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The world's leading resource on biointensive, sustainable, high-yield organic gardening is thoroughly updated throughout, with new
sections on using 12 percent less water and increasing compost power. Long before it was a trend, How to Grow More Vegetables
brought backyard ecosystems to life for the home gardener by demonstrating sustainable growing methods for spectacular organic
produce on a small but intensive scale. How to Grow More Vegetables has become the go-to reference for food growers at every
level, whether home gardeners dedicated to nurturing backyard edibles with minimal water in maximum harmony with nature's
cycles, or a small-scale commercial producer interested in optimizing soil fertility and increasing plant productivity. In the ninth
edition, author John Jeavons has revised and updated each chapter, including new sections on using less water and increasing
compost power.
Includes complete recipes for hand soaps, herbal shampoos, natural toothpaste, vegetarian soaps, laundry soap and many rich
and fragrant homemade soaps.
Lists useful books, magazines, and products related to science, land use, architecture, health care, economics, travel, crafts,
parenting, communication, and education
Chile peppers are hot--they add culinary fire to dishes from a variety of cuisines and inspire near-fanatical devotion in vegetable
gardeners and collectors. The Complete Chile Pepper Book, by world-renowned chile experts Dave DeWitt and Paul W. Bosland,
shares detailed profiles of the one hundred most popular chile varieties and include information on how to grow and cultivate them
successfully, along with tips on planning, garden design, growing in containers, dealing with pests and disease, and breeding and
hybridizing. Techniques for processing and preserving include canning, pickling, drying, and smoking. Eighty-five mouth-watering
recipes show how to use the characteristic heat of chile peppers in beverages, sauces, appetizers, salads, soups, entrees, and
desserts. This gorgeously illustrated, must-have reference for pepper-obsessed gardeners and cooks.
Unplug, relax, and return to the simpler life with these easy, step-by-step ideas for your favorite cottagecore activities including
baking from scratch and easy container gardening. Returning to the simpler life has never been easier. If you’re craving the aroma
of freshly baked bread, spending more time in nature, or seeing the sunlight filtering through homemade curtains, then cottagecore
is for you! The Little Book of Cottagecore helps you make simple living a reality with delightful cottagecore activities you can enjoy
no matter where you live. Whether you’re interested in baking pies from scratch, basic sewing and cross stitch, gardening,
beekeeping, or making candles and soaps, this book is full of fun, hands-on activities that make it easy and enjoyable to unplug
from modern life. Full of step-by-step instructions and homegrown inspiration, you’ll find fun, practical ways to enjoy rustic and
relaxing cottagecore activities in your everyday life.
Reviews scientific and technological information about the world's major food plants and their culinary uses. This title features a chapter that
discusses nutritional and other fundamental scientific aspects of plant foods. It covers various categories of food plants such as cereals,
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oilseeds, fruits, nuts, vegetables, legumes, herbs, and spices.
Fruit and vegetables are both major food products in their own right and key ingredients in many processed foods. There has been growing
research on their importance to health and techniques to preserve the nutritional and sensory qualities desired by consumers. This major
collection summarises some of the key themes in this recent research. Part one looks at fruit, vegetables and health. There are chapters on
the health benefits of increased fruit and vegetable consumption, antioxidants and improving the nutritional quality of processed fruits. Part
two considers ways of managing safety and quality through the supply chain. A number of chapters discuss the production of fresh fruit and
vegetables, looking at modelling, the use of HACCP systems and ways of maintaining postharvest quality. There are also two chapters on
instrumentation for measuring quality. Two final chapters look at maintaining the safety and quality of processed fruit and vegetables. Part
three reviews technologies to improve fruit and vegetable products. Two chapters consider how to extend the shelf-life of fruits and
vegetables during cultivation. The following three chapters then consider how postharvest handling can improve quality, covering minimal
processing, new modified atmosphere packaging techniques and the use of edible coatings. Two final chapters discuss two major recent
technologies in processing fruit and vegetables: high pressure processing and the use of vacuum technology. With its distinguished editor
and international team of contributors, Fruit and vegetable processing provides an authoritative review of key research on measuring and
improving the quality of both fresh and processed fruits and vegetables. Reviews recent research on improving the sensory, nutritional and
functional qualities of fruit and vegetables, whether as fresh or processed products Examines the importance of fruits and vegetables in
processed foods and outlines techniques to preserve the nutritional and sensory qualities desired by consumers Discusses two major
technologies in processing fruits and vegetables: high pressure processing and the use of vacuum technology
The Art of Soap MakingCamden East, Ont. : Camden House ; Toronto : trade distribution by Firefly Books
Explores the world of herbs for gardeners, cooks, and craftspeople, sharing a vast array of creative projects, as well as extensive reference
materials
This meticulously researched compendium provides every aspect of growing, identifying, harvesting, preserving, and using more than 500
species of herbs. Thorough profiles provide a plant's botanical name and family, whether it is an annual or perennial, its height, hardiness,
light requirements, water consumption, required soil type, and pH. The often fascinating history of the plant, the chemistry of its essential oils,
and its culinary, landscape, and craft uses are also included, as is advice on how to propagate. For the first edition of their work, both authors
received The Gertrude B. Foster Award for Excellence in Herbal Literature from the Herb Society of America. This new edition adds important
species and includes updated nomenclature.
When a boy moves from his pony, Little Black, to a larger horse, Big Red, the pony misses his master and is upset that he can no longer
serve him, until the boy gets into danger that only Little Black can get him out of.
Enter the beautiful and surprising world of artistic handmade soaps. From pure minimalism to the bizarre, this one of a kind book features the
work and personal stories of twenty four unique soap artisans from around the world. The Art of Soap does not teach readers how to make
soap - it is a gallery of today's most talented soap makers. Their work includes hot process, cold process, glycerin, felting, and more,
captured in stunning photographs. Lovers of the hand made arts will be amazed by what can be accomplished in this ancient craft.
Presents a collection of decorating information and projects for every room of the house, including tips on using color to set the mood, using
stenciling, making curtains, and more.
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In this comprehensive guide, Susan Miller Cavitch covers everything you need to know to make your own soaps. Learn the basic techniques
for crafting oil-, cream-, and vegetable-based soaps, and then start experimenting with your own personalized scents and effects. Cavitch
provides tips for making more than 40 different specialty soaps, showing you how to design colorful marbled bars and expertly blend
ingredients to create custom fragrances. You’ll soon be making luxurious soaps at a fraction of the cost of boutique products. Important
Notice Early printings of this book contain a recipe variation in a sidebar note on page 36. As a result of further testing, author Susan Miller
Cavitch and Storey Publishing strongly recommend that you do not try this variation. Adding honey when you are combining the sodium
hydroxide and water may result in a stronger reaction with more intense heat. The mixture may bubble up quickly and come out of the pot,
posing a potential hazard.
Strongheart is the final installment to the One Thousand White Women trilogy, a novel about fierce women who are full of heart and the
power to survive. In 1873, a Cheyenne chief offers President Grant the opportunity to exchange one thousand horses for one thousand white
women, in order to marry them with his warriors and create a lasting peace. These women, "recruited" by force in the penitentiaries and
asylums of the country, gradually integrate the way of life of the Cheyenne, at the time when the great massacres of the tribes begin. After the
battle of Little Big Horn, some female survivors decide to take up arms against the United States, which has stolen from the Native Americans
their lands, their way of life, their culture and their history. This ghost tribe of rebellious women will soon go underground to wage an
implacable battle, which will continue from generation to generation. In this final volume of the One Thousand White Women trilogy, Jim
Fergus mixes with rare mastery the struggle of women and Native Americans in the face of oppression, from the end of the 19th century until
today. With a vivid sense of the 19th century American West, Fergus paints portraits of women as strong as they are unforgettable.

A Bitter Fog is the true story of people living in the forests of Oregon fighting to protect their families and environment from Agent
Orange poisons sprayed on them from the air. It puts human faces on those who defied profiteering corporations and indifferent
government agencies and fought to protect their homes and families. It is the story of a struggle that spawned a still-vibrant
environmental movement. This updated edition adds to the meticulously researched information of the 1983 edition, which
exposed deception and outright fraud by chemical manufacturers and government complicity in covering up human health and
environmental problems. The story is still relevant as the threats to human health and the environment are still happening,
exposing millions to the senseless destruction wrought by pesticides, fracking, genetically modified food, and other assaults on the
environment and human rights. A Bitter Fog was awarded the Christopher Award for 1983. The awards salute media that "affirm
the highest values of the human spirit" and "encourage audiences to see the better side of human nature."
A beautifully illustrated and researched exploration of herbs and spices: their history, cultivation and uses, both familiar and
forgotten. The comprehensive modern herbal lists nearly 300 plants and is complemented by delicate botanical watercolours.
Instructions on growing and harvesting herbs, whether in a garden or a window box, are supplemented with practical applications:
herbs in cooking, natural cosmetics, herbal remedies and other household uses - dyes, soaps, potpourris and pomanders. The
book is illustrated throughout with more than 300 specially commissioned color photographs and step-by-step diagrams. Sarah
Garland's original approach and familiarity with the plants she describes make this a book to be used, enjoyed and treasured.
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The drowsy village -- The fairy bishop -- Uncle Rody -- The westwind and the pine -- Stillabel -- The wedding that wasn't -- The
pious nobleman and the blind horse -- The belle and the seal -- The lover, the twelve hornets, and the enchanted garden of Zpek -Why the ocean is colder at some places than at others -- The average dog and the usual man -- The luckless prince -- The
adventures of two criminals -- The dissolute beetle -- The enchanted portrait.
"In Canadian historiography, there has been an increasing attention on the 1960s. Studies have focused mainly on the radical
politics of the period but tended to downplay the extent to which much of the intellectual and social ferment continued into the
1970s and 1980s. This present collection, Canadian Countercultures and the Environment, makes an important contribution to a
number of fields. As most of the papers deal with the 1970s and 1980s, they will add to our knowledge of this understudied period.
Furthermore, the phenomenon of the counterculture has been the subject of very little academic focus to date. Most importantly,
this collection will contribute a sustained analysis of the beginning of key environment debates in the 1970s and 1980s. Papers
examine a range of issues related to broad environmental concerns, topics which emerged as key concerns in the context of Cold
War military investments and experiments, the oil crisis of the 1970s, debates over gendered roles, and the increasing attention to
urban pollution and pesticide use. No other publication dealing with this time period covers the range of environmental topics
(activism, midwifery, organic farming, recycling, urban cycling, and communal living) included in this collection. Geographically,
this collection covers a range of case studies from the Yukon to Atlantic Canada--it includes two urban examples, and, not
surprisingly, places a good deal of emphasis on activities in British Columbia. From the most cursory glance at the history of those
who moved "back-to-the-land, " it is clear that they engaged with environmental issues in ways that have had a long-term impact
on Canadian society."-A new edition of the beloved and bestselling classic work of creative nonfiction It is 1919. Joseph Cleroux, a handsome young man
who escaped the Great War and the flu epidemic, is incarcerated in Kingston Penitentiary, determined that jail will not break him.
Phyllis Halliday is a 17-year-old schoolgirl who finds his letter in the quarry where he is doing hard time. As "Peggy" and "DadyLong-Legs," they exchange a clandestine correspondence that frees them both from the confines of their lives, although the risk
entailed increases as Joseph asks more and more of Phyllis and conditions inside Canada's most notorious prison deteriorate.
Based on letters the author found in the attic of her home, The Convict Lover is a blend of historical detective work and imaginative
recreation -- a haunting, unforgettable journey through the world of Canada's first and oldest penitentiary and portrait of the people
who lived in its shadow, both inside and outside its walls. Played out against the backdrop of a war-scarred society, a vicious battle
for penitentiary reform, and the first riot in Canada's prison history, The Convict Lover is a story of human resilience and desire.
This edition includes a new introduction and epilogue.
Explains the harmful effects of pesticides on human health and the environment, covering the use of these chemicals in agriculture, industry,
the home, and schools.
No home, whether in the country, the city, or somewhere in between, should be without this one - of - a - kind encyclopedia - the most
Page 4/5

Get Free Art Of Soap Making Harrowsmith Contemporary Primer
complete source of information available about growing, processing, cooking, and preserving homegrown foods from the garden, orchard,
field, or barnyard. For more than 30 years, people have relied on its practical, step - by - step advice on basic self - sufficiency skills such as
how to cultivate a garden, buy land, bake bread, raise farm animals, make sausage, milk a goat, grow herbs, churn butter, build a chicken
coop, cook on a wood stove, and much, much more. First written at the height of the 1960s back - to - the - land movement, the book has
been continually revised, updated, and expanded, and has grown from a self - published, mimeographed document to an exhaustive
reference of more than one million words, 2,000+ recipes, and over 1,500 mail order sources. Emery's personal advice, reflections, and
anecdotes ensure that this incredibly detailed, diverse reference is as enjoyable as it is useful.
Essays that offer ecological, social, and political perspectives on the problem of overconsumption.
“Shows us how to garden like our ancestors gardened . . . with just four basic hand tools, and with little or no electricity or irrigation.” —Carol
Deppe, author of The Resilient Gardener In hard times, the family can be greatly helped by growing a highly productive food garden, requiring
little cash outlay or watering. This book shows that any family with access to 3-5,000 sq. ft. of garden land can halve their food costs using a
growing system requiring just the odd bucketful of household wastewater, perhaps two hundred dollars’ worth of hand tools. Gardening
When It Counts helps readers rediscover traditional low-input gardening methods to produce healthy food. Currently popular intensive
vegetable gardening methods are largely inappropriate to the new circumstances we find ourselves in. Crowded raised beds require high
inputs of water, fertility and organic matter, and demand large amounts of human time and effort. Prior to the 1970s, North American home
food growing used more land with less labor, with wider plant spacing, with less or no irrigation, and all done with sharp hand tools. But these
sustainable systems have been largely forgotten. Designed for readers with no experience and applicable to most areas in the Englishspeaking world except the tropics and hot deserts, Gardening When It Counts is inspiring increasing numbers of North Americans to achieve
some measure of backyard food self-sufficiency. “Delightfully informative and abundantly rich with humor and grandfatherly wisdom. A mustread for anyone wanting a feast off the land of their own making.” —Elaine Smitha, host of the “Evolving Ideas” cable talk show and author of
If You Make the Rules, How Come You’re Not Boss?
Describes special forest products that represent opportunities for rural entrepreneurs to supplement their incomes. Includes: aromatics,
berries & wild fruits, cones & seeds, forest botanicals, honey, mushrooms, nuts, syrup, & weaving & dying materials. Each chapter describes
market & competition considerations, distribution & packaging, equipment needs, & resource conservation considerations, & also presents a
profile of a rural business marketing the products. Products suitable for small or part-time operators are described. 50 photos.
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