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Discover delicious and adaptive recipes for singles with disabilities in 'Recipes For Single Handicapped 
Book Two.' This essential cookbook, serving as a vital disabled cooking solution, offers a range of 
easy meals for one person with disabilities, designed for maximum independence and flavor. Explore 
accessible kitchen recipes that simplify meal preparation and boost culinary confidence, making it a 
perfect cookbook for mobility challenges.
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Recipes for Single/Handicapped Book Two

This is the second in what will become a series of cookbooks. I originally expected to produce one 
cookbook aimed at single and handicapped. people. Then, as I started compiling recipes, I realized 
that I had too many for just one, so there will be a series. Welcome to Number Two. You may wonder, 
what my qualifications are to write a series of cookbooks like this? First, I've been cooking since I was 
old enough to see into a pan, on the stove. In fact, I've been cooking more years than the number of 
recipes in this first book. Second, in the last thirty eight years, I've had Four serious knee injuries, four 
knee surgeries, and a serious back injury. As a result of an accident in Dec. 2000, and the damage 
it did to my back, I'm now about 80% paraplegic. I can walk a few steps, but have very little function 
below the waist. In short, I have first hand experience of what being handicapped means in terms of 
trying to cook. Cooking while single, prepared me for being handicapped. In both cases I learned to 
deal with making meals ahead of time. Many cookbooks have recipes that make four to ten servings, 
and don't discuss how to save leftovers. Don't turn your nose up at leftovers. They can be 90% as 
good, if stored and reheated properly. There are three forms of food storage easily usable: canning, 
freezing and vacuum sealing Canning requires heating/cooking foods in jars/cans, and sealing them 
for later use. This method doesn't usually, require refrigeration, for storage. Freezing, and refrigerated 
vacuum sealing are good for making multiple serving recipes, and saving smaller portions. The choice 
of method is up to you. In the 1980's, I used to spend one Saturday a month, making quantities of 
meals that I sealed into Daisy SealAMeal bags, and froze. I could open the freezer, and have an easy 
choice of several meals, with minimal effort. I would drop the bag into boiling water, and a few minutes 
later, have a hot meal. With similar systems, you can do the same today. The Tilia Food saver, and 
similar systems, allow you to vacuum pack bags, and jars of food: for storage, or ready-made meals. 
In some cases, I have modified a recipe for one or two servings. In other cases, recipes are intended 
to generate multiple servings, for eating later. Whether single, handicapped, or able bodied, everyone 
has days, when they think. "I don't feel like spending a lot of time and effort on making a meal. "If 
you make and store servings for such days, you're covered. It saves you time, effort, and money." All 
it takes is a little effort, and time to make ready-made servings for storage. Final notes: This is not a 
typical cookbook. Many older cookbooks were informal in format. Newer ones, to me, are like sitting 
in a lecture hall, watching a teacher describe what to do. I am not, and never was comfortable with 
that way of doing things. I want you to picture this, as me sitting in my wheelchair, next to you while 
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you work. My comments are usually in parentheses and italicized, with my initials. I have also, unlike 
many cookbooks, tried to not assume that you already know how to cook. All of us have to learn at 
some point, and I still do from many sources. Shows like Diners, Drive-ins and Dives, Chopped, (both 
on Food Network), and cooking shows on PBS, are good way to pick up new techniques and recipes. I 
also learn from friends, who suggested new recipes, or ways to do things better. I hope that you enjoy 
making the recipes in the cookbooks, and the food that results. If you do, I've achieved My goal in 
writing them.

Recipes for Single/Handicapped Book One

This is the first in what will become a series of cookbooks. I originally expected to produce one cookbook 
aimed at single and handicapped. people. Then, as I started compiling recipes, I realized that I had 
too many for just one, so there will be a series. Welcome to Number One. You may wonder, what my 
qualifications are to write a series of cookbooks like this? First, I've been cooking since I was old 
enough to see into a pan, on the stove. In fact, I've been cooking more years than the number of 
recipes in this first book. Second, in the last thirty eight years, I've had Four serious knee injuries, four 
knee surgeries, and a serious back injury. As a result of an accident in Dec. 2000, and the damage 
it did to my back, I'm now about 80% paraplegic. I can walk a few steps, but have very little function 
below the waist. In short, I have first hand experience of what being handicapped means in terms of 
trying to cook. Cooking while single, prepared me for being handicapped. In both cases I learned to 
deal with making meals ahead of time. Many cookbooks have recipes that make four to ten servings, 
and don't discuss how to save leftovers. Don't turn your nose up at leftovers. They can be 90% as 
good, if stored and reheated properly. There are three forms of food storage easily usable: canning, 
freezing and vacuum sealing Canning requires heating/cooking foods in jars/cans, and sealing them 
for later use. This method doesn't usually, require refrigeration, for storage. Freezing, and refrigerated 
vacuum sealing are good for making multiple serving recipes, and saving smaller portions. The choice 
of method is up to you. In the 1980's, I used to spend one Saturday a month, making quantities of 
meals that I sealed into Daisy SealAMeal bags, and froze. I could open the freezer, and have an easy 
choice of several meals, with minimal effort. I would drop the bag into boiling water, and a few minutes 
later, have a hot meal. With similar systems, you can do the same today. The Tilia Food saver, and 
similar systems, allow you to vacuum pack bags, and jars of food: for storage, or ready-made meals. 
In some cases, I have modified a recipe for one or two servings. In other cases, recipes are intended 
to generate multiple servings, for eating later. Whether single, handicapped, or able bodied, everyone 
has days, when they think. "I don't feel like spending a lot of time and effort on making a meal. "If 
you make and store servings for such days, you're covered. It saves you time, effort, and money." All 
it takes is a little effort, and time to make ready-made servings for storage. Final notes: This is not a 
typical cookbook. Many older cookbooks were informal in format. Newer ones, to me, are like sitting 
in a lecture hall, watching a teacher describe what to do. I am not, and never was comfortable with 
that way of doing things. I want you to picture this, as me sitting in my wheelchair, next to you while 
you work. My comments are usually in parentheses and italicized, with my initials. I have also, unlike 
many cookbooks, tried to not assume that you already know how to cook. All of us have to learn at 
some point, and I still do from many sources. Shows like Diners, Drive-ins and Dives, Chopped, (both 
on Food Network), and cooking shows on PBS, are good way to pick up new techniques and recipes. I 
also learn from friends, who suggested new recipes, or ways to do things better. I hope that you enjoy 
making the recipes in the cookbooks, and the food that results. If you do, I've achieved My goal in 
writing them.

Recipes for Single/Handicapped Book Three

This is the third in what will become a series of cookbooks. I originally expected to produce one 
cookbook aimed at single and handicapped. people. Then, as I started compiling recipes, I realized 
that I had too many for just one, so there will be a series. Welcome to Number Three. You may wonder, 
what my qualifications are to write a series of cookbooks like this? First, I've been cooking since I was 
old enough to see into a pan, on the stove. In fact, I've been cooking more years than the number of 
recipes in this first book. Second, in the last thirty eight years, I've had Four serious knee injuries, four 
knee surgeries, and a serious back injury. As a result of an accident in Dec. 2000, and the damage 
it did to my back, I'm now about 80% paraplegic. I can walk a few steps, but have very little function 
below the waist. In short, I have first hand experience of what being handicapped means in terms of 
trying to cook. Cooking while single, prepared me for being handicapped. In both cases I learned to 
deal with making meals ahead of time. Many cookbooks have recipes that make four to ten servings, 



and don't discuss how to save leftovers. Don't turn your nose up at leftovers. They can be 90% as 
good, if stored and reheated properly. There are three forms of food storage easily usable: canning, 
freezing and vacuum sealing Canning requires heating/cooking foods in jars/cans, and sealing them 
for later use. This method doesn't usually, require refrigeration, for storage. Freezing, and refrigerated 
vacuum sealing are good for making multiple serving recipes, and saving smaller portions. The choice 
of method is up to you. In the 1980's, I used to spend one Saturday a month, making quantities of 
meals that I sealed into Daisy SealAMeal bags, and froze. I could open the freezer, and have an easy 
choice of several meals, with minimal effort. I would drop the bag into boiling water, and a few minutes 
later, have a hot meal. With similar systems, you can do the same today. The Tilia Food saver, and 
similar systems, allow you to vacuum pack bags, and jars of food: for storage, or ready-made meals. 
In some cases, I have modified a recipe for one or two servings. In other cases, recipes are intended 
to generate multiple servings, for eating later. Whether single, handicapped, or able bodied, everyone 
has days, when they think. "I don't feel like spending a lot of time and effort on making a meal. "If 
you make and store servings for such days, you're covered. It saves you time, effort, and money." All 
it takes is a little effort, and time to make ready-made servings for storage. Final notes: This is not a 
typical cookbook. Many older cookbooks were informal in format. Newer ones, to me, are like sitting 
in a lecture hall, watching a teacher describe what to do. I am not, and never was comfortable with 
that way of doing things. I want you to picture this, as me sitting in my wheelchair, next to you while 
you work. My comments are usually in parentheses and italicized, with my initials. I have also, unlike 
many cookbooks, tried to not assume that you already know how to cook. All of us have to learn at 
some point, and I still do from many sources. Shows like Diners, Drive-ins and Dives, Chopped, (both 
on Food Network), and cooking shows on PBS, are good way to pick up new techniques and recipes. I 
also learn from friends, who suggested new recipes, or ways to do things better. I hope that you enjoy 
making the recipes in the cookbooks, and the food that results. If you do, I've achieved My goal in 
writing them.

Library of Congress Subject Headings

This is an inspirational guide to baking from the winner of 'The Great British Bake Off 2010'. From the 
traditional to new twists on old favourites there are recipes to suit all abilities. The book covers cakes, 
cookies, pastry, desserts, and even ice-creams.

Special Recipes for Special People

Learn how faith and psychological insight can combine to help Christians overcome physical disabili-
ties! After being diagnosed with retinitis pigmentosa, Dr. Elaine Leong Eng, author of "Martha, Martha": 
How Christians Worry, knew she had to make important life changes. This genetic disease would soon 
cause her eyesight to fail. Her impending blindness meant that she would no longer be able to practice 
as an obstetrician/gynecologist. Her family life would never be the same, nor would her self-image. A 
Christian Approach to Overcoming Disability: A Doctor's Story is the poignant and inspiring story of Dr. 
Eng's ultimately triumphant struggle with an untreatable illness and a life-changing disability. Once I 
heard the diagnosis, I knew it was God's way of granting my prayer to be a full-time mom to my babies. 
God had prepared my heart to accept this news. This so-called "tragedy" in my life was very much for 
the good. I had the chance to "see" and care for my children during those precious young years. To 
play with them, sing songs, teach them, feed them, and do all those wonderful mothering things that 
many take for granted. And now that they are grown, I can see in my mind's eye all those great images 
and memories. I enjoyed motherhood so much that I would not have changed my life in any way if 
given the chance. This autobiographical book articulates the challenges faced by the blind and offers 
faith-based and psychological techniques for coping with disability. It highlights dozens of Scriptural 
passages that can provide an important foundation for coping, and draws upon Dr. Eng's experience 
as a psychiatrist to identify important issues and feelings about blindness and its psychological and 
emotional impact on every aspect of life. In this insightful book, you'll find: firsthand information about 
the experience of becoming disabled, and about living with, even celebrating, that disability and the 
new opportunities it presents insight about what family, friends, students, and colleagues go through 
when someone close to them becomes disabled biblical references that demonstrate the importance 
of God in meeting physical challenges important scriptural foundations for coping practical techniques 
for coping with disability--from both religious and psychological perspectives advice on overcoming 
the feeling of being "damaged goods" and other problems of self-esteem common to the disabled A 
Christian Approach to Overcoming Disability will inspire you with its message of hope. It offers insights 
about finding inner peace no matter what hand life has dealt you and making the most of whatever 



God has planned for your life. Anyone who knows a Christian who has any type of physical disability 
will benefit from reading this book.

A-E

Travel to the far corners of paradise. To the islands of beautiful beaches and the friendliest people in 
the world. The Cook Islands offer the visitor a glimpse of South Pacific life that has changed little in 
the past century. The author survived a hurricane to enlighten the reader to the special places that are 
Rarotonga & The Cook Islands. This guidebook is written in a relaxed style, full of helpful information, 
presented with a touch of humor and the author's personal opinions. You will enjoy the lighter side 
of this well researched guidebook as you discover the natural beauty of these islands. · One whole 
chapter on the unbiased evaluations of all classes of lodging on Rarotonga. · The most extensive 
listing of accommodations of any guidebook of the region, including photos, Website listings and E-mail 
addresses. · Complete trip planning from Luxury to Budget, whether you are traveling from Philadelphia 
or Peru. · Extensive coverage of activities on each island. Diving, Fishing, Snorkeling, Horseback 
Riding, Surfing, Tours and Cultural Events. · Off the beaten track suggestions for accommodations, 
tours and restaurants. · Coverage of all thirteen occupied islands in the Cook Islands chain. · Complete 
Inter-Island Flight schedule and Rarotonga Bus Schedule. · Over 40 maps and pictures.

Library of Congress Subject Headings

Could you cook dinner with one hand tied behind your back? Thirteen years after surviving a near-fatal 
stroke, Jacqui Hynd invites you to share her comeback, emphasising her love of travel, photography 
and especially cooking. Travels with a One-Handed Cook describes her stroke and the challenges of 
the first few years, whereby she could not talk, read, write, walk, or remember (short term memory 
gone), and was in a wheelchair for 3 years. The book also charts her move to the Spanish countryside 
with her husband to renovate a country property, and enjoy the challenge of living in a different land. 
This cookbook is a reason for living, as in to experience travel again, to cook new things! Being 
one-handed now, she's made cooking easy and versatile, a delight for home cooks everywhere. Her 
travels before and after the stroke, has its influences in the recipes: dishes from South East Asia, and 
the Mediterranean countries including Morocco, all prepared by a one-handed cook, from her unique 
perspective.

Equipment for the Disabled

The follow-up to Beyond Calamity, Esther Simbi's second book continues the story of her life journey 
as a woman and as a single mother with a disability from a refugee background living in Australia. 
Contracting polio at the age of four, as a child Esther escaped the Sudan civil war and spent almost 
two decades in refugee camps in Uganda before being resettled in the suburbs of Adelaide. In this book 
she writes about the dangers and hardships for women in the refugee camps, finding her feet in a new 
country, navigating family and relationships, living with post-polio syndrome, the grief of losing a child, 
and raising two daughters while juggling work, study, writing and political aspirations. Esther gives a 
frank account of relationships, racism, financial insecurity, the stigma of having a physical disability and 
being a single mother, and the practical aspects of day-to-day life, like budgeting, preparing meals and 
getting around. She is an advocate for social justice, particularly for African women with disabilities, 
a prominent community speaker and has represented the Dignity Party in the South Australian state 
elections.

Resources in Education

Description of the Product: f Crisp Revision with Concept-wise Revision Notes & Mind Maps f 100% 
Exam Readiness with Previous Years’ Questions 2011-2022 f Valuable Exam Insights with 3 Levels 
of Questions-Level1,2 & Achievers f Concept Clarity with 500+ Concepts & 50+ Concepts Videos f 
Extensive Practice with Level 1 & Level 2 Practice Papers

Library of Congress Subject Headings

Quilt Recipes is a brilliant pairing of captivating, pieced projects and family favourite deserts from 
her mum's kitchen. Enjoy the process of piecing and the challenge of finding, pairing, and arranging 
diverse patterns and countless colours together, especially those that make you uncomfortable. 
Savour each kitchen recipe that has been timelessly tested, lovingly passed down and now fondly 



shared with like-minded soul stitchers.12 brilliant patchwork projects paired with eight of Jen's mum's 
favourite, delectable dessert recipes. As quilters, stitchers and makers, we fill our souls with like-minded 
friendships, feed our souls with hand or machine stitching, and we love to treat ourselves and others to 
decadent desserts. Jen Kingwell's, Quilt Recipes, is a brilliant pairing of captivating pieced projects and 
delectable desserts. Whether you are a hand or machine piecer, one can relish in each recipe, whether 
it be a quilt or perhaps something sweet. Use a variety of patchwork techniques including, machine & 
hand piecing, hand applique, and hand quilting. Full-size paper patterns make template creation quick 
and simple. Acrylic template sets for six of the quilt patterns are sold separately.

The Boy Who Bakes

Reprint of the original, first published in 1871. The publishing house Anatiposi publishes historical books 
as reprints. Due to their age, these books may have missing pages or inferior quality. Our aim is to 
preserve these books and make them available to the public so that they do not get lost.

Ozlem's Turkish Table

Though decades ago school shootings were rare events, today they are becoming normalized. Active 
shooter drills have become more commonplace as pressure is placed on schools and law enforcement 
to prevent the next attack. Yet others argue the traumatizing effects of such exercises on the students. 
Additionally, violence between students continues to remain problematic as bullying pervades children’s 
lives both at school and at home, leading to negative mental health impacts and, in extreme cases, 
suicide. Establishing safer school policies, promoting violence prevention programs, building healthier 
classroom environments, and providing better staff training are all vital for protecting students physically 
and mentally. The Research Anthology on School Shootings, Peer Victimization, and Solutions for 
Building Safer Educational Institutions examines the current sources of violence within educational 
systems, and it offers solutions on how to provide a safer space for both students and educators alike. 
Broken into four sections, the book examines the causes and impacts that peer victimization has on 
students and how this can lead to further violence and investigates strategies for detecting the warning 
signs. The book provides solutions that range from policies and programs that can be established to 
strategies for teaching nonviolence and promoting coexistence in the classroom. Highlighting a range 
of topics such as violence prevention, school climate, and bullying, this publication is an ideal reference 
source for school administrators, law enforcement, teachers, government and state officials, school 
boards, academicians, researchers, and upper-level students who are intent on stopping the persisting 
and unfortunate problem that is school violence.

A Christian Approach to Overcoming Disability

Excerpt from The House-Keeper's Guide and Everybody's Handbook: Containing Over Five Hundred 
New and Valuable Recipes So rapid has been the sale of this truly valuable little book, that tho first 
edition of 3,000 copies was hardly out of press before it new one was called for to supply the increasing 
demands coming in from every quarter. It has been thoroughly revised, improved, and considerably 
enlarged since its first appearance. Although the Authors have spent several years in collecting its 
material from various sources, in experimenting upon and improving recipes, and arranging them for 
publication, it is now gotten up and designed especially for the benefit of Disabled Soldiers arid Soldiers' 
Widows; through whose agency it is being sold, and to whom we give more than one-half the net 
profits. Its novelty, of Combining such a multiplicity of practical recipes, and so much varied and useful 
information upon nearly all matters pertaining to housekeeping and domestic economy, commends 
it to all classes and conditions in society. In addition to several valuable ones of our own, we have 
added a large number of new ones, never before made public; for some of which we have paid sums 
ranging from $10 up to $50, expressly for our book- making it the most valuable collection of family 
receipts ever compiled in one volume. At least one hundred can be selected from the entire work, 
any one of which would be worth its price to any family; while some of them are worth ten times that 
amount. The Medical Department contains information of the most vital importance to every family in 
the land, while no economical housewife would he without the knowledge embraced in the Culinary 
Department, after having once been in its possession, for twice the consideration demanded for the 
book. Its price, compared with that of Other publications, may seem high; but when viewed in the light 
of its intrinsic value, and particularly with reference to the fact that we have given to the public several 
very important recipes of our own, from which we were manufacturing and selling articles of great 
value, at large profits, it is not. The pages are large and the type small; and being solidly set, the book 



contains as much reading matter as is ordinarily included in two or three hundred pages. While the 
directions given in each receipt are sufficiently explicit for the comprehension of all, we have aimed at 
conciseness and brevity, in order to condense a large amount of information in as small a compass as 
is possible. By this means we are enabled to put the book to the Soldier at such a price as will yield 
him a large profit, and remunerate him for his trouble; besides, in a measure, compensating him for 
his past services in behalf of his country. About the Publisher Forgotten Books publishes hundreds of 
thousands of rare and classic books. Find more at www.forgottenbooks.com This book is a reproduction 
of an important historical work. Forgotten Books uses state-of-the-art technology to digitally reconstruct 
the work, preserving the original format whilst repairing imperfections present in the aged copy. In rare 
cases, an imperfection in the original, such as a blemish or missing page, may be replicated in our 
edition. We do, however, repair the vast majority of imperfections successfully; any imperfections that 
remain are intentionally left to preserve the state of such historical works.

Talking Book Topics

NEW! Eight completely new chapters cover Theory and Practice Models for Occupational Therapy With 
Children, Development of Occupations and Skills From Infancy Through Adolescence, Therapeutic Use 
of Self, Observational Assessment and Activity Analysis, Evaluation Interpretation, and Goal Writing, 
Documenting Outcomes, Neonatal Intensive Care Unit, and Vision Impairment. NEW! A focus on 
theory and principles Practice Models promote clinical reasoning. NEW! Emphasis on application of 
theory and frames of reference in practice appear throughout chapters in book. NEW! Developmental 
milestone tables serve as quick reference guides. NEW! Online materials included to help facilitate 
your understanding of what’s covered in the text. NEW! Textbook is organized into six sections to fully 
describe the occupational therapy process and follow OTPF.

Disabled USA.

A must-have cookbook for budding young chefs with over 50 mouth-watering recipes to help you cook 
with confidence! Introducing Cooking Step-by-Step, a brilliant cookbook for kids that will teach them 
how to chop, mix, and stir their way to kitchen magic and learn how to make perfect pasta, wonderful 
wraps and much more! Jam-packed with more than 50 delicious recipes that are easy to make, using 
readily available kitchen ingredients, and are tasty enough for the whole family to enjoy together! This 
children’s cookbook aims to teach young chefs aged 5-9 that cooking can be fun, educational and 
inspiring! Discover top tips, tricks, and kitchen fundamentals – all while having a great time making 
simple snacks, balanced meals, and sweet treats. Celebrate your child’s curiosity and culinary skills 
as they explore: - Crystal clear instructions for young readers to ensure the dishes are a success 
every time - Handy tips and techniques throughout to test out new skills - Recipes that contain a good 
balance of tasty, healthy dishes, modern and exciting twists on classics, and the occasional sweet treat 
- Includes both international and vegetarian recipes - Featuring a section on kitchey safety measures 
- Full list of kitchen equipment Split into three core chapters, covering Light Bites including falafels and 
fluffy pancakes, then moving onto Main Dishes, such as sticky chicken and salmon parcels, and finally 
featuring Sweet Treats and Bakes, like clever cookies, chocolate slabs, granola bars and so much more, 
proving something for every budding young chef to learn and discover, and plenty of delicious dishes 
for the whole family to enjoy together. The clear and easy-to-read recipes accompanied by step-by-step 
pictures explains how to make each dish in a way that doesn’t talk down to young readers, and teaches 
them how to make real meals, to be enjoyed at breakfast, lunch, dinner and in between! A must-have 
cookery book for children who are interested learning how to cook, with 50 fun-filled recipes featured, 
and instructions on teaching kids how to cook raw vegetables, fish, grains, legumes, meat and more!

Papa Mike's Cook Islands Handbook

A portion of the sales proceeds will be donated to Feeding America. Every book sold provides five 
meals to families in need! Show up, be kind, and cook! Over 70 recipes for those who need a helping 
hand in your community. There is no more essential place to show up for people than on the plate. 
Extra Helping is for anyone who wants to respond to the challenge of baby announcements, PTO 
meal chains, and CaringBridge alerts with compassion and creativity; who wants to send something 
to a niece overcome by finals week or a neighbor who is grieving; and whose limits of time and other 
resources leave them feeling more confused than inspired. With recipes tailored to meet many of the 
dietary modifications that illness and recovery (not to mention modern life) often entail, Extra Helping 
walks you, the helpful friend, through cooking for people who are dealing with illness, recovery, and 



loss, or celebrating babies, birthdays, and new homes. Personal stories from the front lines of care, 
shortcuts for the time-strapped, and sidebars full of tips and embellishments round out a collection of 
over 70 recipes, aiding readers in developing a style of caregiving all their own. Extra Helping frames 
a philosophy of support, a personal identity of tending, a creative and unique-to-you style of saying “I 
am here for you”—one delivery at a time.

Braille Books

Contents: An Introduction; Learning Disabilities; Awareness; Leisure; Delivery of Recreation Programs 
to Persons with Learning Disabilities; Specific Accommodation and Modifications of Recreation Activ-
ities for Persons with Learning Disabilities; Resources; Appendices.

Travels with a One-Handed Cook

Focusing on new reference sources published since 2008 and reference titles that have retained 
their relevance, this new edition brings O’Gorman’s complete and authoritative guide to the best 
reference sources for small and medium-sized academic and public libraries fully up to date. About 
40 percent of the content is new to this edition. Containing sources selected and annotated by a team 
of public and academic librarians, the works included have been chosen for value and expertise in 
specific subject areas. Equally useful for both library patrons and staff, this resource Covers more 
than a dozen key subject areas, including General Reference; Philosophy, Religion, and Ethics; 
Psychology and Psychiatry; Social Sciences and Sociology; Business and Careers; Political Science 
and Law; Education; Words and Languages; Science and Technology; History; and Performing Arts 
Encompasses database products, CD-ROMs, websites, and other electronic resources in addition 
to print materials Includes thorough annotations for each source, with information on author/editor, 
publisher, cost, format, Dewey and LC classification numbers, and more Library patrons will find this 
an invaluable resource for current everyday topics. Librarians will appreciate it as both a reference 
and collection development tool, knowing it’s backed by ALA’s long tradition of excellence in reference 
selection.

Blessed

1955 Legislative Programs of the Disabled American Veterans, American Legion, American Veterans 
of World War II, Veterans of Foreign Wars, and Veterans of World War I ...
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