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Develop the Skills to Learn Anything Faster, Easier, and More
Effectively Written by the creators of the #1 bestselling course
of the same name, this book will teach you how to "hack" your
learning, reading, and memory skills, empowering you to
learn everything faster and more effectively. What Would You
Do If You Could Learn Anything 3 Times Faster?In our rapidly
changing and information-driven society, the ability to learn
quickly is the single most important skill. Whether you're a
student, a professional, or simply embarking on a new hobby,
you are forced to grapple with an every-increasing amount of
information and knowledge. We've all experienced the
frustration of an ever-growing reading list, struggling to learn
a new language, or forgetting things you learned in even your
favorite subjects. This Book Will Teach You 3 Major
Skills:Speed reading with high (80%+) comprehension and
understandingMemory techniques for storing and recalling
vast amounts of information quickly and accuratelyDeveloping
the cognitive infrastructure to support this flood of new
information long-termHowever, the SuperLearning skills you'll
learn in this course are applicable to many aspects of your
every day life, from remembering phone numbers to acquiring
new skills or even speaking new languages. Anyone Can
Develop Super-Learning SkillsThis course is about improving
your ability to learn new skills or information quickly and
effectively. We go far beyond the kinds of "speed reading" (or
glorified skimming) you may have been exposed to, diving
into the actual cognitive and neurological factors that make
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easier
and more
successful. We also give you
advanced memory techniques to grapple with the huge loads
of information you'll soon be able to process. "This book
should be the go-to reference for anyone looking to upgrade
their mind's firmware!" -Benny Lewis, Language Learning
Expert Learn How to Absorb and Retain Information in a
Whole New Way - A Faster, Better Way The Authors'
Proprietary Method for Teaching Speed Reading & Memory
ImprovementÂ You may have even taken a normal speed
reading course in the past, only to realize that you didn't
retain anything you read. The sad irony is that in order to
properly learn things like speed reading skills and memory
techniques in the past, you had to read dozens of books and
psychological journals to decode the science behind it. Or,
you had to hire an expensive private tutor who specializes in
SuperLearning. That's what I did. And it changed my life.
Fortunately, my co-authors (experts and innovators in the
fields of superlearning, memory improvement, and speed
reading) agreed to help me transform their materials into the
first ever digital course. Over 25,000 satisfied students later,
we have transformed our course into a book you can enjoy
anywhere. Our teaching methodology relies heavily on athome exercises. The chapters themselves are only part of
what you're buying. You will be practicing various exercises
and assignments on a regular basis over the course a 7 week
schedule. In addition to the lectures, there are hours of
supplemental video and articles which are considered part of
the curriculum. "This vital book contains all the tools needed
to learn, memorize, and reproduce anything you want with the
joy that ease brings. Don't take another class until you've
read it!" -Dr. Anthony Metivier, Author & Memory Expert If you
wish to improve memory and concentration, learn more
effectively, read faster, and learn the techniques of memory
champions - look no further! An awesome read that will push
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the limits
of your
brain. Levi
does an incredible job of guiding
you through, to bring your brain from average to
UNSTOPPABLE!" -Nelson Dellis, 4-Time USA Memory
Champion
Provides recipes for nutritious meals that emphasize the
natural flavors of key ingredients and are pleasing to a food
lover's palate, including options for every meal of the day as
well as a list of pantry staples.
The 4-hour ChefThe Simple Path to Cooking Like a Pro,
Learning Anything, and Living the Good LifeHoughton Mifflin
Harcourt
"Fitness, money, and wisdom--here are the tools. Over the
last two years ... Tim Ferriss has collected the routines and
tools of world-class performers around the globe. Now, the
distilled notebook of tips and tricks that helped him double his
income, flexibility, happiness, and more is available as Tools
of Titans"--Page 4 of cover.
250 of master chef Jacques Pépin's classic and timeless
recipes for unexpectedly polished and satisfying meals with
minimal prep and cleanup You don't need a kitchen brigade,
decades-honed skills, or expensive ingredients to cook and
eat like master chef Jacques Pépin. Just like the rest of us,
he doesn't always have as much time or energy as he'd like
to put together a satisfying meal. So, he came up with
Jacques Pépin Quick & Simple, 250 recipes for surprisingly
achievable, impressive fare. Covering homemade staples and
every course, with tips for kitchen tools and equipment, pantry
staples, and techniques to simplify and improve every dish
you make, this foundational, classic collection is essential for
every busy home cook who refuses to eat poorly. Dine on the
Braised Short Ribs in Red Wine Sauce that Jacques is proud
to serve, prepared in under an hour. Or, for healthier fare,
Suprêmes of Chicken with Paprika comes together in under
thirty minutes. Originally published as The Short-Cut Cook,
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#1 NEW YORK TIMES BESTSELLER • The Food Network
star and beloved home cook shares her secrets for pulling off
deeply satisfying meals that have the “wow!” factor we all
crave Start with delicious Dukes Cosmopolitans made with
freshly squeezed lemon juice, plus Jalapeño Cheddar
Crackers that everyone will devour. Lunches include Hot
Smoked Salmon, Lobster & Potato Salad, and Easy Tomato
Soup with Grilled Cheese Croutons, all featuring oldfashioned flavors with the volume turned up. Elegant SlowRoasted Filet of Beef with Basil Parmesan Mayonnaise and
show-stopping Seared Scallops & Potato Celery Root Purée
are just two of the many fabulous dinner recipes. And your
guests will always remember the desserts, from Sticky Toffee
Date Cake with Bourbon Glaze to Salted Caramel Brownies.
For Ina, “foolproof” means more than just making one dish
successfully; it’s also about planning a menu, including
coordinating everything so it all gets to the table at the same
time. In Barefoot Contessa Foolproof, Ina shows you how to
make a game plan so everything is served hot while you keep
your cool. There are notes throughout detailing where a
recipe can go wrong to keep you on track, plus tips for
making recipes in advance. It’s as though Ina is there in the
kitchen with you guiding you every step of the way. With 150
gorgeous color photographs and Ina’s invaluable tips,
Barefoot Contessa Foolproof is a stunning yet infinitely
practical cookbook that home cooks will turn to again and
again.
National Recipient of the Gourmand Award for Best
Vegetarian Cookbook! From the creator of the award-winning
food blog Yummy Beet, turn familiar and traditional tastes into
healthy, one-bowl meals. Healthful, plentiful, and simple
kitchen creations feel at home in a bowl. Whether a meal is
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dinner with friends, whole foods come to life when presented
within the walls of this steadfast kitchen vessel. For Allison
Day, the nutritionist and food blogger behind Yummy Beet,
meal-sized bowl recipes showcase her love of this cozy
serving dish, staying true to her philosophy of eating with
visually alluring, seasonal, and delicious food you can feel
good about. Along with more than fifty full-meal, vegetarian,
vegan, and gluten-free recipes (not to mention the dozens of
mini recipes-within-recipes), these pages contain an
innovative, easy-to-follow “Whole Bowls Formula” to build
your own creations for quick, everyday lunches and dinners.
Recipes include: Curried falafel and kale salad bowls Black
bean bowls with butternut squash, black rice, and chimichurri
Oat risotto bowls with soft-boiled eggs, avocado, and
hazelnut dukkah Sunny citrus bowls with orange
pomegranate salsa and lemon cream Carrot cake bowls with
a cream cheese dollop and candied carrots Using real, fresh
ingredients, Allison offers straightforward and approachable
creations that can be made ahead of time, whipped up
quickly on a weeknight, or invented off-the-cuff with her Bowl
Formula Guide. With vibrant and exciting photography shot by
Allison herself, you’ll be eager to cook and eat her fun,
foolproof, and inventive whole bowls.
Your new go-to collection of easy, family-friendly recipes,
from popular chef and television personality Ryan Scott
Emmy Award–winning celebrity chef (and dad) Ryan Scott
knows well that family life is wonderful, but can be a very
hectic business—stressing over mealtime shouldn’t add to the
madness! This heartfelt collection comes straight from his
home kitchen’s regular rotation into yours. Reflecting Ryan’s
colorful personality and practical approach, the recipes are
kid-friendly and packed with clever hacks and pro tips for
getting meals on the table (and cleaning up) quickly. There
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instead, the focus is on family-centered meals for even the
busiest of days—irresistible recipes like Turkey Reuben
Meatloaf, Broccoli-Cheddar Bow Ties, and Naturally Sweet
PB&J Pancakes. Even crowd-pleasing desserts like
Everything-But-the-Kitchen-Sink Cookies and Butterscotch
Marshmallow Squares remain delightfully simple, for minimal
stress and maximum fun.

In this book, we have hand-picked the most
sophisticated, unanticipated, absorbing (if not at
times crackpot!), original and musing book reviews
of "The 4-Hour Chef: The Simple Path to Cooking
Like a Pro, Learning Anything, and Living the Good
Life." Don't say we didn't warn you: these reviews
are known to shock with their unconventionality or
intimacy. Some may be startled by their biting
sincerity; others may be spellbound by their
unbridled flights of fantasy. Don't buy this book if: 1.
You don't have nerves of steel. 2. You expect to get
pregnant in the next five minutes. 3. You've heard it
all.
Presents a practical but unusual guide to mastering
food and cooking featuring recipes and cooking
tricks from world-renowned chefs.
Create chef-quality food without spending hours in
the kitchen -- these are the recipes and
straightforward tips you need to make good food
fast. With unlimited access to recipes, why does
anyone need another cookbook? Because not all
recipes are born equal. Not all of them have been
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created by a global superstar chef who has built his
reputation on delivering the very best food -- whether
that's the ultimate fine dining experience at his 3
Michelin-star Restaurant, Gordon Ramsay, or the
perfectly crafted burger from his Las Vegas burger
joint. Over the course of his stellar career, Gordon
has learned every trick in the trade to create dishes
that taste fantastic and that can be produced without
fail during even the busiest of days. Armed with that
knowledge, he has written an inspired collection of
recipes for the time-pressed home cook who doesn't
want to compromise on taste or flavor. The result is
100 tried and tested recipes that you'll find yourself
using time and again. All the recipes take 30 minutes
or less and use readily available ingredients that are
transformed into something special with Gordon's nononsense approach to delicious food.
A Washington Post bestselling cookbook Become
the favorite family chef with 100 tested, perfected,
and family approved recipes. The healthy cookbook
for every meal of the day: Once upon a time, Jenn
Segal went to culinary school and worked in fancy
restaurants. One marriage and two kids later she
created Once Upon a Chef, the popular blog that
applies her tried and true chef skills with delicious,
fresh, and approachable ingredients for family
friendly meals. With the authority of a professional
chef and the practicality of a busy working mom,
Jenn shares 100 recipes that will up your kitchen
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game while surprising you with their ease. • Helpful
tips on topics such as how to season correctly with
salt, how to balance flavors, and how to make the
most of leftovers. • Great recipes for easy weeknight
family dinners kids will love, indulgent desserts, fun
cocktails, exciting appetizers, and more. • Jenn
Segal is the founder of Once Upon a Chef, the
popular blog showcasing easy, family friendly
recipes from a chef's point of view. Her recipes have
been featured on numerous websites, magazines,
and television programs. Fans of Chrissy Teigen,
Skinnytaste, Pioneer Woman, Oh She Glows,
Magnolia Table, and Smitten Kitchen will love Once
Upon a Chef, the Cookbook. With 100 tested,
perfected, and family approved recipes with helpful
tips and tricks to improve your cooking. • Breakfast
favorites like Maple, Coconut & Blueberry Granola
and Savory Ham & Cheese Waffles • Simple soups,
salads and sandwiches for ideal lunches like the
Fiery Roasted Tomato Soup paired with Smoked
Gouda & Pesto Grilled Cheese Sandwiches •
Entrées the whole family will love like Buttermilk
Fried Chicken Tenders • Tasty treats for those
casual get togethers like Buttery Cajun Popcorn and
Sweet, Salty & Spicy Pecans • Go to sweets such as
Toffee Almond Sandies and a Classic Chocolate
Lover's Birthday Cake
The international bestseller on escaping the 9-5 and
finding a new way of living Forget the old concept of
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retirement and the rest of the deferred-life plan there is no need to wait and every reason not to,
especially in unpredictable economic times. Whether
your dream is escaping the rat race, experiencing
high-end world travel, earning a monthly five-figure
income with zero management, or just living more
and working less, this book is the blueprint. This stepby-step guide to living the life you want reveals: *
How Tim went from $40,000 dollars per year and 80
hours per week to $40,000 per MONTH and 4 hours
per week * How to outsource your life and do
whatever you want * How to eliminate 50% of your
work in 48 hours * How to trade a long-haul career
for short work bursts and frequent 'mini-retirements'
This edition also includes: * More than 50 practical
tips and case studies from readers (including
families) who have doubled their income, overcome
common sticking points and reinvented themselves
using the original book as a starting point * Realworld templates you can copy for eliminating email
and negotiating with bosses and clients * How
lifestyle design principles can be used to live
ambitiously in unpredictable economic times * The
latest tools and tricks, as well as high-tech shortcuts,
for living like a diplomat or millionaire without being
either.
Learn to cook from the best chefs in America Some
people say you can only learn to cook by doing. So
Adam Roberts, creator of the award-winning blog
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The Amateur Gourmet, set out to cook in 50 of
America's best kitchens to figure out how any
average Joe or Jane can cook like a seasoned pro.
From Alice Waters's garden to José Andrés's home
kitchen, it was a journey peppered with rock-star
chefs and dedicated home cooks unified by a
common passion, one that Roberts understands
deeply and transfers to the reader with flair,
thoughtfulness, and good humor: a love and
appreciation of cooking. Roberts adapts recipes from
Hugh Acheson, Lidia Bastianich, Roy Choi, Harold
Dieterle, Sara Moulton, and more. The culmination of
that journey is a cookbook filled with lessons, tips,
and tricks from the most admired chefs in America,
including how to properly dress a salad, bake a nofail piecrust, make light and airy pasta, and stir-fry in
a wok, plus how to improve your knife skills,
eliminate wasteful food practices, and create recipes
of your very own. Most important, Roberts has
adapted 150 of the chefs' signature recipes into
totally doable dishes for the home cook. Now anyone
can learn to cook like a pro!
Building on Timothy Ferriss's internationally
successful "4-hour" franchise, The 4-Hour Chef
transforms the way we cook, eat, and learn.
Featuring recipes and cooking tricks from worldrenowned chefs, and interspersed with the radically
counterintuitive advice Ferriss's fans have come to
expect, The 4-Hour Chef is a practical but unusual
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guide to mastering food and cooking, whether you
are a seasoned pro or a blank-slate novice.
The owners of the Joe Beef restaurant offer a book
of more than 125 recipes, engaging anecdotes,
culinary history and more than 100 full-color photos.
The Joy of Cooking for a new generation: A collection of easyto-make, delicious, and original recipes from the kitchens of
Blue Apron—the beloved national meal-delivery
service—featuring 165 step-by-step, technique-driven dishes
that will transform novice cooks into confident home chefs
and will excite experienced cooks too. Named for the uniform
of apprentice chefs in professional kitchens, Blue Apron has
made its mark from its exemplary meal-delivery service, but
its true passion is culinary education—a value that infuses
their commitment to providing healthy, sustainably sourced,
seasonal foundations for creative cooking. Now in The Blue
Apron Cookbook, this trusted national brand steps into the
kitchens of home cooks everywhere, taking its familiar stepby-step instructional style to a new level in a technique-driven
cookbook intended to build confidence and expertise through
meals that are as beautiful to look at as they are mouthwateringly delicious to enjoy. Organized around essential
meals that explain both the "how" and the "why" of cooking
techniques, The Blue Apron Cookbook excites, educates, and
inspires. With the help of 800 stunning color photographs and
unparalleled step-by-step instruction, amateur home cooks
will grow into competent home chefs, perfecting and creating
variations of classics ranging from roast chicken to risottos,
pastas, soups, salads, and desserts. Each chapter starts with
the basics and builds from there—as you cook through the
recipes, even experienced cooks will appreciate the basics in
a new way, learning how one dish or technique can be
transformed into many others. Today’s cooks are hungry for
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eager to cook smarter and better.
A cookbook that reflects the tastes and trends of the moment
while honoring the traditional methods and flavors chefs have
perfected for centuries, The Blue Apron Cookbook is poised
to become the go-to resource for anyone looking to truly
master home cooking.
The host of FOX’s My Kitchen Rules shares 130 recipes that
bring back the pleasure of cooking and the wonder of
connection into your home. For internationally known chef
Curtis Stone, cooking is a pleasurable journey, not just a
destination. In this wonderful book featuring his favorite
dishes, Curtis inspires us to turn meal preparation into a joy
rather a chore through delicious recipes, mouthwatering
photographs, and handy make-ahead tips. He also shares
plenty of heartwarming, personal stories from time spent in
his kitchen and around the table with family and friends,
reminding us that good food and a good life are intrinsically
intertwined. His go-to recipes include: • Light meals: Roasted
Beet and Quinoa Salad with Goat Cheese, Fennel, and
Pecans; Weeknight Navy Bean and Ham Soup; Pork Burger
with Spicy Ginger Pickles • Scene-stealing dinners: PorciniBraised Beef with Horseradish Mascarpone, Herb-Crusted
Rack of Lamb with Fennel, Potato and Zucchini Enchiladas
with Habanero Salsa • Family-style sides: Pan-Roasted
Brussels Sprouts with Chorizo, Butternut Squash with Sage
and Brown Butter, Cheddar-and-Corn Cream Biscuits •
Sweet treats: Cherry-Amaretto Lattice Pie, Rum Pound Cake
with Lime Glaze, Chilled Yellow Watermelon Soup with
Summer Berries • Favorite breakfasts: Crêpes with
Homemade Ricotta and Maple-Kumquat Syrup, Smoked
Salmon Omelet with Goat Cheese and Beet Relish, Maple
Bran Madeleines • Satisfying snacks: Popcorn with Bacon
and Parmesan, Bruschetta with Spring Pea Pesto and
Burrata, Chocolate-Hazelnut Milkshake, and many more
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Curtis
Stone “Curtis
Stone loves to cook. Unlike so
many chefs, cooking’s not a job to him. It’s a joy. And you
feel that every time he slips behind a stove.”—Ruth Reichl
Presents recipes ranging in difficulty with the science and
technology-minded cook in mind, providing the science
behind cooking, the physiology of taste, and the techniques of
molecular gastronomy.
Swim better—and enjoy every lap—with Total Immersion, a
guide to improving your swimming from an expert with more
than thirty years of experience in the water. Terry Laughlin,
the world’s #1 authority on swimming success, has made his
unique approach even easier for anyone to master. Whether
you’re an accomplished swimmer or have always found
swimming to be a struggle, Total Immersion will show you
that it’s mindful fluid movement—not athletic ability—that will
turn you into an efficient swimmer. This new edition of the
bestselling Total Immersion features: · A thoughtfully
choreographed series of skill drills—practiced in the mindful
spirit of yoga—that can help anyone swim more enjoyably · A
holistic approach to becoming one with the water and to
developing a swimming style that’s always comfortable ·
Simple but thorough guidance on how to improve fitness and
form · A complementary land-and-water program for
achieving a strong and supple body at any age Based on
more than thirty years of teaching, coaching, and research,
Total Immersion has dramatically improved the physical and
mental experience of swimming for thousands of people of all
ages and abilities.
A STANDARD PRINT TITLE (NOT LARGE PRINT) The
4-Hour Chef isn't just a cookbook. It's a choose-your-ownadventure guide to the world of rapid learning. #1 New York
Times best-selling author (and lifelong non-cook) Tim Ferriss
takes you from Manhattan to Okinawa, and from Silicon
Valley to Calcutta, unearthing the secrets of the world's
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learners
and greatest
chefs. Ferriss uses cooking to
explain "meta-learning," a step-by-step process that can be
used to master anything, whether searing steak or shooting
3-pointers in basketball. That is the real "recipe" of The
4-Hour Chef. You'll train inside the kitchen for everything
outside the kitchen. Featuring tips and tricks from chess
prodigies, world-renowned chefs, pro athletes, master
sommeliers, supermodels, and everyone in between, this
"cookbook for people who don't buy cookbooks" is a guide to
mastering cooking and life.
Jamie Oliver--one of the bestselling cookbook authors of all
time--is back with a bang. Focusing on incredible
combinations of just five ingredients, he's created 130 brandnew recipes that you can cook up at home, any day of the
week. From salads, pasta, chicken, and fish to exciting ways
with vegetables, rice and noodles, beef, pork, and lamb, plus
a bonus chapter of sweet treats, Jamie's got all the bases
covered. This is about maximum flavor with minimum fuss,
lots of nutritious options, and loads of epic inspiration. This
edition has been adapted for US market.
Tim Ferriss, the #1 New York Times best-selling author of
The 4-Hour Workweek, shares the ultimate choose-your-ownadventure book—a compilation of tools, tactics, and habits
from 130+ of the world's top performers. From iconic
entrepreneurs to elite athletes, from artists to billionaire
investors, their short profiles can help you answer life's most
challenging questions, achieve extraordinary results, and
transform your life. From the author: In 2017, several of my
close friends died in rapid succession. It was a very hard
year, as it was for many people. It was also a stark reminder
that time is our scarcest, non-renewable resource. With a
renewed sense of urgency, I began asking myself many
questions: Were my goals my own, or simply what I thought I
should want? How much of life had I missed from
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myself? How could I better say “no” to the trivial many to
better say “yes” to the critical few? How could I best
reassess my priorities and my purpose in this world? To find
answers, I reached out to the most impressive world-class
performers in the world, ranging from wunderkinds in their
20s to icons in their 70s and 80s. No stone was left unturned.
This book contains their answers—practical and tactical advice
from mentors who have found solutions. Whether you want to
10x your results, get unstuck, or reinvent yourself, someone
else has traveled a similar path and taken notes. This book,
Tribe of Mentors, includes many of the people I grew up
viewing as idols or demi-gods. Less than 10% have been on
my podcast (The Tim Ferriss Show, more than 200 million
downloads), making this a brand-new playbook of playbooks.
No matter your challenge or opportunity, something in these
pages can help. Among other things, you will learn: • More
than 50 morning routines—both for the early riser and those
who struggle to get out of bed. • How TED curator Chris
Anderson realized that the best way to get things done is to
let go. • The best purchases of $100 or less (you'll never
have to think about the right gift again). • How to overcome
failure and bounce back towards success. • Why Humans of
New York creator Brandon Stanton believes that the best art
will always be the riskiest. • How to meditate and be more
mindful (and not just for those that find it easy). • Why tennis
champion Maria Sharapova believe that “losing makes you
think in ways victories can’t.” • How to truly achieve work-life
balance (and why most people tell you it isn’t realistic). •
How billionaire Facebook co-founder Dustin Moskovitz
transformed the way he engages with difficult situations to
reduce suffering. • Ways to thrive (and survive) the
overwhelming amount of information you process every day.
• How to achieve clarity on your purpose and assess your
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priorities.
• And
much more.
This reference book, which I
wrote for myself, has already changed my life. I certainly hope
the same for you. I wish you luck as you forge your own path.
All the best, Tim Ferriss
The New York Times bestselling author of The 4-Hour Body
shows readers how to live more and work less, now with
more than 100 pages of new, cutting-edge content. Forget
the old concept of retirement and the rest of the deferred-life
plan–there is no need to wait and every reason not to,
especially in unpredictable economic times. Whether your
dream is escaping the rat race, experiencing high-end world
travel, or earning a monthly five-figure income with zero
management, The 4-Hour Workweek is the blueprint. This
step-by-step guide to luxury lifestyle design teaches: • How
Tim went from $40,000 per year and 80 hours per week to
$40,000 per month and 4 hours per week • How to outsource
your life to overseas virtual assistants for $5 per hour and do
whatever you want • How blue-chip escape artists travel the
world without quitting their jobs • How to eliminate 50% of
your work in 48 hours using the principles of a forgotten
Italian economist • How to trade a long-haul career for short
work bursts and frequent “mini-retirements” The new
expanded edition of Tim Ferriss’ The 4-Hour Workweek
includes: • More than 50 practical tips and case studies from
readers (including families) who have doubled income,
overcome common sticking points, and reinvented
themselves using the original book as a starting point • Realworld templates you can copy for eliminating e-mail,
negotiating with bosses and clients, or getting a private chef
for less than $8 a meal • How Lifestyle Design principles can
be suited to unpredictable economic times • The latest tools
and tricks, as well as high-tech shortcuts, for living like a
diplomat or millionaire without being either
An edition expanded with more than 100 pages of new
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offers
a blueprint
for a better life, whether one's
dream is escaping the rat race, experiencing high-end world
travel, earning a monthly five-figure income with zero
management or just living more and working less.
The debut cookbook by the creator of the wildly popular blog
Damn Delicious proves that quick and easy doesn't have to
mean boring.Blogger Chungah Rhee has attracted millions of
devoted fans with recipes that are undeniable 'keepers'-each
one so simple, so easy, and so flavor-packed, that you reach
for them busy night after busy night. In Damn Delicious, she
shares exclusive new recipes as well as her most beloved
dishes, all designed to bring fun and excitement into everyday
cooking. From five-ingredient Mini Deep Dish Pizzas to nofuss Sheet Pan Steak & Veggies and 20-minute Spaghetti
Carbonara, the recipes will help even the most inexperienced
cooks spend less time in the kitchen and more time around
the table.Packed with quickie breakfasts, 30-minute skillet
sprints, and speedy takeout copycats, this cookbook is
guaranteed to inspire readers to whip up fast, healthy,
homemade meals that are truly 'damn delicious!'
120 everyday, restaurant-quality recipes that you can make in
your slow cooker or Crock-Pot at home. Everyone loves
restaurant-quality meals, but not everyone loves the cost.
What if you could make restaurant-quality meals in your slow
cooker at home, and at a fraction of the cost of the
restaurants? The Stay at Home Chef Slow Cooker Cookbook
features 120 incredible recipes that are simple, satisfying, and
much less expensive to make than if you were eating them in
a restaurant. Rachel Farnsworth (The Stay at Home Chef)
creates simple, satisfying recipes that will appeal to anyone
who is short on time but still wants to enjoy delicious meals at
home. Every recipe in The Stay at Home Chef Slow Cooker
Cookbook uses every day ingredients and features simple
instructions. Slow cooking is one of the easiest and most
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cook, and the Stay at Home Chef will
show you how to do it right! Here's what you'll find inside:
-Amazing recipes for breakfasts, sides, soups and stews,
sandwiches, dips and snacks, and desserts, as well as entrée
recipes for beef, chicken, pork, and pasta, grains, and beans
-Simple tips for using your slow cooker, storing your meals
safely, and troubleshooting common slow cooking problems
-Loads of variations that will enable you to mix and match
recipes to suit your family's tastes -Helpful advice for making
the most of your recipes and ensuring they come out of your
slow cooker perfectly cooked and just in time for dinner
Terrorist attacks. Natural disasters. Domestic crackdowns.
Economic collapse. Riots. Wars. Disease. Starvation. What
can you do when it all hits the fan? You can learn to be selfsufficient and survive without the system. **I've started to look
at the world through apocalypse eyes.** So begins Neil
Strauss's harrowing new book: his first full-length worksince
the international bestseller The Game, and one of the most
original-and provocative-narratives of the year. After the last
few years of violence and terror, of ethnic and religious
hatred, of tsunamis and hurricanes–and now of world
financial meltdown–Strauss, like most of his generation, came
to the sobering realization that, even in America, anything can
happen. But rather than watch helplessly, he decided to do
something about it. And so he spent three years traveling
through a country that's lost its sense of safety, equipping
himself with the tools necessary to save himself and his loved
ones from an uncertain future. With the same quick wit and
eye for cultural trends that marked The Game, The Dirt, and
How to Make Love Like a Porn Star, Emergency traces Neil's
white-knuckled journey through today's heart of darkness, as
he sets out to move his life offshore, test his skills in the wild,
and remake himself as a gun-toting, plane-flying, governmentdefying survivor. It's a tale of paranoid fantasies and crippling
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of shady
lawyers
and dangerous cult leaders, of
billionaire gun nuts and survivalist superheroes, of weirdos,
heroes, and ordinary citizens going off the grid. It's one man's
story of a dangerous world–and how to stay alive in it. Before
the next disaster strikes, you're going to want to read this
book. And you'll want to do everything it suggests. Because
tomorrow doesn't come with a guarantee...
120+ recipes for the unfussy dishes—from all-day eggs to 2
a.m. snacks—that the James Beard Award-winning, threeMichelin-starred chef of Manresa cooks at home. “An instant
classic, it defines California cool and wears its sophistication
lightly.”—Padma Lakshmi When David Kinch isn’t working at
one of his restaurants, he cooks in his strawberry-colored
bungalow—affectionately known as the Pink Palace—where he
lives on the Northern California coast. A casual meal might
include a rustic pasta made with cans from the pantry, a
simple roasted chicken, or too many oysters to count. In At
Home in the Kitchen, you’ll find David’s ready-for-anything
Mother-Sauce Mayo, a revelatory Guacamole with
Pomegranate, the best make-ahead Grilled Cheese, and
everything you want to eat for dinner tonight: Onion & Brioche
Soup, Brussels Sprouts with Cider & Goat Cheese, Penne
with a Walnut Sauce, Jambalaya New Orleans Style, OvenRoasted Potatoes with Cod, Whole Roast Cauliflower with
Capers & Egg, and much more. Photographed on location in
the coastal town of Santa Cruz, where David surfs, sails, and
entertains, this laid-back cookbook is packed with go-to
recipes, songs to listen to while cooking, and a few classic
cocktails (rhum punch, daiquiris, sangria, margaritas!) to set a
cheerful mood. And while each recipe has no more than a
few key ingredients, David’s clever techniques, subtle twists,
and fresh flavor combinations guarantee delicious—and
impressive!—results in no time at all.
"A life-changing read. With warmth, honesty, and storytelling,
Page 19/27

Acces PDF The 4 Hour Chef Simple Path To
Cooking Like A Pro Learning Anything And Living
Good
Life everything
Timothy we
Ferriss
Lynne turns
think we know about money
upside down…It's the book we all need right now." —Brené
Brown, Ph.D., author of the #1 New York Times bestseller
Rising Strong This liberating book shows us that examining
our attitudes toward money—earning it, spending it, and giving
it away—offers surprising insight into our lives. Through
personal stories and practical advice, Lynne Twist asks us to
discover our relationship with money, understand how we use
it, and by assessing our core human values, align our
relationship with it to our desired goals. In doing so, we can
transform our lives. The Soul of Money now includes a
foreword from Jack Canfield and a new introduction by Lynne
Twist, in which she explores the effects of the Great
Recession and environmental concerns about our monetary
needs and aims.
A Journey Toward Understanding, Active Treatment, and
Societal Prevention of Trauma Imagine, if you will, a
disease—one that has only subtle outward symptoms but can
hijack your entire body without notice, one that transfers
easily between parent and child, one that can last a lifetime if
untreated. According to Dr. Paul Conti, this is exactly how
society should conceptualize trauma: as an out-of-control
epidemic with a potentially fatal prognosis. In Trauma: The
Invisible Epidemic, Dr. Conti examines the most recent
research, clinical best practices, and dozens of real-life
stories to present a deeper and more urgent view of trauma.
Not only does Dr. Conti explain how trauma affects the body
and mind, he also demonstrates that trauma is transmissible
among close family and friends, as well as across
generations and within vast demographic groups. With all this
in mind, Trauma: The Invisible Epidemic proposes a course of
treatment for the seemingly untreatable. Here, Dr. Conti
traces a step-by-step series of concrete changes that we can
make both as individuals and as a society to alleviate
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trauma’s
effects
and prevent
further traumatization in the
future. You will discover: The different post-trauma
syndromes, how they are classified, and their common
symptoms An examination of how for-profit health care
systems can inhibit diagnosis and treatment of trauma How
social crises and political turmoil encourage the spread of
group trauma Methods for confronting and managing your
fears as they arise in the moment How trauma disrupts
mental processes such as memory, emotional regulation, and
logical decision-making The argument for a renewed
humanist social commitment to mental health and wellness
It’s only when we understand how a disease spreads and is
sustained that we are able to create its ultimate cure. With
Trauma: The Invisible Epidemic, Dr. Conti reveals that what
we once considered a lifelong, unbeatable mental illness is
both treatable and preventable.
NEW YORK TIMES BESTSELLER • From one of the world’s
most renowned chefs, 110 essential recipes that celebrate
the beauty, simplicity, and elegance of vegetables “The latest
cookbook from the chef of Le Bernardin focuses on simple,
but stunning recipes for seasonal produce. . . . What a
delightful approach, especially with summer on the
horizon.”—The New York Times NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY PUBLISHERS WEEKLY
Eric Ripert is the chef and co-owner of the acclaimed
restaurant Le Bernardin, and the winner of countless Michelin
stars, well known for his exquisite, clean, seafood-centered
cuisine. But lately, Ripert has found himself reaching for
vegetables as his main food source—and doing so, as is his
habit, with great intent and care. In Vegetable Simple, Ripert
turns his singular culinary imagination to vegetables: their
beauty, their earthiness, their nourishing qualities, and the
many ways they can be prepared. From vibrant Sweet Pea
Soup to Fava Bean and Mint Salad, from warming Mushroom
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Bolognese
Roasted Carrots
with Harissa, Eric Ripert
articulates a vision for vegetables that are prepared simply,
without complex steps or ingredients, allowing their essential
qualities to shine and their color and flavor to remain
uncompromised. Complete with gorgeous photos by
renowned photographer Nigel Parry, this is a necessary guide
for the way we eat today.

#1 NEW YORK TIMES BESTSELLER • The gamechanging author of Tribe of Mentors teaches you
how to reach your peak physical potential with
minimum effort. “A practical crash course in how to
reinvent yourself.”—Kevin Kelly, Wired Is it possible
to reach your genetic potential in 6 months? Sleep 2
hours per day and perform better than on 8 hours?
Lose more fat than a marathoner by bingeing?
Indeed, and much more. The 4-Hour Body is the
result of an obsessive quest, spanning more than a
decade, to hack the human body using data science.
It contains the collective wisdom of hundreds of elite
athletes, dozens of MDs, and thousands of hours of
jaw-dropping personal experimentation. From
Olympic training centers to black-market
laboratories, from Silicon Valley to South Africa, Tim
Ferriss fixated on one life-changing question: For all
things physical, what are the tiniest changes that
produce the biggest results? Thousands of tests
later, this book contains the answers for both men
and women. It’s the wisdom Tim used to gain 34
pounds of muscle in 28 days, without steroids, and in
four hours of total gym time. From the gym to the
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bedroom, it’s all here, and it all works. You will learn
(in less than 30 minutes each): • How to lose those
last 5-10 pounds (or 100+ pounds) with odd
combinations of food and safe chemical cocktails •
How to prevent fat gain while bingeing over the
weekend or the holidays • How to sleep 2 hours per
day and feel fully rested • How to produce 15-minute
female orgasms • How to triple testosterone and
double sperm count • How to go from running 5
kilometers to 50 kilometers in 12 weeks • How to
reverse “permanent” injuries • How to pay for a
beach vacation with one hospital visit And that's just
the tip of the iceberg. There are more than 50 topics
covered, all with real-world experiments, many
including more than 200 test subjects. You don't
need better genetics or more exercise. You need
immediate results that compel you to continue.
That’s exactly what The 4-Hour Body delivers.
Paula Deen meets Erma Bombeck in The Pioneer
Woman Cooks, Ree Drummond’s spirited,
homespun cookbook. Drummond colorfully traces
her transition from city life to ranch wife through
recipes, photos, and pithy commentary based on her
popular, award-winning blog, Confessions of a
Pioneer Woman, and whips up delicious, satisfying
meals for cowboys and cowgirls alike made from
simple, widely available ingredients. The Pioneer
Woman Cooks—and with these “Recipes from an
Accidental Country Girl,” she pleases the palate and
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tickles the funny bone at the same time.
"In Culinary Artistry...Dornenburg and Page provide
food and flavor pairings as a kind of steppingstone
for the recipe-dependent cook...Their hope is that
once you know the scales, you will be able to
compose a symphony." --Molly O'Neil in The New
York Times Magazine. For anyone who believes in
the potential for artistry in the realm of food, Culinary
Artistry is a must-read. This is the first book to
examine the creative process of culinary composition
as it explores the intersection of food, imagination,
and taste. Through interviews with more than 30 of
America's leading chefsa including Rick Bayless,
Daniel Boulud, Gray Kunz, Jean-Louis Palladin,
Jeremiah Tower, and Alice Watersa the authors
reveal what defines "culinary artists," how and where
they find their inspiration, and how they translate that
vision to the plate. Through recipes and
reminiscences, chefs discuss how they select and
pair ingredients, and how flavors are combined into
dishes, dishes into menus, and menus into bodies of
work that eventually comprise their cuisines.
Take your cooking skills to the next level while
developing a knockout repertoire of 200 essential
dishes that satisfy what our modern palates crave,
from simple meals to dinner-party centerpieces.
We've made improvements to well-loved dishes by
incorporating innovative techniques in recipes such
as Butter-Basted Rib-Eye Steak and added modern
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classics such as Vegetable Bibimbap and Olive OilYogurt Bundt Cake. In this book, you'll find the
perfect roast chicken and a killer banana bread but
also a Turkish-inspired tomato soup, luscious
Chinese braised short ribs, and a set of wholesome
grain bowls. A chapter on weeknight dinners offers
smart paths to great flavor--from Bucatini with Peas,
Kale, and Pancetta that cooks in one pot to a pizza
that bakes in a skillet--including plenty of vegetarian
options. Other chapters turn up the volume on
breakfast and dessert standbys; try the 100 Percent
Whole-Wheat Pancakes and Brown Sugar Cookies
and you may never go back to the regular versions.
We'll also help you pull off your next--or even your
first!--dinner party with recipes guaranteed to
impress (and to work), such as Braised Lamb
Shanks with Bell Peppers and Harissa, MisoMarinated Salmon, and Roasted Zucchini and
Eggplant Lasagna. Most of us--not just
newbies--could stand to bone up on certain culinary
basics, and our methods may surprise even more
experienced cooks, from seeding fresh chiles (we
use a measuring spoon) to hulling strawberries (a
plastic straw works well). And that's just the tip of the
iceberg of what these recipes teach. You'll discover
how to "reverse sear" thick pork chops so they turn
out juicy all the way through, grind meat in a food
processor for the ultimate burger, and shape fresh
corn tortillas without a tortilla press or rolling pin. As
Page 25/27

Acces PDF The 4 Hour Chef Simple Path To
Cooking Like A Pro Learning Anything And Living
Good Life Timothy Ferriss
you progress through this book, you will also gain a
deeper understanding of ingredients, better techniques, and the secrets we use in the test
kitchen via sidebars called "Think Like a Cook,"
which offers insights that can help in your larger
culinary life. For example: How to Be an Avocado
Whisperer: Squeezing that avocado is just going to
bruise it. Learn a better way to tell when it's ripe.
Improvising a Pan Sauce: After searing a steak,
chop, or chicken breast, don't clean the pan! We
show you how to use these browned bits to make a
rich, deeply flavored sauce. How Cheese Melts:
Learn why some cheeses melt smoothly while others
turn greasy--plus a trick to help cheddar melt without
breaking. The Egg-Doneness Continuum: See the
difference between soft-, hard-, and overcooked
eggs and find a foolproof method for nailing it every
time (and removing the shells more easily).
They were walking to class on 9/11 when the World
Trade Center and Pentagon were struck. These
midshipmen, the men and women of the Class of
2002, lost their youth to a decade of deployments
and their innocence on battlefields in distant places.
Each story provides a glimpse into the lives of
modern day Navy or Marine Corps officers who were
faced with unique challenges and sacrifices. Their
stories poignantly explain the trials of war and reveal
a world many don't understand.
One of Smithsonian Magazine's Ten Best Food
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Books of the Year A revolutionary new guide to
pairing ingredients, based on a famous chef's
groundbreaking research into the chemical basis of
flavor As an instructor at one of the world's top
culinary schools, James Briscione thought he knew
how to mix and match ingredients. Then he met IBM
Watson. Working with the supercomputer to turn big
data into delicious recipes, Briscione realized that he
(like most chefs) knew next to nothing about why
different foods taste good together. That epiphany
launched him on a quest to understand the
molecular basis of flavor--and it led, in time, to The
Flavor Matrix. A groundbreaking ingredient-pairing
guide, The Flavor Matrix shows how science can
unlock unheard-of possibilities for combining foods
into astonishingly inventive dishes. Briscione distills
chemical analyses of different ingredients into easyto-use infographics, and presents mind-blowing
recipes that he's created with them. The result of
intensive research and incredible creativity in the
kitchen, The Flavor Matrix is a must-have for home
cooks and professional chefs alike: the only flavorpairing manual anyone will ever need.
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