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KADE HOWE
Religion in the Kitchen Metropolitan Museum of Art
Covers ﬁve hundred years of cooking in what is now the United
States, documenting the cooking methods used throughout
history and how techniques and tastes have evolved over time.
Chalasmenos I Routledge
A Companion to the Anthropology of Education presents a
comprehensive and state-of-the-art overview of the ﬁeld,
exploring the social and cultural dimension of educational
processes in both formal and nonformal settings. Explores
theoretical and applied approaches to cultural practice in a
diverse range of educational settings around the world, in both
formal and non-formal contexts Includes contributions by leading
educational anthropologists Integrates work from and on many
diﬀerent national systems of scholarship, including China, the
United States, Africa, the Middle East, Colombia, Mexico, India,
the United Kingdom, and Denmark Examines the consequences of
history, cultural diversity, language policies, governmental
mandates, inequality, and literacy for everyday educational
processes
Soldiers, Rebels, and Drifters Simon and Schuster
Winner, 2017 Cliﬀord Geertz Prize in the Anthropology of Religion,
presented by the Society for the Anthropology of Religion section
of the American Anthropological Association Finalist, 2017 Albert
J. Raboteau Prize for the Best Book in Africana Religions presented
by the Journal of Africana Religions Before honey can be oﬀered
to the Afro-Cuban deity Ochún, it must be tasted, to prove to her
that it is good. In African-inspired religions throughout the
Caribbean, Latin America, and the United States, such gestures
instill the attitudes that turn participants into practitioners.
Acquiring deep knowledge of the diets of the gods and ancestors
constructs adherents’ identities; to learn to ﬁx the gods’ favorite
dishes is to be “seasoned” into their service. In this innovative
work, Elizabeth Pérez reveals how seemingly trivial
"micropractices" such as the preparation of sacred foods, are
complex rituals in their own right. Drawing on years of
ethnographic research in Chicago among practitioners of Lucumí,
the transnational tradition popularly known as Santería, Pérez
focuses on the behind-the-scenes work of the primarily women
and gay men responsible for feeding the gods. She reveals how
cooking and talking around the kitchen table have played vital
socializing roles in Black Atlantic religions. Entering the world of
divine desires and the varied ﬂavors that speak to them, this
volume takes a fresh approach to the anthropology of religion. Its
richly textured portrait of a predominantly African-American
Lucumí community reconceptualizes race, gender, sexuality, and
aﬀect in the formation of religious identity, proposing that every
religion coalesces and sustains itself through its own secret recipe
of micropractices.
Island Wineries of British Columbia JHU Press
The book aims to provide an overview of current knowledge
regarding germ cell tumors. It deals with the clinical
presentations, treatment modalities, the biology and genetics of
germ cell tumors in children and adults. Most chapters are
focused on testicular germ cell tumors whose incidence has been
increasing in young males. Included are reviews on the
pathogenesis, risk factors, diagnosis and treatment regimens
applied to precursor, pre-invasive lesions as well as to
seminomatous and non-seminomatous germ cell tumors of the
testes. In addition, a review is included on the diagnosis and
current management options for intracranial germ cell tumors in
children. Authors have also contributed articles on the genetics
and epigenetics of germ cell tumor development in humans and
in the mouse model system. This book will be of interest to
scientists, physicians and lay readers wishing to review recent
developments in the ﬁeld of germ cell cancers.
Kitchen Pollutants Control and Ventilation Oxford University Press
The last several decades have seen a dramatic increase in
interest in the Roman period on the island of Crete. Ongoing and
some long-standing excavations and investigations of Roman
sites and buildings, intensive archaeological survey of Roman
areas, and intensive research on artifacts, history, and
inscriptions of the island now provide abundant data for assessing
Crete alongside other Roman provinces. New research has also
meant a reevaluation of old data in light of new discoveries, and
the history and archaeology of Crete is now being rewritten. The
breadth of topics addressed by the papers in this volume is an
indication of Crete’s vast archaeological potential for contributing
to current academic issues such as Romanization/acculturation,
climate and landscape studies, regional production and

distribution, iconographic trends, domestic housing, economy and
trade, and the transition to the late-Antique era. These papers
conﬁrm Crete’s place as a fully realized participant in the Roman
world over the course of many centuries but also position it as a
newly discovered source of academic inquiry.
Ceramics, Cuisine and Culture Academic Press
Explores the evolution of gourmet restaurant style in recent
decades, which has led to an increasing informality in restaurant
design, and examines what these changes say about current
attitudes toward taste.
Jump-Starting Boys Houghton Miﬄin Harcourt
Understanding Food: Principles and PreparationCengage Learning
The Best American Recipes 2003-2004 Springer Nature
Volume 22 explores the complex relationships between gender
and food in a variety of locations and time periods using a range
of research methods. Gender inequality as it aﬀects the struggle
for access to land, the aﬀordability of food, and its nutritional
value is identiﬁed as a major social policy issue.
New Collecting: Exhibiting and Audiences after New Media
Art ISD LLC
This book has been written by two experts in ventilation and
indoor air quality with vast experience in the ﬁeld of kitchen
ventilation in both Asia and Europe. The authors share their
extensive knowledge of the subject and present the results of
their research programs as well those of other researchers.
Discussing advanced theories of and design approaches for
kitchen ventilation, it is a useful reference resource for a wide
range of readers, including HVAC researchers, designers and
architects.
History of American Cooking CRC Press
With a keen eye to the policy landscape, Gates relates the fateful
decisions that led to Freddie Mac's downfall and desperate
rescue. She also examines today's worrisome headlines about
potential future bailouts, the uneven housing recovery, and
stymied congressional reform eﬀorts. Throughout the book, Gates
argues convincingly that policymakers will be unable to safely
reform the massive housing ﬁnance system that currently rests
squarely on taxpayer shoulders without addressing deeper issues
of ideology, moral hazard, and interest group politics. The ﬁrst
book to tell the story of Freddie Mac from an insider perspective-while casting a prophetic eye to the future--this ﬁrst-hand account
of housing policies, complex ﬁnancial transactions, and the crazy
quilt of federal and state actors involved in the Great Recession is
a must-read.
Roman Crete: New Perspectives DIANE Publishing
The 23 papers presented here are the product of the
interdisciplinary exchange of ideas and approaches to the study
of kitchen pottery between archaeologists, material scientists,
historians and ethnoarchaeologists. They aim to set a vital but
long-neglected category of evidence in its wider social, political
and economic contexts. Structured around main themes
concerning technical aspects of pottery production; cooking as
socioeconomic practice; and changing tastes, culinary identities
and cross-cultural encounters, a range of social economic and
technological models are discussed on the basis of insights
gained from the study of kitchen pottery production, use and
evolution. Much discussion and work in the last decade has
focussed on technical and social aspects of coarse ware and in
particular kitchen ware. The chapters in this volume contribute to
this debate, moving kitchen pottery beyond the Binfordian
‘technomic’ category and embracing a wider view, linking
processualism, ceramic-ecology, behavioral schools, and
ethnoarchaeology to research on historical developments and
cultural transformations covering a broad geographical area of
the Mediterranean region and spanning a long chronological
sequence.
Smart Casual Archaeopress Publishing Ltd
Long the world's favorite meat, pork has surged in popularity in
American kitchens thanks in part to high-protein diets, but mostly
because of its adaptability to just about every taste. Whether you
like spicy Asian ﬂavors, ﬂavorful pan braises, or light and healthy
grills, pork ﬁlls the bill. Now Bruce Aidells, America's leading meat
expert, presents a guide to pork's endless versatility, with 160
international recipes and cooking and shopping tips. This
comprehensive collection contains everything cooks need to know
about pork, including how to choose from the many cuts
available, how to serve a crowd with ease, and how to ensure
moist pork chops and succulent roasts every time. Aidells oﬀers
temperature charts for perfect grilling, roasting, and braising, as
well as a landmark chapter with step-by-step instructions for
home curing. With Bruce Aidells as your guide, you will be making

your own bacon, salami, and breakfast sausages with ease. If you
are looking to enhance everyday dining, there are recipes here for
quick after-work meals, as well as dramatic centerpiece main
courses that are sure to impress guests. Bruce Aidells's Complete
Book of Pork is a matchless all-in-one guide that will become a
kitchen classic.
Days of Slaughter Oxbow Books
The collections of museums, galleries and online art organisations
are increasingly broadening to include more new media art.
Because new media is used as a means of documenting, archiving
and distributing art, and because new media art might be
interactive with its audiences, this highlights the new kinds of
relationships that might occur between audiences as viewers,
participants, selectors, taggers or taxonomisers. New media art
presents many challenges to the curator and collector, but there
is very little published analytical material available to help meet
those challenges. This book ﬁlls that gap. Drawing from the
editor's extensive research and the authors' expertise in the ﬁeld,
the book provides clear navigation through a disparate arena. The
authors oﬀer examples from a wide geographical reach, including
the UK, North America and Asia and integrate the consideration of
audience response into all aspects of their work. The book will be
essential reading for those studying or practicing in new media,
curating or museums and galleries.
Germ Cell Tumor Harper Collins
Takes readers on a path of discovery of rarely examined wave
phenomena and their possible usage. Chapters begin by
formulating a question, followed by explanations of what is
exciting about it, where the mystery might lie, and what could be
the potential value of answering the question.
Ecology and Conservation of North American Sea Ducks Clarkson
Potter
Autism is no longer considered a rare disease, and the Center for
Disease Control now estimates that upwards of 730,000 children
in the US struggle with this isolating brain disorder. New research
is leading to greater understanding of and ability to treat the
disorder at an earlier age. It is hoped that further genetic and
imaging studies will lead to biologically based diagnostic
techniques that could help speed detection and allow early, more
eﬀective intervention. Edited by two leaders in the ﬁeld, this
volume oﬀers a current survey and synthesis of the most
important ﬁndings of the neuroscience behind autism of the past
20 years. With chapters authored by experts in each topic, the
volume explores etiology, neuropathology, imaging, and
pathways/models. Oﬀering a broad background of ASDs with a
unique focus on neurobiology, the volume oﬀers more than the
others on the market with a strictly clinical focus or a single
authored perspective that fails to oﬀer expert, comprehensive
coverage. Researchers and graduate students alike with an
interest in developmental disorders and autism will beneﬁt, as will
autism specialists across psychology and medicine looking to
expand their expertise. Uniquely explores ASDs from a
neurobiological angle, looking to uncover the molecular/cellular
basis rather than to merely catalog the commonly used
behavioral interventions Comprehensive coverage synthesizes
widely dispersed research, serving as one-stop shopping for
neurodevelopmental disorder researchers and autism specialists
Edited work with chapters authored by leaders in the ﬁeld around
the globe – the broadest, most expert coverage available
Gender and Food Understanding Food: Principles and
Preparation
Celebrate the unique ﬂavours, terroir and grape varieties that can
be found only on the wine islands oﬀ the west coast. A
collaborative eﬀort from the writers of EAT Magazine, Island
Wineries of British Columbia is your guide to a growing wine
culture and the food movement that accompanies it. Starting with
the history behind the region’s wine production, this book is an
intimate conversation with local wine producers—their individual
stories, their most memorable creations and where you can ﬁnd
their beautiful wineries. Complete with maps and suggested wine
tasting excursions, Island Wineries of British Columbia also
explores the islands’ meaderies, cideries, fruit wines, artisan
distilleries and craft beer. You’ll ﬁnd recipes from some of the
region’s most talented chefs, including oﬀerings from Café Brio,
Camille’s, the Sooke Harbour House and Stage Wine Bar; each
recipe has an emphasis on local ingredients and provides
exquisite pairings of wine and food. Dedicated to proﬁling the
young but successful island wine industry, this book will help you
to discover the fresh philosophy that infuses the exciting wine
and food culture of the west coast.
Ideas in Food Oxbow Books
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Humanities studies on the Arabian Peninsular including
anthropology, archaeology, architecture, art, epigraphy,
ethnography, history, language, linguistics, literature,
numismatics, theology, and more, from the earliest times to the
present day or, in the ﬁelds of political and social history, to
around the end of the Ottoman Empire.
Kavousi IIC: The Late Minoan IIIC Settlement at Vronda Springer
Richard Hodges, one of Europe’s preeminent archaeologists, has,
throughout his career, transformed the way we understand the
early Middle Ages; this volume pays tribute to him with a series of
reﬂections on some of the themes and issues which have been
central to his work over the last forty years.
Proceedings of the Seminar for Arabian Studies Volume 49 2019
NYU Press
Recent agri-food studies, including commodity systems, the
political economy of agriculture, regional development, and wider
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examinations of the rural dimension in economic geography and
rural sociology have been confronted by three challenges. These
can be summarized as: ‘more than human’ approaches to
economic life; a ‘post-structural political economy’ of food and
agriculture; and calls for more ‘enactive’, performative research
approaches. This volume describes the genealogy of such
approaches, drawing on the reﬂective insights of more than ﬁve
years of international engagement and research. It demonstrates
the kinds of new work being generated under these approaches
and provides a means for exploring how they should be all
understood as part of the same broader need to review theory
and methods in the study of food, agriculture, rural development
and economic geography. This radical collective approach is
elaborated as the Biological Economies approach. The authors
break out from traditional categories of analysis,
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reconceptualising materialities, and reframing economic
assemblages as biological economies, based on the notion of all
research being enactive or performative.
The Gluten-Free Revolution ISD LLC
Genomic Applications for Crop Breeding: Abiotic Stress, Quality
and Yield Improvement is the second of two volumes looking at
the latest advances in genomic applications to crop breeding. This
volume focuses on advances improving crop resistance to abiotic
stresses such as extreme heat, drought, ﬂooding as well as
advances made in quality and yield improvement. Chapters
examine advances in such key crops as rice, maize, and
sugarcane, among others. Genomic Applications for Crop
Breeding: Abiotic Stress, Quality and Yield Improvement
complements the earlier volume on biotic stressors and will be an
essential purchase for those interested in crop science and food
production.
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