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The Palaeolithic Settlement of Asia
Is sharing food such an everyday, unremarkable occurrence? In fact, the human tendency to
sit together peacefully over food is actually rather an extraordinary phenomenon, and one
which many species find impossible. It is also a pheonomenon with far-reaching consequences
for the global environment and human social evolution. So how did this strange and powerful
behaviour come about? In Feast, Martin Jones uses the latest archaeological methods to
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illuminate how humans came to share food in the first place and how the human meal has
developed since then. From the earliest evidence of human consumption around half a million
years ago to the era of the TV dinner and the drive-through diner, this fascinating account
unfolds the history of the human meal and its huge impact both on human society and the
ecology of the planet.

The Ballad of Songbirds and Snakes (A Hunger Games Novel)
Guy Crosby offers a lively tour of the history and science behind the art of cooking, with a
focus on achieving a healthy daily diet. He traces the evolution of cooking from its earliest
origins, recounting the innovations that have unraveled the mysteries of health and taste.

Meathooked
In this stunningly original book, Richard Wrangham argues that it was cooking that caused the
extraordinary transformation of our ancestors from apelike beings to Homo erectus. At the
heart of Catching Fire lies an explosive new idea: the habit of eating cooked rather than raw
food permitted the digestive tract to shrink and the human brain to grow, helped structure
human society, and created the male-female division of labour. As our ancestors adapted to
using fire, humans emerged as "the cooking apes". Covering everything from food-labelling
and overweight pets to raw-food faddists, Catching Fire offers a startlingly original argument
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about how we came to be the social, intelligent, and sexual species we are today. "This notion
is surprising, fresh and, in the hands of Richard Wrangham, utterly persuasive Big, new ideas
do not come along often in evolution these days, but this is one." -Matt Ridley, author of
Genome

Feast
nating history, Wilson reveals the myriad innovations that have shaped our diets today. An
insightful look at how we’ve changed food and how food has changed us, Consider the Fork
reveals the astonishing ways in which the implements we use in the kitchen affect what we eat,
how we eat, and how we relate to food.

The Human Advantage
The author recounts the story of his culinary education and the roles of the four classical
elements of fire, water, air and earth in transforming natural ingredients into delicious meals
and drinks, in an account that traces his efforts to master classic recipes using one of the four
elements. Reprint.

The Science of Good Cooking
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"Here's some advice. Stay alive." --Haymitch Abernathy When it comes to The Hunger Games,
staying alive means finding food any way possible. Katniss and Gale hunt live game, Peeta's
family survives on the bread they make, and the inhabitants of the Seam work twelve-hour
days for a few handfuls of grain--all while the residents of the Capitol gorge themselves on
delicacies and desserts to the heart's desire. For the first time, you will be able to create
delicious recipes from the humble District 12 to the extravagant Capital, including: French
Bread from the Mellark Family Bakery Katniss's Favorite Lamb Stew with Dried Plums Rue's
Roasted Parsnips Gale's Bone-Pickin' Big Game Soup Capitol-Grade Dark Chocolate Cake If
you're starving for more from Katniss, Peeta, and Gale, this cookbook is sure to whet your
appetite!

Radical Vegetarianism
On January 1, 2014, homebrewer and writer Derek Dellinger began a journey that would
change nearly everything he thought he knew about fermented food and beverage—and as a
beer expert, he knew a lot. For an entire year, Dellinger would eat or drink only products that
had been created by microbes. Exploring the vast world of fermentation, Dellinger became the
living embodiment of its cultural and nutritional power—he became the Fermented Man.In this
entertaining and informative narrative, Dellinger catalogs his year spent on this unorthodox
diet, revealing insights about the science of fermentation, as well as its cultural history, culinary
value, and nutritional impact along the way. He goes beyond yogurt and sauerkraut to show us
how fermentation occurs in a wide range of foods we might never have expected, and is at the
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root of many unique delicacies around the world. From foraging for living bacteria in the
modern American grocery store, to sampling mucousy green Century Eggs in Chinatown, to an
epic winter quest to Iceland for rotten shark meat, Dellinger investigates a realm of forgotten
foods that is endlessly complex and surprisingly flavorful. And despite our collective aversion to
bacteria, Dellinger’s experience and research reveals that it is these same microbes that may
hold the key to our health and diets.Â With bonus recipes for readers who are eager to get off
the page and into the kitchen, The Fermented Man is an adventure story, culinary history, and
science project all in one.

Cooked
“A fascinating new analysis of human violence, filled with fresh ideas and gripping evidence
from our primate cousins, historical forebears, and contemporary neighbors.” —Steven Pinker,
author of The Better Angels of Our Nature We Homo sapiens can be the nicest of species and
also the nastiest. What occurred during human evolution to account for this paradox? What are
the two kinds of aggression that primates are prone to, and why did each evolve separately?
How does the intensity of violence among humans compare with the aggressive behavior of
other primates? How did humans domesticate themselves? And how were the acquisition of
language and the practice of capital punishment determining factors in the rise of culture and
civilization? Authoritative, provocative, and engaging, The Goodness Paradox offers a
startlingly original theory of how, in the last 250 million years, humankind became an
increasingly peaceful species in daily interactions even as its capacity for coolly planned and
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devastating violence remains undiminished. In tracing the evolutionary histories of reactive and
proactive aggression, biological anthropologist Richard Wrangham forcefully and persuasively
argues for the necessity of social tolerance and the control of savage divisiveness still haunting
us today.

Cook, Taste, Learn
Why our human brains are awesome, and how we left our cousins, the great apes, behind: a
tale of neurons and calories, and cooking. Humans are awesome. Our brains are gigantic,
seven times larger than they should be for the size of our bodies. The human brain uses 25%
of all the energy the body requires each day. And it became enormous in a very short amount
of time in evolution, allowing us to leave our cousins, the great apes, behind. So the human
brain is special, right? Wrong, according to Suzana Herculano-Houzel. Humans have
developed cognitive abilities that outstrip those of all other animals, but not because we are
evolutionary outliers. The human brain was not singled out to become amazing in its own
exclusive way, and it never stopped being a primate brain. If we are not an exception to the
rules of evolution, then what is the source of the human advantage? Herculano-Houzel shows
that it is not the size of our brain that matters but the fact that we have more neurons in the
cerebral cortex than any other animal, thanks to our ancestors' invention, some 1.5 million
years ago, of a more efficient way to obtain calories: cooking. Because we are primates,
ingesting more calories in less time made possible the rapid acquisition of a huge number of
neurons in the still fairly small cerebral cortex—the part of the brain responsible for finding
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patterns, reasoning, developing technology, and passing it on through culture. HerculanoHouzel shows us how she came to these conclusions—making “brain soup” to determine the
number of neurons in the brain, for example, and bringing animal brains in a suitcase through
customs. The Human Advantage is an engaging and original look at how we became
remarkable without ever being special.

The Fermented Man
Could there be another way of life? Can I survive with less stuff? Should I run for the hills?
These are all good questions that people have asked before, throughout history, and which
have inspired people to set up camp. But now camping is part of the drive for self-sufficiency, a
reaction against mass tourism, a chance to connect with the land, to experience a community,
to leave no trace . . . From packing to pitching, with hikes into the deep history of the subject
and encounters with the great campers and camping movements of the past, this is the only
book you'll need to pack when you next head off to sleep under the stars. IF THERE IS ONE
THING THAT CAMPERS LIKE MORE THAN CAMPING, IT'S DREAMING ABOUT THEIR
NEXT TRIP

Catching Fire (The Hunger Games, Book 2)
What do eggs, flour, and milk have in common? They form the basis of crepes of course, but
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they also each have an evolutionary purpose. Eggs, seeds (from which flour is derived by
grinding) and milk are each designed by evolution to nourish offspring. Everything we eat has
an evolutionary history. Grocery shelves and restaurant menus are bounteous evidence of
evolution at work, though the label on the poultry will not remind us of this with a Jurassic sellby date, nor will the signs in the produce aisle betray the fact that corn has a 5,000 year history
of artificial selection by pre-Colombian Americans. Any shopping list, each recipe, every menu
and all ingredients can be used to create culinary and gastronomic magic, but can also each
tell a story about natural selection, and its influence on our plates--and palates. Join in for
multiple courses, for a tour of evolutionary gastronomy that helps us understand the shape of
our diets, and the trajectories of the foods that have been central to them over centuries--from
spirits to spices. This literary repast also looks at the science of our interaction with foods and
cooking--the sights, the smells, the tastes. The menu has its eclectic components, just as any
chef is entitled. But while it is not a comprehensive work which might risk gluttony, this is more
than an amuse bouche, and will leave every reader hungry for more.

The Unofficial Hunger Games Cookbook
The substantial burden of death and disability that results from interpersonal violence, road
traffic injuries, unintentional injuries, occupational health risks, air pollution, climate change,
and inadequate water and sanitation falls disproportionally on low- and middle-income
countries. Injury Prevention and Environmental Health addresses the risk factors and presents
updated data on the burden, as well as economic analyses of platforms and packages for
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delivering cost-effective and feasible interventions in these settings. The volume's contributors
demonstrate that implementation of a range of prevention strategies-presented in an essential
package of interventions and policies-could achieve a convergence in death and disability
rates that would avert more than 7.5 million deaths a year.

Catching Fire
Bestselling author Cass R. Sunstein reveals the appeal and the danger of conformity We live in
an era of tribalism, polarization, and intense social division—separating people along lines of
religion, political conviction, race, ethnicity, and sometimes gender. How did this happen? In
Conformity, Cass R. Sunstein argues that the key to making sense of living in this fractured
world lies in understanding the idea of conformity—what it is and how it works—as well as the
countervailing force of dissent. An understanding of conformity sheds new light on many issues
confronting us today: the role of social media, the rise of fake news, the growth of
authoritarianism, the success of Donald Trump, the functions of free speech, debates over
immigration and the Supreme Court, and much more. Lacking information of our own and
seeking the good opinion of others, we often follow the crowd, but Sunstein shows that when
individuals suppress their own instincts about what is true and what is right, it can lead to
significant social harm. While dissenters tend to be seen as selfish individualists, dissent is
actually an important means of correcting the natural human tendency toward conformity and
has enormous social benefits in reducing extremism, encouraging critical thinking, and
protecting freedom itself. Sunstein concludes that while much of the time it is in the individual’s
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interest to follow the crowd, it is in the social interest for individuals to say and do what they
think is best. A well-functioning democracy depends on it.

Survival of the Prettiest
Ambition will fuel him. Competition will drive him. But power has its price.

Dinner with Darwin
The association between our ancestors and fire, somewhere around six to four million years
ago, had a tremendous impact on human evolution, transforming our earliest human ancestor,
a being communicating without speech but with insight, reason, manual dexterity, highly
developed social organization, and the capability of experimenting with this new technology. As
it first associated with and then began to tame fire, this extraordinary being began to distance
itself from its primate relatives, taking a path that would alter its environment, physiology, and
self-image. Based on her extensive research with nonhuman primates, anthropologist Frances
Burton details the stages of the conquest of fire and the systems it affected. Her study
examines the natural occurrence of fire and describes the effects light has on human
physiology. She constructs possible variations of our earliest human ancestor and its way of
life, utilizing archaeological and anthropological evidence of the earliest human-controlled fires
to explore the profound physical and biological impacts fire had on human evolution.
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How Animals Grieve
Master 50 simple concepts to ensure success in the kitchen. Unlock a lifetime of successful
cooking with this groundbreaking new volume from the editors of Cook's Illustrated, the
magazine that put food science on the map. Organized around 50 core principles our test
cooks use to develop foolproof recipes, The Science of Good Cooking is a radical new
approach to teaching the fundamentals of the kitchen. Fifty unique experiments from the test
kitchen bring the science to life, and more than 400 landmark Cook's Illustrated recipes (such
as Old-Fashioned Burgers, Classic Mashed Potatoes, andPerfect Chocolate Chip Cookies)
illustrate each of the basic principles at work. These experiments range from simple to playful
to innovative - showing you why you should fold (versus stir) batter for chewy brownies, why
you whip egg whites with sugar, and why the simple addition of salt can make meat juicy. A
lifetime of experience isn't the prerequisite for becoming a good cook; knowledge is. Think of
this as an owner's manual for your kitchen.

The Unofficial Recipes of The Hunger Games
Our closest living relatives, the chimpanzees, are familiar enough--bright and ornery and
promiscuous. But they also kill and eat their kin, in this case the red colobus monkey, which
may say something about primate--even hominid--evolution. This book, the first long-term field
study of a predator-prey relationship involving two wild primates, documents a six-year
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investigation into how the risk of predation molds primate society. Taking us to Gombe
National Park in Tanzania, a place made famous by Jane Goodall's studies, the book offers a
close look at how predation by wild chimpanzees--observable in the park as nowhere else--has
influenced the behavior, ecology, and demography of a population of red colobus monkeys. As
he explores the effects of chimpanzees' hunting, Craig Stanford also asks why these creatures
prey on the red colobus. Because chimpanzees are often used as models of how early
humans may have lived, Stanford's findings offer insight into the possible role of early hominids
as predators, a little understood aspect of human evolution. The first book-length study in a
newly emerging genre of primate field study, Chimpanzee and Red Colobus expands our
understanding of not just these two primate societies, but also the evolutionary ecology of
predators and prey in general.

Catching Fire
Decisions about war have always been made by humans, but now intelligent machines are on
the cusp of changing things – with dramatic consequences for international affairs. This book
explores the evolutionary origins of human strategy, and makes a provocative argument that
Artificial Intelligence will radically transform the nature of war by changing the psychological
basis of decision-making about violence. Strategy, Evolution, and War is a cautionary preview
of how Artificial Intelligence (AI) will revolutionize strategy more than any development in the
last three thousand years of military history. Kenneth Payne describes strategy as an evolved
package of conscious and unconscious behaviors with roots in our primate ancestry. Our
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minds were shaped by the need to think about warfare—a constant threat for early humans. As
a result, we developed a sophisticated and strategic intelligence. The implications of AI are
profound because they depart radically from the biological basis of human intelligence. Rather
than being just another tool of war, AI will dramatically speed up decision making and use very
different cognitive processes, including when deciding to launch an attack, or escalate
violence. AI will change the essence of strategy, the organization of armed forces, and the
international order. This book is a fascinating examination of the psychology of strategymaking from prehistoric times, through the ancient world, and into the modern age.

Nature Via Nurture
A few years ago, Marta Zaraska's mother decided to go vegetarian after stumbling upon an
article on the health risks of eating meat. Her resolve lasted about a fortnight before the juicy
hams and the creamy pâtés began creeping back into her refrigerator. Prodded to explain her
lapse, she replied, “I like meat, I eat it, end of story.” Many of us have had a similar
experience. What makes us crave animal protein, and what makes it so hard to give up? And if
all the studies are correct, and consuming meat is truly unhealthy for us, why didn't evolution
turn us all into vegetarians in the first place? In Meathooked, Zaraska explores what she calls
the “meat puzzle”: our love of meat, despite its harmful effects. Scientific journals overflow
with reports of red meat raising the risk of certain cancers; each hamburger contributes as
much to global warming as does driving a car 320 miles; and the horrors of industrial meat
production are now well-known. None of these facts have prompted us to give up our
Page 13/29

Access Free Catching Fire How Cooking Made Us Human
hamburgers and steaks. On the contrary, meat consumption has only increased over the past
decades. Taking the reader to India's unusual steakhouses, animal sacrifices at temples in
Benin, and labs in Pennsylvania where meat is being grown in petri dishes, Zaraska examines
the history and future of meat and meat-eating, showing that while our increasing consumption
of meat can be attributed in part to the power of the meat industry and the policies of our
governments, the main “hooks” that keep us addicted to meat are much older: genes and
culture. An original and thought-provoking exploration of carnivorousness, Meathooked
explains one of the most enduring features of human civilization—and why meat-eating will
continue to shape our bodies and our world into the foreseeable future.

The Goodness Paradox
The groundbreaking theory of how fire and food drove the evolution of modern humans Ever
since Darwin and The Descent of Man, the evolution and world-wide dispersal of humans has
been attributed to our intelligence and adaptability. But in Catching Fire, renowned
primatologist Richard Wrangham presents a startling alternative: our evolutionary success is
the result of cooking. In a groundbreaking theory of our origins, Wrangham shows that the shift
from raw to cooked foods was the key factor in human evolution. Once our hominid ancestors
began cooking their food, the human digestive tract shrank and the brain grew. Time once
spent chewing tough raw food could be sued instead to hunt and to tend camp. Cooking
became the basis for pair bonding and marriage, created the household, and even led to a
sexual division of labor. In short, once our ancestors adapted to using fire, humanity began.
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Tracing the contemporary implications of our ancestors' diets, Catching Fire sheds new light on
how we came to be the social, intelligent, and sexual species we are today. A pathbreaking
new theory of human evolution, Catching Fire will provoke controversy and fascinate anyone
interested in our ancient origins-or in our modern eating habits.

Chimpanzee and Red Colobus
Draws on recent discoveries about human evolution to examine whether violence among men
is a product of their primitive heritage, and searches for solutions to the problems of war, rape,
and murder

A Passion for Ignorance
Adam Wilkins draws on studies of nonhuman species, the fossil record, genetics, and
molecular and developmental biology to reconstruct the evolution of the human face and its
inextricable link to our species’ evolving social complexity. The neural and muscular
mechanisms that allowed facial expressions also led to speech, which is unique to humans.

Food from the Fire
A fundamentally new approach to the history of science and technology This book presents a
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new way of thinking about the history of science and technology, one that offers a grand
narrative of human history in which knowledge serves as a critical factor of cultural evolution.
Jürgen Renn examines the role of knowledge in global transformations going back to the dawn
of civilization while providing vital perspectives on the complex challenges confronting us today
in the Anthropocene—this new geological epoch shaped by humankind. Renn reframes the
history of science and technology within a much broader history of knowledge, analyzing key
episodes such as the evolution of writing, the emergence of science in the ancient world, the
Scientific Revolution of early modernity, the globalization of knowledge, industrialization, and
the profound transformations wrought by modern science. He investigates the evolution of
knowledge using an array of disciplines and methods, from cognitive science and experimental
psychology to earth science and evolutionary biology. The result is an entirely new framework
for understanding structural changes in systems of knowledge—and a bold new approach to the
history and philosophy of science. Written by one of today's preeminent historians of science,
The Evolution of Knowledge features discussions of historiographical themes, a glossary of
key terms, and practical insights on global issues ranging from climate change to digital
capitalism. This incisive book also serves as an invaluable introduction to the history of
knowledge.

Conformity
Friends matter to us, and they matter more than we think. The single most surprising fact to
emerge out of the medical literature over the last decade or so has been that the number and
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quality of the friendships we have has a bigger influence on our happiness, health and even
mortality risk than anything else except giving up smoking. Robin Dunbar is the worldrenowned psychologist and author who famously discovered Dunbar's number: how our
capacity for friendship is limited to around 150 people. In Friends, he looks at friendship in the
round, at the way different types of friendship and family relationships intersect, or at the
complex of psychological and behavioural mechanisms that underpin friendships and make
them possible - and just how complicated the business of making and keeping friends actually
is. Mixing insights from scientific research with first person experiences and culture, Friends
explores and integrates knowledge from disciplines ranging from psychology and anthropology
to neuroscience and genetics in a single magical weave that allows us to peer into the
incredible complexity of the social world in which we are all so deeply embedded. Working at
the coalface of the subject at both research and personal levels, Robin Dunbar has written the
definitive book on how and why we are friends.

Chimpanzees and Human Evolution
The Tales Teeth Tell
This book provides the first analysis and synthesis of the evidence of the earliest inhabitants of
Asia before the appearance of modern humans 100,000 years ago. Asia has received far less
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attention than Africa and Europe in the search for human origins, but is no longer considered of
marginal importance. Indeed, a global understanding of human origins cannot be properly
understood without a detailed consideration of the largest continent. In this study, Robin
Dennell examines a variety of sources, including the archaeological evidence, the fossil
hominin record, and the environmental and climatic background from Southwest, Central,
South, and Southeast Asia, as well as China. He presents an authoritative and comprehensive
framework for investigations of Asia's oldest societies, challenges many long-standing
assumptions about its earliest inhabitants, and places Asia centrally in the discussions of
human evolution in the past two million years.

The Hunting Apes
What makes humans unique? What makes us the most successful animal species inhabiting
the Earth today? Most scientists agree that the key to our success is the unusually large size of
our brains. Our large brains gave us our exceptional thinking capacity and led to humans' other
distinctive characteristics, including advanced communication, tool use, and walking on two
legs. Or was it the other way around? Did the challenges faced by early humans push the
species toward communication, tool use, and walking and, in doing so, drive the evolutionary
engine toward a large brain? In this provocative new book, Craig Stanford presents an
intriguing alternative to this puzzling question--an alternative grounded in recent,
groundbreaking scientific observation. According to Stanford, what made humans unique was
meat. Or, rather, the desire for meat, the eating of meat, the hunting of meat, and the sharing
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of meat. Based on new insights into the behavior of chimps and other great apes, our now
extinct human ancestors, and existing hunting and gathering societies, Stanford shows the
remarkable role that meat has played in these societies. Perhaps because it provides a highly
concentrated source of protein--essential for the development and health of the brain--meat is
craved by many primates, including humans. This craving has given meat genuine power--the
power to cause males to form hunting parties and organize entire cultures around hunting. And
it has given men the power to manipulate and control women in these cultures. Stanford
argues that the skills developed and required for successful hunting and especially the sharing
of meat spurred the explosion of human brain size over the past 200,000 years. He then turns
his attention to the ways meat is shared within primate and human societies to argue that this
all-important activity has had profound effects on basic social structures that are still felt today.
Sure to spark a lively debate, Stanford's argument takes the form of an extended essay on
human origins. The book's small format, helpful illustrations, and moderate tone will appeal to
all readers interested in those fundamental questions about what makes us human.

Strategy, Evolution, and War
From the time of our earliest childhood encounters with animals, we casually ascribe familiar
emotions to them. But scientists have long cautioned against such anthropomorphizing,
arguing that it limits our ability to truly comprehend the lives of other creatures. Recently,
however, things have begun to shift in the other direction, and anthropologist Barbara J. King is
at the forefront of that movement, arguing strenuously that we can—and should—attend to
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animal emotions. With How Animals Grieve, she draws our attention to the specific case of
grief, and relates story after story—from fieldsites, farms, homes, and more—of animals
mourning lost companions, mates, or friends. King tells of elephants surrounding their
matriarch as she weakens and dies, and, in the following days, attending to her corpse as if
holding a vigil. A housecat loses her sister, from whom she's never before been parted, and
spends weeks pacing the apartment, wailing plaintively. A baboon loses her daughter to a
predator and sinks into grief. In each case, King uses her anthropological training to interpret
and try to explain what we see—to help us understand this animal grief properly, as something
neither the same as nor wholly different from the human experience of loss. The resulting book
is both daring and down-to-earth, strikingly ambitious even as it’s careful to acknowledge the
limits of our understanding. Through the moving stories she chronicles and analyzes so
beautifully, King brings us closer to the animals with whom we share a planet, and helps us
see our own experiences, attachments, and emotions as part of a larger web of life, death,
love, and loss.

Friends
The crackling of birch, the sizzle of the pot and the scent of wood smoke in the air the relaxed
style that typifies Scandinavian open-fire cooking is explored in this cool new cookbook from
Michelin-starred chef, Niklas Ekstedt, who is famed for cooking over wood only. This innovative
selection of recipes highlights the best of modern Nordic food, themed around ancient cooking
methods. Fire pits are easy and affordable to source, even portable types are available for
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those with limited outdoor space, and wood is re-emerging as a fuel source. Considering how
little specialist equipment is required, the flavours achievable with this back to basics method
of cooking are outstanding. Niklas’ book naturally features plenty of fire-building tips, aromatic
smoking recipes, pickling and preserving techniques, but he doesn’t expect you to go foraging
for ingredients or to give up cooking in a traditional kitchen – a cast iron skillet over a gas flame
will produce similar results. Easy to find ingredients mix with easy cooking techniques to
produce delicious family feasts and food for sharing. From simple ember-baked salmon with
cucumber and fennel, to flame-roasted celeriac with brown butter and hazlenuts, to a Skånsk
apple pie, this is food to excite the appetite of the modern cook and inspire your next family or
party gathering.

Demonic Males
A provocative and thoroughly researched inquiry into what we find beautiful and why,
skewering the myth that the pursuit of beauty is a learned behavior. In Survival of the Prettiest,
Nancy Etcoff, a faculty member at Harvard Medical School and a practicing psychologist at
Massachusetts General Hospital, argues that beauty is neither a cultural construction, an
invention of the fashion industry, nor a backlash against feminism—it’s in our biology. Beauty,
she explains, is an essential and ineradicable part of human nature that is revered and
ferociously pursued in nearly every civilization—and for good reason. Those features to which
we are most attracted are often signals of fertility and fecundity. When seen in the context of a
Darwinian struggle for survival, our sometimes extreme attempts to attain beauty—both to
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become beautiful ourselves and to acquire an attractive partner—suddenly become much more
understandable. Moreover, if we understand how the desire for beauty is innate, then we can
begin to work in our own interests, and not just the interests of our genetic tendencies.

Catching Fire
Against all odds, Katniss Everdeen has won the annual Hunger Games with fellow district
tribute Peeta Mellark. But it was a victory won by defiance of the Capitol and their harsh rules.
Katniss and Peeta should be happy. After all, they have just won for themselves and their
families a life of safety and plenty. But there are rumors of rebellion among the subjects, and
Katniss and Peeta, to their horror, are the faces of that rebellion. The Capitol is angry. The
Capitol wants revenge.

Consider the Fork
Documents the 2001 discovery that there are fewer genes in a human genome than previously
thought and considers the argument that nurture elements are also largely responsible for
human behavior.

Cooking for Geeks
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"This publication is unofficial and unauthorized. It has not been prepared, licensed, approved,
authorized or endorsed by Suzanne Collins, her publishers, or Lionsgate Entertainment
Corporation"--Cover.

The Evolution of Knowledge
What teeth can tell us about human evolution, development, and behavior. Our teeth have
intriguing stories to tell. These sophisticated time machines record growth, diet, and
evolutionary history as clearly as tree rings map a redwood's lifespan. Each day of childhood is
etched into tooth crowns and roots—capturing birth, nursing history, environmental clues, and
illnesses. The study of ancient, fossilized teeth sheds light on how our ancestors grew up, how
we evolved, and how prehistoric cultural transitions continue to affect humans today. In The
Tales Teeth Tell, biological anthropologist Tanya Smith offers an engaging and surprising look
at what teeth tell us about the evolution of primates—including our own uniqueness. Humans'
impressive set of varied teeth provides a multipurpose toolkit honed by the diet choices of our
mammalian ancestors. Fossil teeth, highly resilient because of their substantial mineral
content, are all that is left of some long-extinct species. Smith explains how researchers
employ painstaking techniques to coax microscopic secrets from these enigmatic remains.
Counting tiny daily lines provides a way to estimate age that is more powerful than any other
forensic technique. Dental plaque—so carefully removed by dental hygienists today—records our
ancestors' behavior and health in the form of fossilized food particles and bacteria, including
their DNA. Smith also traces the grisly origins of dentistry, reveals that the urge to pick one's
Page 23/29

Access Free Catching Fire How Cooking Made Us Human
teeth is not unique to humans, and illuminates the age-old pursuit of “dental art.” The book is
generously illustrated with original photographs, many in color.

Meat Illustrated
Presents recipes ranging in difficulty with the science and technology-minded cook in mind,
providing the science behind cooking, the physiology of taste, and the techniques of molecular
gastronomy.

The Art of Camping
In this stunningly original book, Richard Wrangham argues that it was cooking that caused the
extraordinary transformation of our ancestors from apelike beings to Homo erectus. At the
heart of Catching Fire lies an explosive new idea: the habit of eating cooked rather than raw
food permitted the digestive tract to shrink and the human brain to grow, helped structure
human society, and created the male-female division of labour. As our ancestors adapted to
using fire, humans emerged as "the cooking apes". Covering everything from food-labelling
and overweight pets to raw-food faddists, Catching Fire offers a startlingly original argument
about how we came to be the social, intelligent, and sexual species we are today. "This notion
is surprising, fresh and, in the hands of Richard Wrangham, utterly persuasive Big, new ideas
do not come along often in evolution these days, but this is one." -Matt Ridley, author of
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Genome

Disease Control Priorities, Third Edition (Volume 7)
Like Guns, Germs, and Steel, a work of breathtaking sweep and originality that reinterprets the
human story. Although we usually think of technology as something unique to modern times,
our ancestors began to create the first technologies millions of years ago in the form of
prehistoric tools and weapons. Over time, eight key technologies gradually freed us from the
limitations of our animal origins. The fabrication of weapons, the mastery of fire, and the
technologies of clothing and shelter radically restructured the human body, enabling us to walk
upright, shed our body hair, and migrate out of tropical Africa. Symbolic communication
transformed human evolution from a slow biological process into a fast cultural process. The
invention of agriculture revolutionized the relationship between humanity and the environment,
and the technologies of interaction led to the birth of civilization. Precision machinery spawned
the industrial revolution and the rise of nation-states; and in the next metamorphosis, digital
technologies may well unite all of humanity for the benefit of future generations. Synthesizing
the findings of primatology, paleontology, archeology, history, and anthropology, Richard
Currier reinterprets and retells the modern narrative of human evolution that began with the
discovery of Lucy and other Australopithecus fossils. But the same forces that allowed us to
integrate technology into every aspect of our daily lives have also brought us to the brink of
planetary catastrophe. Unbound explains both how we got here and how human society must
be transformed again to achieve a sustainable future. Technology: “The deliberate
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modification of any natural object or substance with forethought to achieve a specific end or to
serve a specific purpose.”

Making Faces
"A Foolproof Guide to Understanding and Cooking with Cuts of All Kinds"--

Fire
Knowledge of wild chimpanzees has expanded dramatically. This volume, edited by Martin
Muller, Richard Wrangham, and David Pilbeam, brings together scientists who are leading a
revolution to discover and explain human uniqueness, by studying our closest living relatives.
Their conclusions may transform our understanding of human evolution.

Unbound
An original and provocative exploration of our capacity to ignore what is inconvenient or
traumatic Ignorance, whether passive or active, conscious or unconscious, has always been a
part of the human condition, Renata Salecl argues. What has changed in our post-truth,
postindustrial world is that we often feel overwhelmed by the constant flood of information and
misinformation. It sometimes seems impossible to differentiate between truth and falsehood
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and, as a result, there has been a backlash against the idea of expertise, and a rise in the
number of people actively choosing not to know. The dangers of this are obvious, but Salecl
challenges our assumptions, arguing that there may also be a positive side to ignorance, and
that by addressing the role of ignorance in society, we may also be able to reclaim the role of
knowledge. Drawing on philosophy, social and psychoanalytic theory, popular culture, and her
own experience, Salecl explores how the passion for ignorance plays out in many different
aspects of life today, from love, illness, trauma, and the fear of failure to genetics, forensic
science, big data, and the incel movement—and she concludes that ignorance is a complex
phenomenon that can, on occasion, benefit individuals and society as a whole. The result is a
fascinating investigation of how the knowledge economy became an ignorance economy, what
it means for us, and what it tells us about the world today.
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