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Where There Are Asians, There Are Rice Cookers Routledge
Enjoy 50 delicious dishes created for today's healthier lifestyle. This is an
exciting collection of recipes created to help readers eat a balanced diet while
enjoying a great taste at the same time.
Cooking and Coping Among the Cacti Knopf
Social, political, economic and governmental aspects of Indonesia.

Special Warfare Area Handbook for Cuba Where There Are Asians, There Are Rice Cookers
Using data collected from 105 households in Sonora, Mexico, the author combines detailed
ethnographic research with quantitative analyses of income, diet, and nutritional status to examine the
dietary patterns of residents who "cook and cope among the cacti." Employing a new analytical concept
of "available income" - which can differ greatly from total income and provide valuable insight into why
people eat what they do - the work explores a variety of social and cultural factors that affect food
expenditure and consumption. Home production of food and the extent to which women are employed
outside of the home are just two of the many variables discussed that influence available income and how
it is used. But even among groups with similar available incomes, variables of ethnicity, prestige,
nutritional knowledge, and the desire for consumer goods come into play.
Rice Journal Stackpole Books
100 foolproof pressure-cooker recipes that will change the way you cook. In Pressure Cooker Perfection, the
first volume in our new test kitchen handbook series, the editors at America's Test Kitchen demystify an
appliance that to many home cooks remains intimidating -- but shouldn't. Modern pressure cookers are
safer, quieter, more reliable, and more user-friendly than old-fashioned jiggle-top models. And they can
prepare a wide range of foods -- everything from barbecue to risotto -- in record time. Cooking under
pressure results in better-tasting dishes because every drop of flavor is trapped in the sealed pot. This fact,
combined with the shorter cooking time, means that your dishes will be supercharged with flavor. And
cooking under pressure is versatile. While they're ideal for roasts and stews, pressure cookers can also turn

out perfectly tender beans, grains, and legumes in short order. If ever there was a cooking method that could
benefit from the obsessive trial and error that our test kitchen is known for, this is it. When cooking time is
compressed, every minute matters, and when flavors are amplified, even a small change becomes significant.
We ran hundreds of tests in fifteen pressure cookers to find out what works and what doesn't, and we deliver
the foolproof, guaranteed-successful recipes in Pressure Cooker Perfection. With this foolproof guide to
cooking under pressure, every home cook will be guaranteed success.

Small Wars Manual Böhlau Verlag Wien
In the last three decades, revolutionary achievements have taken place in nutraceutical and
functional food research including the introduction of a number of cutting-edge dietary
supplements supported by human clinical trials and strong patents. Novel manufacturing
technologies including unique extraction processes, bioavailability improvements through
delivery technologies such as nanotechnology, and innovative packaging have been critical steps
for their successful positioning in the marketplace and consumer acceptance worldwide.
Nonetheless, mixed messages have emerged from both the scientific community and the media
concerning the potential benefits of foods and nutrients in the treatment and prevention of
disease. This confusion, in addition to existing marketed products making questionable health
claims, have led health practitioners and consumers to become skeptical about nutritional claims
of new and emerging food products. Clinical Aspects of Functional Foods and Nutraceuticals
provides an extensive overview of the clinical aspects of functional foods and nutraceuticals. It
contains information on both nutritional challenges and potential health benefits of functional
foods and nutraceuticals. In addition to exploring the underpinning science, the book also focuses
on food innovation, functional foods in human health, food–drug interactions, functional foods in
medicine, the seed-to-clinic approach, global regulatory frameworks, challenges, and future
directions. The book provides an essential overview of the clinical aspects surrounding functional
foods and nutraceuticals for key stakeholders, drawing links between areas of knowledge that are
often isolated from each other. This form of knowledge integration will be essential for practice,
especially for policy makers and administrators.
Soups, Stews Etc Routledge
In 1974 Clare Allcard and her husband Edward, with their baby daughter, took up residence on their 69-foot
former Baltic trader, in which they continue to cruise around the world. From her own experience, Allcard shares
with others who would like to try sea livingwhether for a week or a lifetimehow to predict a squall, navigate
customs, earn money as you go, cope with health issues, gut and dry fish, stretch your fresh water supply, and
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many other tips. Photos.

Handbook for Culturally Competent Care America's Test Kitchen
Politics and Leadership in North Korea, now fully updated in this second edition, presents an
accessible and comprehensive account of North Korea's political, economic and foreign policies
since its creation in 1945. Moving away from media representations of North Korea as
dangerously erratic and dysfunctional, Adrian Buzo provides a thorough analysis of Kim Il
Sung’s vision for the DPRK and demonstrates the consistency of the successive leaderships’
approach to politics, economics and international affairs. This second edition has been fully
revised and takes into account all the important events of the last fifteen years in North Korea,
such as: • endemic food shortages; • the steady growth of military emphasis in both politics and
ideology; • the acquisition and continued development of nuclear capabilities; • the
implementation and eventual failure of South Korea’s ‘sunshine policy’; • the growth of private
enterprise and a consumer economy. As such, it will continue to be an essential resource for
students of North Korea, East Asian Politics and International Politics.
Business India NIIR PROJECT CONSULTANCY SERVICES
What's not to love about the pressure cooker? Using pressure created by super-heated steam, the pressure
cooker can cut cook times by 70 percent, meaning dinner is on the table faster, and with significantly
less energy use. Your dinner will be more nutrient-rich because vitamins and other good things won't be
lost in evaporating steam. And it will taste delicious and succulent because none of the food's moisture
has been allowed to escape. Finally, today's modern pressure cooker has been re-engineered for safety
and ease of use, including the development of the electric pressure cooker.
Eve's Weekly Creative Publishing International
Where There Are Asians, There Are Rice CookersHong Kong University Press
The Oxford Handbook of Linguistic Fieldwork Bloomsbury Publishing
A Pressure Cooker Can Change Your LifeDiscover how you can make delicious meals in minutes using
just one pot. Let Jill, The Veggie Queen, show you how easy and safe it is to make flavorful, healthy
plant-based meals with vegetables, grains, beans and other legumes and fruit. With a pressure cooker,
you can save time and money, lock in flavor and nutrition, decrease your energy costs and avoid a messy
kitchen with only one pot to clean!Jill will show you how you can cut cooking time in half (or more!)
compared to conventional stove top cooking. In The New Fast Food, you'll learn how to choose and use
a pressure cooker, with timing charts for your favorite plant foods. You'll also find more than 100
recipes for everything from breakfast to dessert. Most of the recipes are gluten-free and all are
vegan.The New Fast Food offers fast, colorful and tasty dishes such as: Orange Glazed Broccoli with
Carrots and Kale Mashed Maple Winter Squash with Cinnamon Lemony Lentil and Potato Chowder
Smoky Sweet Potato and Black Bean Chili Coconut Almond Risotto
Food and Identity in Nineteenth and Twentieth Century Ghana Oxford University Press
This book offers a state-of-the-art guide to linguistic fieldwork, reflecting its collaborative nature across the
subfields of linguistics and disciplines such as astronomy, anthropology, biology, musicology, and ethnography.
Experienced scholars and fieldworkers explain the methods and approaches needed to understand a language in
its full cultural context and to document it accessibly and enduringly. They consider the application of new
technological approaches to recording and documentation, but never lose sight of the crucial relationship between
subject and researcher. The book is timely: an increased awareness of dying languages and vanishing dialects has
stimulated the impetus for recording them as well as the funds required to do so. The handbook is an
indispensible source, guide, and reference for everyone involved in linguistic and cultural fieldwork.

The Oxford Handbook of Early Southeast Asia Oxford University Press

This concise, easy-to-read book tackles the potentially awkward subject of culture in a direct, non-
intimidating style. It prepares all health professionals in any clinical setting to conduct thorough
assessments of individual from culturally specific population groups, making it especially
valuable in today's team-oriented healthcare environment. The book is suitable for healthcare
workers in all fields, particularly nurses who interact with the patients 24 hours a day, every day
of the week. Based on the Purnell Model for Cultural Competence, it explores 26 different
cultures and the issues that healthcare professionals need to be sensitive to. For each group, the
book includes an overview of heritage, communication styles, family roles and organization,
workforce issues, biocultural ecology, high-risk health behaviors, nutrition, pregnancy and child
bearing, death rituals, spirituality, healthcare practices, and the views of healthcare providers. It
also discusses the variant characteristics of culture that determine the diversity of values, beliefs,
and practices in an individual's cultural heritage in order to help prevent stereotyping. These
characteristics include age, generation, nationality, race, color, gender, religion, educational
status, socioeconomic status, occupation, military status, political beliefs, urban versus rural
residence, enclave identity, marital status, parental status, physical characteristics, sexual
orientation, gender issues, health literacy, and reasons for migration. Each chapter offers specific
instructions, guidelines, tips, intervention strategies, and approaches specific to a particular
cultural population.
Clinical Aspects of Functional Foods and Nutraceuticals Springer
Rice is the staple food of over half the world population. Rice is normally grown as an annual
plant, although in tropical areas it can survive as a perennial crop and can produce a ratoon crop
for up to 30 years. The rice plant can grow to 1 to 1.8 m tall, occasionally more depending on the
variety and soil fertility. Since its origin, the spread of rice cultivation is extensive and rice is
now being grown wherever water supply is adequate and ambient temperature are suitable. The
rice grain is covered with a woody husk or hull, which is indigestible and is to be removed in the
first step during processing for making the rice edible. Rice cultivation is well suited to countries
and regions with low labor costs and high rainfall, as it is labor intensive to cultivate and requires
ample water. Rice can be grown practically anywhere, even on a steep hill or mountain. The
traditional method for cultivating rice is flooding the fields while, or after, setting the young
seedlings. This simple method requires sound planning and servicing of the water damming and
channeling, but reduces the growth of less robust weed and pest plants that have no submerged
growth state, and deters vermin. While flooding is not mandatory for the cultivation of rice, all
other methods of irrigation require higher effort in weed and pest control during growth periods
and a different approach for fertilizing the soil. Drying is an essential step in the processing and
preservation of paddy; it is the process that reduces grain moisture content to a safe level for
storage. Milling is a crucial step in post production of rice. The basic objective of a rice milling
system is to remove the husk and the bran layers, and produce an edible, white rice kernel that is
sufficiently milled and free of impurities. India is the second largest rice producing country of the
world after China. India also grows some of the finest quality aromatic rice of which basmati is
the most high quality rice. This book basically deals with history, origin and antiquity of rice,
seed rice and seed production, harvest and post harvest operations, water management practices
for rice, diseases and pests of rice and their control, application of biotechnology in aromatic rice
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improvement, traditional methods of parboiling, modernization of parboiling process, solvent
extractive rice milling, general types of quick cooking rice processes, dry milled rice products in
brewing, breakfast cereals, rice flakes, puffed rice, rice in multi grain cereals etc. The present
book contains cultivation and processing of rice in various ways. The book is very resourceful for
the entrepreneurs, technocrats, research scholars etc.
Just One Cookbook CRC Press
Provides facts about the social, economic, political and millitary institutions of the country.
Lexington Books
Southeast Asia ranks among the most significant regions in the world for tracing the prehistory
of human endeavor over a period in excess of two million years. It lies in the direct path of
successive migrations from the African homeland that saw settlement by hominin populations
such as Homo erectus and Homo floresiensis. The first Anatomically Modern Humans, following
a coastal route, reached the region at least 60,000 years ago to establish a hunter gatherer
tradition that survives to this day in remote forests. From about 2000 BC, human settlement of
Southeast Asia was deeply affected by successive innovations that took place to the north and
west, such as rice and millet farming. A millennium later, knowledge of bronze casting
penetrated along the same pathways. Copper mines were identified and exploited, and metals
were exchanged over hundreds of kilometers. In the Mekong Delta and elsewhere, these
developments led to early states of the region, which benefitted from an agricultural revolution
involving permanent ploughed rice fields. These developments illuminate how the great early
kingdoms of Angkor, Champa, and Funan came to be, a vital stage in understanding the roots of
the present nation states of Southeast Asia. Assembling the most current research across a variety
of disciplines--from anthropology and archaeology to history, art history, and linguistics--The
Oxford Handbook of Early Southeast Asia will present an invaluable resource to experienced
researchers and those approaching the topic for the first time.
The New Book of Middle Eastern Food Springer Nature
This book investigates how cooking, eating, and identity are connected to the local micro-climates in
each of Ghana’s major eco-culinary zones. The work is based on several years of researching Ghanaian
culinary history and cuisine, including field work, archival research, and interdisciplinary investigation.
The political economy of Ghana is used as an analytical framework with which to investigate the
following questions: How are traditional food production structures in Ghana coping with global
capitalist production, distribution, and consumption? How do land, climate, and weather structure or
provide the foundation for food consumption and how does that affect the separate traditional and
capitalist production sectors? Despite the post WWII food fight that launched Ghana’s bid for
independence from the British empire, Ghana’s story demonstrates the centrality of local foods and
cooking to its national character. The cultural weight of regional traditional foods, their power to satisfy,
and the overall collective social emphasis on the ‘proper’ meal, have persisted in Ghana, irrespective of
centuries of trade with Europeans. This book will be of interest to scholars in food studies, comparative
studies, and African studies, and is sure to capture the interest of students in new ways.
Area Handbook for Indonesia Oxford Handbooks
Political methodology has changed dramatically over the past thirty years, and many new
methods and techniques have been developed. Both the Political Methodology Society and the
Qualitative/Multi-Methods Section of the American Political Science Association have engaged

in ongoing research and training programs that have advanced quantitative and qualitative
methodology. The Oxford Handbook of Political Methodology presents and synthesizes these
developments. The Handbook provides comprehensive overviews of diverse methodological
approaches, with an emphasis on three major themes. First, specific methodological tools should
be at the service of improved conceptualization, comprehension of meaning, measurement, and
data collection. They should increase analysts' leverage in reasoning about causal relationships
and evaluating them empirically by contributing to powerful research designs. Second, the
authors explore the many different ways of addressing these tasks: through case-studies and large-
n designs, with both quantitative and qualitative data, and via techniques ranging from statistical
modelling to process tracing. Finally, techniques can cut across traditional methodological
boundaries and can be useful for many different kinds of researchers. Many of the authors thus
explore how their methods can inform, and be used by, scholars engaged in diverse branches of
methodology.
The Indian Review W. W. Norton & Company
This is the first English-language book to focus on the electric rice cooker and the impact it has had on
the lives of Asian people. This account of the rice cooker's globalization aims to move away from Japan-
centric perspectives on how "Made in Japan" products made it big in the global marketplace, instead
choosing to emphasize the collaborative approach adopted by one Japanese manufacturing giant and a
Hong Kong entrepreneur. The book also highlights the role Hong Kong, as a free port, played in the rice
cooker's globalization and describes how the city facilitated the transnational flow of Japanese
appliances to Southeast Asia, China, and North America. Based on over 40 interviews conducted with
key figures at both National/Panasonic and Shun Hing Group, it provides a fascinating insight into the
process by which the National rice cooker was first localized and then globalized. Interspersed
throughout are personal accounts by individuals in Japan and Hong Kong for whom owning a rice
cooker meant far more than just a convenient way of cooking rice. The book includes over 60 images,
among them advertisements dating back to the 1950s that illustrate how Japanese appliances contributed
to the advent of a modern lifestyle in Hong Kong. This account of the rice cooker's odyssey from Japan
to Hong Kong and beyond is intended for a general audience as well as for readers with an interest in the
empirical study of globalization, intercultural communication, Hong Kong social history, and Japanese
business in Asia.
Area Handbook for India Oxford University Press
Winner of the CHOICE Outstanding Academic Title of the Year Award 2017. Interest in the
anthropology of food has grown significantly in recent years. This is the first handbook to
provide a detailed overview of all major areas of the field. 20 original essays by leading figures
in the discipline examine traditional areas of research as well as cutting-edge areas of inquiry.
Divided into three parts – Food, Self and Others; Food Security, Nutrition and Food Safety; Food
as Craft, Industry and Ethics – the book covers topics such as identity, commensality, locality,
migration, ethical consumption, artisanal foods, and children's food. Each chapter features rich
ethnography alongside wider analysis of the subject. Internationally renowned scholars offer
insights into their core areas of specialty. Examples include Michael Herzfeld on culinary
stereotypes, David Sutton on how to conduct an anthropology of cooking, Johan Pottier on food
insecurity, and Melissa Caldwell on practicing food anthropology. The book also features
exceptional geographic and cultural diversity, with chapters on South Asia, South Africa, the
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United States of America, post-socialist societies, Maoist China, and Muslim and Jewish
foodways. Invaluable as a reference as well as for teaching, The Handbook of Food and
Anthropology serves to define this increasingly important field. An essential resource for
researchers and students in anthropology and food studies.
How to Make Jellies, Jams, and Preserves at Home Routledge
Throwing new light on how colonisation and globalization have affected the food practices of different
communities in Asia, the Routledge Handbook of Food in Asia explores the changes and variations in
the region’s dishes, meals and ways of eating. By demonstrating the different methodologies and
theoretical approaches employed by scholars, the contributions discuss everyday food practices in Asian
cultures and provide a fascinating coverage of less common phenomenon, such as the practice of wood
eating and the evolution of pufferfish eating in Japan. In doing so, the handbook not only covers a wide
geographical area, including Japan, Indonesia, Vietnam, Singapore, India, China, South Korea and
Malaysia, but also examines the Asian diasporic communities in Canada, the United States and Australia
through five key themes: Food, Identity and Diasporic Communities Food Rites and Rituals Food and
the Media Food and Health Food and State Matters. Interdisciplinary in nature, this handbook is a useful
reference guide for students and scholars of anthropology, sociology and world history, in addition to
food history, cultural studies and Asian studies in general.
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