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Scurvy, Past and Present - Alfred F. Hess 1920
Everyday Raw Detox - Meredith Baird
2013-03-01
Everyday offerings for a healthier diet and
lifestyle. Finding pleasurable ways to
incorporate healthy food into your diet is what
this book is all about. Every offering provides a
level of detox—whether you want to cleanse for
a day, a week, or just simply exchange one
meal—with tasty raw, vegan drinks and dishes.
There are recipes for blended fruit or vegetable
tonics, appetizers, soups, salads, and main
dishes along with a special section of skin and
body tonics. It includes 100 recipes.
Food and Flavor - Henry Finck 2008
Henry Finck's aim in his 1913 work ""Food and
Flavor"" is to introduce gastronomy to
Americans, to show that America can be an even
more gastonomic nation than France. Though an
understanding of the ""importance to health and
happiness of raising only the best food stuffs,
cooking them in savory ways and eating them
with intelligence and pleasure,"" Finck aims to
reinvigorate the food culture of an America that
had given up much of its old-fashioned methods
in favor of ""cheaper chemical preservatives.""
Finck's argument for cultivating an appreciation
for natural, whole American grown and cooked
foods is thoroughly modern in its concern.
Fast Food Nation - Eric Schlosser 2012
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Explores the homogenization of American
culture and the impact of the fast food industry
on modern-day health, economy, politics,
popular culture, entertainment, and food
production.
Indianapolis Monthly - 2005-12
Indianapolis Monthly is the Circle City’s
essential chronicle and guide, an indispensable
authority on what’s new and what’s news.
Through coverage of politics, crime, dining,
style, business, sports, and arts and
entertainment, each issue offers compelling
narrative stories and lively, urbane coverage of
Indy’s cultural landscape.
History of Soybeans and Soyfoods in Germany
(1712-2016), 2nd ed. - William Shurtleff; Akiko
Aoyagi 2016-07-12
The world's most comprehensive, well
documented and well illustrated book on this
subject. With extensive subject and geographical
index. 338 photographs and illustrations, many
old and rare, many recent in color. Free of
charge in digital PDF format on Google Books.
Veterinary Herbal Medicine - Susan G. Wynn
2006-11-29
This full-color reference offers practical,
evidence-based guidance on using more than
120 medicinal plants, including how to formulate
herbal remedies to treat common disease
conditions. A body-systems based review
explores herbal medicine in context, offering
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information on toxicology, drug interactions,
quality control, and other key topics. More than
120 herbal monographs provide quick access to
information on the historical use of the herb in
humans and animals, supporting studies, and
dosing information. Includes special dosing,
pharmacokinetics, and regulatory considerations
when using herbs for horses and farm animals.
Expanded pharmacology and toxicology chapters
provide thorough information on the chemical
basis of herbal medicine. Explores the
evolutionary relationship between plants and
mammals, which is the basis for understanding
the unique physiologic effects of herbs. Includes
a body systems review of herbal remedies for
common disease conditions in both large and
small animals. Discusses special considerations
for the scientific research of herbs, including
complex and individualized interventions that
may require special design and nontraditional
outcome goals.
Live, Love, Eat! - Wolfgang Puck 2002
The chef presents more than 125 of his favorite
recipes for appetizers, soups, salads, pizzas,
pasta dishes, main dishes, side dishes, and
desserts.
The Official High Times Cannabis Cookbook
- Elise McDonough 2012-03-21
Presents recipes that feature cannabis as an
ingredient, along with an introduction that
covers topics such as the difference between
hemp and cannabis, the plant's potency when
eaten, different strains, and its fat content.
The Breakfast Bible - Kate McMillan 2018-01-09
Start your morning off right with this collection
of over one hundred amazing breakfast and
brunch recipes. When the first decision of your
day is what to have for breakfast, the easy
recipes and inspired ideas provided in The
Breakfast Bible will make your choice an
effortless one. With more than one hundred
recipes covering every part of the morning
meal—from eggs and bacon to fruits and grains,
breads and pastries, healthful bowls, griddle
cakes, morning beverages, and more—there are
plenty of options to wake up your day. Featuring
a comprehensive collection of classic and
contemporary breakfast recipes, easy-tocustomize options for morning favorites, simple
tips and techniques, and gluten-free alternatives,
The Breakfast Bible has everything you need to
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prepare the most important meal of the day.
Whether you want to host a weekend brunch
with a DIY Bloody Mary bar, treat someone to
breakfast in bed with homemade waffles, or take
something to go, there’s a for everyone in this
diverse recipe collection. Additional recipes
include: Orange Marmalade Bread and Butter
Pudding; Raspberry Lemon Muffins; Almond
Streusel; Egg-topped Asian Noodle Bowl;
Mediterranean Strata; Honey Butter; Fingerling
Potato, Green Onion, Bacon & Rosemary
Frittata; Smoked Salmon, Crème Fraiche &
Chive Scrambled Eggs; Classic Buttermilk
Pancakes; Buckwheat Crepes; Banana, Almond
Butter, Date & Cinnamon Protein Shake; Maple
Pecan Coconut Granola; Breakfast Yogurt
Parfaits; and many more!
Energy Value of Foods - Annabel Laura Merrill
1955
The 4-Hour Body - Timothy Ferriss 2010-12-14
#1 NEW YORK TIMES BESTSELLER • The
game-changing 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 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
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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.
Rich Food Poor Food - Mira Calton 2012-09-18
Welcome to RICH FOOD, POOR FOODS - Your
personal GPS or Grocery Purchasing System. In
their first book, Naked Calories, the Caltons
revealed the importance of choosing the most
micronutrient RICH foods. Now they make these
foods even easier to identify, making sure you
leave the checkout wiht a cart full of essential
vitamins and minerals. This indispensable
grocery store guide takes you aisle by aisle, from
the produce section to the pasta aisle, visiting
every department in between, teaching you how
to identify potentially problematic ingredients
and sharing tips on how to lock in a food's
nutritional value during preservation and
preparation.
Paperbound Books in Print - 1983
Life in the Fat Lane - Cherie Bennett 2011
Sixteen-year-old Lara, winner of beauty
pageants and Homecoming Queen, is distressed
and bewildered when she starts gaining weight
and becomes a fat girl.
Acker und Gartenbau Zeitung, nebst Landwirth,
Deutscher Farmer - 1896
Italian Street Food - Paola Bacchia 2021-09-07
This is not just another Italian cookbook filled
with pizza and pasta recipes. Italian Street Food
takes you behind the piazzas, down the back
streets and into the tiny bars and cafes to bring
you traditional, local recipes that are rarely seen
outside of Italy. Delve inside to discover the
secret dishes from Italy’s hidden laneways and
learn about the little-known recipes of this world
cuisine. Learn how to make authentic polpettine,
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arancini, piadine, cannoli, and crostoli, and
perfect your gelato-making skills with authentic
Italian flavours such as lemon ricotta, peach and
basil, and panettone flavour. With beautiful
stories and photography throughout, Italian
Street Food brings an old and much-loved
cuisine into a whole new light.
No-Fat-Cookbook - Gabriele Lendle 2017-02-22
Mit weniger Fett zu mehr (Herz)Gesundheit! Es
gibt wohl wenig Nährstoffe, über die so
leidenschaftlich und oft debattiert wird, wie über
Fette: über schädliche und gesunde, gesättigte
und ungesättigte, pflanzliche und tierische - wer
behält da noch den Überblick und weiß, was uns
wirklich guttut? Gabriele Lendle und Dr. Petra
Bracht haben sich intensiv mit dem Thema
auseinander gesetzt und stellen Ihnen in diesem
Kochbuch 110 rein pflanzliche Rezepte vor, die
frei sind von zugesetzten Fetten. Denn
langjährige Praxiserfahrung und
wissenschaftliche Erkenntnisse zeigen: wenn wir
Lebensmittel verzehren, die von Natur aus
günstige Fette enthalten, und darüber hinaus
kein zusätzliches Fett hinzufügen, können wir
unserer (Herz)Gesundheit Gutes tun und dabei
sogar abnehmen. Genuss wird dabei groß
geschrieben: Mediterran gefüllter Fenchel,
Süßkartoffel-Koriander-Pfanne, Spargel mit
Thymian-Sauce oder eine sommerliche Tarte mit
Aprikosen und Orangen - entdecken Sie, wie
lecker fettarme Küche sein kann!
Dictionary Catalog of the Research Libraries
of the New York Public Library, 1911-1971 New York Public Library. Research Libraries
1979
Index-catalogue of the Library of the Surgeongeneral's Office, United States Army - National
Library of Medicine (U.S.) 1939
The Sioux Chef's Indigenous Kitchen - Sean
Sherman 2017-10-10
2018 James Beard Award Winner: Best American
Cookbook Named one of the Best Cookbooks of
2017 by NPR, The Village Voice, Smithsonian
Magazine, UPROXX, New York Magazine, San
Francisco Chronicle, Mpls. St. PaulMagazine
and others Here is real food—our indigenous
American fruits and vegetables, the wild and
foraged ingredients, game and fish. Locally
sourced, seasonal, “clean” ingredients and nose3/7
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to-tail cooking are nothing new to Sean
Sherman, the Oglala Lakota chef and founder of
The Sioux Chef. In his breakout book, The Sioux
Chef’s Indigenous Kitchen, Sherman shares his
approach to creating boldly seasoned foods that
are vibrant, healthful, at once elegant and easy.
Sherman dispels outdated notions of Native
American fare—no fry bread or Indian tacos
here—and no European staples such as wheat
flour, dairy products, sugar, and domestic pork
and beef. The Sioux Chef’s healthful plates
embrace venison and rabbit, river and lake trout,
duck and quail, wild turkey, blueberries, sage,
sumac, timpsula or wild turnip, plums, purslane,
and abundant wildflowers. Contemporary and
authentic, his dishes feature cedar braised
bison, griddled wild rice cakes, amaranth
crackers with smoked white bean paste, three
sisters salad, deviled duck eggs, smoked turkey
soup, dried meats, roasted corn sorbet, and
hazelnut–maple bites. The Sioux Chef’s
Indigenous Kitchen is a rich education and a
delectable introduction to modern indigenous
cuisine of the Dakota and Minnesota territories,
with a vision and approach to food that travels
well beyond those borders.
The Nasty Bits - Anthony Bourdain 2008-12-10
New York Times Bestseller The good, the bad,
and the ugly, served up Bourdain-style.
Bestselling chef and Parts Unknown host
Anthony Bourdain has never been one to pull
punches. In The Nasty Bits, he serves up a wellseasoned hellbroth of candid, often outrageous
stories from his worldwide misadventures.
Whether scrounging for eel in the backstreets of
Hanoi, revealing what you didn't want to know
about the more unglamorous aspects of making
television, calling for the head of raw food
activist Woody Harrelson, or confessing to
lobster-killing guilt, Bourdain is as entertaining
as ever. Bringing together the best of his
previously uncollected nonfiction--and including
new, never-before-published material--The Nasty
Bits is a rude, funny, brutal and passionate stew
for fans and the uninitiated alike.
The Virginia Housewife - Mary Randolph 1838
This early 19th-century Virginia cookbook is
liable to have some historically interesting, but
perhaps unappetizing, dishes for the modern
cook. Calf's Feet, Rabbit Soup, Boiled Eels and
Roast Pigeons are among the proffered
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delicacies.
Comfort - 1917
Cookery and Dining in Imperial Rome - Apicius
2012-05-07
Oldest known cookbook in existence offers
readers a clear picture of what foods Romans ate
and how they prepared them, from fig fed pork
to rose pie. 49 illustrations.
No-Fat-Cookbook - Gabriele Lendle 2017-02-22
Mit weniger Fett zu mehr (Herz)Gesundheit! Es
gibt wohl wenig Nährstoffe, über die so
leidenschaftlich und oft debattiert wird, wie über
Fette: über schädliche und gesunde, gesättigte
und ungesättigte, pflanzliche und tierische - wer
behält da noch den Überblick und weiß, was uns
wirklich guttut? Gabriele Lendle und Dr. Petra
Bracht haben sich intensiv mit dem Thema
auseinander gesetzt und stellen Ihnen in diesem
Kochbuch 110 rein pflanzliche Rezepte vor, die
frei sind von zugesetzten Fetten. Denn
langjährige Praxiserfahrung und
wissenschaftliche Erkenntnisse zeigen: wenn wir
Lebensmittel verzehren, die von Natur aus
günstige Fette enthalten, und darüber hinaus
kein zusätzliches Fett hinzufügen, können wir
unserer (Herz)Gesundheit Gutes tun und dabei
sogar abnehmen. Genuss wird dabei groß
geschrieben: Mediterran gefüllter Fenchel,
Süßkartoffel-Koriander-Pfanne, Spargel mit
Thymian-Sauce oder eine sommerliche Tarte mit
Aprikosen und Orangen - entdecken Sie, wie
lecker fettarme Küche sein kann!
The 4-Hour Work Week - Timothy Ferriss
2007
Offers techniques and strategies for increasing
income while cutting work time in half, and
includes advice for leading a more fulfilling life.
Index Catalogue of the Library of the
Surgeon-general's Office, United States
Army (-United States Army, Army Medical
Library; -National Library of Medicine). Library of the Surgeon-General's Office (U.S.)
1896
Tolerable upper intake levels for vitamins and
minerals - European Commission. Scientific
Committee on Food 2006
Die Keto-Diät - Leanne Vogel 2018-05-14
Lange Zeit wurde eine fettreiche Ernährung für
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Gewichtszunahme und Gesundheitsprobleme
verantwortlich gemacht. In Wahrheit regt eine
Ernährungsweise mit viel natürlichem Fett den
Körper an, Fett zu verbrennen. Hier liegt das
Geheimnis ketogener Ernährung. Mit gesunden
Fetten und einer stark reduzierten Aufnahme
von Kohlenhydraten beginnt der Körper, Fett zu
verbrennen, was zu Gewichtsreduktion und
einem Lebensgefühl voller Energie führt – ohne
hungern oder sich schwach fühlen zu müssen.
Die Keto-Diät räumt auf mit dem Irrglauben,
dass es eine Universallösung für alle gibt, und
zeigt einen flexiblen Ansatz auf, der auf die
persönlichen Bedürfnisse eines jeden angepasst
werden kann. Leanne Vogel ermutigt den Leser,
einen individuellen Ernährungsplan zu
entwickeln, indem sie sich auf die vielfältigen
Möglichkeiten konzentriert statt auf
Einschränkungen traditioneller ketogener
Ernährungspläne. Mit dem Hauptaugenmerkt
auf praxistauglichen Strategien und leckeren
Rezepte kann jeder den Übergang zur ketogener
Ernährung schaffen und sie auch nachhaltig
beibehalten.
The Science of Cooking - Stuart Farrimond
2017-09-19
Get answers to all your cooking science
questions, and cook tastier, more nutritious food
using fundamental principles, practical advice,
and step-by-step techniques. Where does the
heat come from in a chili pepper? Why is wild
salmon darker than farmed? Does searing meat
really "seal in" the juices? A good recipe goes a
long way, but if you can master the science
behind it, you'll be one step ahead. Using fullcolor images, stats and facts through
infographics, and an engaging Q&A format to
show you how to perfect your cooking, The
Science of Cooking brings food science out of
the lab and into your kitchen. Topics include
meat and poultry, seafood, dairy, pulses and
grains, fruits, vegetables, spices, herbs, baked
goods, and more, making it perfect for
perfecting everyday cooking as well as for
special meals.
National Library of Medicine Catalog National Library of Medicine (U.S.) 1966
The Essential Vegan Keto Cookbook - Editors of
Rodale Books 2018-11-20
65 delicious, easy-to-prepare ketogenic recipes
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for vegans, who can now enjoy the benefits of
the diet that is taking the world by storm Who
says vegans can't go keto? The most talkedabout diet in the world is now reaching a whole
new audience with THE ESSENTIAL VEGAN
KETO COOKBOOK. Featuring 65 lowcarbohydrate, high-fat, moderate-protein, vegan
recipes, readers who assumed ketogenic eating
was off-limits for their lifestyle can now prepare
easy, delicious, keto-compliant meals. Try
sunflower seed waffles, Tex-Mex cauliflower
steaks with guacamole, creamy "cheeseball"
bites, and delicious desserts like a macadamia
nut mug cake. Including 40 photos, an overview
of the ketogenic diet and its main health
benefits, and tips on how to meet and track
macros, this cookbook includes everything
vegans need to know to prepare keto-friendly
recipes, without any of the overwhelming extras.
Eating Nature in Modern Germany - Corinna
Treitel 2017-04-27
Adolf Hitler was a vegetarian and the Dachau
concentration camp had an organic herb garden.
Vegetarianism, organic farming, and other such
practices have enticed a wide variety of
Germans, from socialists, liberals, and radical
anti-Semites in the nineteenth century to
fascists, communists, and Greens in the
twentieth century. Corinna Treitel offers a
fascinating new account of how Germans
became world leaders in developing more
'natural' ways to eat and farm. Used to conserve
nutritional resources with extreme efficiency at
times of hunger and to optimize the nation's
health at times of nutritional abundance, natural
foods and farming belong to the biopolitics of
German modernity. Eating Nature in Modern
Germany brings together histories of science,
medicine, agriculture, the environment, and
popular culture to offer the most thorough and
historically comprehensive treatment yet of this
remarkable story.
Current List of Medical Literature - 1951-05
Good Economics for Hard Times - Abhijit V.
Banerjee 2019-11-12
The winners of the Nobel Prize show how
economics, when done right, can help us solve
the thorniest social and political problems of our
day. Figuring out how to deal with today's
critical economic problems is perhaps the great
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challenge of our time. Much greater than space
travel or perhaps even the next revolutionary
medical breakthrough, what is at stake is the
whole idea of the good life as we have known it.
Immigration and inequality, globalization and
technological disruption, slowing growth and
accelerating climate change--these are sources
of great anxiety across the world, from New
Delhi and Dakar to Paris and Washington, DC.
The resources to address these challenges are
there--what we lack are ideas that will help us
jump the wall of disagreement and distrust that
divides us. If we succeed, history will remember
our era with gratitude; if we fail, the potential
losses are incalculable. In this revolutionary
book, renowned MIT economists Abhijit V.
Banerjee and Esther Duflo take on this
challenge, building on cutting-edge research in
economics explained with lucidity and grace.
Original, provocative, and urgent, Good
Economics for Hard Times makes a persuasive
case for an intelligent interventionism and a
society built on compassion and respect. It is an
extraordinary achievement, one that shines a
light to help us appreciate and understand our
precariously balanced world.
Index-catalogue of the Library of the Surgeon
General's Office, United States Army (Army
Medical Library). - Army Medical Library (U.S.)
1939
"Collection of incunabula and early medical
prints in the library of the Surgeon-general's
office, U.S. Army": Ser. 3, v. 10, p. 1415-1436.
Zone Meals in Seconds - Barry Sears 2004-12-28
A quick, easy, family-friendly cookbook for the
millions of Zone households around the world.
Millions of people worldwide have discovered
the incredible weight-loss and health benefits of
living in the Zone. For almost 10 years, Lynn and
Barry Sears have maintained a completely Zonefriendly kitchen. With two daughters - one a
finicky first-grader and one a vegetarian
teenager - Lynn has had to use all of her creative
and culinary skills to keep her family healthy and
happy. Zone Meals in Seconds combines Lynn's
hard-won wisdom and valuable experience with
Barry's Zone expertise and medical knowledge
in the first-ever family-friendly Zone book. From
quick and easy family dinner recipes and snack
tips, to advice on packing school lunches and
surviving backyard barbecues, this book is a
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must-have for people who want to experience
the incredible benefits of the Zone but need help
answering the all-important question, 'What do I
eat?'Written with the help of an experienced
chef and recipe developer, Zone Meals in
Seconds offers more than 200 fast and familytested recipes for Zone-approved breakfasts,
lunches, and dinners.
The Keto Kids Cookbook - Sam Dillard
2019-07-30
Incredible Keto Meals Kids Will Crave Sam
Dillard, creator of Hey Keto Mama, designed
each recipe to appeal to kids and adults alike so
you can all enjoy the health—and taste—benefits
of a Keto diet. Going Keto can help you improve
your mental focus and boost your overall health.
And no one will have to give up the classics
everyone craves with recipes like Perfect
Pepperoni Pizza, Ultimate “Mac” and Cheese or
Comforting Chicken Alfredo. Skip the drive thru
and make restaurant favorites at home like
Finger Lickin’ Fried Chicken and ChickenCauliflower Fried Rice. Eating healthy is easy
with weeknight dinners like Chicken Zoodle
Soup, Steak Burrito Bowls and Cheesy Chicken
Sliders. And cutting out carbs doesn’t mean no
desserts. This book packs in sweet treats kids
will go crazy for, like Confetti Vanilla Birthday
Cake, DoubleChocolate Brownies and even Easy
No-Churn Vanilla Ice Cream. The Keto Kids
Cookbook will have the whole family excited to
go Keto.
The Food Lab: Better Home Cooking
Through Science - J. Kenji López-Alt
2015-09-21
A New York Times Bestseller Winner of the
James Beard Award for General Cooking and the
IACP Cookbook of the Year Award "The one book
you must have, no matter what you’re planning
to cook or where your skill level falls."—New
York Times Book Review Ever wondered how to
pan-fry a steak with a charred crust and an
interior that's perfectly medium-rare from edge
to edge when you cut into it? How to make
homemade mac 'n' cheese that is as satisfyingly
gooey and velvety-smooth as the blue box stuff,
but far tastier? How to roast a succulent, moist
turkey (forget about brining!)—and use a
foolproof method that works every time? As
Serious Eats's culinary nerd-in-residence, J.
Kenji López-Alt has pondered all these questions
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and more. In The Food Lab, Kenji focuses on the
science behind beloved American dishes, delving
into the interactions between heat, energy, and
molecules that create great food. Kenji shows
that often, conventional methods don’t work that
well, and home cooks can achieve far better
results using new—but simple—techniques. In
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hundreds of easy-to-make recipes with over
1,000 full-color images, you will find out how to
make foolproof Hollandaise sauce in just two
minutes, how to transform one simple tomato
sauce into a half dozen dishes, how to make the
crispiest, creamiest potato casserole ever
conceived, and much more.
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