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Modernist Cuisine At Home Ediz Italiana
This book is dedicated to Aristid Lindenmayer on the occasion of his 60th
birthday on November 17, 1985. Contributions range from mathematics and
theoretical computer science to biology. Aristid Lindenmayer introduced languagetheoretic models for developmental biology in 1968. Since then the models have
been cus tomarily referred to as L systems. Lindenmayer's invention turned out to
be one of the most beautiful examples of interdisciplinary science: work in one
area (developmental biology) induces most fruitful ideas in other areas (theory of
formal languages and automata, and formal power series). As evident from the
articles and references in this book, the in terest in L systems is continuously
growing. For newcomers the first contact with L systems usually happens via the
most basic class of L systems, namely, DOL systems. Here "0" stands for zero
context between developing cells. It has been a major typographical problem that
printers are unable to distinguish between 0 (zero) and 0 (oh). Thus, DOL was
almost always printed with "oh" rather than "zero", and also pronounced that way.
However, this misunderstanding turned out to be very fortunate. The wrong
spelling "DOL" of "DOL" could be read in the suggestive way: DO L Indeed,
hundreds of researchers have followed this suggestion. Some of them appear as
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contributors to this book. Of the many who could not contribute, we in particular
regret the absence of A. Ehrenfeucht, G. Herman and H.A. Maurer whose
influence in the theory of L systems has been most significant.
The essential guide to truly stunning desserts from pastry chef Francisco Migoya
In this gorgeous and comprehensive new cookbook, Chef Migoya begins with the
essential elements of contemporary desserts—like mousses, doughs, and
ganaches—showing pastry chefs and students how to master those building
blocks before molding and incorporating them into creative finished desserts. He
then explores in detail pre-desserts, plated desserts, dessert buffets, passed
desserts, cakes, and petits fours. Throughout, gorgeous and instructive
photography displays steps, techniques, and finished items. The more than 200
recipes and variations collected here cover virtually every technique, concept,
and type of dessert, giving professionals and home cooks a complete education
in modern desserts. More than 200 recipes including everything from artisan
chocolates to French macarons to complex masterpieces like Bacon Ice Cream
with Crisp French Toast and Maple Sauce Written by Certified Master Baker
Francisco Migoya, a highly respected pastry chef and the author of Frozen
Desserts and The Modern Café, both from Wiley Combining Chef Migoya's
expertise with that of The Culinary Institute of America, The Elements of Dessert
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is a must-have resource for professionals, students, and serious home cooks.
Uncover the science of cooking with this International Association of Culinary
Professionals Cookbook Award finalist - Molecular Gastronomy: Scientific
Cuisine Demystified Molecular Gastronomy: Scientific Cuisine Demystified aims
to demystify the intriguing and often mysterious world of cooking that we call
molecular gastronomy, or “Avangard Nueva Cocina”, as Ferran Adriá has called
it. This book provides readers with crucial knowledge of the ingredients used to
execute the fundamental step-by-step techniques provided and is written to help
readers expand their skills in the Molecular Gastronomy area. Written by a chef
who has spent years cultivating his craft, Molecular Gastronomy: Scientific
Cuisine Demystified focuses on introducing the subject to readers and future
chefs who have minimal or no experience in the molecular gastronomy of various
foods. With its scientific approach, Molecular Gastronomy: Scientific Cuisine
Demystified provides a foundation and platform for experimentation, while delving
into new and exciting cooking techniques. Stunningly illustrated with hundreds of
full-color photos of finished dishes and the process along the way, this unique
culinary offering breaks down the science of food while introducing future chefs to
some of the most innovative techniques used in today's competitive kitchens.
*** The perfect guide for professional chefs in training and aspiring amateurs, this
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fully illustrated, comprehensive step-by-step manual covers all aspects of
preparing, cooking and serving delicious, high-end food. An authoritative, unique
reference book, it covers 250 core techniques in extensive, ultra-clear step-bystep photographs. These techniques are then put into practice in 70 classic and
contemporary recipes, designed by chefs. With over 1,800 photographs in total,
this astonishing reference work is the essential culinary bible for any serious
cook, professional or amateur. The Institut Paul Bocuse is a world-renowned
centre of culinary excellence, based in France. Founded by 'Chef of the Century'
Paul Bocuse, the school has provided the very best cookery and hospitality
education for twenty-five years.
This work has been conceived as a resource for graduate students of a course in
Translation Studies, focused both on the main theoretical issues of the discipline
and on the practical task of translating, in particular from English into Italian.
Within a wide range of different contemporary approaches and methods, the
purpose of Translating Text and Context is to offer a particular perspective on the
theory and practice of translation, that of the framework of Systemic Functional
Linguistics (SFL), which, we believe, can prove valuable for the study of a
phenomenon that we consider z[...] a complex linguistic, socio-cultural and
ideological practicey.
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The third book in Theodore Gray's bestselling Elements Trilogy, Reactions
continues the journey through the world of chemistry that began with his two
previous bestselling books The Elements and Molecules. With The Elements,
Gray gave us a never-before-seen, mesmerizing photographic view of the 118
elements in the periodic table. In Molecules, he showed us how the elements
combine to form the content that makes up our universe. With Reactions Gray
once again puts his one-of-a-kind photography and storytelling ability to work
demonstrating how molecules interact in ways that are essential to our very
existence. The book begins with a brief recap of elements and molecules and
then goes on to explain important concepts the characterize a chemical reaction,
including Energy, Entropy, and Time. It is then organized by type of reaction
including chapters such as "Fantastic Reactions and Where to Find Them," "On
the Origin of Light and Color," "The Boring Chapter," in which we learn about
reactions such as paint drying, grass growing, and water boiling, and "The Need
for Speed," including topics such as weather, ignition, and fire.
In recent years there has been a remarkable evolution in the design of hotels,
with mainstream hotel chains rejecting characterless functionalism in favour of
style-led individualism. This book gathers together over 40 of the best examples
of hotel architecture and interiors from around the world, illustrating the
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impressive diversity of styles and forms. Identifying the latest industry trends,
Riewoldt makes plain how both chains and independents have adopted individual
design strategies to enhance their brand image in an increasingly global
marketplace. It featuers the work of Michael Graves, Jean Nouvel and Philippe
Starck amongst other big names.
WINNER OF THE JAMES BEARD FOUNDATION 2020 AWARD FOR BEST
SINGLE SUBJECT COOKBOOK Learn how to make pasta like Italian nonnas
do. Inspired by the hugely popular YouTube channel of the same name, Pasta
Grannies is a wonderful collection of time-perfected Italian pasta recipes from the
people who have spent a lifetime cooking for love, not a living: Italian
grandmothers. “When you have good ingredients, you don’t have to worry about
cooking. They do the work for you.” – Lucia, 85 Featuring easy and accessible
recipes from all over Italy, you will be transported into the very heart of the Italian
home to learn how to make great-tasting Italian food. Pasta styles range from pici
– a type of hand-rolled spaghetti that is simple to make – to lumachelle della
duchessa – tiny, ridged, cinnamon-scented tubes that take patience and
dexterity. More than just a compendium of dishes, Pasta Grannies tells the
extraordinary stories of these ordinary women and shows you that with the right
know how, truly authentic Italian cooking is simple, beautiful and entirely
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achievable.
The Routledge Handbook of Gastronomic Tourism explores the rapid
transformations that have affected the interrelated areas of gastronomy, tourism
and society, shaping new forms of destination branding, visitor satisfaction, and
induced purchase decisions. This edited text critically examines current debates,
critical reflections of contemporary ideas, controversies and queries relating to
the fast-growing niche market of gastronomic tourism. This comprehensive book
is structured into six parts. Part I offers an introductory understanding of
gastronomic tourism; Part II deals with the issues relating to gastronomic tourist
behavior; Part III raises important issues of sustainability in gastronomic tourism;
Part IV reveals how digital developments have influenced the changing
expressions of gastronomic tourism; Part V highlights the contemporary forms of
gastronomic tourism; and Part VI elaborates other emerging paradigms of
gastronomic tourism. Combining the knowledge and expertise of over a hundred
scholars from thirty-one countries around the world, the book aims to foster
synergetic interaction between academia and industry. Its wealth of case studies
and examples make it an essential resource for students, researchers and
industry practitioners of hospitality, tourism, gastronomy, management,
marketing, consumer behavior, business and cultural studies.
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Photo&hyphen;realism, abstraction, portraiture, installation painting,
neo&hyphen;expressionism and the Leipzig School are just some of the areas of
this thriving medium explored in Painting Today. This comprehensive survey of
contemporary painting presents the broad range of styles, materials and methods
that comprise the artform, extending the tradition of Phaidon’s trail–blazing Art
Today. Since the proclaimed "death of painting" in 1968, artists around the globe
have nevertheless continued to expand its imagery, techniques and meanings,
and in over 500 illustrations this book presents the work of both famous and
emergent painters active around the world. Tony Godfrey presents a lively and
authoritative view of the vast range of possibilities that painting today
encompasses.
Los graficos Biplot estan basados en productos escalares y se interpretan en
terminos de proyecciones, angulos y distancias al centro de gravedad y/o entre
los marcadores, por tanto es de esperar un efecto distorsionante de la estructura
de covariacion, motivado por la presencia de datos discordantes (conocidos en
la mayor parte de la literatura como outliers) con el patron general, los cuales
pueden deberse a un error de procedimiento, a una observacion que ocurre
como consecuencia de un acontecimiento extraordinario, como observaciones
que se situan fuera del rango ordinario de valores de cada variable, o como
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observaciones que aun, estando dentro del rango esperado de cada variable,
son "unicas" en su combinacion de valores entre las variables. El trabajo lo
hemos estructurado en cuatro capitulos: el primero esta dedicado a presentar los
metodos Biplot propuestos por GABRIEL en 1971, y el HJ-Biplot propuesto por
GALINDO en 1985. El segundo presenta los procedimientos mas usuales para la
deteccion de outliers uni y multivariantes. En el capitulo tercero se presenta tres
formas robustas de realizar un analisis Biplot y en el ultimo se aplican las ideas
desarrolladas con datos."
A career flavor scientist who has worked with such companies as Lindt, CocaCola and Cadbury organizes food flavors into 160 basic ingredients, explaining
how to combine flavors for countless results, in a reference that also shares
practical tips and whimsical observations.
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
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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
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!
Nacida en Guayaquil, Ecuador, en 1976, la autora ha vivido gran parte de su
vida en Santiago de Chile, ciudad donde ha realizado todos sus estudios
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secundarios en la Universidad de Chile, obteniendo los grados academicos de
Bachiller en Ciencias Sociales y Humanidades, Licenciada en Lengua y
Literatura Hispanicas, Magister en Linguistica Hispanica. Actualmente es
candidata a Doctor en Literatura Hispanoamericana en la misma casa de
estudios. Entre sus lineas de investigacion desarrolladas destacan la filologia
clasica, la etnofilologia, la semiotica y la linguistica de contacto. Estos espacios
de reflexion la han llevado a trabajar con documentacion indigena andina
colonial durante los ultimos anos, realizando investigaciones sobre los origenes
del espanol andino, los procesos de aprendizaje de escritura por parte de los
indigenas de la zona centroandina colonial y sobre sus categorias de
pensamiento."
Whether you are a professional baker, a home baker who would like to turn a hobby into a
career or just someone who loves Real Bread then this handbook is for you. It contains advice,
recipes and insights from some of the countryÍs most experienced bakers, millers and retailers.
There are chapters on ingredients, how to make a bread starter, how to set up a community
supported bakery, the bake house, equipment, courses and training and suppliers. Originally
produced and published by The Real Bread Campaign, Grub Street is delighted to be adding
this useful and informative book to its trade list to bring it to a wider market. The Real Bread
Campaign was launched in 2009 to share the many values of real bread that have been lost in
the quest for an ever-cheaper loaf. It networks to bring farmers, millers, bakers and consumers
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closer together to create shorter food chains and support each other in making Real Bread
available in their local communities and to aid bakers and other educators to share their skills,
experience, passion and knowledge with children, caterers, professional and home bakers.
One of the founder members of The Real Campaign is Andrew Whitley founder of the Village
Bakery, in Melmerby in the Lake District and author of the best-selling Bread Matters. Since
Andrew moved on from the business in 2002, he has run a training and consultancy company
Bread Matters which moved to Lamancha in Scotland in 2012, where he continues sharing
with people Real Bread skills, pleasures and benefits, as well as questioning the true costs of
additive-laden alternatives.
Shares pizza recipes representative of nine different regional styles, from Neapolitan and
Roman thin to Chicago deep-dish and Californian, and reveals secrets for making delicious
pizza in home kitchens.
A global survey of 100 of today's most important clay and ceramic artists, chosen by leading
art world professionals. 'Vitamin C' celebrates the revival of clay as a material for contemporary
visual artists, featuring a wide range of global talent as selected by the world's leading
curators, critics, and art professionals. Clay and ceramics have in recent years been elevated
from craft to high art material, with the resulting artworks being coveted by collectors and
exhibited in museums around the world. Packed with illustrations, 'Vitamin C' is a timely survey
. Artists include: Caroline Achaintre, Ai Weiwei, Aaron Angell, Edmund de Waal, Theaster
Gates, Marisa Merz, Ron Nagle, Gabriel Orozco, Grayson Perry, Sterling Ruby, Thomas
Schutte, Richard Slee, Jesse Wine, and Betty Woodman. Nominators include: Pablo Leon de
la Barra, Iwona Blazwick, Mary Ceruti, Dan Fox, Jens Hoffmann, Christine Macel, James
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Meyer among others.
A collection of recipes for many popular cafâe standards, including savory items, chocolates
and confections, beverages, packaged retail items, and frozen desserts.
The cultural heritage of the Ottoman Empire has traditionally been presented to us through its
monuments and high arts. Our understanding of its culture has thus come from a world created
by and for sultans, viziers and the elite of the Empire. But what of the world of the craftsmen
and tradesmen who produced the monuments and artefacts? Or the townspeople who prayed
in the mosques, drank water from the sebils or passed by the mausolea in the ordinary course
of their lives? How did they live and die? To date no book has adequately explored the day-today life of the common people during the centuries of Ottoman rule. In this new edition Faroqhi
explores the urban world of the Ottoman lands from the Middle Ages to the early 20th century,
describing the social significance of the popular arts and crafts of the period and examining the
interaction among the diverse populations and classes of the Empire.
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.
An awe-inspiring collection of contemporary homes designed to foster a connection with the
essential elements of landscape Living in Nature showcases a selection of architect-designed
houses that have something fundamental in common: a special relationship with the natural
world. Each of the book's 50 homes is carefully chosen for its stunning location, whether
cocooned within the earth itself or soaring high amongst treetops, surrounded by cooling
waters, or resisting the desert heat. With a wealth of photographs showcasing each house
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inside and out, Living in Nature offers inspiration -- and tranquillity.

For the first time, A Day at elBulli: An Insight into the Ideas, Methods and
Creativity of Ferran Adria allows unprecedented access to one of the world's
most famous, sought-after and mysterious restaurants. Having held three
Michelin stars since 1997, and regularly voted 'Best Restaurant in the World' by a
panel of 500 industry professionals, elBulli has been at the very forefront of the
restaurant scene since Ferran Adria became sole head chef in 1987. Aimed at
food enthusiasts as well as industry professionals, the book documents all the
activities and processes that make up just one day of service with stunning colour
photography of the kitchens, staff, creative workshop, dishes, the restaurant itself
and its striking surroundings near the town of Roses, north east of Barcelona.
The book starts with daybreak at 6.15 am, then shows visits to the local markets
to source ingredients from 7.00 am, Ferran's arrival at the workshop, his morning
creative experimentation session, the arrival of the rest of the brigade at 2.3 0 pm
to begin the mise-en-place for the evening, the preparations of each guest's
menu, the daily tasks of the front of house team, and the arrival of the first guests
for dinner from 7.45 pm until the last guests' departure by 2.00 am. The menu is
fully explained with detailed and technical recipes that reveal the full extent of the
chefs' artistry. Innovative text inserts open the lid on the history of elBulli and
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Ferran Adria, the creative methods, the secret workshops, the technical
processes behind the creation of a dish, the network of sensations and
interactions that take place between a restaurant and its guests and the sensory
experiences of eating, as well as the formidable reservations procedure and the
structure of a meal into four theatrical 'acts'. A Day at elBulli: An Insight into the
Ideas, Methods and Creativity of Ferran Adria allows all lovers of good food to
experience this spectacular restaurant to the full.
The Tartine Way — Not all bread is created equal The Bread Book "...the most
beautiful bread book yet published..." -- The New York Times, December 7, 2010
Tartine — A bread bible for the home or professional bread-maker, this is the
book! It comes from Chad Robertson, a man many consider to be the best bread
baker in the United States, and co-owner of San Francisco’s Tartine Bakery. At 5
P.M., Chad Robertson’s rugged, magnificent Tartine loaves are drawn from the
oven. The bread at San Francisco's legendary Tartine Bakery sells out within an
hour almost every day. Only a handful of bakers have learned the techniques
Chad Robertson has developed: To Chad Robertson, bread is the foundation of a
meal, the center of daily life, and each loaf tells the story of the baker who
shaped it. Chad Robertson developed his unique bread over two decades of
apprenticeship with the finest artisan bakers in France and the United States, as
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well as experimentation in his own ovens. Readers will be astonished at how
elemental it is. Bread making the Tartine Way: Now it's your turn to make this
bread with your own hands. Clear instructions and hundreds of step-by-step
photos put you by Chad's side as he shows you how to make exceptional and
elemental bread using just flour, water, and salt. If you liked Tartine All Day by
Elisabeth Prueitt and Flour Water Salt Yeast by Ken Forkish, you'll love Tartine
Bread!
This work has been selected by scholars as being culturally important, and is part
of the knowledge base of civilization as we know it. This work was reproduced
from the original artifact, and remains as true to the original work as possible.
Therefore, you will see the original copyright references, library stamps (as most
of these works have been housed in our most important libraries around the
world), and other notations in the work. This work is in the public domain in the
United States of America, and possibly other nations. Within the United States,
you may freely copy and distribute this work, as no entity (individual or corporate)
has a copyright on the body of the work. As a reproduction of a historical artifact,
this work may contain missing or blurred pages, poor pictures, errant marks, etc.
Scholars believe, and we concur, that this work is important enough to be
preserved, reproduced, and made generally available to the public. We
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appreciate your support of the preservation process, and thank you for being an
important part of keeping this knowledge alive and relevant.
This volume investigates the »cool city« phenomenon with an empirical focus on
Istanbul. The book approaches »cool Istanbul« not only as a consumable brand
but also as a socially produced and politically performed phenomenon. The
contributions draw attention to the significance of thinking production,
consumption and performance of cities in relation to their imagination, and trigger
critical questions beyond disciplinary academic boundaries.
A revolutionary guide to making delicious pizza at home, offering a variety of
base doughs so that your pizza will turn out perfect no matter what kind of oven
or equipment you have. Pizza remains America's favorite food, but one that many
people hesitate to make at home. In Mastering Pizza, award-winning chef Marc
Vetri tackles the topic with his trademark precision, making perfect pizza
available to anyone. The recipes—gleaned from years spent researching recipes
in Italy and perfecting them in America—have a variety of base doughs of different
hydration levels, which allow home cooks to achieve the same results with a
regular kitchen oven as they would with a professional pizza oven. The book
covers popular standards like Margherita and Carbonara while also featuring
unexpected toppings such as mussels and truffles—and even a dessert pizza
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made with Nutella. With transporting imagery from Italy and hardworking step-bystep photos to demystify the process, Mastering Pizza will help you make pizza
as delicious as you find in Italy.
Modernist Pizza is the definitive guide to the world's most popular food. Created
by the team that published the critically acclaimed Modernist Cuisine: The Art
and Science of Cooking and Modernist Bread, this groundbreaking set is the
culmination of exhaustive research, travel, and experiments to collect and
advance the world's knowledge of pizza. Authors Nathan Myhrvold and Francisco
Migoya share practical tips and innovative techniques, which are the outcome of
hundreds of tests and experiments. Spanning 1,708 pages, including three
volumes plus a recipe manual, Modernist Pizza is much more than a cookbook:
it's an indispensable resource for anyone who not only loves to eat pizza but is
also interested in the science, stories, cultures, and history behind it. Each
gorgeously illustrated chapter examines a different aspect of pizza, from its
history and top travel destinations to dough, sauce, cheese, toppings, equipment,
and more. Housed in a red stainless-steel case, Modernist Pizza contains over
1,000 traditional and avant-garde recipes to make pizza from around the globe,
each carefully developed with both professional and home pizzaioli in mind.
Modernist Pizza will provide you with the tools to evolve your craft, invent, and
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make sublime creations. There's never been a better time to make pizza.
This book pinpoints the impact of new technologies on language and
communication, highlights the evolution and changes undergone by humanities in
conjunction with technological innovation, and looks at how language has
adapted to the challenges of today’s digitized world.
"Cooking for kids is a cookbook for families - featuring real-life recipes from great
chefs in thirty countries around the world. These 100 recipes--for breakfast,
lunch, snacks, dinner and treats--are what they make for their kids at home. Each
chef offers a glimpse into their own kitchen and life, as they cook for culinarycurious and healthy eaters, and serve delicious food that the whole family will
enjoy."--Back cover.
"The rise and fall of kings and nations!"--Cover.
This oversized lift-the-flap board book of a child's first 101 words has big, clearly
labeled photos of objects in a baby and toddler's world with an interactive puzzle
activity on each spread. Identifying words and their meanings is an important
foundational step in language development for babies and toddlers, and
Highlights brings Fun with a Purpose® into this essential learning. Babies will
love looking at and naming the photos in this sturdy book, while toddlers and
parents will enjoy the lift-the-flap questions and answers that help them find the
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cute red bird hidden on each spread.
From tea and coffee to flavored vinegars and oils, infusions are a part of our daily
lives. Now they are more prevalent as talented chefs and bartenders create
custom infusions for use in food and cocktails. Explore creating infusions by the
traditional process, as well as the modernist methods of using a whipping siphon,
sous vide and fat washing.
"This book focuses on cooking equipment, techniques, and recipes"--P. xvii.
The Photography of Modernist Cuisine is a feast for the eyes that serves up the
beauty of food through innovative and striking photography. In the team's newest
book, simple ingredients, eclectic dishes, and the dynamic phenomena at work in
the kitchen are transformed into vivid, arresting art in 300 giant images.
Hundreds of jaw-dropping photographs include some of the most amazing
images from Modernist Cuisine and Modernist Cuisine at Home as well as many
new and unpublished photos. The Photography of Modernist Cuisine also takes
you into The Cooking Lab's revolutionary kitchen and its photo studio on a visual
tour that reveals the special equipment and techniques the Modernist Cuisine
team uses to create its culinary inventions and spectacular images. Aspiring
photographers will find useful tips on how to frame and shoot their own
professional-quality photographs of food in both the restaurant and the home.
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Who took 1970's porn esthetic and made it fashion chic? Terry Richardson. Who
made the trailer park trendy and the tractor hat de rigueur? Richardson again.
Who's equally at home in Vogue, Harper's Bazaar, Purple and Vice? Our boy
Terry. Who uses his fashion money to fund an X-rated website? Yes,
Richardson. And who can't resist getting his clothes off and jumping in front of his
own lens? Well, that would be Terry Richardson as well. Porn stars,
supermodels, transsexuals, hillbillies, friends, pets, and celebrities all do for his
lens what they'll do for no other. And if anyone ever wonders why they did it, just
blame it on Terryworld, where taboos are null and void, and fashion finds sex a
perfect fit. The Artist's Edition comes in a clear plastic case with 4 personally
selected limited-edition Terryprints and a Terrybear (a little teddy bear with
Terry's face on it).
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