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UX Design and Usability Mentor Book includes best practices and real-life examples in a broad range of topics like: UX design techniques
Usability testing techniques such as eye-tracking User interface design guidelines Mobile UX design principles Prototyping Lean product
development with agile vs. waterfall Use cases User profiling Personas Interaction design Information architecture Content writing Card
sorting Mind-mapping Wireframes Automation tools Customer experience evaluation The book includes real-life experiences to help readers
apply these best practices in their own organizations. UX Design and Usability Mentor Book is an extension of best-selling Business Analyst's
Mentor Book. Thanks to the integrated business analysis and UX design methodology it presents, the book can be used as a guideline to
create user interfaces that are both functional and usable.
Emilia Treymore wants more from life than what she knows. Growing up in the 19th century during the turmoil of the 1800's right before and
into the Civil War, Emilia flees her home Treymore Hall in Charleston South Carolina to follow her dreams of becoming an actress or
playwright on Broadway New York. Forced to hide the 'gift' she has inherited from her ancestors, and unable to bear the confining life of a
'proper' southern belle, Emilia seizes a chance to run away but makes one last stop at her brother's plantation Willow Manor to walk the
Gardenia Garden she has loved so much. An unexpected twist of events finds her flung from the past of 1865 to the early era of the 1960's.
Frightened, confused, yet undaunted, Emilia refuses to let what has happened to her keep her from pursuing her dreams, even if her past
comes back to haunt her... Anthony Phipps goes searching for Emilia on the grounds of Willow Manor in 1865 after she disappears, but
suddenly finds himself in another time, another place - In fact- another century than the one he has known. Confused, and unable to find his
way back to the past, Anthony unexpectedly comes across the one person he has been searching for. Emilia. But a tragic turn of events
causes him to lose his memory until images of a young girl surface and memories of the 1800's lead him on a path to find the one person
who is the only one that can help him figure out whom he truly is.... Willow Manor - A plantation with an 'open doorway' through time on the
banks of the Ashley River in Charleston South Carolina, flings two people into another century and all they have left behind in the past is
gone - but a future awaits that is more haunting than they have ever imagined....
The renowned school “shares the classic techniques they teach: It’s French cooking made easy, interspersed with a glimpse into life in
regional France” (Fathom). IACP Cookbook Award for Food Photography & Styling IACP Cookbook Award for Design Mother and daughter
American expats Marjorie Taylor and Kendall Smith Franchini always dreamed of living in France. With a lot of hard work and a dash of fate,
they realized this dream and cofounded The Cook’s Atelier, a celebrated French cooking school in the storybook town of Beaune, located in
the heart of the Burgundy wine region. Combining their professional backgrounds in food and wine, they attract visitors from near and far with
their approachable, convivial style of cooking. Featuring more than 100 market-inspired recipes and 300 exceptional photographs, this
comprehensive reference is an extension of their cooking school, providing a refreshingly simple take on French techniques and recipes that
every cook should know—basic butchery, essential stocks and sauces, pastry, dessert creams and sauces, and preserving, to name a few.
Seasonal menus build on this foundation, collecting recipes that showcase their fresh, vegetable-focused versions of timeless French dishes,
such as: Green Garlic Soufflé Watermelon and Vineyard Peach Salad Little Croques Madames Sole Meunière with Beurre Blanc and
Parsleyed Potatoes Seared Duck Breast with Celery Root Puree and Chanterelles Madeleines Plum Tarte Tatin Almond-Cherry Galette More
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than a practical introduction to classic French cooking, this richly illustrated volume is also a distinctively designed celebration of the French
art of joie de vivre and “is likely to have readers fantasizing about their own escapes to France” (Publishers Weekly, starred review).
Color & Light is an essential practical guide to how color works in light. Written from the perspective of a theatrical lighting designer, it
discusses how to see color, how to construct effective lighting palettes, and how to make use of both color filters and color-mixing LED
fixtures to create compositions that work well with scenery and costumes to tell compelling stories. We are presently at the leading edge of a
revolution in theatrical lighting, redefining how it can be used to create and communicate. Today's LED-based additive color-mixing fixtures
require new methodologies and new ways of thinking, and Color & Light directly addresses this technology's potentials and challenges. But
underpinning lighting's many recent technological changes is the fundamental language of color that artists have worked with since the birth
of humanity's artistic urges.
The Pig is a collection of restaurants with rooms in Hampshire, Devon, Dorset and Somerset - and soon in Kent, West Sussex and Cornwall.
Now, everyone can enjoy The Pig from the comfort of their own homes. Among the pages of The Pig you will find an idiosyncratic, seasonal
approach to the good life, with delicious recipes, how-to guides, tips, tricks and stories. Inside the pages of The Pig you will find: Classic
recipes from Nan's rice pudding to proper fish pie, porchetta, gammon with parsley sauce, devilish devilled kidneys on toast, a right old eton
mess and even a pink blancmange bunny. The Pig's Guide to Pigs from identifying different breeds and selecting the best cuts of meat to
making your own sausages, crackling and charcuterie. How to pickle, forage and identify edible flowers and suggestions on how to bring the
weird and wonderful vegetables, fruits and salads from the garden into the kitchen. Noble wine, simple food from classic cocktails to modern
twists and all the best accompaniments. Interior design recreating the comfort and elegance of The Pig at home. Setting the scene, The Pigs
top tips on hosting your own festivals, summer feasts and winter gatherings, including creating the perfect playlist to the best recipes to cook
outdoors. Praise for The Pigs: Rick Stein: 'Dinner, bed and breakfast at The Pig, any Pig, is a comforting thought of some lovely flavoured
pork, a British abundance of vegetables and some fabulous red wine.' The Sunday Times: 'There isn't a trace of cynicism here - just
enthusiasm, craft and people who love what they do, creating a place you really, really don't want to leave.' The Financial Times 'Some
inherited memory of a weekend with grandparents I never had... a little bohemian, and unbelievably good at cooking.' Tom Parker Bowles
'The Pig revolutionised the country house hotel, creating a true home away from home. No pomp or pretence, just beautiful rooms and
magnificent food with produce from their own kitchen gardens. Where The Pig goes, the others follow.'
There was never anything wrong with instant ramen. But there was never anything wrong with not being on the moon, either. That didn't stop
Neil Armstrong, Buzz Aldrin, and that other guy* from changing the course of human history with a few daring steps and a super dope
catchphrase. So too shall journalist and blogger Josh Scherer change the course of late-night, often-insane, sometimes-smart-but-alwaysmonstrous munchie food that puts your MSG packet garbage to shame. You'll find more than seventy creations broken into the ten
"brossential" food groups like: Beer, Fried Things, Tacos, and Struggle Snacks (because money is hard). Josh's recipes range from indulgent
eats like Beer-Poached Bratwurst Party Subs and Mac 'n' Cheese Nachos to hella-classy dishes like Broccolini with Burnt Lemon Hollandaise
and Pork Belly Tacos with Fish Sauce Caramel. Sprinkled in are the unholy commandments for bro cooking, such as "bagged wine is the
only wine you need," and Josh's expert advice on how to beat a hangover (it's mostly just pastrami and emotionally purging movies). The
Culinary Bro-Down Cookbook is full of irreverent essays and anecdotes, but running throughout is a deep sense of soul and self that strives
to answer the question: Why can't the deep-fried nonsense you eat with your bros at 2 a.m. have the same emotional gravitas as an intimate
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family dinner? Oh and there's bacon, too. Like, a lot of it. *It's Michael Collins, you uncultured swine
Serve up parent, teacher, and student satisfaction with this recipe for blending two ingredients of success: portfolios and student-led
conferences.
13 athletes, 42 recipes, 130+ pages of nothing but FLAVOR. Tasty food that gets EVEN TASTIER RESULTS! Support your favorite athletes
and educators AND get fitter at the same time!

The Anarchist Cookbook will shock, it will disturb, it will provoke. It places in historical perspective an era when "Turn on, Burn
down, Blow up" are revolutionary slogans of the day. Says the author" "This book... is not written for the members of fringe political
groups, such as the Weatherman, or The Minutemen. Those radical groups don't need this book. They already know everything
that's in here. If the real people of America, the silent majority, are going to survive, they must educate themselves. That is the
purpose of this book." In what the author considers a survival guide, there is explicit information on the uses and effects of drugs,
ranging from pot to heroin to peanuts. There i detailed advice concerning electronics, sabotage, and surveillance, with data on
everything from bugs to scramblers. There is a comprehensive chapter on natural, non-lethal, and lethal weapons, running the
gamut from cattle prods to sub-machine guns to bows and arrows.
Having trouble keeping up with the latest standards for external power supplies such as the California Energy Commission's (CEC)
requirements for efficiency and no-load power consumption; or the implications of the 3rd Edition 60601 on Medical Safety? Ever
wondered why seemingly similar power supplies have significantly different performance and reliability characteristics?The
answers to these and many more questions can be found in this Essential Guide to Power Supplies.Whether you're new to
designing-in a power supply or DC-DC converter or an 'old hand', this book offers an invaluable resource and all the information
you'll need in one easy reference guide.
"A new kind of foundational cookbook, this thoroughly modern guide to becoming a smarter, faster, more creative cook serves up
clear and uncomplicated recipes that make cooking fun and will inspire a new generation to find joy in the kitchen."--Publisher's
description.
The best-selling workbook and grammar guide, revised and updated! Hailed as one of the best books around for teaching
grammar, The Blue Book of Grammar and Punctuation includes easy-to-understand rules, abundant examples, dozens of
reproducible exercises, and pre- and post-tests to help teach grammar to middle and high schoolers, college students, ESL
students, homeschoolers, and more. This concise, entertaining workbook makes learning English grammar and usage simple and
fun. This updated Twelfth Edition reflects the latest updates to English usage and grammar and features a two-color design and
lay-flat binding for easy photocopying. Clear and concise, with easy-to-follow explanations, offering “just the facts” on English
grammar, punctuation, and usage Fully updated to reflect the latest rules, along with quizzes and pre- and post-tests to help teach
grammar Ideal for students from seventh grade through adulthood in the US and abroad For anyone who wants to understand the
major rules and subtle guidelines of English grammar and usage, The Blue Book of Grammar and Punctuation offers
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comprehensive, straightforward instruction.
This best selling book has become the standard reference to TTL devices. It tells what they are, how they work, and how to use
them. TTL Cookbook is filled with typical circuits and practical applications to aid the user who wants to learn about and use TTL.
Book jacket.
Want to create devices that interact with the physical world? This cookbook is perfect for anyone who wants to experiment with the
popular Arduino microcontroller and programming environment. You’ll find more than 200 tips and techniques for building a
variety of objects and prototypes such as IoT solutions, environmental monitors, location and position-aware systems, and
products that can respond to touch, sound, heat, and light. Updated for the Arduino 1.8 release, the recipes in this third edition
include practical examples and guidance to help you begin, expand, and enhance your projects right away—whether you’re an
engineer, designer, artist, student, or hobbyist. Get up to speed on the Arduino board and essential software concepts quickly
Learn basic techniques for reading digital and analog signals Use Arduino with a variety of popular input devices and sensors
Drive visual displays, generate sound, and control several types of motors Connect Arduino to wired and wireless networks Learn
techniques for handling time delays and time measurement Apply advanced coding and memory-handling techniques
This open access book constitutes the proceedings of the 18th International Conference on Intelligent Data Analysis, IDA 2020,
held in Konstanz, Germany, in April 2020. The 45 full papers presented in this volume were carefully reviewed and selected from
114 submissions. Advancing Intelligent Data Analysis requires novel, potentially game-changing ideas. IDA’s mission is to
promote ideas over performance: a solid motivation can be as convincing as exhaustive empirical evaluation.
Light-emitting diodes are being widely used due to their efficient use of power. The applications for power LEDs include traffic
lights, street lamps, automotive lighting, architectural lights, household light replacements, signage lighting (replacing neon strip
lights and fluorescent tubes), and many more. Powering (driving) these LED's is not always simple. Linear driving is inefficient and
generates far too much heat. With a switching supply, the main issues are EMI and efficiency, and of course cost. The problem is
to get a design that meets legal requirements and is efficient, while costing the least. This book covers the design trade-offs
involved in LED driving applications, from low-power to UB-LEDs and beyond. * Practical, "hands-on" approach to power supply
design for LED drivers; * Detailed examples of what works and why, throughout the design process; * Commentary on how the
calculated component value compares with the actual value used, including a description of why the choice was made.

Accessible for professionals and hobbyists alike, this guide helps photographers navigate the transition from traditional
flash and hot lights to light-emitting diode (LED) lights, the hottest new trend in lighting technology. It demystifies the
process of choosing the right LED light for projects, presents commonsense methods for using LEDs and offers
suggestions for achieving the perfect lighting colour and balance. Includes examples of how to use LEDs in still life
images, portraits and even moving pictures. The essential guide to the biggest new trend in photography.
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A gathering is an easy way of cooking and hosting. It means no pressure, no code of conduct, and everyone - cook
included - can actually enjoy themselves. This collection is a mixture of modern dishes, staple snacks, salads and sides,
interesting bakes, and puddings perfect to end a feast with. Nothing overly fussy or complicated, just tasty, pretty plates
of food. Choose from the chapters led by occasion or pick and choose from dishes such as Sloe Gin Braised Venison,
Cocoa Nib Brownies and Redcurrant Pavlovas to put on a spread. There are menu ideas to show you how. CONTENTS
Mornings Quick & Slow | Menu idea: Autumnal brunch Small Plates | Menu idea: Spring lunch Food to Fling Together |
Menu idea: Riverside picnic Food to Take your Time About | Menu idea: Wandering weekends Everything Baked | Menu
idea: Summer garden party Drinks & Other Things to Celebrate with | Menu idea: Winter party Sweet Plates & Puds |
Menu idea: Presents
A unique collection of contemporary writings, this book explores the politics involved in the making and experiencing of
architecture and cities from a cross-cultural and global perspective Taking a broad view of the word ‘politics’, the essays
address a range of questions, including: What is the relationship between politics and the making of space? What role
has theory played in reinforcing or resisting political power? What are the political difficulties associated with working
relationships? Do the products of our making construct our identity or liberate us? A timely volume, focusing on an
interdisciplinary debate on the politics of making, this is valuable reading for all students, professionals and academics
interested or working in architectural theory.
Power Supply Cookbook, Second Edition provides an easy-to-follow, step-by-step design framework for a wide variety of
power supplies. With this book, anyone with a basic knowledge of electronics can create a very complicated power
supply design in less than one day. With the common industry design approaches presented in each section, this unique
book allows the reader to design linear, switching, and quasi-resonant switching power supplies in an organized fashion.
Formerly complicated design topics such as magnetics, feedback loop compensation design, and EMI/RFI control are all
described in simple language and design steps. This book also details easy-to-modify design examples that provide the
reader with a design template useful for creating a variety of power supplies. This newly revised edition is a practical,
"start-to-finish" design reference. It is organized to allow both seasoned and inexperienced engineers to quickly find and
apply the information they need. Features of the new edition include updated information on the design of the output
stages, selecting the controller IC, and other functions associated with power supplies, such as: switching power supply
control, synchronization of the power supply to an external source, input low voltage inhibitors, loss of power signals,
output voltage shut-down, major current loops, and paralleling filter capacitors. It also offers coverage of waveshaping
techniques, major loss reduction techniques, snubbers, and quasi-resonant converters. Guides engineers through a stepPage 5/11

Online Library Led Lighting Reference Design Cookbook Ii Ti
by-step design framework for a wide variety of power supplies, many of which can be designed in less than one day
Provides easy-to-understand information about often complicated topics, making power supply design a much more
accessible and enjoyable process
An elevated guide to the craft of pasta-making by rising star chef Thomas McNaughton of San Francisco's hottest Italian
restaurant, flour + water. Chef Thomas McNaughton shares his time-tested secrets to creating simple, delicious, and
beautiful artisan pasta—from the best fresh doughs to shaping and cooking every type of pasta. A true celebration of
Italy’s pasta traditions, flour + water includes fifty seasonally influenced recipes for home cooks of every skill level. The
recipes cover the flavor spectrum from well-loved classics to inventive combinations, such as Tagliatelle Bolognese;
Pumpkin Tortelloni with Sage and Pumpkin Seeds; Tomato Farfalle with Chicken Polpettine, Roasted Peppers, and Basil;
and Asparagus Caramelle with Brown Butter. With guidance from McNaughton and the secrets of flour + water’s dough
room, anyone can learn to make amazing pasta at home.
Our consumer society needs a reality check. The landfills are overflowing, the oceans are full of plastic, North American
money is now used by China to buy more weapons, and still we think a product that lasts only 4 years is a good one. This
book contains over 170 tips, tricks and hacks to help you repair, reuse, lead a simpler life and save money. We have
entered a Grand Solar Minimum and it will get colder. This is your Darwin Moment. Survival will no longer be simple, but
if you are prepared it will be easier. Inside is a guide inspired by the wisdom of the do-it-yourselfers of 100 years ago.
Find out how to use tools, make things last longer, repair them when they break and live a simpler life. Make something
at adult education night.Find out which tools are actually useful. How to remove a car engine in your back yard. Get
through snow drifts using snow The uses of a come-along winch. Strengthen weak and wobbly furniture. Bend metal with
a metal bender. Repair broken windows and dripping taps. Reset the oven temperature on your electric stove. What to do
about a "bang" in the fridge. Fix your electric stove elements. Repair a screen and frustrate the mosquitos. The basics of
lumber and what is not lumber. Using a table saw, countersink and hand plane. How to get rid of pests: rats, bugs, ants
and wasps. Finding the hydraulic oil filter on your tractor. How growing trees in your yard affect your wood stove. Why
you should get your wood stove very hot in the morning. The challenges of life in the country and how to meet them.
Staying warm with wood heat. Knowing what questions to ask. Getting good stuff for FREE. The ideas and information
presented in this book will inspire you and give you great confidence that taking charge of your possessions and your life
is not only easy, it is fun, and more rewarding than just buying something new. IT IS EASY AND YOU CAN DO IT!!
If you want to build programming and electronics projects that interact with the environment, this book will offer you
dozens of recipes to guide you through all the major applications of the Arduino platform. It is intended for programming
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or electronics enthusiasts who want to combine the best of both worlds to build interactive projects.
Presents an introduction to the open-source electronics prototyping platform.
LED LightingProfessional Techniques for Digital PhotographersAmherst Media, Inc
The challenges to humanity posed by the digital future, the first detailed examination of the unprecedented form of power called
"surveillance capitalism," and the quest by powerful corporations to predict and control our behavior. In this masterwork of original
thinking and research, Shoshana Zuboff provides startling insights into the phenomenon that she has named surveillance
capitalism. The stakes could not be higher: a global architecture of behavior modification threatens human nature in the twentyfirst century just as industrial capitalism disfigured the natural world in the twentieth. Zuboff vividly brings to life the consequences
as surveillance capitalism advances from Silicon Valley into every economic sector. Vast wealth and power are accumulated in
ominous new "behavioral futures markets," where predictions about our behavior are bought and sold, and the production of goods
and services is subordinated to a new "means of behavioral modification." The threat has shifted from a totalitarian Big Brother
state to a ubiquitous digital architecture: a "Big Other" operating in the interests of surveillance capital. Here is the crucible of an
unprecedented form of power marked by extreme concentrations of knowledge and free from democratic oversight. Zuboff's
comprehensive and moving analysis lays bare the threats to twenty-first century society: a controlled "hive" of total connection that
seduces with promises of total certainty for maximum profit -- at the expense of democracy, freedom, and our human future. With
little resistance from law or society, surveillance capitalism is on the verge of dominating the social order and shaping the digital
future -- if we let it.
The operational amplifier ("op amp") is the most versatile and widely used type of analog IC, used in audio and voltage amplifiers,
signal conditioners, signal converters, oscillators, and analog computing systems. Almost every electronic device uses at least one
op amp. This book is Texas Instruments' complete professional-level tutorial and reference to operational amplifier theory and
applications. Among the topics covered are basic op amp physics (including reviews of current and voltage division, Thevenin's
theorem, and transistor models), idealized op amp operation and configuration, feedback theory and methods, single and dual
supply operation, understanding op amp parameters, minimizing noise in op amp circuits, and practical applications such as
instrumentation amplifiers, signal conditioning, oscillators, active filters, load and level conversions, and analog computing. There
is also extensive coverage of circuit construction techniques, including circuit board design, grounding, input and output isolation,
using decoupling capacitors, and frequency characteristics of passive components. The material in this book is applicable to all op
amp ICs from all manufacturers, not just TI. Unlike textbook treatments of op amp theory that tend to focus on idealized op amp
models and configuration, this title uses idealized models only when necessary to explain op amp theory. The bulk of this book is
on real-world op amps and their applications; considerations such as thermal effects, circuit noise, circuit buffering, selection of
appropriate op amps for a given application, and unexpected effects in passive components are all discussed in detail. *Published
in conjunction with Texas Instruments *A single volume, professional-level guide to op amp theory and applications *Covers circuit
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board layout techniques for manufacturing op amp circuits.
Owen Bishop introduces, through hands-on project work, the mechanics, electronics and programming involved in practical robot
design-and-build. The use of the PIC microcontroller throughout provides a painless introduction to programming whilst harnessing
the power of a highly popular microcontroller used by students and design engineers worldwide. This is a book for first-time robot
builders, advanced builders wanting to know more about programming robots and students in Further and Higher Education
tackling microcontroller-based practical work. They will all find this book a unique and exciting source of projects, ideas and
techniques, to be combined into a wide range of fascinating robots. · Full step-by-step instructions for 5 complete self-build robots ·
Introduces key techniques in electronics, programming and construction - for robust robots that work first time · Illustrations, closeup photographs and a lively, readable text make this a fun and informative guide for novice and experienced robot builders
The Light Metals symposia at the TMS Annual Meeting & Exhibition present the most recent developments, discoveries, and
practices in primary aluminum science and technology. The annual Light Metals volume has become the definitive reference in the
field of aluminum production and related light metal technologies. The 2017 collection includes papers from the following
symposia:Alumina and BauxiteAluminum Alloys, Processing, and CharacterizationAluminum Reduction TechnologyCast Shop
TechnologyCast Shop Technology: Recycling and Sustainability Joint SessionElectrode TechnologyThe Science of Melt Refining:
An LMD Symposium in Honor of Christian Simensen and Thorvald Abel Engh
"The world of Raspberry Pi is evolving quickly, with many new interface boards and software libraries becoming available all the
time. In this cookbook, prolific hacker and author Simon Monk provides more than 200 practical recipes for running this tiny lowcost computer with Linux, programming it with Python, and hooking up sensors, motors and other hardware--including Arduino.
You'll also learn basic principles to help you use new technologies with Raspberry Pi as its ecosystem develops. Python and other
code examples from the book are available on GitHub. This cookbook is ideal for programmers and hobbyists familiar with the Pi
through resources such as Getting Started with Raspberry Pi (O'Reilly)."-The CMOS Cookbook contains all you need to know to understand and successfully use CMOS (Complementary Metal-Oxide
Semiconductor) integrated circuits. Written in a "cookbook" format that requires little math, this practical, user-oriented book covers
all the basics for working with digital logic and many of its end appilations. Whether you're a newcomver to logic and electronics or
a senior design engineer, you'll find CMOS Cookbook and its examples helpful as a self-learning guide, a reference handbook, a
project-idea book, or a text for teaching others digital logic at the high school through university levels. In the pages of this revised
edition, you'll discover: *What CMOS is, who makes it, and how the basic transistors, inverters, and logic and transmission gates
work *CMOS usage rules, power-suppy examples, and information on breadboards, state testing, tools, and interfacing
*Discussions of the latest CMOS devices and sub-families, including the 74C, 74HC, and 74HCT series that streamline TTL and
CMOS interfacing *An in-depth look at multivibrators - including astable, monostable, and bistable - and linear techniques
*Clocked-logic designs and the extensive applications of JK and D-type flip-flops *A helpful appendix featuring a TTL-to-CMOS
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conversion chart
“We finally have the definitive treatise on PyTorch! It covers the basics and abstractions in great detail. I hope this book becomes
your extended reference document.” —Soumith Chintala, co-creator of PyTorch Key Features Written by PyTorch’s creator and
key contributors Develop deep learning models in a familiar Pythonic way Use PyTorch to build an image classifier for cancer
detection Diagnose problems with your neural network and improve training with data augmentation Purchase of the print book
includes a free eBook in PDF, Kindle, and ePub formats from Manning Publications. About The Book Every other day we hear
about new ways to put deep learning to good use: improved medical imaging, accurate credit card fraud detection, long range
weather forecasting, and more. PyTorch puts these superpowers in your hands. Instantly familiar to anyone who knows Python
data tools like NumPy and Scikit-learn, PyTorch simplifies deep learning without sacrificing advanced features. It’s great for
building quick models, and it scales smoothly from laptop to enterprise. Deep Learning with PyTorch teaches you to create deep
learning and neural network systems with PyTorch. This practical book gets you to work right away building a tumor image
classifier from scratch. After covering the basics, you’ll learn best practices for the entire deep learning pipeline, tackling advanced
projects as your PyTorch skills become more sophisticated. All code samples are easy to explore in downloadable Jupyter
notebooks. What You Will Learn Understanding deep learning data structures such as tensors and neural networks Best practices
for the PyTorch Tensor API, loading data in Python, and visualizing results Implementing modules and loss functions Utilizing
pretrained models from PyTorch Hub Methods for training networks with limited inputs Sifting through unreliable results to
diagnose and fix problems in your neural network Improve your results with augmented data, better model architecture, and fine
tuning This Book Is Written For For Python programmers with an interest in machine learning. No experience with PyTorch or
other deep learning frameworks is required. About The Authors Eli Stevens has worked in Silicon Valley for the past 15 years as a
software engineer, and the past 7 years as Chief Technical Officer of a startup making medical device software. Luca Antiga is cofounder and CEO of an AI engineering company located in Bergamo, Italy, and a regular contributor to PyTorch. Thomas
Viehmann is a Machine Learning and PyTorch speciality trainer and consultant based in Munich, Germany and a PyTorch core
developer. Table of Contents PART 1 - CORE PYTORCH 1 Introducing deep learning and the PyTorch Library 2 Pretrained
networks 3 It starts with a tensor 4 Real-world data representation using tensors 5 The mechanics of learning 6 Using a neural
network to fit the data 7 Telling birds from airplanes: Learning from images 8 Using convolutions to generalize PART 2 LEARNING FROM IMAGES IN THE REAL WORLD: EARLY DETECTION OF LUNG CANCER 9 Using PyTorch to fight cancer 10
Combining data sources into a unified dataset 11 Training a classification model to detect suspected tumors 12 Improving training
with metrics and augmentation 13 Using segmentation to find suspected nodules 14 End-to-end nodule analysis, and where to go
next PART 3 - DEPLOYMENT 15 Deploying to production
James Beard Award-winning and self-made chef Naomi Pomeroy's debut cookbook, featuring nearly 140 lesson-driven recipes
designed to improve the home cook's understanding of professional techniques and flavor combinations in order to produce
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simple, but show-stopping meals. Naomi Pomeroy knows that the best recipes are the ones that make you a better cook. A twentyyear veteran chef with four restaurants to her name, she learned her trade not in fancy culinary schools but by reading cookbooks.
From Madeleine Kamman and Charlie Trotter to Alice Waters and Gray Kunz, Naomi cooked her way through the classics,
studying French technique, learning how to shop for produce, and mastering balance, acidity, and seasoning. In Taste &
Technique, Naomi shares her hard-won knowledge, passion, and experience along with nearly 140 recipes that outline the
fundamentals of cooking. By paring back complex dishes to the building-block techniques used to create them, Naomi takes you
through each recipe step by step, distilling detailed culinary information to reveal the simple methods chefs use to get professional
results. Recipes for sauces, starters, salads, vegetables, and desserts can be mixed and matched with poultry, beef, lamb,
seafood, and egg dishes to create show-stopping meals all year round. Practice braising and searing with a Milk-Braised Pork
Shoulder, then pair it with Orange-Caraway Glazed Carrots in the springtime or Caramelized Delicata Squash in the winter.
Prepare an impressive Herbed Leg of Lamb for a holiday gathering, and accompany it with Spring Pea Risotto or Blistered
Cauliflower with Anchovy, Garlic, and Chile Flakes. With detailed sections on ingredients, equipment, and techniques, this
inspiring, beautifully photographed guide demystifies the hows and whys of cooking and gives you the confidence and know-how
to become a masterful cook.
Lighting has undergone a revolution in recent years, with new tools and technologies at our disposal: never before have there
been so many options to achieve the transformative effects of light. Yet all too often, lighting - which does not just enable
functionality, but also mood, aesthetics and flow - is misunderstood, or plain badly done. With so many options available, it's also
all too easy to make mistakes; and with new technologies such as LEDs lasting a long time, these mistakes can be expensive.
Offering practical insight and visual inspiration on successful lighting solutions and schemes, this is the most accessible lighting
design guide, offering a toolbox of techniques to apply in practice. Written by one of the UK's leading lighting designers on both
commercial and residential projects, it features a variety of real-world projects - large and small, old and new, interior and exterior,
UK and global.
Bridging the fields of conservation, art history, and museum curating, this volume contains the principal papers from an
international symposium titled "Historical Painting Techniques, Materials, and Studio Practice" at the University of Leiden in
Amsterdam, Netherlands, from June 26 to 29, 1995. The symposium—designed for art historians, conservators, conservation
scientists, and museum curators worldwide—was organized by the Department of Art History at the University of Leiden and the Art
History Department of the Central Research Laboratory for Objects of Art and Science in Amsterdam. Twenty-five contributors
representing museums and conservation institutions throughout the world provide recent research on historical painting
techniques, including wall painting and polychrome sculpture. Topics cover the latest art historical research and scientific analyses
of original techniques and materials, as well as historical sources, such as medieval treatises and descriptions of painting
techniques in historical literature. Chapters include the painting methods of Rembrandt and Vermeer, Dutch 17th-century
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landscape painting, wall paintings in English churches, Chinese paintings on paper and canvas, and Tibetan thangkas. Color
plates and black-and-white photographs illustrate works from the Middle Ages to the 20th century.
Lily Gayle and the gang set out to find a killer after local baker Luxen Natolovich is found dead hours before the grand opening
weekend at the new Bed and Breakfast in town, Midnight Dragonfly. As Lily Gayle deciphers the clues around Luxen's death she
uncovers a conspiracy of lies and half-truths that could very well be tied to a refugee camp in Mississippi during World War II. The
deeper Lily Gayle digs the deeper the conspiracy runs and the closer she comes to being the killers next victim. A 2017 Official
Selection in mystery by New Apple Awards. This cozy mystery, Cherry Cake and a Cadaver, from Susan Boles is a new addition
to the great southern cozy mystery tradition of Tonya Kappes, Miranda James and Larissa Reinhart.
This book helps you to understand Snowflake's unique architecture and ecosystem that places it at the forefront of cloud data
warehouses. The recipes present in this book will enable you to develop proficiency in managing data on Snowflake and learn
Snowflake's novel features such as data sharing, cloning, and time travel.
If you’re among the many hobbyists and designers who came to electronics through Arduino and Raspberry Pi, this cookbook will
help you learn and apply the basics of electrical engineering without the need for an EE degree. Through a series of practical
recipes, you’ll learn how to solve specific problems while diving into as much or as little theory as you’re comfortable with. Author
Simon Monk (Raspberry Pi Cookbook) breaks down this complex subject into several topics, from using the right transistor to
building and testing projects and prototypes. With this book, you can quickly search electronics topics and go straight to the recipe
you need. It also serves as an ideal reference for experienced electronics makers. This cookbook includes: Theoretical concepts
such as Ohm’s law and the relationship between power, voltage, and current The fundamental use of resistors, capacitors and
inductors, diodes, transistors and integrated circuits, and switches and relays Recipes on power, sensors and motors, integrated
circuits, and radio frequency for designing electronic circuits and devices Advice on using Arduino and Raspberry Pi in electronics
projects How to build and use tools, including multimeters, oscilloscopes, simulations software, and unsoldered prototypes
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