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The most trusted guide to school culture, updated with
current challenges and new solutions Shaping School Culture
is the classic guide to exceptional school leadership, featuring
concrete guidance on influencing the subtle symbolic features
of schools that provide meaning, belief, and faith. Written by
renowned experts in the area of school culture, this book
tackles the increasing challenges facing public schools and
provides clear, candid suggestions for more effective
symbolic leadership. This new third edition has been revised
to reflect the reality of schools today, including the increased
emphasis on high-stakes testing, federal reforms such as No
Child Left Behind (NCLB) and Every Student Succeeds Act
(ESSA), state sponsored improvement programs, and other
major issues that impact organizational culture and the role of
school leaders. Each chapter features new examples and
cases that illustrate persistent problems, spelling out key
cultural implications and offering concrete examples of
overcoming the challenges while maintaining a meaningful
learning environment. The chapter on toxic schools continues
to provide the field's most trusted advice on navigating this
rocky terrain, and the discussion's focus on how to manage
negativity remains especially integral to besieged school
administrators across the U.S. Recent years have jolted the
nation's school system with a number of new developments
that spell problems for the cultural tapestry of schools. This
book provides expert perspective and sage, doable advice for
administrators tending to external pressures while
sustainingor evolvinga more positive school culture. Navigate
new challenges including Every Student Succeeds Act
(ESSA) and waning confidence and faith Turn around a toxic
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school culture with confidence and success Foster a culture
of passion, purpose, and meaning Adopt a more active form
of symbolic leadership to support students, faculty, staff,
parents, and community Test scores as the primary metric,
relentless reforms, waning public support, and timid initiatives
wrapped in bureaucratic packaging: while among the most
prominent issues administrators face are only the tip of the
iceberg. Shaping School Culture charts a route through
competing pressures to help educational leaders hew a
positive learning environment for schools.
I Know Coffee Series: Book 6 A well-brewed shot is only the
first step to creating the sweet taste and creamy texture latte
and cappuccino lovers crave. The steaming of the milk is
equally important to making the perfect latte or cappuccino!
This book will walk you through the correct practices of
steaming all varieties of milk, including non-dairy options,
whether you're using a commercial espresso machine or a
hand-held frother. You'll also learn the differences between
the various drinks and the basics of latte art, for when you're
ready to take your milk steaming to the next level. Unlike what
most people believe, you don't need expensive equipment to
steam milk and you can get pro results in your home kitchen.
The only thing that is stopping you is having the know-how. If
are serious about coffee, get this book, and read it!
Nyx Fortuna never intended to become the Guardian of a
Waystation between worlds, but with no job and nowhere to
live, disappearing into a place that’s not-quite-Earth doesn’t
seem like a bad idea. Nyx has barely rubbed the shine off her
new Guardian tattoo when the All-Council—the galactic
governing body of the magical universe—informs Nyx that an
illegal traveler came through her Station, and it’s her job to
apprehend him. Her backup? The Station’s Avatar—a smartmouthed, pocket-watch-toting, housecat-sized griffin—and
Nyx’s new assistant, a rough-and-tumble Amazon who’s up
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to her sword hilt in weaponry. Things start looking up when
the illegal traveler turns himself in, until Nyx learns he actually
came to Earth looking for her. He thinks his best friend—and
coincidentally Nyx’s ex-boyfriend—hid the most powerful
object in the universe with her: the Harvester of Worlds. Nyx
is determined to sort out this intergalactic mess and keep her
new job, even if she has to visit the most dangerous planet in
the galaxy and rescue her ex-boyfriend to do it. Oh, and if she
suspects she’s been wearing the Harvester of Worlds as a
necklace for the last five years, well, what’s the worst that
could come from a power object with a name like that?
An updated celebration of great coffee discusses the growing,
roasting, grinding, and brewing of coffee, and provides more
thn fifty recipes for a wide variety of coffee-compatible treats.
Original.
Deepen your coffee knowledge, experiment with different
beans, methods, and flavours, and become a barista at home
with The Coffee Book and its 70 recipes. Discover the origins
of coffee and its production before exploring over 40 country
profiles, showcasing the incredible variety of beans grown
around the world. Appreciate the nuances of flavour from
bean to bean using the taster's wheel to identify different
flavours and understand which notes complement one
another. Master different roasting, grinding, tamping and
brewing techniques, plus the equipment needed. Experiment
with some 70 recipes, ranging from café culture classics,
such as the Americano, to more adventurous flavour
combinations like the Almond Fig Latte or the Hazelnut
Frappé, as well as non-dairy milk alternatives.
"Whip up family-friendly meals in a fraction of the time.
Explore the fast and streamlined capabilities of the Instant
Pot with this collection of more than 60 family-friendly recipes,
from grain bowls and short ribs to healthier versions of mac
and cheese, pulled pork sliders, and other nourishing dishes.
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With expert tips and a selection of staple recipes, this volume
is your go-to guide for preparing easy and flavorful recipes
while becoming an Instant Pot pro"-Everyone can enjoy another great new year of the best new
recipes, tastings, and testings handpicked by the editors of
America's Test Kitchen This annual best-of-the-best collection
of recipes, tastings, and testings has once again been
carefully selected from the hundreds of recipes developed
throughout the last year by the editors of Cook's Illustrated
and Cook's Country magazines and from the new cookbooks
Foolproof Fish, Cooking for One, The Complete One Pot, The
Complete Plant-Based Cookbook, and Toaster Oven
Perfection. The 2022 edition offers a wide array of everydayto-sophisticated and globally inspired recipes such as
Horiatiki Salata (Hearty Greek Salad), Mumbai Frankie
Wraps, Beef Wellington, and Herbed Lamb Shoulder with
Fingerling Potatoes and Asparagus. As is traditional, the book
ends with a chapter of impressive desserts including
Chocolate-Espresso Tart, Peach Zabaglione Gratin, and
Nutella Rugelach. All of the year's top ingredient tastings and
equipment testings are also included.
If you want to know how to make creamy, rich, mouthwatering espresso at home, even without a fancy machine,
then you want to read this book. You see, making killer
espresso that blows Starbucks away (and any other coffee
chain for that matter) comes down to doing a lot of little things
right, such as... Selecting the right beans and roasts, and
creating the right blends. Using your machine and grinder
correctly. Dosing, tamping, level, and pulling the shots
properly. And more. If all that sounds complicated to you,
don't worry--this book breaks it all down and teaches you,
step by step, everything you need to know to brew heavenly
"god shots" that are the hallmark of true coffee maestros. In
this book, you'll learn things like... How to "speak espresso"
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so you can understand all of the important aspects of beans,
espresso coffee, and machines. Without fully understanding
everything taught in this chapter of the book, you'll never
make great espresso coffee. How to pick the right espresso
machine and get the most bang for your buck, regardless of
your budget. (Don't make the mistake of thinking that the
more you pay, the better the machine!) Everything you need
to know about coffee beans to master the art of creating
incredible custom blends just for espresso. Just knowing
which types of beans and roasts to combine and in what
proportions can take your espresso coffee to another level.
Why you should seriously consider getting a coffee grinder,
and which are best for making espresso coffee. The step-bystep, no-fail method of pulling a perfect shot of sweet,
decadent espresso every time. Say goodbye to espresso
that's too weak or strong or bitter, and say hello sweet,
aromatic indulgences. 8 espresso drinks that every coffee
lover should try, including the classic cappuccino,
Mochaccino, Caramel Macchiato, Caf Conquistador, and
more. How to keep your coffee machine in top-top shape,
ensuring that it can consistently make delicious coffee. If you
don't clean and care for it properly, it'll make bitter, gross
coffee and you'd never know why. And more... Making sweet,
smooth espresso and with a beautiful, buttery crema is a
breeze after reading this book. Scroll up and click the "Buy"
button now to learn how to make espresso so good that your
friends and family will rave.
If you want to know how to brew the ultimate cup of coffee in
the comfort of your own home (and save some money too!),
then you want to read this book. You see, making great
coffee boils down to doing a number of little things right, such
as selecting the right beans and roasts, and creating the right
blends; using the right coffee machine and grinder; using the
right amount of grounds; brewing at correct temperatures and
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for the right amount of time; and more. If all that sounds
complicated to you, don't worry--this book breaks it all down
and teaches you, step by step, everything you need to know
to brew heavenly cups of coffee that are the hallmark of true
coffee maestros. In this book, you'll learn things like... How to
pick the right coffee machine and get the most bang for your
buck, regardless of your budget. (Please don't buy a drip
brewer before reading this chapter!) Everything you need to
know about coffee beans to master the art of creating
incredible blends that create rich, complex coffee. You'll be
blown away by how much better your coffee will be when you
use this information. Why you should seriously consider
getting a coffee grinder, and which types are the best for
making coffee. The step-by-step, no-fail method of brewing
sweet, decadent coffee every time. Say goodbye to coffee
that's too weak or strong or bitter, and say hello sweet,
aromatic indulgences. 30 delicious coffee recipes including
classics that are to die for, espresso drinks that every coffee
lover should try, holiday drinks that will make you cheer, and
dessert drinks that are like heaven in a cup. And more...
Brewingmouth-watering coffeeand making your favorite
coffee drinks are a breeze after reading this book! Scroll up
and click the "Buy" button now to learn how to make coffee so
good that your friends and family will rave.

The summer that Princess Claudia turned eight years old
she discovered that everyone who lived in the castle had
a best friend but her. Her parents, her wizard uncle and
even her sister, Princess Elizabeth, had best friends.
How was this possible? Claudia was old enough to know
that when you need to do something about something
there is only one place to go and one person to see: the
castle wizard, Uncle Ouf. With Oufas magic to assist and
a bit of help from Peach Fuzz, the cat, Claudia sets out
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on a mission to find a best friend. Claudia finds out that
friendships are not always perfect and sometimes you
have to be patient to get what you want. She also learns
that if you listen, follow directions and open up your
heart, things have a wonderful, perhaps even magical,
way of working out.
In a work of sweeping breadth and beauty, Geoff
Winningham has created a profusely illustrated,
contemplative travel journal that showcases his talent as
both a photographer and a writer and reveals his
affection and respect for the two countries he calls home.
In 2003, photographer Geoff Winningham saw for the
first time both the southern coast of Veracruz, with its
volcanoes, rain forests, and steep mountains, and the
Texas coast near High Island, where the land seems to
stretch endlessly, covered by a sea of salt grass. He
decided that these two visually striking areas could be
the beginning and end points of a photographic study
that would also engage the two cultures in which he had
lived for twenty years, the U.S. and Mexico. Now, seven
years and more than a hundred trips later, Traveling the
Shore of the Spanish Sea: The Gulf Coast of Texas and
Mexico is the result. In this beautifully illustrated and
engagingly written book, Winningham also considers the
role that the Gulf of Mexico played in the discovery and
exploration of the New World. Winningham's journey
begins east of High Island, in Port Arthur, where the
images suggest a cautionary tale relating to the oil
industry and the land. It ends twelve hundred miles down
the coast at the end of an old, stone road in tropical
terrain of almost indescribable beauty, overlooking the
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sea. In between, more than two hundred photographs
include natural landscapes (ranging from unspoiled to
completely despoiled), roadside architecture and
signage, and images of people Winningham met. As he
attempts to come to terms with the disturbing changes
he witnessed to the coastal environment, the book also
contains elements of a poignant, personal lament for
what is being lost. Traveling the Shore of the Spanish
Sea: The Gulf Coast of Texas and Mexico will delight
and enchant readers with its deeply felt personal
narrative and the power and beauty of its images.
Lauren and Zoe sign up for advanced latte art class.
What they didn’t bargain on was … murder! Cat café
owner, Lauren Crenshaw, and her cousin, Zoe, attend
their first advanced latte art class, excited to learn
intricate designs. But when their world-famous instructor
is murdered, they decide to investigate! Annie, Lauren’s
gorgeous Norwegian Forest Cat, helps in the sleuthing
department as well. Zoe is also busy crocheting a coffee
cozy to sell online, and Lauren continues to knit her
never-ending scarf. While Lauren’s romance with Mitch,
the police detective, blossoms, Zoe despairs of meeting
‘the right guy’. But when Annie finds a clue in the café,
everything is put on hold while the trio investigate the
murder. Who is the killer? One of the other students?
The barista’s business partner? Or a mysterious vagrant
that one of the students claim they saw? This is a
humorous, clean, cat cozy mystery with female amateur
sleuths – and a gorgeous Norwegian Forest Cat!
METADATA: Cat café cozy, food bake cook latte art
culinary cozy mystery, cat cozy mystery, cozy mystery
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with police love interest, two best friends cozy mystery,
cozy mystery with romance, cozy mystery with amateur
sleuth
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