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Primitive beers, country wines, herbal meads, natural sodas, and more The art of
brewing doesn't stop at the usual ingredients: barley, hops, yeast, and water. In fact,
the origins of brewing involve a whole galaxy of wild and cultivated plants, fruits,
berries, and other natural materials, which were once used to make a whole spectrum
of creative, fermented drinks. Now fermentation fans and home brewers can rediscover
these "primitive" drinks and their unique flavors in The Wildcrafting Brewer. Wild-plant
expert and forager Pascal Baudar's first book, The New Wildcrafted Cuisine, opened up
a whole new world of possibilities for readers wishing to explore and capture the flavors
of their local terroir. The Wildcrafting Brewer does the same for fermented drinks.
Baudar reveals both the underlying philosophy and the practical techniques for making
your own delicious concoctions, from simple wild sodas, to non-grape-based "country
wines," to primitive herbal beers, meads, and traditional ethnic ferments like tiswin and
kvass. The book opens with a retrospective of plant-based brewing and ancient beers.
The author then goes on to describe both hot and cold brewing methods and provides
lots of interesting recipes; mugwort beer, horehound beer, and manzanita cider are just
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a few of the many drinks represented. Baudar is quick to point out that these recipes
serve mainly as a touchstone for readers, who can then use the information and
techniques he provides to create their own brews, using their own local ingredients. The
Wildcrafting Brewer will attract herbalists, foragers, natural-foodies, and chefs alike with
the author's playful and relaxed philosophy. Readers will find themselves surprised by
how easy making your own natural drinks can be, and will be inspired, again, by the
abundance of nature all around them.
#1 bestselling Top Secret Recipes series! Todd Wilbur shares his best-kept secrets for
making knockoffs of your favorite drinks-right in your own kitchen and without spending
a lot of money. Readers can re-create the delicious taste of America's best-loved brandname soft drinks, beverages, dessert drinks, mixers, and liqueurs by following Todd's
easy, step-by-step instructions. If it comes in a glass, cup, bottle, or mug, it's here for
you to clone at home. Discover how to make your own versions of: * 7-Up® *
Starbuck's® Frappuccino® * Nestea® * Sunny Delight® * Dairy Queen® Blizzard® *
McDonald's® Shamrock Shake® * 7-Eleven® Cherry Slurpee®
Recounts the author's experiences with the reclusive Tarahumara Indians, whose
techniques allow them to run long distances with ease, and describes his training for a
fifty-mile race with the tribe and a number of ultramarathoners.
This is a collection of books for those who are interested in learning more about beerbrewing, or adding a few more recipes to his/her brewing repertoire. As a special
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bonus, this boxed set also includes a book about smoothies that will introduce the
reader to a wide array of fruity beverages. With information on beer brewing and
smoothies, this book becomes invaluable for adults.
Ever wondered how to brew your own beer? Then it might be time to try perfecting your
own brew at home. Whether you're an established beer snob or just want to try your
hand at homebrewing, Home Brewing: 70 Top Secrets & Tricks To Beer Brewing Right
The First Time will guide your through the entire process of making your first brew to
bottling and enjoying them. It will also teach you how to enhance the flavors of a brew
and how to make a better brew than before. Give it a try! Dive into homebrewing! This
home brewing journal will help you remember your home brewed beer recipes.
This book is a must-have for both beginners and experienced brewers looking for great
new recipes.
When a food critic winds up dead after eating one of her chef boyfriend's burgers during the
Three Rivers Brews and Burgers Festival, brew pub owner Maxine O'Hara must find the real
killer to save their reputations.
This book is your essential guide to getting to know the most interesting, rewarding and hip
areas to stay in 50 cities around the world. Dive deep into an exciting new destination and
discover the best little-known sights and things to do, plus the coolest places to eat, drink and
shop to create unforgettable trips.
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,
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information on the newest cars or the latest breakthroughs in science -- PM is the ultimate
guide to our high-tech lifestyle.
Bill Cooper, former United States Naval Intelligence Briefing Team member, reveals
information that remains hidden from the public eye. This information has been kept in Top
Secret government files since the 1940s. His audiences hear the truth unfold as he writes
about the assassination of John F. Kennedy, the war on drugs, the Secret Government and
UFOs. Bill is a lucid, rational and powerful speaker who intent is to inform and to empower his
audience. Standing room only is normal. His presentation and information transcend partisan
affiliations as he clearly addresses issues in a way that has a striking impact on listeners of all
backgrounds and interests. He has spoken to many groups throughout the United States and
has appeared regularly on many radio talk shows and on television. In 1988 Bill decided to
"talk" due to events then taking place worldwide, events which he had seen plans for back in
the early '70s. Since Bill has been "talking," he has correctly predicted the lowering of the Iron
Curtain, the fall of the Berlin Wall and the invasion of Panama. All Bill's predictions were on
record well before the events occurred. Bill is not a psychic. His information comes from Top
Secret documents that he read while with the Intelligence Briefing Team and from over 17
years of thorough research. "Bill Cooper is the world's leading expert on UFOs." -- Billy
Goodman, KVEG, Las Vegas. "The onlt man in America who has all the pieces to the puzzle
that has troubled so many for so long." -- Anthony Hilder, Radio Free America "William Cooper
may be one of America's greatest heros, and this story may be the biggest story in the history
of the world." -- Mills Crenshaw, KTALK, Salt Lake City. "Like it or not, everything is changing.
The result will be the most wonderful experience in the history of man or the most horrible
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enslavement that you can imagine. Be active or abdicate, the future is in your hands." -William Cooper, October 24, 1989.
So you wanna brew beer, but you want all the details in a fun, easy, and thorough book? With
Home Brewing, you get a 350 page book that covers all the details. Be sure to look inside to
see for yourself. This book contains - 1. A step by step guide that makes your first homebrew
easy and fun. 2. 13 amazing recipes of various styles and flavors. 3. A profound list of the best
equipment, websites, calculators, forums, brewing apps, recipes, and tons more! 4. A robust
list of trouble shooting tips
This completely updated second edition of the best-selling beer resource features the most
current information on beer styles, flavor profiles, sensory evaluation guidelines, craft beer
trends, food and beer pairings, and draft beer systems. You’ll learn to identify the scents,
colors, flavors, mouth-feel, and vocabulary of the major beer styles — including ales, lagers,
weissbeirs, and Belgian beers — and develop a more nuanced understanding of your favorite
brews with in-depth sections on recent developments in the science of taste. Spirited drinkers
will also enjoy the new section on beer cocktails that round out this comprehensive volume.
With information on siting, planting, tending, harvesting, processing, and brewing It’s hard to
think about beer these days without thinking about hops. The runaway craft beer market’s
convergence with the ever-expanding local foods movement is helping to spur a local-hops
renaissance. The demand from craft brewers for local ingredients to make beer—such as hops
and barley—is robust and growing. That’s good news for farmers looking to diversify, but the
catch is that hops have not been grown commercially in the eastern United States for nearly a
century. Today, farmers from Maine to North Carolina are working hard to respond to the craft
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brewers’ desperate call for locally grown hops. But questions arise: How best to create hop
yards—virtual forests of 18-foot poles that can be expensive to build? How to select hop
varieties, and plant and tend the bines, which often take up to three years to reach full
production? How to best pick, process, and price them for market? And, how best to manage
the fungal diseases and insects that wiped out the eastern hop industry one hundred years
ago, and which are thriving in the hotter and more humid states thanks to climate change?
Answers to these questions can be found in The Hop Grower’s Handbook—the only book on
the market about raising hops sustainably, on a small scale, for the commercial craft beer
market in the Northeast. Written by hop farmers and craft brewery owners Laura Ten Eyck and
Dietrich Gehring, The Hop Grower’s Handbook is a beautifully photographed and illustrated
book that weaves the story of their Helderberg Hop Farm with the colorful history of New York
and New England hop farming, relays horticultural information about the unusual hop plant and
the mysterious resins it produces that give beer a distinctively bitter flavor, and includes an
overview of the numerous native, heirloom, and modern varieties of hops and their purposes.
The authors also provide an easy-to-understand explanation of the beer-brewing
process—critical for hop growers to understand in order be able to provide the high-quality
product brewers want to buy—along with recipes from a few of their favorite home and microbrewers. The book also provides readers with detailed information on: • Selecting, preparing,
and designing a hop yard site, including irrigation; • Tending to the hops, with details on best
practices to manage weeds, insects, and diseases; and, • Harvesting, drying, analyzing,
processing, and pricing hops for market. The overwhelming majority of books and resources
devoted to hop production currently available are geared toward the Pacific Northwest’s largePage 6/14
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scale commercial growers, who use synthetic pesticides, fungicides, herbicides, and fertilizers
and deal with regionally specific climate, soils, weeds, and insect populations. Ten Eyck and
Gehring, however, focus on farming hops sustainably. While they relay their experience about
growing in a new Northeastern climate subject to the higher temperatures and volatile cycles of
drought and deluge brought about by global warming, this book will be an essential resource
for home-scale and small-scale commercial hops growers in all regions.
This illustrated book, written by an experienced brewer, explains the process and steps
necessary to brew top quality beers, ales, lagers, at home from natural ingredients. The book
describes, step by step, a typical 'brew-day' then goes on to explain more completely the
equipment that will be needed, the ingredients to include, how to generate a suitable recipe
and more in-depth explanation of each of the processes required.
These simple math secrets and tricks will forever change how you look at the world of
numbers. Secrets of Mental Math will have you thinking like a math genius in no time. Get
ready to amaze your friends—and yourself—with incredible calculations you never thought you
could master, as renowned “mathemagician” Arthur Benjamin shares his techniques for
lightning-quick calculations and amazing number tricks. This book will teach you to do math in
your head faster than you ever thought possible, dramatically improve your memory for
numbers, and—maybe for the first time—make mathematics fun. Yes, even you can learn to do
seemingly complex equations in your head; all you need to learn are a few tricks. You’ll be
able to quickly multiply and divide triple digits, compute with fractions, and determine squares,
cubes, and roots without blinking an eye. No matter what your age or current math ability,
Secrets of Mental Math will allow you to perform fantastic feats of the mind effortlessly. This is
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the math they never taught you in school.
From globally heralded beer-brewing authority Randy Mosher comes the ultimate guide to the
craft for beginners and advanced brewers alike. Featuring plain-speaking, fun-to-read
instructions, more than 150 colorful graphics and illustrations of process and technique, and
100 recipes for classic and popular brews, this handbook covers everything any brewer could
ever want, from choosing ingredients and equipment to mashing, bottling, tasting, and serving.
Mosher simplifies the complexities, inspiring and teaching today's burgeoning new league of
home brewers.
Home Brewing: 70 Top Secrets & Tricks To Beer Brewing Right The First Time: A Guide To
Home Brew Any Beer You Want (With Recipe Journal)Speedy Publishing LLC
Award-winning brewer Jamil Zainasheff teams up with homebrewing expert John J. Palmer to
share award-winning recipes for each of the 80-plus competition styles. Using extract-based
recipes for most categories, the duo gives sure-footed guidance to brewers interested in
reproducing classic beer styles for their own enjoyment or to enter into competitions.

THE INTERNATIONAL, NEW YORK TIMES AND SUNDAY TIMES
BESTSELLER, WITH OVER A MILLION COPIES SOLD WORLDWIDE
Guaranteed to bring warmth and comfort into your life, The Little Book of Hygge
is the book we all need. Denmark has an international reputation for being one of
the happiest nations in the world, and hygge is widely recognised to be the magic
ingredient. Hooga? Hhyooguh? Heurgh? It is not really important how you
pronounce or even spell it. What is important is that you feel it. Whether you're
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cuddled up on a sofa with a loved one, or sharing comfort food with your closest
friends, hygge is about creating an atmosphere where we can let your guard
down. The definitive, must-read introduction to Hygge, written by Meik Wiking,
CEO of the Happiness Research Institute, this book is packed full of original
research, recipes and ideas to help you add a touch of hygge to your life. 'The
best qualified author . . . cosy and engaging' Sunday Express 'Infectiously
positive . . . the best beginner's guide' Mail on Sunday 'This book explains
everything you need to know about the Danish art of living well' Metro
2016 Silver Nautilus Book Award Winner Brew your own kombucha at home!
With more than 400 recipes, including 268 unique flavor combinations, you can
get exactly the taste you want — for a fraction of the store-bought price. This
complete guide, from the proprietors of Kombucha Kamp, shows you how to do it
from start to finish, with illustrated step-by-step instructions and troubleshooting
tips. The book also includes information on the many health benefits of
kombucha, fascinating details of the drink’s history, and recipes for delicious
foods and drinks you can make with kombucha (including some irresistible
cocktails!). “This is the one go-to resource for all things kombucha.” — Andrew
Zimmern, James Beard Award–winning author and host of Travel Channel’s
Bizarre Foods
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Packed with recipes, expert advice, step-by-step photos, and more, this official
guide from Brew Your Own is a necessity for anyone who's into homebrew. For
more than two decades, America's homebrewers have turned to Brew Your Own
magazine for the best information on making incredible beer at home. From welltested recipes to expert advice, Brew Your Own sets the standard for quality.
Now, for the first time, the magazine's best homebrew guides, recipes,
troubleshooting, and tips are brought together in one book. The Brew Your Own
Big Book of Homebrewing is the ultimate all-in-one homebrew book. It's a firsttime homebrewer's best friend, explaining the entire brewing process from start to
finish with step-by-step photography. Yet it has plenty for the experienced
homebrewer as well, including: - Fully-illustrated guides for making the jump to allgrain brewing and for setting up your first kegging system - More than 50 soughtafter recipes to craft your favorite breweries' beers - A deep dive on brewing
ingredients - The most useful troubleshooting features and tips from the pros
from two decades of the magazine Whether you're looking to get into brewing, up
your game, or find inspiration for your next brew day, this book has what you
need.
This 1880 work by Dr. M. La Fayette Byrn is the eighth edition of a hugely
popular manual on the distillation of spirits from a variety of fruits and vegetables.
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Providing directions for the distillation and preparation of brandies and other
spirits, this edition had appended to it M. Flinz's ""Practical Directions for
Distilling,"" a text that had appeared separately in Paris and which the author felt
would provide vital information to the reader.
For more than two decades, homebrewers around the world have turned to Brew
Your Own magazine for the best information on making incredible beer at home.
Now, for the first time, 300 of BYO’s best clone recipes for recreating favorite
commercial beers are coming together in one book. Inside you'll find dozens of
IPAs, stouts, and lagers, easily searchable by style. The collection includes both
classics and newer recipes from top award-winning American craft breweries
including Brooklyn Brewery, Deschutes, Firestone Walker, Hill Farmstead, Jolly
Pumpkin, Modern Times, Maine Beer Company, Stone Brewing Co., Surly, Three
Floyds, Tröegs, and many more. Classic clone recipes from across Europe are
also included. Whether you're looking to brew an exact replica of one of your
favorites or get some inspiration from the greats, this book is your new brewday
planner.
Popular Science gives our readers the information and tools to improve their
technology and their world. The core belief that Popular Science and our readers
share: The future is going to be better, and science and technology are the
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driving forces that will help make it better.
A visual home-brewing course shares professional secrets behind core styles while offering
basic and variation recipes for such options as Riding Lawnmower Pale Ale, Kombucha Sour
Ale and Figgy Pudding British Barleywine.
The complete resource for brewing beer with farmed and foraged ingredients, featuring over 50
recipes Forget hops: The revolution in craft beer is taking place in gardens, farmer’s markets,
and deep in the woods outside rural towns across the country. It’s beer that offers a sense of
place, incorporating locally sourced and seasonally harvested ingredients into traditional (and
untraditional) farmhouse-style beers. The Homebrewer's Almanacis a practical guide for those
who are interested in incorporating fresh and foraged ingredients into their beer, written by the
brewers of one of the country’s hottest new breweries. Recipes include: Sweet Potato Vienna
Lager Chanterelle Mushroom Saison Nettle Spicebush Ale Sumac Sour Ale Basil Rye Porter
Each chapter offers an overview of what plants to look for in your region, as well as how to
harvest and how to preserve them. A brewing guide in the modern DIY tradition with a touch of
the retro farmer’s almanac, The Homebrewer's Almanac will be a staple in homebrewers’
libraries and a source of year-round inspiration.
One of Smithsonian Magazine’s Ten Best Books of the Year about Food A Forbes Best Booze
Book of the Year Interweaving archaeology and science, Patrick E. McGovern tells the
enthralling story of the world’s oldest alcoholic beverages and the cultures that created them.
Humans invented heady concoctions, experimenting with fruits, honey, cereals, tree resins,
botanicals, and more. These “liquid time capsules” carried social, medicinal, and religious
significance with far-reaching consequences for our species. McGovern describes nine
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extreme fermented beverages of our ancestors, including the Midas Touch from Turkey and
the 9000-year-old Chateau Jiahu from Neolithic China, the earliest chemically identified
alcoholic drink yet discovered. For the adventuresome, homebrew interpretations of the
ancient drinks are provided, with matching meal recipes.
Ever wondered how to brew your own beer? Then it might be time to try perfecting your own
brew at home. Whether you're an established beer snob or just want to try your hand at
homebrewing, Home Brewing: 70 Top Secrets & Tricks To Beer Brewing Right The First Time
will guide your through the entire process of making your first brew to bottling and enjoying
them. It will also teach you how to enhance the flavors of a brew and how to make a better
brew than before. Give it a try! Dive into homebrewing! This book comes with a recipe journal
for you to put in your home brew secret recipes.
If you have ever wanted to craft your own Moonshine, we have exactly what you need! With
this basic guide, we will help you figure out exactly where to start. This beginner guide will walk
you through everything you need to know about making your own Moonshine. Inside, you will
learn: - The Benefits of Moonshine - The Health Benefits of it - How to Make Moonshine at
Home - And Much More Great Stuff Get started now!
Fully revised and expanded, How to Brew is the definitive guide to making quality beers at
home. Whether you want simple, sure-fire instructions for making your first beer, or you’re a
seasoned homebrewer working with all-grain batches, this book has something for you. Palmer
adeptly covers the full range of brewing possibilities—accurately, clearly and simply. From
ingredients and methods to recipes and equipment, this book is loaded with valuable
information for any stage brewer.
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