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Cooking with Love
A Dash of Love
Xlibris Corporation Cooking with Love is a collection of recipes that I have
made over the past forty years of experimenting and cooking for family
and friends. Webster Dictionary gives the meaning of love as great interest
and pleasure in something. Cooking brings me great joy and pleasure that I
desire to share with all. When I see people taste or eat the food that I have
labored over in love, I watch for their expression and enjoyment, knowing
the food that I have prepared is good for the soul. The feeling I experience
upon observing is one of warmth and is treasured in my heart. For fun, I
asked my husband, Charles, what is his meaning of love, and he replied,
Willie. I just laughed, for he summed up the essence of this cookbook. Its
me giving you a piece of my experiences, memories, and joyall in a dish of
food. Enjoy.

Cooking Up Love
Harlequin Tabitha is in search of adventure Tabitha McClelland knows
accepting a job as a Harvey House waitress can be risky. Traveling alone to
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the rough-and-tumble West just isn't done by young ladies of good
breeding. But far more dangerous is her powerful attraction to Adam
Foster. Family means everything to the widowed chef, but the selfsuﬃcient Tabitha cherishes her freedom above all else. Adam is captivated
by the ﬁercely independent Tabitha. Fraternizing with the female
employees is strictly forbidden, but the Harvey Girl awakens feelings too
compelling to ignore. Can Adam convince Tabby to share his dream of a
future in California—together?

Love, God, and the Art of French
Cooking
Hay House, Inc Imagine meeting a French chef who is much more than what
he seems. In this true story, James Twyman enters the mystical world of
Roger Dufau, the owner of a bed-and-breakfast outside Toronto, who
dishes out lessons on love and God just as easily as he does the most
delicious cuisine. Follow James as he undergoes a profound transformation,
exploring his past relationships and dissolving negative patterns. In this
remarkably personal account, James learns to release his fears and fully
open his heart-perhaps for the ﬁrst time. "Food is one of the closest things
we have to real spirituality," Roger explains, then goes on to teach the true
meaning of abundance, and how our passion can be used to create new
worlds and serve humanity. This is a book that will stir your heart as well
as oﬀer hints on how you too can become a master chef-not only of French
cuisine, but of your own life. It is a recipe for living, and speaks with an
intimacy that everyone can appreciate and understand.

Cooking with Love
Henry Holt "I call myself 'The Love Chef' because I love food, I love to cook,
and I love people", says Francis. "Put a loving touch in every dish . . .
cooking with love is having fun in the kitchen and never feeling chained to
your stove". Francis's contagious enthusiasm for good food quickly
prepared and creatively presented gives conﬁdence to both novice and
experienced cooks.

Food I Love
Allen & Unwin Beautiful, simple food to cook at home from one of Australia's
leading chefs - Neil Perry.

Cooking with Love
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Comfort Food that Hugs You
Simon and Schuster Collects one hundred twenty-ﬁve recipes that adapt
favorite comfort foods for overall taste enhancement, including spicy
carrot ginger soup, chicken pot pie and ﬁve-ﬂavor pound cake.

Cooking with Love
Lost the Battle, Won the War
Strategic Book Publishing & Rights Agency A good plate of food goes hand and
hand with a good conversation. Tinika B Love, author and entrepreneur,
lives up to her last name, as she has chosen to share her journeys around
the world that are ﬁlled with both her passion for family and food in this
coﬀee table memoir. Readers will glean a unique perspective of Tinika
through her real-life stories. She explores her past and the many roles she
plays with others, from mother and wife, to entrepreneur and cook.
Tinika’s personal stories are the conversation piece, while her unique
recipes tie into times of tragedy and learning. Each chapter tells a story
that will resonate with readers who are able to connect fond memories to
places, smells, and taste. This book represents the unique life Tinika has
led, and gives cooks, both beginner and advanced, new ingredients to try
on well-known dishes. The author oﬀers the opportunity for friends to
gather around, get cooking, share some wine, and explore the short story
of an overcomer. The conversation starters show that a journey can be
rocky, but dark times, good food, and great company can create a survivor.

Life, Love and Cooking
Fulton Books, Inc. Life, Love, and Cooking is about a boy's journey into
manhood and the things he experiences through his private and culinary
life. Michael Grant became a chef because he found that he was good at it,
not because he couldn't do anything else. What was the secret in Michael's
life that he kept to himself for more than forty years? Michael overcame
the bullying, embarrassment, and humiliation by ﬁnding out there was life
after childhood. He also found out what it meant to be a professional and
to work with professionals. Were their lives much diﬀerent from Michael's?
Can you put a price on friendship, dignity, and credibility? Or is friendship
just a stepping-stone to get you from one stage in your life to another?
This book talks about Michael's experiences on the road of life. What were
the decisions he made that helped him to become a better person? Who
inﬂuenced his life the most? What changes did he make along the way?
Michael found that success can be achieved even though the odds are
against you. Problems never went away; Michael just came up with a plan
on how to deal with them diﬀerently. Mostly set in a large country club
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kitchen, Michael created bonds in order to survive with the staﬀ as they
put out some of the most lavish buﬀets in the northeast. You may see
yourself in this book. Then again, you may not want to. If you are happy
with the way you are, then more power to you. If you notice that you have
no friends, you have to do things by yourself, and you're not included with
the group, then it's time for a change. Read this book with the
understanding that we all have been there at one time or another. It's what
we do with our learning experiences that deﬁne who we really are, what we
want to become, and ultimately, how we want to be remembered. 2

Hotelier Indonesia
Editions 26th
Hotelier Indonesia Wego.com, the leading travel search site in the Asia
Paciﬁc and Middle East, reviews the eﬀects of the UK’s separation from the
European Union means for travellers. The considerations of the impact of
Brexit, read on page 17. Dont miss this one , an interesting Q&A with Chef
Francesco the Cover story on page 20. Now we also an oﬃcial media
partner for CAFÉ & BRASSERIE INDONESIA (CBI) 2016, you may check them
at page 14. Oh my. You better check yourself. So many thing here and
there, Hotels Opening in Bali, New Luxury Hotel in Jakarta, and many
events around to visit, to keep learning, and keep smiling :) Well I tried
some art scratch in some pages :), hope you like it. Enjoy reading. More to
come

The Love Goddess' Cooking School
Simon and Schuster From the bestselling author of See Jane Date and The
Secret of Joy comes a charming, warm-hearted story about a woman’s
search for happiness after inheriting her grandmother’s cooking school.
When Holly Maguire inherits “Camilla’s Cucinotta,” her late grandmother’s
home-based Italian cooking school in Blue Crab Island, Maine, twelve of the
sixteen students for the upcoming fall class drop out. After all, Holly isn’t a
seventy-ﬁve-year-old Milanese love goddess, whose secret sauces had
aphrodisiac properties and whose kitchen table fortune-telling often came
true. Holly, a broken-hearted thirty-year-old who’s never found her niche,
can barely cook at all. But she’s determined to keep her beloved
grandmother’s legacy alive. Armed with Camilla’s hand-scrawled recipe
book, Holly welcomes her students: apprentice Mia, a twelve-year-old
desperate to learn to cook Italian to stop her divorced father from
marrying his ditzy girlfriend; Juliet, Holly’s childhood friend grieving for her
newborn—and the marriage she left behind on the mainland; Simon,
struggling to be an every-other-weekend dad to his young son after his
wife left him; and Tamara, a single thirty-something yearning for love.
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Mixing fervent wishes and bittersweet memories with simmering sauces
and delectable Italian dishes, Holly and the students of The Love Goddess’
Cooking School create their own recipes for happiness and become masters
of their own fortunes.

Gourmet
Eliza Cook's Journal
A Review of Joseph Cook's Lecture
on "The Eternity of Sin and
Suﬀering"
A Discourse Delivered in the
Universalist Church, Boston
Highlands, February 18, 1877
People Who Love to Cook Are the
Best People Blank Recipe Book,
Cook Book, Baking Book,
Baking Journal, Cooking Journal with
Preprints for Your Most Favorite
Recipes, Granny's Secret Recipes,
Size 6x9 Inch (~A5)
Perfect Journal for your favorite Recipe! No matter if you love to bake or
cook, put down your secret recipes in this book, so you never forget!
Grandmas' Recipe or Mom's home recipe? Keep them in this book for
eternity! What's inside?: 250 pages 6x9 inch (~A5) Pages for more than
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120 recipe prep time/cooking time/oven temp diﬃculty/serves/category
Enough space to write down all ingredients Plenty of room for Instructions
on your favourite recipes Some lines for important notes Index in the back,
so you ﬁnd your favorite recipes faster Space for the best picture of your
cooking/baking success With this little notebook, you will always have your
family recipes for the next family party or the famous recipes for the next
dinner with friends at hand. As a present for cooking addicts, Mom or Dad.
As a birthday gift for your sister or your brother who loves to spend time in
the kitchen. As a Christmas Present for boyfriend or girlfriend who loves
trying new things in the kitchen. Never lose your Family Recipes from
Grandma ever again!

Lutèce
A Day in the Life of America's
Greatest Restaurant
Random House Incorporated A history of the famous dining establishment
chronicles its life over three decades and discusses how the restaurant
survives and competes

Hustlen, Sex, Lies & Cheaters
Dorrance Publishing Hustlen, Sex, Lies, & Cheaters By: Elohim Bey Hustlen,
Sex, Lies, & Cheaters describes a young Asiatic male growing up in search
of something. Although he has a family, they are strict on him, and that
forces him to be on his own. He is a licensed medic herbal physician, until
he loses his job, so he becomes a street pharmacist. He wants a family so
bad to call his own, so he gets his money together as he puts together a
tight team that he calls his family. This story is bittersweet. But don’t miss
the message. Love yourself ﬁrst, no matter what the challenges are in life.
Be grounded, stay focused, stay committed to who you are, no matter if no
one believes in you. Trust that the force within you will guide you.

Adventures in Slow Cooking
120 Slow-Cooker Recipes for People
Who Love Food
HarperCollins The James Beard-nominated food writer revamps the slow
cooker for the modern home cook, providing ingenious ideas and more
than 100 delicious recipes for maximizing this favorite time-saving kitchen
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appliance and making it easier than ever to use. Sarah DiGregorio shares
the nostalgia most of us feel when it comes to slow cookers. Her ﬁrst
memory of slow-cooker cooking is her grandmother’s pot roast. While
these handy devices have been time savers for incredibly busy lives,
traditional slow cooker food is sometimes underwhelming. Now, Sarah, an
experienced food professional, has reinvented slow cooking for a
generation that cooks for fun and ﬂavor, taking a fresh approach to reclaim
this versatile tool without sacriﬁcing quality or taste. For Sarah, it’s not
just about getting dinner on the table—it’s about using a slow cooker to
make fabulous dinners like herb oil poached shrimp or the most perfect
sticky toﬀee pudding for dessert. It’s about rethinking how to use this
magic appliance—such as throwing a biryani dinner party with the slow
cooker at the center of the table. Showcasing a beautiful, engaging design,
inviting color photographs, and 105 original, innovative recipes thoroughly
tested in a variety of brands of slow cookers, Adventures in Slow Cooking
provides a repertoire of delicious food for any time of day. Inside you’ll ﬁnd
ideas for ﬂavorful sweet and savory slow cooker dishes, including:
Whipped Feta, Red Pepper and Olive Dip Granola with Pistachios, Coconut
and Cardamom Savory Overnight Oatmeal with Bacon, Scallions and
Cheddar Turkey-Spinach Meatballs Stuﬀed with Mozzarella Spicy Kimchi
and Pork Ramen Orange, Olive and Fennel Chicken Tagine Daal with Mango
and Mustard Seeds Farro Bowl with Smoked Salmon, Yogurt, and
Everything-Bagel Spice Oxtail and Short Rib Pho Corn, Mushroom and
Zucchini Tamales Proper Red Sauce Eggplant Parm Peach-Orange Blossom
Jam Matcha-White Chocolate Pots de Crème Cardamom-Molasses Apple
Upside-Down Cake Star Anise-Black Pepper Hot Toddy Sarah also provides
ingenious tips and tricks that will help cooks get the most out of today’s
slow cookers, and have them saying, "I never knew my slow cooker could
do that!" With a foreword by Grant Achatz, a modernist chef and huge
advocate of the slow cooker, Adventures in Slow Cooking makes this
convenient appliance an indispensable tool for the modern kitchen.

People
My American Harp
Lulu.com "My American Harp" presents 1,169 poems written 2010-2014 by
Surazeus that explore what it means to be an American in the modern
world of an interconnected global civilization.

People Who Love to Eat Are Always
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the Best People
And Other Wisdom
Knopf "This is a Borzoi book"--Copyright page.

Vegan One-Pot Wonders
Easy, Delicious, Plant-based Meals
for the Modern Home Cook
Hardie Grant Publishing Cooking using just a single pot or pan is not only
more eﬃcient but is less expensive, and means less washing up to do.
What's not to like? Whether you are looking for a quick, after-work supper
to feed the family or something posh (but easy) to feast on with friends
Vegan One-Pot Wonders is the book for you. Jessica Prescott's favourite
way to cook is to throw ingredients into a pot or roasting tin and let the
cooking process do the work. Her easy-going vegan recipes are vibrant and
varied, with a focus on ease, aﬀordability and of course, ﬂavour. With
recipes for brekkie and brunch, light and hearty stovetop suppers, simple
bakes and sweet treats, as well as ideas for no-cook meals, easy dressings
and ways to upscale your one-pot meals into feast-worthy celebrations,
Vegan One-Pot Wonders contains a wide variety of ingenious but
achievable plant-based recipes, perfect for anyone, any night of the week,
with minimal fuss and little washing up.

Chefs Stories Unmasked
A Collection of Inspirational Stories
and Lessons
Global Publishing Group A serious reference for those embarking on a culinary
career... International author and entrepreneur Juliana Frances shares a
collection of inspirational stories from some of the world's most successful
chefs. You'll gain valuable insights that have never been shared before.
Top chefs and growers of ﬁne food discuss and address the challenges and
adversities faced throughout their careers in these amazing interviews.
Their lessons, guidance, support and techniques will inspire you to enjoy
and love cooking as much as they do. You'll learn:- How to ﬁnd your
culinary niche and tackle it with a positive attitude and eagerness- How to
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set your sights on your kitchen dream job and never look back- Essential
tips to think outside the box when it comes to where you'll cook- How to
know your own limitations and what to do if situations spiral out of controlHow to become a successful chef entrepreneur- How other chefs became
successful and how you can too- Award winning tips, strategies and
practical ideas of leading a successful food service Ignite your passion for
cooking!

With All My Heart, I Will Love You
A journey to become all God
created you to be.
Xlibris Corporation What does it mean to love God with all your heart? Is that
even possible? Why do Christians struggle with relationships and
experience divorce? Why are anger, fear, control, addictions, and other
sins so much a part of our lives? What does it really look like to live in
Christ and for Christ to live in us? Take a journey with author Sherilyn
Cook, and discover the answers to these and other relationship questions.
As Sherilyn tells her personal story, she also draws deeply from the Bible
for truth and insight, and uses creative object lessons to reveal how God
can heal hearts and restore damaged relationships. Discover the
importance of engaging your mind, will, and emotions. See how the enemy
deceives you and moves you toward isolation. Learn what it means to die
to self and live for Christ victoriously in every area of your life.

The Phytozyme Cure
Treat or Reverse More Than 30
Serious Health Conditions with
Powerful Plant Nutrients
John Wiley and Sons In The Phytozyme Cure, Dr. Michelle Schoﬀro Cook
reveals her cutting-edge, powerful, and all-natural Phytozyme Therapy,
which involves the speciﬁc combination of miracle healing substances to
supercharge their eﬀects -- and your health. Dr. Michelle Schoﬀro Cook is
one of North America's leading natural health experts. Over the past two
decades, she has seen that phytonutrients alone can speed weight loss, aid
the prevention of heart disease and cancer, and even reverse some of the
eﬀects of aging. Similarly, certain enzymes have been known to reverse
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pain and inﬂammation; break down bacteria, fungi, viruses, toxins, and
cancer cells; remove scar tissue; and even help our bodies grow healthy
new tissue, skin and hair. But the real miracle begins when these
powerhouses work together. With the right combination, many illnesses
can be improved or even reversed. In The Phytozyme Cure, Dr. Schoﬀro
Cook shares these powerful protocols for managing more than 30 common
health conditions including allergies, digestive disorders, chronic fatigue
syndrome, arthritis, heart disease, diabetes, and cancer. Find out how you
can use phytozyme therapy to quickly and easily arm your body against
disease and enjoy long-term healthy living. With this new approach to
health, all of us can supercharge our immune systems, experience
abundant energy, and even slow down the eﬀects of aging!

The Italian Home Cook
Plum 'Italians are taught from a young age to cherish the ingredients we
cook with, whether home grown or store bought. We have observed our
nonnas caring for these ingredients with passion and knowledge, and
turning them into meals we will never stop craving or recreating.'
Australia's favourite Italian home cook, Silvia Colloca, shares the 100
recipes that will show you how to cook like a true Italian, using the most
humble of ingredients: end-of-summer tomatoes, salty anchovies, vibrant
greens, oozy burrata and many more. These are the dishes made lovingly
in homes around Italy every day, and they are often brought to life with
only a handful of ingredients and the simplest equipment. Try silky
handmade noodles, savoury pies ﬁlled with fresh ricotta and parmigiano,
crispy fried seafood, or slow-cooked ossobuco over saﬀron risotto. The
Italian Home Cook is your essential guide to shopping, cooking and eating
like an Italian, and will help you bring a little slice of Italy into your own
home.

Palm Beach Life
Since 1906, Palm Beach Life has been the premier showcase of island living
at its ﬁnest — fashion, interiors, landscapes, personality proﬁles, society
news and much more.

Simple Italian
The essentials of Italian home
cooking
Plum In Simple Italian, Silvia Colloca shares the essential dishes and
techniques that are at the heart of the world's most popular cuisine. With
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100 recipes and countless tips and tricks, you'll be cooking like a nonna in
no time. Create silky smooth pasta, ﬁnd out which shapes go with which
sauce and learn the secrets to achieving perfectly creamy risotto and soft
gnocchi every time. Alongside chapters on pasta, gnocchi and rice, you'll
also learn how to create stunning antipasto spreads and cook hearty mains
and elegant sides to go with them. Whip up light and airy focaccia, then
turn your leftover bread into delicious meals, such as meatballs or deepfried mozzarella toasties. And don't forget the sweets - nothing fancy here,
just the simple cakes, biscuits and tarts that Italians actually eat at home.
If you have always wanted to be able to cook like an Italian, this book is for
you. Silvia's food is authentic, fresh, simple and delicious. No fussy or
elaborate techniques and nothing but the best produce and ingredients.
These are the meals that Italians can't live without - and soon you won't be
able to either. This is a specially formatted ﬁxed-layout ebook that retains
the look and feel of the print book.

Farallon
The Very Best of San Francisco
Seafood Cuisine
Chronicle Books Llc Filled with pratical tips and techniques, a lavish volume
features a stellar collection of delicious recipes, including Peeky-Toe Crab
with Truﬄed Mashed Potatoes, Rosemary Seared Prawns with Saﬀron
Risotto, and Braised Veal with Lobster Tails, as well as delected dessert
recipes, from the critically acclaimed restaurant located in San Francisco's
theater district.

I Love Cooking Because Punching
People Is Frowned Upon
Perfect Cooking Gag Gift - Blank
Lined Notebook Journal - 120 Pages
6 X 9 Format - Oﬃce Humour and
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Banter
A perfect notebook for any fans of Cooking No ﬂuﬀ and nonsense involved,
just a pure and simple lined journal / notebook with a funny phrase on the
front and all at a very low price for a decent gag gift. 6 x 9 in size 120
blank pages to deface as required Great eye catching cover. Buy one for
your favorite co-worker, friend, husband, wife, partner or just about
anyone who enjoys a good laugh and Cooking!

Caminos
The Player's Guide to Getting Laid
in the Kitchen
Top Secret
Booktango This cookbook is kind of a Relationship, meet and greet and have
fun Book.

Cook. Eat. Love.
Hachette UK When Fearne's not making us laugh onscreen or keeping us
company on the radio, you'll ﬁnd her in the kitchen cooking up a storm.
Easy, healthy recipes that are fun to make and delicious to eat - these are
the recipes Fearne loves and has become famous for. Recipes she can't
wait to share with you, too. With chapters covering fresh and delicious
breakfasts to start your day well; simple, sumptuous lunches to enjoy at
home and on the run; and comforting dinners that show you how to eat the
rainbow, Cook. Eat. Love provides over 100 recipes that will have you
eating happily and healthily at every meal time. A pescatarian herself who
cooks meat for her family, Fearne includes recipes that can cater for both
and be packed with goodness either way. You'll also ﬁnd plenty of ideas for
elevenses, afternoon treats, baked goods and desserts that use plenty of
natural ingredients to make those sweet treats guilt-free and just as
satisfying. From Thai Coconut Soup to Quick and Healthy Pizzas; Roast
Chicken Cashew and Chilli salad to Salted Caramel Chocolate Slice and
Beetroot Cupcakes, Cook. Eat. Love is guaranteed to bring joy to your
kitchen and beyond.
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Manna from Heaven
Cooking for the People You Love
Allen & Unwin Manna from Heaven is a book for everyone who loves food and
ﬂavours. Rachel Grisewood is the founder of Manna from Heaven, the
purveyor of divinely delicious cakes and biscuits. More than anything else,
she loves to give pleasure by feeding her family, friends and loved ones.
With over 150 recipes, including the secrets of Rachel's most successful
(and treasured) cakes, sweet treats and savoury delights, this is a
cookbook to use and enjoy again and again. Discover her fabulous lemon
polenta cake, decadently rich chocolate and hazelnut praline cake, buttery
raspberry brioches with honey, taleggio and walnut tarts, the famous
chocolate crunch, and much, much more.

Cooking with Love
This Collection of Recipes Brings
Together People of Good Taste from
Many Lands. Sifted, Seasoned and
Served by Alice Greenidge Hall.
Graphically Garnished by Roland
Utner.1st Ed
Love Food, Can't Cook?
Simple recipes for everyone who
loves food but doesn't know how to
make it
Hachette UK Are you tired of getting cooking tips from people who can't
even remember what it's like to need them? The shelves are full of people
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who can tell you how to bake a better pie - but will they remember to tell
you that if you have cheap or old tins, you have to line them with baking
paper so that you can get the food to come out of them? That's where LOVE
FOOD, CAN'T COOK? comes in. Lara DePetrillo and Caroline EastmanBridges remove the intimidation from cooking and oﬀer a light-hearted,
smart and funny approach to making great food from your own kitchen without fancy gadgets and over-complicated instructions. In this
heartwarming guide to food in all its forms, you will ﬁnd superb recipes,
amazing facts and invaluable tips to creating fabulous meals at home.

Ukrainian Cuisine with an American
Touch and Ingredients
Xlibris Corporation It is a unique cookbook with original Ukrainian recipes
ﬂavored with Nadejda Reilly’s personal touch. It contains a brief history of
Ukraine and cultural and traditional background of its people. In addition,
it includes the author’s personal stories of faith as well as her cooking and
baking experiences and who inﬂuenced them.

Just as I Am
Americans with Disabilities
Crane Hill Pub Proﬁling 40 individuals with disabilities from all around the
United States, authors Dossett and Sherer capture in words and art-quality
photographs 40 stories of courage, endurance, and spirit.

My Mexico City Kitchen
Recipes and Convictions [A
Cookbook]
Lorena Jones Books The innovative chef and culinary trend-setter named one
of Time’s 100 most inﬂuential people in the world shares 150 recipes for
her vibrant, simple, and sophisticated contemporary Mexican cooking. IACP
AWARD FINALIST • ART OF EATING PRIZE LONGLIST • NAMED ONE OF THE
BEST COOKBOOKS OF THE SEASON BY The New York Times • Bon Appétit •
San Francisco Chronicle • Chicago Tribune Inspired by the ﬂavors,
ingredients, and ﬂair of culinary and cultural hotspot Mexico City, Gabriela
Cámara's style of fresh-ﬁrst, vegetable-forward, legume-loving, and
seafood-centric Mexican cooking is a siren call to home cooks who crave
authentic, on-trend recipes they can make with conﬁdence and regularity.
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With 150 recipes for Basicos (basics), Desayunos (breakfasts), Primeros
(starters), Platos Fuertos (mains), and Postres (sweets), Mexican foodlovers will ﬁnd all the dishes they want to cook—from Chilaquiles Verdes to
Chiles Rellenos and Flan de Cajeta—and will discover many sure-to-be
favorites, such as her signature tuna tostadas. More than 150 arresting
images capture the rich culture that infuses Cámara's food and a dozen
essays detail the principles that distinguish her cooking, from why nonGMO corn matters to how everything can be a taco. With celebrated
restaurants in Mexico City and San Francisco, Cámara is the most
internationally recognized ﬁgure in Mexican cuisine, and her innovative,
simple Mexican food is exactly what home cooks want to cook.

You Love Your Daddy, Don't You?
A True Tragedy about Sexual Abuse
CCB Publishing "Mama, something terrible is wrong with me. There is blood
in my panties!" Those were the words of seven-year-old Sarah. Mama told
her she must have fallen or something and not to worry. Sarah went away
feeling sad; her chance for help was gone! It was Sarah's alter, Susie, who
had been sticking pencils and other items in her private place. Susie had
come when Sarah was only four years old. Susie had become Daddy's
'special' little girl by sitting on his lap. In return he gave her a dollar for
any change she had. Daddy played with Susie's pee pee and it was Susie
that slept in the upstairs bedroom with her fourteen-year-old brother.
Later in life, two other alters would appear. "You Love Your Daddy, Don't
You?" is told through the memories of Sarah. It reveals a child's
determination to survive despite profound emotional, physical, and sexual
abuse. This was compounded by constant neglect from both parents. About
the Author: Sarah Harrison has written several articles for the Women's
Institute for Incorporation Therapy's monthly newsletter as well as articles
for spiritual magazines. She also volunteers as a mentor in a local school
system, helps with special group activities in an assisted living home, and
provides guidance to troubled parents and teens on www.experts.com.
After the death of her husband, Sarah Harrison moved from Atlanta,
Georgia in 2007 to a suburb near Charlotte, North Carolina to be near her
grandchildren. She has joined Harrison United Methodist Church and is
active in Youth Group, Emmaus, Epiphany, and Faith Partners.

Shadows of My Past
AuthorHouse This story is about my life from a child growing up on an island
in the Caribbean to who I am today. It describes my love for one man who
did not have the foresight to reveal his love for me and who left me to go
overseas without any commitments, and who did not have any
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communication with me for months. It further outlines how I dealt with my
heartache, and after feeling defeated, how I turned to another man who
pursued me and provided the security and peace I needed and whom I
married. This is a story of my life with my husband of thirty years. The
children we had and our travels and the great life and love we shared. This
is the story of my devastation when my husband died and my decision to
return to University to ﬁll the gap, so I could go on with my life, as I
wanted no one else. True love returned when my telephone rang in my
home, and at the other end of the line was my ﬁrst love who I had not seen
or heard from for thirty eight years, how we renewed our acquaintances
and realized just how much we were still in love with each other. The pain
and anguish was again experienced due to his indecisions, unavailability
and inability to make a ﬁrm commitment about our new relationship, In
this book are our conversations and letters I have written to him but never
gave him, our quarrels, our sorrows and our visits, and above all, my
frustration at his lack of commitment.
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