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A Couple Cooks - Pretty Simple Cooking
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
no-fuss 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!'

Your Next Five Moves
Spice
From the founder of the wildly popular food blog Deliciously Ella, 120 plant-based,
dairy-free, and gluten-free recipes with gorgeous, full-color photographs that
capture the amazing things we can do with natural ingredients. In 2011, nineteenyear-old Ella Woodward was diagnosed with a rare illness that left her bed-ridden,
in chronic pain, and plagued by heart palpitations and headaches. When
conventional medicine failed her, Ella decided to change her diet. She gave up
meat, gluten, dairy, sugar, and anything processed—and the effects were
immediate: her symptoms disappeared, her energy returned, and she was able to
go off all her medication. A self-confessed sweet tooth, Ella taught herself how to
make delicious, plant-based meals that delight the palette and improve overall wellbeing. Deliciously Ella is an essential, how-to guide to clean, plant-based eating,
taking you through the best ingredients and methods for preparing easy, exciting
meals. This is not a diet—it’s about creating a new mindset that embraces fantastic
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food. From sweet potato brownies to silky chocolate mousse and roasted butternut
squash risotto and homemade fries and ketchup, Ella shares 100 brand-new
recipes and twenty classics in her signature, elegant style. Packed with vivid
photos and simple, foolproof instructions, Deliciously Ella provides a foundation for
a pure, unprocessed, unrefined diet, so you can look and feel better while enjoying
great food.

Fermented Vegetables
Originally published in 1985, The Frog Commissary Cookbook is a bestseller
beloved by home cooks. This classic tome culls recipes from The Frog and
Commissary restaurants “from everyday favorites like Commissary Carrot Cake
and Vegetarian Chili to more eclectic fare like Stir-fried Duck with Chinese
Sausage."

Dishing Up the Dirt
The All New Ball Book Of Canning And Preserving
"A chef buys an apartment in Paris and endures the headaches and excitement of
renovating his own corner of paradise in the City of Light"--

Official Gazette of the United States Patent and Trademark
Office
Now a major motion picture nominated for nine Academy Awards. Narrative of
Solomon Northup, a Citizen of New-York, Kidnapped in Washington City in 1841,
and Rescued in 1853. Twelve Years a Slave by Solomon Northup is a memoir of a
black man who was born free in New York state but kidnapped, sold into slavery
and kept in bondage for 12 years in Louisiana before the American Civil War. He
provided details of slave markets in Washington, DC, as well as describing at
length cotton cultivation on major plantations in Louisiana.

Montgomery Ward [catalogue].
Even beginners can make their own fermented foods! This easy-to-follow
comprehensive guide presents more than 120 recipes for fermenting 64 different
vegetables and herbs. Learn the basics of making kimchi, sauerkraut, and pickles,
and then refine your technique as you expand your repertoire to include curried
golden beets, pickled green coriander, and carrot kraut. With a variety of creative
and healthy recipes, many of which can be made in batches as small as one pint,
you’ll enjoy this fun and delicious way to preserve and eat your vegetables.

The Complete Food Catalogue
7 Ways to reinvent your favorite ingredients with more than 120 new, exciting and
tasty recipes Naked Chef television personality Jamie Oliver has looked at the top
ingredients we buy week in, week out. We’re talking about those meal staples we
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pick up without thinking – chicken breasts, salmon fillets, ground beef, eggs,
potatoes, broccoli, mushrooms, to name but a few. We’re all busy, but that
shouldn’t stop us from having a tasty, nutritious meal after a long day at work or
looking after the kids. So, rather than trying to change what we buy, Jamie wants
to give everyone new inspiration for their favorite supermarket ingredients. Jamie
will share 7 achievable, exciting and tasty ways to cook 18 of our favorite
ingredients, and each recipe will include no more than 8 ingredients. Across the
book, at least 70% of the recipes will be everyday options from both an ease and
nutritional point of view, meaning you’re covered for every day of the week. With
everything from fakeaways and traybakes to family and freezer favorites, you’ll
find bags of inspiration to help you mix things up in the kitchen. Step up, 7 Ways,
the most reader-focused cookbook Jamie has ever written.

Official Gazette of the United States Patent and Trademark
Office
Popular husband-and-wife bloggers and podcasters (acouplecooks.com) offer 100
recipes with an emphasis on whole foods and getting into the kitchen together. The
couple's non-diet approach features simple lifestyle changes to make healthy
cooking sustainable, rather than a short-term fix. A love story at its finest, Alex and
Sonja Overhiser first fell for each other--and then the kitchen. In a matter of
months, the writer-photographer duo went from eating fast and frozen food to
regularly cooking vegetarian meals from scratch. Together, the two unraveled a
"pretty simple" approach to home cooking that kicks the diet in favor of long-term
lifestyle changes. While cooking isn't always easy or quick, it can be pretty simple
by finding love in the process. A Couple Cooks | Pretty Simple Cooking is an
irresistible combination of spirited writing, nourishing recipes with a Mediterranean
flair, and vibrant photography. Dubbed a "vegetarian cookbook for nonvegetarians", it's a beautiful book that's food for thought, at the same time
providing real food recipes for eating around the table. The book features: 100
vegetarian recipes, with 75 vegan and 90 gluten-free options A full-color
photograph for every recipe Recipes arranged from quickest to more timeconsuming 10 life lessons for a sustainably healthy approach to cooking, artfully
illustrated with a custom watercolor

Singapore Telephone Directory
If you are a beginning baker, this book offers an accessible introduction to
essential baking ingredients, equipment, and techniques as well as detailed, stepby-step recipes that make it easy to prepare even the trickiest baked goods. If you
are already an accomplished baker, it offers many sophisticated and unusual
recipes that will help you refine your knowledge and skills. The book features a
distinctive organization based on six key baking ingredients, from fruits and
vegetables, nuts and seeds, and chocolate to dairy products, spices and herbs, and
coffee, tea, and liqueurs. Select an ingredient or flavor you love, and you'll find
many delicious ways to incorporate it into your baking. Bloom's recipes encompass
every type of baking. You'll find spectacular versions of familiar favorites - Cherry
Pie, Carrot Cake with Cream Cheese Frosting, and Double Peanut Butter Cookies as well as intriguing variations and extravagant indulgences, including Coconut
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Biscotti, Lemon Verbena and Walnut Tea Cake, and Dark Chocolate Creme Brulee.
Her meticulous recipes specify essential gear, offer tips on streamlining the recipe
and storing the finished dish, and provide advice on varying ingredients and
adding panache. With in-depth guidance on techniques and ingredients, 225
standout recipes, variations and embellishments for almost every dish, and 32
pages of striking full-color photographs, The Essential Baker is truly the only baking
book you'll ever need.

Chocolate & Zucchini
In a cookbook based on her popular blog, ChocolateandZucchini.com, a young
Parisian shares her cooking philosophy with a collection of more than seventy-five
recipes that emphasize natural, healthy ingredients, along with favorite cravings
including chocolate, in such dishes as Cumin Cheese Puffs, Tomato Tatin, Mustard
Chicken Stew, and Yogurt Cake. Original. 25,000 first printing.

Bon Appétit
In his debut cookbook, James Beard Award-winning chef Dan Kluger shares 190
recipes to help home cooks master flavor and technique Dan Kluger, a chef
celebrated for his simple yet flavorful food, knows there's more to mastering
cooking than just following directions. So with each of the innovative, elegant
recipes in his debut cookbook, he includes a valuable lesson that applies beyond
the tasty dish. For example, master the art of mixing raw and cooked versions of
the same ingredient while preparing a Sugar Snap Pea Salad with Manchego
Vinaigrette. From homemade pantry items to vegetable mains, meats, and grains,
this book is not just sophisticated recipes but a master class of lessons for more
flexibility and innovation in the kitchen.

The Essential Baker
Take the pressure out of the old “what’s for dinner” rut with 101 easy recipes to
use in your Instant Pot.® The 101 Things To Do series provides easy recipes that
can be made every day with your favorite ingredients or appliances. Instant Pots
are fast becoming the favorite tool in the kitchen replacing that intimidating
pressure cooker along with several other countertop-hogging appliances. If you
have a new or an under-used Instant Pot, get ready for fantastic food in minutes by
adding the recipes from 101 Things To Do With An Instant Pot to your cooking
repertoire. You'll find recipes for appetizers, breakfasts, soups and stews, beef and
pork, poultry, fish and seafood, vegetarian entrees, side dishes, and desserts. Got
a sweet tooth? Try Fudgy Chocolate Cake or Blueberry Cobbler. Your dinner menu
will go from “Spam to Glam” when you add dishes such as Jammin’ Jambalaya,
Chicken Cordon Bleu Pasta, Indian Butter Chicken, or Asian Caramel Salmon to the
line-up. Vegetarians will enjoy Coconut Curry Lentils, Cheese Ravioli Lasagna, and
Vanilla Spiced Sweet Potatoes, while many of the recipes can easily be adapted to
fit a plant-based diet. All recipes were created using the Instant Pot® Duo Plus 6
Quart. Donna Kelly, a dedicated food fanatic and recipe developer, is the author of
several cookbooks including Quesadillas, 101 Things to do with a Tortilla, French
Toast, Virgin Vegan Everyday Recipes, 200 Appetizers, and 101 Things to do with a
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Toaster Oven. She lives in Salt Lake City, Utah.

The Sportsman
The Frog Commissary Cookbook
Drinking French
The New York Times bestselling author of My Paris Kitchen serves up more than
160 recipes for trendy cocktails, quintessential apéritifs, café favorites,
complementary snacks, and more. Bestselling cookbook author, memoirist, and
popular blogger David Lebovitz delves into the drinking culture of France in
Drinking French. This beautifully photographed collection features 160 recipes for
everything from coffee, hot chocolate, and tea to Kir and regional apéritifs, classic
and modern cocktails from the hottest Paris bars, and creative infusions using
fresh fruit and French liqueurs. And because the French can't imagine drinking
without having something to eat alongside, David includes crispy, salty snacks to
serve with your concoctions. Each recipe is accompanied by David's witty and
informative stories about the ins and outs of life in France, as well as photographs
taken on location in Paris and beyond. Whether you have a trip to France booked
and want to know what and where to drink, or just want to infuse your next gettogether with a little French flair, this rich and revealing guide will make you the
toast of the town.

Amateur Gardening
Consumer Reports
The path to a healthy body and happy belly is paved with real food--fresh,
wholesome, sustainable food--and it doesn't need to be so difficult. No one knows
this more than Kathryne Taylor of America's most popular vegetarian food blog,
Cookie and Kate. With Love Real Food, she offers over 100 approachable and
outrageously delicious meatless recipes complete with substitutions to make meals
special diet-friendly (gluten-free, dairy-free, and egg-free) whenever possible. Her
book is designed to show everyone--vegetarians, vegans, and meat-eaters
alike--how to eat well and feel well. With brand-new, creative recipes, Taylor
inspires you to step into the kitchen and cook wholesome plant-based meals, again
and again. She'll change your mind about kale and quinoa, and show you how to
make the best granola you’ve ever tasted. You'll find make-your-own instant
oatmeal mix and fluffy, naturally sweetened, whole-grain blueberry muffins, hearty
green salads and warming soups, pineapple pico de gallo, healthier homemade
pizzas, and even a few favorites from the blog. Of course, Love Real Food wouldn't
be complete without plenty of stories starring Taylor's veggie-obsessed, rescue
dog sous-chef, Cookie! Taylor celebrates whole foods by encouraging you not just
to "eat this," but to eat like this. Take it from her readers: you'll love how you feel.
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Radio Times
Twenty Fathoms Down (Large Print 16pt)
Consumers Index to Product Evaluations and Information
Sources
The Cooks' Catalogue
As daring and defiant as Kirk Douglas journeying "20,000 Leagues Under the Sea,"
there's no stopping diver Hawk Ridley as he takes the plunge into a briny world of
untold riches and danger. The Caribbean is a fortune hunter's dream, salted with
the gold of galleons long ago claimed by the deep. Now Hawk's headed for the
Windward Passage of Haiti to stake his claim. But a rival team has also picked up
the scent, and they're willing to turn the sea red with blood to get to the gold first.
Fighting off ruthless competitors is nothing new to Hawk but fighting off a beautiful
woman is a different story. Is she an innocent stowaway or a seductive saboteur?
Between the cool millions lying on the bottom of the ocean, and the boiling - hot
race to grab it, Hawk's about to find the answer and make a discovery "Twenty
Fathoms Down" that will blow you out of the water. When it came to research,
Hubbard was not one to head for the library. He always went to the source - in this
case a U.S. navy deep - sea diver who agreed to show him the ropes and the
danger. Hubbard admits it was daunting - even frightening - but he returned from
the experience with all the first - hand knowledge he needed to fathom the true
nature of life and death underwater. ''"Primo pulp fiction."'' - Booklist

7 Ways
Super Blend Me!
NEW YORK TIMES BESTSELLER • In her first cookbook, Bon Appétit and YouTube
star of the show Gourmet Makes offers wisdom, problem-solving strategies, and
more than 100 meticulously tested, creative, and inspiring recipes. NAMED ONE OF
THE BEST COOKBOOKS OF THE YEAR BY The New York Times Book Review • Bon
Appétit • NPR • The Atlanta Journal-Constitution • Salon • Epicurious “There are no
‘just cooks’ out there, only bakers who haven't yet been converted. I am a dessert
person, and we are all dessert people.”—Claire Saffitz Claire Saffitz is a baking
hero for a new generation. In Dessert Person, fans will find Claire’s signature spin
on sweet and savory recipes like Babkallah (a babka-Challah mashup), Apple and
Concord Grape Crumble Pie, Strawberry-Cornmeal Layer Cake, Crispy Mushroom
Galette, and Malted Forever Brownies. She outlines the problems and solutions for
each recipe—like what to do if your pie dough for Sour Cherry Pie cracks (patch it
with dough or a quiche flour paste!)—as well as practical do’s and don’ts, skill
level, prep and bake time, step-by-step photography, and foundational know-how.
With her trademark warmth and superpower ability to explain anything baking
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related, Claire is ready to make everyone a dessert person.

Love Real Food
Offers tasty, healthy recipes all using the spiralizer, a tool that turns fruit and
vegetables into noodles, including Jicama Shoestring Fries, Sweet Potato Fried Rice
and Zucchini Linguine with Garlic Clam Sauce. Original.

Complete Book of Home Preserving
A collection of stories and 100 sweet and savory French-inspired recipes from
popular food blogger David Lebovitz, reflecting the way Parisians eat today and
featuring lush photography taken around Paris and in David's Parisian kitchen. In
2004, David Lebovitz packed up his most treasured cookbooks, a well-worn castiron skillet, and his laptop and moved to Paris. In that time, the culinary culture of
France has shifted as a new generation of chefs and home cooks—most notably in
Paris—incorporates ingredients and techniques from around the world into
traditional French dishes. In My Paris Kitchen, David remasters the classics,
introduces lesser-known fare, and presents 100 sweet and savory recipes that
reflect the way modern Parisians eat today. You’ll find Soupe à l’oignon, Cassoulet,
Coq au vin, and Croque-monsieur, as well as Smoky barbecue-style pork, Lamb
shank tagine, Dukkah-roasted cauliflower, Salt cod fritters with tartar sauce, and
Wheat berry salad with radicchio, root vegetables, and pomegranate. And of
course, there’s dessert: Warm chocolate cake with salted butter caramel sauce,
Duck fat cookies, Bay leaf poundcake with orange glaze, French cheesecakeand
the list goes on. David also shares stories told with his trademark wit and humor,
and lush photography taken on location around Paris and in David’s kitchen reveals
the quirks, trials, beauty, and joys of life in the culinary capital of the world.

Inspiralized
Encompassing four hundred delicious recipes, a comprehensive guide to home
preserves features a wide array of salsas, savory sauces, chutneys, pickles,
relishes, jams, jellies, fruit spreads, and more, along with complete instructions for
safe canning and preserving methods, lists of essential equipment and kitchen
utensils, and handy cooking tips. Simultaneous.

Deliciously Ella
From the experts at Jarden Home Brands, makers of Ball canning products, comes
the first truly comprehensive canning guide created for today's home cooks. This
modern handbook boasts more than 200 brand new recipes ranging from jams and
jellies to jerkies, pickles, salsas, and more. Organized by technique, The All New
Ball Book of Canning and Preserving covers water bath and pressure canning,
pickling, fermenting, freezing, dehydrating, and smoking. Straightforward
instructions and step-by-step photos ensure success for beginners, while practiced
home canners will find more advanced methods and inspiring ingredient twists.
Tested for quality and safety, recipes range from much-loved classics—Tart Lemon
Jelly, Tomato-Herb Jam, Ploughman's Pickles—to fresh flavors such as Asian Pear
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Kimchi, Smoked Maple-Juniper Bacon, and homemade Kombucha. Make the most
of your preserves with delicious dishes including Crab Cakes garnished with
Eastern Shore Corn Relish and traditional Strawberry-Rhubarb Hand Pies. Special
sidebars highlight seasonal fruits and vegetables, while handy charts cover
processing times, temperatures, and recipe formulas for fast preparation. Lushly
illustrated with color photographs, The All New Ball Book of Canning and Preserving
is a classic in the making for a new generation of home cooks.

New Zealand Patent Office Journal
Off the back of his groundbreaking and critically acclaimed film, Super Juice Me!
The Big Juice Experiment, comes Jason Vale's most comprehensive juice
programme to date.

Simply Citrus
Twelve Years a Slave
Andrea Bemis, the creator of the popular farm-to-table blog Dishing Up the Dirt
builds on her success with this beautiful, simple, seasonally driven cookbook,
featuring more than 100 inventive and delicious whole-foods recipes and dozens of
color photographs. For Andrea Bemis, who owns and runs a sixty-acre organic farm
with her husband outside of Portland, Oregon, dinners are inspired by what is
grown in the soil and picked by hand. In Dishing Up the Dirt, Andrea offers 100
authentic farm-to-table recipes, arranged by season, including: Spring: Lamb
Lettuce Wraps with Mint-Yogurt Sauce, Grilled Garlic Scapes with Sea Salt, and
Spring Gnocchi with Mushrooms and Parmesan Summer: Heirloom Tomato Pie with
Almond Flour Crust, Grilled Peach, Hazelnut, and Balsamic Crostini, and Kohlrabi
Fritters with Garlic-Cashew Herb Sauce Fall: Spiced Delicata Squash with Garlicky
Collard Greens, Roasted Fennel and Beets with Wheat Berry Salad, and ButternutSpice Breakfast Cookies Winter: Ginger Miso Sweet Potato Bisque, Roasted Carrots
over Spiced Lentils with Yogurt, and Oat and Honey Cardamom Cookies Andrea’s
recipes focus on using whole, locally-sourced foods—incorporating the philosophy
of eating as close to the land as possible. While many recipes are naturally glutenfree, dairy-free, or vegetarian, many others include elemental ingredients like
bread, cheese, eggs, meat, and sweeteners, which are incorporated in new and
inventive ways. In short essays throughout the book, Andrea also presents an
honest glimpse of life on Tumbleweed Farm—the real life of a farmer, not the
shabby-chic fantasy often portrayed—offering fascinating and frequently
entertaining details about where the food on our dinner tables comes from. With
stunning food photography as well as intimate portraits of farm life, Dishing Up the
Dirt allows anyone to be a seasonal foodie and an armchair farmer.

Dessert Person
Jason Vale, the world's number one name in juicing, is back with his first ever
protein-based blending plan. It's Jason's quickest and easiest programme to date,
and has been specifically developed for people who want to get super lean, super
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healthy and super fast but don't want to clean a juicer! Super Blend Me! has been
designed with everyone in mind. It doesn't matter if you have an enormous
amount of weight to lose, or just want to get a little healthier and shredded - Super
Blend Me! is the perfect plan for all. Due to its rich, plant-based high-protein
recipes, it has also been designed with physical exercise in mind. So whether
you're an athlete or just someone who likes to exercise daily, you can run or lift to
your heart's content on this programme. Super Blend Me! has also been designed
with satisfaction, speed and convenience at its forefront. Jason has ensured that
each recipe not only tastes amazing and fully satisfies on the hunger front, but is
also super fast to make and its ingredients easy to get hold of! All of the
ingredients can be conveniently found in any major supermarket and are all
recognisable, so there's no need to forage for "designer" berries that can only be
found in an Amazonian rainforest! You can choose from either a 7-, 10-, 14- or full
21-day Super Blend Me! Challenge depending on your goals, and Jason has even
included a handy working journal as part of the book, so you can log your progress
and keep on track. This unique and exciting plan has already been put to the test
by a trial group of over 50 people, and the results were incredible.

Chasing Flavor
Citrus fruits add beauty and bite to food and drink from the depths of winter
through the height of summer. This sunny, beautifully photographed book contains
60 recipes using a variety of fresh citrus fruits, including lemons, pomelos,
oranges, limes, mandarins, kumquats, grapefruit, and citrus products such as yuzu
juice, orange blossom honey, and preserved lemons in a variety of appetizers,
soups, salads, main dishes, desserts, and drinks. Orange and Ginger Pork Sliders
with Slaw; Lime, Ginger, and Coconut Ceviche; Grapefruit and Pomegranate
Pavlova; and Cayenne Limeade are just a few of the delightful dishes included in
this zesty cookbook. Marie Asselin is a freelance food writer, blogger, translator,
stylist, recipe developer, and culinary teacher. Her blog, Food Nouveau, won the
2017 International Association of Culinary Professionals (IACP) award for best
recipe-based blog. She also won the 2017 IACP award for best food styling in a
commercial food photograph. She lives in Québec City, Canada.

Damn Delicious
Super Juice Me!
French Appetizers
Food & Wine
On a trip to Turkey as a young woman, chef Ana Sortun fell in love with the food
and learned the traditions of Turkish cooking from local women. Inspired beyond
measure, Sortun opened her own restaurant in Cambridge, Massachusetts, the
award-winning Oleana, where she creates her own interpretations of dishes
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incorporating the incredible array of delicious spices and herbs used in eastern
regions of the Mediterranean. In this gorgeously photographed book, Sortun shows
readers how to use this philosophy of spice to create wonderful dishes in their own
homes. She reveals how the artful use of spices and herbs rather than fat and
cream is key to the full, rich flavors of Mediterranean cuisine -- and the way it
leaves you feeling satisfied afterward. The book is organized by spice, detailing the
ways certain spices complement one another and how they flavor other foods and
creating in home cooks a kind of sense-memory that allows for a more intuitive use
of spice in their own dishes. The more than one hundred tantalizing spice
categories and recipes include: Beef Shish Kabobs with Sumac Onions and Parsley
Butter Chickpea and Potato Terrine Stuffed with Pine Nuts, Spinach, Onion, and
Tahini Crispy Lemon Chicken with Za’atar Golden Gazpacho with Condiments Fried
Haloumi Cheese with Pear and Spiced Dates Absolutely alive with spices and herbs,
Ana Sortun’s recipes will intrigue and inspire readers everywhere.

L' Appart
#1 WALL STREET JOURNAL BESTSELLER AN INSTANT INTERNATIONAL BESTSELLER
From the creator of Valuetainment, the #1 YouTube channel for entrepreneurs,
comes a practical and effective guide for thinking more clearly and achieving your
most audacious business goals. Both successful entrepreneurs and chess
grandmasters have the vision to look at the pieces in front of them and anticipate
their next five moves. In this book, Patrick Bet-David translates this skill into a
valuable methodology that applies to high performers at all levels of business.
Whether you feel like you’ve hit a wall, lost your fire, or are looking for innovative
strategies to take your business to the next level, Your Next Five Moves has the
answers. You will gain: CLARITY on what you want and who you want to be.
STRATEGY to help you reason in the war room and the board room. GROWTH
TACTICS for good times and bad. SKILLS for building the right team based on
strong values. INSIGHT on power plays and the art of applying leverage. Combining
these principles and revelations drawn from Patrick’s own rise to successful CEO,
Your Next Five Moves is a must read for any serious executive, strategist or
entrepreneur.

My Paris Kitchen
This is a reproduction of the original artefact. Generally these books are created
from careful scans of the original. This allows us to preserve the book accurately
and present it in the way the author intended. Since the original versions are
generally quite old, there may occasionally be certain imperfections within these
reproductions. We're happy to make these classics available again for future
generations to enjoy!
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