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#1 New York Times Bestseller Magnolia Table is infused with Joanna Gaines' warmth and passion for all things family, prepared and served
straight from the heart of her home, with recipes inspired by dozens of Gaines family favorites and classic comfort selections from the
couple's new Waco restaurant, Magnolia Table. Jo believes there's no better way to celebrate family and friendship than through the art of
togetherness, celebrating tradition, and sharing a great meal. Magnolia Table includes 125 classic recipes—from breakfast, lunch, and dinner
to small plates, snacks, and desserts—presenting a modern selection of American classics and personal family favorites. Complemented by
her love for her garden, these dishes also incorporate homegrown, seasonal produce at the peak of its flavor. Inside Magnolia Table, you'll
find recipes the whole family will enjoy, such as: Chicken Pot Pie Chocolate Chip Cookies Asparagus and Fontina Quiche Brussels Sprouts
with Crispy Bacon, Toasted Pecans, and Balsamic Reduction Peach Caprese Overnight French Toast White Cheddar Bisque Fried Chicken
with Sticky Poppy Seed Jam Lemon Pie Mac and Cheese Full of personal stories and beautiful photos, Magnolia Table is an invitation to
share a seat at the table with Joanna Gaines and her family.
Timed to coincide with the much anticipated Downton Abbey movie, this enticing collection of cocktails celebrates the characters, customs,
and drinking way of life at Downton Abbey. Cocktails were introduced in the drawing rooms of Downton Abbey in the 1920s, when US
prohibition inspired the insurgence and popularity of American-style bars and bartenders in Britain. This well-curated selection of recipes is
organized by the rooms in the Abbey in which the drinks were served and spans everyday sips to party drinks plus hangover helpers and
more. In addition to classic concoctions like a Mint Julep, Prince of Wales Punch, and Ginger Beer, this collection features character-specific
variations such as Downton Heir, Turkish Attaché, The Valet, and The Chauffeur. The recipes reflect drinks concocted and served upstairs
and down, as well as libations from village fairs, cocktail parties, and restaurant menus typical of the time. Features 40+ color photographs,
including drink images photographed on the set of Downton Abbey.
#1 NEW YORK TIMES BESTSELLER • A panoramic experience that tells the story of Beastie Boys, a book as unique as the band itself—by
band members ADROCK and Mike D, with contributions from Amy Poehler, Colson Whitehead, Wes Anderson, Luc Sante, and more. The
inspiration for the Emmy-nominated Apple TV+ “live documentary” Beastie Boys Story, directed by Spike Jonze NAMED ONE OF THE
BEST BOOKS OF THE YEAR BY Rolling Stone • The Guardian • Paste Formed as a New York City hardcore band in 1981, Beastie Boys
struck an unlikely path to global hip hop superstardom. Here is their story, told for the first time in the words of the band. Adam “ADROCK”
Horovitz and Michael “Mike D” Diamond offer revealing and very funny accounts of their transition from teenage punks to budding rappers;
their early collaboration with Russell Simmons and Rick Rubin; the debut album that became the first hip hop record ever to hit #1, Licensed
to Ill—and the album’s messy fallout as the band broke with Def Jam; their move to Los Angeles and rebirth with the genre-defying
masterpiece Paul’s Boutique; their evolution as musicians and social activists over the course of the classic albums Check Your Head, Ill
Communication, and Hello Nasty and the Tibetan Freedom Concert benefits conceived by the late Adam “MCA” Yauch; and more. For more
than thirty years, this band has had an inescapable and indelible influence on popular culture. With a style as distinctive and eclectic as a
Beastie Boys album, Beastie Boys Book upends the typical music memoir. Alongside the band narrative you will find rare photos, original
illustrations, a cookbook by chef Roy Choi, a graphic novel, a map of Beastie Boys’ New York, mixtape playlists, pieces by guest
contributors, and many more surprises. Praise for Beastie Boys Book “A fascinating, generous book with portraits and detail that float by in
bursts of color . . . As with [the band’s] records, the book’s structure is a lyrical three-man weave. . . . Diamond’s voice is lapidary, droll.
Horovitz comes on like a borscht belt comedian, but beneath that he is urgent, incredulous, kind of vulnerable. . . . Friendship is the book’s
subject as much as music, fame and New York.”—The New York Times Book Review “Wild, moving . . . resembles a Beastie Boys LP in its
wild variety of styles.”—Rolling Stone
A no-holds-barred chronicle meets self-help guide from the bestselling author, rapper, artist, and chef Action Bronson From the New York
Times bestselling author, chef-turned-rapper, and host of Viceland’s F*ck, That’s Delicious and The Untitled Action Bronson Show, F*ck It,
I’ll Start Tomorrow is a brutally honest chronicle about struggles with weight, food addiction, and the journey to self-acceptance. In his
signature voice, Action Bronson shares all that he’s learned in the past decade to help you help yourself. This isn’t a road map to attaining a
so-called perfect body. Instead, Bronson will share his journey to find confidence, keep the negative vibes at bay, stay sane, chill out, and not
look in the mirror hoping to see anyone but yourself. F*ck It, I’ll Start Tomorrow is not about losing weight—it’s about being and feeling
excellent regardless of your size or shape. It’s about living f*cking healthy, period.
A Robb Report Best Coffee Table Book to Gift in 2020 A Sports Car News and InsideHook Best Coffee Table Book for Car Lovers Celebrate
That Special Bond Between Men and Cars, and the Stories That Connect Them Discover actor and director Ed Burns talking about his 1969
Oldsmobile Cutlass Supreme, a model he’d been dreaming about since his days pumping gas. NBA legend Shaquille O’Neal, whose
favorite cars are trucks—he loves the wow factor of an International CV Series 6.6. Or Jay Leno on his 1955 Buick Roadmaster, big enough
for him to sleep in while trying to make it as a comic. Filled with stunning photographs of the whole cars and of the exquisite details that make
car lovers’ hearts beat just a little faster, as well as more than 80 personal stories, it’s a joy for every reader who knows that a car is never
just a car.
Taste The Higher Quality Of Home Grown Marijuana Today And Never Waste Money Buying Weed From Others Ever Again! Do you want to
grow your own Marijuana from the comfort of your own home? Does origami passionate you? More precisely the art of rolling paper into a
joint? You don’t have to be an expert to grow Marijuana but without the proper information, you will never be able to do . That’s where this
book comes in and will become your Marijuana Horticulture Bible to yield the best and biggest buds! You cannot just sprinkle cannabis seeds
in your backyard and wait for a rich and lush bush to flourish. You need concrete advice, practical techniques, and knowledge of all the key
elements that may pose an obstacle in your journey to becoming a cannabis grower. Luckily for you, this book offers it all! Here are the things
you will learn in this book:- • Important legal info that just might avoid you prison based on where you live • The complete anatomy of the
cannabis plant • The marijuana use and the high explained • A comparison of indoor vs outdoor growing • The secret to the biggest buds
that only experienced Marijuana growers know about! • An introduction to hydroponics cannabis growing and how to start your own system
from scratch • The best techniques for caring for your plants: pruning, thinning, staking... • Cannabis cloning and breeding explained • How
to harvest and trim your plants • The best ways to maximize yields – the ScrOG technique explained in detail • How to properly dry, cure,
store your homegrown cannabis • The one thing that new Marijuana growers forget to do that cost them a lot of money in the long run ... and
many more tips included Recent Medical Research attributes Many Benefits to Marijuana such as: • Slowing down and stopping cancer cells
spread • Prevention of Alzheimer’s • Glaucoma treatment • Relieve Arthritis • Control Epileptic seizure • Ease the pain of multiple sclerosis
• Soothe tremors for people with Parkinson’s disease • Decrease the symptoms of Dravet’s Syndrome • Lessen side effects from treating
Hepatitis C, and increase treatment effectiveness • Decrease anxiety • Help reverse the carcinogen effects of tobacco, and improve lung
health Even if you tried other Marijuana growing books and they deceived you, this one will be different because no stone (or stoner) is left
unturned. We take you by the hand each step of the way to guarantee your success as a new or veteran marijuana grower. We cannot
guarantee however that you will rap as good as Snoop Dogg after reading this book but hell you will definitely feel as high as him on those
sweet fresh highest quality buds! Taste The HigherQuality Of Home Grown Marijuana Today And Never Waste Money Buying Weed From
Others Ever Again then.... Do not waste a second more and click the “add to cart” button now. Embark on your Magic journey now!
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This ain’t no cookbook. This ain’t no memoir. This is Action Bronson’s devotional, a book about the overwhelming power of delicious—no,
f*cking amazing—food. Bronson is this era’s Homer, and F*ck, That’s Delicious is a modern-day Odyssey, replete with orgiastic recipes,
world travel, siren songs, and weed. Illustrated, packed with images, and unlike any book in the entire galaxy, Bronson’s F*ck, That’s
Delicious includes 40-plus recipes inspired by his childhood, family, tours, and travels. Journey from bagels with cheese that represent
familial love to the sex and Big Macs of upstate New York fat camp and ultimately to the world’s most coveted five-star temples of
gastronomy. And: the tacos in LA. The best Dominican chimis. Jamaican jerk. Hand-rolled pasta from Mario. Secrets to good eating from
Massimo. Meyhem Lauren’s Chicken Patty Potpie. And more! more! more!
"A humorous and informative trip through the drug's various medicinal compounds, a timeline of the its history, and recipes that take you
beyond the standard pot brownie--with pro tips from cannabis-friendly celebrities sprinkled throughout." --Vanity Fair Once literally demonized
as "the Devil's lettuce," and linked to all manner of deviant behavior by the establishment's shameless anti-marijuana propaganda campaigns,
cannabis sativa has lately been enjoying a long-overdue Renaissance. So now that the squares at long last seem ready to rethink pot's place
in polite society, how, exactly, can members of this vibrant, innovative, life-affirming culture proudly and properly emerge from the
underground--without forgetting our roots, or losing our cool? In How to Smoke Pot (Properly), VICE weed columnist and former High Times
editor David Bienenstock charts the course for this bold, new, post-prohibition world. With plenty of stops along the way for "pro tips" from
friends in high places, including cannabis celebrities and thought leaders of the marijuana movement, readers will learn everything from the
basics of blazing, to how Mary Jane makes humans more creative and collaborative, nurtures empathy, catalyzes epiphanies, enhances life's
pleasures, promotes meaningful social bonds, facilitates cross-cultural understanding, and offers a far safer alternative to both alcohol and
many pharmaceutical drugs. You'll follow the herb's natural lifecycle from farm to pipe, explore cannabis customs, culture and travel, and
discover how to best utilize and appreciate a plant that's at once a lifesaving medicine, an incredibly nutritious food, an amazingly useful
industrial crop, and a truly renewable energy source. You'll even get funny and informative answers to burning questions ranging from: How
can I land a legal pot job? to Should I eat a weed cookie before boarding the plane? In two-color, with charts and illustrations throughout,
How to Smoke Pot (Properly) is truly a modern guide to this most revered herb.

The Wall Street Journal Bestseller? USA TODAY Bestseller Experience the magic of the Disney Parks right in your kitchen with
these 100, easy and delicious recipes inspired by Walt Disney World! Stroll right down the middle of Main Street USA, journey
from Adventureland to Infinity and Beyond at Pixar Pier, and explore every avenue in between to taste the flavors of the Disney
Parks…all without leaving your kitchen. With The Unofficial Disney Parks Cookbook you can bring the magic of Disneyland and
Walt Disney World snacks and treats right to your home. Recreate favorites like the classic Dole Whip and Mickey Pretzels to new
favorites like blue milk from Star Wars land and Jack Jack’s Cookie Num Nums from Pixar Pier. These 100 recipes inspired by
iconic yummies are perfect whether you are a forever Disney fan or just love a good snack. Now you can feel as if you shared a
snack with Mickey himself right from the comfort of your own home!
Do you know the difference between burning one and Burning Man? Does using the name Marley as an adjective make total
sense to you? Do you chuckle to yourself when the clock strikes 4:20? Are you convinced that the movie Dazed and Confused
deserved an Oscar? If you answered "Dude!" to any of these questions, then Pot Culture is the book you've been waiting for. For
those in the know, it's the stoner bible. For novices, it's Pot 101. Either way, Pot Culture encapsulates the history, lifestyle, and
language of a subculture that, with every generation, is constantly redefining itself. From exhaustive lists of stoner-friendly movies,
music, and television shows to detailed explanations of various stoner tools to celebrity-authored how-tos and an A-Z compendium
of slang words and terms, it's the ultimate encyclopedia of pot. Written by former High Times editors Shirley Halperin (now a senior
writer at Entertainment Weekly and a TV talking head) and Steve Bloom (publisher of CelebStoner.com), and featuring
contributions by a host of celebrity stoners, including Melissa Etheridge, Maroon 5's Adam Levine, Redman, Steve-O, and
America's Next Top Model's Adrianne Curry, Pot Culture provides the answers the everything you ever wanted to know about pot
but were too stoned to ask. "Pass the Dutchie! Marijuana and rock 'n' roll have been joined at the hip, since, well, ever and that link
will be explored in the book Pot Culture by journalist Shirley Halperin and longtime High Times editor Steve Bloom. . . . Essentially
an encyclopedia of pot, filled with such top 10 lists as "best stoner movies" and "stoner capitals of the world," plus a "pot-parazzi"
section with celebrities sneaking a toke . . ."--Billboard
In September 2005, Alex Kapranos began writing about what he ate while touring the world with the rock band Franz Ferdinand.
The writing is as much about where he eats and the people he eats with as the unusual flavours he tastes on the road. Whether
it’s munching donuts with cops in Brooklyn, swallowing bull’s balls with the band in Buenos Aires or queuing for a saveloy in
South Shields, these are surprising and vivid snapshots of life on the road. Funny, poignant, sickening or sexual depending on the
situation, the material, both new and previously published in the Guardian, is fascinating and entertaining.
#2 NEW YORK TIMES BESTSELLER* • “Rogen’s candid collection of sidesplitting essays . . . thrives at both explaining and
encapsulating a generational comedic voice.”—The Washington Post A collection of funny personal essays from one of the writers
of Superbad and Pineapple Express and one of the producers of The Disaster Artist, Neighbors, and The Boys. (All of these words
have been added to help this book show up in people’s searches using the wonders of algorithmic technology. Thanks for bearing
with us!) Hi! I’m Seth! I was asked to describe my book, Yearbook, for the inside flap (which is a gross phrase) and for websites
and shit like that, so… here it goes!!! Yearbook is a collection of true stories that I desperately hope are just funny at worst, and lifechangingly amazing at best. (I understand that it’s likely the former, which is a fancy “book” way of saying “the first one.”) I talk
about my grandparents, doing stand-up comedy as a teenager, bar mitzvahs, and Jewish summer camp, and tell way more stories
about doing drugs than my mother would like. I also talk about some of my adventures in Los Angeles, and surely say things about
other famous people that will create a wildly awkward conversation for me at a party one day. I hope you enjoy the book should
you buy it, and if you don’t enjoy it, I’m sorry. If you ever see me on the street and explain the situation, I’ll do my best to make it
up to you. *I was beaten by Bill O’Reilly, which really sucks.
In its 114th year, Billboard remains the world's premier weekly music publication and a diverse digital, events, brand, content and
data licensing platform. Billboard publishes the most trusted charts and offers unrivaled reporting about the latest music, video,
gaming, media, digital and mobile entertainment issues and trends.
The new name in horror has arrived. Meet the Moseleys is guaranteed to Meet your Expectations. A lifetime of love for the horror
genre has culminated in this delightfully disgusting masterpiece by, Giovanni Russano. In this, the first of six novellas, we join
typical jock Teddy, dumb blonde Jenny, tough as nails Laurie, angry at life George, your usual cliches, as they take a road trip to,
"The Edge". A massive fictional woodland much like "The Pennsylvania Wilds". What will cause these twenty-somethings to meet
the murderous Moseley family of deviants and bloody-thirsty psychos? Who will survive the massacre that will surely ensue? Read
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at your own risk and find out the answers to these questions with this novella from Rotting Horse Publishing.
More than 200 recipes and 45 full-color photographs celebrate 25 years of good eatin’ in this original regional Southern cooking
classic. A quarter-century ago, while many were busy embracing the sophisticated techniques and wholesome ingredients of the
nouvelle cuisine, one Southern loyalist lovingly gathered more than 200 recipes—collected from West Virginia to Key
West—showcasing the time-honored cooking and hospitality traditions of the white trash way. Ernie Mickler’s much-imitated
sugarsnap-pea prose style accompanies delicacies like Tutti’s Fancy Fruited Porkettes, Mock-Cooter Stew, and Oven-Baked
Possum; stalwart sides like Bette’s Sister-in-Law’s Deep-Fried Eggplant and Cracklin’ Corn Pone; waste-not leftover fare like
Four-Can Deep Tuna Pie and Day-Old Fried Catfish; and desserts with a heavy dash of Dixie, like Irma Lee Stratton’s Don’t-Miss
Chocolate Dump Cake and Charlotte’s Mother’s Apple Charlotte.
NEW YORK TIMES BESTSELLER • 80 stir-fried-saucy, sweet-and-tangy mostly Thai-ish recipes from the mom who taught
Chrissy (almost) everything she knows, Pepper Teigen! NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY TIME
OUT Whether she’s frying up a batch of her crispy-garlicky wings for John’s football Sundays or making Chrissy her favorite
afternoon snack—instant ramen noodles with ground pork, cabbage, scallions, and cilantro—Pepper Teigen loves feeding her
famously fabulous family. Through these eighty recipes, Pepper teaches you how to make all her hits. You’ll find playful twists on
Thai classics, such as Fried Chicken Larb, which is all crunch with lots of lime, chile, and fish sauce, and Pad Thai Brussels
Sprouts, which bring the fun tastes and textures of pad thai to a healthy sheet of pan-roasted vegetables. And there are the
traditional dishes Pepper grew up with, like khao tod crispy rice salad and tom zapp hot and sour soup. Pepper shares stories
about her life, too, such as how she used to sell sweet-savory kanom krok coconut-and-corn pancakes to commuters when she
was ten years old in Thailand (now she makes them with her granddaughter, Luna, as a treat) and how, once she moved to the
United States, she would cobble together tastes of home with ingredients she could find in her new homeland, like turning
shredded cabbage and carrots into a mock-papaya salad. Influenced by Thailand, California, and everywhere in between,
Pepper’s mouthwatering recipes and sharp sense of humor will satisfy anyone craving a taste of something sensational, whether
that’s a peek into America’s most-talked- about family’s kitchen or a rich and spicy spoonful of Massaman Beef Curry.

"Raw, authoritative, and unflinching ... An elaborately detailed, darkly surprising, definitive history of the LA gangsta rap
era."---Kirkus, starred review A monumental, revealing narrative history about the legendary group of artists at the
forefront of West Coast hip-hop: Eazy-E, Dr. Dre, Ice Cube, Snoop Dogg, and Tupac Shakur. Amid rising gang violence,
the crack epidemic, and police brutality, a group of unlikely voices cut through the chaos of late 1980s Los Angeles:
N.W.A. Led by a drug dealer, a glammed-up producer, and a high school kid, N.W.A gave voice to disenfranchised
African Americans across the country. And they quickly redefined pop culture across the world. Their names remain as
popular as ever--Eazy-E, Dr. Dre, and Ice Cube. Dre soon joined forces with Suge Knight to create the combustible
Death Row Records, which in turn transformed Snoop Dogg and Tupac Shakur into superstars. Ben Westhoff explores
how this group of artists shifted the balance of hip-hop from New York to Los Angeles. He shows how N.W.A.'s shocking
success lead to rivalries between members, record labels, and eventually a war between East Coast and West Coast
factions. In the process, hip-hop burst into mainstream America at a time of immense social change, and became the
most dominant musical movement of the last thirty years. At gangsta rap's peak, two of its biggest names--Tupac and
Biggie Smalls--were murdered, leaving the surviving artists to forge peace before the genre annihilated itself. Featuring
extensive investigative reporting, interviews with the principal players, and dozens of never-before-told stories, Original
Gangstas is a groundbreaking addition to the history of popular music.
From the eponymous star of one of the most popular reality shows in Fuse’s history, this no-holds-barred memoir and
“snappily dictated story of inverted cultural norms in the wards of New Orleans” (East Bay Express) reveals the
fascinating truth about a gay, self-proclaimed mama’s boy who exploded onto the formerly underground Bounce music
scene and found acceptance, healing, self-expression, and stardom. As the “undisputed ambassador” of the energetic,
New Orleans-based Bounce movement, Big Freedia isn’t afraid to twerk, wiggle, and shake her way to self-confidence,
and is encouraging her fans to do the same. In her engrossing memoir, Big Freedia tells the inside story of her path to
fame, the peaks and valleys of her personal life, and the liberation that Bounce music brings to herself and every one of
her fans who is searching for freedom. Big Freedia immediately pulls us into the relationship between her personal life
and her career as an artist; being a “twerking sissy” is not just a job, she says, but a salvation. A place to find solace and
escape from the battles she faced growing up in the worst neighborhood in New Orleans. To deal with losing loved ones
to the violence on the streets, drug overdoses, and jail. To survive hurricane Katrina by living on her roof for two days
with three adults and a child. To grapple with the difficulties and celebrate the joys of living. In this eye-opening memoir
that bursts with energy, you’ll learn the history of the Bounce movement and meet all the colorful characters that pepper
its music scene. “Whether detailing the highs or the lows, Freedia’s tales pop as much as the booty that made her
famous” (Out Magazine).
The History of Gangster Rap is a deep dive into one of the most fascinating subgenres of any music category to date.
Sixteen detailed chapters, organized chronologically, examine the evolution of gangster rap, its main players, and the
culture that created this revolutionary music. From still-swirling conspiracy theories about the murders of Biggie and
Tupac to the release of the 2015 film Straight Outta Compton, the era of gangster rap is one that fascinates music junkies
and remains at the forefront of pop culture. Filled with interviews with key players such as Snoop Dogg, Ice-T, and
dozens more, as well as sidebars, breakout bios of notorious characters, lists, charts, and more, The History of Gangster
Rap is the be-all-end-all book that contextualizes the importance of gangster rap as a cultural phenomenon.
Examining the dynamics of hip-hop from every region and in every form—mainstream and underground, current and
classic—this compelling how-to discusses everything from content and flow to rhythm and delivery in relation to the art
and craft of rap. Compiled from the most extensive research on rapping to date, this first-of-its-kind guide delivers
countless candid and exclusive insights from more than 100 of the most critically acclaimed artists in hip-hop—including
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Clipse, Cypress Hill, Nelly, Public Enemy, Remy Ma, Schoolly D, A Tribe Called Quest, and will.i.am—unraveling the
stories behind their art and preserving a wealth of the genre’s history through the words of the legends themselves.
Exhaustively detailing the many complex aspects of rapping—such as utilizing literary tools and devices to strengthen
content, battling, imagery, similes, metaphors, analogies, slang, performing both live and in the studio, word play,
controversial content and punchlines, and constructing beats, singles, and freestyling—with emphasis on enunciating and
breathing for unique vocal style, this remarkable book will benefit beginners and pros alike with its limitless wealth of
rapping lore and insight.
It's a book about the true story of the rich history of marijuana throughout the ages, and how humans have evolved with it
on earth since the dawn of humanity. The book exposes the hypocrisy behind the marijuana prohibition laws, and the
importance of this plant medicinally, financially, etc. It was meant to show the world what a cool substance marijuana
really is, and the quality of people who use it, and have used it from Steve Jobs, Snoop Dogg, Paris Hilton, every
President the U.S has ever had, etc
WINNER OF THE MAN ASIAN LITERARY PRIZE When sixty-nine-year-old So-nyo is separated from her husband
among the crowds of the Seoul subway station, her family begins a desperate search to find her. Yet as long-held secrets
and private sorrows begin to reveal themselves, they are forced to wonder: how well did they actually know the woman
they called Mom? Told through the piercing voices and urgent perspectives of a daughter, son, husband, and mother,
Please Look After Mom is at once an authentic picture of contemporary life in Korea and a universal story of family love.
Rapper Bun B lends his street cred and occasionally his face to the creative, hilarious, and just flat-out fun imaginings of
Shea Serrano in Bun B’s Rap Coloring and Activity Book. Described by the Washington Post as “what every hip-hop
head wishes they had as a child,” this imaginative work started as a series of printable rap-related coloring and activity
images. The 48-page, fully interactive book of coloring pages, unbelievably clever activities, and smart plays on rap
culture brings these stars and their music right into your living room.Featured rappers include: Bun B Queen Latifah
Drake Talib Kweli Ice-T Common Wiz Khalifa Ludacris LL COOL J Big Boi Childish Gambino Questlove B.o.B Mac Miller
And many, many more! Praise for Bun B's Rap Coloring and Activity Book: “A star-studded cast of some of the biggest
names in rap, all in one book.” —Fast Company’s Co.Create blog “It’s 48 pages long, and that’s the exact same
number of pages the Bible has, and that’s not an accident. That’s a little thing called God’s will.” —Vice.com “The book
is funny, smart, and as kid-tested, mother-approved as some of these guys get.” —Vulture.com “Hilarious…razor sharp.”
—XXL “If you've spent any kind of time on the Internet, chances are something Shea Serrano has written, drawn, or
created has made you smile . . . The book’s a load of fun, and is sure to please rap nerds and crayon-wielding tykes
alike.” —Village Voice “There’s art, humor and education, fun for young and old.” —Paste magazine “This is one of the
few Tumblr-to-book projects that doesn’t make me want to punch my computer in disgust. If the phrase ‘see if you can
build a Budden’ doesn’t make you chuckle, then you should stay away from hip-hop or jokes.” —Christopher R.
Weingarten, SPIN “Bun B’s Rap Coloring and Activity Book is gangsta!” —Mass Appeal.com "48 pages of MC worship
mixed with a generous measure of the kind of casual dissing of its star players that hip-hop excels at.” —Esquire “When
I’m listening to Drake, I sometimes feel blue. Now, thanks to Bun B’s Rap Coloring and Activity Book, I can make Drake
blue, too. And for that, I am eternally grateful.” —Ryan Dombal, Pitchfork.com “The hip-hop coloring book is the single
most important thing to happen to color since Cam’s pink Range Rover. Everyone should want a Serrano in their baño.”
—Nate Erickson, GQ “Like the old saying goes, the crayon is mightier than the sword. Bun B and Shea have assembled a
perfect collection of today’s brightest hip hop stars for fans of all ages to create, color and remix. The Rap Coloring and
Activity Book is like your own personal mixtape that you can hang on your fridge and impress everyone with.” —Mike
Ayers, Rolling Stone “Fans can now color inside the lines of hip-hop greats.” —LA Times’ Jacket Copy blog “It’s gotta
be a first—for rap and for coloring.” —Houston Chronicle “For rap aficionados young and old.” —GQ.com “You may want
to buy two copies—one to color, and one to keep fresh and new.” —Buzzfeed “The perfect coloring book for any hip-hop
nerd.” —Complex magazine “If you have not already purchased a copy, put down this magazine immediately and go buy
Bun B’s Rap Coloring and Activity Book.” —Kindling Quarterly “A playful celebration of rap
DIVGreat advertising and design can make the world stop and think. It can make people listen. And, sometimes it can
even change a person's life. The One Show celebrates all of the qualities that go into making a successful ad campaign
or design. Considered by many to be the benchmark in advertising annuals, this year's edition features the very best
work from around the world from the 2013 One Show and One Show Design contests. In these pages are more than
1,600 four-color images from the finalists and winning entries, insider perspectives from the Gold Pencil winners, a
spotlight on the Client of the Year, the college competition winners, and a look into the judging process with a Judge's
Choice section. Lavishly produced with full-color throughout, this book is the must-have annual for creatives, clients,
students, and anyone interested in advertising and design. Categories covered include print, design, integrated branding,
television, and radio./divDIV /div
#1 Amazon New Release! The ultimate in peak performance cooking by “the best chef—and only chef—that I’ve had!” (Dwyane
Wade, NBA player). Chef Richard Ingraham has been the personal chef for NBA star Dwyane Wade for more than a decade. The
Miami native has also worked with entertainers and top tier athletes in all the major sports including Asante Samuels, Santana
Moss, Antrel Rolle, and Michael Oher from the NFL; Manny Machado and Jon Jay from MLB; and NBA stars Patrick Ewing, John
Wall, and of course, Dwyane Wade. Chef Richard’s book is designed for those who want to change their diet to achieve peak
performance—whether at the gym or the office. Step-by-step, in 90 recipes, he will show the CrossFit enthusiast, the working mom,
and the weekend golfer how to eat for optimum performance because he knows all of the secrets, and it’s not all kale smoothies
and grilled chicken. Readers will get advice on how changing what you put in your body will change what you put out into the
universe and make you feel better physically and emotionally. It’s not just about making sure you get the right mix of veggies and
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carbs. This is about feeding your spirit as well. “Never in my life have I tasted more delicious and flavorful food that’s actually
nutritious, as the meals exquisitely prepared by Chef Rich . . . He’s simply amazing and the best around!” —Gabrielle Union, actor
“The master of delicious flavor.” —Dulé Hill, actor and tap dancer
The legendary duo are back and this time with a miscellany on living the stoner lifestyle. In this hilarious and instructive book, the
pair explain all the facts about a world they helped bring to the mainstream. From the basics of pot culture (like don't Bogart that
joint), to interviews with famous stoners like James Franco and Kevin Smith, this book is necessary for anyone interested in living
the high life.
A fascinating, informative, and hilarious compendium about two of pop culture's most enduring obsessions: rock musicians and the
drugs they love. b&w photos throughout.
(Book). Based on the official Top 20 charts from Billboard in the US and NME/Music Week in the UK, this entertaining book shows
at a glance the monthly international status of the hits. The fully updated and revised fourth edition lists the charts since they
began in January 1954 all the way through December 2000. Each song is listed with artist name and nationality, current and
previous month's chart position, record label, weeks on the chart, and simultaneous position on the "other side of the pond."
Special symbols indicate million-sellers, plus artists' first and most recent hits. All stars and songs are indexed separately, making
it especially easy to pinpoint any Top 20 hit. Includes 200 photos, plus new pop trivia and star gossip!
BLAZE. COLOR. CREATE. In the post-prohibition green frontier, elevated entrepreneur Wiz Khalifa has created his first-ever
coloring book. Now he needs you to add some color to his worldwide weed empire, including iconic sites from Los Angeles to
Amsterdam, favorite strains like Khalifa Kush, and special events such as Danksgiving and Wiz's Birthday.
Now a Netflix series! New York Times Bestseller and Winner of the 2018 James Beard Award for Best General Cookbook and
multiple IACP Cookbook Awards Named one of the Best Books of 2017 by: NPR, BuzzFeed, The Atlantic, The Washington Post,
Chicago Tribune, Rachel Ray Every Day, San Francisco Chronicle, Vice Munchies, Elle.com, Glamour, Eater, Newsday,
Minneapolis Star Tribune, The Seattle Times, Tampa Bay Times, Tasting Table, Modern Farmer, Publishers Weekly, and more. A
visionary new master class in cooking that distills decades of professional experience into just four simple elements, from the
woman declared “America’s next great cooking teacher” by Alice Waters. In the tradition of The Joy of Cooking and How to Cook
Everything comes Salt, Fat, Acid, Heat, an ambitious new approach to cooking by a major new culinary voice. Chef and writer
Samin Nosrat has taught everyone from professional chefs to middle school kids to author Michael Pollan to cook using her
revolutionary, yet simple, philosophy. Master the use of just four elements—Salt, which enhances flavor; Fat, which delivers flavor
and generates texture; Acid, which balances flavor; and Heat, which ultimately determines the texture of food—and anything you
cook will be delicious. By explaining the hows and whys of good cooking, Salt, Fat, Acid, Heat will teach and inspire a new
generation of cooks how to confidently make better decisions in the kitchen and cook delicious meals with any ingredients,
anywhere, at any time. Echoing Samin’s own journey from culinary novice to award-winning chef, Salt, Fat Acid, Heat immediately
bridges the gap between home and professional kitchens. With charming narrative, illustrated walkthroughs, and a lighthearted
approach to kitchen science, Samin demystifies the four elements of good cooking for everyone. Refer to the canon of 100
essential recipes—and dozens of variations—to put the lessons into practice and make bright, balanced vinaigrettes, perfectly
caramelized roast vegetables, tender braised meats, and light, flaky pastry doughs. Featuring 150 illustrations and infographics
that reveal an atlas to the world of flavor by renowned illustrator Wendy MacNaughton, Salt, Fat, Acid, Heat will be your compass
in the kitchen. Destined to be a classic, it just might be the last cookbook you’ll ever need. With a foreword by Michael Pollan.
The book that 5 million fans of Binging with Babish on YouTube have been waiting for! The internet cooking show Binging with
Babish has taken YouTube by storm with views as high as 12 million per episode. For each video, Andrew Rea, a self-proclaimed
movie and TV buff, teaches a recipe based on a favorite TV show or film, such as the babka from the classic Seinfeld episode, the
beef bourguignon from Julie & Julia, or the timpano from Big Night. This cookbook includes these and other fan-favorite recipes.
Some are so delicious that you’ll want to make them for dinner right away, like Bubba's shrimp from Forrest Gump, while others
can be saved for impressing a loved one—like the chocolate lava cake from Jon Favreau’s Chef, which the actor/director (who also
wrote the foreword) asked to make during a guest appearance on Rea’s show. Complete with behind-the-scenes stories and
never-seen-before photos, as well as answers to frequently asked fan questions, Binging with Babish is a must-have companion to
the wildly popular YouTube show.
Welcome to tha Boss Dogg's Kitchen The first cookbook and recipe book from Tha Dogg: You've seen Snoop work his culinary
magic on VH1's Emmy-nominated Martha and Snoop's Potluck Dinner Party, and now, Tha Dogg's up in your kitchen...with his
first cookbook. Recipe book that delivers 50 recipes straight from Snoop's own collection: Snoop's cookbook features OG staples
like Baked Mac & Cheese and Fried Bologna Sandwiches with Chips, and new takes on classic weeknight faves like Soft Flour
Tacos and Easy Orange Chicken. And it don't stop...Snoop's giving a taste of the high life with remixes on upper echelon fare such
as Lobster Thermidor and Filet Mignon. But we gotta keep it G with those favorite munchies too, ya know? From chewy Starbursts
to those glorious Frito BBQ Twists, you should have an arsenal of snacks that'll satisfy. And of course, no party is complete without
that Gin and Juice and other platinum ways to entertain. If you're a fan of celebrity cookbooks such as Bob's Burgers, Magnolia
Table Cookbook, Margaritaville cookbook, or the Gilmore Girls Eat Like a Gilmore; the Doggfather's got you covered – complete
with epic stories and behind-the-scenes photos that bring his masterpieces to life.
A rap superstar presents an honest chronicle of his life, discussing the mean streets of Los Angeles where he grew up, his arrest
on a murder charge, and his friendship with Tupac Shakur.
Neil Strauss can uncover the naked truth like nobody else. With his groundbreaking book The Game, Strauss penetrated the
secret society of pickup artists. Now, in Everyone Loves You When You're Dead, the Rolling Stone journalist collects the greatest
moments from the most insane music interviews of all time. Join Neil Strauss, "The Mike Tyson of interviewers," (Dave Pirner, Soul
Asylum), as he Makes Lady Gaga cry, tries to keep Mötley Crüe out of jail & is asked to smoke Kurt Cobain's ashes by Courtney
Love Shoots guns with Ludacris, takes a ride with Neil Young & goes to church with Tom Cruise and his mother Spends the night
with Trent Reznor, reads the mind of Britney Spears & finds religion with Stephen Colbert Gets picked on by Led Zeppelin,
threatened by the mafia & serenaded by Leonard Cohen Picks up psychic clues with the CIA, diapers with Snoop Dog & prison
survival tips from Rick James Goes drinking with Bruce Springsteen, dining with Gwen Stefani & hot tubbing with Marilyn Manson
Talks glam with David Bowie, drugs with Madonna, death with Johnny Cash & sex with Chuck Berry Gets molested by the
Strokes, in trouble with Prince & in bed with . . . you'll find out who inside. Enjoy many, many more awkward moments and
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accidental adventures with the world's number one stars in Everyone Love You When You're Dead.
This “smart, confident, and necessary” (Shea Serrano, New York Times bestselling author) first cultural biography of rap
superstar and “master of storytelling” (The New Yorker) Kendrick Lamar explores his meteoric rise to fame and his profound
impact on a racially fraught America—perfect for fans of Zack O’Malley Greenburg’s Empire State of Mind. Kendrick Lamar is at
the top of his game. The thirteen-time Grammy Award-winning rapper is just in his early thirties, but he’s already won the Pulitzer
Prize for Music, produced and curated the soundtrack of the megahit film Black Panther, and has been named one of Time’s 100
Influential People. But what’s even more striking about the Compton-born lyricist and performer is how he’s established himself
as a formidable adversary of oppression and force for change. Through his confessional poetics, his politically charged anthems,
and his radical performances, Lamar has become a beacon of light for countless people. Written by veteran journalist and music
critic Marcus J. Moore, this is much more than the first biography of Kendrick Lamar. “It’s an analytical deep dive into the life of
that good kid whose m.A.A.d city raised him, and how it sparked a fire within Kendrick Lamar to change history” (Kathy Iandoli,
author of Baby Girl) for the better.
This year's edition of The One Show features the very best work from around the world from the 2013 One Show and One Show
Design contests.
Honest, intelligent, and approachable, Grow Your Own combats the inaccurate stereotypes that are again being used to bolster
the case for prohibition. Featured in Esquire, BuzzFeed, and more. The benefits of marijuana are undeniable—medicinally, sure,
but also for stress, for creativity, and for relaxation. And as any homebrewer, winemaker, or backyard gardener can tell you,
there’s a particular joy in doing it yourself. Whether you’re new to cannabis and need to walk through the basics, or you’re an
experienced grower looking to hone your techniques, Grow Your Own provides all the background and instruction you need to set
up a grow space, raise your plants, and harvest your buds. It will teach you how to choose a strain based on its flavors and effects,
how to to manage insects and molds without the use of pesticides, and how to mix just the right soil. But Grow Your Own will also
give you a primer on the myriad ways to enjoy cannabis—from carving an apple pipe to baking a delicious batch of pot brownies.
With photography, visual aids, and illustrations from Allen Crawford (Whitman Illuminated), Grow Your Own makes cultivating
cannabis as accessible as it is rewarding.
A history of calligraphy and lettering offers examples of typefaces found on formal announcements, invitations, advertising, and
other "commercial handwriting" from the United States, England, Germany, France, and Italy.
Taste The Higher Quality Of Home Grown Marijuana Today And Never Waste Money Buying Weed From Others Ever Again! Do
you want to grow your own Marijuana from the comfort of your own home? Does origami passionate you? More precisely the art of
rolling paper into a joint? You don't have to be an expert to grow Marijuana but without the proper information, you will never be
able to do . That's where this book comes in and will become your Marijuana Horticulture Bible to yield the best and biggest buds!
You cannot just sprinkle cannabis seeds in your backyard and wait for a rich and lush bush to flourish. You need concrete advice,
practical techniques, and knowledge of all the key elements that may pose an obstacle in your journey to becoming a cannabis
grower. Luckily for you, this book offers it all! Here are the things you will learn in this book: - - Important legal info that just might
avoid you prison based on where you live - The complete anatomy of the cannabis plant - The marijuana use and the high
explained - A comparison of indoor vs outdoor growing - The secret to the biggest buds that only experienced Marijuana growers
know about! - An introduction to hydroponics cannabis growing and how to start your own system from scratch - The best
techniques for caring for your plants: pruning, thinning, staking... - Cannabis cloning and breeding explained - How to harvest and
trim your plants - The best ways to maximize yields - the ScrOG technique explained in detail - How to properly dry, cure, store
your homegrown cannabis - The one thing that new Marijuana growers forget to do that cost them a lot of money in the long run ...
and many more tips included Recent Medical Research attributes Many Benefits to Marijuana such as: - Slowing down and
stopping cancer cells spread - Prevention of Alzheimer's - Glaucoma treatment - Relieve Arthritis - Control Epileptic seizure - Ease
the pain of multiple sclerosis - Soothe tremors for people with Parkinson's disease - Decrease the symptoms of Dravet's Syndrome
- Lessen side effects from treating Hepatitis C, and increase treatment effectiveness - Decrease anxiety - Help reverse the
carcinogen effects of tobacco, and improve lung health Even if you tried other Marijuana growing books and they deceived you,
this one will be different because no stone (or stoner) is left unturned. We take you by the hand each step of the way to guarantee
your success as a new or veteran marijuana grower. We cannot guarantee however that you will rap as good as Snoop Dogg after
reading this book but hell you will definitely feel as high as him on those sweet fresh highest quality buds! Taste The Higher
Quality Of Home Grown Marijuana Today And Never Waste Money Buying Weed From Others Ever Again then.... Do not waste a
second more and click the "add to cart" button now. Embark on your Magic journey now!
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