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Rigorous methodological techniques have been developed in the last decade to
improve the reliability and accuracy of self reports from research volunteers and
patients about their pain, mood, substance abuse history, or dietary habits. This
book presents cutting-edge research on optimal methods for obtaining selfreported information for use in the evaluation of scientific hypothesis, in
therapeutic interventions, and in the development of prognostic indicators.
ALTERNATE BLURB: Self-reports constitute critically important data for research
and practice in many fields. As the chapters in this volume document,
psychological and social processes influence the storage and recall of self-report
information. There are conditions under which self-reports should be readily
accepted by the clinician or researcher, and other conditions where healthy
scepticism is required. The chapters demonstrate methods for improving the
accuracy of self-reports, ranging from fine-tuning interviews and questionnaires
to employing emerging technologies to collect data in ways that minimize bias
and encourage accurate reporting. Representing a diverse group of disciplines
including sociology, law, psychology, and medicine, the distinguished authors
offer crucial food for thought to all those whose work depends on the accurate
self-reports of others.
A sustainable lifestyle starts in the kitchen with these use-what-you-have, spendless-money recipes and tips, from the friendly voice behind @ZeroWasteChef. In
her decade of living with as little plastic, food waste, and stuff as possible, AnneMarie Bonneau, who blogs under the moniker Zero-Waste Chef, has learned that
"zero-waste" is above all an intention, not a hard-and-fast rule. Because, while
one person eliminating all their waste is great, if thousands of people do 20
percent better it will have a much bigger impact on the planet. The good news is
you likely already have all the tools you need to begin to create your own change
at home, especially in the kitchen. In her debut book, Bonneau gives readers the
facts to motivate them to do better, the simple (and usually free) fixes to ease
them into wasting less--you can, for example, banish plastic wrap by simply
inverting a plate over your leftovers--and, finally, the recipes and strategies to
turn them into more sustainable, money-saving cooks. Rescue a loaf from the
landfill by making Mexican Hot Chocolate Bread Pudding, or revive some sad
greens to make a pesto. Save five bucks (and the plastic tub) at the supermarket
with Yes Whey, You Can Make Ricotta Cheese, then use the cheese in a galette
and the leftover whey to make sourdough tortillas. With 75 vegan and vegetarian
recipes for cooking with scraps, creating fermented staples, and using up all your
groceries before they become waste--including end-of-recipe tips on what to do
with your ingredients next--Bonneau lays out an attainable vision of a zero-waste
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kitchen.
This is the eBook of the printed book and may not include any media, website
access codes, or print supplements that may come packaged with the bound
book. Introduction to Culinary Arts, Second Edition, covers everything from
culinary theory and management to sanitation and safety to nutrition and food
science to culinary and baking techniques, instilling practical knowledge and
skills that students can apply throughout their career. Teaching and Learning
Experience: From theory to application, provides a solid foundation in culinary
arts Offers a wealth of features that spotlight key techniques and information
Addresses culinary management and business
A fabulous book for all "foodies," this small and unusual gift book offers the histories of 375
American utensils. Presented by categories--serving dishes, fireplace tools, lighting, cooking
utensils, cutlery, drinking vessels, and measures--each listing includes a concise narrative of
the utensils' origins, migrations to America, names, spellings, and uses from the early middle
ages to the late 19th century. Filled with illustrations and amusing vignettes, Kitchen Utensils is
a must-have for every food-history lover's bookshelf.
Prudent Practices in the Laboratory--the book that has served for decades as the standard for
chemical laboratory safety practice--now features updates and new topics. This revised edition
has an expanded chapter on chemical management and delves into new areas, such as
nanotechnology, laboratory security, and emergency planning. Developed by experts from
academia and industry, with specialties in such areas as chemical sciences, pollution
prevention, and laboratory safety, Prudent Practices in the Laboratory provides guidance on
planning procedures for the handling, storage, and disposal of chemicals. The book offers
prudent practices designed to promote safety and includes practical information on assessing
hazards, managing chemicals, disposing of wastes, and more. Prudent Practices in the
Laboratory will continue to serve as the leading source of chemical safety guidelines for people
working with laboratory chemicals: research chemists, technicians, safety officers, educators,
and students.
This book provides information for field use along with reproducible worksheets for crime
scene investigators. It presents a list of the chemicals commonly encountered in clandestine
laboratories and includes information about chemical hazards and the personal protective
equipment required.
Understand the diverse Caribbean cultures and their history through their foodstuffs, cooking,
typical meals, celebrations, and diet and health.
The definitive guide to foodservice equipment and design-from inception to completion Good
food, happy customers, and profits - the telltale signs of a thriving restaurant or foodservice
facility. But if you're not paying attention to the hundreds of details involved in running a
successful facility, you'll fall short of achieving all three of these goals. Providing a breadth of
useful, updated information on equipment, procedures, technology, techniques, safety,
government and industry regulations, and terms of the trade, Design and Equipment for
Restaurants and Foodservice, Second Edition demystifies the complex decisions facing the
new restaurateur and foodservice manager. In Design and Equipment for Restaurants and
Foodservice, well-known hospitality and food authors Costas Katsigris and Chris Thomas
cover every aspect of establishing a physical facility - from concept development to operation including where to put a laundry room, how many place settings to order, how to lower utility
bills, how to buy a walk-in cooler and how big it should be, and even how air conditioning
systems and water heaters work. Thoroughly updated to embrace the latest trends in design
and the newest equipment technology, this Second Edition features: Updated coverage of site
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selection and the changing diversity of restaurants and mixed-theme facilities New coverage of
costs associated with restaurant start-up New photographs and diagrams featuring cuttingedge foodservice equipment Guidelines to designing kitchen and storage areas for maximum
efficiency Information on purchasing, installing, operating, and maintaining foodservice
equipment in all areas of a restaurant, from the kitchen to the tabletop Helpful coverage of
safety and health-related concerns Expanded coverage of energy conservation Discussion of
new types of lighting and HVAC technology With fascinating interviews of successful
professionals as well as novices, Design and Equipment for Restaurants and Foodservice,
Second Edition is an indispensable resource for hospitality management students and
professionals alike.
2365 references to books, journal articles, brochures, and audiovisual aids that are of interest
to personnel of the school food service and nutrition education profession. Broad topical
arrangement. Entries include accession number, bibliographical information, call number of
FNIC, descriptors, and abstract. Indexes by subjects, authors (personal and corporate), and
titles.
A kitchen classic for over 35 years, and hailed by Time magazine as "a minor masterpiece"
when it first appeared in 1984, On Food and Cooking is the bible which food lovers and
professional chefs worldwide turn to for an understanding of where our foods come from, what
exactly they're made of, and how cooking transforms them into something new and delicious.
For its twentieth anniversary, Harold McGee prepared a new, fully revised and updated edition
of On Food and Cooking. He has rewritten the text almost completely, expanded it by twothirds, and commissioned more than 100 new illustrations. As compulsively readable and
engaging as ever, the new On Food and Cooking provides countless eye-opening insights into
food, its preparation, and its enjoyment. On Food and Cooking pioneered the translation of
technical food science into cook-friendly kitchen science and helped birth the inventive culinary
movement known as "molecular gastronomy." Though other books have been written about
kitchen science, On Food and Cooking remains unmatched in the accuracy, clarity, and
thoroughness of its explanations, and the intriguing way in which it blends science with the
historical evolution of foods and cooking techniques. Among the major themes addressed
throughout the new edition are: · Traditional and modern methods of food production and their
influences on food quality · The great diversity of methods by which people in different places
and times have prepared the same ingredients · Tips for selecting the best ingredients and
preparing them successfully · The particular substances that give foods their flavors, and that
give us pleasure · Our evolving knowledge of the health benefits and risks of foods On Food
and Cooking is an invaluable and monumental compendium of basic information about
ingredients, cooking methods, and the pleasures of eating. It will delight and fascinate anyone
who has ever cooked, savored, or wondered about food.
"The bible for all chefs." —Paul Bocuse Named one of the five favorite culinary books of this
decade by Food Arts magazine, The Professional Chef is the classic kitchen reference that
many of America's top chefs have used to understand basic skills and standards for quality as
well as develop a sense of how cooking works. Now, the ninth edition features an all-new, userfriendly design that guides readers through each cooking technique, starting with a basic
formula, outlining the method at-a-glance, offering expert tips, covering each method with
beautiful step-by-step photography, and finishing with recipes that use the basic techniques.
The new edition also offers a global perspective and includes essential information on nutrition,
food and kitchen safety, equipment, and product identification. Basic recipe formulas illustrate
fundamental techniques and guide chefs clearly through every step, from mise en place to
finished dishes. Includes an entirely new chapter on plated desserts and new coverage of
topics that range from sous vide cooking to barbecuing to seasonality Highlights quick
reference pages for each major cooking technique or preparation, guiding you with at-a-glance
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information answering basic questions and giving new insights with expert tips Features nearly
900 recipes and more than 800 gorgeous full-color photographs Covering the full range of
modern techniques and classic and contemporary recipes, The Professional Chef, Ninth
Edition is the essential reference for every serious cook.

This is the first comprehensive firefly guide for eastern and central North America ever
published. It is written for all those who want to know more about the amazing world of
lightning bugs and learn the secrets hidden in the flash patterns of the 75+ species
found in the eastern and central U.S. and Canada. As an independent researcher
working with numerous university teams, naturalist Lynn Frierson Faust, “The Lightning
Bug Lady,” has spent decades tracking the behavior and researching the habitats of
these fascinating creatures. Based on her twenty-five years of field work, this book is
intended to increase understanding and appreciation of bioluminescent insects while
igniting enthusiasm in a fun and informative way. Species accounts are coupled with
historical background and literary epigraphs to engage and draw readers young and old
into the world of these tiny sparklers. A chart documenting the flash patterns of the
various species will aid in identification. Clear photos illustrate the insects’
distinguishing physical characteristics, while habitats, seasonality, and common names
are provided in clear, easy-to-understand yet scientifically accurate language. The
guide will be welcomed by everyone who wants to learn more about fireflies' and glowworms' unique traits and about their fragile niche in the ecosystem. FEATURES Over
600 color photographsDetailed accounts and anatomical diagrams of 75+ species, as
well as aids in distinguishing between similar speciesA first-of-its-kind flash-pattern
chart that folds out on heavy-weight paper • Extensive scientific details written in an
understandable and engaging wayColorful, common names—Twilight Bush Baby,
Shadow Ghosts, and Snappy Syncs, and more—for easy species identification based on
flash patternsTips on ideal sites and times of year for firefly watchingConservationoriented approach
The Professional ChefJohn Wiley & Sons
Attract amazing hummingbirds to your backyard! With this comprehensive, beautifully
illustrated guide, you'll find it easy to attract these tiny jewel-like birds to your own yard.
With this comprehensive, beautifully illustrated guide, you'll find it easy to attract these
tiny, jewel-like birds to your own yard. The Stokes Hummingbird Book provides all the
information you need to bring hummingbirds up close, identify them, and understand
their fascinating and varied behavior. The book includes: Range maps and full-color
photographs to help you identify and locate hummingbirds Information on how to select
the proper feeders, what to use in them, when to put them up, and when to take them
down Advice on what flowers to plant to attract hummingbirds in your part of the country
Amazing facts about hummingbirds, such as how fast they fly and how much they
weigh Guidelines for photographing hummingbirds Complete information on
hummingbird behavior, including flight displays, breeding habits, and feeding A special
section on attracting orioles, with photographs and behavior guides for each of the eight
species found in North America A resource list for hummingbird supplies
Food-borne diseases are major causes of morbidity and mortality in the world. It is
estimated that about 2.2 million people die yearly due to food and water contamination.
Food safety and consequently food security are therefore of immense importance to
public health, international trade and world economy. This book, which has 10 chapters,
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provides information on the incidence, health implications and effective prevention and
control strategies of food-related diseases. The book will be useful to undergraduate
and postgraduate students, educators and researchers in the fields of life sciences,
medicine, agriculture, food science and technology, trade and economics. Policy
makers and food regulatory officers will also find it useful in the course of their duties.
Introducing the lifesaving cookbook for every mother with kids at home—the book that
solves the 20 most common cooking dilemmas. What’s your predicament: breakfast on
a harried school morning? The Mom 100’s got it—Personalized Pizzas are not only fast
but are nutritious, and hey, it doesn’t get any better than pizza for breakfast. Kids
making noise about the same old lunch? The Mom 100’s got it—three different Turkey
Wraps, plus a Wrap Blueprint delivers enough variety to last for years. Katie Workman,
founding editor in chief of Cookstr.com and mother of two school-age kids, offers
recipes, tips, techniques, attitude, and wisdom for staying happy in the kitchen while
proudly keeping it homemade—because homemade not only tastes best, but is also
better (and most economical) for you. The Mom 100 is 20 dilemmas every mom faces,
with 5 solutions for each: including terrific recipes for the vegetable-averse, the saladrejector, for the fish-o-phobe, or the overnight vegetarian convert. “Fork-in-the-Road”
variations make it easy to adjust a recipe to appeal to different eaters (i.e., the kids who
want bland and the adults who don’t). “What the Kids Can Do” sidebars suggest ways
for kids to help make each dish.
Presents recipes ranging in difficulty with the science and technology-minded cook in
mind, providing the science behind cooking, the physiology of taste, and the techniques
of molecular gastronomy.
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