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The Flower Recipe 2015 Calendar
Provides weather predictions for the entire United States and includes such features as the best days for fishing, recipes from the Wild West, and tips for tightwads.
The Edible Monument considers the elaborate architecture, sculpture, and floats made of food that were designed for court and civic celebrations in early modern Europe. These include popular festivals such as Carnival and the Italian Cuccagna. Like illuminations and fireworks, ephemeral artworks made of food were not well documented and were challenging to describe
because they were perishable and thus quickly consumed or destroyed. In times before photography and cookbooks, there were neither literary models nor a repertoire of conventional images for how food and its preparation should be explained or depicted. Although made for consumption, food could also be a work of art, both as a special attraction and as an expression of
power. Formal occasions and spontaneous celebrations drew communities together, while special foods and seasonal menus revived ancient legends, evoking memories and recalling shared histories, values, and tastes. Drawing on books, prints, and scrolls that document festival arts, elaborate banquets, and street feasts, the essays in this volume examine the mythic themes
and personas employed to honor and celebrate rulers; the methods, materials, and wares used to prepare, depict, and serve food; and how foods such as sugar were transformed to express political goals or accomplishments. This book is published on the occasion of an exhibition at the Getty Research Institute from October 13, 2015, to March 23, 2016.
The world's most comprehensive, well documented, and well illustrated book on this subject. With extensive index. 134 photographs and illustrations - mostly color. Free of charge in digital PDF format on Google Books.
Presents a compilation of practical advice and folklore, featuring weather forecasts for the United States, planting tables, health remedies, horoscopes, recipes, games and puzzles and other entertaining and useful information, all in an attractive layout with dozens of full-color pages.
Blooms: Contemporary Floral Design
A Handbook of Etiquette with Recipes
The Definitive Guide to Tasting and Brewing the World's Most Popular Beer Styles
A Compendium of Recipes and Remedies
The River Cottage Booze Handbook
VOILÀ! FLOWERS ON THE PLATE
Llewellyn's 2015 Herbal Almanac
The Flower Recipe BookArtisan Books
As You Prepare for Your Move, Are You Packing Away Your Emotions, Too? Now, you can turn to a gentle, sisterly voice to have a smoother, more rewarding relocation journey -- before, during, and after your move. Let The Heart of Your Move help you face your toughest challenges when relocating. Like having a transition
coach at your side, you'll better understand your feelings about this major upheaval as you: • Find the motivation to climb the mountain of change known as "moving." • Balance both the art and heart of your move to soften your stress. • Get in touch with your losses and set up meaningful goodbyes. • Celebrate your
new life -- and a new YOU! Through her encouraging new book, Carolyn Masters teaches you how to ease the stress, comfort your soul, and listen to your heart. She artfully coaches you through three "heart" stages of a woman's moving experience: Gracious Goodbyes, Muddled Middle, and Harmonious Hellos. This trusted
guide will help you turn your moving challenge into a heartfelt journey.
In the tradition of Robyn Carr, Susan Mallery, and Barbara Freethy, the stories in the Chesapeake Diaries series combine captivating contemporary romance with the heartwarming power of healing and redemption. Once you settle into the charming small-town rhythms of St. Dennis, Maryland, you’ll never want to leave. And
now, you won’t have to, with the first eight novels in this beloved series from New York Times bestselling author Mariah Stewart collected in one eBook bundle: COMING HOME HOME AGAIN ALMOST HOME HOMETOWN GIRL HOME FOR THE SUMMER THE LONG WAY HOME AT THE RIVER’S EDGE ON SUNSET BEACH Along the way, you’ll meet Steffie
Wyler, the proud owner of the One Scoop or Two ice cream parlor who is still searching for her happily ever after; Brooke Madison Bowers, the local pageant star who falls to pieces when her husband is killed while serving in Iraq; Dallas MacGregor, the award-winning actress who seeks refuge in St. Dennis after her
Hollywood dream turns into a tabloid nightmare; and Sophie Enright, who discovers a shuttered restaurant and makes a bold move to finally pursue her dream career. The Chesapeake Diaries series brings together these unforgettable characters, and many more, in Mariah Stewart’s enchanting tales of love, compassion, and
second chances. Praise for The Chesapeake Diaries “An engrossing story with poignant, relatable themes like grief, forgiveness, friendship, and rebirth . . . a heartwarming read.”—USA Today, on Hometown Girl “Delightfully warm and touching . . . The town and townspeople of St. Dennis, Maryland, come vividly to life
under Stewart’s skillful hands.”—RT Book Reviews, on Home Again “Sweet, tender, and overflowing with small-town flavor.”—Library Journal, on Almost Home “Everything you love about small-town romance in one book . . . At the River’s Edge is a beautiful, heartwarming story. Don’t miss this one.”—Barbara Freethy
In theory it was found that so many times that women and men are completely opposite beings. It is believed that there are absolutely different things that drive both genders, and they are looking for completely different things. It is why women and men behave and act in fundamentally different ways. If you are
looking for reasons why men and women sometimes can not understand each and why they clash and fight even for small things, then this is the book that you should read.
The Old Farmer's Almanac 2015
200 Recipes for Dips, Spreads, Snacks, Small Plates, and Other Delicious Hors D'oeuvres, Plus 30 Cocktails
100 Living Arrangements for Any Home in Any Season
The Flower Recipe Book
Branches & Blooms
With Fireworks, Dragons, and Lanterns
A Memoir with Recipes from an American Family

A modernized compendium inspired by 1992's Hors d' Oeuvres features a wide range of photographed, easy-to-prepare bite-sized appetizer or snack options and provides for a variety of occasions.
Emmalyn Ross never thought a person could feel this alone. Sustaining a marriage with a man who’s not by her side is no easy task, especially since her husband currently resides behind impenetrable prison walls. His actions stole her heart’s desire and gave their relationship a courtmandated five-year time-out. What didn’t fall apart that night fell apart in the intervening years. Now, on a self-imposed exile to Madeline Island—one of the Apostle Islands of Lake Superior—Emmalyn starts rehabbing an old hunting cottage they’d purchased when life made sense.
Restoring it may put a roof over her head, but a home needs more than a roof and walls, just as a marriage needs more than vows and a license. With only a handful of months before her husband is released, Emmalyn must figure out if and how they can ever be a couple again. And his
silence isn’t helping.
An 18th Century cookery book modeled after and taken from those of the timeperiod. This book is a compilation and compendium of cookery recipes (receipts), etiquette, terms, utensil and equipment definitions, descriptions of how to take tea, carve, what to eat during Lent, how to take
care of someone sick, etc.
A glorious survey of work by more than 70 contemporary floral designers who are extending the boundaries of their art Blooms celebrates the explosive impact that floral designers from the last decade have had on a previously underappreciated art form. This stunning book is the most
ambitious survey of contemporary floral design ever published and demonstrates just how far these innovative designers have pushed the boundaries of contemporary floral design. Blooms showcases the work of more than 70 designers across the globe – featuring established florists
alongside rising new talent – each nominated by industry experts, from perfumer Lyn Harris of Miller Harris to floral-design icon Eric Buterbaugh. It's an expertly curated, gorgeously produced collection of talent that offers insight into the profound effect that floristry has on today's visual
culture and on the world of design itself.
A Book of Cookery
An Anthology
The Family Calendar Cookbook
The Heart of Your Move: The woman's relocation guide to easing the stress, comforting the soul, and listening to her heart
Handpicked
Herbs for Growing & Gathering, Cooking & Crafts, Health & Beauty, History, Myth & Lore
Celebrate Chinese New Year
A wonderful guide to finding and using these natural ingredients—for teas, cooking, and more. Exquisitely illustrated with full-color paintings of all the plants and herbs in the book, Edible Wild Plants & Herbs is both a cookbook and a field guide to the identification and use of foodstuffs
from the wild. There are almost four hundred recipes covering nearly one hundred different plant varieties, and the illustrations—drawn from life by a leading botanical artist—show the edible parts of the plants at their peak time for picking. In addition, there is a calendar indicating what
plants to look for at each season of the year, and information on where the plants are found and how to identify them. Covering plants from dandelion and sorrel to sea beet and samphire, this is both a cookbook and a field guide to the identification and use of foodstuffs from the wild. In
the past, the home kitchen provided a family with all its medicines and cosmetics as well as its food, wine, pickles, and preserves. Our ancestors were resourceful and imaginative and very much in tune with nature; this book recaptures their harmonious, sustainable way of life by setting down
for the modern reader all that knowledge and lore, plus recipes for soups, sauces, main dishes, salads, pickles, jams, and sorbets, as well as teas, syrups and lotions. Note to the reader: This is a fully revised and updated edition of the book previously published as All Good Things Around
Us, and includes new recipes and information.
A delicious new memoir from the New York Times bestselling author of The Sharper Your Knife, the Less You Cry A family history peppered with recipes, Burnt Toast Makes You Sing Good offers a humorous and flavorful tale spanning three generations as Kathleen Flinn returns to the mix of food
and memoir readers loved in her New York Times bestseller, The Sharper Your Knife, the Less You Cry. Brimming with tasty anecdotes about Uncle Clarence’s divine cornflake-crusted fried chicken, Grandpa Charles’s spicy San Antonio chili, and Grandma Inez’s birthday-only cinnamon rolls,
Flinn—think Ruth Reichl topped with a dollop of Julia Child—shows how meals can be memories, and how cooking can be communication. Burnt Toast Makes You Sing Good will inspire readers (and book clubs) to reminisce about their own childhoods—and spend time in their kitchens making new memories
of their own.
You can make your garden more productive by discovering the often overlooked usefulness of petals, leaves, roots, seeds and fruits as teas, dyes, floral arrangements, and so much more. Bittner has arranged the book according to the growing seasons, so that you have ideas the whole year round.
Todays busy Witches can stay on top of it all--the magical and the mundane--with Llewellyn's Witches' Datebook, now featuring enchanting illustrations from award-winning artist Kathleen Edwards. Add a little magic to each day and keep pace with the ever-turning Wheel of the Year with this
indispensable, on-the-go engagement calendar. Youll find fun, fresh ways to celebrate the sacred seasons and enhance your practice--inspiring Sabbat musings (Deborah Blake), tasty Sabbat recipes (Diana Rajchel), Moon rituals (Magenta Griffith), and flowers (Tess Whitehurst). For spellwork,
theres astrological information and daily colors. Also included are in-depth articles on play-day magick (Melanie Marquis), automatic writing (Sybil Fogg), relaxation (Elizabeth Barrette), seduction magick (Suzanne Ress), and more.
Chase's Calendar of Events 2015
Harlequin Romance January 2015 Box Set
Preserves, Pickles and Cures
The Illustrated Queen Almanac and Lady's Calendar
The Art of Food for Festivals
Edible Wild Plants & Herbs
Harvest
Edible flowers can grow everywhere; in flower-beds, in pots or window-boxes, in town or country. You can create tasty flower zones in America, Europe, Africa, Asia, near the kitchen, around the BBQ, close to the chaise-lounge, hanging from the balcony, where edible flowers can be eaten throughout the summer season! To weed through the possibilities, an edible flower
calendar is included in which activities and flowers in bloom for specific climatic zones (3 to 6) are presented along with simple recipes taking you on a delightful journey through the edible flower world. This book is meant to be simple and easy to use. As opposed to an encyclopedia, it is more like a guide or a reminder with basic information, leaving you the liberty to
create your own culinary composition. Good planting and happy flower tasting! Grimelle
Iran’s food with its long history is one of the greatest cuisines, yet unfortunately the least known in the world. This book, Authentic Iran, will familiarize the readers with Iran’s food and culture by presenting more than 100 of Iran’s most delightful recipes, unique cooking techniques and mix of ingredients.
Brooklyn-based florist Ingrid Carozzi reveals her secrets for creating flower arrangements that are modern, original, and organic in style. Organized by season, the book presents simple step-by-step instruction (how to measure, cut, and place each bloom) for making more than 35 arrangements. Whether you want to learn how to work with chicken wire and tape to create a
simple framework or try your hand at arranging delicate and oversize blooms, Carozzi offers a detailed tutorial on her tricks of the trade. Readers are encouraged to source, make, or upcycle unexpected containers, such as rough-hewn wooden crates or vintage pots, jars, and vases. Full of natural floral compositions that marry the modern with the rustic, Handpicked is a
lushly photographed, practical guide to creating your own exceptional flower arrangements at home.
We’re always looking for new ways to bring you “Time Away…Time Together,” even outside of your vacations with Grand Pacific Resorts. That’s because we believe vacation ownership shouldn’t be limited to one week a year or a certain number of points. It should be a lifestyle—something that informs your day-to-day experiences, brings you closer to the people and things
you love year-round, and spurs your dreams and memories regardless of where you are. Filled with travel inspiration, heartfelt stories, and tips for making the most of your ownership, this magazine promises to add value to your experience by bringing your ownership to life. What’s New: Get ready to see the Aloha State like never before! Discover which Hawaiian Island
fits your personality, the best place to buy poke, and more. Inside you’ll also find: • Helpful travel tips, including the hottest events in your favorite destinations • How to make the most of your vacation ownership • Real-life stories about traveling with four generations Your next getaway begins in your armchair!
The Homemade Kitchen
Simple, Sustainable, and Seasonal Flower Arrangements
Recipes for the Modern Kitchen Larder
Authentic Iran
A Step-by-Step Guide to Creating Magical Centerpieces, Wreaths, Garlands, and Other Unexpected Arrangements
Extensively Annotated Bibliography and Sourcebook
The Plant Recipe Book

Caroline and Daniel are twins whose mother died when they were babies. They grow up in a conventional family, their aunt and uncle raising them along with their own little girls, but they are truly close only to each other. Then, their father remarrying, they're separated for the first time and sent to boarding school. A serious accident when they
become medical students seems to end without damage to either, but soon after Daniel and Caroline cut themselves off from the rest of the family, causing first bewilderment, then hurt and anger. Underneath the stable family life their grandparents worked so hard to establish, run currents of insecurity and restlessness, and a secret only one
person is able to uncover. The novel explores belonging and not belonging, guilt and atonement.
(Originally published in hardcover as The Wreath Recipe Book) Alethea Harampolis and Jill Rizzo, authors of The Flower Recipe Book and founders of Studio Choo, provide more than 100 step-by-step projects to make with flowering and leafy branches. In the spring, readers can create a cherry blossom bough or a centerpiece of lilacs and
olive branches. In the summer, a garland features sage with pomegranates and citrus-colored strawflowers. In autumn, wreaths are made out of magnolias and rosemary. Winter highlights cedar, pine, and juniper, yielding unexpected table settings and new wreath shapes. Also included are hundreds of step-by-step photos, as well as tutorials
covering basic techniques, sourcing, and care information.
"Good cooking is where you find it," according to the authors of this unique collection, whose international smorgasbord ranges from the haute cuisine of Europe's finest restaurants to the juicy hot dogs at Dodger Stadium. In perhaps the first celebrity cookbook, famed actor Vincent Price and his wife, Mary, present mouthwatering recipes
from around the world in simplified, unpretentious forms that anyone can make and enjoy. Selected from London's The Ivy, Madrid's Palace Hotel, New York's Sardi's, and other legendary establishments, the recipes are accompanied by witty commentaries, while color photos and atmospheric drawings by Fritz Kredel make this one of the
most beautiful books of its kind. Includes a Retrospective Preface by the couple's daughter, Victoria Price, and a new Foreword by Wolfgang Puck.
Second time's the charm! Nothing about working with his former high school crush, Stephanie Stephens, is ideal. Still, if Aaron Caruthers intends to save his grandmother's bakery, he must. Good thing he has a lot of ideas he can't wait to implement. He never imagines Stephanie would have her own ideas for the business. Or that they would
clash with his! It doesn't take working with her long for Aaron to realize his impression of Stephanie as a helpless ex-cheerleader is way off. And the more of her kindness and strength he sees, the more attracted he is! Now to convince her…
Flowers in the Snow
From Birthdays to Bake Sales, Good Food to Carry You Through the Year
The Edible Monument
The Treacle Well
Gender Differences, Secrets To Excellent Relationship
Famous Specialties of the World's Foremost Restaurants Adapted for the American Kitchen
Recipes for a Beautiful Life
Do you best, and then let go. That's Chernila's motto in life-- and in cooking. She gives you information on how to be resourceful and efficient as you learn to incorporate more whole foods into your cooking.
DK Eyewitness Travel Guide China helps you get the most from your visit to this country. You'll find in-depth detail on all the important sights with maps, photos and illustrations. There's suggestions for restaurants and hotels for every budget plus advice on seeing gardens, national parks, tours, architecture, temples, festivals, shops, museums and palaces.
Information on tours, cruises and tips on getting around make exploring the country effortless. The guide comes packed with photographs, illustrations and maps plus reviews and listings for hotels, restaurants and bars for all budgets. Visiting China becomes a lot easier with maps of all major sights, plus walks, scenic routes and thematic tours and sights,
markets and festivals listed town by town. DK Eyewitness Travel Guide China- showing you what others only tell you.
A follow-up to the widely popular Flower Recipe Book, The Plant Recipe Book is the next great thing in interior plant design, providing simple steps showing anyone how to create stunning living plant decor. Each one of the 100 recipes specifies the type and quantity of plants needed; clearly numbered instructions detail each step; and 400 photographs
show how to place every stem. Traditional pots and plant containers are used, but so are less conventional vehicles and methods, like shutters and planting under glass. A basic how-to chapter provides planting techniques, a tools and materials list, sourcing and plant care information, and expert advice.
Nestled deep in the South is a tiny Academy that teaches classes in the most important subject in the world: the domestic arts. The Academy s unique curriculum includes everything from cocktail-party etiquette to business entertaining, dealing with household guests, and cooking for the holidays. Here, after a little gentle instruction from Deans Pollak and
Manigault, interspersed with plenty of humor, students find they are living healthier, having stronger ties to friends and family, and using their houses to branch out in ways they never dreamed possible. Since not everyone can get to their sold-out classes in Charleston, the Deans are now offering this book so happier living can be within everyone s grasp, not
just the select few.
The Chesapeake Diaries Series 8-Book Bundle
DK Eyewitness Travel Guide: China
Modern Presentation of Ancient Recipes
Llewellyn's Witches' Datebook
Farmers' Almanac 2008
A Recipe for Reunion
Burnt Toast Makes You Sing Good
Those perfect recipes that work for every occasion throughout the year: all collected here for any family.
Many of us remember jams and chutneys made by grandmothers and great aunts who also seemed to know exactly how long to boil a ham and how to keep butter, and who had a magical pantry full of secret delights. These skills are increasingly in demand as more of us want to make use of home-grown produce, reduce the weekly food budget
or rediscover cooking from scratch. A timely book for the new kitchen revolution, Preserves, Pickles and Cures is not only a celebration of lost skills such as curing, rendering and pickling and a collection of fantastic recipes, but also provides advice on stocking a cupboard or pantry and the best way to store cheese, cooked meats and
vegetables. At a time when we are all looking to shop more locally, cook thriftily and still enjoy great food, it is a book for how we live today.
Writing with “a delicate, beautiful balance of wit and yearning” (#1 New York Times bestselling author Elizabeth Gilbert), Rebecca Barry’s poignant take on creativity, marriage, and motherhood will make you laugh and cry—sometimes at the same time. When Rebecca Barry, writer, mother, cat lady, and aspiring meditator, and her husband
moved to upstate New York to start their family, they were optimistic that they’d be able to build a life they’d love: one connected to nature and extended family, one where they could invest in their artistic dreams, spend time with their children, live cheaply, and eat well. Naturally, things didn’t turn out to be so simple: the lovely old house
they bought to fix up needed lots of repair, their children wouldn’t sleep, and the novel Rebecca had dreamed of writing simply wouldn’t come to her. “Anecdotal, funny, and telling, with the kinds of momentary glimpses of ordinary days that reflect something larger” (The New York Times), Recipes for a Beautiful Life is about reveling in the
extraordinary moments in daily life while trying to balance marriage, children, extended family, and creative work. The book is an excellent companion for mothers with small children, but it also speaks to anyone trying to find meaning in their work or a life that is truer to the heart. Full of great dialogue, tongue-in-cheek recipes (Angry
Mommy Tea), and tips on things like how to keep your house clean (“just don’t let anyone in”), Recipes captures the sweetness and beauty of answering your soul’s longing, as well as the difficulty, struggle, and humor that goes along with it. Mostly it is about the realization that a beautiful life, for this author, meant a rich, often chaotic,
creative one. Or, as Redbook said when it featured the book in its “5 fabulous, even life-changing new reads” column: “Contentment isn’t about getting everything…but finding magic in the mess.”
Publisher's Note: Products purchased from Third Party sellers are not guaranteed by the publisher for quality, authenticity, or access to any online entitlements included with the product. 12,500 entries. 196 countries. 365 days. Find out what's going on any day of the year, anywhere across the globe! If you're looking to tie a promotional
event to a special month, travel to a music festival halfway around the world, blog about a historical milestone or do a celebrity birthday round-up on your radio show or Twitter feed, Chase's Calendar of Events is the one resource that has it all. For broadcasters, journalists, event planners, public relations professionals, librarians, editors,
writers or simply the curious, this is one reference you can't do without! Chase's Calendar of Events 2015 brings you: Major sporting events such as the FIFA Women's World Cup (June 6), the Pan American Games (July 10) and the 48th Transpacific Yacht Race (July 13). Milestones such as the 800th anniversary of the Magna Carta, 200th
anniversary of Waterloo, 150th anniversary of Lincoln's assassination, 75th anniversary of Dunkirk and the Battle of Britain, 150th birth anniversary of poet W.B. Yeats and much more. New birthday entries for news makers like the new king of Spain, Felipe VI of Bourbon and Greece (Jan 30), or political activist Nadezhda Tolokonnikova (Nov 7);
sports stars such as Meryl Davis (Jan 1) and Johnny Manziel (Dec 6); and entertainers Lupita Nyong'o (Mar 1), Chiwetel Ejiofor (July 10), Jamie Dornan (May 1), Dakota Johnson (Oct 4), Lorde (Nov 7) and Macklemore (June 19). New special days such as Take Your Poet to Work Day (July 15), National Black Women in Jazz and the Arts Day (Mar 1),
National Biscotti Day (Sept 29), Runner's Selfie Day (June 23), No Selfies Day (Mar 16) and many more. New! Get exclusive access to the Chase's Calendar of Events companion website with: What's on Today? All the holidays, events, anniversaries, celebrity birthdays, and so on for the current day Advanced Search: customize your search--date
ranges, location, key word, category, attendance--however you want! Unique Festivals of the World: a new, interactive map of the world--click on a country and discover its major festivals Tabbed pages for Major Awards, About the Holidays, Spotlight for 2015, Glossary of Calendar Terms and Special Months For information on the url and
password of the companion website, please see details inside the book.
Lager
Martha Stewart's Appetizers
A Treasury of Great Recipes, 50th Anniversary Edition
History of Soybeans and Soyfoods in Sweden, Norway, Denmark and Finland (1735-2015)
Time Together Spring/Summer 2015
Unexpected Projects Using 47 Extraordinary Garden Plants
"The world of lagers contains many of the world’s most delicious and beguiling beers. Dave Carpenter dives into this world with gusto, verve, and precision." —Garrett Oliver, Brewmaster, The Brooklyn Brewery, Editor-in-Chief, The Oxford Companion to Beer Lagers are being reinvented in the United States and abroad as intrepid breweries are rediscovering the joys of colder fermentation and
pushing lagers well beyond the realm of pilsner. Lager offers a complete tasting guide to the full spectrum of lager styles, from Munich Helles and Festbier to California Common and Baltic Porter. Taste along and find your new favorite lager! This book also answers such historical and contextual questions as: Why does lager, not ale, dominate world beer production, despite its comparative difficulty
to produce? Why are certain European styles like Vienna lager more associated with brewing in Mexico than on the Continent? What does St. Louis have to do with ?eské Bud?jovice? What role does lager play in today's expanding craft beer landscape? For homebrewers, Lager includes key brewing considerations as well as a selection of lager recipes.
"With dazzling photographs and lively, lyrical text, this book introduces young readers to the Chinese New Year and dives into the historical and cultural aspects of this festive holiday, which has become increasingly popular throughout the world, celebrated not only by Chinese and Chinese-American populations, but by many other food and multi-culture-loving people as well."
Flower arranging has never been simpler or more enticing. The women behind Studio Choo, the hottest floral design studio in the country, have created a flower-arranging bible for today's aesthetic. Filled with an array of stunning, easy-to-find flowers, it features 400 photos, more than 40 step-by-step instructions, and useful tips throughout. The arrangements run the gamut of styles and techniques:
some are wild and some are structured; some are time-intensive and some are astonishingly simple. Each one is paired with a "flower recipe"; ingredients lists specify the type and quantity of blooms needed; clear instructions detail each step; and hundreds of photos show how to place every stem. Readers will learn how to work with a single variety of flower to great effect, and to create vases
overflowing with layered blooms. To top it off, the book is packed with ideas for unexpected vessels, seasonal buying guides, a source directory, a flower care primer, and all the design techniques readers need to know. Alethea Harampolis and Jill Rizzo are the founders of Studio Choo, a San Francisco-based floral design studio that serves up fresh, wild, and sophisticated flower arrangements for
any occasion. Their work has been featured in publications such as Sunset, Food & Wine, and Veranda and in the blog Design*Sponge.
Harlequin Romance brings you four new titles for one great price, available now! Experience the rush of falling in love! This Harlequin Romance bundle includes His Very Convenient Bride by Sophie Pembroke, Taming the French Tycoon by Rebecca Winters, The Heir's Unexpected Return by Jackie Braun and The Prince She Never Forgot by Scarlet Wilson. Look for 4 compelling new stories
every month from Harlequin Romance!
The Charleston Academy of Domestic Pursuits
Coming Home, Home Again, Almost Home, Hometown Girl, Home for the Summer, The Long Way Home, At the River's Edge, On Sunset Beach
A Memoir in Stories
Recipes for Cooking with Pleasure
As Waters Gone By
The Herb Quarterly
Containing Above Three Hundred Receipts Made at Hearth, Suitable for an Elegant Entertainment Or Common Fare for Prepa
A thoroughly practical guide to making wine, beer, cider, and infusions at home. In this compact, handsome guide, the inimitable John Wright details exactly how easy—and fun—it is to brew beer, wine, cider, herbal spirits, and fruit liqueurs at home, with ample information, tips, and recipes for novice and advanced homebrewers alike. Each
section starts with an introduction to essential techniques and methods, before sharing more than 75 recipes for delicious beverages like sparkling elderflower wine, mead, cherry plum wine, lager, blackberry whiskey, and mulled cider—with a hangover cure thrown in for good measure. With an introduction from Hugh Fearnley-Whittingstall,
full-color photographs throughout, and an authoritative, witty author leading the way, The River Cottage Booze Handbook is the ultimate modern homebrewer's book.
Discover the Power of Herbs As nature's most versatile and potent plants, herbs can be used in hundreds of ways to add zest and vitality to your life. Inspiring you with a bounty of innovative ideas and recipes, Llewellyn's 2015 Herbal Almanac offers dozens of articles that explore many ways of using herbs, from gardening and cooking, to
health and beauty, to herb craft and lore. Cultivate a radiant spirit and a healthy life. Try delicious new recipes. Create healing salves and lotions. This friendly guide features hands-on projects, fresh ideas, and advice for herb enthusiasts of all skill levels. Recipes to heal common ailments Create your own terrariums Tap into the vibrational
healing power of herbs Save your seeds and host a plant-share party Make your yard a bee sanctuary Permaculture for herbalists Enhance your culinary creations Published annually since 2000
In the 1960s, Edenville, North Carolina is full of rules. Sagging under the weight of racism and segregation the small community finds itself at a dangerous tipping point. Eleven-year-old Betty Grafton believes the world is fair. She knows there are worse places to live than Edenville. Unaware of the wars waging around her, she spends her days
patting horses in the field and running errands for her mother. The world she doesn’t see, full of turmoil and unrest, is hiding just below the surface. One day, she has no choice but to see what’s been right in front of her all along. Alma knows where to walk. She knows who to talk to and which fountain she can drink out of. Her mother, Winnie,
spares no opportunity to remind her how dangerous it is to be a little black girl in the South. When a chance encounter puts Betty face to face with the peril that exists in her own hometown, everything she knows turns upside down. The world isn’t as fair or safe as she’d imagined. Her family is the Klan. Her friends are the enemy. And nothing
makes sense anymore. Although the world demands they stay apart, Alma and Betty forge a secret friendship. One that could cost them their lives.
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