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Describes materials and procedures for creating stained-glass objects and provides
suggestions for projects as well as instructions on repairing windows and other items

"Gourmet raw cuisine"--if that sounds like an oxymoron, you'll be amazed by the creativity of the
recipes in this book. Every food is "live" (uncooked) in these vegetarian recipes from Juliano, the
raw-food guru of Los Angeles. Juliano believes that fruits, vegetables, nuts, grains, beans, and
seeds in their rawest and purest form are the most nourishing foods. If your imagination stops at
alfalfa sprouts and grated carrots, hold onto your cutting board. Juliano's recipes include
Butternut Squash Soup, New Moon Fruit Stew, Thai Green Papaya Salad, Living Buckwheat
Pizza Crust, Mango Essene Bread, Mock Salmon Sushi, Raw Spring Rolls, seven varieties of
burritos, nine varieties of pizza, and nine unusual smoothies. Desserts? Try EZ Pudding (made
with maple syrup, avocados, and carob powder) or Cashew Gelato (cashew butter, maple syrup,
and almonds, served frozen). There are also condiments, dressings, and sauces, and plenty of
information about preparing raw foods, including how to soak and sprout beans, grains, seeds,
and nuts.It may seem like cheating, but a food dehydrator is permitted to "bake" pizza, cookies,
and breads. It blows hot air, but never heats foods hotter than 120°F, which, claims Juliano,
"allows all the delicate nutrients that are usually burned out of cooked foods to remain intact."
Raw is filled with gorgeous color photos of the foods in all their vibrant colors and a number of
photos of the vibrant Juliano (not in the raw). "Before you know it," says Juliano, "you'll be Raw
and loving it." --Joan PriceReview"Food fads come and go, Pan Asian, Haute Southern, Pacific
Rim fusion, but the latest dining trends is actually the oldest: eating food raw." -- USA
Today"Juliano is the toast of Hollywood, somewhere between a chef and a guru. The food is
spectacular, lush, colorful and tactile, he's more than a chef, he's an inspiration." --SpinFrom the
Inside FlapRaw is the first major guide to preparing gourmet raw cuisine, an introduction to the
finest dining this planet has to offer, with unique dishes made entirely from vegetarian and living
foods. From sun-baked pizzas, satisfying sandwiches, vegan sushi, the best burritos and
sprouted-rice dishes, to sangria and shakes, cookies, pudding, and pies.From the Back
Cover"When you eat raw foods you feel great. I just wanted to share that."-- JulianoRaw [adj]. 1.
clean 2. pure 3. uncontrived 4. free 5. safe 6.uncontaminatedRaw [adj]. 1. uncooked. 2. in the
natural state; not processed or manufacturedCook [v]. 1. to prepare food. 2. Brit. Colloq. to
tamper with; falsify.3. slang to ruinWhat is Raw?UNcookedUNadulteratedUNbelievably
DeliciousLiving FoodRaw is the first major guide to preparing gourmet raw cuisine, an
introduction to the finest dining this planet has to offer, with unique dishes made entirely from
vegetarian and living foods.Raw offers ultimate pure flavor, thousands of textures, and beautiful
effects on body, mind, soul and the environment! This isn't 100 variations of salad, but an ultra-



gourmet cuisine, which fuses ancient culinary techniques with a modern and practical lifestyle.
From sun-baked pizzas, satisfying sandwiches, vegan sushi, the best burritos and sprouted-rice
dishes, to sangria and shakes, cookies, pudding, and pies.You're about to acquaint yourself with
the vibrant flavors and miraculous nutrition of plant life in a way you never have before.About the
AuthorJuliano moved to San Francisco when he was 24 and opened his first Raw restaurant,
which was quickly hailed by the San Francisco Chronicle for serving the most "innovative
cooking" in the culinary conscious town. This is his first UNcook Book.Erika Lenkert is a regular
contributing writer to Los Angles magazine where she has a monthly restaurant column and has
also contributed to Bon Appetit, Travel & Leisure, and InStyle magazines.Excerpt. © Reprinted
by permission. All rights reserved.Thai PastaServes 2For Pasta:2 cups zucchini and/or
squash1/2 cup red or yellow bell pepper sliced into long, thin pasta-like strips1/2 cup Marinated
Onion Ringlets1/2 cup diced tomato1/4 cup fresh basil, chopped1/4 cup fresh cilantro,
chopped1/2 cup chopped mint1/2 Marinated Portobelto1/4 cup chopped scallion1/4 cup
chopped shallots1 tablespoon Curry Chutney2/3 tablespoon minced galanga1 tablespoon
minced garlic1 tablespoon minced ginger2 teaspoons Thai chilies, minced2 tablespoons fresh-
squeezed lime juice2 tablespoons chopped almondsFor Sauce:2 tablespoons Lime leaves
(kaffir lime), finely minced1 tablespoon Lemon grass, finely minced2/3 cup Raw Ricotta Cheese
or Mac Cream1/4 Cup olive oil1/4 cup Nama Shoyu1 1/2 cups coconut water (from 2 coconuts)
or other liquid1 teaspoon Thai chilies, chopped1 tablespoon white wineWith a potato peeler,
shave zucchini and/or squash lengthwise into long, thin strips; when you've shaved all sides
down to the soft and seedy center, slice the remaining portion into long strips. In a serving bowl
combine zucchini and/or squash, bell peppers, Marinated Onion Ringlets, tomato, basil, cilantro,
mint, Marinated Portobello, scallions, shallots, Curry Chutney, galanga, garlic, ginger, Thai
chilies, and lime juice. Mix and set aside. In a blender combine kaffir lime, lemon grass, Raw
Ricotta Cheese, olive oil, Nama Shoyu, coconut water or other liquid, and Thai chilies. Blend
well and pour over pasta. Splash the wine over the pasta, top with chopped almonds, and serve
immediately.Sunshine RainServes 21/2 cup frozen cantaloupe1/2 cup fresh nectarines,
peeled1/2 cup frozen peaches, chopped1/2 cup frozen mango, chopped1/2 cup maple syrup or
honey1 teaspoon cinnamon1/2 cup fresh-squeezed orange juiceThaw frozen fruit for five
minutes. Use a large knife to chop the partially-thawed fruit into small chunks, and in a blender
blend with the recipe's remaining ingredients. If the contents won't blend, use the aid of a rubber
scraper while the blender is running, but don't get it near the blades. You can also turn off the
blender, push the contents down toward the blades, start it back up again, and blend until thick
and creamy. Drink immediately.Read more
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Robert Cook, “How to work in stained glass. I started working in stained glass in 1979 and used
the first edition of this book until the binding finally came apart and could no longer be put back
together. The third edition has much more useful information on techniques and technical
descriptions about working in stained glass that I recommend this to all my friends and
family.This is an outstanding reference book for anyone working in stained glass. The
references are invaluable.”

Beth Johnston, “The Stained Glass Bible. This book is amazing. I had borrowed another from a
friend, and it fell apart eventually. So glad to get another one in one piece. It has everything
anybody needs to know about stained glass working. I know veterans who refer back to it from
time to time!  Plus, it arrived in almost new condition.  A great buy!”

Richard Pettit, “Great Product. Great condition. Excellent reference”

Mike P., “In a word: Comprehensive!. This book covers EVERYTHING - and in great detail. It's
up to date and has many pictures and drawings. I found it to be extremely helpful. Many ideas
as to directions one that may expand in their love for this craft. Identifies tools and equipment
currently available, by name, through most stained glass retailers - making it fairly easy to apply
the techiques  presented.”

Igor, “Five Stars. It is what I need”

kathy p, “Four Stars. good”

L'MarQuin, “Great book. Very thorough job explaining basic techniques. I think anyone could get
started with the basics using this book. Great price too =D”

David B. Neale, “Impressions regarding usefulness and applicability. This is really a first-rate
book for anyone considering taking up stained-glass work, whether for business or pleasure.
Almost all aspects of the art are covered, clearly and concisely. With the aid of this book, a few
basic tools and some ordinary glass, one can get started at once. There are also a number of
illustrations of stained-glass work to whet one's appetite. This book can be wholeheartedly
recommended.”

John M, “Best in it's class. What a great little book, just about covers everything that you could
ever want to know about this subject, most of it hasn't changed for years but some has and this
edition is the one to get. Would recommend to others.”



The book by Anita Isenberg has a rating of  5 out of 4.7. 31 people have provided feedback.
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