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Giorgio Vasari's The Lives of the Artists (1550, 1568) has been a key subject of study
for students of the Italian Renaissance over the hundreds of years since its publication.
It has maintained a powerful grip on the historical imagination and continues to
influence the way scholars treat the Renaissance, its artists, and the entire intellectual
enterprise of Western art. Focusing on Vasari's literary and narrative achievements,
Andrew Ladis turns to Vasari's villains, rather than his heroes, to demonstrate the
biographer's foremost interest in glorifying Michelangelo. Approaching Lives on Vasari's
terms--as the grand story of the rebirth and triumph of art in Italy--Ladis argues that
Vasari was not a mere compiler of facts, but a shrewd, self-confident author aware of
the power of metaphor. With a literary reading of the text, Ladis analyzes Vasari's
motives and methods as an attempt to portray the great Michelangelo as a Christlike
exemplum of ultimate light and goodness. Through biographic details both real and
invented, Vasari presents all other artists as various players with varying degrees of
heroic and villainous value. Antiheroic characters such as Buffalmacco, Lippi, and
Castagno, Ladis argues, serve to accentuate the contrasting greatness of
Michelangelo.
The dehydrator is an incredibly useful tool for long-term food storage and making the
most of your garden harvest.
A cookie for every craving: From classics like chocolate chips to decadent delights
(hello, skillet cookie sundae), this collection will become your go-to baking book.
Everyone loves a cookie! Whether you go right to the chocolate or are more of a buttery
shortbread fan, there's a special cookie here just for you. The Good Housekeeping Test
Kitchen presents their best-ever, tested-‘til-perfect recipes so you can find your
soulmate in sweetness. Plus, a chapter devoted to holiday cookies will become your
favorite for celebrations all year round. Chapters include: • BAKE YOUR BEST
COOKIES: Classic Sugar Cookie Dough, Spice Cookie Dough, Royal Icing, tips for
decorating like a pro, and gifting and sharing cookies • DROP COOKIES: StrawberryOatmeal Cookies, Glazed Sourdough Snickerdoodles, Razzy-Jammy Thumbprints,
Ginger Crinkles • SLICE & BAKE COOKIES: Matcha Cookies, Chocolate-Pistachio
Slice & Bakes, Lemon Icebox Cookies, Lime & Coconut Coins, Pecan Crescent
Cookies • BARS, BLONDIES & BROWNIES: Millionaire Shortbread, Orange-Turmeric
Squares, Brown Butter Hazelnut Blondies, Double-Stuffed Brownies • SPECTACULAR
COOKIE CREATIONS: Alfajores, Apple Pie Rugelah, Homemade Honey Graham
Crackers, Cookie Shooters, Homemade Fudgy Ice Cream Sandwiches, Skillet Cookie
Sundaes, Walnut Biscotti • HOLIDAY COOKIES: Chinese Almond Cookies, Jammin’
Heart Cookies, Hamantaschen, Nan-e Berenji, Lemon Curd Egg Cookies, Chocolate
Dipped Macaroons, Coffin Sandwich Cookies, Nankhatai, Gingerbread Sandwich
Cookies, Fruitcake Crisps Whether you're baking for a special occasion or just for a
sweet treat, you'll find tons of inspiration from the gorgeous photographs, clever ideas
from the Test Kitchen editors (including gifting tips to pack them like a pro!), and
inventive variations that all come out perfectly every single time.
Finally in paperback, the candid, revealing autobiography of America's favorite new
star! Sweet, sexy, candid and always herself, here is the real Vanna--and the inspiring
story of her breathtaking dream come true. Includes 32 dazzling photos, including some
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surprising picture's from White's past. "Presented with charm and
aplomb".--Washington Post Book World.
Presents twenty basic elements of cooking and explains their importance in order to
become a better cook, from proper salting techniques to mastering such basic
ingredients as eggs and butter.
A QuickBooks Guide for Vacation Rental Managers holds the secret for the easiest
method of bookkeeping in the industry. The manual is a specialized book for short term
vacation rentals. Whether you are a property manager, CPA, accountant, QuickBooks
consultant, or bookkeeper, this is the book for you. You will learn how to pay less per
unit as your business grows by applying our method of property management and
bookkeeping. A QuickBooks Guide for Vacation Rental Managers is ideal for the
business manager who: Wants to automate all financial reporting Wants their business
to be IRS audit proof Wants to save hundreds or even thousands in training fees Is tired
of the frustration and stress of always being behind Needs to identify money received
from and paid to each property owner Needs to track maintenance request Needs to
track guest deposits and rental amounts Needs to collect guest deposits, send
agreements, and track balances Wants flexibility in managing guests, owners,
documents, and accounting Recently released book from Advanced QuickBooks
Certified ProAdvisor, Gita Faust of Tri State Philadelphia, Pennsylvania, A QuickBooks
Guide for Vacation Rental Managers is available in printed format. This is the only book
in the world that teaches an easier accrual and cash basis accounting system for short
term rental property management businesses using QuickBooks. During tax time and
year round, real estate professionals everywhere have been dreaming about an easier,
faster method of doing their company bookkeeping and now, with A QuickBooks Guide
for Vacation Rental Managers, they have it. The new vacation property management
manual, just like all the other books before it, will teach property managers how to get
their books up-to-date and ready for tax preparation in the least amount of time
imaginable. They will easily stay current applying the system to their day-to-day
operations. Send an email to the author with proof of purchase to access to tutorial
videos and receive a QuickBooks file customized with both Chart of Accounts and over
150 reports for vacation rental managers. The QuickBooks files are available for
Australian, Canadian, US, or UK versions of QuickBooks. As a QuickBooks property
management advisor, author, Gita Faust, takes the guesswork out of entering and
maintaining your financials by providing concise, easy-to-follow guidelines. You will
achieve the results you want with minimal time and effort-and much less stress By
following the step-by-step instructions provided in A QuickBooks Guide for Vacation
Rental Managers, you will be able to quickly run reports showing how much guests owe
you and how much you owe owners. Why pay hundreds or thousands of dollars for this
when you can now learn it and do-it-yourself? The illustrated, step-by-step, hands-on
manual reveals the secrets of how accountants organize and record transactions that
are months or even years behind. A QuickBooks Guide for Vacation Rental Managers
is designed to save you time and money and keep your business books up-to-date. The
cash basis method of filing tax returns is the most widely used method in our country
and the lessons learned will ensure that your business is IRS audit proof. Gita Faust, of
FastTracConsulting.com, has been an Advanced QuickBooks Certified ProAdvisor
since 1999 and is the only ProAdvisor to write a series of books about QuickBooks
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property and real estate management. Her firm is an Intuit Premier Reseller of
QuickBooks products and services. Gita has used the very methods described in her
manual herself for over 30 years. Don't wait Start getting your business back on track
today.
Learn to brew the best possible beer with less work and more fun! Simple
Homebrewing simplifies the complicated steps for making beer and returns brewing to
its fundamentals. Explore easy techniques for managing the four main ingredients of
water, malted barley, hops, and yeast (along with a few odd co-stars) to become beer.
Pick up tips and tricks for a range of brewing challenges like making water adjustments,
working with adjunct ingredients, and brewing wild beers. Drew Beechum and Denny
Conn will guide you from extract brewing to all-grain batches, explain recipe design and
small-batch brewing, and even share ideas on how to make technology work for you.
Simple Homebrewing helps you develop a simple, thoughtful process to make
homebrewing more accessible and enjoyable. Even experienced homebrewers can
learn from this dynamic duo, as Simple Homebrewing features expert advice for
brewers of all levels.
When Mona Gallo finds herself accidentally pregnant, the life she worked so hard to
build begins crumbling around her. Although she's determined to raise the baby on her
own, she finds herself inexplicably drawn to her sexy boss despite his rakish ways.
Maybe it's just hormones but Mona can't seem to help herself when it comes to Reno.
She should know better, of course. She's been a stripper for half her life and seen first
hand how letting down her guard only leads to heartache. Vincent "Reno" O'Keefe's life
is falling apart. He lives three thousand miles away from his family, dates all the wrong
women, is a terrible Catholic, and his fortieth birthday is around the corner. Now, his
little sister has announced her engagement and he can't bear to go to the wedding
alone. Asking Mona seems like the perfect solution. She's newly single, gorgeous, and
in desperate need of a vacation. Mona is eager to see Boston and enjoy one last trip
before the baby comes. She can hide a pregnancy for a week, right? Besides, what's
the worst that could happen...?
Biosensors combine biological recognition elements and signal conversion elements
into a biodetection system. They have been developed for a wide variety of biodetection
applications, offering the advantages of increased speed and ease of use compared to
traditional detection methods. In Biosensors and Biodetection: Methods and Protocols,
leading experts describe the major technologies in the field in extensive technical detail,
allowing readers both to understand the technology and to construct similar devices.
Volume 1: Optical-Based Detectors delves into direct and indirect optical detectors,
including methods involving surface plasmon resonance, interferometric sensors, CCD
based detectors, and spectrometers, among many other cutting-edge technologies.
Written in the highly successful Methods in Molecular BiologyTM series format,
chapters include brief introductions to the subjects, lists of the necessary materials,
step-by-step, readily reproducible protocols, and Notes sections, which highlight tips on
troubleshooting and avoiding known pitfalls. Comprehensive and up-to-date,
Biosensors and Biodetection: Methods and Protocols is an ideal, user-friendly guide to
this vital, versatile technology and a perfect tool for those who wish to further the field.
Whether he's working with fire and a pan, your grandpa's slow cooker, or a cutting-edge
sous vide setup, Hugh Acheson wants to make your cooking life easier, more fun, and
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more delicious. And while cooking sous vide--a method where food is sealed in plastic
bags or glass jars, then cooked in a precise, temperature-controlled water bath--used to
be for chefs in high-end restaurants, Hugh is here to help home cooks bring this rather
friendly piece of technology into their kitchens. The beauty of sous vide is its ease and
consistency--it can cook a steak medium-rare, or a piece of fish to tender, justdoneness every single time . . . and hold it there until you're ready to eat, whether
dinner is in ten minutes or eight hours away. But to unlock the method's creative
secrets, Hugh shows you how to get the best sear on that steak after it comes out of
the bath, demonstrates which dishes play best with extra-long, extra-slow cooking, and
opens up the whole world of vegetables to a technology most known for cooking meat
and fish.
A revolution in cooking Sous vide is the culinary innovation that has everyone in the
food world talking. In this revolutionary new cookbook, Thomas Keller, America's most
respected chef, explains why this foolproof technique, which involves cooking at precise
temperatures below simmering, yields results that other culinary methods cannot. For
the first time, one can achieve short ribs that are meltingly tender even when cooked
medium rare. Fish, which has a small window of doneness, is easier to finesse, and
shellfish stays succulent no matter how long it's been on the stove. Fruit and
vegetables benefit, too, retaining color and flavor while undergoing remarkable
transformations in texture. The secret to sous vide is in discovering the precise amount
of heat required to achieve the most sublime results. Through years of trial and error,
Keller and his chefs de cuisine have blazed the trail to perfection—and they show the
way in this collection of never-before-published recipes from his landmark
restaurants—The French Laundry in Napa Valley and per se in New York. With an
introduction by the eminent food-science writer Harold McGee, and artful photography
by Deborah Jones, who photographed Keller's best-selling The French Laundry
Cookbook, this book will be a must for every culinary professional and anyone who
wants to up the ante and experience food at the highest level.
Text by Dominikus Muller.
A wise investment. Revised and updated, this new edition of The Complete Idiot's
Guide® to Personal Finance in Your 20s and 30s explains all the basic information
anyone in this age group will need to manage their personal finances or enhance their
financial plan to yield better returns on their investments. *Covers 401(k) and retirement
planning plus investment strategies for the next decade *Budgeting tips forspiraling
food and fuel costs, as well as the financial impacts of changing jobs and growing
families *Homeownership options from building from scratch to townhouses and
Condos *Up-to-date information on internetbanking and online mortgage brokers
Download a sample chapter.
Easy no-fuss recipes to make delicious sous vide dishes at home Sous vide is the
hottest new kitchen technique, with immersion circulators selling for as little as $65 at
Home Depot. Once the exclusive domain of high-end chefs, sous vide is now
accessible to any home cook with a desire for perfectly cooked, scientifically calibrated
cuisine. Most of the sous vide books on the cookbook shelf are very high-end, with
complicated recipes using obscure ingredients. Simple Sous Vide offers 200 recipes for
meals home cooks will actually want to make, like BBQ-Style Pulled Pork, Garlic-Herb
Strip Steak, and Glazed Rainbow Carrots, using common ingredients found in any
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supermarket.
Midwifery & Women's Health Nurse Practitioner Certification Review Guide, Third Edition is a
comprehensive review designed to help midwives and women’s health nurse practitioners
prepare for certification exams. Based on the American Midwifery Certification Board (AMCB)
and the National Certification Corporation (NCC) test blueprints, it contains nearly 1,000
questions and comprehensive rationales representing those found on the exams. Completely
updated and revised with the most current evidence and practice standards, the new edition
incorporates expanded content on pharmacology, pathophysiology, and diagnostic
tools.Important Notice: The digital edition of this book is missing some of the images or content
found in the print edition. Please note Navigate Test Prep is not included with the eBook and
must be purchased separately.
An introduction to the creation of pork salami, sausages, and prosciutto outlines key
techniques in the areas of preserving, cooking, and smoking, in a volume complemented by
125 recipes including Maryland crab, scallop, and saffron terrine; Da Bomb breakfast sausage;
and spicy smoked almonds. 15,000 first printing.
Revealing the techniques used for preparing food which ranges from the otherworldly to the
sublime, 'Modern Cuisine' is a six-volume guide for anyone who is passionate about the art
and science of cooking.
Die Vakuumteehnik im allgemeinen und die Hoehvakuumteehnik ins besondere sind dureh die
schnell fortsehreitende Entwieklung im letzten Jahrzehnt zu einem Arbeitsgebiet geworden,
dessen Beherrsehung immer mehr Spezialwissen erfordert. Dieses Spezialwissen bezieht sieh
nieht nur auf den Umgang mit Pumpen und MeBinstrumenten, sondern aueh auf viele
physikaliseh.ehemisehe und Festkorperprobleme, die gemeistert werden miissen, da sonst
aueh die beste Pumpe nieht die gewiinsehten Ergebnisse bringen kann. Umgekehrt haben die
vertieften Kenntnisse das Vordringen in Druekgebiete erlaubt, die noeh vor wenigen Jahren als
teehniseh unzuganglieh betraehtet wurden. leh bin sieher, daB die Autoren des VakuumTasehenbuehes den Dank aller Benutzer fur das mit groBem FleiB und groBer Sorgfalt zu
sammengetragene und kritisehe Material ernten werden, und es ist fur mieh zugleieh eine
Freude, daB der Name meines Hauses mit diesem Tasehenbueh verbunden ist. Koln, im
Januar 1958 M. Dunkel Vorwort zur zweiten Auflage Wir freuen uns iiber das rege Interesse,
mit dem die erste Auflage dieses Buches im In- und Ausland aufgenommen worden ist. Wir
haben uns bemiiht, Fehler und Mangel, die der ersten Auflage noch anhafteten, bei der
zweiten zu beseitigen. Wir danken allen Fachkollegen, die uns hierin durch Hinweise und
Verbesserungsvorschlage unterstiitzt haben.
Rebecca Rusch is one of the great endurance athletes of our time. Known today as the Queen
of Pain for her perseverance as a relentlessly fast runner, paddler, and mountain bike racer,
Rusch was a normal kid from Chicago who abandoned a predictable life for one of adventure.
In her new book Rusch to Glory: Adventure, Risk & Triumph on the Path Less Traveled, Rusch
weaves her fascinating life's story among the exotic locales and extreme conditions that forged
an extraordinary athlete from ordinary roots. Rusch has run the gauntlet of endurance sports
over her career as a professional athlete-- climbing, adventure racing, whitewater rafting, crosscountry skiing, and mountain biking--racking up world championships along the way. But while
she might seem like just another superhuman playing out a fistful of aces, her empowering
story proves that anyone can rise above self-doubt and find their true potential. First turning
heads with her rock climbing and paddling skills, Rusch soon found herself spearheading
adventure racing teams like Mark Burnett's Eco-Challenge series. As she fought her way
through the jungles of Borneo, raced camels across Morocco, threaded the rugged Tian Shan
mountains, and river-boarded the Grand Canyon in the dead of winter, she was forced to stare
down her own demons. Through it all, Rusch continually redefined her limits, pushing deep into
the pain cave and emerging ready for the next great challenge. At age 38, Rusch faced a
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tough decision: retire or reinvent herself yet again. Determined to go for broke, she shifted her
focus to endurance mountain bike racing and rode straight into the record books at a moment
when most athletes walk away. Rusch to Glory is more than an epic story of adventure; it is a
testament to the rewards of hard work, determination, and resilience on the long road to
personal and professional triumph.
What makes you passionate about working with SQL Server? What lessons have you learned,
perhaps the hard way, on how to get the best performance and scalability out of your SQL
Server databases? We challenged a group of talented, up-and-coming 'new voices' in SQL
Server to share their passion and knowledge with the Community. A DBA's core
responsibilities are constant. A DBA must maintain and enforce security mechanisms on the
data, prepare effectively for disaster recovery, ensure the performance and availability of all
the databases in their care. As such, we have chapters providing tips on how to get the most
out of features such as data compression, backup verification, performance tuning with traces
and extended events, auditing, SSIS, and more. Side by side with these, we have chapters on
the importance to a DBA of communicating clearly with their co-workers and business leaders,
presenting data as useful information that the business can use to make decisions, adopting a
more Agile approach to their work, and sound project management skills. The resulting book,
Tribal SQL, is a reflection of how a DBA's core and long-standing responsibilities sit alongside
new thinking and fresh ideas about where the DBA role is going, and what it means to be a
DBA in today's businesses.
Journey through a small suburban town and view a special friendship through the eyes of a
marble. If you've ever played with marbles, you know how beautiful they can be. There are
several different types of marbles, big and small, different colors, alternate designs. And then,
there is Aggie, a very special marble. This tale is told from an unusual perspective. Follow a
story of adventure, friendship, caring, giving and sacrifice. But most of all, the book details a
colorful journey that will enhance the imagination of young readers. This booklet also includes
a brief description of the game of marbles. It details what materials are needed and how to set
the game up for initial play. The rules of marbles are listed in an easy to understand format.
So, why not play one of the oldest and most treasured games right now? This short picture
book is targeted at younger children, but the game itself applies to all ages that are able to use
marbles, although this may depend upon your own child's progress. The story was developed
to learn about friendship, giving, sharing, and acceptance by traveling through the virtual eyes
of a marble. The sentences in this book are relatively easy to read, with photographs to help
understand the story.

Are you interested in molecular gastronomy and modernist cooking but can't find any
accessible information for getting started? Are you looking for an easy to understand
introduction to the techniques, ingredients, and recipes of modernist cooking? If you
nodded your head "Yes" then this book was written for you! Modernist cooking is
quickly gaining popularity in high end restaurants and working its way into home
kitchens. However, there has been very little accessible information about the
techniques and ingredients used. This book aims to change that by presenting all the
information you need to get to get started with modernist cooking and molecular
gastronomy. It is all presented in an easy to understand format, along with more than
80 example recipes, that can be applied immediately in your kitchen. Modernist
Cooking Made Easy: Getting Started covers popular modernist techniques like foams,
gels, and spherification as well as many of the ingredients including agar, xanthan gum,
and sodium alginate. There are also more than 80 high quality, black and white
photographs providing a visual look at many of the recipes and techniques. What You
Get in This Book: An in-depth look at many of the most popular modernist ingredients
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such as xanthan gum, sodium alginate, carrageenan, and agar agar. A detailed
exploration of modernist techniques like spherification, gelling, foaming, thickening, and
sous vide. More than 80 recipes for gels, foams, sauces, caviars, airs, syrups, gel
noodles and marshmallows. Directions for how to use modernist techniques and
ingredients to make your everyday cooking more convenient. More than 400 sous vide
time and temperature combinations across 175 cuts of meat, types of fish and
vegetables. If you want to get started with modernist cooking then this is the book for
you!
Discusses the connections between food and history, natural law, the emotions, the
environment, the energy crisis, international order, and world peace
Hidden in the mountains of East Tennessee, an eleven-year old goes about the
business of being a boy during the summer of 1970. Within a balance of terror and
innocence, he bears silent witness to ghosts of the dead and the cruelties of a teenage
killer while local justice plays out in a community carved from legacies of coal mining
and religion.
This volume provides readers with the latest techniques and approaches used to study
K+ channels. There are a wide range of topics covered in the book, such as channel
structure; K+ channels and their roles in physiology and disease; single-molecule
FRET; proteins expression levels in vivo; real-time correlation of channel activity;
gating; pharmacology; physiological functions; and channelopathies. Written in the
highly successful Methods in Molecular Biology series format, chapters include
introductions to their respective topics, lists of the necessary materials and reagents,
step-by-step, readily reproducible laboratory protocols, and tips on troubleshooting and
avoiding known pitfalls. Cutting-edge and comprehensive, Potassium Channels:
Methods and Protocols is a valuable resource for all researchers who are interested in
studying potassium channels.
Trial. Error. Better Beer. When most brewers think of an experimental beer, odd
creations come to mind. And sure, in this book you can learn how to brew with
ingredients like bacon, chanterelle mushrooms, defatted cacao nibs, and peanut butter
powder. However, experimental homebrewing is more than that. It's about making good
beer--the best beer, in fact. It's about tweaking process, designing solid recipes, and
blind evaluations. So put on your goggles, step inside the lab, and learn from two of the
craziest scientists around: Drew Beechum and Denny Conn. Get your hands dirty and
tackle a money-saving project or try your hand at an off-the-wall technique. Freeze
yourself an Eisbeer, make a batch of canned starter wort, fake a cask ale, extract
flavors with distillation, or sit down at the microscope and do some yeast cell counting.
More than 30 recipes and a full chapter of open-ended experiments will complete your
transformation. Before you realize it, you'll be donning a white lab coat and sharing your
own delicious results!
Presents over one hundred recipes using meat and seafood readily available in bulk
purchases, detailing the best ways to store leftovers, prepare hearty meals for a family,
and save money on groceries.
The craft of Italian salumi, now accessible to the American cook, from the authors of the
best-selling Charcuterie. Michael Ruhlman and Brian Polcyn inspired a revival of
artisanal sausage making and bacon curing with their surprise hit, Charcuterie. Now
they delve deep into the Italian side of the craft with Salumi, a book that explores and
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simplifies the recipes and techniques of dry curing meats. As the sources and methods
of making our food have become a national discussion, an increasing number of cooks
and professional chefs long to learn fundamental methods of preparing meats in the
traditional way. Ruhlman and Polcyn give recipes for the eight basic products in Italy’s
pork salumi repertoire: guanciale, coppa, spalla, lardo, lonza, pancetta, prosciutto, and
salami, and they even show us how to butcher a hog in the Italian and American ways.
This book provides a thorough understanding of salumi, with 100 recipes and
illustrations of the art of ancient methods made modern and new.

"August Escoffier's reflection on a lifetime in kitchens, is available in
paperback...If...serious about French food, cooking technique, garnishes or
simply reading about the topic, this reference from a founder of London's Savoy
Hotel, who has been called the greatest cook ever, could be a treasured gift.
Translated into English, it includes U.S. measures and notes so if [you] decide to
actually make Chaudfroid of Chicken or Acacia Blossom Fritters, there is nothing
to stop [you]."--"Atlanta Journal."
Recipes for entremets (multi-layered mousse cakes), small individual cakes, and
pastries served in glasses. Text in French and English.
Katie’s Cabbage is the inspirational true story of how Katie Stagliano, a third
grader from Summerville, South Carolina, grew a forty-pound cabbage in her
backyard and donated it to help feed 275 people at a local soup kitchen. In her
own words, Katie shares the story of the little cabbage seedling and the big ideas
of generosity and service that motivated her to turn this experience into Katie’s
Krops, a national youth movement aimed at ending hunger one vegetable garden
at a time. Katie’s Cabbage reminds us of how small things can grow and thrive
when nurtured with tender loving and care and of how one person, with the
support of family, friends, and community, can help make a powerful difference in
the lives of so many. Katie’s Cabbage was illustrated by Karen Heid, associate
professor of art education at the University of South Carolina School of Visual Art
and Design. Editorial assistance was provided by Michelle H. Martin, a dedicated
gardener and the Augusta Baker Chair in Childhood Literacy at the University of
South Carolina School of Library and Information Science. Patricia MoorePastides, First Lady of the University of South Carolina and author of Greek
Revival from the Garden: Growing and Cooking for Life, offers a foreword about
her friendship with Katie and her admiration of Katie’s dream to end hunger one
garden at a time.
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