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Wherever You Go
The star of Kitchen Boss shares 100 Italian-American recipes that encompass personal favorites and
secret family dishes, from Steak a la Buddy and Auntie Anna's Manicotti to Buddy's Swiss Chard and
Coco-Hazelnut Cream With Berries. 175,000 first printing. TV tie-in.
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Stochastic Network Optimization with Application to Communication and Queueing
Systems
Scripture’s cure for the worry epidemic Do you struggle with worry or anxious thoughts on a regular
basis? Does your mind get fixated on the same concern over and over? Do you know you should stop
worrying but repeatedly fail to do so? How to Overcome Worry presents a biblical and practical strategy
for this exact problem. Dr. Winfred Neely, who has experienced his fair share of anxiety-inducing
circumstances, walks you through Philippians 4:6–7 to help you: Understand the difference between
concern and worry Use prayer as a means of grace to overcome worry Cultivate gratitude and
thanksgiving as an antidote to worry Navigate changing seasons and circumstances without falling into
worry Employ practical strategies for experiencing the peace of God Worry is one of the top issues in our
world today, even among Christians, and this concise and biblical approach will offer real solutions. In
His Word, God tells us to stop worrying, pray about everything, and expect His peace. This is a true
promise of Scripture, and this book will help you to lay hold of it.

High on the Hog
A fiction debut that will leave you wanting seconds, from an award-winning cookbook author. Claire
“Neely” O’Neil is a pastry chef of extraordinary talent. Every great chef can taste shimmering,
elusive flavors that most of us miss, but Neely can “taste” feelings—cinnamon makes you remember;
plum is pleased with itself; orange is a wake-up call. When flavor and feeling give Neely a glimpse of
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someone’s inner self, she can customize her creations to help that person celebrate love, overcome fear,
even mourn a devastating loss. Maybe that’s why she feels the need to go home to Millcreek Valley at a
time when her life seems about to fall apart. The bakery she opens in her hometown is perfect, intimate,
just what she’s always dreamed of—and yet, as she meets her new customers, Neely has a sense of
secrets, some dark, some perhaps with tempting possibilities. A recurring flavor of alarming intensity
signals to her perfect palate a long-ago story that must be told. Neely has always been able to help
everyone else. Getting to the end of this story may be just what she needs to help herself.

The Ways of the Dead
An inspiring celebration of life and new experiences--perfect for graduations and fans of Oh, the Places
You'll Go! Roads give you chances to seek and explore. Want an adventure? Just open your door. Join
an adventurous rabbit and his animal friends as they journey over steep mountain peaks, through
bustling cityscapes, and down long, winding roads to discover the magical worlds that await them just
outside their doors. Award-winning author Pat Zietlow Miller's lilting rhyme and bestselling illustrator
Eliza Wheeler's enchanting, lush landscapes celebrate the possibilities that lie beyond the next bend in
the road--the same road that will always lead you home again.

Dining In
The author of The Cake Therapist returns with another sweet and emotional tale featuring Neely, the
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baker with a knack for finding exactly the right flavor for any occasion A crisp tang of citrus that is at
once poignant and familiar, sharpening the senses and opening the mind to possibilities once known and
long forgotten Claire “Neely” Davis is no ordinary pastry chef. Her flavor combinations aren’t just a
product of a well-honed palate: she can “taste” people’s emotions, sensing the ingredients that will
touch her customers’ souls. Her gift has never failed her—until she meets a free-spirited bride-to-be
and her overbearing society mother. The two are unable to agree on a single wedding detail, and their
bickering leaves Neely’s intuition frustratingly silent—right when she needs it most. Between trying to
navigate a divorce, explore a new relationship, and handle the reappearance of her long-absent father,
Neely is struggling to make sense of her own conflicting emotions, much less those of her hard-to-please
bride. But as she embarks on a flavorful quest to craft the perfect wedding celebration, she’ll uncover a
family history that sheds light on both the missing ingredients and her own problems—and illustrates
how the sweet and sour in life often combine to make the most delicious memories From the Trade
Paperback edition.

The Northwestern Reporter
More than 100 delicious recipes from the one-and-only Quad Webb Welcome to Quad's kitchen. Get
ready to cook with spirit, eat with gusto, and laugh with abandon. Whether you follow her on Bravo’s
Married to Medicine, are a regular watcher of Sister Circle, or have tuned into her Cooking with Miss
Quad Instagram videos, you will want to add this long-anticipated cookbook to your repertoire. Cooking
is a pleasure and a respite for this star; it’s an expression of love she wants to share with all her fans.
Quad learned to cook from her mother, growing up in Memphis, Tennessee, so she’s been cooking her
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entire life and insists that she’s made every mistake possible behind a stove. Here she encourages even
complete beginners to give cooking a try with delicious, updated southern classics, such as: Jalapeno
Cheese Hushpuppies Cajun Deviled Eggs Peach, Fig, and Arugula Salad Cornmeal-Dusted Catfish
Memphis Dry Rub Ribs Basil Pesto Chicken Quad's energy in the kitchen is contagious, as is her passion
for teaching others to overcome kitchen intimidation.

Simply Done, Well Done
Meet the Neelys: Pat and Gina, husband-and-wife team, hosts of their own television show, and
proprietors of the celebrated Memphis and Nashville eateries, Neely’s Bar-B-Que. The Neelys’ downhome approach to cooking has earned them the highest accolades from coast to coast. It has also won
them millions of viewers on the Food Network. Simply put, the Neelys are all about good food and good
times. In this, their eagerly awaited debut cookbook, the Neelys share the delicious food they have been
cooking up for years both at home and in their restaurants. Pat and Gina hail from families with a
boundless love of cooking and bedrock traditions of sharing meals. At the Neelys’, mealtime is family
time, and that means no stinting on “the sauce.” Indeed, that’s one of the Neely secrets: the liberal
application of barbeque sauce to almost anything—spaghetti, nachos, salad, you name it. Of course,
there are other secrets as well, and you will find them all in the pages of Down Home with the Neelys,
along with more than 120 mouthwatering recipes. Here are the tried-and-true southern recipes that have
been passed down from one Neely generation to the next, including many of their signature dishes, such
as Barbeque Deviled Eggs, Florida Coast Pickled Shrimp, Pat’s Wings of Fire, Gina’s Collard
Greens, Grandma Jean’s Potato Salad, Nana’s Southern Gumbo, Memphis-sized Pulled Pork
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Sandwiches with Slaw, Get Yo’ Man Chicken, and Sock-It-to-Me Cake. Certainly, no self-respecting
southerner would dream of offering a meal to a guest without a proper drink, so Pat and Gina have
included some of their favorite libations here, too. The Neelys work, laugh, love, and play harder than
any family you’ll ever meet. Their love for good food is infectious, and in Down Home with the Neelys,
they bring their heavenly inspired cooking down to earth for all to share. From the Hardcover edition.

The Neelys' Celebration Cookbook
The husband-and-wife team of the best-selling Down Home with the Neelys share recipes and advice for
entertaining throughout the year, outlining menu suggestions for major holidays and seasons.

Lady Whistledown Strikes Back
It is a day in the country, and everthing is hot and still. Then the hazy sky begins to shift. Something is
astir, something soundless.

Cooking Italian with the Cake Boss
Shy
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G. Garvin's approachable, friendly style and unmatched charm shine throughout this collection of more
than 150 all-new recipes with his signature mix of flavor and style, from simple (BBQ Chicken Linguine)
to sensational (Black Pepper Crusted Rack of Lamb). • Chapters include Pasta and Things, Seafood,
Big Boy Toys, Braise 'Em Up, Gourmet Sandwiches, Simply Grilled, and Desserts, with recipes for
cooks of all skill levels in each chapter. • Beautiful color photos showcase Garvin's fabulous food and
lifestyle.

Off the Record
The author chronicles his 650-mile trek on foot from San Diego to San Francisco, following the route of
the first overland Spanish expedition into what was soon called Alta California. Led by Gaspar de
Portol0/00a in 1769, the expedition sketched a route that would become, in part, the famous El Camino
Real.al.

The Last Book on the Left
Bestselling author and Food Network star, Paula Deen, shares delicious dessert recipes from her worldfamous restaurant, Savannah’s The Lady & Sons. The queen of Savannah's The Lady & Sons
restaurant, Paula Deen knows how to please a hungry crowd. In The Lady & Sons Just Desserts, Paula
shares the down-home recipes that made her famous, including her signature Gooey Butter Cake (with
luscious variations). Peach Cobbler, Turtle Cake, Sweet Baby Carrot Cake, Lemon Curd Pudding, and
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Pecan Dreams.

Make it Super Simple with G. Garvin
Features over eight hundred easy-to-follow, step-by-step recipes that include updated versions of classic
French dishes, a variety of regional specialties, and family favorites, all adapted for the home cook and
contemporary palate.

Mastering Elliott Wave
Formerly a member of the Boston Bruins, one of the sport's greatest players ever gives his fans insight
into the world of professional hockey and offers winning strategies to young players eager to excel at the
game. Original. 30,000 first printing. IP.

Alta California
Collects Italian cookery recipes that range from classic favorites to innovative new dishes and are
accompanied by simple instructions for making fresh pasta and a selection of side dishes.

Kira-Kira
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An equal parts haunting and hilarious deep-dive review of history’s most notorious and cold-blooded
serial killers, from the creators of the award-winning Last Podcast on the Left Since its first show in 2010,
The Last Podcast on the Left has barreled headlong into all things horror, as hosts Henry Zebrowski,
Ben Kissel, and Marcus Parks cover subjects spanning Jeffrey Dahmer, werewolves, Jonestown, and
supernatural phenomena. Deeply researched but with a morbidly humorous bent, the podcast has
earned a dedicated and aptly cultlike following for its unique take on all things macabre. In their first
book, the guys take a deep dive into history’s most infamous serial killers, from Ted Bundy to John
Wayne Gacy, exploring their origin stories, haunting habits, and perverse predilections. Featuring newly
developed content alongside updated fan favorites, each profile is an exhaustive examination of the
darker side of human existence. With appropriately creepy four-color illustrations throughout and a giftworthy paper over board format, The Last Book on the Left will satisfy the bloodlust of readers
everywhere.

Down Home with the Neelys
The Food Network host shares simple recipes for classic American fare that build on store-bought
shortcuts and affordable, easy-to-find ingredients, in a volume that includes personal recollections and
anecdotes.

The Cake Therapist
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Molto Batali (Enhanced)
Author of cult classics The Pumpkin Plan and The Toilet Paper Entrepreneur offers a simple,
counterintuitive cash management solution that will help small businesses break out of the doom spiral
and achieve instant profitability. Conventional accounting uses the logical (albeit, flawed) formula: Sales
- Expenses = Profit. The problem is, businesses are run by humans, and humans aren't always logical.
Serial entrepreneur Mike Michalowicz has developed a behavioral approach to accounting to flip the
formula: Sales - Profit = Expenses. Just as the most effective weight loss strategy is to limit portions by
using smaller plates, Michalowicz shows that by taking profit first and apportioning only what remains
for expenses, entrepreneurs will transform their businesses from cash-eating monsters to profitable cash
cows. Using Michalowicz's Profit First system, readers will learn that: · Following 4 simple principles
can simplify accounting and make it easier to manage a profitable business by looking at bank account
balances. · A small, profitable business can be worth much more than a large business surviving on its
top line. · Businesses that attain early and sustained profitability have a better shot at achieving longterm growth. With dozens of case studies, practical, step-by-step advice, and his signature sense of
humor, Michalowicz has the game-changing roadmap for any entrepreneur to make money they always
dreamed of.

Bleachers
Washington Post Bestseller! — Jenn Segal’s Family-Friendly Healthy Cookbook If you’re a fan of
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Chrissy Teigen, Skinnytaste, Pioneer Woman, or Oh She Glows cookbooks, you’ll love Once Upon a
Chef Become the favorite family chef: Once upon a time Jenn Segal went to culinary school and worked
in fancy restaurants. One marriage and two kids later she created Once Upon a Chef, the popular blog
that applies her tried-and-true chef skills with delicious, fresh, and approachable ingredients for familyfriendly meals. In Jenn's book she shares 100 recipes that will up your kitchen game while surprising you
with their ease. With the authority of a professional chef and the practicality of a busy working mom,
Jenn teaches you to improve your cooking one recipe at a time, with helpful tips on topics such as how to
season correctly with salt, how to balance flavors, and how to make the most of leftovers. The healthy
cookbook for every meal of the day: Breakfast favorites like Maple, Coconut & Blueberry Granola and
Savory Ham & Cheese Waffles Simple soups, salads, and sandwiches for ideal lunches (try the Fiery
Roasted Tomato Soup paired with Smoked Gouda & Pesto Grilled Cheese Sandwiches) Entrées the
whole family will love like Buttermilk Fried Chicken Tenders Tasty treats for those casual get-togethers
like Buttery Cajun Popcorn and Sweet, Salty & Spicy Pecans Go-to sweets such as Toffee Almond
Sandies and a Classic Chocolate Lover's Birthday Cake If you have used recipes from Magnolia Table
or Smitten Kitchen, you will want to own Once Upon a Chef: Flip through the pages of this book, and
you'll want to make every recipe—whether it's an easy family dinner your kids will love, an indulgent
dessert for someone special, or fun cocktails and appetizers for your friends. This is the book you'll turn
to again and again, and with Jenn by your side in the kitchen, every meal will taste like the best night
out!

The Lady & Sons Just Desserts
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The author of The Africa Cookbook presents a history of the African Diaspora on two continents,
tracing the evolution of culturally representative foods ranging from chitlins and ham hocks to fried
chicken and vegan soul.

Hockey for Everybody
"For more than thirty years Tim Skubick has opened the door of state government with reporting that
has taken us behind the scenes, onto the legislative floor and even into the Governor's office. His
passionate brand of journalism has made an indelible mark on Lansing and on Michigan's political
history." ---Governor Jennifer M. Granholm "Chatty, anecdotal, and sure to please political junkies."
---Meegan Holland, Booth Newspapers In the last thirty-four years Michigan residents have elected four
governors-Milliken, Blanchard, Engler, and the state's first female chief executive, Jennifer Granholm.
We have lived through the PBB poisoning of our food chain, seen governors and lieutenant governors
battling for supremacy, watched women emerge as a powerful political force, and endured an endless
cast of characters, clowns, crooks, and class acts on our political stage. Only one political journalist has
had a front-row seat for all of these events and countless other stories that have shaped our lives since
1969. Now widely acclaimed TV-radio anchor and newspaper columnist Tim Skubick takes you behind
the headlines for his inside skinny on Granholm's meteoric rise to governor and speculation that she'd
make a great U.S. president. He also dissects the stunning upset victory of John Engler over Jim
Blanchard and walks you through the grueling twenty-four-year journey to push property-tax relief
through a recalcitrant state legislature. Skubick brings his breezy and witty writing style to a first-of-itskind book that reveals an insider's edition of the stories about the stories you've never read before. Off
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the Record puts you in a front-row seat right next to the author and the politicians in a history-making
book about Michigan politics. If you love the great state of Michigan, you'll love this book.

Giada at Home
THERE'S ONLY ONE THING THAT COOLIO'S BEEN DOING LONGER THAN RAPPING:
COOKING Coolio started making thirty-minute meals when he was ten years old and has since
developed a whole new cuisine: Ghetto Gourmet. His recipes are built around solid comfort foods with a
healthy twist that don't break the bank. Start your Ghetto Gourmet adventure with some "Soul Rolls,"
follow-up with "Finger-Lickin', Rib-Stickin', Fall-Off-the-Bone-and-into-Your-Mouth Chicken," and fi
nish off with "Banana Ba-ba-ba-bread" sweetened with golden honey. Chapters such as "How to
Become a Kitchen Pimp," "Chillin' and Grillin'," and "Pasta Like a Rasta" will guide you through
creating 5 star meals at a 1 star price. You can't fi nd fusions like Blasian (black Asian) or Ghettalian
(ghetto Italian) in restaurants, but you can have them cooking away in your kitchen faster and easier
than ordering takeout. As Coolio says, "All you need is a little bit of food, and a little bit of know-how."

How to Overcome Worry
Everyday Pasta
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An exploration of musical harmony from its ancient fundamentals to its most complex modern
progressions, addressing how and why it resonates emotionally and spiritually in the individual. W. A.
Mathieu, an accomplished author and recording artist, presents a way of learning music that reconnects
modern-day musicians with the source from which music was originally generated. As the author states,
"The rules of music--including counterpoint and harmony--were not formed in our brains but in the
resonance chambers of our bodies." His theory of music reconciles the ancient harmonic system of just
intonation with the modern system of twelve-tone temperament. Saying that the way we think music is
far from the way we do music, Mathieu explains why certain combinations of sounds are experienced by
the listener as harmonious. His prose often resembles the rhythms and cadences of music itself, and his
many musical examples allow readers to discover their own musical responses.

Harmonic Experience
The husband-and-wife team of the best-selling Down Home with the Neelys share recipes and advice for
entertaining throughout the year, outlining menu suggestions for major holidays and seasons.

Once Upon a Chef, the Cookbook
Who Stole Lady Neeley's Bracelet? Was it the fortune hunter, the gambler, the servant, or the rogue? All
of London is abuzz with speculation, but it is clear that one of four couples is connected to the crime.
Lady Whistledown's Society Papers, May 1816 Julia Quinn enchants: A dashing fortune hunter is
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captivated by the Season's most desired debutante . . . and must prove he is out to steal the lady's heart,
not her dowry. Suzanne Enoch tantalizes: An innocent miss who has spent her life scrupulously avoiding
scandal is suddenly—and secretly—courted by London's most notorious rogue. Karen Hawkins seduces:
A roving viscount comes home to rekindle the passionate fires of his marriage . . . only to discover that
his beautiful, headstrong bride will not be so easily won. Mia Ryan delights: A lovely, free-spirited
servant is dazzled by the romantic attentions of a charming earl . . . sparking a scandalous affair that
could ruin them both. You'll hear it first from Lady Whistledown

The Complete Robuchon
Meet the Neelys: Pat and Gina, husband-and-wife team, hosts of their own television show, and
proprietors of the celebrated Memphis and Nashville eateries, Neely’s Bar-B-Que. The Neelys’ downhome approach to cooking has earned them the highest accolades from coast to coast. It has also won
them millions of viewers on the Food Network. Simply put, the Neelys are all about good food and good
times. In this, their eagerly awaited debut cookbook, the Neelys share the delicious food they have been
cooking up for years both at home and in their restaurants. Pat and Gina hail from families with a
boundless love of cooking and bedrock traditions of sharing meals. At the Neelys’, mealtime is family
time, and that means no stinting on “the sauce.” Indeed, that’s one of the Neely secrets: the liberal
application of barbeque sauce to almost anything—spaghetti, nachos, salad, you name it. Of course,
there are other secrets as well, and you will find them all in the pages of Down Home with the Neelys,
along with more than 120 mouthwatering recipes. Here are the tried-and-true southern recipes that have
been passed down from one Neely generation to the next, including many of their signature dishes, such
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as Barbeque Deviled Eggs, Florida Coast Pickled Shrimp, Pat’s Wings of Fire, Gina’s Collard
Greens, Grandma Jean’s Potato Salad, Nana’s Southern Gumbo, Memphis-sized Pulled Pork
Sandwiches with Slaw, Get Yo’ Man Chicken, and Sock-It-to-Me Cake. Certainly, no self-respecting
southerner would dream of offering a meal to a guest without a proper drink, so Pat and Gina have
included some of their favorite libations here, too. The Neelys work, laugh, love, and play harder than
any family you’ll ever meet. Their love for good food is infectious, and in Down Home with the Neelys,
they bring their heavenly inspired cooking down to earth for all to share. From the Hardcover edition.

The Storm Book
The Neelys' Celebration Cookbook
The first cookbook from Food Network star Aaron McCargo Simply Done, Well Done is the new
cookbook from one of the television’s fastest-rising stars. Aaron McCargo won the fourth season of The
Next Food Network Star in 2008 and is quickly becoming a household name. Now starring in his own
Food Network show, Big Daddy’s House, McCargo shares his passion for big, bold flavors and fun
family cooking. Simple, flavorful, and down to earth, these mouthwatering recipes are sure to satisfy
every member of the family. Leaving out the fussy cooking techniques and hard-to-find ingredients,
McCargo shows you how to create bold flavors and satisfying dishes like Spicy Beef Quesadillas, Jerk
Chicken with Smoked Gouda Sandwiches, or Salisbury Steak Bundles. And if, somehow, friends and
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family have room left for dessert, they’ll love his Candybar Cookies and Tiramisu Cupcakes. •
Includes 120 recipes covering soups, salads, appetizers, side dishes, main courses, sandwiches, sauces,
and desserts • Features enticing full-color photographs throughout When it’s time to cook for the
family, Simply Done, Well Done will make sure that “delicious” is definitely on the menu.

Blanche on the Lam
G. Garvin's recipes and stories will inspire cooks to keep the tradition of family meals alive. Written in an
approachable and friendly tone, this collection of super simple recipes is perfect for everyday cooks who
want something punchy, flavorful, and healthy—without a lot of fuss—to serve their families and friends.
Inside you'll find: • More than 200 incredible recipes are included with chapters titled, “Dinner
Express,” “Keep it Light,” “Backyard BBQ,” and “Sweets.” • Interspersed throughout,
Garvin's “Gotta Be Quick” tips for using fresh ingredients, quality condiments, and rich seasoning to
enhance the flavor of a dish.

Sunny's Kitchen
For Pat and Gina Neely the secret to a truly happy home is a lively mix of food and family. In their new
book, the best-selling authors draw on their down-home roots and revisit the classic Southern recipes
that have been passed down through generations. We’re drawn into the kitchens of their mothers and
grandmothers and back to a time when produce was picked in the backyard garden and catfish was
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caught on afternoon fishing trips with Grandpa. In their signature style, Pat and Gina have taken the
dishes they were raised on and updated them for today’s kitchens. Inside you’ll find 100 recipes,
including Small Batch Strawberry Jam (best when eaten with Easy Buttermilk and Cream Biscuits),
Bourbon French Toast, Crunchy Fried Okra, Skillet Corn Bread, Grilled Succotash, Skillet Roasted
Chicken, and Brunswick Stew (which combines a little of everything in your fridge). Pat and Gina believe
good food leads to good times and Back Home with the Neelys is sure to bring back fond memories of
the tradition, history, and flavors that are present in every family. From the Hardcover edition.

Cookin' with Coolio
A dazzlingly beautiful new book about shyness from the author of Blue Chicken, The Story of Fish and
Snail, and By Mouse and Frog! Shy loves birds. He'd love to watch them fly and hear them sing, but he's
only ever read about them in books. . .until a real bird comes along. He's dying to meet her, but there's
just one problem: Shy is, well, shy--so shy, in fact, that he's afraid to leave the gutter of the book. Can
Shy overcome his fears and venture out onto the page? This sweetly relatable picture book from the
acclaimed Deborah Freedman speaks to every child who's ever felt like hiding instead of facing the
daunting world. From the Hardcover edition.

Back Home with the Neelys
kira-kira (kee' ra kee' ra): glittering; shining Glittering. That's how Katie Takeshima's sister, Lynn, makes
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everything seem. The sky is kira-kira because its color is deep but see-through at the same time. The sea
is kira-kira for the same reason. And so are people's eyes. When Katie and her family move from a
Japanese community in Iowa to the Deep South of Georgia, it's Lynn who explains to her why people
stop them on the street to stare. And it's Lynn who, with her special way of viewing the world, teaches
Katie to look beyond tomorrow. But when Lynn becomes desperately ill, and the whole family begins to
fall apart, it is up to Katie to find a way to remind them all that there is always something glittering -kira-kira -- in the future. Luminous in its persistence of love and hope, Kira-Kira is Cynthia Kadohata's
stunning debut in middle-grade fiction.

The Memory of Lemon
This text presents a modern theory of analysis, control, and optimization for dynamic networks.
Mathematical techniques of Lyapunov drift and Lyapunov optimization are developed and shown to
enable constrained optimization of time averages in general stochastic systems. The focus is on
communication and queueing systems, including wireless networks with time-varying channels, mobility,
and randomly arriving traffic. A simple drift-plus-penalty framework is used to optimize time averages
such as throughput, throughput-utility, power, and distortion. Explicit performance-delay tradeoffs are
provided to illustrate the cost of approaching optimality. This theory is also applicable to problems in
operations research and economics, where energy-efficient and profit-maximizing decisions must be
made without knowing the future. Topics in the text include the following: - Queue stability theory Backpressure, max-weight, and virtual queue methods - Primal-dual methods for non-convex stochastic
utility maximization - Universal scheduling theory for arbitrary sample paths - Approximate and
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randomized scheduling theory - Optimization of renewal systems and Markov decision systems Detailed
examples and numerous problem set questions are provided to reinforce the main concepts. Table of
Contents: Introduction / Introduction to Queues / Dynamic Scheduling Example / Optimizing Time
Averages / Optimizing Functions of Time Averages / Approximate Scheduling / Optimization of
Renewal Systems / Conclusions

Profit First
Presents contemporary twists on classic Italian dishes, focusing on fresh ingredients and including lemon
hazelnut tiramisu and arugula salad with grilled fruit and panettone croutons.

Cooking with Miss Quad: Live, Laugh, Love and Eat
"An exciting first novel that echoes the best writing of Pete Hamill and George Pelecanos, mixed with
bits of The Wire and True Detective." —The Miami Herald The electrifying first novel in a new crime
series from a veteran Washington, D.C., reporter Sarah Reese, the teenage daughter of a powerful
Washington, D.C. judge, is dead, her body discovered in a slum in the shadow of the Capitol. Though
the police promptly arrest three local black kids, newspaper reporter Sully Carter suspects there’s more
to the case. Reese’s slaying might be related to a string of cold cases the police barely investigated,
among them the recent disappearance of a gorgeous university student. A journalist brought home from
war-torn Bosnia and hobbled by loss, rage, and alcohol, Sully encounters a city rife with its own brand of
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treachery and intrigue. Weaving through D.C.’s broad avenues and shady backstreets on his Ducati
916 motorcycle, Sully comes to know not just the city’s pristine monuments of power but the blighted
neighborhoods beyond the reach of the Metro. With the city clamoring for a conviction, Sully pursues
the truth about the murders—all against pressure from government officials, police brass, suspicious
locals, and even his own bosses at the paper. A wry, street-smart hero with a serious authority problem,
Sully delves into a deeply layered mystery, revealing vivid portraits of the nation’s capital from the
highest corridors of power to D.C.’s seedy underbelly, where violence and corruption reign
supreme—and where Sully must confront the back-breaking line between what you think and what you
know, and what you know and what you can print. Inspired by the real-life 1990s Princeton Place
murders and set in the last glory days of the American newspaper, The Ways of the Dead is a wickedly
entertaining story of race, crime, the law, and the power of the media. Neely Tucker delivers a flawless
rendering of a fast-paced, scoop-driven newsroom—investigative journalism at its grittiest.

Down Home with the Neelys
Presents a novel about high school football in a small Texas town, a place in which football has become
a religion.

Valley of the Dolls
Originally published: New York: St. Martin's Press, 1992.
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