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Everything But Espresso
I Know Coffee Series: Book 5 Crema - or espresso foam or cream. The layer of
crema that forms on the top of an espresso shot is an integral component of the
beverage, and arguably the defining characteristic of the brewing method. The
presence of persistent, smooth crema is one of the best indicators of a wellpoured shot, but achieving the desired texture, color, and taste can be tricky. This
book will give you a start to finish breakdown, from which varieties of coffee will
produce the best crema to the right brewing practices and techniques to achieve
consistent crema every time you brew. In this book you will find answers to
questions like: How to get crema on espresso coffee. What makes a good
espresso. How to make thick espresso. Perfect espresso extraction methods.
How to get more crema. You don't need to be a professional barista to pour great
espresso shots. With a bit of knowledge--and a lot of practice--you can make
café-quality espresso shots in the comfort of your own kitchen.
Deepen your coffee knowledge, experiment with different beans, methods, and
flavors, and become a barista at home with The Coffee Book and its 70 recipes.
Discover the origins of coffee and its production before exploring over 40 country
profiles, showcasing the incredible variety of beans grown around the world.
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Appreciate the nuances of flavor from bean to bean using the taster's wheel to
identify different flavors and understand which notes complement one another.
Master different roasting, grinding, tamping and brewing techniques, plus the
equipment needed. Experiment with some 70 recipes, ranging from café culture
classics, such as the Americano, to more adventurous flavor combinations like
the Almond Fig Latte or the Hazelnut Frappé as well as non-dairy milk
alternatives.
How to Make Coffee explores the scientific principles behind the art of coffee
making, along with step-by-step instructions of all the major methods, and which
beans, roast, and grind are best for them. This book also covers topics such as:
The history of the bean Chemical composition Caffeine and decaf Milk Roasting
and grinding Machines and gadgets . . . and many more Caffeine is the most
widely consumed mind-altering molecule in the world; we cannot get enough of it.
How is it that coffee has such a hold? Its all in the chemistry; the molecular
structure of caffeine and the flavour-making phenols and fats that can be lured
out from the bean by roasting, grinding and brewing. Making good coffee
depends on understanding the science: why water has to be at a certain
temperature, how roast affects taste, and what happens when you add cream.
This book lays out the scientificprinciples for the coffee-loving non-scientist; stick
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to these and you will never drink an ordinary cup of joe again.
From the bestselling author of The 48 Laws of Power and The Laws of Human
Nature, a vital work revealing that the secret to mastery is already within you.
Each one of us has within us the potential to be a Master. Learn the secrets of
the field you have chosen, submit to a rigorous apprenticeship, absorb the hidden
knowledge possessed by those with years of experience, surge past competitors
to surpass them in brilliance, and explode established patterns from within. Study
the behaviors of Albert Einstein, Charles Darwin, Leonardo da Vinci and the nine
contemporary Masters interviewed for this book. The bestseller author of The 48
Laws of Power, The Art of Seduction, and The 33 Strategies of War, Robert
Greene has spent a lifetime studying the laws of power. Now, he shares the
secret path to greatness. With this seminal text as a guide, readers will learn how
to unlock the passion within and become masters.
The highly anticipated cookbook from the immensely popular food blog Minimalist
Baker, featuring 101 all-new simple, vegan recipes that all require 10 ingredients
or less, 1 bowl or 1 pot, or 30 minutes or less to prepare Dana Shultz founded the
Minimalist Baker blog in 2012 to share her passion for simple cooking and quickly
gained a devoted worldwide following. Now, in this long-awaited debut cookbook,
Dana shares 101 vibrant, simple recipes that are entirely plant-based, mostly
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gluten-free, and 100% delicious. Packed with gorgeous photography, this
practical but inspiring cookbook includes: • Recipes that each require 10
ingredients or less, can be made in one bowl, or require 30 minutes or less to
prepare. • Delicious options for hearty entrées, easy sides, nourishing
breakfasts, and decadent desserts—all on the table in a snap • Essential plantbased pantry and equipment tips • Easy-to-follow, step-by-step recipes with
standard and metric ingredient measurements Minimalist Baker’s Everyday
Cooking is a totally no-fuss approach to cooking for anyone who loves delicious
food that happens to be healthy too.
The manager and chief barista of The Village Blend, a popular New York
coffeehouse, Clare Cosi is hired to create a gourmet coffee and dessert bar for
her ex-husband's upcoming wedding to magazine editor Breanne Summour, a
difficult task that is complicated by a series of fatal "accidents" targeting people
close to Breanne.
Welcome to The Artisan Roaster - your complete guide to setting up and running
an artisan coffee roastery café from start-up to sale. This comprehensive book
covers everything you need to know to run a professional, rewarding business,
from choosing a great location, fitting out your coffee roastery café, sourcing,
roasting and blending specialty coffee, managing your staff and more. Written in
Page 4/24

Read Free Everything But Espresso
an engaging and easy-to-read manner, yet packed with essential practical advice
as well as fascinating facts on all-things-coffee, this book is designed to give you
all the expert tips you'll need to hit the ground running in this exciting industry.
David Rosa is an award-winning Australian coffee roaster with a twenty-year
career in running a successful coffee roastery and brand. David's previous
experience in consumer marketing and advertising proved invaluable in setting
up his coffee roastery café. He currently runs coffee roasting and industry-related
courses and provides private consultancy services. "David shares his expertise
on all aspects of establishing a roastery and the various pitfalls of running a
successful business. What David shares is invaluable, informative and concise. It
perfectly reflects his enthusiasm, honesty, thirst for knowledge and not least, his
sense of humour. I have no doubt this will be read, enjoyed and used as a guide
for all new roasters as well as current roasters worldwide." ANDREW MACKAY COFI-COM TRADING
Bookstore-café owner Krissy Hancock has plenty to keep her occupied outside business
hours, like preparing for her best friend’s wedding and solving a murder . . . Krissy is meeting
Vicki’s parents at the Pine Hills, Ohio, airport—it’s the least she can do as maid of honor, even
if her relationship with Mr. and Mrs. Patterson is a bit strained. Besides, her own dad is coming
in on the same flight. But there are a few additional arrivals, too. Her father’s brought a
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date—and the Pattersons, both actors, seem to have an entire entourage trailing behind them.
Uninvited guests are a headache—especially when one turns out to be, allegedly at least, the
most important wedding planner in all the world. Though Vicki and Krissy have already made
arrangements for a small, simple party, Vicki’s snobby drama queen mother has her own
ideas. Cathy the wedding planner is raring to go, possibly energized by the chocolate-covered
espresso beans she compulsively munches. But while the caffeine keeps her awake, it doesn’t
keep her alive—and after Cathy chokes on an espresso bean after being hit in the head, Krissy
has to find out who ended her supposedly stellar career . . .
An illustrated guide to the essential rules for enjoying coffee both at home and in cafes,
including tips on storing and serving coffee, coffee growing, roasting and brewing, plus facts,
lore, and popular culture from around the globe. This introduction to all things coffee written by
the founders and editors of Sprudge, the premier website for coffee content, features a series
of digestible rules accompanied by whimsical illustrations. Divided into three sections (At
Home, At the Cafe, and Around the World), The New Rules of Coffee covers the basics of
brewing and storage, cafe etiquette and tips for enjoying your visit, as well as essential
information about coffee production (What is washed coffee?), coffee myths (Darker is not
stronger!), and broadcasts from a new international coffee culture.
The simple art and tradition of brewing the perfect cup--at home. Whether it's a morning drip or
an evening espresso martini, amazing coffee is an artform. The Coffee Recipe Book is your
guide to understanding how everything comes together for an artisanal coffee drink. With 50
different recipes ranging from classic cappuccino to specialty lattes, there's a delicious option
for everyone. Easily match the expertise of your favorite cafe, with the perfect mix of the
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techniques and tools needed to give your daily grind a good home. The Coffee Recipe Book
includes: Day to night--Coffee isn't just for morning anymore with drinks like Coconut Coffee
Smoothie and Coffee Old-Fashioned. Use your bean--A complete guide to coffee beans will
help you select the right roast for every brew. In the details--Understand how components like
water, bean style, and serving method all mix into the perfect pour. Brew up the perfect coffee
drink just like a barista--in the comfort of your own home.
Malcolm Gladwell, host of the podcast Revisionist History and author of the #1 New York
Times bestseller Outliers, offers a powerful examination of our interactions with strangers and
why they often go wrong—now with a new afterword by the author. A Best Book of the Year:
The Financial Times, Bloomberg, Chicago Tribune, and Detroit Free Press How did Fidel
Castro fool the CIA for a generation? Why did Neville Chamberlain think he could trust Adolf
Hitler? Why are campus sexual assaults on the rise? Do television sitcoms teach us something
about the way we relate to one another that isn’t true? Talking to Strangers is a classically
Gladwellian intellectual adventure, a challenging and controversial excursion through history,
psychology, and scandals taken straight from the news. He revisits the deceptions of Bernie
Madoff, the trial of Amanda Knox, the suicide of Sylvia Plath, the Jerry Sandusky pedophilia
scandal at Penn State University, and the death of Sandra Bland—throwing our understanding
of these and other stories into doubt. Something is very wrong, Gladwell argues, with the tools
and strategies we use to make sense of people we don’t know. And because we don’t know
how to talk to strangers, we are inviting conflict and misunderstanding in ways that have a
profound effect on our lives and our world. In his first book since his #1 bestseller David and
Goliath, Malcolm Gladwell has written a gripping guidebook for troubled times.
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From Alfred Peet's original shop on the corner of Walnut and Vine in Berkeley, to the small
roasters opening each year, West Coast roasters have largely defined and refined how
Americans drink and think about their morning cup of joe. They have turned a morning ritual
into an obsession. Left Coast Roast is a caffeine-fueled guide to 55 key companies in
Washington, Oregon, and Northern California Ñ from small artisan roasters like Heart, Coava,
and Kuma and history-making icons like Peet's and Starbucks, to rapidly expanding shops like
Portland's Stumptown and San Francisco's Blue Bottle. Profiles describe each company's
background, roasting history, and style, and explain how to visit and order beans for home
brewing. A coffee primer Ñ with notes on lingo, varieties, roasting basics, and how to brew the
perfect cup Ñ makes this an ideal guide to the coffee obsessed. Drink up!
“Build a better brew by mastering 10 manual methods, from French Press to Chemex, with this
comprehensive guide.” —Imbibe Magazine Named a top food & drink book of 2017 by Food
Network, Wired, Sprudge, and Booklist This comprehensive but accessible handbook is for the
average coffee lover who wants to make better coffee at home. Unlike other coffee books, this
one focuses exclusively on coffee—not espresso—and explores multiple pour-over, immersion,
and cold-brew techniques on 10 different devices. Thanks to a small but growing number of
dedicated farmers, importers, roasters, and baristas, coffee quality is at an all-time high. But for
nonprofessionals, achieving café quality at home can seem out of reach. With dozens of
equipment options, conflicting information on how to use that equipment, and an industry
language that, at times, doesn’t seem made for the rest of us, it can be difficult to know where
to begin. Craft Coffee: A Manual, written by a coffee enthusiast for coffee enthusiasts, provides
all the information readers need to discover what they like in a cup of specialty coffee—and how
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to replicate the perfect cup day after day. From the science of extraction and brewing
techniques to choosing equipment and deciphering coffee bags, Craft Coffee focuses on the
issues—cost, time, taste, and accessibility—that home coffee brewers negotiate and shows that
no matter where you are in your coffee journey, you can make a great cup at home. “Engaging
and fun . . . I really can’t recommend Craft Coffee: A Manual enough. If you’re even mildly
curious about brewing coffee at home, it’s absolutely worth a read.” —BuzzFeed
ESPRESSO FROM BEAN TO CUP is the complete guide to espresso, cappuccino, caffe latte
& coffee. Learn how to brew a perfect espresso, steam & foam milk, choose from the best
coffee, & buy the right equipment - all in an easy to understand style acclaimed by both
novices & professionals. "A joyful encyclopedic volume for espresso consumers."--DONALD N.
SCHOENHOLT, SPECIALTIES EDITOR, TEA & COFFEE TRADE JOURNAL. "Anyone who
wants to untangle caffe latte from caffe macchiato, steam from pump from thermal block
machines, or burr from blade grinders needs this book. Its practical, reassuring instructions will
have any beginner - or any professional - confidently making the 'smooth, delicious, &
extraordinarily aromatic' espresso Nick Jurich promises."--CORBY KUMMER, SENIOR
EDITOR, THE ATLANTIC. "Clearly written & nicely illustrated, the book's strongest suits are its
discussions of brewing principles & techniques. Overall, a great effort & one which belongs in
the hands of all espresso lovers."--KEVIN KNOX, STARBUCKS COFFEE COMPANY.
"ESPRESSO FROM BEAN TO CUP demystifies espresso, cappuccino, & their apparently
arcane offspring; ristrettos, macchiato & others. Readers will enjoy Nick Jurich's easy style &
emerge armed with the tools to make informed decisions & inspired drinks."--GEORGE
HOWELL, THE COFFEE CONNECTION. To order contact: Missing Link Press, 3213 W.
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Wheeler Street, Suite 179, Seattle, WA 98199. (206) 285-9016.

If you want to know how to brew the ultimate cup of coffee in the comfort of your
own home (and save some money too!), then you want to read this book. You
see, making great coffee boils down to doing a number of little things right, such
as selecting the right beans and roasts, and creating the right blends; using the
right coffee machine and grinder; using the right amount of grounds; brewing at
correct temperatures and for the right amount of time; and more. If all that sounds
complicated to you, don't worry--this book breaks it all down and teaches you,
step by step, everything you need to know to brew heavenly cups of coffee that
are the hallmark of true coffee maestros. In this book, you'll learn things like...
How to pick the right coffee machine and get the most bang for your buck,
regardless of your budget. (Please don't buy a drip brewer before reading this
chapter!) Everything you need to know about coffee beans to master the art of
creating incredible blends that create rich, complex coffee. You'll be blown away
by how much better your coffee will be when you use this information. Why you
should seriously consider getting a coffee grinder, and which types are the best
for making coffee. The step-by-step, no-fail method of brewing sweet, decadent
coffee every time. Say goodbye to coffee that's too weak or strong or bitter, and
say hello sweet, aromatic indulgences. 30 delicious coffee recipes including
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classics that are to die for, espresso drinks that every coffee lover should try,
holiday drinks that will make you cheer, and dessert drinks that are like heaven in
a cup. And more... Brewingmouth-watering coffeeand making your favorite coffee
drinks are a breeze after reading this book! Scroll up and click the "Buy" button
now to learn how to make coffee so good that your friends and family will rave.
Popular husband-and-wife bloggers and podcasters (acouplecooks.com) offer
100 recipes with an emphasis on whole foods and getting into the kitchen
together. The couple's non-diet approach features simple lifestyle changes to
make healthy cooking sustainable, rather than a short-term fix. A love story at its
finest, Alex and Sonja Overhiser first fell for each other--and then the kitchen. In
a matter of months, the writer-photographer duo went from eating fast and frozen
food to regularly cooking vegetarian meals from scratch. Together, the two
unraveled a "pretty simple" approach to home cooking that kicks the diet in favor
of long-term lifestyle changes. While cooking isn't always easy or quick, it can be
pretty simple by finding love in the process. A Couple Cooks | Pretty Simple
Cooking is an irresistible combination of spirited writing, nourishing recipes with a
Mediterranean flair, and vibrant photography. Dubbed a "vegetarian cookbook for
non-vegetarians", it's a beautiful book that's food for thought, at the same time
providing real food recipes for eating around the table. The book features: 100
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vegetarian recipes, with 75 vegan and 90 gluten-free options A full-color
photograph for every recipe Recipes arranged from quickest to more timeconsuming 10 life lessons for a sustainably healthy approach to cooking, artfully
illustrated with a custom watercolor
The worldwide bestseller - 1/4 million copies sold 'Written by a World Barista
Champion and co-founder of the great Square Mile roasters in London, this had a
lot to live up to and it certainly does. Highly recommended for anyone into their
coffee and interested in finding out more about how it's grown, processed and
roasted.' (Amazon customer) 'Whether you are an industry professional, a home
enthusiast or anything in between, I truly believe this is a MUST read.' (Amazon
customer) 'Informative, well-written and well presented. Coffee table and
reference book - a winner' (Amazon customer) 'Very impressive. It's amazing
how much territory is covered without overwhelming the reader. The abundant
photos and images are absolutely coffee-table-worthy, but this book is so much
more. I think it would be enjoyable for an obsessed coffee geek or someone who
just enjoys their java.' (Amazon customer) For everyone who wants to
understand more about coffee and its wonderful nuances and possibilities, this is
the book to have. Coffee has never been better, or more interesting, than it is
today. Coffee producers have access to more varieties and techniques than ever
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before and we, as consumers, can share in that expertise to make sure the
coffee we drink is the best we can find. Where coffee comes from, how it was
harvested, the roasting process and the water used to make the brew are just a
few of the factors that influence the taste of what we drink. Champion barista and
coffee expert James Hoffmann examines these key factors, looking at varieties of
coffee, the influence of terroir, how it is harvested and processed, the roasting
methods used, through to the way in which the beans are brewed. Country by
country - from Bolivia to Zambia - he then identifies key characteristics and the
methods that determine the quality of that country's output. Along the way we
learn about everything from the development of the espresso machine, to why
strength guides on supermarket coffee are really not good news. This is the first
book to chart the coffee production of over 35 countries, encompassing
knowledge never previously published outside the coffee industry.
What if everything you ever wanted isn’t what you actually want? Twentysomething, suit-clad, and upwardly mobile, Joshua Fields Millburn thought he
had everything anyone could ever want. Until he didn’t anymore. Blindsided by
the loss of his mother and his marriage in the same month, Millburn started
questioning every aspect of the life he had built for himself. Then, he accidentally
discovered a lifestyle known as minimalism…and everything started to change.
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That was four years ago. Since, Millburn, now 32, has embraced simplicity. In the
pursuit of looking for something more substantial than compulsory consumption
and the broken American Dream, he jettisoned most of his material possessions,
paid off loads of crippling debt, and walked away from his six-figure career. So,
when everything was gone, what was left? Not a how-to book but a why-to book,
Everything That Remains is the touching, surprising story of what happened
when one young man decided to let go of everything and begin living more
deliberately. Heartrending, uplifting, and deeply personal, this engrossing memoir
is peppered with insightful (and often hilarious) interruptions by Ryan Nicodemus,
Millburn’s best friend of twenty years.
Written by leading coffee technology specialists in consultation with some of the
world's biggest coffee manufacturers, the second edition of the successful
Espresso Coffee will once again comprehensively cover the current status of the
chemistry and technology of espresso coffee. It comprehensively covers topics
such as agronomy, green coffee processing, roasting/grinding, packaging,
percolating and decaffeination techniques. It provides a comprehensive resource
for those interested in the fundamental notions of coffee quality; with a point of
reference given in the form of a detailed bibliography to provide direction to the
wider literature. Chapters Include: * Quality of espresso coffee * The plant * The
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raw bean * Roasting * Grinding * Packaging * Percolation * The cup * Physiology
The Physics of Filter Coffee is a deep dive into the science behind coffee
brewing. In the book, renowned astrophysicist Jonathan Gagné brings welcome
scientific expertise to coffee making. Not only does the book contain numerous
original ideas about coffee brewing, but Jonathan lays to rest many controversial
ideas about coffee making.
From the author of How Should a Person Be? (“one of the most talked-about
books of the year”—Time Magazine) and the New York Times Bestseller Women
in Clothes comes a daring novel about whether to have children. In Motherhood,
Sheila Heti asks what is gained and what is lost when a woman becomes a
mother, treating the most consequential decision of early adulthood with the
candor, originality, and humor that have won Heti international acclaim and made
How Should A Person Be? required reading for a generation. In her late thirties,
when her friends are asking when they will become mothers, the narrator of
Heti’s intimate and urgent novel considers whether she will do so at all. In a
narrative spanning several years, casting among the influence of her peers,
partner, and her duties to her forbearers, she struggles to make a wise and moral
choice. After seeking guidance from philosophy, her body, mysticism, and
chance, she discovers her answer much closer to home. Motherhood is a
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courageous, keenly felt, and starkly original novel that will surely spark lively
conversations about womanhood, parenthood, and about how—and for whom—to
live.
A guide to selecting and brewing artisan coffees covers how to use standard
kitchen tools to make professional-tasting coffees and espressos and is
complemented by recipes for coffee-inspired treats.
Everything But ExpressoEverything But EspressoProfessional Coffee Brewing
TechniquesThe Professional Barista's HandbookThe Physics of Filter Coffee
More than 150 million Americans drink coffee each day. We're not the only nation
obsessed: More than 2.25 billion cups of coffee are consumed in the world each
day. In Coffee Obsession, we take a journey through the coffee-producing
nations around the world, presenting the different styles, flavors, and techniques
used to brew the perfect cup. We explore how coffee gets from bean to cup in
each region, and what that means for the final product. Through clear step-bystep instruction, Coffee Obsession will teach you how to make latte, cappuccino,
and other iconic coffee styles as if you were a professionally trained barista. With
more than 130 classic coffee recipes to suit every taste, detailed flavor profiles
and tasting notes, as well as recommended roasts from around the world, Coffee
Obsession is like nothing else out on the market.
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From the creator of the popular website Ask a Manager and New York’s workadvice columnist comes a witty, practical guide to 200 difficult professional
conversations—featuring all-new advice! There’s a reason Alison Green has been
called “the Dear Abby of the work world.” Ten years as a workplace-advice
columnist have taught her that people avoid awkward conversations in the office
because they simply don’t know what to say. Thankfully, Green does—and in this
incredibly helpful book, she tackles the tough discussions you may need to have
during your career. You’ll learn what to say when • coworkers push their work on
you—then take credit for it • you accidentally trash-talk someone in an email then
hit “reply all” • you’re being micromanaged—or not being managed at all • you
catch a colleague in a lie • your boss seems unhappy with your work • your
cubemate’s loud speakerphone is making you homicidal • you got drunk at the
holiday party Praise for Ask a Manager “A must-read for anyone who works . . .
[Alison Green’s] advice boils down to the idea that you should be professional
(even when others are not) and that communicating in a straightforward manner
with candor and kindness will get you far, no matter where you work.”—Booklist
(starred review) “The author’s friendly, warm, no-nonsense writing is a pleasure
to read, and her advice can be widely applied to relationships in all areas of
readers’ lives. Ideal for anyone new to the job market or new to management, or
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anyone hoping to improve their work experience.”—Library Journal (starred
review) “I am a huge fan of Alison Green’s Ask a Manager column. This book is
even better. It teaches us how to deal with many of the most vexing big and little
problems in our workplaces—and to do so with grace, confidence, and a sense of
humor.”—Robert Sutton, Stanford professor and author of The No Asshole Rule
and The Asshole Survival Guide “Ask a Manager is the ultimate playbook for
navigating the traditional workforce in a diplomatic but firm way.”—Erin Lowry,
author of Broke Millennial: Stop Scraping By and Get Your Financial Life
Together
Espresso Making Perfection - Learn how to make the perfect espresso at home
every single time! A recent study has shown that 90% of Starbucks baristas have
no idea how to make great espresso. By reading this book, you'll be able to teach
them a thing or two such as: - What are the best beans for espresso? - Where is
the best place to get them? - How to grind your own beans and what is the best
grinder! - How to store your beans to ensure maximum freshness! - The secret
ingredient, so simple, so obvious yet few baristas know about! - The simple
technique that takes 20 seconds and improves the taste of your espresso! Correct tamping technique! - The exact brewing sequence I use to brew perfect
espresso! - My recommended automatic, semi-automatic and manual espresso
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machines. - Also, my espresso drink recipes! Espresso making perfection is very
simple to learn, there is no fluff or filler, just to the point! You don't need an
expensive espresso machine to make incredible espresso. But you do need good
technique. Learn how here!
The debut cookbook from the Saveur blog award-winning Internet expert on
making eating cheap dependably delicious As a college grad during the recent
great recession, Beth Moncel found herself, like so many others, broke. Unwilling
to sacrifice eating healthy and well—and armed with a degree in nutritional
science—Beth began tracking her costs with obsessive precision, and soon cut
her grocery bill in half. Eager to share her tips and recipes, she launched her
blog, Budget Bytes. Soon the blog received millions of readers clamoring for
more. Beth's eagerly awaited cookbook proves cutting back on cost does not
mean cutting back on taste. Budget Bytes has more than 100 simple, healthy,
and delicious recipes, including Greek Steak Tacos, Coconut Chicken Curry,
Chorizo Sweet Potato Enchilada, and Teriyaki Salmon with Sriracha Mayonnaise,
to name a few. It also contains expert principles for saving in the
kitchen—including how to combine inexpensive ingredients with expensive to
ensure that you can still have that steak you’re craving, and information to help
anyone get acquainted with his or her kitchen and get maximum use out of the
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freezer. Whether you’re urban or rural, vegan or paleo, Budget Bytes is
guaranteed to delight both the palate and the pocketbook.
JavaScript Allongé solves two important problems for the ambitious JavaScript
programmer. First, JavaScript Allongé gives you the tools to deal with JavaScript
bugs, hitches, edge cases, and other potential pitfalls. There are plenty of good
directions for how to write JavaScript programs. If you follow them without
alteration or deviation, you will be satisfied. Unfortunately, software is a complex
thing, full of interactions and side-effects. Two perfectly reasonable pieces of
advice when taken separately may conflict with each other when taken together.
An approach may seem sound at the outset of a project, but need to be revised
when new requirements are discovered. When you “leave the path” of the
directions, you discover their limitations. In order to solve the problems that occur
at the edges, in order to adapt and deal with changes, in order to refactor and
rewrite as needed, you need to understand the underlying principles of the
JavaScript programming language in detail. You need to understand why the
directions work so that you can understand how to modify them to work properly
at or beyond their original limitations. That’s where JavaScript Allongé comes in.
JavaScript Allongé is a book about programming with functions, because
JavaScript is a programming language built on flexible and powerful functions.
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JavaScript Allongé begins at the beginning, with values and expressions, and
builds from there to discuss types, identity, functions, closures, scopes, and
many more subjects up to working with classes and instances. In each case,
JavaScript Allongé takes care to explain exactly how things work so that when
you encounter a problem, you’ll know exactly what is happening and how to fix it.
Second, JavaScript Allongé provides recipes for using functions to write software
that is simpler, cleaner, and less complicated than alternative approaches that
are object-centric or code-centric. JavaScript idioms like function combinators
and decorators leverage JavaScript’s power to make code easier to read,
modify, debug and refactor, thus avoiding problems before they happen.
JavaScript Allongé teaches you how to handle complex code, and it also teaches
you how to simplify code without dumbing it down. As a result, JavaScript Allongé
is a rich read releasing many of JavaScript’s subtleties, much like the Café
Allongé beloved by coffee enthusiasts everywhere. License: CC BY-SA 3.0
Source is available from Github * https://github.com/justinkelly/javascript-allonge
The remarkable story of a restaurant on top of the world—built by a legend, destroyed in
tragedy—and an era in New York City it helped to frame In the 1970s, New York City
was plagued by crime, filth, and an ineffective government. The city was falling apart,
and even the newly constructed World Trade Center threatened to be a fiasco. But in
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April 1976, a quarter-mile up on the 107th floor of the North Tower, a new restaurant
called Windows on the World opened its doors—a glittering sign that New York wasn’t
done just yet. In The Most Spectacular Restaurant in the World, journalist Tom Roston
tells the complete history of this incredible restaurant, from its stunning $14-million
opening to 9/11 and its tragic end. There are stories of the people behind it, such as
Joe Baum, the celebrated restaurateur, who was said to be the only man who could
outspend an unlimited budget; the well-tipped waiters; and the cavalcade of famous
guests, as well as everyday people celebrating the key moments in their lives. Roston
also charts the changes in American food, from baroque and theatrical to locally
sourced and organic. Built on nearly 150 original interviews, The Most Spectacular
Restaurant in the World is the story of New York City’s restaurant culture and the
quintessential American drive to succeed.
The forest is a dangerous place, where siren song lures men and women to their
deaths. For centuries, a witch has harvested souls to feed the heartless tree, using its
power to grow her domain. When Owen Merrick is lured into the witch’s wood, one of
her tree-siren daughters, Seren, saves his life instead of ending it. Every night, he
climbs over the garden wall to see her, and every night her longing to become human
deepens. But a shift in the stars foretells a dangerous curse, and Seren’s quest to
become human will lead them into an ancient war raging between the witch and the
king who is trying to stop her.
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Read Free Everything But Espresso
The popularity of espresso, coffee at its purest and most intense, has grown
exponentially in the past decade. In this revised edition of his book on the ultimate
coffee, Kenneth Davids provides a lucid, engaging examination of espresso's lore,
legend, and culture. A finalist for the James Beard Award upon its original publication.
Espresso is the perfect introduction to the world of specialty coffee.
Get swept up in a passion for the world's finest coffees as you learn the brewing
secrets of Starbucks, North America's leading roaster & retailer of specialty coffee
beans. Olsen takes you on a journey of discovery highlighting coffee's fascinating
history & lore, agriculture & commerce. Expert advice guides you in making your own
selections from the world's best coffees. And simple, step-by-step instructions teach
you how to brew the perfect cup of coffee every time. This beautifully full-color
illustrated book concludes with 34 recipes for coffee cakes, biscotti, muffins, tarts,
cookies & more, along with suggestions for the best coffees to enjoy with them.
When I started a coffee company in April of 1988, my approach to espresso was
formed from these two disciplines which can be summed up in a tidy little sound bite:
scientific precision guided by artistry. First and always foremost: all information is
geared to making an espresso that is characterized by a heavy red-brown syrup called
crema. This crema features an intense coffee flavor that is free of bitterness. Ideally,
espresso should always taste like the freshly ground coffee smells. Texture is featured
always, and should feel like a pair of velvet pajamas wrapped around your tongue. Page 23/24

Read Free Everything But Espresso
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