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There is a serious problem with our modern fruits and vegetables! The produce we feed our family members is far less healthy now than at
any other time in human history! Does that statement bother you? It should! How and why did this happen? What can we do about it? Most
importantly, how can you ensure that you are feeding your family the most healthy, most nutritious fruits and vegetables possible? If you are
going to grow a tomato in your garden anyway why not grow the healthiest, most phytonutrient-rich tomato packed with the most lycopene
and antioxidants possible? Are you polanning to grow lettuce? Why not grow the lettuce that packs the most nutrition into every leaf? These
simple questions are at the very heart of the author's concept of "Phytonutrient Gardening." In this first book in a series of three, Joe Urbach,
creator and publisher of the popular website www.GardeningAustin.com and creator of The Phytonutrient Blog answers those questions and
more while providing gardeners with a wealth of information including which specific varieties of your favorites to grow to get the biggest
nutritional bang for your gardening buck! Filled with fascinating details about the state of modern produce and backed by state-of-the-art
research and scientific testing, this useful book will change your life by changing how you look at produce. Read just a few pages and you will
change the way you garden, the way you buy groceries, the way you store your produce and even the way you cook your meals! Changes all
for the better! Leading to a healthier, more active and longer life!
A healthy body requires a raw strategy. The Complete Idiot's Guide® to Raw Food Detox details the best foods for detoxifying and cleansing
the body for people suffering from everything from irritable bowel syndrome to unsuccessful weight loss efforts - or anyone who just wants to
feel healthier. Beginning with what detoxifying and cleansing are and what they do, this book details what to eat, how to prepare it, and in
what combinations and amounts. The author also provides several 15-day detoxifying and cleansing regimens for both the beginning and
experienced raw food enthusiast: ? Interest in raw foods has been growing rapidly for years. ? Many high-profile stars, such as Beyoncé
Knowles, have been widely reported using raw-food cleanses. ? Dr. Oz has added a "Raw Food Challenge" to his website in which he
encourages people to include much more raw food into their diets.
The Best Restaurants, Markets & Local Culinary Offerings The ultimate guides to the food scene in their respective states or regions, these
books provide the inside scoop on the best places to find, enjoy, and celebrate local culinary offerings. Engagingly written by local authorities,
they are a one-stop for residents and visitors alike to find producers and purveyors of tasty local specialties, as well as a rich array of other,
indispensable food-related information including: • Favorite restaurants and landmark eateries • Farmers markets and farm stands •
Specialty food shops, markets and products • Food festivals and culinary events • Places to pick your own produce • Recipes from top local
chefs • The best cafes, taverns, wineries, and brewpubs
Food Lover's Guide to Pittsburgh is the ultimate guide to the city's food scene and provides the inside scoop on the best places to find, enjoy,
and celebrate local culinary offerings. Engagingly written by local foodies, this guide is a one-stop resource for residents and visitors alike to
find producers and pureyors of tasty local specialities, as well as a rich array of other, indispensible food-related information including: One-ofa-kind restaurants and landmark eateries Speciality food shops The city's best bakeries Local drink scene Food festivals and culinary events
Recipes from top Pittsburgh chefs
The Food Safety Handbook: A Practical Guide for Building a Robust Food Safety Management System, contains detailed information on food
safety systems and what large and small food industry companies can do to establish, maintain, and enhance food safety in their operations.
This new edition updates the guidelines and regulations since the previous 2016 edition, drawing on best practices and the knowledge IFC
has gained in supporting food business operators around the world. The Food Safety Handbook is indispensable for all food business
operators -- anywhere along the food production and processing value chain -- who want to develop a new food safety system or strengthen
an existing one.
The Real Food Grocery Guide helps you navigate every aisle of the grocery store, clearly outlining what foods are truly the healthiest, the
freshest, and the most economical (and which ones belong in the garbage rather than your grocery cart!) Now you won't have to question
whether fat-free or gluten-free is healthier, what food labels hidden meanings are, or if organic vegetables and grass-fed meat is worth the
extra cost. The Real Food Grocery Guide is the most comprehensive and actionable guide to grocery shopping and healthy eating ever with
advice on: - What to eat for health, balanced weight, and longevity - How to shop to save a significant amount of time and money - How to
decipher food "buzz words" (like natural, grass-fed, wild, organic, gluten-free, etc.): know which to buy and which to leave on the shelf - How
to select the most nutritious and delicious produce, every time (no more getting home with brown avocados or tasteless melon) - Why the
quality of animal-products-such as meat, fish, eggs, and dairy-is crucial--and how to choose the healthiest kinds - How to store fresh food
properly so it doesn't spoil too quickly - Why calorie counting is futile - and what you should look for instead to determine the healthiness of
any food - How to decipher what a food label is really saying - How to avoid being duped by sneaky food industry claims and choose the best
packaged products every time
Provides a comprehensive guide to every aspect of food and health, covering diets and nutritional requirements for special groups and ages
and sensible approaches to weight control
Offers a complete identification and treatment guide for food allergies and food intolerance, and suggests that food sensitivity could be the
cause of some chronic, unexplained health problems.
A comprehensive guidebook for the supermarket and the kitchen covers more than one thousand ingredients, including fifty-eight varieties of
fruits, thirty-seven types of meat, and thirty-four cereals and grains.
The Food BookThe Complete Guide to the Most Popular Brand Name Foods in the United StatesDell Books
For both student food scientists and experienced professionals,a knowledge of U.S. food law is the foundation that supports anunderstanding
of all industry regulation. Based on a popularinternet course, Guide to Food Laws and Regulations, 2ndEdition informs students on the
significance, range, andbackground of food laws and gives tools for finding currentregulations. This compact resource outlines major U.S.
food laws, factorsthat led to their passage, and explains the role of key agencieslike the FDA and FSIS in regulation and enforcement.
Students aredirected to internet sites as well as to indexes and resourcesavailable from the Federal government. Other topics
includereligious dietary law, Occupational Safety and HealthAdministration regulations, environmental regulations, HACCP andGMPs, laws
governing health claims, and the regulation ofbiotechnology. New to this edition are six chapters on subjects that have risen toprominence
during the last few years: Poultry Processing Regulations Federal Trade Commission Animal Welfare Regulations and Food Production Egg
Laws and Regulations Catfish Regulations Locating Laws and Regulations Guide to Food Laws and Regulations, 2nd Edition isan ideal
sourcebook for students and professionals in food scienceand technology, chemistry, biosystems engineering, food animalproduction and
medicine, agribusiness, and other closely relatedfields.
A Guide for Food Buying in Japan takes the mystery out of shopping for Japanese food as well as household necessities while staying in
Japan. Part 1: Before You Shop outlines what the shopper will encounter when shopping in Japan including the different kinds of local
markets, and the methods of pricing and labeling products, and Japanese Kanji and Kana with Romanization and pronunciation of the
Japanese ingredients and common necessities found in Japan. Part 2: Food and Household Needs describes different types of products,
when and where they may be found, and how they can be incorporated into daily menus and recipes. A Guide for Food Buying in Japan
includes comprehensive lists in Japanese and English of popular ingredients as well a household items. Basics from milk, eggs, salt, pepper,
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soba, tempura to laundry detergents, cleaning supplies and personal hygiene products—all indexed for easy reference. This book helps guide
the shopper through each process in shopping for food or personal household products in Japan. The items are listed out clearly along with
pictures to help identify the products.
Best Daym Takeout Drive-ins, diners and dives: Daymon Patterson, author of Eating Across America, is better known as Daym Drops, an
American food critic, YouTube celebrity, and television presenter. He initially gained popularity on YouTube for his video review of a Five
Guys takeoutmeal, which spawned a viral online song by the Gregory Brothers. He hosted Best Daym Takeout, a food-review oriented
television program on the Travel Channel, based on his experiences and with certain aspects borrowed from his YouTube channel. "Best
Daym Takeout", aired in 2013, with works featured on The Jimmy Fallon show. That's where Rachel Ray's Team found me, and brought me
on for a few episodes before Rachel Ray offered me a position on the show as her Food Correspondent. I travel abroad, sampling dishes and
many QSR locations, all to give them a Super Official Food Review from the front seat of my Truck. Cheap eats, food trucks and street food:
Shows like Diners, Drive-ins and Dives have never been more popular. And they have inspired a movement. More and more, people are
packing up their cars and road tripping in search of cheap eats, food trucks and street food. Daym Drops offers Eating Across America for all
traveling foodies.
The best-selling authors of It Starts With Food outline a scientifically based, step-by-step guide to weight loss that explains how to change
one's relationship with food for better habits, improved digestion and a stronger immune system. 150,000 first printing.
Explains the product ingredients and nutritional value of America's best-selling brand-name foods and recommends the best product within a
specific category
Guide to Good Food helps students learn how to select, store, prepare, and serve foods while preserving their nutrients, flavors, textures, and
colors. The appearance of this new edition has completely changed from earlier editions. 396 photos were replaced/added, and a new
chapter focuses on staying active and managing your weight. New question-and-answer sidelights address common food myths and
concerns, and technology activities are suggested. Career descriptions and case studies highlight workplace skills students gain through
classroom learning. Health, consumer, safety, business etiquette, and environmental tips encourage students to apply information in their
daily lives. Recipes included step-by-step directions and nutritional analyses. An extensive Foods of the World section introduces students to
the culture and cuisine of over 30 countries and features tabbed pages to make chapters easy to find.

The first graphic novel guide to growing a successful vegetable garden, from planning, prepping, and planting, to
troubleshooting, care, and harvesting. “A fun read packed with practical advice, it’s the perfect resource for new
gardeners, guiding you through every step to plant, grow, and harvest a thriving and productive food garden.”—Joe
Lamp’l, founder and creator of the Online Gardening Academy Like having your own personal gardening mentor at your
side, The Comic Book Guide to Growing Food is the story of Mia, an eager young professional who wants to grow her
own vegetables but doesn't know where to start, and George, her retired neighbor who loves gardening and walks her
through each step of the process. Throughout the book, "cheat sheets" sum up George's key facts and techniques,
providing a handy quick reference for anyone starting their first vegetable garden, including how to find the best location,
which vegetables are easiest to grow, how to pick out the healthiest plants at the store, when (and when not) to water,
how to protect your plants from pests, and what to do with extra produce if you grow too much. If you are a visual learner,
beginning gardener, looking for something new, or have struggled to grow vegetables in the past, you'll find this unique
illustrated format ideal because many gardening concepts--from proper planting techniques to building raised beds--are
easier to grasp when presented visually, step by step. Easy and entertaining, The Comic Book Guide to Growing Food
makes homegrown vegetables fun and achievable.
Full of data, charts, nutritional breakdowns, and a poisonous look-alike section, this guide discusses how to identify,
gather, prepare, store, and enjoy an endlessly nutritious and renewable resource of wild, edible plants.
C is for chanterelle mushrooms. Q is for quinoa, S is for saffron. Here is a fun and unexpected introduction to the world of
food and the alphabet, featuring exotic cuisine from around the world that will delight babies and their foodie parents!
Vibrant illustrations highlight terms such as farmers market, Kobe beef, pomegranate, and udon pair with fun foodie facts
to make learning the alphabet easy and enriching. Readers will learn that dragon fruit tastes like a kiwi combined with a
grape or pear. And did you know that the term bento box comes from the Japanese word obento, which means boxed
lunches? A complete introduction to the alphabet and gastronomical terms, this unique book also includes a
pronunciation guide, making it an ideal companion for food aficionados.
A radically practical guide to making food choices that are are good for you, others, and the planet. Is organic really worth
it? Are eggs ok to eat? If so, which ones are best for you, and for the chicken—Cage-Free, Free-Range, Pasture-Raised?
What about farmed salmon, soy milk, sugar, gluten, fermented foods, coconut oil, almonds? Thumbs-up, thumbs-down,
or somewhere in between? Using three criteria—Is it good for me? Is it good for others? Is it good for the planet?—Sophie
Egan helps us navigate the bewildering world of food so that we can all become conscious eaters. To eat consciously is
not about diets, fads, or hard-and-fast rules. It’s about having straightforward, accurate information to make smart,
thoughtful choices amid the chaos of conflicting news and marketing hype. An expert on food’s impact on human and
environmental health, Egan organizes the book into four categories—stuff that comes from the ground, stuff that comes
from animals, stuff that comes from factories, and stuff that’s made in restaurant kitchens. This practical guide offers
bottom-line answers to your most top-of-mind questions about what to eat. “The clearest, most useful food book I
own.”—A. J. Jacobs, New York Times bestselling author
Food combining enhances the quality of your diet, increases your intake of vitamins and minerals and improves the way
the body digests and absorbs nourishment. It is one of the safest and most successful ways to lose weight as well as
being an invaluable, natural remedy for a variety of health problems. In her new definitive book Kathryn Marsden explains
everything you'll ever need to know about food combining in one easy-to-follow volume. The book is divided into 4 parts:
Part 1 Essential basics including principles, short cuts, food charts etc; Part 2 Food combining for specific reasons ie.
weight loss, food allergies, fluid retention, low blood sugar, stress etc; Part 3 Four weeks of food combining recipes and
menu plans; Part 4 Alphabetical check list for specific foods For more information on Kathryn Marsden please visit
www.kathrynmarsden.com
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The Uncook Book by Tanya Maher is the perfect book for anyone who wants to celebrate life through food. Raw food
really gives you that opportunity because it gives you so much energy and clarity - but this book is as much about
pleasure and enjoying life as it is about health. Offering easy-to-follow, accessible recipes with a modern edge, Tanya
draws on her years of experience as a raw food nutritionist and guides you through brilliant basics, fun family favorites
and elegant entertaining with living foods. As more and more people begin to appreciate the huge health benefits that a
raw food lifestyle offers, Tanya makes it easy to either greatly increase your intake of raw foods or embrace this way of
eating for breakfast, lunch and dinner if it feels right for you - while still enjoying a busy social calendar! With beautiful
photography, easy-to-source, familiar ingredients, and pull-out information on the benefits they offer your body, these
recipes are so tasty that you will want to make them again and again. And if you think you're going to be deprived of
anything at all, there's even a section on delicious superfood cocktails!
A guide to food allergies that provides information on creating and maintaining a healthy intestinal boundary, related
conditions, label reading, celiac disease, nutrition planning, and other related topics; and includes recipes.
More than 125 gut-healthy recipes, plus advice and strategies to relieve inflammation-induced symptoms such as fatigue,
weight gain, mood swings, and chronic pain
The ultimate guide to the finest foods of Italy from the oldest, most celebrated Italian market in New York City In the heart of New York City’s
Little Italy sits Di Palo’s, a family-owned food shop that has been the treasure of the neighborhood for more than a century. The four
generations of Di Palos who have run this Italian specialty market have made it their mission to bring customers the finest old-world
selections from Italy—handcrafted mozzarella, buttery prosciutto, estate olive oils, traditional artisanal pastas from throughout the country.
Now, in one colorful volume, Lou Di Palo, great-grandson of the founder and steward of the family legacy, shares the vibrant history of this
storied establishment and a lifetime of wisdom about the cuisine beloved around the world. Di Palo’s Guide to the Essential Foods of Italy
takes you on a gourmet excursion through Italy’s twenty distinct regions, from Sicily to Umbria to Alto Adige. Each chapter highlights a
specific food and its rich history, along with practical tips for selecting, storing, and serving it at home. Many include signature family recipes
that have been handed down through the generations, including Grandma Mary’s Sicilian Caponata and Concetta Di Palo’s Meatballs, or
recipes gathered from trips to Italy over the years, such as Trapani-Style Salted Sea Bass and Polenta con Formaggio Crucolo Fuso.
Readers will discover, among many other things, the secret to a balsamic vinegar worthy of sharing only with one’s closest friends, the
proper way to prepare the perfect espresso, and the importance of looking for the Denominazione d’Origine Protetta—or the Protected
Designation of Origin seal—which certifies that your food is a traditional, regional product. Complete with dozens of mouthwatering
photographs, engaging anecdotes, and candid stories, and featuring a foreword by Academy Award–winning director Martin Scorsese, this
immersive volume is part family narrative, part culinary odyssey, and part cookbook. Di Palo’s Guide to the Essential Foods of Italy is your
ticket to the best Italian foods—without having to wait in line! Praise for Di Palo’s Guide to the Essential Foods of Italy “Of all the stores in all
the world, Di Palo’s is probably my favorite.”—Ruth Reichl “Lou Di Palo is single-handedly preserving the history of Little Italy in New York
City. Shopping at Di Palo’s is an authentic, personal experience. When you walk into the shop, you feel like you’re in the center of the
universe. I’ve been waiting for Lou to write this book for years. He’s a good friend and an American treasure.”—Tyler Florence “Di Palo’s
has been one of the Seven Wonders of New York since 1925. This book is a beautiful story of their commitment to keeping Italian traditions,
and shows the passion they’ve had for the artisanal best for almost one hundred years.”—Chef Daniel Boulud “Lou Di Palo’s depth and
breadth of knowledge of Italian foods extends from the Alpine hills to the Sicilian coastline and he manages to bring it all home to us in this
wonderful book.”—Chef Michael Lomonaco “I love this book because it explains to an American how to elevate and enjoy great Italian
ingredients. The pride that comes from Lou and his family translates to the store and, now, to the pages of this book. I found myself hungry
after reading it. You will too.”—Chef Alex Guarnaschelli
A requisite countertop companion for all home chefs, Keys to Good Cooking distils the modern scientific understanding of cooking and
translates it into immediately useful information. The book provides simple statements of fact and advice, along with brief explanations that
help cooks understand why, and apply that understanding to other situations. Not a cookbook, Keys to Good Cooking is, simply put, a book
about how to cook well. A work of astounding scholarship and originality, this is a concise and authoritative guide designed to help home
cooks navigate the ever-expanding universe of recipes and ingredients and appliances, and arrive at the promised land of a satisfying dish.
A well-known nutritionist offers a seafood primer and cookbook, explaining all the rudiments of selecting, cleaning, and storing fish and
collecting recipes for a wide variety of hors d'oeuvres, appetizers, soups, salads, and entrees. Tour.
!--StartFragment--Winner of the 2007 IACP Cookbook of the Year Award Winner of the 2007 IACP Cookbook Award for Best Book on Wine,
Beer or Spirits Winner of the 2006 Georges Duboeuf Wine Book of the Year Award Winner of the 2006 Gourmand World Cookbook Award U.S. for Best Book on Matching Food and Wine !--EndFragment-- Prepared by a James Beard Award-winning author team, "What to Drink
with What You Eat" provides the most comprehensive guide to matching food and drink ever compiled--complete with practical advice from
the best wine stewards and chefs in America. 70 full-color photos.
Sicherer reviews food reactions that are not allergic (such as lactose intolerance and celiac disease), advises how to get adequate nutrition
when you must avoid dietary staples, and discusses whether allergies ever go away (they do—and sometimes they return).
- Everything readers need to know to start up and operate a wildly popular mobile food business - Includes crucial marketing expertise from a
successful food truck entrepreneur
An all-encompassing guide to transforming the body in a minimum of time demystifies contradictory dietary guidelines while making
recommendations for informed shopping, eating and cooking. Original.
"The goal of this practical guide to food law is to offer attorneys of all stripes an introduction to how different areas of law and legal practice
intersect with food"--

From the award-winning champion of culinary simplicity who gave us the bestselling How to Cook Everything and How to
Cook Everything Vegetarian comes Food Matters, a plan for responsible eating that's as good for the planet as it is for
your weight and your health. We are finally starting to acknowledge the threat carbon emissions pose to our ozone layer,
but few people have focused on the extent to which our consumption of meat contributes to global warming. Think about
it this way: In terms of energy consumption, serving a typical family-of-four steak dinner is the rough equivalent of driving
around in an SUV for three hours while leaving all the lights on at home. Bittman offers a no-nonsense rundown on how
government policy, big business marketing, and global economics influence what we choose to put on the table each
evening. He demystifies buzzwords like "organic," "sustainable," and "local" and offers straightforward, budget-conscious
advice that will help you make small changes that will shrink your carbon footprint -- and your waistline. Flexible, simple,
and non-doctrinaire, the plan is based on hard science but gives you plenty of leeway to tailor your food choices to your
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lifestyle, schedule, and level of commitment. Bittman, a food writer who loves to eat and eats out frequently, lost thirtyfive pounds and saw marked improvement in his blood levels by simply cutting meat and processed foods out of two of
his three daily meals. But the simple truth, as he points out, is that as long as you eat more vegetables and whole grains,
the result will be better health for you and for the world in which we live. Unlike most things that are virtuous and
healthful, Bittman's plan doesn't involve sacrifice. From Spinach and Sweet Potato Salad with Warm Bacon Dressing to
Breakfast Bread Pudding, the recipes in Food Matters are flavorful and sophisticated. A month's worth of meal plans
shows you how Bittman chooses to eat and offers proof of how satisfying a mindful and responsible diet can be.
Cheaper, healthier, and socially sound, Food Matters represents the future of American eating.
These days, it is very important that you do everything you can to save money, and to make sure that you have
something to eat, in case calamities or unprecedented events occur. It is also important that you have some food that will
see you through your everyday life. Canned or preserved food is essential in every household because it is easy to make
and very delicious, too. This handbook, "Canning and Preserving: A Simple Food in a Jar Home Preserving Guide for All
Seasons : Bonus: Food Storage Tips for Meat, Dairy and Eggs" is filled with fresh and new ways to preserve nature's
bounty throughout the year. Organized by season and type of foods , it offers detailed instructions and recipes for making
canned, pickled, dried, and frozen foods, as well as bonus recipes for meat, diary and eggs. Basic information on canning
techniques for beginners is also included. Download "Canning and Preserving: A Simple Food in a Jar Home Preserving
Guide for All Seasons today!
Growing your own food is a hot topic today because of the high cost of transporting food long distances, the heightened
problem of diseases caused by commercially grown foods, and concerns of the overuse of chemicals in mass food
production. Many people—from White House executives to inner-city kids—have recently discovered the benefits of
homegrown vegetables and fruits. Community gardens, and even community canning centers, are increasingly popular
and have turned roof-top gardening into a great and healthy food source. And on a smaller scale, some plants can even
be grown in containers for the smallest backyard or patio. The possibilities for growing your own food are endless! The
Ultimate Guide to Growing Your Own Food informs you how to grow all types of vegetables, fruits, and even grains on
your own land or in any small space available to you and your family. Also included is information on specific health
benefits, vitamins, and minerals for each food, as well as detailed instructions for fall and winter food growing. Learn how
to grow for your family, harvest and store all types of home-grown produce, and find joy in eating foods planted with your
own hands.
The go-to soup-to-nuts guide on how to really make money from food writing, both in print and online With recipe-driven
blogs, cookbooks, reviews, and endless foodie websites, food writing is ever in demand. In this award-winning guide,
noted journalist and writing instructor Dianne Jacob offers tips and strategies for getting published and other ways to turn
your passion into cash, whether it's in print or online. With insider secrets and helpful advice from award-winning writers,
agents, and editors, Will Write for Food is still the essential guide to go from starving artist to well-fed writer.
Americans want to put the pleasure back into food and Pat Baird will show you how to make the Food Guide Pyramid
work for you.
Reduce your food and packaging waste and lower your carbon footprint with this modern, practical guide to sustainable
grocery shopping. Almond milk, oat milk, rice milk—which of the countless nondairy milks available on the market does the
least harm to the environment? How do you decode the language on an egg carton? Is it possible to keep a bundle of
fresh asparagus from spoiling so. darn. fast? If plastic is so bad, why is it on everything, and what can you do about it?
These are just some of the questions A Pocket Guide to Sustainable Food Shopping will help answer. Whether you’re
someone who’s been making changes for years or you’re clueless about where to start when it comes to sustainability,
this book will teach you how to make a difference. Cutting back on food waste is one of the most impactful ways you can
personally help combat climate change. With extra pages for taking notes and a space to perform your own waste audit
at home, this book provides the tools to make better choices about what goes into your grocery cart, and how you
ultimately treat those items once they’re in your home. You’ll learn some hard-to-swallow facts about the food industry
and gain some actionable tips for making the grocery store—and the world—a more ethical place. You’ll become better at
reading food labels, getting acquainted with terms you can trust, and recognizing words and phrases to regard with
skepticism. You’ll gain the confidence to shop in the bulk section, ask your butcher questions about sourcing, and
perhaps finally relieve some of the guilt you feel over the mountain of plastic bags accumulating beneath your sink. If
you’re ready to make a change, let’s get to it.
Andrew Zimmern loves food. In fact, there's practically nothing he won't try--at least once. As host of Bizarre Foods with
Andrew Zimmern and Andrew Zimmern's Bizarre Foods America on the Travel Channel, Andrew's passion is exploring
how different foods are important to different cultures. Now, Andrew is sharing his most hilarious culinary experiences--as
well as fun facts about culture, geography, art, and history, to name a few--with readers of all ages. Don't like broccoli?
Well, what if you were served up a plate of brains, instead? From alligator meat to wildebeest, this digest of Andrew's
most memorable weird, wild, and wonderful foods will fascinate and delight eaters of all ages, intrepid and...not so much.
An introduction to nutrition describes the six categories of nutrients needed for good health, how they work in the body,
and what foods provide each, as well as food experiments and recipes, in a kid-friendly format. Reprint.
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