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Americas is an invaluable resource for students, scientists, and researchers in the field of ethnobotany and
African Diaspora studies.
The Science of Fairy Tales - Edwin Sidney Hartland 1891
This book is an informative and comprehensive inquiry into the fairy mythology of the Celtic and Teutonic
peoples.
Daily Life in Ancient China - Mu-chou Poo 2018-06-21
This book employs textual and archaeological material to reconstruct the various features of daily life in
ancient China.
Bottom of the Pot - Naz Deravian 2018-09-18
Winner of The IACP 2019 First Book Award presented by The Julia Child Foundation Like Madhur Jaffrey
and Marcella Hazan before her, Naz Deravian will introduce the pleasures and secrets of her mother
culture's cooking to a broad audience that has no idea what it's been missing. America will not only fall in
love with Persian cooking, it'll fall in love with Naz.” - Samin Nosrat, author of Salt, Fat, Acid, Heat: The
Four Elements of Good Cooking Naz Deravian lays out the multi-hued canvas of a Persian meal, with 100+
recipes adapted to an American home kitchen and interspersed with Naz's celebrated essays exploring the
idea of home. At eight years old, Naz Deravian left Iran with her family during the height of the 1979
Iranian Revolution and hostage crisis. Over the following ten years, they emigrated from Iran to Rome to
Vancouver, carrying with them books of Persian poetry, tiny jars of saffron threads, and always, the
knowledge that home can be found in a simple, perfect pot of rice. As they traverse the world in search of a
place to land, Naz's family finds comfort and familiarity in pots of hearty aash, steaming pomegranate and
walnut chicken, and of course, tahdig: the crispy, golden jewels of rice that form a crust at the bottom of
the pot. The best part, saved for last. In Bottom of the Pot, Naz, now an award-winning writer and
passionate home cook based in LA, opens up to us a world of fragrant rose petals and tart dried limes,
music and poetry, and the bittersweet twin pulls of assimilation and nostalgia. In over 100 recipes, Naz
introduces us to Persian food made from a global perspective, at home in an American kitchen.
Falastin - Sami Tamimi 2020-06-16
A soulful tour of Palestinian cooking today from the Ottolenghi restaurants’ executive chef and
partner—120 recipes shaped by his personal story as well as the history of Palestine. IACP AWARD
WINNER • LONGLISTED FOR THE ART OF EATING PRIZE • NAMED ONE OF THE BEST COOKBOOKS
OF THE YEAR BY Forbes • Bon Appétit • NPR • San Francisco Chronicle • Food Network • Food & Wine •
The Guardian • National Geographic • Smithsonian Magazine • Publishers Weekly • Library Journal “Truly,
one of the best cookbooks of the year so far.”—Bon Appétit The story of Palestine’s food is really the story
of its people. When the events of 1948 forced residents from all regions of Palestine together into one
compressed land, recipes that were once closely guarded family secrets were shared and passed between
different groups in an effort to ensure that they were not lost forever. In Falastin (pronounced “fa-lasteen”), Sami Tamimi retraces the lineage and evolution of his country’s cuisine, born of its agriculturally
optimal geography, its distinct culinary traditions, and Palestinian cooks’ ingenuity and resourcefulness.
Tamimi covers the territory between the Mediterranean Sea and the Jordan River—East Jerusalem and the
West Bank, up north to the Galilee and the coastal cities of Haifa and Akka, inland to Nazareth, and then

Hobson-Jobson - Sir Henry Yule 1886
Community Seed Banks - Ronnie Vernooy 2015-05-15
Community seed banks first appeared towards the end of the 1980s, established with the support of
international and national non-governmental organizations. This book is the first to provide a global review
of their development and includes a wide range of case studies. Countries that pioneered various types of
community seed banks include Bangladesh, Brazil, Ethiopia, India, Nepal, Nicaragua, the Philippines and
Zimbabwe. In the North, a particular type of community seed bank emerged known as a seed-savers
network. Such networks were first established in Australia, Canada, the UK and the USA before spreading
to other countries. Over time, the number and diversity of seed banks has grown. In Nepal, for example,
there are now more than 100 self-described community seed banks whose functions range from pure
conservation to commercial seed production. In Brazil, community seed banks operate in various regions of
the country. Surprisingly, despite 25 years of history and the rapid growth in number, organizational
diversity and geographical coverage of community seed banks, recognition of their roles and contributions
has remained scanty. The book reviews their history, evolution, experiences, successes and failures (and
reasons why), challenges and prospects. It fills a significant gap in the literature on agricultural biodiversity
and conservation, and their contribution to food sovereignty and security.
Conviviality and Survival - Sacha Darke 2018-07-16
Brazilian authorities continuously fail to comply with international norms on minimal conditions of
incarceration. Brazil's prison population has risen ten-fold since the country's return to democracy in the
1980s. Its prisons typically operate at double official capacity and with 100 prisoners for each guard on
duty. At the same time, however, the average Brazilian prison is not as disorderly or its staff-inmate
relations so conflictual as our established theories on prison life might predict. This monograph explores
the means by which Brazilian prisons function in the absence of guards. More specifically, the means by
which prison security and inmate discipline is negotiated between prison managers, gangs and the wider
inmate body. While fragile and varied, this historical tradition of co-produced governance has for decades
kept most prisons in better order and enabled most prisoners to better survive.
African Ethnobotany in the Americas - Robert Voeks 2012-09-26
African Ethnobotany in the Americas provides the first comprehensive examination of ethnobotanical
knowledge and skills among the African Diaspora in the Americas. Leading scholars on the subject explore
the complex relationship between plant use and meaning among the descendants of Africans in the New
World. With the aid of archival and field research carried out in North America, South America, and the
Caribbean, contributors explore the historical, environmental, and political-ecological factors that
facilitated/hindered transatlantic ethnobotanical diffusion; the role of Africans as active agents of plant and
plant knowledge transfer during the period of plantation slavery in the Americas; the significance of
cultural resistance in refining and redefining plant-based traditions; the principal categories of plant use
that resulted; the exchange of knowledge among Amerindian, European and other African peoples; and the
changing significance of African-American ethnobotanical traditions in the 21st century. Bolstered by
abundant visual content and contributions from renowned experts in the field, African Ethnobotany in the
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south to Hebron and the coastal Gaza Strip—recounting his upbringing with eleven siblings and his
decision to leave home at seventeen to cook in West Jerusalem, where he met and first worked with Yotam
Ottolenghi. From refugee-camp cooks to the home kitchens of Gaza and the mill of a master tahini maker,
Tamimi teases out the vestiges of an ancient culinary tradition as he records the derivations of a dynamic
cuisine and people in more than 130 transporting photographs and 120 recipes, including: • Hassan’s Easy
Eggs with Za’atar and Lemon • Fish Kofta with Yogurt, Sumac, and Chile • Pulled-Lamb Schwarma
Sandwich • Labneh Cheesecake with Roasted Apricots, Honey, and Cardamom Named after the Palestinian
newspaper that brought together a diverse people, Falastin is a vision of a cuisine, a culture, and a way of
life as experienced by one influential chef.
Tasting Ohio - Sara Bir 2018-03-27
Uncover Ohio's scrumptious culinary secrets in 100 recipes from the Buckeye State's best chefs, from
summer succotash, savory goetta, and cracker-crusted walleye to butternut squash bisque, hazelnut
brownies, and buckeye pie. Clear, easy-to-follow recipes are complemented by mouthwatering color
photographs of every dish. Sample Ohio's finest foods in your home kitchen!
Foundations of Paleoparasitology - Adauto Araújo 2014-01-01
Unprecedented initiative in the world, the book compiles the available knowledge on the subject and
presents the state-of-the-art in paleoparasitology – term coined about 30 years ago by Brazilian Fiocruz
researcher Luiz Fernando Ferreira, pioneer in this science which is concerned with the study of parasites in
the past. Multidisciplinary by essence, paleoparasitology gathers contributions from social scientists,
biologists, historians, archaeologists, pharmacists, doctors and many other professionals, either in
biomedical or humanities fields. With varied applications such as in evolutionary or migration studies, their
results often depend on the association between laboratory findings and cultural remains. The book is
divided into four parts - Parasites, Hosts, and Human Environment; Parasites Remains Preserved in Various
Materials and Techniques in Microscopy and Molecular Diagnostics; Parasite Findings in Archeological
Remains: a paleographic view; and Special Studies and Perspectives. Signed by authors from various
countries such as Argentina, USA, Germany and France, the book has chapters devoted to the discoveries
of paleoparasitology on all continents.
Indigenous knowledge for climate change assessment and adaptation - Nakashima, Douglas
2018-12-31
This unique transdisciplinary publication is the result of collaboration between UNESCO's Local and
Indigenous Knowledge Systems (LINKS) programme, the United Nations University's Traditional
Knowledge Initiative, the IPCC, and other organisations
Culinary Cultures of Europe - Darra Goldstein 2005-01-01
The study of culinary culture and its history provides an insight into broad social, political and economic
changes in society. This collection of essays looks at the food culture of 40 European countries describing
such things as traditions, customs, festivals, and typical recipes. It illustrates the diversity of the European
cultural heritage.
The Fruit Forager's Companion - Sara Bir 2018-05-25
Winner — IACP 2019 Reference & Technical Cookbook Award From apples and oranges to pawpaws and
persimmons Half of the fruit that grows in yards and public spaces is never picked or eaten. Citrus trees
are burdened with misshapen lemons, berries grow in tangled thickets on the roadside, and the crooked
rows of abandoned orchards fill with fallen apples. At the same time, people yearn for an emotional
connection that’s lacking in bland grocery store bananas and tasteless melons. The Fruit Forager’s
Companion is a how-to guide with nearly 100 recipes devoted to the secret, sweet bounty just outside our
front doors and ripe for the taking, from familiar apples and oranges to lesser-known pawpaws and
mayhaws. Sara Bir—a seasoned chef, gardener, and forager—primes readers on foraging basics,
demonstrates gathering and preservation techniques, and presents a suite of recipes including habanero
crabapple jelly, lime pickle, pawpaw lemon curd, and fermented cranberry relish. Bir encourages readers to
reconnect with nature and believes once the foraging mindset takes control, a new culinary world hiding in
plain sight will reveal itself. Written in a witty and welcoming style, The Fruit Forager’s Companion is a
must-have for seekers of both flavor and fun.
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The Anthropology of Christianity - Fenella Cannell 2006-10-17
This collection provides vivid ethnographic explorations of particular, local Christianities as they are
experienced by different groups around the world. At the same time, the contributors, all anthropologists,
rethink the vexed relationship between anthropology and Christianity. As Fenella Cannell contends in her
powerful introduction, Christianity is the critical “repressed” of anthropology. To a great extent,
anthropology first defined itself as a rational, empirically based enterprise quite different from theology.
The theology it repudiated was, for the most part, Christian. Cannell asserts that anthropological theory
carries within it ideas profoundly shaped by this rejection. Because of this, anthropology has been less
successful in considering Christianity as an ethnographic object than it has in considering other religions.
This collection is designed to advance a more subtle and less self-limiting anthropological study of
Christianity. The contributors examine the contours of Christianity among diverse groups: Catholics in
India, the Philippines, and Bolivia, and Seventh-Day Adventists in Madagascar; the Swedish branch of Word
of Life, a charismatic church based in the United States; and Protestants in Amazonia, Melanesia, and
Indonesia. Highlighting the wide variation in what it means to be Christian, the contributors reveal vastly
different understandings and valuations of conversion, orthodoxy, Scripture, the inspired word, ritual, gifts,
and the concept of heaven. In the process they bring to light how local Christian practices and beliefs are
affected by encounters with colonialism and modernity, by the opposition between Catholicism and
Protestantism, and by the proximity of other religions and belief systems. Together the contributors show
that it not sufficient for anthropologists to assume that they know in advance what the Christian experience
is; each local variation must be encountered on its own terms. Contributors. Cecilia Busby, Fenella Cannell,
Simon Coleman, Peter Gow, Olivia Harris, Webb Keane, Eva Keller, David Mosse, Danilyn Rutherford,
Christina Toren, Harvey Whitehouse
Deconstructing Development Discourse - Andrea Cornwall 2010
Andrea Cornwall is Professor of Anthropology and Development in the School of Global Studies at the
University of Sussex. -The Ultimate Guide to the Daniel Fast - Kristen Feola 2010-12-21
The Ultimate Guide to the Daniel Fast is an inspiring resource for Christians who want to pursue a more
intimate relationship with God through the 21-day commitment to prayer and fasting known as the Daniel
Fast. As you deny yourself certain foods—such as sugars, processed ingredients, and solid fats—you will not
only embrace healthier eating habits, you’ll also discover a greater awareness of God’s presence. Author
Kristen Feola explains the Daniel Fast in easy-to-understand language, provides 21 thought-provoking
devotionals for each day of the fast, and shares more than 100 tasty, easy-to-make recipes that follow
fasting guidelines. In a conversational style, Feola helps you structure the fast so you can spend less time
thinking about what to eat and more time focusing on God. You will also discover that “to fast” means “to
feast” on the only thing that truly nourishes?God’s powerful Word. For more info, please visit
www.ultimatedanielfast.com.
The Instant Pot® Electric Pressure Cooker Cookbook - Laurel Randolph 2016-04-06
With [this book], you'll explore an inspiring variety of healthy, easy-to-make pressure cooker recipes-- from
savory breakfasts to hearty stews to decadent desserts, and more. Packed with nutritious, family-friendly
pressure cooker recipes-- plus vegetarian, gluten-free, and Paleo-friendly options-- [this book] is your go-to
guide for fuss-free, all-in-one cooking.
Modern Brazilian Portuguese Grammar Workbook - John Whitlam 2017-03-16
The second edition of Modern Brazilian Portuguese Grammar Workbook is an innovative book of exercises
and language tasks for all learners of Brazilian Portuguese. The book is divided into two sections: • Part A
provides exercises based on essential grammatical structures • Part B practises everyday functions (e.g.
making social contact, asking questions and expressing needs). A comprehensive answer key at the back of
the book enables you to check on your progress. The Modern Brazilian Portuguese Grammar Workbook is
ideal for all learners who have a basic knowledge of Brazilian Portuguese, including undergraduates taking
Brazilian Portuguese as a major or minor part of their studies, as well as intermediate and advanced school,
adult education and self-study students. While primarily intended for use in conjunction with Modern
Brazilian Portuguese Grammar: A Practical Guide, it can also serve as an independent resource.
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A Future History of Water - Andrea Ballestero 2019
Focusing on Costa Rica and Brazil, Andrea Ballestero examines the legal, political, economic, and
bureaucratic history of water in the context of the efforts to classify it as a human right, showing how
seemingly small scale devices such as formulas and lists play large role in determining water's status.
Introducing Translation Studies - Jeremy Munday 2009-05-07
This introductory textbook provides an accessible overview of the key contributions to translation theory.
Jeremy Munday explores each theory chapter-by-chapter and tests the different approaches by applying
them to texts. The texts discussed are taken from a broad range of languages - English, French, German,
Spanish, Italian, Punjabi, Portuguese and English translations are provided. A wide variety of text types are
analyzed, including a tourist brochure, a children's cookery book, a Harry Potter novel, the Bible, literary
reviews and translators' prefaces, film translation, a technical text and a European Parliament speech. Each
chapter includes the following features: a table introducing key concepts an introduction outlining the
translation theory or theories illustrative texts with translations a chapter summary discussion points and
exercises. Including a general introduction, an extensive bibliography, and websites for further information,
this is a practical, user-friendly textbook that gives a balanced and comprehensive insight into translation
studies.
Policies and Governance Structures in Woodlands of Southern Africa - Godwin S. Kowero
2003-01-01

from a diverse set of participants. The volume captures the current status of research and development of
geographic citizen science, providing critical insight to inform technological innovation and future research
in this area.
Afro-Vegan - Bryant Terry 2014-04-08
Renowned chef and food justice activist Bryant Terry reworks and remixes the favorite staples, ingredients,
and classic dishes of the African Diaspora to present more than 100 wholly new, creative culinary
combinations that will amaze vegans, vegetarians, and omnivores alike. NAMED ONE OF THE BEST
VEGETARIAN COOKBOOKS OF ALL TIME BY BON APPÉTIT Blending African, Carribean, and southern
cuisines results in delicious recipes like Smashed Potatoes, Peas, and Corn with Chile-Garlic Oil, a recipe
inspired by the Kenyan dish irio, and Cinnamon-Soaked Wheat Berry Salad with dried apricots, carrots, and
almonds, which is based on a Moroccan tagine. Creamy Coconut-Cashew Soup with Okra, Corn, and
Tomatoes pays homage to a popular Brazilian dish while incorporating classic Southern ingredients, and
Crispy Teff and Grit Cakes with Eggplant, Tomatoes, and Peanuts combines the Ethiopian grain teff with
stone-ground corn grits from the Deep South and North African zalook dip. There’s perfect potluck fare,
such as the simple, warming, and intensely flavored Collard Greens and Cabbage with Lots of Garlic, and
the Caribbean-inspired Cocoa Spice Cake with Crystallized Ginger and Coconut-Chocolate Ganache, plus a
refreshing Roselle-Rooibos Drink that will satisfy any sweet tooth. With more than 100 modern and
delicious dishes that draw on Terry’s personal memories as well as the history of food that has traveled
from the African continent, Afro-Vegan takes you on an international food journey. Accompanying the
recipes are Terry’s insights about building community around food, along with suggested music tracks from
around the world and book recommendations. For anyone interested in improving their well-being, AfroVegan’s groundbreaking recipes offer innovative, plant-based global cuisine that is fresh, healthy, and
forges a new direction in vegan cooking.
Complete Manual of the Auxiliary Language Ido - 1973

Thalaba the Destroyer - Robert Southey 2019-02-23
This work has been selected by scholars as being culturally important, and is part of the knowledge base of
civilization as we know it. This work was reproduced from the original artifact, and remains as true to the
original work as possible. Therefore, you will see the original copyright references, library stamps (as most
of these works have been housed in our most important libraries around the world), and other notations in
the work. This work is in the public domain in the United States of America, and possibly other nations.
Within the United States, you may freely copy and distribute this work, as no entity (individual or
corporate) has a copyright on the body of the work. As a reproduction of a historical artifact, this work may
contain missing or blurred pages, poor pictures, errant marks, etc. Scholars believe, and we concur, that
this work is important enough to be preserved, reproduced, and made generally available to the public. We
appreciate your support of the preservation process, and thank you for being an important part of keeping
this knowledge alive and relevant.
Nutrition and Physical Degeneration: A Comparison of Primitive and Modern Diets and Their
Effects - Weston A. Price 2016-01-08
The answers for perfect teeth, unblemished skin, and pristine hair are in this book. Dr. Price was 75 years
ahead of his time. In this book, he demonstrates that isolated groups of people living in accordance with
Nature have the best overall physical and mental health. Diseases inflicting “modern” humans are unheard
of in most of these study groups. Dr. Weston Andrew Price, DDS, was called the “Isaac Newton of
Nutrition” and the “Darwin of Nutrition.” This edition of Dr. Price’s classic is modernized with the epub
format. It is easier to read on smartphones and tablets. It also includes updated statistics and additional
images. Dr. Price shows that illness, disease, behavior, criminality, anemia, voice, and even cheek-line, are
all within the domain of Nutrition. “If civilized man is to survive, he must incorporate the fundamentals of
primitive nutritional wisdom into his modern lifestyle.” —Dr. Weston A. Price, DDS
Geographic Citizen Science Design - Artemis Skarlatidou 2021-02-04
A selection of case studies in the field of geographic citizen science casting insight on future research.
Unbeknownst to them as they made their scientific discoveries, Isaac Newton, Charles Darwin, and other
"gentlemen scientists" would later inspire a field of scientific practice and innovation known as citizen
science. Today, the growth and availability of citizen science projects have been substantial, as anyone can
now contribute to a scientific discipline without professional qualifications. As a subset of this movement,
geographic citizen science presents a unique approach towards supporting the participation of everyday
citizens in the collection, analysis, and dissemination of scientific data. This book presents a selection of
wide-ranging case studies that provide insights into the design, interaction barriers, and lessons learned
povos-rice-cooker-instructions

The World Through Picture Books - Annie Everall 2013
Jerusalem (EL) - Yotam Ottolenghi 2012-10-16
A collection of 120 recipes exploring the flavors of Jerusalem from the New York Times bestselling author of
Plenty, one of the most lauded cookbooks of 2011. In Jerusalem, Yotam Ottolenghi and Sami Tamimi
explore the vibrant cuisine of their home city—with its diverse Muslim, Jewish, and Christian communities.
Both men were born in Jerusalem in the same year—Tamimi on the Arab east side and Ottolenghi in the
Jewish west. This stunning cookbook offers 120 recipes from their unique cross-cultural perspective, from
inventive vegetable dishes to sweet, rich desserts. With five bustling restaurants in London and two stellar
cookbooks, Ottolenghi is one of the most respected chefs in the world; in Jerusalem, he and Tamimi have
collaborated to produce their most personal cookbook yet.
My Portugal - George Mendes 2014-10-07
In My Portugal, George Mendes, chef and owner of Michelin-starred Aldea, introduces us to the world of
Portuguese cuisine, offering 125 mouthwatering recipes that showcase the wide range of dishes that come
from this coastal country. The collection balances Mendes’s popular restaurant recipes, such as his
signature Duck Rice and Garlic Seared Shrimp, with his takes on classic Portuguese dishes, such as Salt,
Cod, Potato, and Egg Casserole; Mozambique Shrimp and Okra with Piri Piri; Eggs Baked with Peas,
Linguiça, and Bacon; Butter Cookies; and more. His stories illustrate the wealth of culinary resources in
Portugal—fresh seafood, savory meats, and crisp vegetables. With delicious recipes and stunning
photographs of the country, My Portugal takes the reader on an unforgettable journey.
Indigenous Peoples' Food Systems - Harriet V. Kuhnlein 2009
Explores the nutritional systems of indigenous communities around the world through case studies and
research findings that cover such issues as food diversity, the traditions linked to the commodity, and how
globalization is impacting their overall health.
Liberation Ecologies - Richard Peet 2004-08-02
Liberation Ecologies brings together some of the most exciting theorists in the field to explore the impact of
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political ecology in today's developing world. The book casts new light on the crucial interrelations of
development, social movements and the environment in the South - the 'bigger' half of our planet - and
raises questions and hopes about change on the global scale. The in-depth case material is drawn from
across the Developing World, from Latin America, Africa and Asia. The issues raised in contemporary
political, economic and social theory are illustrated through these case studies. Ultimately, Liberation
Ecologies questions what we understand by 'development', be it mainstream or alternative, and seeks to
renew our sense of nature's range of possibilities.
Missionary Tropics - Ines G. Županov 2005
A provocative contribution to the history of early modern Euro-Asian interactions that provides new
perspectives on the encounter between Catholicism and Hinduism in India
The Pot and How to Use It - Roger Ebert 2010-09-21
In The Pot and How to Use It, Roger Ebert--Pulitzer Prize-winning film critic, admitted "competent cook,"
and long-time electric rice cooker enthusiast--gives readers a charming, practical guide to this handy and
often-overlooked kitchen appliance. While The Pot and How to Use It contains numerous and surprisingly
varied recipes for electric rice cookers, it is much more than a cookbook. Originating from a blog entry on
Roger's popular Web site, the book also includes readers' comments and recipes alongside Roger's own
discerning insights and observations on why and how we cook. With an introduction by vegetarian
cookbook author Anna Thomas and expert assistance from recipe consultant and nutritionist Yvonne
Nienstadt, The Pot and How to Use It is perfect for fans of Roger's superb writing, as well as anyone
looking to incorporate the convenience and versatility of electric rice cookers into his or her kitchen
repertoire.
Pilgrims of the Wild - Grey Owl 2010-07-26
First published in 1935, Pilgrims of the Wild is Grey Owl’s autobiographical account of his transition from
successful trapper to preservationist. With his Iroquois wife, Anahereo, Grey Owl set out to protect the
environment and the endangered beaver. Powerful in its simplicity, Pilgrims of the Wild tells the story of
Grey Owl’s life of happy cohabitation with the wild creatures of nature and the healing powers of what he
referred to as "the great Northland" of "Over the Hills and Far Away." A bestseller at the time, Pilgrims of
the Wild helped establish Grey Owl’s international reputation as a conservationist. His legacy of warnings
against the degradations of nature and the dangers of industry live on, despite the posthumous revelation
that he wasn’t, in fact, the First Nations man he claimed to be.
Food and Nutrition Information and Educational Materials Center catalog - Food and Nutrition Information
Center (U.S.). 1976

past. The book rejects teleological illusions and Eurocentric prejudice, but it does pay close attention to the
results of policy in more industrialized parts of the world. Seeing the contradictions of capitalism for what
they are - fundamental and enduring - may help policy officials protect themselves against the misleading
idea that development can be expected to be a smooth, linear process, or that it would be were certain
impediments suddenly removed. The authors criticize a wide range of orthodox and heterodox economists,
especially for their cavalier attitude to evidence. Drawing on their own decades of research and policy
experience, they combine careful use of available evidence from a range of African countries with political
economy insights (mainly derived from Kalecki, Kaldor and Hischman) to make the policy case for specific
types of public sector investment"-Possibilities - David Graeber 2007
An anthropologist investigates the revolution of everyday life.
Fishers' Knowledge in Fisheries Science and Management - Nigel Haggan 2007
Drawing on a number of case studies from around the world, this publication considers how the local
knowledge and practices of indigenous fishing communities are being used in collaboration with scientists,
government managers and non-governmental organisations to establish effective frameworks for
sustainable fisheries science and management. It seeks to contribute towards achieving the goal of
establishing international responsibility for the ethical collection, preservation, dissemination and
application of fishers' knowledge.
Financial Crisis Management and Democracy - Bettina De Souza Guilherme 2020-12-09
This open access book discusses financial crisis management and policy in Europe and Latin America, with
a special focus on equity and democracy. Based on a three-year research project by the Jean Monnet
Network, this volume takes an interdisciplinary, comparative approach, analyzing both the role and impact
of the EU and regional organizations in Latin America on crisis management as well as the consequences of
crisis on the process of European integration and on Latin America’s regionalism. The book begins with a
theoretical introduction, exploring the effects of the paradigm change on economic policies in Europe and
in Latin America and analyzing key systemic aspects of the unsustainability of the present economic system
explaining the global crises and their interconnections. The following chapters are divided into sections.
The second section explores aspects of regional governance and how the economic and financial crises
were managed on a macro level in Europe and Latin America. The third and fourth sections use case
studies to drill down to the impact of the crises at the national and regional levels, including the emergence
of political polarization and rise in populism in both areas. The last section presents proposals for reform,
including the transition from finance capitalism to a sustainable real capitalism in both regions and at the
inter-regional level of EU-LAC relations.The volume concludes with an epilogue on financial crises,
regionalism, and domestic adjustment by Loukas Tsoukalis, President of the Hellenic Foundation for
European and Foreign Policy (ELIAMEP). Written by an international network of academics, practitioners
and policy advisors, this volume will be of interest to researchers and students interested in
macroeconomics, comparative regionalism, democracy, and financial crisis management as well as
politicians, policy advisors, and members of national and regional organizations in the EU and Latin
America.
The Pocket Pawpaw Cookbook - Sara Bir 2021-08-17
There is, I think, a pawpaw temperament; curious, engaged, humble. I have yet to meet a person who is
drawn to pawpaws who is not a good person. --from Why Pawpaws? in The Pocket Pawpaw Cookbook

African Economic Development - Christopher Cramer 2020
"This book challenges conventional wisdoms about economic performance and possible policies for
economic development in African countries. Its starting point is the striking variation in African economic
performance. Unevenness and inequalities form a central fact of African economic experiences. The authors
highlight not only differences between countries, but also variations within countries, differences often
organized around distinctions of gender, class, and ethnic identity. For example, neo-natal mortality and
school dropout have been reduced, particularly for some classes of women in some areas of Africa.
Horticultural and agribusiness exports have grown far more rapidly in some countries than in others. These
variations (and many others) point to opportunities for changing performance, reducing inequalities,
learning from other policy experiences, and escaping the ties of structure, and the legacies of a colonial
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