create
the sweet enchantments and small indulgences that are the hallmark of many a holiday in
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France. Christophe Felder, along with his longtime collaborator, Camille Lesecq, are back with
a new volume that focuses upon the delightful small pastries that are one of the highlights of
the art of French baking. Both children and adults adore these often bite-size indulgences.
Included here are all the fundamental recipes--the classics and the traditional favorites--along
with original, inventive creations. Recipes include amandines, babas, biscuits, bostocks,
creams, croquantes, croustillons, financiers, flans, madeleines, Alsatian manderlis, Napoleans,
petits fours, sablés, tartlets, and much more. The book opens with a section on twenty-seven
base recipes from which all others can be made, including pâte brisée, pâte sucrée, sablé
breton, dacquoise, pâte á choux, feuilletée rapide, and crème pâtissière. It is then divided into
chapters of increasing complexity, with a final chapter on "funny" cakes--playfully decorated
small cakes designed to delight children or for parties. Each recipe comes with precise
preparation and cooking times, step-by-step decorating tips, and suggestions for vegan and
gluten-free alternatives--this seemingly petite package contains a wide range of sweet and
simple pleasures to delight big and small gourmets alike.
There can be no doubt that Michelangelo Buonarroti (1475-1564) was one of the greatest and
most versatile artists of all time. Because of the greatness of his work, Michelangelo, both as
an artist and as a man, has been the subject of numerous studies by
As a follow-up to his spectacular Patisserie, master pastry chef Christophe Felder presents
Gâteaux, a beautifully illustrated guide to executing perfect cakes, from delightful small bites to
showstopping centerpieces. Classic French pastry represents the pinnacle of control,
elegance, and technique. From jewellike canelés and madeleines in a window case to
burnished brioches at the boulangerie to showstopper centerpiece desserts at five-star
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restaurants, everyone loves a perfect bake. Precise instructions and step-by-step photographs
guide bakers through 150 mouthwatering recipes, including one-bite delights, simple cakes,
Sunday breads, celebration cakes, and tarts. Felder includes French classics such as sablés,
éclairs, Saint-Honoré cake, tarte tatin, and croquembouche, regional recipes from Alsace,
Brittany, and Provence, as well as his own twists on Belgian (Speculoos), German (Black
Forest cake), and Australian (Pavlova) desserts. Each beautiful photograph will inspire bakers
of all levels while step-by-step pictures clearly illustrate techniques such as making fondant
flowers, constructing a charlotte, and braiding a brioche. To build younger bakers’ skills and
confidence, Felder includes a section of easy recipes for the whole family—which don’t short on
proper technique.

Newly updated and expanded with 3,500 step-by-step photographs, all the
classics of French patisserie are made accessible for the home cook. For every
serious home baker, French pastry represents the ultimate achievement. But to
master the techniques, a written recipe can take you only so far—what is equally
important is to see a professional in action, to learn the nuances of rolling out
dough for croissaints or caramelizing apples for a tarte tatin. For each of the 233
recipes here, there are photographs that lead the reader through every step of
the instructions. There has never been such a comprehensive primer on
patisserie. The important base components—such as crème patisserie, pâte à
choux, and chocolate ganache—are presented as stand-alone recipes. Once
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comfortable with these, the home baker can go on to tackle the famous and more
complex creations—such as Éclairs, Saint-Honoré, Opéra—as well as feel
empowered to explore new and original combinations. An entire chapter is
devoted to decoration as well as sauces, syrups, and fillings. Whether used to
develop skills or to refine techniques, to gain or simply broaden a repertoire,
Patisserie dispels the mystery around classic French pastries, so that everyone
can make them at home.
A timely celebration of one of the world's greatest couture houses, which
combines Christian Dior's classics with the newest creations, published to
celebrate the 75th anniversary of Christian Dior's first collection. In this lavish
collection Jérôme Gautier collects the outstanding elements of Dior's style for
every generation since 1947, pairing classic and contemporary photographs
together with some exquisite rarities. Christian Dior's "New Look" amazed the
world as it emerged after wartime austerity, and reset the boundaries of modern
elegance. Dior's search for the perfect line and the ideal silhouette continues with
couturiers of the first rank: Yves Saint Laurent, Marc Bohan, Gianfranco Ferré,
John Galliano, Raf Simons, and Maria Grazia Chiuri have all made their
distinctive contribution. In these pages, the most beautiful fashion plates from
Dior's own time sit beside examples of the house's creations from each decade.
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This beautiful volume honors and celebrates Dior past and present with
undisputed elegance and panache.
Offers baking tips and techniques, with recipes for cakes, tarts, pies, cookies,
and breads.
From international bestseller Stephen King the first ebook ever published—a
novella about a young man who hitches a ride with a driver from the other side.
Riding the Bullet is “a ghost story in the grand manner” from the bestselling
author of Bag of Bones, The Girl Who Loved Tom Gordon, and The Green Mile—a
short story about a young man who hitches a ride with a driver from the other
side.
* Analyzes the art of Frida Kahlo and incorporates the most up-to-date research
available on the work of the artist* Published to accompany an exhibition at the
MUDEC in Milan, from February to June 2018Frida Kahlo, a truly extraordinary
woman who captured the public's imagination with her iconic look, troubled life
and exotic air, is first and foremost a great painter. This exhibition and
accompanying catalogue aim to free her work from the haze of myth and the
frustrating limits of private life in order to grant her the position she deserves
within the history of art. Oil paintings, drawings, watercolors, letters and
photographs explore the complex historical and cultural context of Kahlo's work,
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examining its explicit realism as well as its disturbing ambiguity, its dramatic
content as well as its irony, and not least, the exuberant sensuality of her still
lifes. Organized by theme in several large chapters, the catalogue analyses the
art of Frida Kahlo, revealing its uncompromising political nature, audacious use of
the body, macabre, violent aesthetic, and symbolic and symbiotic interaction with
the natural environment of Mexico in the early 1900s. The catalogue represents
the most up-to-date text available on the work of one of the most celebrated and
beloved artists of all time.
Including more than 60 elegantly photographed recipes, Pierre Hermé Macaron
is the definitive guide to macarons. The uncontested leader of French pastry
chefs, Pierre Hermé has made the macaron one of the most coveted, soughtafter desserts from Tokyo to Paris to New York. In this comprehensive look at the
beloved pastry, the classics such as vanilla and chocolate are explored alongside
Hermé's masterful inventions. His entirely original and inspired flavor
combinations--such as cucumber and tangerine, wasabi cream and straw- berry,
and hazelnut and asparagus--make it clear why Hermé's macarons are famous
the world over. The genius pâtissier's best macarons, including many of his
newest recipes, are revealed for the first time in a gorgeous volume that almost
rivals the beauty of the exquisite creations featured within. Hardcover includes a
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removable step-by-step guide to techniques used throughout the book.
An absolute must-read for anyone who loves books In Closing Time, Joe
Queenan shared how he became a voracious reader to escape a joyless
childhood. Now, like many bibliophiles, he fears for the books that once saved
him. In One for the Books, Queenan examines the entire culture of reading and
what books really mean in people’s lives today. What does it suggest if a person
has no books displayed in his living room? Can an obsession with reading prove
detrimental to one’s well being? How useful are covers in selling books?
Queenan’s many fans—as well as anyone who loves books and reading—will want
to join him on his unforgettably funny and moving journey.
" "Whenever I see that Dos Equis commercial – ‘the most interesting man in the world’
– I always think, no, that’s not true. The most interesting man in the world is Alex
Atala." – David Chang "A cuisine unlike anything I’ve ever had in my life." – Daniel
Humm, Eleven Madison Mark At D.O.M. in São Paulo, widely regarded as one of the
world’s best restaurants, you won’t find the traditional staples of fine dining on the
menu. For the past 15 years, acclaimed chef Alex Atala – a native of Brazil and the only
chef named one of TIME magazine’s 100 Most Influential People in the World in 2013
– has refused to import any ingredients traditionally found in the European kitchens
where he once trained. Instead, Atala scours the lush bounty of the Amazon for
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indigenous produce and proteins, crafting a cuisine that is steeped in classical
techniques yet distinctly and uniquely Brazilian. D.O.M.: Rediscovering Brazilian
Ingredients is Atala’s first major cookbook. Here, he offers an in&hyphen;depth look at
the products and creative process that make up his innovative cuisine. The book
features 65 recipes such as Fresh Heart of Palm with Scallops and Coral Sauce; Lightly
Toasted Black Rice with Green Vegetables and Brazil Nut Milk; Lamb Hind Shanks with
Yam Puree and Pitanga; and Priprioca, Lime, and Banana Ravioli. 150 stunning color
photographs bring each dish to life and reveal the lush, vibrant landscapes of Atala’s
Brazil. The result is an immersive experience that transports readers into the streets of
São Paulo and the rain forests of Amazon. Also featuring an introduction by chef Alain
Ducasse, D.O.M.: Rediscovering Brazilian Ingredients explores the mind of one of the
world’s best chefs as he captures flavors that can be found nowhere else in the world.
"
Creator of brilliant devotional paintings and mosaics, Cimabue (c. 1240-1302)
represented the transition from medieval to early Renaissance art; his legacy is
revealed in this authoritative volume, the first new monograph in 30 years. Cimabue is
credited with bringing a naturalistic style to the stiff Byzantine forms of 13th-century art.
The appeal of his work is undeniable: his trademark elements -- gilt thrones for the
Madonna and angels with great multicolored wings -- were echoed by generations of
artists, and even today his pieces speak with immediacy and power.In the absence of
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surviving documentation, many elegant, classical works are convincingly attributed to
Cimabue, works in the collections of the Uffizi, the Louvre, and the National Gallery in
Washington, D.C. Other of his saints and Madonnas still decorate the churches for
which they were created: paintings in Arezzo, Bologna, Florence, and Pisa, as well as
the frescoes in the church of St. Francis in Assisi that were severely damaged in the
earthquakes of 1997 (the frescoes are reproduced here as they looked just before the
tremors). Luciano Bellosi's text examines the written and painted documentary
evidence -- not only of Cimabue's work but that of the artists he influenced -- to create a
vivid portrait of the artist in the historical, political, and cultural context of Tuscany and
central Italy.
Why do we fear love? How do we invite betrayal? What can we learn about ourselves
from eroticism, abandonment, solitude? What unconscious drives are at work and
seducation and jealousy? Are love, suffering and creativity connected? This book
brings to light a treasure in the darkness.
Alessandro Manzoni was a giant of nineteenth-century European literature whose I
promessi sposi (The Betrothed, 1928) is ranked with War and Peace as marking the
summit of the historical novel. Manzoni wrote “Del romanzo storico” (“On the Historical
Novel”) during the twenty years he spent revising I promessi sposi. This first English
translation of On the Historical Novel reflects the insights of a great craftsman and the
misgivings of a profound thinker. It brings up to the nineteenth century the long war
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between poetry and history, tracing the idea of the historical novel from its origins in
classical antiquity. It declares the historical novel—and presumably I promessi sposi
itself—dead as a genre. Or perhaps it justifies I promessi sposi as the climax of a genre
and the end of a stage of human consciousness. Its importance lies both in its
prospective and in its retrospective contributions to literary debate.
An authentic, indulgent collection of dessert recipes from across the Middle East, from
one of the region's most loved home cooks Whether you start your day with something
sweet, finish it with something sweet, or make sure sweets are within reach all day
long, you'll find serious inspiration in the pages of Salma Hage's latest cookbook for
home cooks. The Middle East's wide range of cultures, ingredients, and influences
informs the array of dishes she includes - spiced cookies, cream-filled pancakes,
aromatic pastries, and delicious cakes - with recipes that are easy to follow and
celebrate simple-to-source spices and taste combinations.
This third volume of The Letters of Samuel Beckett focuses on the years when Beckett
is striving to find a balance between the demands put upon him by his growing
international fame, and his need for the peace and silence from which new writing might
emerge. This is the period in which Beckett launches into work for radio, film and, later,
into television. It also marks his return to writing fiction, with his first major piece for a
decade, Comment c'est (How It Is). Where hitherto he has been reticent about the
writing process, now he devotes letter after letter to describing and explaining his work
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in progress. For the first time Beckett has a woman as his major correspondent: a
relationship shown in his intense and abundant letters to Barbara Bray. The volume
also provides critical introductions, chronologies, explanatory notes and profiles of
Beckett's main correspondents.
Gelato Messina takes everything you knew about traditional gelati and blows it out of
the water. Gelato Messina is THE gelati book that takes you to a whole new level, with
unique recipes that result in the frozen works of art that are synonymous with this
famous Sydney establishment. Gelato Messina is split into two sections: one features
basic recipes along with step-by-step instructions and technique tips on how to make
the foundation flavours commonly used in Gelato Messina's work - try Dulce De Leche,
Pear and Rhubarb, Poached Figs in Masala or Salted Caramel and White Chocolate;
the second showcases Gelato Messina's spectacular gelati cakes and mini-creations.
Learn how to make Gelato Messina's signature gelato cake, Hazelnut Zucotto, or
indulge in a Royal with Cheese, ice cream-style. These recipes will challenge
everything you believed about ice cream, but the results will be worth it.

Simultaneously frightening and familiar, the image of the skull is the closest
thinghuman civilization has ever seen to a universal aesthetic totem. Although
the power of its iconic form originates from its association with death, it has come
to represent so much more. Skullture takes a comprehensive approach while
examining this phenomenon, taking into account both visual and conceptual
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considerations of the skull throughout history. The book explores the connections
of Aztec religious iconography to Damien Hirst and the Ramones to Eighteenth
Century funerary practices without ever losing sight of the fact, that while fashion
changes, the visual staying power of the human skull carries on. Skullture
presents different aesthetic uses of the skull as well as its various cultural
resonances through myriad disciplines of art design and fashion. The list of more
than 70 contributors includes; Emilio Garcia, Lucy Hardie, Haroshi, Dionne
Marshall, Alexandre Orion, Jim Skull, Ian Strange, Didier Ra, Vhils and Yohji
Yamamoto.
French Country Cooking - first published in 1951 - is filled with Elizabeth David's
authentic recipes drawn from across the regions of France. 'Her books are
stunningly well written ... full of history and anecdote' Observer Showing how
each area has a particular and unique flavour for its foods, derived as they are
from local ingredients, Elizabeth David explores the astonishing diversity of
French cuisine. Her recipes range from the primitive pheasant soup of the
Basque country to the refined Burgundian dish of hare with cream sauce and
chestnut puree. French Country Cooking is Elizabeth David's rich and enticing
cookbook that will delight and inspire cooks everywhere. Elizabeth David
(1913-1992) is the woman who changed the face of British cooking. Having
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travelled widely during the Second World War, she introduced post-war Britain to
the sun-drenched delights of the Mediterranean and her recipes brought new
flavours and aromas into kitchens across Britain. After her classic first book
Mediterranean Food followed more bestsellers, including French Country
Cooking, Summer Cooking, French Provincial Cooking, Italian Food, Elizabeth
David's Christmas and At Elizabeth David's Table.
Any of the 160 mouth-watering recipes presented here will provide the high point
of any meal - whether you are looking for a dazzling finale to a dinner, a stunning
treat for a special day, or simply something to please yourself, your family or
friends - you need look no further. This is the culinary guide to all things
chocolate.
Mouse likes to look in his friends' diapers, and when his friends decide to look in
his diaper, they are surprised by what they find.
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