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When Food is Love
A Best Book of 2020: The Washington Post * NPR *
Chicago Tribune * Smithsonian A “remarkable” (Los
Angeles Times), “seductive” (The Wall Street Journal)
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debut from the new cohost of Radiolab, Why Fish
Don’t Exist is a dark and astonishing tale of love,
chaos, scientific obsession, and—possibly—even
murder. “At one point, Miller dives into the ocean into
a school of fish…comes up for air, and realizes she’s
in love. That’s how I felt: Her book took me to strange
depths I never imagined, and I was smitten.” —The
New York Times Book Review David Starr Jordan was
a taxonomist, a man possessed with bringing order to
the natural world. In time, he would be credited with
discovering nearly a fifth of the fish known to humans
in his day. But the more of the hidden blueprint of life
he uncovered, the harder the universe seemed to try
to thwart him. His specimen collections were
demolished by lightning, by fire, and eventually by
the 1906 San Francisco earthquake—which sent more
than a thousand discoveries, housed in fragile glass
jars, plummeting to the floor. In an instant, his life’s
work was shattered. Many might have given up, given
in to despair. But Jordan? He surveyed the wreckage
at his feet, found the first fish that he recognized, and
confidently began to rebuild his collection. And this
time, he introduced one clever innovation that he
believed would at last protect his work against the
chaos of the world. When NPR reporter Lulu Miller first
heard this anecdote in passing, she took Jordan for a
fool—a cautionary tale in hubris, or denial. But as her
own life slowly unraveled, she began to wonder about
him. Perhaps instead he was a model for how to go on
when all seemed lost. What she would unearth about
his life would transform her understanding of history,
morality, and the world beneath her feet. Part
biography, part memoir, part scientific adventure,
Why Fish Don’t Exist is a wondrous fable about how to
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persevere in a world where chaos will always prevail.

Explore Your Hunger
From the editor of the New York Times' popular
"Modern Love" column, the story of love from
beginning to end (or not). Love. We want it. We need
it. We pay it homage with songs and poems and great
works of art. And when we lose it, there's no pain as
intense or excruciating. For centuries we've been
trying to figure it out, control it, or just get better at it.
As the editor of a column about love for the New York
Times, Daniel Jones reads thousands of stories about
people's intimate relationships—the ones that soar,
crash, or hum along, from the bizarre to the
supposedly “normal.” It's possible that he's read more
true love stories than anyone on earth. In Love
Illuminated, he teases apart this mystifying emotion
that thrills, crushes, and sustains. Drawing from the
50,000 stories that have crossed his desk over the
past decade, Jones explores ten aspects of
love—pursuit, destiny, vulnerability, connection, trust,
practicality, monotony, infidelity, loyalty, and
wisdom—and creates a lively, funny and enlightening
journey through this universal human experience that
jangles the head and stirs the heart.

Coquilles, Calva, & Crème
Bringing the instruments and experimental
techniques of the laboratory into the kitchen, Herve
This uses recent research in the chemistry, physics,
and biology of food to challenge traditional ideas
Page 3/34

Free Copy When Food Is Love Exploring The
Relationship Between Eating And Intimacy
about cooking and eating. What he discovers will
entertain, instruct, and intrigue cooks, gourmets, and
scientists alike. Molecular Gastronomy, This's first
work to appear in English, is filled with practical tips,
provocative suggestions, and penetrating insights.
This begins by reexamining and debunking a variety
of time-honored rules and dictums about cooking and
presents new and improved ways of preparing a
variety of dishes from quiches and quenelles to steak
and hard-boiled eggs. He goes on to discuss the
physiology of flavor and explores how the brain
perceives tastes, how chewing affects food, and how
the tongue reacts to various stimuli. Examining the
molecular properties of bread, ham, foie gras, and
champagne, the book analyzes what happens as they
are baked, cured, cooked, and chilled.

I Am Love
Celebrity favorite health and wellness consultant Kelly
LeVeque shares her secrets for losing weight,
attuning ourselves to our bodies’ needs, and freeing
ourselves from food drama in this essential wellness
guide, which includes 88 delectable recipes! In this
inspirational yet practical book, the nutritional
consultant and holistic healthcare expert who has
helped celebrities such as Jessica Alba, Molly Sims,
Chelsea Handler, and Emmy Rossum improve their
health and achieve their goals shows you how to get
beyond the food drama of cyclical fad diets and feel
and look great by eating well. Kelly’s Food Freedom
program helps you set yourself up for success,
eliminating cravings, mood swings, and other
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symptoms caused by food drama. Start your day with
her Fab Four Smoothies, including a Strawberry
Shortcake Smoothie and a Mango Kale Madness
Smoothie, which pack protein, fat, fiber, and carbs to
balance your blood sugar and keep you full and
happy. After breakfast, you’ll thrive with her Fab Four
recipes, including Turkey-Stuffed Delicata Squash,
Spicy Salmon Nori Burritos, and Anti-Inflammatory
Detox Salad, which include the Fab Four food
groups—protein, fat, fiber, and greens—that play a
role in day-long satiety. Kelly also teaches you how to
elongate your blood sugar curve to stay full and
happy, and make yourself insulin aware. Kelly has
studied the science behind familiar diets to
understand how they trigger the body to lose
pounds—and why they aren’t sustainable. Instead,
she offers a better choice: her four-step Food
Freedom program that helps you find your wellness
balance between eating enough and deciding how
you feel. Once you find your balance, you will lose
weight, lose fat, increase lean muscle mass, and drop
at least one size. You’ll also enjoy thicker, shinier hair;
clear, glowing skin; a remarkable improvement in
your overall appearance; reduced joint pain and other
inflammations; increased energy; and better sleep.
Filled with tips and resources on supplements and
cleansing, dozens of delicious, healthy recipes and
advice on how to adjust your eating when traveling
and on vacation, Body Love is your one-stop resource
to living clean and happy!

The Love and Lemons Cookbook
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The acclaimed comedian teams up with a New York
University sociologist to explore the nature of modern
relationships, evaluating how technology is shaping
contemporary relationships and considering the
differences between courtships of the past and
present.

Like Water for Chocolate
Provides the support and practical advice necessary
for readers to restructure their bad eating patterns.

The Borrowers
NAMED A MOST ANTICIPATED BOOK OF 2018 BY
Esquire • PopSugar • The Huffington Post • Buzzfeed
• Publishers Weekly A unique new guide to creativity
from Questlove—inspirations, stories, and lessons on
how to live your best creative life
Questlove—musician, bandleader, designer, producer,
culinary entrepreneur, professor, and all-around
cultural omnivore—shares his wisdom on the topics of
inspiration and originality in a one-of-a-kind guide to
living your best creative life. In Creative Quest,
Questlove synthesizes all the creative philosophies,
lessons, and stories he’s heard from the many
creators and collaborators in his life, and reflects on
his own experience, to advise readers and fans on
how to consider creativity and where to find it. He
addresses many topics—what it means to be creative,
how to find a mentor and serve as an apprentice, the
wisdom of maintaining a creative network, coping
with critics and the foibles of success, and the specific
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pitfalls of contemporary culture—all in the service of
guiding admirers who have followed his career and
newcomers not yet acquainted with his story.
Whether discussing his own life or channeling the
lessons he’s learned from forefathers such as George
Clinton, collaborators like D’Angelo, or like-minded
artists including Ava DuVernay, David Byrne, Björk,
and others, Questlove speaks with the candor and
enthusiasm that fans have come to expect. Creative
Quest is many things—above all, a wise and wideranging conversation around the eternal mystery of
creativity.

Mrs. Peanuckle's Bird Alphabet
Millions of us are locked into an unwinnable weight
game, as our self-worth is shredded with every diet
failure. Combine the utter inefficacy of dieting with
the lack of spiritual nourishment and we have
generations of mad, ravenous self-loathing women.
So says Geneen Roth, in her life-changing new book,
Women, Food and God. Since her 1991 bestseller,
When Food Is Love, was published, Roth has taken the
sum total of her experience and combined it with
spirituality and psychology to explain women's true
hunger. Roth's approach to eating is that it is the
same as any addiction - an activity to avoid feeling
emotions. From the first page, readers will be struck
by the author's intelligence, humour and sensitivity,
as she traces the path of overeating from its subtle
beginnings through to its logical end. Whether the
drug is booze or brownies, the problem is the same:
opting out of life. She powerfully urges readers to pay
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attention to what they truly need - which cannot be
found in a supermarket. She provides seven basic
guidelines for eating (the most important is to never
diet) and shares reassuring, practical advice that has
helped thousands of women who have attended her
highly successful seminars. Truly a thinking woman's
guide to eating - and an anti-diet book - women
everywhere will find insights and revelations on every
page.

The Book: A Cover-to-Cover Exploration
of the Most Powerful Object of Our Time
Marvin is a contract hog farmer in Iowa. He owns his
land, his barn, his tractor, and his animal crates. He
has seen profits drop steadily for the last twenty
years and feels trapped. Josh is a dairy farmer on a
cooperative in Massachusetts. He doesn't own his
cows, his land, his seed, or even all of his equipment.
Josh has a healthy income and feels like he's made it.
In The Food Sharing Revolution, Michael Carolan tells
the stories of traditional producers like Marvin, who
are being squeezed by big agribusiness, and
entrepreneurs like Josh, who are bucking the
corporate food system. The difference is Josh has
eschewed the burdens of individual ownership and is
tapping into the sharing economy. Josh and many
others are sharing tractors, seeds, kitchen space,
their homes, and their cultures. They are business
owners like Dorothy, who opened her bakery with the
help of a no-interest, crowd-sourced loan. They are
chefs like Camilla, who introduces diners to her native
Colombian cuisine through peer-to-peer meal sharing.
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Their success is not only good for aspiring producers,
but for everyone who wants an alternative to
monocrops and processed foods. The key to
successful sharing, Carolan shows, is actually sharing.
He warns that food, just like taxis or hotels, can be coopted by moneyed interests. But when collaboration
is genuine, the sharing economy can offer both
producers and eaters freedom, even sovereignty. The
result is a healthier, more sustainable, and more
ethical way to eat.

How to Change Your Mind
What if Questlove threw a dinner party and everyone
came? Named one of fall's best cookbooks by Los
Angeles Times, GrubStreet, and Eater “Even with its
many flashy co-authors, Mixtape Potluck never
wavers from its earnest stated intent: to help readers
plan the best possible dinner party. With friends like
his, Quest is one to trust.” - EATER Questlove is best
known for his achievements in the music world, but
his interest in food runs a close second. He has
hosted a series of renowned Food Salons and
conversations with some of America’s most prominent
chefs. Now he is turning his hand to creating a
cookbook. In Mixtape Potluck Cookbook, Questlove
imagines the ultimate potluck dinner party, inviting
more than fifty chefs, entertainers, and
musicians—such as Eric Ripert, Natalie Portman, and
Q-Tip—and asking them to bring along their favorite
recipes. He also pairs each cook with a song that he
feels best captures their unique creative energy. The
result is not only an accessible, entertaining
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cookbook, but also a collection of Questlove’s
diverting musical commentaries as well as an
illustration of the fascinating creative relationship
between music and food. With Questlove’s unique
style of hosting dinner parties and his love of music,
food, and entertaining, this book will give readers
unexpected insights into the relationship between
culture and food. Note: The cover material for this
book is meant to mimic the texture and tactile quality
of tinfoil and is intentional.

Feeding the Hungry Heart
A celebration of love and connection for young
readers Susan Verde and Peter H. Reynolds continue
their collaboration with the fourth book in their
bestselling wellness series. A celebration of love in all
its forms, I Am Love asks readers to look inward when
they feel afraid. Love allows us to act with
compassion and kindness, to live with gratitude, and
to take care of ourselves by practicing self-love.

What She Ate
Two Americans in Paris serve up an “appetizing,
evocative, eccentric paean to Gallic gastronomy” (The
Wall Street Journal). This culinary memoir brings to
life some of the most fascinating, glamorous food
years in France and reveals gastronomical treasures
from gifted artisans of the French countryside.
Dryansky’s stories are the stuff of legend—evenings
with Coco Chanel and Yves Saint Laurent, historic
wine auctions and memorable banquets—but
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Coquilles, Calva, and Crème is more than memories.
These same memories prompt a journey across
modern-day France, through kitchens, farms, and
vineyards, offering a savory experience that can be
duplicated by the reader afterward with numerous
recipes, most of which have never before been
recorded. In the world of today’s professional cooking,
publicity-chasing and performance has overshadowed
the importance of dining and the food itself. Too often
the modern restaurant is a mixture of bizarre novelty
and paradoxical clichés. Truly great dining happens
when you’re fully engaged in the moment,
acknowledging the range of associations that emerge,
as Proust wrote, from sensory experiences. From
small cafés in Paris to Normandy, Alsace, the Basque
country, and beyond, Dryansky takes us on a
sweeping sensory journey, with a voice as thoughtful
as Kingsolver, as entertaining as Bourdain, and as
cogent and critical as Pollan.

Not All Black Girls Know How to Eat
Geneen Roth’s legions of fans have always responded
to her humor and honesty, her warmth and savvy.
Those qualities, so present in The Craggy Hole in My
Heart and The Cat Who Fixed It, take us deep into the
story of a remarkable twenty-pound cat, Mister
Blanche, and Geneen’s beloved father, Bernard, and
the ways in which each taught her to love without
reservation and to accept the fact that she might
someday lose those whom she believed she could not
live without. In these remarkable, inspiring, and
joyous pages, we discover along with Geneen how to
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break free of the same fears that may drive us to eat
or drink or shop too much. Fear of being vulnerable,
fear of death, fear of losing what we want most:
These are the demons that can inhibit our ability to
embrace life freely and fully. Come meet Mister
Blanche and the charming Bernard and immerse
yourself in a poignant and funny story that is
Geneen’s best. As her loyal readership already knows:
It’s not about food, it’s not about the cat . . . it’s
always been about love and how to live with it—and
never live without it! From the Hardcover edition.

The 5 Love Languages
A crucial guide to life before—and after—Tinder, IVF,
and robots. What will happen to our notions of
marriage and parenthood as reproductive
technologies increasingly allow for newfangled ways
of creating babies? What will happen to our
understanding of gender as medical advances enable
individuals to transition from one set of sexual
characteristics to another, or to remain happily
perched in between? What will happen to love and
sex and romance as our relationships migrate from
the real world to the Internet? Can people fall in love
with robots? Will they? In short, what will happen to
our most basic notions of humanity as we entangle
our lives and emotions with the machines we have
created? In Work Mate Marry Love, Harvard Business
School professor and former Barnard College
president Debora L. Spar offers an incisive and
provocative account of how technology has
transformed our intimate lives in the past, and how it
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will do so again in the future. Surveying the course of
history, she shows how marriage as we understand it
resulted from the rise of agriculture, and that the
nuclear family emerged with the industrial revolution.
In their day, the street light, the car, and later the pill
all upended courtship and sex. Now, as we enter an
era of artificial intelligence and robots, how will our
deepest feelings and attachments evolve? In the past,
the prevailing modes of production produced a world
dominated by heterosexual, mostly-monogamous,
two-parent families. In the future, however, these
patterns are almost certain to be reshaped, creating
entirely new norms for sex and romance, and for the
construction of families and the raising of children.
Steering clear of both techno-euphoria and alarmism,
Spar offers a bold and inclusive vision of how our lives
might be changed for the better.

Breaking Free from Compulsive Eating
Describing her struggle as a black woman with an
eating disorder that is consistently portrayed as a
white woman's problem, this insightful and moving
narrative traces the background and factors that
caused her bulimia. Moving coast to coast, she tries to
escape her self-hatred and obsession by never
slowing down, unaware that she is caught in
downward spiral emotionally, spiritually, and
physically. Finally she can no longer deny that she will
die if she doesn't get help, overcome her shame, and
conquer her addiction. But seeking help only
reinforces her negative self-image, and she discovers
her race makes her an oddity in the all-white
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programs for eating disorders. This memoir of her
experiences answers many questions about why black
women often do not seek traditional therapy for
emotional problems.

Darius the Great Is Not Okay
An examination of the link between eating disorders
and the need for intimacy explains how eating
disorders sabotage intimate relationships and why
many people overeat to satisfy their emotional
hunger. Reprint. 50,000 first printing.

A Hunger So Wide and So Deep
Discover the new science of how eating can enable
your body to heal itself from cancer, dementia, and
dozens of avoidable diseases. Eat your way to better
health with this New York Times bestseller. We have
long radically underestimated our body's power to
transform and restore our health. Pioneering
physician scientist, Dr. William Li, empowers readers
by showing them the evidence behind over 200
health-boosting foods that can starve cancer, reduce
your risk of dementia, and beat dozens of avoidable
diseases. This book isn't about what foods to avoid,
but rather is a life-changing guide detailing the
hundreds of healing foods you can add to your meals
that support the body's defense systems, including:
Plums Cinnamon Sourdough breadRed wine and beer
Black Beans San Marzano tomatoes Olive oil Cheeses
like Jarlsberg, Camembert and cheddar With Dr. Li's
plan, the foods you already love can be optimized to
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activate your body's five natural health defense
systems--Angiogenesis, Regeneration, Microbiome,
DNA Protection, and Immunity--to fight cancer;
diabetes; cardiovascular, neurodegenerative, and
autoimmune diseases; and other debilitating
conditions. Both informative and practical, Eat to Beat
Disease explains the science of healing and
prevention, strategies for using food to actively boost
health, and points the study of well-being and disease
recovery in an exhilarating new direction.

Creative Quest
More than just a book on weight loss, Explore Your
Hunger is a journey through hunger in all its forms to
help you eat happily, healthfully, and mindfully. From
appetite to cravings, biology to emotional eating, this
comprehensive guide demystifies your relationship to
food using your own body as a guide. Explore Your
Hunger is a must for anyone who wants to understand
eating.

Eat to Beat Disease
For many women, thoughts about food and eating
continue long after dinner. In some ways, we are
taught as women to be afraid of food, believing it to
be far more powerful over our lives than it truly is. We
are taught to fear that certain ingredients or meal
choices will cause us lose control or gain weight,
leading us to become less valuable, less beautiful, or
less able to reach our goals. But these beliefs are not
from God -- He never condemned dessert!Faith, Food,
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Freedom explores the Biblical truth that we are free to
enjoy eating without having to create unnecessary
rules about it. In this 20-day guided study of
Galatians, readers are invited to cultivate a new
perspective that allows them to savor the gift of good
food for the greater purpose of bringing glory to God!

Love Real Food
Miniature people who live in an old country house by
borrowing things from the humans are forced to
emigrate from their home under the clock.

Why Fish Don't Exist
A celebration of the meaning and comfort printed
books bring to our homes and lives, from the curation
and design experts at Juniper Books. Explore the
significance of the home library, embellished with
alluring photography and illustrations, in a keepsake
worthy of any bibliophile’s collection. For the Love of
Books shares the vision of Juniper Books, a business
that embraces the roles that books fulfill in our lives
and their staying power. It recounts the history of
books and private libraries, and champions the
resilience of books in the digital era. Dive into the
nuances that define books for reading, books for
decoration, and books for inspiration. Instructive
chapters provide useful details for creating and
curating one’s own home library, whether it be a
single shelf or multiple rooms each with their own
collection. You will never look at your bookshelves the
same way again. For the Love of Books is about
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storytelling beyond the pages of our favorite books.
Our books—the ones we choose to keep—tell the
story of who we are. They remind us who we once
were and who we aspire to be. Thatcher Wine
founded Juniper Books in 2001. The company creates
custom libraries and has perfected the art of turning
books inside out to allow for books to tell stories not
just to us, but about us. Working with booklovers,
homeowners, and designers, Juniper Books has
provided the world with a fresh new approach to the
printed book. Thatcher grew up in New York City
where his parents owned and operated The Quilted
Giraffe, one of the most innovative restaurants in
America. Thatcher graduated from Dartmouth College
with a degree in history and art history and lives in
Boulder, Colorado. Elizabeth Lane is the founder of
Quarterlane, a quarterly subscription book service
which merged with Juniper Books in 2018. She is also
the book buyer for her local independent bookstore,
Partners Village Store and Kitchen in Westport,
Massachusetts. Prior to working in books, Elizabeth
worked in contemporary visual art—in galleries,
nonprofit initiatives and museums in New York,
Austin, and Chicago. Elizabeth graduated from
Davidson College with a degree in art history and
received her masters degree from the School of the
Art Institute of Chicago.

Modern Romance
New York Times Book Review 10 Best Books of 2018 A
New York Times Notable Book The #1 New York Times
bestseller. A brilliant and brave investigation into the
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medical and scientific revolution taking place around
psychedelic drugs--and the spellbinding story of his
own life-changing psychedelic experiences When
Michael Pollan set out to research how LSD and
psilocybin (the active ingredient in magic mushrooms)
are being used to provide relief to people suffering
from difficult-to-treat conditions such as depression,
addiction and anxiety, he did not intend to write what
is undoubtedly his most personal book. But upon
discovering how these remarkable substances are
improving the lives not only of the mentally ill but
also of healthy people coming to grips with the
challenges of everyday life, he decided to explore the
landscape of the mind in the first person as well as
the third. Thus began a singular adventure into
various altered states of consciousness, along with a
dive deep into both the latest brain science and the
thriving underground community of psychedelic
therapists. Pollan sifts the historical record to
separate the truth about these mysterious drugs from
the myths that have surrounded them since the
1960s, when a handful of psychedelic evangelists
inadvertently catalyzed a powerful backlash against
what was then a promising field of research. A unique
and elegant blend of science, memoir, travel writing,
history, and medicine, How to Change Your Mind is a
triumph of participatory journalism. By turns dazzling
and edifying, it is the gripping account of a journey to
an exciting and unexpected new frontier in our
understanding of the mind, the self, and our place in
the world. The true subject of Pollan's "mental
travelogue" is not just psychedelic drugs but also the
eternal puzzle of human consciousness and how, in a
world that offers us both suffering and joy, we can do
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our best to be fully present and find meaning in our
lives.

The Food of Paradise
Hawaii has one of the richest culinary heritages in the
United States. Where else would you find
competitions for the best saimin, sushi, Portuguese
sausage, laulau, plate lunch, kim chee, dim sum,
shave ice, and hamburgers? Hawaii's contemporary
regional cuisine (affectionately known as "Local Food"
by residents) is a truly amazing fusion of diverse
culinary influences. In The Food of Paradise: Exploring
Hawaii's Culinary Heritage, Rachel Laudan takes
readers on a thoughtful, wide-ranging tour of Hawaii's
farms and gardens, fish auctions and vegetable
markets, fairs and carnivals, mom-and-pop stores and
lunch wagons, to uncover the delightful complexities
and incongruities in Hawaii's culinary history that
have led to such creations as saimin, crack seed, and
butter mochi. Part personal memoir, part historical
narrative, part cookbook, The Food of Paradise begins
with a series of essays that describe Laudan's initial
encounter with a particular Local Food, an encounter
that puzzled her and eventually led to tracing its
origins and influence in Hawaii. Representative
recipes follow. Like pidgin, the creole language
created by Hawaii's early immigrants, Local Food is a
creole cuisine created by three distinct culinary
influences: Pacific, American and European, and
Asian. In her attempt "to decipher Hawaii's culinary
Babel", Laudan examines the contributions of each,
including the introduction of new ingredients and the
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adaptation of traditional dishes to Hawaii's way of life.
More than 150 recipes, photographs, a bibliography of
Hawaii's cookbooks, and an extensive glossary make
The Food of Paradise an invaluable resource for
cooks, food historians, and Hawaiian buffs.

The Eating Instinct
“In this factual feast, neuroscientist Rachel Herz
probes humanity’s fiendishly complex relationship
with food.” —Nature How is personality correlated
with preference for sweet or bitter foods? What
genres of music best enhance the taste of red wine?
With clear and compelling explanations of the latest
research, Rachel Herz explores these questions and
more in this lively book. Why You Eat What You Eat
untangles the sensory, psychological, and
physiological factors behind our eating habits,
pointing us to a happier and healthier way of
engaging with our meals.

Faith, Food, Freedom
Describes the experiences of compulsive eaters,
examines their obsessions with both food and
thinness, and tells how to change one's attitude about
eating. Reissue.

Love Illuminated
The first of its kind, A Hunger So Wide and So Deep
challenges the popular notion that eating problems
occur only among white, well-to-do, heterosexual
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women. Becky W. Thompson shows us how race,
class, sexuality, and nationality can shape women's
eating problems. Based on in-depth life history
interviews with African-American, Latina, and lesbian
women, her book chronicles the effects of racism,
poverty, sexism, acculturation, and sexual abuse on
women's bodies and eating patterns. A Hunger So
Wide and So Deep dispels popular stereotypes of
anorexia and bulimia as symptoms of vanity and
underscores the risks of mislabeling what is often a
way of coping with society's own disorders. By
featuring the creative ways in which women have
changed their unwanted eating patterns and regained
trust in their bodies and appetites, Thompson offers a
message of hope and empowerment that applies
across race, class, and sexual preference.

Body Love
“Everybody who has ever read a book will benefit
from the way Keith Houston explores the most
powerful object of our time. And everybody who has
read it will agree that reports of the book’s death
have been greatly exaggerated.”—Erik Spiekermann,
typographer We may love books, but do we know
what lies behind them? In The Book, Keith Houston
reveals that the paper, ink, thread, glue, and board
from which a book is made tell as rich a story as the
words on its pages—of civilizations, empires, human
ingenuity, and madness. In an invitingly tactile history
of this 2,000-year-old medium, Houston follows the
development of writing, printing, the art of
illustrations, and binding to show how we have moved
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from cuneiform tablets and papyrus scrolls to the
hardcovers and paperbacks of today. Sure to delight
book lovers of all stripes with its lush, full-color
illustrations, The Book gives us the momentous and
surprising history behind humanity’s most
important—and universal—information technology.

People Who Love to Eat Are Always the
Best People
- Over 11 million copies sold - #1 New York Times
Bestseller for 8 years running - Now celebrating its
25th anniversary Simple ideas, lasting love Falling in
love is easy. Staying in love—that’s the challenge.
How can you keep your relationship fresh and growing
amid the demands, conflicts, and just plain boredom
of everyday life? In the #1 New York Times bestseller
The 5 Love Languages, you’ll discover the secret that
has transformed millions of relationships worldwide.
Whether your relationship is flourishing or failing, Dr.
Gary Chapman’s proven approach to showing and
receiving love will help you experience deeper and
richer levels of intimacy with your partner—starting
today. The 5 Love Languages is as practical as it is
insightful. Updated to reflect the complexities of
relationships today, this new edition reveals intrinsic
truths and applies relevant, actionable wisdom in
ways that work. Includes the Couple's Personal Profile
assessment so you can discover your love language
and that of your loved one.

What's on Your Plate?
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From the albatross to the zebra finch, Mrs. Peanuckle
pulls out her binoculars and introduces toddlers to 26
species of birds from all around the world. Described
by a single interesting fact or defining characteristic,
each bird proves to be as unique and surprising as the
one before. Ever wonder why flamingoes are pink? It’s
all those shrimp they eat. Are there birds that can fly
backward? Yes, but hummingbirds are the only ones!
With colorful, dynamic art, and attention-grabbing
text, Mrs. Peanuckle’s birds fly off the page, and in
some cases, into the parks and backyards of the
children and adults reading this book. Mrs.
Peanuckle’s Bird Alphabet is the fifth title in a series
of board books celebrating the joy of nature at home
and in the backyard, from fresh fruits and vegetables
to birds, bugs, and trees.

Work Mate Marry Love
Earthy, magical, and utterly charming, this tale of
family life in tum-of-the-century Mexico became a
best-selling phenomenon with its winning blend of
poignant romance and bittersweet wit. From the
Trade Paperback edition.

The Food Sharing Revolution
An exploration, both personal and deeply reported, of
how we learn to eat in today’s toxic food culture. Food
is supposed to sustain and nourish us. Eating well,
any doctor will tell you, is the best way to take care of
yourself. Feeding well, any human will tell you, is the
most important job a mother has. But for too many of
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us, food now feels dangerous. We parse every bite we
eat as good or bad, and judge our own worth
accordingly. When her newborn daughter stopped
eating after a medical crisis, Virginia Sole-Smith spent
two years teaching her how to feel safe around food
again — and in the process, realized just how many of
us are struggling to do the same thing. The Eating
Instinct visits kitchen tables around America to tell
Sole-Smith’s own story, as well as the stories of
women recovering from weight loss surgery, of people
who eat only nine foods, of families with unlimited
grocery budgets and those on food stamps. Every
struggle is unique. But Sole-Smith shows how they’re
also all products of our modern food culture. And
they’re all asking the same questions: How did I learn
to eat this way? Why is it so hard to feel good about
food? And how can I make it better?

For the Love of Books
A Washington Post Notable Nonfiction Book of 2017
One of NPR Fresh Air's "Books to Close Out a Chaotic
2017" NPR's Book Concierge Guide To 2017's Great
Reads "How lucky for us readers that Shapiro has
been listening so perceptively for decades to the
language of food." --Maureen Corrigan, NPR Fresh Air
Six "mouthwatering" (Eater.com) short takes on six
famous women through the lens of food and cooking,
probing how their attitudes toward food can offer
surprising new insights into their lives, and our own.
Everyone eats, and food touches on every aspect of
our lives--social and cultural, personal and political.
Yet most biographers pay little attention to people's
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attitudes toward food, as if the great and notable
never bothered to think about what was on the plate
in front of them. Once we ask how somebody relates
to food, we find a whole world of different and
provocative ways to understand her. Food stories can
be as intimate and revealing as stories of love, work,
or coming-of-age. Each of the six women in this
entertaining group portrait was famous in her time,
and most are still famous in ours; but until now,
nobody has told their lives from the point of view of
the kitchen and the table. What She Ate is a lively and
unpredictable array of women; what they have in
common with one another (and us) is a powerful
relationship with food. They include Dorothy
Wordsworth, whose food story transforms our picture
of the life she shared with her famous poet brother;
Rosa Lewis, the Edwardian-era Cockney caterer who
cooked her way up the social ladder; Eleanor
Roosevelt, First Lady and rigorous protector of the
worst cook in White House history; Eva Braun, Hitler's
mistress, who challenges our warm associations of
food, family, and table; Barbara Pym, whose witty
books upend a host of stereotypes about postwar
British cuisine; and Helen Gurley Brown, the editor of
Cosmopolitan, whose commitment to "having it all"
meant having almost nothing on the plate except a
supersized portion of diet gelatin.

The Craggy Hole in My Heart and the Cat
Who Fixed It
"Equally informative and appetite-whetting." — The
Horn Book One of the best parts of a young child’s
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day is opening a lunchbox and diving in. But how did
that delicious food get there? From planting wheat to
mixing dough, climbing trees to machine-squeezing
fruit, picking cocoa pods to stirring a vat of melted
bliss, here is a clear, engaging look at the steps
involved in producing some common foods. Health
tips and a peek at basic food groups complete the
menu. Back matter includes an index.

Ingredients
Sometimes all you need is a little spark of inspiration
to change up your regular cooking routine. The Love
& Lemons Cookbook features more than one hundred
simple recipes that help you turn your farmers market
finds into delicious meals. The beloved Love &
Lemons blog has attracted buzz from everyone from
bestselling author Heidi Swanson to Saveur Magazine,
who awarded the blog Best Cooking Blog of 2014.
Organized by ingredient, The Love & Lemons
Cookbook teaches readers how to make beautiful
food with what’s on hand, whether it’s a bunch of
rainbow-colored heirloom carrots from the farmers
market or a four-pound cauliflower that just shows up
in a CSA box. The book also features resources to
show readers how to stock their pantry, gluten-free
and vegan options for many of the recipes, as well as
ideas on mixing and matching ingredients, so that
readers always have something new to try. Stunningly
designed and efficiently organized, The Love &
Lemons Cookbook is a resource that you will use
again and again. From the Hardcover edition.
Page 26/34

Free Copy When Food Is Love Exploring The
Relationship Between Eating And Intimacy
How Did That Get in My Lunchbox?
Darius Kellner speaks better Klingon than Farsi, and
he knows more about Hobbit social cues than Persian
ones. He's a Fractional Persian-half, his mom's sideand his first-ever trip to Iran is about to change his
life. Darius has never really fit in at home, and he's
sure things are going to be the same in Iran. His
clinical depression doesn't exactly help matters, and
trying to explain his medication to his grandparents
only makes things harder. Then Darius meets Sohrab,
the boy next door, and everything changes. Soon,
they're spending their days together, playing soccer,
eating faludeh, and talking for hours on a secret
rooftop overlooking the city's skyline. Sohrab calls
him Darioush-the original Persian version of his nameand Darius has never felt more like himself than he
does now that he's Darioush to Sohrab.

Why You Eat What You Eat: The Science
Behind Our Relationship with Food
The path to a healthy body and happy belly is paved
with real food--fresh, wholesome, sustainable
food--and it doesn't need to be so difficult. No one
knows this more than Kathryne Taylor of America's
most popular vegetarian food blog, Cookie and Kate.
With Love Real Food, she offers over 100
approachable and outrageously delicious meatless
recipes complete with substitutions to make meals
special diet-friendly (gluten-free, dairy-free, and eggfree) whenever possible. Her book is designed to
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eaters alike--how to eat well and feel well. With brandnew, creative recipes, Taylor inspires you to step into
the kitchen and cook wholesome plant-based meals,
again and again. She'll change your mind about kale
and quinoa, and show you how to make the best
granola you’ve ever tasted. You'll find make-your-own
instant oatmeal mix and fluffy, naturally sweetened,
whole-grain blueberry muffins, hearty green salads
and warming soups, pineapple pico de gallo, healthier
homemade pizzas, and even a few favorites from the
blog. Of course, Love Real Food wouldn't be complete
without plenty of stories starring Taylor's veggieobsessed, rescue dog sous-chef, Cookie! Taylor
celebrates whole foods by encouraging you not just to
"eat this," but to eat like this. Take it from her
readers: you'll love how you feel.

Women Food and God
A charming, giftable collection of the beloved, bestselling author's inimitable quotes--her words of
wisdom on love, life, and, of course, food. "If you're
afraid of butter, use cream." So decrees Julia Child,
the legendary culinary authority and cookbook author
who taught America how to cook--and how to eat.
This delightful volume of quotations compiles some of
Julia's most memorable lines on eating--"The only
time to eat diet food is while you're waiting for the
steak to cook"--on drinking, on life--"I think every
woman should have a blowtorch"--on love, travel,
France, and much more. Perfect for Julia fans, home
cooks, and anyone who simply loves to eat and drink.
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Molecular Gastronomy
It's a big, tasty world out there! What's on Your Plate?
takes kids on an illustrated tour through the cuisines
of 14 countries to see how people internationally
prepare, eat, and think about food. For each cuisine,
there's an overview of the country and its native
foods, pronunciations and descriptions of popular
dishes, an easy recipe, and an illustrated crop map.
These fun elements will excite young foodies!

Normal People
In the bestselling tradition of The Elements and Salt
Sugar Fat, an unprecedented visual exploration of
what is really inside our food, setting the record
straight on the controversial and fascinating science
of chemical and synthetic additives in processed
food—from Twinkies and McNuggets to organic
protein bars and healthy shakes. What’s really in your
food? We’ve all read the ingredients label on the back
of a can, box, or bag from the grocery store. But what
do all those mysterious-sounding chemicals and
additives actually do? Focusing on 75 of the most
common food additives and 25 ordinary food products
that contain them, acclaimed photographer Dwight
Eschliman and science writer Steve Ettlinger
demystify the contents of processed food. Together
they reveal what each additive looks like, where it
comes from, and how and why it is used. Essential for
everyone who is concerned about the wholesomeness
of their diet or merely curious about “polysorbate 60”
or “tertiary butylhydroquinone,” Ingredients is a
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visually and scientifically stunning journey from
ketchup to Cool Whip. You’ll be surprised at what you
find. * * * Ingredients focuses on processed food
additives from acesulfame potassium to xanthan
gum, including artificial and natural flavorings,
sweeteners, colorings, preservatives, thickeners,
emulsifiers, dessicants, and more. It also shows what
is inside Amy's Burrito Especial, Campbell's Chunky
Classic Chicken Noodle Soup, Doritos Cool Ranch
Flavored Tortilla Chips, Dr. Pepper, General Mills
Raisin Nut Bran, Hebrew National Beef Franks, Heinz
Tomato Ketchup, Hidden Valley The Original Ranch
Light Dressing, Hostess Twinkies, Klondike Reese's Ice
Cream Bars, Kraft Cool Whip Original, Kraft Singles American Skim Milk Fat Free, McDonald's Chicken
McNuggets, MorningStar Farms Original Sausage
Patties, Nabisco Wheat Thins, Naked Green Machine
100% Juice Smoothie, Nestle Coffee-Mate Fat Free
The Original Coffee Creamer, Ocean Spray CranGrape Juice Drink, Oroweat Healthy Multi-Grain Bread,
PowerBar Performance Energy Bar Oatmeal Raisin,
Quaker Instant Oatmeal Strawberries and Cream, Red
Bull Energy Drink, Snickers Bar, Trident Perfect
Peppermint Sugar Free Gum, and Vlasic Ovals
Hamburger Dill Chips.

Mixtape Potluck Cookbook
NOW A HULU ORIGINAL SERIES • NEW YORK TIMES
BESTSELLER • “A stunning novel about the
transformative power of relationships” (People) from
the author of Conversations with Friends, “a master of
the literary page-turner” (J. Courtney Sullivan). ONE
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OF THE TEN BEST NOVELS OF THE
DECADE—Entertainment Weekly TEN BEST BOOKS OF
THE YEAR—People, Slate, The New York Public
Library, Harvard Crimson AND BEST BOOKS OF THE
YEAR—The New York Times, The New York Times
Book Review, O: The Oprah Magazine, Time, NPR, The
Washington Post, Vogue, Esquire, Glamour, Elle, Marie
Claire, Vox, The Paris Review, Good Housekeeping,
Town & Country Connell and Marianne grew up in the
same small town, but the similarities end there. At
school, Connell is popular and well liked, while
Marianne is a loner. But when the two strike up a
conversation—awkward but electrifying—something
life changing begins. A year later, they’re both
studying at Trinity College in Dublin. Marianne has
found her feet in a new social world while Connell
hangs at the sidelines, shy and uncertain. Throughout
their years at university, Marianne and Connell circle
one another, straying toward other people and
possibilities but always magnetically, irresistibly
drawn back together. And as she veers into selfdestruction and he begins to search for meaning
elsewhere, each must confront how far they are
willing to go to save the other. Normal People is the
story of mutual fascination, friendship and love. It
takes us from that first conversation to the years
beyond, in the company of two people who try to stay
apart but find that they can’t. Praise for Normal
People “[A] novel that demands to be read
compulsively, in one sitting.”—The Washington Post
“Arguably the buzziest novel of the season, Sally
Rooney’s elegant sophomore effort . . . is a worthy
successor to Conversations with Friends. Here, again,
she unflinchingly explores class dynamics and young
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love with wit and nuance.”—The Wall Street Journal
“[Rooney] has been hailed as the first great millennial
novelist for her stories of love and late capitalism. . . .
[She writes] some of the best dialogue I’ve
read.”—The New Yorker
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