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Patisserie & Baking Foundations
2012

comprehensive and easy to understand le cordon bleu patisserie and baking
foundations teaches classic french patisserie techniques within a contemporary
and international context it pays homage to the generations of chefs who have
upheld and passed on their passion for patisserie and baking to each succeeding
generation designed to teach the technical secrets of le cordon bleu all 141
recipes are featured in full color photographs the photographs of the finished
recipes as well as ingredient photos and charts make this book an inspiration
for enthusiasts and professionals alike

Le Cordon Bleu Patisserie and Baking Foundations
2011-12-02

written by the internationally known chefs of le cordon bleu international le
cordon bleu pÂtisserie and baking foundations first edition is a thorough
introduction to classic french pâtisserie techniques the book takes readers
through the evolution of french pastry from the earliest preparations through
20th century decadence and on to modern technology s influence on today s chefs
beginning with the fundamentals for preparing basic doughs and creams readers
progressively work toward more advanced techniques and recipes including non
french recipes that demonstrate successful applications of french technique
making le cordon bleu pÂtisserie and baking foundations 1st edition an ideal
resource for aspiring professional chefs important notice media content
referenced within the product description or the product text may not be
available in the ebook version

フランス菓子大全
2020-02

フランス料理の最高峰 エコール フェランディが贈るフランス菓子の大全 235のレシピを収録 全パティシエ必携の集大成

The James Beard Foundation's Best of the Best
2012-03-07

celebrates twenty one chefs awarded the outstanding chef award bestowed by the
james beard foundation

Peterson's Culinary Schools & Programs
2008-12
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offers information on more than three hundred career training programs and
apprenticeships and includes advice on how to select the right program find
scholarships and plan a successful career

Food Preparation and Cooking
1996

this book provides students with the best teaching programme for nvq catering
and hospitality in food preparation and cooking building on the proven success
of the previous edition it details the cookery units involved

The Royal Book of Pastry and Confectionary (Le Livre
de Pâtisserie) ... Translated from the French and
Adapted to English Use by A. Gouffé ... Illustrated
... by E. Roujat
1874

the leading learning tool for all levels of baking and pastry ability newly
illustrated and updated praised by top pastry chefs and bakers as an
indispensable guide and the ultimate baking and pastry reference the latest
edition of baking and pastry from the culinary institute of america improves
upon the last with more than 300 new recipes photographs and illustrations and
completely revised and up to date information on creating spectacular breads
and desserts covering the full range of the baking and pastry arts and widely
used by professionals and readers who want to bake like professionals this book
offers detailed accessible instructions on the techniques for everything from
yeast breads pastry doughs quick breads breakfast pastries and savory items to
cookies pies cakes frozen desserts custards soufflés and chocolates in addition
this revised edition features new information on sustainability and seasonality
along with new material on plated desserts special occasion cakes wedding cakes
décor techniques savory and breakfast pastries and volume production making it
the most comprehensive baking and pastry manual on the market named best book
professional kitchen at the international association of culinary professionals
iacp cookbook awards established by its first two editions as a lifelong
kitchen reference for professional pastry chefs includes more than 900 recipes
and 645 color photographs and illustrations

Food Trades Directory of the UK & Europe
1997

the learn to bake master class in a book the craft of baking is based on good
technique learn the fundamentals well and you can bake perfect cakes cookies
tarts breads and pastries each and every time that s the premise of baking
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revered cooking teacher james peterson s master course in baking fundamentals
in more than 350 recipes and auxiliary techniques most accompanied by
illuminating step by step photographs peterson lays the foundation for lifelong
baking success this book teaches you how to build finished baked goods from
their essential components providing both maximum guidance for less experienced
bakers and great creative freedom for more confident bakers the cakes chapter
for example presents basic cake recipes moist sponge cake devil s food cake
followed by frostings fillings and glazes professional style buttercream white
chocolate ganache allowing you to mix and match endlessly or if you re looking
for knockout assembled cakes go to the end of the chapter and discover complete
illustrated instructions for say a decadent chocolate hazelnut cake with
chocolate filling and hazelnut buttercream or an elegant peach crème mousseline
cake baking is packed with the basic must have recipes for every baker s
repertoire as well as more ambitious classics such as pound cake crème anglaise
chiffon cake cheesecake classic puff pastry cherry pie lemon meringue pie
miniature raw fruit tarts linzertorte cream puffs chocolate croissants cheese
danish basic butter cookies lemon bars biscotti challah rye bread focaccia
blueberry muffins scones flourless chocolate cake cheese souffles miniature
cake petits fours apple strudel napoleons rolled fondant bûche de noël Éclairs
mushroom jalousie copious photographs inspire and help bakers visualize the
crucial moments of hundreds of recipes and techniques including troubleshooting
tarts and pies baking blind making liquid fondant coating a cake with hot icing
assembling a layer cake without using a cake stand decorating a cake with a
caramel cage coloring marzipan making a rolled cake decorating cookies with
colored sugar filling and using a pastry bag kneading wet dough in a food
processor scoring dough shaping a fougasse repairing chocolate mixtures that
have seized cooking sugar syrup to the soft ball stage thorough approachable
and authoritative baking shows why james peterson is a trusted source for home
cooks of every level work your way through this book and you will gain the
skills you ll need for impressive results every time

Baking and Pastry
2015-02-25

detailed program listings of accredited culinary schools

Baking
2012-04-10

trust the classic recipe book and reference for apprentices and work based
learners which the best professional chefs have relied on for over 50 years to
match the qualification and prepare them for assessment over 600 reliable
recipes and 1 000 photographs cover the latest preparation cooking and
finishing techniques as well as the classics every chef should master fully
updated this book for level 2 nvq diploma in professional cookery or food
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production and cooking students also covers all of the essential underpinning
knowledge for nvqs and the hospitality and catering principles technical
certificate for apprentices see how dishes should look with close up finished
dish shots for every recipe and follow the clear step by step sequences to
master techniques get guidance on how to meet the evidence requirements
including advice on how to prepare for observations and professional
discussions with the new assessment section test your understanding and prepare
for professional discussions and knowledge tests with questions at the end of
each unit access professional demonstration videos with links throughout the
book

Culinary Schools
2007-01-07

if you have wondered about the stories behind the cakes made on the great
british bake off or the difference between a victoria sandwich and a sponge
cake especially if mary berry or nigella lawson is not to hand this is the book
for you baking has always been about memories passed down through families and
alysa levene will take you through this compelling social history of baking my
sister had three wedding cakes rather than spend a lot of money on a
traditional cake she asked our grandmother our mother and our step mother to
make their signature bakes my grandmother made the rich fruit cake she always
baked at christmas my mother made a chocolate sponge which we called queenie s
chocolate cake after the great aunt who gave her the recipe it appeared at
almost every one of our birthdays in one guise or another and finally my step
mother made chocolate brownies nigella lawson s recipe if you d like to know
whose sticky pleasurable unctuousness is fully explained by the amount of
butter they contain in our family as in many others these familiar cakes are
the makers of memories my siblings and i took this idea into our adult lives
and now bake for our own families but it wasn t until i developed an interest
in the history of food that i started to think about the deeper significance of
these tasty treats what does cake mean for different people how have we come to
have such a huge variety of cakes what had to happen historically for them to
appear and what can they tell us about the family and women s roles in
particular i wrote this book to find out the answers what follows is a journey
from king alfred to our modern day love of cupcakes via queen victoria s
patriotic sandwich the southern states of america slavery and the spice trade
to the rise of the celebrity chef and so much more

Practical Cookery, 13th Edition for Level 2 NVQs and
Apprenticeships
2015-08-21

the art of cake baking is an essential companion for home bakers looking to
elevate their baking skills and create stunning homemade cakes this
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comprehensive guide takes readers on a journey through the world of baking
providing step by step instructions expert tips and in depth knowledge to
ensure success in the kitchen starting with the basics the book covers
essential equipment and tools guiding readers on their uses and how to choose
the right ones for their baking needs it explores the importance of accurate
measuring and scaling highlighting the role of each ingredient in cake baking
and delving into the fascinating chemistry behind the process readers will
learn about various mixing methods from creaming to foaming and discover the
art of shaping and panning cakes to achieve the desired results the book also
delves into the nuances of oven temperature and baking time helping bakers
achieve perfectly baked cakes every time the heart of the book lies in its
collection of delectable cake recipes from classic favorites like vanilla
chocolate and pound cake to more adventurous creations like red velvet
cheesecake and black forest gateau this book offers a wide range of recipes to
suit every taste and occasion with detailed instructions ingredient
explanations and helpful tips readers will gain the confidence to tackle these
recipes with ease with a comprehensive glossary of baking terms conversion
charts for accurate measurements and a curated list of recommended baking books
and resources this book equips readers with the knowledge and tools needed to
become skilled bakers it concludes with an uplifting section on the joy of
baking the satisfaction of sharing homemade treats and the joy of being part of
a baking community the art of cake baking is not just a recipe book it s a
trusted companion that empowers bakers to unleash their creativity master the
techniques and create mouthwatering cakes that will impress family and friends
whether you re a beginner or an experienced baker this book will inspire
educate and delight as you embark on a delicious journey of baking mastery

Cake: A Slice of History
2016-02-25

my paleo patisserie gathers all the rich heritage exquisite elegance and rustic
beauty of traditional patisserie baking and seamlessly melds it with the gluten
free and paleo inspired diet drawing on over two decades of experience in
traditional and modern patisserie baking jenni hulet brings the spirit of
patisserie baking alive in this lavishly photographed collection of recipes
each section of my paleo patisserie introduces and adapts the fundamental
elements and techniques of traditional patisserie baking for the grain free
baker with dozens of beloved culinary standards and hundreds of potential
recipe combinations my paleo patisserie is an indispensable resource of
creative grain free confectionery

The Art of Cake Baking
2023-08-02

master culinary skills and prepare for assessment with the book which



2002 suburban z71 manual

2023-01-09 7/15 2002 suburban z71 manual

professional chefs have relied on for over 50 years to match the qualification
and support their training and careers with 460 recipes covering both classic
dishes and the latest methods used in real michelin starred kitchens this book
is structured exactly around the units and requirements of the level 2
professional cookery diploma vrq to make perfecting culinary techniques meeting
the qualification requirements and preparing for assessments easier than ever
before break down key techniques with 50 step by step photo sequences hone your
presentation skills with photos of each recipe test your understanding with
questions at the end of each unit prepare for assignments written tests and
synoptic assessments with the new assessment section access professional
demonstration videos with links throughout the book

My Paleo Patisserie
2015-04-07

provides step by step instructions for professional baking techniques covers
baking principles equipment and ingredients and includes more than nine hundred
recipes as well as tips on baking for special diets

Practical Cookery for the Level 2 Professional
Cookery Diploma, 3rd edition
2015-05-29

with over 300 recipes baking the ultimate cookbook provides you with everything
you need to know to master the craft of baking baking is a rewarding craft it
is also a demanding one that requires precision and flawless technique baking
the ultimate cookbook provides everything you need to become a master featuring
over 300 recipes tested and authored by professional pastry chefs insightful
breakdowns of essential techniques and key ingredients and stunning original
photography inside this book you will find 300 recipes tested by award winning
professionals bringing the very best baked goods from the world s cuisines into
your home hundreds of cookies cakes pies and pastries that can satisfy any
sweet craving tips on purchasing and working with ingredients and much more
whether you re trying to perfect a sourdough starter or just eager to soothe a
craving for something sweet baking the ultimate cookbook ensures you re always
positioned to succeed

Professional Baking
2008-03-03

whether you want to spend your days outside leading tours or in the kitchen
preparing delicious meals for customers the travel and hospitality industries
offer a diverse array of career opportunities
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Baking
2024-05-14

have you longed for foods from a french pâtisserie but couldn t find anything
gluten free have you looked for french pastry cookbooks and are unsatisfied
with the gluten free selections if so this is the book for you pâ tisserie
gluten free has instructions on the art of french pastry so you can have your
own pâtisserie at home this cookbook makes french gluten free delightful
pastries possible the beautiful photographs help bakers as they work through
the recipes pâtisserie gluten free presents some of the most difficult treats
to make without gluten classic french pastries the table of contents includes
preface a baker s craft introduction french pastries made gluten free chapter
one ingredients equipment sources chapter two french pastry basic recipes
chapter three cookies chapter four tarts chapter five cakes chapter six
meringues chapter seven cream puff pastries chapter eight brioche chapter nine
flaky pastries written with careful detail and a warm and welcoming manner
patricia austin shares her wisdom on french baking in this wonderful cookbook
that will pleasantly surprise the fiercest gluten free skeptics

Career Opportunities in Travel and Hospitality
2010

james beard award winner one of america s preeminent bakers shares scores of
mouth watering recipes for plain and fancy cakes breads biscuits muffins and
scones sweet and savory pies and tarts brownies macaroons rugelach and all
manner of cookies

Pâtisserie Gluten Free
2017-02-07

in a single volume the new edition of this guide gives comprehensive coverage
of the developments within the fast changing field of professional academic and
vocational qualifications career fields their professional and accrediting
bodies levels of membership and qualifications and is a one stop guide for
careers advisors students and parents it should also enable human resource
managers to verify the qualifications of potential employees

How to Bake
2018-10-17

offers information on more than three hundred career training programs and
apprenticeships and includes advice on how to select the right program find
scholarships and plan a successful career
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British Qualifications
2004

the job market continues to change highly skilled and specialized workers are
in demand traditional education cannot meet all the needs to create specialty
skill workers certification provides up to date training and development while
promoting individual or professional skills and knowledge in a focused manner
certification as a way of continuing professional eduction can also be more
cost effective

Peterson's Culinary Schools
2005-12

every page is a masterclass in better baking nigel slater when your bake rebels
trust in sift nicola lamb solves the many mysteries of baking why ganache
misbehaves why dough acts up and what until golden brown truly means
informative enriching and so delicious yotam ottolenghi nicola understands and
explains baking like nobody else jamie oliver simply extraordinary recipes
helen goh everything you ever wanted to know about baking but were too afraid
to ask felicity cloake nicola lamb is the go to person for all your baking
questions and cravings in her essential new baking bible sift she takes the
fear out of failure and offers up an inspiring collection of over 100 delicious
bakes in the first half of the book nicola breaks down the key elements and
techniques with boundless enthusiasm and beautiful illustrations explore every
how and why of baking and move forward with complete confidence you ll never
again wonder why your custard has curdled why your sponge didn t rise or why
your panna cotta didn t set nicola s recipes are divided into the time it takes
to make a bake ranging from gooey cookies and airy cakes that you can whip up
in an afternoon to fabulous showstoppers you can devote a weekend to these
include bake in an afternoon roasted strawberry victoria sponge miso walnut
double thick chocolate chip cookies and bread and butter pudding with caramel
mandarins bake in a day salted vanilla and pistachio layer cake fancy rhubarb
tart and olive oil brie oche with roasted grapes bake in a weekend mocha
passionfruit opera cake pain au chocolat and tiramichoux

The Guide to National Professional Certification
Programs
2001

the field of professional academic and vocational qualifications is ever
changing the new edition of this highly successful and practical guide provides
thorough information on all developments fully indexed it includes details on
all university awards and over 200 career fields their professional and
accrediting bodies levels of membership and qualifications it acts as an one
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stop guide for careers advisors students and parents and will also enable human
resource managers to verify the qualifications of potential employees

SIFT
2024-05-02

新鮮でおいしい食事の魔法 ヨークシャー地方ならではの 素朴で心温まるレシピが満載 バーネットの名作 秘密の花園 の世界を 物語の場面やレシピはもちろん 当時の
イギリスの様子や食に関するコラムをまじえて紹介

British Qualifications
2006

presents a guide to baking and pastry techniques formulas and presentation
covering ingredients equipment and food safety and providing detailed recipes
for breads cookies cakes custards icings frozen desserts pies chocolates
wedding and specialty cakes and decor

秘密の花園クックブック
2007-12

there s never been a book about food like let s eat france a book that feels
literally larger than life it is a feast for food lovers and francophiles
combining the completist virtues of an encyclopedia and the obsessive visual
pleasures of infographics with an enthusiast s unbridled joy here are classic
recipes including how to make a pot au feu eight essential composed salads pâté
en croûte blanquette de veau choucroute and the best ratatouille profiles of
french food icons like colette and curnonsky brillat savarin and bocuse the
troigros dynasty and victor hugo a region by region index of each area s famed
cheeses charcuterie and recipes poster size guides to the breads of france the
wines of france the oysters of france even the frites of france you ll meet
endive the belle of the north discover the croissant timeline understand the
art of tartare find a chart of wine bottle sizes from the tiny split to the
nebuchadnezzar the equivalent of 20 standard bottles and follow the family tree
of french sauces adding to the overall delight of the book is the random
arrangement of its content a tutorial on mayonnaise is next to a list of places
where balzac ate making each page a found treasure it s a book you ll open
anywhere and never want to close

Baking and Pastry
2004-04

discover the rustic charm of home milling with homeground unlock the secrets of
transforming grains into golden flour right in your own kitchen with homeground
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the definitive guide to home flour milling journey through the art and science
of milling and uncover the wholesome world of freshly milled flour that s
waiting to elevate your home baking to spectacular new heights in the basics of
home flour milling begin your adventure by delving into why milling your own
flour isn t just rewarding but also brings a spectrum of nutritional benefits
to your table explore the tapestry of grains available at your fingertips from
the robust wheat varieties to the intriguing ancient grains and gluten free
options that cater to every palate and dietary requirement as you venture into
the heart of the book understanding your grain options your newfound knowledge
branches out to wheat and its multitudinous properties become a connoisseur of
grain flavors and learn how each variety enhances the taste and texture of your
baked goods the milling process step by step will transform you from novice to
artisan offering a thorough walk through of preparing grains adjusting your
mill and ensuring you produce the finest quality flour this chapter is a
treasure trove for every baking enthusiast enrich your home baking with
blending flours for the perfect recipe this pivotal chapter teaches you to
master mixing grains and crafting custom flour blends that will have your bread
pastries and pies rivaling those of professional bakeries navigate through
common hiccups in troubleshooting common milling issues where practical advice
ensures that your milling experience remains smooth and enjoyable feel
empowered as you learn to overcome challenges like clogging humidity management
and more embrace the diversity of global cuisine with the role of flour in
cultural cuisines and celebrate the world s flavors through artisan breads and
traditional pastries an homage to the universal language of good food beyond
wheat exploring other grains opens up a realm of possibilities guiding you to
mill everything from corn to quinoa and enrich your diet with a variety of
textures and nutrients not commonly found in store bought flours finally the
future of home milling paints a picture of an evolving craft where innovations
and sustainability efforts are woven into the timeless tradition of milling
inspiring you to join the movement of home millers shaping the future of food
whether you re an eager beginner or an experienced baker homeground is a
panoramic view of the miller s craft an indispensable manual designed to
transform the way you think about and create the most fundamental ingredient in
your kitchen flour embark on a grain to loaf journey it s time to turn the page
and start the mill homeground awaits

Let's Eat France!
2018-10-16

to do what no other magazine does deliver simple delicious food plus expert
health and lifestyle information that s exclusively vegetarian but wrapped in a
fresh stylish mainstream package that s inviting to all because while
vegetarians are a great vital passionate niche their healthy way of eating and
the earth friendly values it inspires appeals to an increasingly large group of
americans vt s goal to embrace both



2002 suburban z71 manual

2023-01-09 12/15 2002 suburban z71 manual

Homeground
2024-04-11

the compelling aroma of fresh buttery croissants the delicacy of savarin au
chantilly the bliss of the chocolate mousse le pleyel these are just a few of
the specialties that make parisian boulangeries and pâtisseries the best in the
world now in the sequel to her acclaimed paris bistro cooking linda dannenberg
presents the gourmet breads and pastries from thirteen of paris s unsurpassed
bakeries and pastry shops paris boulangerie ptisserie offers more than 70
tempting recipes including bombes amandés lemon almond cakes and mousse au
caramel et aux poires caramel pear mousse cake from paris s oldest pâtisserie
stohrer the signature délice cake chodolate cream and chocolate macaroon cake
and lace florentins from the world renowned chocolatier maison du chocolat and
pain de campagne hearty country loaf and the classic gougerés giant gruyére
cheese puffs from the archetypal neighborhood bakery haupois linda dannenberg
gathered these one of a kind recipes from the great bakers themselves and
presents them in clear easy to understand recipes specially designed for the
american home kitchen more than 150 spectacular photographs and evocative
descriptions of the bakeries and the people behind them bring the essence of
paris to your kitchen paris boulangerie ptisserie is rounded out with a
comprehensive guide to authentic french utensils although most recipes can be
prepared using equipment found in ordinary kitchens and a directory that
includes sources for everything from crystallized violets to baking stones
paris boulangerie ptisserie is the quintessential cookbook featuring the
peerless baked goods from the most romantic city in the world

Vegetarian Times
2004-10

レストラン業界のインテリジェンスとは cia 米国料理学院 出身の異色シェフ なにしろ2冊の傑作犯罪小説の著者でもあるのだ がレストラン業界内部のインテリジェ
ンスをあばく 2001年に初版が出るや たちまちニューヨーク タイムズ紙がベストセラーと認定し 著者は自分の名を冠したテレビ番組のホストという栄誉を得 その後
離婚と再婚もした 料理のセクシーさに目覚めた 血迷った 読者をしてかたぎの職場を捨て去りコックの門を叩かしめた という実例を私は知っている 男子一生の進路をゆ
るがしてやまない自伝的実録 月曜日に魚料理を食べるな グローバルのシェフナイフ一本あればいい など 役立つ知見を含む極上の読み物を人気の野中邦子訳でおくる

Paris Boulangerie-pâtisserie
1994

all the information guidance and recipes you need to become a pastry
professional in a single book comprehensive in its content and practical in its
approach the pastry chef handbook addresses all the professional steps
necessary for this demanding and fascinating profession in addition to the
examples illustrated by step by step visuals and essential cultural elements
the book covers nutrition hygiene service and presentation beginner pastry
chefs will be able to learn the basic rules and 100 preparation techniques from
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making custard in a bain marie to icing inside there are also 100 detailed
classical recipes ranging from saint honoré to opera and with the qr codes
integrated throughout the book readers will be able to consult professional
videos to perfect their know how on the companion bpi campus site

キッチン・コンフィデンシャル
2015-03-15

in good bread is back historian and leading french bread expert steven laurence
kaplan takes readers into aromatic parisian bakeries as he explains how good
bread began to reappear in france in the 1990s following almost a century of
decline in quality kaplan describes how while bread comprised the bulk of the
french diet during the eighteenth century by the twentieth per capita
consumption had dropped off precipitously this was largely due to social and
economic modernization and the availability of a wider choice of foods but part
of the problem was that the bread did not taste good in a culture in which
bread is sacrosanct bad bread was more than a gastronomical disappointment it
was a threat to france s sense of itself by the mid 1990s bakers rallied and
bread officially designated as bread of the french tradition was in demand
throughout paris kaplan meticulously describes good bread s ideal crust and
crumb interior mouth feel aroma and taste he discusses the breadmaking process
in extraordinary detail from the ingredients to the kneading shaping and baking
and even the sound bread should make when it comes out of the oven kaplan does
more than tell the story of the revival of good bread in france he makes the
reader see smell taste feel and even hear why it is so very wonderful that good
bread is back

Milling & Baking News
2009-07

having presented the definitive portrait of the enlightened male in the modern
gentleman phineas mollod and jason tesauro explore affairs of the heart and
temptations of the loins in this rollicking sequel the authors begin by
charting the life of the evolved bachelor offering sage advice on such topics
as Äúone night stands Äù Äúdemystifying the flogger Äù and Äúwebslinging Äù
dating online mollod and tesauro next contemplate the transitional man s path
from the Äúme cycle Äù to the Äúwe cycle Äù whether you are trying to convince
close friends of the charms of your new love or testing the long arm of
puritanical parents by Äúliving in sin Äù mollod and tesauro have a stiff drink
and cool counsel at the ready and for those modern bachelors who are getting
hitched the authors have copious advice on staging an unorthodox wedding with
class managing the financial merger stoking the bedroom coals and embarking on
Äúdaddy detox Äù packed with sharp wit and insightful commentary the modern
lover is the definitive guide for guys negotiating the road from bachelor pad
to bedroom fads to brand new dad this sequel to the modern gentleman 40 000
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copies sold offers essential advice and instills savoir faire for avowed
bachelors rounding out the sexual resume test driving toys and tolerances
serial monogamists balancing provocative friendships with at home loyalties
avoiding the dreaded state of Äúp whipped Äù and husbands to be managing in
laws and outlaws minding Äúlights darks Äù mollod and tesauro are monthly
manners columnists for men s health magazine authors mollod and tesauro have
championed manners Äúmakeovers Äù on cnn and the montel williams show

The Pastry Chef Handbook
2022-11-29

Fiji
1997

Fresh Ways with Patisserie
1995

Good Bread Is Back
2006-12-20

Austrian Information
1981

The Modern Lover
2012-12-05
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