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"Everything is permissible as long as it is fantastic,” Carlo Mollino once said, accurately
describing his attitude towards design and architecture. Known as one of the most versatile
architects of the twentieth century, Mollino, an amazing sportsman and inspiring creative force
in many fields, designed a 23-apartment, Modernist ski chalet called Casa del Sole (House of
the Sun) in Cevinia, Italy, in 1947. It is a perfect example of the lively complexity typical of his
work. This beautifully produced, clothbound volume with a tipped-on cover image develops as
a sort of architectural novel, including drawings, photographs and writings by Mollino about the
design and building process. When it was built, Casa del Sole proposed to create modern yet
economic housing that would help develop tourism in the Italian Alps after the Second World
War--an extremely difficult period in that country's history. The architecturally sophisticated
building was furnished very minimally, and pushed the conceptual vanguard of the time with its
pared-down lines and use of basic industrial building materials. Later, the penthouse of the
building was inhabited by the famous Austrian skier Leo Gasperl, the fastest man in the sport
between 1932 and 1947. Mollino, also a passionate skier, an instructor and the author of a
334-page manual on ski technique, dreamed of a functional, disciplined building for the
sportsman--a Modernist concrete structure utilizing the traditional stone and wood
constructions of northern lItaly.

A key comic writer of the past three decades has created his most heartfelt and hard-hitting
book. Father Joe is Tony Hendra'’s inspiring true story of finding faith, friendship, and family
through the decades-long influence of a surpassingly wise Benedictine monk named Father
Joseph Warrillow. Like everything human, it started with sex. In 1955, fourteen-year-old Tony
found himself entangled with a married Catholic woman. In Cold War England, where
Catholicism was the subject of news stories and Graham Greene bestsellers, Tony was
whisked off by the woman’s husband to see a priest and be saved. Yet what he found was a
far cry from the priests he’d known at Catholic school, where boys were beaten with belts or
set upon by dogs. Instead, he met Father Joe, a gentle, stammering, ungainly Benedictine who
never used the words “wrong” or “guilt,” who believed that God was in everyone and that “the
only sin was selfishness.” During the next forty years, as his life and career drastically ebbed
and flowed, Tony discovered that his visits to Father Joe remained the one constant in his
life—the relationship that, in the most serious sense, saved it. From the fifties and his
adolescent desire to join an abbey himself; to the sixties, when attending Cambridge and
seeing the satire of Beyond the Fringe convinced him to change the world with laughter, not
prayer; to the seventies and successful stints as an original editor of National Lampoon and a
writer of Lemmings, the off-Broadway smash that introduced John Belushi and Chevy Chase;
to professional disaster after co-creating the legendary English series Spitting Image; from
drinking to drugs, from a failed first marriage to a successful second and the miracle of
parenthood—the years only deepened Tony’s need for the wisdom of his other and more real
father, creating a bond that could not be broken, even by death. A startling departure for this
acclaimed satirist, Father Joe is a sincere account of how Tony Hendra learned to love. It's the
story of a whole generation looking for a way back from mockery and irony, looking for its own
Father Joe, and a testament to one of the most charismatic mentors in modern literature.

This study aims to provide an accessible account of the history of China from the earliest times
to the present day. Its subject matter extends from the ambitions of the First Emperor to the
conquest of China by the Mongols and to the triumphs and tribulations of the People's
Republic. It also offers an analysis of the interpretations of Chinese history contained in recent
scholarly works.

Reveals the remarkable depth of canine emotional complexity, explaining how dogs' sense of

smell shapes their perception of reality and how they express such emotions as gratitude,
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loneliness, and love. Reprint. 100,000 first printing. Tour.

A comprehensive, fully illustrated, fully updated guide to the best beers in the world.

-The most authoritative annual guide to the very best Italian wines -The awards honour
ecologically aware wine producers who are working with the environment, bestowing 'Green'
awards on those who create sustainable yields Italian Wines is the English-language version of
Gambero Rosso's Vini d'ltalia, the world's best-selling guide to Italian wine, now in its 31st
edition. It is the result of a year's work by over 60 tasters, coordinated by three curators. They
travel around the entire country to taste 45,000 wines, only half of which make it into the guide.
About 2,400 producers are selected. Each entry brings together useful information about the
winery, including a description of its most important labels, and price levels. Each wine is
evaluated according to the Gambero Rosso bicchieri rating, with Tre Bicchieri awarded to the
top labels. The guide is an essential tool for both wine professionals and passionate amateurs
around the globe: it provides the instruments for finding one's way in the complex panorama of
Italy's wine world.
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The fourth edition of Gambero Rosso's Top Italian Food & Beverage Experience features a
selection of the best Italian food and beverage producers. This is the only guide in the sector
classified according to product category to bring together over 1200 exceptional entities ready
and willing to export a range of quality items. The guide includes a section on the best fresh
fruit and vegetables, indicating the relative producer consortia and associations, making it an
indispensable tool for foodies, but especially for industry players wanting to promote the best of
'‘Made in Italy', and for the 50,000 buyers who participate annually in Gambero Rosso's
international events. SELLING POINTS: * Features a selection of the best Italian food and
beverage producers * Includes over 1200 companies

For more than 20 years, the internationally acclaimed interior design magazine OBJEKT(c)
International has shown us outstanding architecture, luxurious interiors, and artistic
masterpieces. Now this visually stimulating reference for designers, homeowners, and art
collectors is also available as an impressive coffee table book. Alongside diverse interiors from
all over the world, the owners and their personal stories are also taken into focus. OBJEKT(c)
International's founder, Hans Fonk, has a knack for keeping up on the latest developments in
design, art, and architecture and photographing and presenting the material in an appealing
manner--making this opulent book a must-have for any design enthusiast

Spilleteknisk, biografisk og historisk indfgring i en raekke jazzbassisters spillestil

A fresh take on one of the world’s most adored cuisines — much-loved classics with creative
twists for today's cooks Big Mamma's Cucina Popolare puts a clever contemporary spin on
tradition featuring more than 120 delicious, easy-to-prepare, imaginative recipes. Created in
collaboration with one of the most exciting and successful Italian restaurant groups in the
world, the dishes in this vibrant and accessible book include true classics such as Risotto alla
Milanese and Tiramisu, while others reflect the most creative Italian food today, with such
intriguingly named dishes as Burrata Flower Power and Double Choco Love. The one thing
that unites them all is that everything enjoys a fresh and modern twist - making this the perfect
collection of recipes for a new generation of food lovers and Italophiles.

In A Short History of the United States, National Book Award winner Robert V. Remini offers a
much-needed, concise history of our country. This accessible and lively volume contains the
essential facts about the discovery, settlement, growth, and development of the American
nation and its institutions, including the arrival and migration of Native Americans, the founding
of a republic under the Constitution, the emergence of the United States as a world power, the
outbreak of terrorism here and abroad, the Obama presidency, and everything in between.
"An achaeological mystery, the story of young American Bruce Brandon, eager to ascertain

more about the graves of Egyptian gods, is set against a clearly focused background of the
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Land of the Pyramids. Bruce is determined to find mummified crocodiles, which he believes
were spirited away by reactionary priests during the reign of the ruler Akhenaten, who tried to
introduce monotheism into Egypt." --Preface.

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, | 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. | 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 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.

Once upon a time in a very busy city, on a very busy street, in two very small
apartments, lived... Herman and Rosie. Herman liked playing the oboe, the smell of hot
dogs in the winter, and watching films about the ocean. Rosie liked pancakes, listening
to old jazz records, and watching films about the ocean. They both loved the groovy
rhythm of the city, but sometimes the bustling crowds and constant motion left them
lonely, until one night ... A Neal Porter Book

The Complete Guide to Sports Nutrition is the definitive practical handbook for anyone
wanting a performance advantage. This fully updated and revised edition incorporates
the latest cutting-edge research. Written by one of the country's most respected sports
nutritionists, it provides the latest research and information to help you succeed. This
seventh edition includes accessible guidance on the following topics: maximising
endurance, strength and performance how to calculate your optimal calorie,
carbohydrate and protein requirements advice on improving body composition specific
advice for women, children and vegetarians eating plans to cut body fat, gain muscle
and prepare for competition sport-specific nutritional advice.

Story and travels of Rev Johannes Myors. Since Feb 19, 1993, Rev Myors has cycled
almost 265,000 miles in Canada and the United States. In 72 missionary bike tours,
Rev Myors has performed evangelism, spoken at almost 1,100 churches, performed
roadside counseling, helped after natural disasters, helped build homes with Habitat for
Humanity and the Fuller Center for Housing, and promoted compassionate social
action. With every revolution of his bike wheels, a prayer went up to Heaven. Rev
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Myors was born in Bavaria, Germany to parents who were Holocaust survivors. After
spending 18 months in yeshiva training to be a rabbi, he dropped out. In December,
1975 during Hanukkah, Rev Myors bought an English New Testament and became a
Jewish believer in Jesus. During Passover 1976, his family banished him and declared
him dead. In 1979 after spending a year as an elementary school teacher, Johannes
immigrated to the United States and became a naturalized citizen in 1984 while working
at a college in Florida. In 1998, Johannes was ordained an Evangelical Christian
minister.
The graded readers series of original fiction, adapted fiction and factbooks especially
written for teenagers. Twins, Andy and Mary, are in Dublin on a school trip. When Mary
discovers that she has been given a forged €20 note, she thinks she knows the identity
of the forger. The twins start to investigate, but it soon becomes clear that the forgers
know who Andy and Mary are too. This paperback is in American English. Audio
recordings of the text are available on our website at:
www.cambridge.org/elt/discoveryreaders/ame Cambridge Experience Readers,
previously called Cambridge Discovery Readers, get your students hooked on reading.
Now seen as something to taste, savor, travel for, and talk about, beer really is the new
wine. This new, up-to-date edition of The Beer Book features every significant brewery
in every significant brewing nation, and showcases new beers and specialist beers, as
well as the classics. With a visual catalog of more than 800 breweries, whistle-stop beer
trails, and key beer facts throughout, The Beer Book is the indispensable guide to the
world's favorite drink.
In an increasingly competitive global market, winemakers are seeking to increase their
sales and wine regions to attract tourists. To achieve these aims, there is a trend
towards linking wine marketing with identity. Such an approach seeks to distinguish
wine products — whether wine or wine tourism — from their competitors, by focusing on
cultural and geographical attributes that contribute to the image and experience. In
essence, marketing wine and wine regions has become increasingly about telling
stories — engaging and provocative stories which engage consumers and tourists and
translate into sales. This timely book examines this phenomena and how it is leading to
changes in the wine and tourism industries for the first time. It takes a global approach,
drawing on research studies from around the world including old and new world wine
regions. The volume is divided into three parts. The first — branding — investigates
cases where established regions have sought to strengthen their brands or newer
regions are striving to create effective emerging brands. The second — heritage —
considers cases where there are strong linkages between cultural heritage and wine
marketing. The third section — terroir — explores how a ‘sense of place’ is inherent in
winescapes and regional identities and is increasingly being used as a distinctive
selling proposition. This significant volume showcasing the connections between place,
identity, variety and wine will be valuable reading for students, researchers and
academics interested in tourism, marketing and wine studies.
- Ninety-four delicious recipes for Italy's answer to fast food - Chef Alessandro Frassica
emphasizes the use of fresh ingredients in imaginative combinations What could be
more simple than a pan'ino? Take some bread and butter, slice it through the middle
and fill it. Seen in this way, the sandwich is almost an "anti-cuisine", a nomadic shortcut
that allows for speed and little thought. But when Alessandro Frassica thinks about his
Page 4/8



pan'ino, he considers it in a different way, not as a shortcut, but as an instrument for
telling stories, creating layers of tales right there between the bread and its butter.
Because even if the sandwich is simple, it is not necessarily so easy to create.
Alessandro searches for ingredients, and in the raw foods he finds people: producers of
pecorino cheese from Benevento, anchovies from Cetara, 'nduja spicy salami from
Calabria. Then he studies the combinations, the consistencies and the temperature,
because a pan'ino is not just a random object; savoury must be complemented by
sweet; tapenade softens and provides moisture; bread should be warmed but not dried;
thus the sandwich becomes a simple way of saying many excellent things, including
finding a complexity of flavours that can thrill in just one bite.
Latte Art! The Ultimate Barista's Guide To Stunning Coffee Art (Including Templates!) Are You
Ready To Learn ALL About Latte Art? If So You've Come To The Right Place... No experience
with latte art? No worries! This book is suited to the absolute beginner that's looking to get
started with latte art, whether this be for your own enjoyment and as a means of impressing
your guests or even to give your barista business a competitive advantage... the choice is
yours! Here's A Preview Of What This Book Contains... An Introduction To Latte Art The
Intricacies of Latte Art A Look Into The Origin and History of Latte Art The Science Behind the
Art Explained Free Pouring Latte Art Etching Latte Art The Downlow on Milk for Your Lattes
The Perfect Foam - Here's How to Make it What If | Don't Have an Espresso Machine? (Must
Read!) Free Pouring Technique How to Practice Without Wasting too Much Coffee or Milk
Pouring the Heart Shape Pouring the Rosette Shape Pouring the Tulip Shape Pouring the
Flower Shape Etching and Drawing Techniques Etching the Snowflake Etching the Clock
Design Etching the Fuel Gauge Design Etching The Floral Design The Simply Amazing Simple
Swirl Pattern The Basic Spread And Much, Much More! Order Your Copy And Get Started
With Coffee Art
A survey of impressionist masterpieces from the Ordrupgaard Collection Drawn from the
remarkable Ordrupgaard Collection of the Danish insurance broker and art lover Wilhelm
Hansen, the masterpieces of 19th-century French painting in this volume represent the very
best of French impressionism. Joining an already impressive collection of Scandinavian art,
one of the first French paintings Hansen acquired was Woman with a Fan, Portrait of Madame
Marie Hubbard(1874) by Berthe Morisot. This gently ironic work set the tone for his perceptive
and adventurous collecting style. A burst of acquisitions from 1916 to 1918, during which he
took advice from the influential critic Théodore Duret, saw his collection grow to include works
by Cézanne, Courbet, Gauguin, Manet, Matisse, Monet, Renoir and Sisley. With stunning
reproductions of 60 works, the authors explore the history of the collection and provide detailed
analysis of the works themselves.
The 18th century was a wealth of knowledge, exploration and rapidly growing technology and
expanding record-keeping made possible by advances in the printing press. In its
determination to preserve the century of revolution, Gale initiated a revolution of its own:
digitization of epic proportions to preserve these invaluable works in the largest archive of its
kind. Now for the first time these high-quality digital copies of original 18th century manuscripts
are available in print, making them highly accessible to libraries, undergraduate students, and
independent scholars. Western literary study flows out of eighteenth-century works by
Alexander Pope, Daniel Defoe, Henry Fielding, Frances Burney, Denis Diderot, Johann
Gottfried Herder, Johann Wolfgang von Goethe, and others. Experience the birth of the
modern novel, or compare the development of language using dictionaries and grammar
discourses. ++++ The below data was compiled from various identification fields in the
bibliographic record of this title. This data is provided as an additional tool in helping to insure
edition identification: ++++ British Library T123540 J. K. = John Kersey. London: printed for J.
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and J. Bonwicke, and H. Knaplock, 1739. [320]p.; 8°
Making wine on Europe's largest active volcano doesn't come easy. Frequent changes in
topography, elevation, and weather influence each vintage and every winemaker has an
interpretation of the evolving volcanic landscape. This is part of what makes Etna so exciting.
The wines are as inviting as the terrain. For millennia the mountain served as a backdrop in the
development of Europe. Today, the UNESCO Heritage Site is a destination for the world.
American wine expert Benjamin Spencer goes beyond the vines to explore the history and
rebirth of the region that has everyone talking about Sicily.
Compelling stories over many generations of the contributions of the women of 22 wine
families from the Langhe, Roero and Monferrato regions of Piemonte, Italy.
“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
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
Take an in-depth look at how basic financial accounting processes work in SAP S/4AHANA in
this practical guide. Learn about the SAP Fiori launchpad and how to find your way around the
many apps available for finance with the help of screenshots and examples. Understand the
finance organizational structure and master data and discover some of the SAP Best Practices
for finance such as accounts payable and receivable, credit management, asset accounting,
cash and bank management, and closings. Explore different ways to enter and upload G/L
journal entries and what is meant by the Universal Journal. Run through the bank postings and
different options for the bank statements. Go deeper into the structure of asset accounting,
including the chart of depreciation, depreciation areas, asset classes, and depreciation
methods. Learn about multidimensional reporting, KPIs, and the various analytical apps
supplied with SAP S/4AHANA.

- Financial accounting processes in SAP S/4AHANA - Finance organizational structure, key
financial master data - Daily transactions using SAP Fiori apps - SAP Fiori apps for displaying
and reporting financial data

A TIMES LITERARY SUPPLEMENT BEST BOOK OF THE YEAR Drawing on an
exceptional combination of skills as literary biographer, novelist, and chronicler of
London history, Peter Ackroyd surely re-creates the world that shaped
Shakespeare--and brings the playwright himself into unusually vivid focus. With
characteristic narrative panache, Ackroyd immerses us in sixteenth-century

Stratford and the rural landscape—the industry, the animals, even the flowers—that
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would appear in Shakespeare’s plays. He takes us through Shakespeare’s
London neighborhood and the fertile, competitive theater world where he worked
as actor and writer. He shows us Shakespeare as a businessman, and as a
constant reviser of his writing. In joining these intimate details with profound
intuitions about the playwright and his work, Ackroyd has produced an altogether
engaging masterpiece.

The definitive guide to the extraordinary world of coffee from growing and
roasting to brewing and serving the perfect cup. This is the ultimate guide to the
history, science and cultural influence of coffee according to coffee aficionado
and master storyteller Tristan Stephenson. You'll explore the origins of coffee,
the rise of the coffee house and the evolution of the café before discovering the
varieties of coffee, and the alchemy responsible for transforming a humble bean
into the world’s most popular drink. You'll learn how to roast coffee at home in
the fascinating Roasting section before delving into the Science and Flavour of
Coffee and finding out how sweetness, bitterness, acidity and aroma all come
together. You'll then get to grips with grinding before learning about the history of
the espresso machine and how to make the perfect espresso in the Espresso
chapter. Discover how espresso and milk are a match made in heaven, yielding
such treasures as the Latte, Cappuccino, Flat white and Macchiato; you'll also
find out how to pour your own Latte art. Other Brewing Methods features step-by-
step guides to classic brewing techniques to bring the coffee to your table, from a
Moka pot and a French press to Aeropress and Siphon brewing. Finally, why not
treat yourself to one of Tristan’s expertly concocted recipes. From an Espresso
Martini to a Pumpkin Spice Latte and Coffee Liqueur to Butter Coffee, this really
Is the essential anthology for the coffee enthusiast.

This new guidebook combines for the first time in a single volume--and in
English--two of the most popular Slow Food travel guides to Italy: Osterie d'ltalia
and Locande d'ltalia. In the seventeen editions of the Osterie d'ltalia guide that
have been published to date, the book has done much to promote Italian regional
cooking and has contributed to the revival of eating places that particularly reflect
local flavor and character: restaurants, osterias, trattorias, and wine shops--all of
which serve foods known for their quality, value, and faithfulness to tradition. The
ambience and cuisine of each establishment is described in each brief review,
with special emphasis on the most significant dishes of the relevant local
tradition. The distinctive Slow Food symbol--the snail--is awarded to those places
that best represent the ideals and philosophy of the international Slow Food
movement. The guide also dedicates special sections to theme itineraries: from
the ombre, or wine bars, of Venice to the street food stalls of Naples and the tripe
sellers of Florence. Added to this classic culinary guide for the first time are
entries from Locande d'ltalia, which features the best lodging establishments in
Italy: B&Bs, small hotels, holiday or "agriturismo" farms, guest houses, and
hostels. All the places profiled provide good, old-fashioned hospitality and reflect

the unique character of Italy's diverse regions and landscape. Each entry
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discusses the history, local context, personnel, and amenities offered. With more
than 2,100 entries, this new guide offers the most comprehensive resource
available to dining and lodging in Italy. It is sure to prove an indispensable
companion for tourists planning a trip to this country, with its rich, varied, and
deeply rooted history and traditions. In addition, this first English edition of the
book will be supplemented by a gastronomic glossary in which clear, concise
definitions will help the reader find his or her way among the myriad dishes of
Italian regional cuisine.

Lonely Planet's Sicily is your passport to the most relevant, up-to-date advice on
what to see and skip, and what hidden discoveries await you. Soak up history in
charming Syracuse, hike Stromboli's lava-strewn crater, and visit crumbling
castles in gorgeous hill towns- all with your trusted travel companion.
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