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English abstracts from Kholodil'naia tekhnika.
Women's Studies: Essential Readings provides a wide range of readers with an entirely
comprehensive selection of ever 140 readings on women's studies, representing the entire
diversity of current feminist thinking. The book is a divided into fourteen sections that reflect
primary topics within women's studies, covering theory and perspectives, including: feminist
social theory; psychological and psychoanalytic theory; cross-cultural perspectives and
historical perspectives, as well as themes such as: education and work; marriage and
motherhood; sexuality; the law; crime and deviance; politics and the state; science, medicine
and reproductive technology; language and gender; feminist literary criticism; and the media
tool Features: Introductions to each section provide an overview of the main issues and
debates. Commentaries on each extract locate the work of individual authors within wider
debates and identify the perspective from which they are writing. Each section contains a guide
to further reading.
MODERN FOOD SERVICE PURCHASING is designed specifically to provide culinary arts
professionals with current, in-depth coverage of the essential concepts of purchasing,
storeroom operations, and financial stewardship. This comprehensive resource brings together
under one cover the four fundamentals of contemporary food service purchasing: Market and
distribution systems. Storeroom operations. Cost controls. Product information. Delivering a
chef-focused overview of financial management and the formulas used to control a successful
business, Modern Food Service Purchasing explains in detail how to set up a successful
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storeroom operation while providing chefs and buyers with a comprehensive reference that will
deliver value for years to come. Extensive color photography, useful charts and forms, and a
comprehensive glossary of key terms round out the coverage. Important Notice: Media content
referenced within the product description or the product text may not be available in the ebook
version.
Dumping of sewage sludge, dredge spoils, and toxic wastes in the coastal waters of New York
and New Jersey is an old practice. In the 1970s ocean dumping became an important
environmental issue, the subject of legislation and litigation, and of scientific inquiry. After a
decade of study and debate, the basic issues of the environmental effects of ocean dumping
and its impact on the ocean and surrounding coastal region remain unresolved. This
nontechnical review of ocean dumping issues looks at the development of the metropolitan
coastal region from a societal view, particularly in how we have used the waters of the New
York Bight. What is being dumped and the current state of our knowledge on the
environmental effects of ocean dumping are closely examined, as well as legislative and legal
issues surrounding contemporary court actions.

New York City’s first food biography showcases all the vibrancy, innovation,
diversity, influence, and taste of this most-celebrated American metropolis. Its
cuisine has developed as a lively potluck supper, where discrete culinary
traditions have survived, thrived, and interacted. For almost 400 years New
York’s culinary influence has been felt in other cities and communities
worldwide. New York’s restaurants, such as Delmonico’s, created and sustained
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haute cuisine in this country. Grocery stores and supermarkets that were
launched here became models for national food distribution. More cookbooks
have been published in New York than in all other American cities combined.
Foreign and “fancy” foods, including hamburgers, pizza, hot dogs, Waldorf
salad, and baked Alaska, were introduced to Americans through New York’s
colorful street vendors, cooks, and restaurateurs. As Smith shows here, the
city’s ever-changing culinary life continues to fascinate and satiate both natives
and visitors alike.
Born in 1922 in a poor section of Jersey City, New Jersey, to parents with only
third grade educations, this is the life story of Gus Prinsell. In this autobiography,
Gus starts by reflecting on his humble beginnings -- his earliest childhood
memories are of poverty wrought by the Great Depression. His father was
unemployed for a decade. Gus's parents never wavered in insisting that their
children pursue an education. World War II started as he was entering his 20s,
and he served his country in the US Navy. After becoming a "born again"
Christian in the early 1940s and marrying Louise Bininger, he finished college
and earned his medical doctor degree from Columbia University in 1952. From
there, Gus went on to study surgery and tropical medicine. He then turned away
from material gains and dedicated his life to medical missions in West Africa,
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where he moved with Louise and their four sons and opened the new Kamakwie
Wesleyan Hospital in 1959. In 1964, Gus returned to the States where he served
as a family physician in Western New York until his retirement. Gus still lives in
Houghton, New York, with his wife of over 70 years, Louise. At the ages of 94
and 91, Gus and Louise now have seven grandchildren and two great
grandchildren. Gus takes us through his life’s journey in his own words. Not only
does he tell the story of his own life, but he effectively weaves in the stories of
many of his family and friends. His trust in the Lord through faith has led Gus
through his life of achievement. When asked to describe himself in one phrase,
he defines himself as “a Christian missionary physician and humanitarian.” His
life of dedication to God and mankind is an example for us all.
New York magazine was born in 1968 after a run as an insert of the New York
Herald Tribune and quickly made a place for itself as the trusted resource for
readers across the country. With award-winning writing and photography
covering everything from politics and food to theater and fashion, the magazine's
consistent mission has been to reflect back to its audience the energy and
excitement of the city itself, while celebrating New York as both a place and an
idea.
Instrumental variables (IV) estimation of a demand equation using time series
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data is shown to produce a weighted average derivative of heterogeneous
potential demand functions. This result adapts recent work on the causal
interpretation of two-stage least squares estimates to the simultaneous equations
context and generalizes earlier research on average derivative estimation to
models with endogenous regressors. The paper also shows how to compute the
weights underlying IV estimates of average derivatives in a simultaneous
equations model. These ideas are illustrated using data from the Fulton Fish
market in New York City to estimate an average elasticity of wholesale demand
for fresh fish. The weighting function underlying IV estimates of the demand
equation is graphed and interpreted. The empirical example illustrates the
essentially local and context-specific nature of instrumental variables estimates of
structural parameters in simultaneous equations models.
Provides alphabetically arranged entries on the architecture, art, ecology, folklore, food,
religion, and recreation of each major United States region.
Direct from the fish's mouth comes the only book ever authorized by that colorful old
institution--the largest wholesale fish market in the Americas--written by a distinguished
cookbook writer with the cooperation of the market's wholesalers. Illustrated.
When it comes to food, there has never been another city quite like New York. The Big
Apple--a telling nickname--is the city of 50,000 eateries, of fish wriggling in Chinatown baskets,
huge pastrami sandwiches on rye, fizzy egg creams, and frosted black and whites. It is home
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to possibly the densest concentration of ethnic and regional food establishments in the world,
from German and Jewish delis to Greek diners, Brazilian steakhouses, Puerto Rican and
Dominican bodegas, halal food carts, Irish pubs, Little Italy, and two Koreatowns (Flushing and
Manhattan). This is the city where, if you choose to have Thai for dinner, you might also
choose exactly which region of Thailand you wish to dine in. Savoring Gotham weaves the full
tapestry of the city's rich gastronomy in nearly 570 accessible, informative A-to-Z entries.
Written by nearly 180 of the most notable food experts-most of them New Yorkers--Savoring
Gotham addresses the food, people, places, and institutions that have made New York cuisine
so wildly diverse and immensely appealing. Reach only a little ways back into the city's everchanging culinary kaleidoscope and discover automats, the precursor to fast food restaurants,
where diners in a hurry dropped nickels into slots to unlock their premade meal of choice. Or
travel to the nineteenth century, when oysters cost a few cents and were pulled by the
bucketful from the Hudson River. Back then the city was one of the major centers of sugar
refining, and of brewing, too--48 breweries once existed in Brooklyn alone, accounting for
roughly 10% of all the beer brewed in the United States. Travel further back still and learn of
the Native Americans who arrived in the area 5,000 years before New York was New York,
and who planted the maize, squash, and beans that European and other settlers to the New
World embraced centuries later. Savoring Gotham covers New York's culinary history, but also
some of the most recognizable restaurants, eateries, and culinary personalities today. And it
delves into more esoteric culinary realities, such as urban farming, beekeeping, the Three
Martini Lunch and the Power Lunch, and novels, movies, and paintings that memorably depict
Gotham's foodscapes. From hot dog stands to haute cuisine, each borough is represented. A
Page 6/7

Get Free Fresh Fish Fulton Fish Market
foreword by Brooklyn Brewery Brewmaster Garrett Oliver and an extensive bibliography round
out this sweeping new collection.
Offers practical advice on planning, setting, and achieving quality goals, looks at three case
studies, and explains why quality is essential for business success

Since the time of the Vikings, the Atlantic has shaped the lives of people who depend
on it for survival, and people have shaped the Atlantic. In his account of this
interdependency, Bolster, a historian and professional seafarer, takes us through a
millennium-long environmental history of our impact on one of the largest ecosystems
in the world.
The Official Fulton Fish Market CookbookDutton Adult
Views of early twentieth-century New York with accompanying text for the city buff and
postcard collector alike.
It's New York, 1963, and college student Russell Newhouse has just made the
acquaintance of notorious Jewish gangster Shoeshine Cats. Cats wants a tiny favour.
And - for his own reasons - he also wants to educate Russell in the world of crime, cops
and the gritty reality of life on the edge. Russell knows a lot about books, a bit about
girls, and nothing at all about the mob. That's about to change.
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