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Provides lists of selling prices of items found on eBay in such categories as antiques, boats, books, cameras, coins, collectibles, dolls, DVDs, real estate, stamps, tickets, and
video games.
As sales of Hagee's current New York Times bestseller, Four Blood Moons, continue to soar, hundreds of thousands of readers have had their thirst whetted to know what is to
come at the end of this world . . . heaven itself! Hagee's national media power assures another mega-bestseller.
Quantitative approaches to evolutionary biology traditionally consider evolutionary change in isolation from an important pressure in natural selection: the demography of
coevolving populations. In Analysis of Evolutionary Processes, Fabio Dercole and Sergio Rinaldi have written the first comprehensive book on Adaptive Dynamics (AD), a
quantitative modeling approach that explicitly links evolutionary changes to demographic ones. The book shows how the so-called AD canonical equation can answer questions
of paramount interest in biology, engineering, and the social sciences, especially economics. After introducing the basics of evolutionary processes and classifying available
modeling approaches, Dercole and Rinaldi give a detailed presentation of the derivation of the AD canonical equation, an ordinary differential equation that focuses on
evolutionary processes driven by rare and small innovations. The authors then look at important features of evolutionary dynamics as viewed through the lens of AD. They
present their discovery of the first chaotic evolutionary attractor, which calls into question the common view that coevolution produces exquisitely harmonious adaptations
between species. And, opening up potential new lines of research by providing the first application of AD to economics, they show how AD can explain the emergence of
technological variety. Analysis of Evolutionary Processes will interest anyone looking for a self-contained treatment of AD for self-study or teaching, including graduate students
and researchers in mathematical and theoretical biology, applied mathematics, and theoretical economics.
Simply Canning - Guide to Safe Home Canning.Do you know the most important information for safe home canning? Do you have the assurance that you won't poison your
children? Simply Canning will lead you step by step through the most important safety information. Safety First! If you are a beginning canner and are not sure where to start,
Simply Canning is for you. This canning guide is designed to boost your understanding of canning principals and safety, and make your canning a success. Simple Steps
Canning Guide is a guide that will:Give you the essential information you need for safe, successful, and fun home canning. Give you confidence and peace of mind.... we all love
peace of mind. What you will learn:Basics - so what is it that processing actually does? Choosing your food and canning methods- Which canning method should you use, and
more importantly which ones to NOT useCanners -How to use both Water Bath and Pressure Canners.Equipment - What else do you need? Hand tools, Specialty tools. What is
essential and what is just plain handy.The Big Day- Tips to make canning day go smoothly.Preparation is the key to stress-free success.When the job is done. How to check your
seals, store your jars and equipment. What to do if you have jars that don't turn out quite rightRecipes for both water bath and pressure canning many basic foods.
A New York Times Bestseller Winner of the James Beard Award for General Cooking and the IACP Cookbook of the Year Award "The one book you must have, no matter what
you’re planning to cook or where your skill level falls."—New York Times Book Review Ever wondered how to pan-fry a steak with a charred crust and an interior that's perfectly
medium-rare from edge to edge when you cut into it? How to make homemade mac 'n' cheese that is as satisfyingly gooey and velvety-smooth as the blue box stuff, but far
tastier? How to roast a succulent, moist turkey (forget about brining!)—and use a foolproof method that works every time? As Serious Eats's culinary nerd-in-residence, J. Kenji
López-Alt has pondered all these questions and more. In The Food Lab, Kenji focuses on the science behind beloved American dishes, delving into the interactions between
heat, energy, and molecules that create great food. Kenji shows that often, conventional methods don’t work that well, and home cooks can achieve far better results using
new—but simple—techniques. In hundreds of easy-to-make recipes with over 1,000 full-color images, you will find out how to make foolproof Hollandaise sauce in just two minutes,
how to transform one simple tomato sauce into a half dozen dishes, how to make the crispiest, creamiest potato casserole ever conceived, and much more.
The fun and easy way to repair anything and everything around the house For anyone who's ever been frustrated by repair shop rip-offs, this guide shows how to troubleshoot and fix a wide range of
household appliances-lamps, vacuum cleaners, washers, dryers, dishwashers, garbage disposals, blenders, radios, televisions, and even computers. Packed with step-by-step illustrations and easy-to-follow
instructions, it's a must-have money-saver for the half of all homeowners who undertake do-it-yourself projects.
This market leading text is known for its comprehensive coverage, careful and correct mathematics, outstanding exercises and self contained subject matter parts for maximum flexibility. Thoroughly updated
and streamlined to reflect new developments in the field, the ninth edition of this bestselling text features modern engineering applications and the uses of technology. Kreyszig introduces engineers and
computer scientists to advanced math topics as they relate to practical problems. The material is arranged into seven independent parts: ODE; Linear Algebra, Vector Calculus; Fourier Analysis and Partial
Differential Equations; Complex Analysis; Numerical methods; Optimization, graphs; and Probability and Statistics.
Popular Mechanics inspires, instructs and influences readers to help them master the modern world. Whether it’s practical DIY home-improvement tips, gadgets and digital technology, information on the
newest cars or the latest breakthroughs in science -- PM is the ultimate guide to our high-tech lifestyle.
The editors of Consumer Reports rate a wide range of consumer items, in an updated buying guide for new products, which includes advice on how to purchase kitchen appliances, automobiles,
entertainment products, and home office equipment, along with more than nine hundred product ratings, brand repair histories, and other helpful features. Original. 350,000 first printing.
Many bakers speak of their sourdough starter as if it has a magical life of its own, so it can be intimidating to those new to the sourdough world; fortunately with Artisan Sourdough Made Simple, Emilie Raffa
removes the fear and proves that baking with sourdough is easy, and can fit into even a working parent’s schedule! Any new baker is inevitably hit with question after question. Emilie has the answers. As a
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professionally trained chef and avid home baker, she uses her experience to guide readers through the science and art of sourdough. With step-by-step master recipe guides, readers learn how to create and
care for their own starters, plus they get more than 60 unique recipes to bake a variety of breads that suit their every need. Sample specialty recipes include Roasted Garlic and Rosemary Bread, Golden
Sesame Semolina Bread, Blistered Asiago Rolls with Sweet Apples and Rosemary, No-Knead Tomato Basil Focaccia, Make-Ahead Stuffed Spinach and Artichoke Dip Braid and Raspberry Gingersnap Twist.
With the continuing popularity of the whole foods movement, home cooks are returning to the ancient practice of bread baking, and sourdough is rising to the forefront. Through fermentation, sourdough bread
is easier on digestion—often enough for people who are sensitive to gluten—and healthier. Artisan Sourdough Made Simple gives everyone the knowledge and confidence to join the fun, from their first rustic
loaf to beyond. This book has 65 recipes and 65 photos.
For advanced undergraduate and/or graduate-level courses in Distribution Channels, Marketing Channels or Marketing Systems. Marketing Channel Strategy shows students how to design, develop, maintain
and manage effective relationships among worldwide marketing channels to achieve sustainable competitive advantage by using strategic and managerial frames of reference. This program will provide a
better teaching and learning experience—for you and your students. Here’s how: Bring Concepts to Life with a Global Perspective: Varied topics are covered, bringing in findings, practice, and viewpoints from
multiple disciplines. Teach Marketing Channels in a More Flexible Manner: Chapters are organized in a modular format, may be read in any order, and re-organized. Keep your Course Current and Relevant:
New examples, exercises, and research findings appear throughout the text.
Modelled on the Kenyan traditional stove, the Kenyan ceramic jiko burns 25 to 40 per cent less charcoal compared to traditional metal stoves and has been introduced successfully into many parts of Africa.
This book describes methods of production and discusses questions of product quality.
Map the innovation space—and blaze a path to profits and growth Countless books, articles, and other advice promise leaders solutions to the complex challenges they face. Some offer quick, silver-bullet
remedies—a straight line to success!—and some are so technical that readers get lost before they begin. Now, there’s Mapping Innovation, a refreshing alternative in the crowded business innovation space.
Engaging and informative without sacrificing substance and expertise, this groundbreaking guide provides thorough background on some of the greatest innovations of the past century as well as . It details
the processes that advanced them from inception to world-changing products—and shows you how to replicate their success. Business innovation expert Greg Satell helps you find your way by revealing the
four models of innovation: Basic Research, Breakthrough Innovation, Sustaining Innovation, and Disruptive Innovation. One size does not fit all, so he provides a framework—the Innovation Matrix—for
discovering which “type” of innovation process best suits the problem you need to solve. It’s about asking the right questions, so that you can apply the right strategies to the problems you need to solve. In
the end, you’ll have a crystal clear model for disrupting the marketplace, scaling your efforts to propel your enterprise forqward, and leverage digital platforms to your advantage. Mapping Innovation offers a
simple and accessible but powerful approach to developing a strategy that will put you light years ahead of the competition!.
This fifth edition of the highly successful The Value of a Dollar records the actual prices of thousands of items that consumers purchased from the Civil War to the present, along with facts about investment
options and income opportunities.
This timely book provides a thorough introduction to the inter-relationship of food and the environment. Its primary purpose is to bring to our attention the multiplicity of linkages and interconnections between
what we eat and how this impacts on the earth’s resources. Having a better idea of the consequences of our food choices might encourage us to develop more sustainable practices of production and
consumption in the decades ahead. Although human societies have, over time, brought under control a large proportion of the earth’s resources for the purpose of food production, we remain subject to the
effective functioning of global ecosystem services. The author highlights the vital importance of these services and explains why we should be concerned about the depletion of freshwater resources, soil
fertility decline and loss of biological diversity. The book also tackles some of the enormous challenges of our era: climate change – to which the agri-food system is both a major contributor and a vulnerable
sector – and the prospect of significantly higher energy prices, arising from the peaking of oil and gas supplies which will reveal how dependent the food system has become upon cheap fossil fuels. Such
challenges are likely to have significant implications for the long-term functioning of global supply chains and raise profound questions regarding the nutritional security of the world’s population. Taken
together the book argues that a re-examination of the assumptions and practices underpinning the contemporary food system is urgently required. Environment and Food is a highly original, inter-disciplinary
and accessible text that will be of interest to students and the wider public genuinely interested in and concerned by the state of the world’s food provisioning system. It is richly illustrated with figures and
makes extensive use of boxes to highlight relevant examples.
Rates consumer products from stereos to food processors
This compact book contains the best buying advice from "Consumer Reports" along with expert strategies for finding many products at the best prices. Includes advice for
shopping online, by mail order, or in stores; lab test results; and a preview of the 2001 model-year vehicles.
Imagine having your house clean in eight minutes flat. Yes, it is possible! Courtenay Hartford is all about working smarter, not harder. She shows readers how to get their homes
that kind of sparkly clean that they’ve only dreamed about and do it with time leftover for all the real life-living that you want to do. Courtenay’s tips and tricks help readers make
their lives easier with clever shortcuts and daily, monthly and super-mega all-inclusive deep cleaning checklists. These tips help with actual real-life cleaning situations that you
face everyday — like how to rescue a messy house in 8 minutes flat (hint: there are only a few surfaces in your house that really matter here!) as well as which steps in your
laundry routine you really can skip to make tackling Mount Dirtyclothes so much speedier and that you really don’t need most of the cleaning products in your cupboard. Tackle
your toughest cleaning jobs in some of the dirtiest rooms in your home with quick, helpful, realistic tips with this fun, easy-to-read guide.
The wildly popular YouTube star behind Clean My Space presents the breakthrough solution to cleaning better with less effort Melissa Maker is beloved by fans all over the world
for her completely re-engineered approach to cleaning. As the dynamic new authority on home and living, Melissa knows that to invest any of our precious time in cleaning, we
need to see big, long-lasting results. So, she developed her method to help us get the most out of our effort and keep our homes fresh and welcoming every day. In her long-
awaited debut book, she shares her revolutionary 3-step solution: • Identify the most important areas (MIAs) in your home that need attention • Select the proper products, tools,
and techniques (PTT) for the job • Implement these new cleaning routines so that they stick Clean My Space takes the chore out of cleaning with Melissa’s incredible tips and
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cleaning hacks (the power of pretreating!) her lightning fast 5-10 minute “express clean” routines for every room when time is tightest, and her techniques for cleaning even the
most daunting places and spaces. And a big bonus: Melissa gives guidance on the best non-toxic, eco-conscious cleaning products and offers natural cleaning solution recipes
you can make at home using essential oils to soothe and refresh. With Melissa’s simple groundbreaking method you can truly live in a cleaner, more cheerful, and calming home
all the time.
The editors of Consumer Reports rate a wide range of consumer items, in an updated buying guide for new products, which includes advice on how to purchase kitchen items,
automobiles, entertainment products, and home office equipment, along with more than eight hundred product ratings, brand repair histories, and other helpful features. Original.
200,000 first printing.
A comprehensive guide to home preserving and canning in small batches provides seasonally arranged recipes for 100 jellies, spreads, salsas and more while explaining the benefits of
minimizing dependence on processed, store-bought preserves.
The New Artisan Bread in Five Minutes a Day is a fully revised and updated edition of the bestselling, ground-breaking, and revolutionary approach to bread-making--a perfect gift for foodies
and bakers! With more than half a million copies of their books in print, Jeff Hertzberg and Zoë François have proven that people want to bake their own bread, so long as they can do it easily
and quickly. Based on fan feedback, Jeff and Zoë have completely revamped their first, most popular, and now-classic book, Artisan Bread in Five Minutes a Day. Responding to their
thousands of ardent fans, Jeff and Zoë returned to their test kitchens to whip up more delicious baking recipes. They've also included a gluten-free chapter, forty all-new gorgeous color
photos, and one hundred informative black-and-white how-to photos. They've made the "Tips and Techniques" and "Ingredients" chapters bigger and better than ever before, and included
readers' Frequently Asked Questions. This revised edition also includes more than thirty brand-new recipes for Beer-Cheese Bread, Crock-Pot Bread, Panini, Pretzel Buns, Apple-Stuffed
French Toast, and many more. There's nothing like the smell of freshly baked bread to fill a kitchen with warmth, eager appetites, and endless praise. Now, using Jeff and Zoë's innovative
technique, you can create bread that rivals those of the finest bakers in the world in just five minutes of active preparation time.
In today's marketplace, there are an array of products that can be purchased and several ways to buy them. Consumers today are faced with numerous choices when deciding on which
products to purchase. The choice ultimately comes down to the consumers specific wants and needs. "Is this the right product for me? Will I get my money's worth in this product? Which
brand is the best for me?" What it all comes down to is... Are consumers doing their homework to determine the best value out there that will fulfill their wants and needs? Consumer Reports
Buying Guide 2007 is an ideal resource for consumers. It's a one-stop source for making intelligent, money saving purchases for all home buying needs. This compact reference guide
contains over 900 brand-name ratings along with invaluable information on what products are available, important features, latest trends and expert advice for: -Home office equipment -Digital
cameras and camcorders -Home entertainment -Cellular Phones -Home and yard tools -Kitchen appliances -Vacuum cleaners and washing machines -Reviews of 2007 cars , minivans,
pickups and SUV's -And so much more! From refrigerators to home theater systems, Consumer Reports Buying Guide 2007 prepares consumers with pertinent information in selecting a
suitable product for their needs. Using this guide will ultimately pay off in valuable product knowledge, time saved, and perhaps paying a lower price.
Gives advice on selecting appliances, entertainment equipment, and other household items, and recommends remodeling techniques and procedures.
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