surfing the menu

surfing the menu is more than just a phrase-it’'s an adventure in culinary
exploration that invites diners, food enthusiasts, and restaurant owners
alike to discover the vast possibilities within a menu. This article provides
a comprehensive guide to surfing the menu, exploring how consumers navigate
food choices, how restaurants design menus to enhance the dining experience,
and how digital innovations are shaping modern menu interactions. Whether
you're a food lover eager to make the most of your next restaurant visit or a
business owner aiming to optimize your offerings, this guide will cover
essential strategies, trends, and tips for mastering the art of menu surfing.
From understanding menu psychology and decoding descriptions to leveraging
technology and embracing global cuisine, you’ll gain actionable insights into
every aspect of menu surfing. Dive into the sections below to unlock the
secrets behind choosing the perfect dish, reading between the lines of a
restaurant menu, and making informed, satisfying choices every time you dine.

Understanding the Concept of Surfing the Menu

Menu Psychology and Design Strategies

Key Skills for Effective Menu Surfing

Digital Menu Innovations and Interactive Choices
e Global Trends in Menu Surfing

e Tips for Making the Best Choices When Surfing the Menu

Understanding the Concept of Surfing the Menu

Surfing the menu refers to the dynamic process of browsing, selecting, and
experiencing food options in restaurants, cafes, and even online platforms.
This concept encompasses both the customer’s journey in evaluating dishes and
the strategic approach restaurants use to present their food offerings. As
diners surf the menu, they navigate through appetizers, mains, desserts, and
beverages, making choices influenced by personal preferences, dietary needs,
and the way items are presented. For businesses, understanding how customers
surf the menu can optimize sales, improve satisfaction, and enhance brand
reputation.

The Evolution of Menu Surfing

Originally, menu surfing was a simple act of scanning paper menus for



appealing dishes. However, with the rise of culinary diversity and digital
technology, menu surfing now includes interactive experiences, personalized
recommendations, and visually engaging formats. Restaurants utilize
descriptive language, imagery, and layout techniques to guide customers
through their selections, making surfing the menu an integral part of the
dining journey.

Why Surfing the Menu Matters

Efficient menu surfing empowers diners to make informed choices, discover new
flavors, and maximize their dining experience. For restaurants, it enables
them to highlight signature dishes, manage inventory, and influence customer
satisfaction and loyalty. As food culture evolves, surfing the menu becomes a
vital skill for both consumers and industry professionals.

Menu Psychology and Design Strategies

The way a menu is structured and presented directly influences how customers
perceive and select dishes. Menu psychology incorporates visual cues,
descriptive text, and strategic positioning to guide diners toward specific
choices and enhance overall satisfaction.

Visual Hierarchy and Placement

Restaurants often use visual hierarchy to draw attention to featured items.
The strategic placement of dishes in prime menu locations—such as the top
right corner or in highlighted boxes—can increase sales and encourage diners
to try new offerings. Elements like font size, color, and imagery also play
significant roles in menu surfing.

Descriptive Language and Sensory Appeal

Effective menu surfing relies on the use of evocative descriptions that
appeal to the senses. Words like “crispy,” “succulent,” or “handcrafted” help
diners imagine the taste and texture, increasing the likelihood of selection.
Sensory-driven language enhances the overall menu experience and can
distinguish one dish from another.

Menu Engineering and Profit Optimization

Menu engineering is the practice of analyzing item popularity and
profitability to design menus that drive business goals. By categorizing
dishes into stars, plow horses, puzzles, and dogs, restaurants can
strategically promote high-margin items and manage inventory effectively.



Understanding menu engineering is crucial for successful menu surfing and
restaurant management.

Prime placement of signature dishes

Highlighting chef’s specials and seasonal items

e Using imagery to boost appeal

Styling text for easy navigation

e Incorporating dietary symbols and information

Key Skills for Effective Menu Surfing

Surfing the menu efficiently requires a combination of culinary curiosity,
attention to detail, and awareness of personal preferences. Developing these
skills helps diners make the most of their dining experiences while
discovering new and exciting menu options.

Reading Between the Lines

Menu descriptions often contain clues about preparation methods, portion
sizes, and ingredient quality. Skilled menu surfers look for details such as
house-made sauces, locally sourced produce, or chef recommendations to gauge
the uniqueness and value of each dish. They also pay attention to dietary
symbols indicating gluten-free, vegan, or allergen-friendly items.

Evaluating Price and Portion

Comparing prices and portion sizes is essential for balancing value and
satisfaction. Diners who master menu surfing understand how to interpret
portion indicators, shareable plates, and set menus to make choices that
align with their appetite and budget.

Asking Questions and Seeking Recommendations

Engaging with staff and asking for suggestions is a valuable skill when
surfing the menu. Restaurant employees can provide insights into customer
favorites, new arrivals, or hidden gems. This interaction enhances the
overall dining experience and encourages diners to explore beyond their usual
selections.



Digital Menu Innovations and Interactive
Choices

Technology has revolutionized the way people surf the menu, making dining
more interactive, personalized, and convenient. Digital menus, mobile apps,
and online ordering systems offer diners additional tools to explore and
customize their choices.

Touchscreen Menus and Tablets

Many modern restaurants feature touchscreen menus and tablets, allowing
customers to browse images, filter dishes by dietary preferences, and access
detailed descriptions. These interactive menus make surfing the menu more
engaging and accessible, especially for tech-savvy diners.

Mobile Apps and Online Ordering

Mobile applications enable users to surf the menu from anywhere, pre-order
meals, and even customize ingredients. Online menus often include reviews,
ratings, and suggested pairings, further enhancing the decision-making
process and encouraging diners to try new items.

Personalization and Artificial Intelligence

Artificial intelligence and machine learning are shaping the future of menu
surfing by offering tailored recommendations based on past orders,
preferences, and current trends. Personalized menu suggestions improve
customer satisfaction and encourage repeat visits.

1. Digital menus with interactive features
2. Personalized recommendations via AI

3. Mobile ordering and customization

4. Integration with loyalty programs

5. Real-time updates and dynamic pricing

Global Trends in Menu Surfing

Surfing the menu is a global phenomenon influenced by regional tastes,



culinary innovations, and cultural preferences. As international cuisine
gains popularity, diners are exposed to a wider range of options and must
adapt their menu surfing skills to new environments.

Fusion Cuisine and Creative Concepts

Restaurants worldwide are embracing fusion cuisine, blending flavors and
techniques from different cultures. Surfing the menu in such establishments
requires openness to unfamiliar ingredients and creative pairings, providing
diners with unique and memorable experiences.

Health and Sustainability

Global trends in menu surfing also reflect growing interest in health-
conscious and sustainable choices. Menus now feature plant-based options,
locally sourced ingredients, and eco-friendly practices. Diners are
increasingly seeking transparency about sourcing and nutritional information
as they surf the menu.

Adapting to Regional Tastes

Menu surfing in international restaurants involves understanding local
customs, flavors, and dining etiquette. Awareness of regional specialties and
cultural preferences helps diners make respectful and informed choices when
exploring global menus.

Tips for Making the Best Choices When Surfing
the Menu

Mastering the art of surfing the menu can transform your dining experiences,
ensuring satisfaction and culinary discovery every time. Here are actionable
tips to help you make the best choices:

e Scan the entire menu before making a decision to discover hidden gems
and chef’s specials.

e Consider your dietary needs and look for symbols indicating allergy-
friendly or health-conscious options.

e Ask staff for recommendations or clarifications on unfamiliar dishes.
e Balance novelty with comfort by trying a mix of new and favorite items.

e Pay attention to portion sizes, pricing, and sharing options.



e Use digital tools and apps for extra information and customization.

e Stay open-minded and embrace culinary experimentation.

Surfing the menu is an evolving journey that combines curiosity, strategy,
and adaptability. By applying these insights and tips, diners and restaurant
professionals can make the most of every menu, unlocking new flavors and
experiences in the world of food.

Q: What does “surfing the menu” mean in a restaurant
context?

A: Surfing the menu refers to the process of exploring, selecting, and
experiencing different food options presented on a restaurant’s menu, often
with the intent to discover new dishes, maximize enjoyment, and make informed
choices.

Q: How does menu design influence customer choices?

A: Menu design uses visual hierarchy, strategic placement, descriptive
language, and imagery to guide diners toward specific choices, highlight
profitable items, and enhance the overall dining experience.

Q: What are some common menu surfing strategies for
diners?

A: Common strategies include scanning the full menu first, reading detailed
descriptions, asking staff for recommendations, considering dietary needs,
and balancing familiar choices with new dishes.

Q: How have digital menus changed the way people
surf the menu?

A: Digital menus offer interactive browsing, personalized recommendations,
images, and real-time updates, making it easier for diners to explore
options, customize orders, and access detailed information.

Q: Why is descriptive language important in menu
surfing?

A: Descriptive language stimulates the senses, provides clarity about
ingredients and preparation, and helps diners imagine the taste and texture,
increasing the appeal and likelihood of selection.



Q: What role does artificial intelligence play in
menu surfing?

A: Artificial intelligence analyzes customer preferences and order history to
provide tailored menu suggestions, optimize choices, and improve satisfaction
through personalized experiences.

Q: How can diners make healthier choices when
surfing the menu?

A: Diners can look for symbols indicating health-conscious options, review
nutritional information, choose dishes with fresh and locally sourced
ingredients, and ask staff about preparation methods.

Q: What are the benefits of asking staff for menu
recommendations?

A: Staff recommendations can reveal popular dishes, chef’s specials, and
hidden gems, ensuring diners make informed choices and enjoy a unique dining
experience.

Q: How does fusion cuisine impact menu surfing?

A: Fusion cuisine introduces innovative combinations of flavors and
techniques, encouraging diners to explore new culinary territories and expand
their palate while surfing the menu.

Q: What skills are essential for effective menu
surfing?

A: Key skills include attention to detail, culinary curiosity, ability to
interpret menu descriptions, awareness of portion sizes and pricing, and
willingness to seek advice or try new dishes.
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Surfing the Menu: Mastering the Art of Online
Ordering and Restaurant Discovery

Are you tired of endless scrolling through endless online food delivery apps, feeling overwhelmed by
the sheer volume of choices? Do you dream of effortlessly discovering hidden culinary gems and
navigating restaurant menus with ease? Then you've come to the right place! This comprehensive
guide will teach you how to "surf the menu," mastering the art of online ordering and restaurant
discovery to make your next meal a truly delightful experience. We’ll cover strategies to streamline
your search, discover new favorites, and ultimately save you time and frustration.

H2: Understanding the Landscape: Types of Online Ordering
Platforms

Before we dive into the techniques, it's important to understand the various platforms you'll be
"surfing." The online food landscape is vast, encompassing several key players:

Dedicated Food Delivery Apps: These are the giants like Uber Eats, DoorDash, Grubhub, and others.
Each boasts a massive database of restaurants and offers various features, including real-time
tracking and driver ratings. Understanding their search filters is key to effective menu surfing.

Restaurant-Specific Websites: Many restaurants maintain their own online ordering systems. This
offers a more direct interaction, potentially with exclusive deals or a clearer presentation of their
menu. However, you'll need to visit each restaurant individually, which can be time-consuming.

Aggregator Websites: These websites, like Yelp or TripAdvisor, often incorporate online ordering
features alongside reviews and ratings. This allows you to combine research with direct ordering,
streamlining the decision-making process.

H2: Mastering the Search: Effective Techniques for Finding
Your Perfect Meal

Now that you understand the playing field, let's look at strategies for efficient menu surfing:
Keyword Precision: Don't just type "pizza." Be specific! Try "Neapolitan pizza near me," "vegan pizza
with gluten-free crust," or "best pizza delivery in [your neighborhood]." The more specific you are,
the better the results.

Utilize Filters: Most platforms offer robust filtering options. Use them! Filter by cuisine, price range,
dietary restrictions (vegetarian, vegan, gluten-free), delivery time, and ratings.

Explore Neighborhoods: Don't limit yourself to your immediate vicinity. Browse restaurants in
nearby neighborhoods to uncover hidden gems you might otherwise miss.



Leverage Reviews and Ratings: Pay close attention to user reviews and ratings. Look for consistent
praise or recurring criticisms to help inform your choices. Don't just focus on the star rating; read
the actual reviews for nuanced insights.

H3: Beyond the Basics: Advanced Menu Surfing Tactics

For the truly discerning foodie, here are some advanced techniques to elevate your online ordering
game:

Check for Deals and Promotions: Many platforms and restaurants offer discounts, coupons, and
special promotions. Look for these before finalizing your order.

Read the Menu Carefully: Don’t just skim the menu; take your time to understand the descriptions
and ingredients. This will prevent disappointment and ensure your meal meets your expectations.

Compare Prices and Fees: Pay attention to delivery fees, service charges, and minimum order
requirements. Compare prices across different platforms to ensure you're getting the best deal.

Save Your Favorites: Most platforms allow you to save favorite restaurants or dishes. This makes re-
ordering quick and easy.

H2: Discovering Hidden Gems: Expanding Your Culinary
Horizons

"Surfing the menu" isn't just about finding what you already know; it's about exploring!

Explore Different Cuisines: Step outside your comfort zone and try something new. Experiment with
different cuisines and broaden your culinary horizons.

Read Restaurant Descriptions: Pay attention to the restaurant's description. This will often give you
insight into their style, atmosphere, and overall experience.

Use Location-Based Recommendations: Let the app suggest restaurants based on your location. This
is a great way to discover local favorites you may not have otherwise found.

Follow Food Bloggers and Influencers: Social media can be a goldmine for restaurant
recommendations. Follow food bloggers and influencers in your area to discover new spots.



H2: Beyond the Order: Ensuring a Smooth Experience

Even with perfect menu surfing, hiccups can still occur. Here’s how to mitigate potential issues:
Check Estimated Delivery Time: Be realistic about delivery times, especially during peak hours.

Communicate Clearly with the Restaurant: If you have special requests or dietary needs,
communicate them clearly in the order notes.

Review Your Order Before Submitting: Double-check your order details, including address, payment
information, and special requests, before finalizing.

Provide Feedback: Leave honest reviews to help others make informed decisions and improve the
overall online ordering experience.

Conclusion

Mastering the art of "surfing the menu" is a skill that can significantly enhance your dining
experiences. By employing the techniques outlined in this guide, you can navigate the online food
landscape with ease, discover new culinary delights, and streamline the entire ordering process.
Happy surfing!

FAQs

1. What if I have a specific dietary restriction? Most platforms allow you to filter by dietary
restrictions like vegetarian, vegan, gluten-free, or dairy-free. Always double-check the menu
descriptions to confirm ingredients.

2. How can [ save money when ordering online? Look for coupons, discounts, and promotions. Many
platforms offer deals and rewards programs. Compare prices across different apps.

3. What if my order is wrong or late? Contact the restaurant or delivery app immediately to report
the issue. Most platforms have customer support systems to resolve such problems.

4. Are there any hidden fees I should be aware of? Yes, always check for delivery fees, service
charges, and minimum order requirements before finalizing your order.

5. How can I find restaurants with outdoor seating? Check the restaurant's website or app for photos
and descriptions. Many listing sites will also specify whether a restaurant offers outdoor seating.



surfing the menu: Surfing the Menu Again Ben O'Donoghue, Curtis Stone, 2005 Surfing the
Menu Again follows celebrity chefs Ben O'Donoghue and Curtis Stone on their second cooking tour
of Australia.

surfing the menu: Surfing the Menu Ben O'Donoghue, Curtis Stone, 2008 Surfing the Menu is
based on the exciting eight-part cookery series of the same name, in which two talented chefs,
Curtis Stone and Ben O'Donoghue, travel the rugged land and scenic coastline of Australia, sourcing
local produce and cooking up a storm. Each chapter is drawn from one programme of the series,
incorporating the recipes used, the places visited, and the people met along the way. With Australia
now considered the hot spot for innovative cooking and with stunning location shots, this book is a
must-have for those in love with food and this beautiful continent. The skills of the two chefs are
evident throughout-- Curtis is currently heading an exciting new restaurant concept with The Conran
Group and was previously head chef at Marco Pierre White's former eatery, Quo Vadis, in London,
and Ben is head chef at London's celebrated The Atlantic Bar & Grill. Overall however, it is their
abilities to communicate their love of food and life that make this a delicious and inspiring collection
of mouth-watering dishes.

surfing the menu: Surfing the Menu Dan Churchill, Hayden Quinn, 2016-04-01 Escape on an
epic adventure around Australia with Dan Churchill and Hayden Quinn, as seen on ABC TV Discover
the spectacular natural diversity of the north of Australia, from Broome to Byron, with two of
Australia's favourite food lovers and cooks, and enjoy 80 amazing recipes inspired by local growers
and food producers. Along with Gigi, an intrepid vintage VW Beetle, MasterChef stars Dan Churchill
and Hayden Quinn travel from the west coast, to the north, and then to the east coast of Australia to
explore what's cooking and the incredible produce of each spectacular region -- and being surfer
dudes, to catch some waves too! In this full colour, 240-page cooking and travel extravaganza, cook
with Dan and Hayden's inspiring recipes and enjoy the colour, life and tastes that the west, north
and east of our great country has to offer. From Shark Bay thorugh to Wooramel, Carnarvon,
Exmouth and Broome in Western Australia, to Kununurra and Katherine in the Northern Territory,
to Cairns and Townsville, The Whitsundays and Bundaberg in Queensland, and finally Noosa
Toowoomba and Bryon Bay in New South Wales, their journey is showcased with stunning
photography of each lush location and the mouthwatering produce and recipes they discover and
cook with along the way. In association with the ABC, the television series of Surfing the Menuwill
be aired in early 2016. The first two series introduced us to Curtis Stone and Ben O’Donoghue, and
now it’s time to hit the surfing trail again with a new generation of food lovers and cooks - Dan
Churchill and Hayden Quinn. Get cooking and share in the trip of a lifetime!

surfing the menu: Surfing the Menu Dan Churchill, Hayden Quinn, 2016-04-01

surfing the menu: Healthy Cook Dan Churchill, 2014-11-01 By the author of Surfing the Menu:
Next Generation, as seen on ABC TV, and star of US ABC's The Chew How often do you find yourself
grumpy or angry because you are starving? How much do you love going out to dinner, lunch or
breakfast? How good is the feeling when your big plate of food arrives in front of you with the smell
going straight into your nostrils? Sound familiar? It is through this passion and love for food that we
get a true rush of happiness thanks to the relationship with our hormones. By eating, you create a
sense of enjoyment and this is well supported by the release of endorphins and serotonin from your
glands. In my opinion some of the best times of the day revolve around our food. Widely-acclaimed
cook, certified physical trainer, and a dynamic new voice on health and fitness issues, Dan Churchill
rose to fame in 2013 when, at the age of 23, he gained international attention and legions of fans
after appearing on MasterChef Australia which aired in over 90 countries. His recipes have since
been featured in publications like Men’s Health, Women'’s Fitness, and on websites like PopSugar
and Lululemon’s blog. Churchill has a bachelor’s degree in Sport and Exercise Management, and a
master’s in Exercise Science (Strength & Conditioning). He speaks on a number of food and
health-related topics and consults for athletes and sports teams worldwide to help optimize their
performance through nutrition.

surfing the menu: Surfing the Internet Safely MCP CCNA Whitney Hankison, McP Hankison,




2009-03 Internet Guidance for youth and adults! Easy to read with great practice lessons, this book
guides youth and adults into being able to find the information they need while doing so safely. With
many pictures and detailed explanations readers will have fun while learning a skill that will last
their whole lives. It will: Cover all aspects of using an Internet browser Have examples of some
topics youth age children look for and how to best find the information Discuss the different search
engines and their results Show how to get the information from a browser into another program
such as word processing. Go through saving information from the Internet to use later Discuss
printing from the Internet Discuss shopping on the Internet Discuss social networking on the
Internet Discuss Internet predators and how to avoid them Have exercises in put it into practice
sections and two projects at the end of the book Many recommendations for both youth and adults
on Internet safety practices Have a special chapter for parents and teachers to help keep family
members and their computer safe The exercises provide a great opportunity for adults to interact
with their family and learn too!

surfing the menu: DudeFood Dan Churchill, 2015-04-21 From the breakout star of MasterChef
Australia, Dan Churchill's ... cookbook that will educate, motivate, and inspire men to put on an
apron and turn on the oven. Attention, dudes: you no longer have an excuse to avoid the kitchen.
Dan Churchill has written a cookbook for guys who have always wanted to cook, but don't know
where to start; boyfriends who are intimated by a frying pan; and sons who have too long relied on
their parents for meals. These mouth-watering recipes are easy to read and, most important, easy to
replicate ... Divided into sections based on everyday scenarios and featuring forty-five recipes,
DudeFood shares the secrets to cooking a repertoire of eggs, seafood, poultry, meats, vegetables,
sandwiches, and even desserts ... Packed with helpful tips and shortcuts, as well as beautiful
photographs, this book will turn any dude into a cook--

surfing the menu: Welcome to Paradise, Now Go to Hell Chas Smith, 2016-08-01 For two
months every winter, when Pacific storms make landfall, swarms of mainlanders, Brazilians,
Australians, and Europeans flock to Oahu’s paradisiacal North Shore in pursuit of some of the
greatest waves on earth, for surfing’s Triple Crown competition. Chas Smith reveals how this influx
transforms a sleepy, laid-back strip of coast into a lawless, violent, drug-addled, and
adrenaline-soaked mecca. With Hunter-esque journalist Smith throwing himself into the centre of
the action, this is a sun-bleached, breakneck account of power, money, crime, and surfing. ‘Love him
or hate him, he’s the most stylish writer [surfing] has seen for decades.” —Fred Pawle, the Australian
‘Absolutely the most entertaining surf book in years, a breathless adrenalized romp. More
importantly, it’s a jaw-dropping introduction to Smith’s greatest - and most promising - literary
creation, himself.” - Dan Duane, author of Caught Inside: A Surfer's Year on the California Coast
‘Gleeful defiance and feral wit ... fuel this compulsive, wild ride of a book’ —the Age ‘A hip exposé of
Hawaii’s North Shore surfing culture ... entertains, while superior reporting informs and illuminates
much about the surf industry’s peculiar machinations, its cavalcade of sun-bleached heroes and the
troubled history of Hawaii itself ... effortlessly shifting from the profound to the profane.” —Kirkus
Chas Smith is a regular contributor and editor at large at Surfing Magazine, and has also
contributed to Vice, GQ, Blackbook, Stab and the New York Times T Magazine.

surfing the menu: The Blue Ducks Darren Robertson, Mark LaBrooy, 2013-09-01 Darren
Roberston and Mark LaBrooy are the faces of a new, grassroots approach to cooking: delicious food
based on an ethos of community, sustainability and growing-it-local. Professional chefs, mad surfers,
keen gardeners and foragers, Darren and Mark live by this philosophy in everything they do; when
cooking in their café, Three Blue Ducks, and in their garden, which is home to a rambling vegetable
patch and four very happy chickens. In their first book, Mark and Darren share more than 80 of their
most enticing recipes, using eggs direct from their 'Chook Mahal', honey from the bees on their roof,
local meat and seafood, and loads of herbs and veggies grown in the garden. Enjoy mouth-watering
Sticky Pork Ribs, Barbecued Calamari, Spiced Chicken in a Brown Paper Bag, Home-Toasted Muesli,
Salted Caramel Banana Muffins... and meltingly good Char-grilled Peaches with Vanilla & Rosemary
Ice Cream. This is a cookbook full of fresh ingredients and dishes bursting with flavour; a tribute to




our breathtaking coastal landscape; and an inspiring reminder of the joys of connecting with the
land, whether it be growing your own veggies, keeping chickens or making more ethical food
choices. The Blue Ducks will have you cooking up the most delicious and seasonal delights, and
looking at the food we eat in a completely new way. This is a specially formatted fixed layout ebook
that retains the look and feel of the print book.

surfing the menu: Waterproof John Ogden, 2021-09 An anthology of Australian surf
photography

surfing the menu: Main Break Mick Scott, 2021-12

surfing the menu: Let My People Go Surfing Yvon Chouinard, 2016-09-06 Wonderful . . . a
moving autobiography, the story of a unique business, and a detailed blueprint for hope. —Jared
Diamond, Pulitzer Prize-winning author of Guns, Germs, and Steel In this 10th anniversary edition,
Yvon Chouinard—legendary climber, businessman, environmentalist, and founder of Patagonia,
Inc.—shares the persistence and courage that have gone into being head of one of the most
respected and environmentally responsible companies on earth. From his youth as the son of a
French Canadian handyman to the thrilling, ambitious climbing expeditions that inspired his
innovative designs for the sport's equipment, Let My People Go Surfing is the story of a man who
brought doing good and having grand adventures into the heart of his business life-a book that will
deeply affect entrepreneurs and outdoor enthusiasts alike.

surfing the menu: Rockaway Diane Cardwell, 2020 The inspirational story of one woman
learning to surf and creating a new life in gritty, eccentric Rockaway Beach Unmoored by a failed
marriage and disconnected from her high-octane life in the city, Diane Cardwell finds herself staring
at a small group of surfers coasting through mellow waves toward shore--and senses something
shift. Rockaway is the riveting, joyful story of one woman's reinvention--beginning with Cardwell
taking the A Train to Rockaway, a neglected spit of land dangling off New York City into the Atlantic
Ocean. She finds a teacher, buys a tiny bungalow, and throws her not-overly-athletic self headlong
into learning the inner workings and rhythms of waves and the muscle development and
coordination needed to ride them. As Cardwell begins to find her balance in the water and out,
superstorm Sandy hits, sending her into the maelstrom in search of safer ground. In the aftermath,
the community comes together and rebuilds, rekindling its bacchanalian spirit as a historic surfing
community, one with its own quirky codes and surf culture. And Cardwell's surfing takes off as she
finds a true home among her fellow passionate longboarders at the Rockaway Beach Surf Club,
living out the most joyful path through life. Rockaway is a stirring story of inner salvation sought
through a challenging physical pursuit--and of learning to accept the idea of a complete reset, no
matter when in life it comes.

surfing the menu: AFROSURF Mami Wata, 2021-06-15 Discover the untold story of African
surf culture in this glorious and colorful collection of profiles, essays, photographs, and illustrations.
AFROSUREF is the first book to capture and celebrate the surfing culture of Africa. This
unprecedented collection is compiled by Mami Wata, a Cape Town surf company that fiercely
believes in the power of African surf. Mami Wata brings together its co-founder Selema Masekela
and some of Africa's finest photographers, thinkers, writers, and surfers to explore the unique
culture of eighteen coastal countries, from Morocco to Somalia, Mozambique, South Africa, and
beyond. Packed with over fifty essays, AFROSURF features surfer and skater profiles, thought
pieces, poems, photos, illustrations, ephemera, recipes, and a mini comic, all wrapped in an
astounding design that captures the diversity and character of Africa. A creative force of good in
their continent, Mami Wata sources and manufactures all their wares in Africa and works with
communities to strengthen local economies through surf tourism. With this mission in mind, Mami
Wata is donating 100% of their proceeds to support two African surf therapy organizations, Waves
for Change and Surfers Not Street Children.

surfing the menu: UNIX Deborah S. Ray, Eric J. Ray, 2003 What was once regarded as the
purview of programmers and administrators is now making its way to users' desktops-most notably
via Mac OS X-and users have begun to take note. When you're ready to get to the heart of it all-to




the operating system at the core of the Internet, the intranet, and quite possibly your own
desktop-there's no better way to start than by consulting with this handy Visual QuickStart Guide.
The authors who made Unix comprehensible to the masses are back with Unix, 2nd Edition: Visual
QuickStart Guide-completely updated to reflect all that's new in Unix. The book discusses how to run
a home network server and use CUPS, Samba, http, and more. Through simple step-by-step
instructions, numerous tips, and plenty of visual references, you'll learn everything you need to know
to make sense of the flavors, commands, and technical jargon surrounding the Unix operating
system. Printing in the Unix environment, managing your system, and more are all covered in the
straightforward, approachable style that has become the hallmark of the Visual QuickStart series.

surfing the menu: The Tastes and Politics of Inter-Cultural Food in Australia Sukhmani
Khorana, 2018-03-13 In the 21st century, an accelerated pace of global movements of people, goods,
capital, technology and ideas has led to ambivalence regarding cultural identity for individuals, as
well as collectives like neighbourhoods and cities. While the preparation, availability and
consumption of diverse foods have become symbolic of the very openness of a place, there are
concerns that this is only reflective of a superficial and consumerist form of middle class
cosmopolitanism. Using food-oriented case studies centred on Australian cities and media, Bonding
Over Food argues for a processual understanding of cosmopolitanism. Such an approach helps us
understand various kinds of social bonds formed over food as ‘convivial’ practices that are
potentially ethical and/or reflexive as opposed to being driven by ‘othering’ discourses.

surfing the menu: Kook Peter Heller, 2010-07-13 With grit, poetry, and humor, Peter Heller,
acclaimed author of The River and The Whale Warriors recounts his remarkable journey of
discovery—of surfing, an entirely new challenge; of the ocean’s beauty and power; of the strange
surf subculture; of love; and, most of all, of how to seek adventure while crafting a meaningful life.
Author of the New York Times bestselling novel The Dog Stars Winner of the National Outdoor Book
Award for Literature Having resolved to master a big-hollow wave—that is, to go from kook (surfese
for beginner) to shredder—in a single year, Heller travels from Southern California down the coast
of Mexico in the company of his girlfriend and the eccentric surfers they meet. Exuberant and
fearless, Heller explores the technique and science of surfing the secrets of its culture, and the
environmental ravages to the stunning coastline he visits. As Heller plumbs the working of his own
heart and finds joy in both love and surfing, he affords readers vivid insight into this fascinating
world, with all of its perils and pleasures, its absurdity and wonder. Exhilarating, entertaining, and
moving, Kook is a love story between a man and his surfboard, a man and his girlfriend, a not-so-old
man and the sea.

surfing the menu: Sutherland Barrie and Sutherland Mal and Weeks Bob and Pennings
John Sutherland Barrie & Sutherland Mal & Wee, Bob McTavish, 2016-10 The 1960s was a decade
like no other hellip; the culture, the music and the fashions. It also saw a surfing boom that bred
innovation in surfboard design, changes in lifestyle, and most importantly, the development of
Isquo;surf rsquo; photography. Mal Sutherland, John Pennings, Barrie Sutherland and Bob Weeks
were pioneers of the genre ndash; four young guys who blended their love of the beach with a
passion for photography. With a foreword by surfing legend Bob McTavish, Surfing in the Sixties
showcases more than 300 iconic images for a new generation, and for those of us who remember a
simpler time on the beach.

surfing the menu: Secrets to Progressive Surfing Didier Piter, Bernard Testamale, 2012
Secrets to Progressive Surfing is not your average learn to surf book aimed at getting beginners up
and riding. This is a detailed analysis of what it takes to master just about every maneuver in the
book, from the humble take-off to the modern aerial and everything in between. The text is clear and
understandable, broken down into logical step by step progressions, shedding light on the
techniques used by the pros. And what better pro to demonstrate the required skills in beautifully
photographed sequences than Kelly Slater, 11 times World Champ, who plays a starring role in this
incredible book that has something for every surfer on the planet.

surfing the menu: Using Mac OS X Snow Leopard, Enhanced Edition Yvonne Johnson,



2011-08-29 *** This USING Mac OS X Snow Leopard book is enhanced with nearly 4 hours of FREE
step-by-step VIDEO TUTORIALS and AUDIO SIDEBARS! ** Mac OS X Snow Leopard is the v10.6
operating system for Macintosh hardware. The Snow Leopard operating system is faster, more
reliable, more refined, and takes up half the space as the previous operating system software
(Leopard). New features have been added to existing programs, including Finder, Expose and
Stacks, QuickTime, Safari, VoiceOver, and more. Brand new features and technology include Grand
Central Dispatch, OpenCL, Microsoft Exchange Server 2007 support, screen sharing between Macs,
QuickLook, and automatic Time Zone setting. USING Mac OS X Snow Leopard is a media-rich
learning experience designed to help new users master Mac OS X Snow Leopard quickly, and get the
most out of it, fast! EVERY chapter has multiple video and audio files integrated into the learning
material which creates interactive content that works together to teach everything mainstream Mac
OS X Snow Leopard users need to know. You'll Learn How to: - Use the Mac’s Easy, Powerful
Creativity Tools, including iPhoto and iMovie - Tailor the Desktop and Manage Files and Applications
- Keep Macs Safe and Up-to-date - Make the most of Snow Leopard's Web and Productivity
Applications, including Safari, Mail, iCal, and Address Book - Use Online Content (Screencasts,
Instructor Videos, Podcasts) Examples of Topics Covered in VIDEO TUTORIALS, which Walk You
Through Tasks You've Just Got to See! - Making an appointment at Genius Bar - Setting Parental
Controls - Creating a Blog Page Examples of Topics Covered in AUDIO SIDEBARS, which Deliver
Insights Straight From the Experts! - Boolean Operators - Understanding Certificates - Using Web
Host for Your Domain Please note that due to the incredibly rich media included in your Enhanced
eBook, you may experience longer download times. Please be patient while your product is
delivered. This Enhanced eBook has been developed to match the Apple Enhanced eBook
specifications for the iPad and may not render well on older iPhones or iPods or perform on other
devices or reader applications.

surfing the menu: The Panasonic Lumix DMC-GHZ2 Brian Matsumoto Ph.D, Carol F. Roullard,
2012-01-14 The Panasonic Lumix DMC-GH2: The Unofficial Quintessential Guide provides a wealth
of information and professional insights for owners of this powerful HD camera. With its electronic
viewfinder and interchangeable lenses, the GH2 is capable of not only recording professional-quality
still images, but has the added ability to record HD video as well. The mirrorless design enhances
the camera's versatility beyond that of most digital single lens reflex (DSLR) cameras. With the
appropriate adapters, it can use virtually any manufacturer's manual focus, legacy lens. It is smaller
than a typical DSLR in both size and weight, and retains automatic focusing while recording videos
capability that is missing in many DSLR cameras. With the GH2, Panasonic has significantly
expanded the video capabilities beyond those of previous models. Among the improvements is the
ability to adjust the frame rate and shutter speed when filming video, giving users greater control
over the movie-making process. In this guide, authors Brian Matsumoto and Carol F. Roullard
explore and explain the features and capabilities of the GH2 camera in detail, as they cover
everything from the basic features of the camera to numerous advanced photographic applications.
The informative text is illustrated with example images throughout. Readers will learn how to:
Control the most basic camera functions-focus and exposure Navigate the camera's menu system
Achieve a range of artistic effects using various camera settings Use the camera's automated
controls, and override those controls to obtain better exposure Use the GH2 in its video mode to
obtain HD videos Post-process images and videos on a computer Expand the camera's use by
mounting it on a telescope or microscope And much more...

surfing the menu: She Surf Lauren L. Hill, Robert Klanten, gestalten, 2020 Join the
celebration of the diverse, vibrant, and engaged community of women riding and making waves
around the globe. While surfing is usually seen as a male domain, women have long been nurturing
their own water stories and claiming their rightful place in the world of this sport. She Surf hails the
females, past and present, who are engaged in expanding the art of surfing. Through exclusive
interviews and evocative imagery, the book travels from the iconic waves of Hawaii to remote
locations in Morocco. Learn about the forgotten stories of Polynesian surfing princesses, pioneering



wave riders from the 1960s, and the contemporary movers and shakers shaping the scene. This book
is an exciting reflection on what it means to be a female surfer and what it means to be moved to
action by the beauty of the sea.

surfing the menu: Hayden Cooks: Summer Hayden Quinn, 2011-12-01 Fresh from his
incredible journey on ‘MasterChef’, Hayden Quinn shares his favourite summer dishes. ‘This is the
first instalment of my three-part eBook, and it tells the story of my favourite summer dishes — where
they have come from and why they are special to me. They are all simple to create and all have
fresh, punchy summer flavours — to go with any outdoor entertaining you may be doing while the
sun is shining. These recipes, like most of my meals, are best shared with friends. So get together
this summer, do some cooking and share some stories. Live life, eat well, travel far...” - Hayden
Quinn

surfing the menu: Surfing about Music Timothy ]J. Cooley, 2014-01-02 Roth Family
Foundation music in America imprint--First printed page.

surfing the menu: Using Mac OS X Lion Yvonne Johnson, 2012 A guide to the features of Mac
OS X Lion covers such topics as creating a user account, using the system profiler, managing
applications, browsing the Web, using TextEdit, using widgets, importing music, using iChat and
FaceTime, and encrypting data.

surfing the menu: Using Mac OS X Lion, Enhanced Edition Yvonne Johnson, 2011-10-21
Don'’t just read about Mac OS X Lion: See it and hear it with step-by-step video tutorials and valuable
audio sidebars delivered through the free Web Edition that comes with every USING book. For the
price of the book, you get online access anywhere with a web connection—no books to carry, content
is updated as Mac OS X Lion changes, and the benefit of video and audio learning. Way more than
just a book, this is all the help you’ll ever need where you want, when you want! INCLUDES MORE
THAN 3 HOURS OF FREE VIDEO & AUDIO Show Me video walks through tasks you've just got to
see Tell Me More audio delivers insights straight from the experts 2 CONVENIENT WAYS TO
ACCESS THE VIDEO TUTORIALS AND AUDIO SIDEBARS The 69 media files are available on the
included DVD. The Web Edition of USING Mac OS X Lion, which includes the media files, is available
online anytime and anywhere once you’'ve registered your book at quepublishing.com/using.

surfing the menu: Fifty Places to Surf Before You Die Chris Santella, 2019-04-09 Covering
famed surf spots all over the world, this unique full-color gift book and travel guide invites you to
discover such unexpected gems as the Amazon and the Gulf of Alaska. From the frigid waters off
Iceland’s Reykjanes Peninsula to Nazaré, Portugal, where in 2013 Garrett McNamara broke a world
record for surfing the tallest wave (78 feet!), highlights also include: North Shore, Oahu, Hawaii
Gold Coast, Australia Malibu, California Faroe Islands, Denmark Cocoa Beach, Florida Hossegor,
France Grajagan, Indonesia Montauk, New York Thurso, Scotland Jeffreys Bay, South Africa And
dozens more! Fifty Places to Surf takes readers on a wide-roving adventure, divulging the details
that make each venue unique—and plenty of tips for those who aspire to surf there. Author Chris
Santella writes in his introduction, “Surfing means different things to different people. For some it
might mean longboarding mellow chest-high waves in board shorts, followed by a great sushi dinner;
for others it may mean donning a six-millimeter wetsuit to brave near-freezing waters and triple
overheads. Fifty Places to Surf Before You Die attempts to capture the spectrum of surfing
experiences—from beginner-friendly to downright death-defying.” Featuring interviews with
seasoned surfing experts such as pro surfer Joel Parkinson and Billabong executive Shannan North,
Fifty Places to Surf Before You Die is an essential travel companion for surfers of all levels who are
looking to catch that perfect wave.

surfing the menu: Surfing Down South Sue-Lyn Aldrian-Moyle, 2014 For surfers and
non-surfers, Surfing Down South offers a unique insight into Australia's surfing counterculture and a
unique time in Australia's history. With a Foreword by legendary surfer Taj Burrow, the book covers
the early days of surfing in Yallingup and Margaret River and records first-hand stories of those who
experienced it. A research-heavy book, published by Margaret River Press and written by Sue Lyn
Aldrian-Moyle (Chefs of the Margaret River Region), the book has been in production for two years,



as stories and photos were collated from the baby-boomer surfers who surfed in Yallingup and
Margaret River in the 50s and 60s. The book follows the often larrikin behaviour of young surfers
who share riveting and humourous anecdotes of their antics and adventures: fisticuffs at Caves
House, aerial acrobatics with local farmers, draft dodging during the Vietnam War, drug smuggling,
setting up shaping businesses in settler's cottages, the organization of the first surfing competitions
and building alternative style homes and businesses. Their recollections of surfing in WA during
their youth are revealed as trailblazing and controversial, as the book steps back in time to the days
before Landcruisers and when bear suits were worn as wet-suits, when surfers listened to Jazz and
drove old Holdens and Volkswagens along dusty tracks and when farmers locked up their daughters
when the surfers were in town. Archival vintage photographs in the book capture pivotal classic
moments of surfing's history. Photographs by legendary surf photographers Ric Chan, John Witzig
and John Ogden sit alongside engaging narratives from pioneering surfers such as George Simpson,
Ian Cairns, and Rob Conneeley. This 'first' surfing book from young publishers, Margaret River Press
has captured the era and location beautifully. I'm stoked to see that the huge range of antics and
anecdotes compiled by Sue-Lyn in this historic book about surfing in the Margaret River Region are
now preserved for all to enjoy and to remind us of a very precious era. Taj Burrow

surfing the menu: Writing the Australian Beach Elizabeth Ellison, Donna Lee Brien,
2020-03-02 Writing the Australian Beach is the first book in fifteen years to explore creative and
cultural representations of this iconic landscape, and how writers and scholars have attempted to
understand and depict it. Although the content chiefly focuses on Australia, the beach as both a
location and idea resonates deeply with readers around the world. This edited collection includes
three sections. Forms of Beach Writing examines the history of beach writing in Australia and in a
number of forms: screenwriting, social media writing, and food writing. In turn, Multiplicities of
Australian Beach Writing examines how forms of writing—poetry, travel writing, horror film, and
memoir—engage with some specific beaches in Australia. And, finally, Reading the Beach as a Text
considers how the beach itself functions in cultural narratives: how we walk the beach; the revealing
story of beach soccer; and the design and use of ocean baths. Given its scope, the collection offers a
unique resource for scholars of Australian culture and creative writing, and for all those interested
in Australian beaches.

surfing the menu: Illuminating Social Life Peter Kivisto, 2011 Illuminating Social Life has
enjoyed increasing popularity with each edition. It is the only book designed for undergraduate
teaching that shows today's students how classical and contemporary social theories can be used to
shed new light on such topics as the internet, the world of work, fast food restaurants, shopping
malls, alcohol use, body building, sales and service, and new religious movements.A perfect
complement for the sociological theory course, it offers 13 original essays by leading scholars in the
field who are also experienced undergraduate theory teachers. Substantial introductions by the
editor link the applied essays to a complete review of the classical and modern social theories used
in the book.

surfing the menu: Surfing-Water Is Freedom Anthony Pancia, 2018 Russell Ord's spectacular
images have won him worldwide recognition, and deservedly so. Based in Western Australia, Russell
is renowned for his awesome images of super thick empty peaks and heavy sessions at reefs like The
Box and The Right. You can pick up any surf magazine in the country and find Russell's work on the
front and back covers, and filling out entire spreads and the pages in between. In 'Surfing: Water is
Freedom', Russell teams with noted local writer Anthony Pancia to tell the story 'behind the waves',
the people who surf them, those who make their livelihoods from them, and who follow the culture
with a passion. It is an extraordinary book for the new millennium. And Anthony Pancia's words
bring the images to life with wonderful stories of passion and adventure. Russell Ord's photography
stands alone. Nobody else in the world swims in the heaviest slab waves in the world, putting life,
limb on the line to capture such dramatic & fantastically composed photos

surfing the menu: Wombat Went A' Surfing Lachlan Creagh, 2014-10-14 The bestselling
wombat is back - and this time he's taking to the waves. Wombat and his mates are heading to the



beach for a summer holiday! Croc's cousin Salty wants to teach them all to surf but wombat is
scared. What if he gets wiped out? What will it take for Wombat to overcome his fears and discover
just how much fun surfing can be? Maybe just a little help from his friends... PRAISE for other books
in the series: 'featuring a brilliantly illustrated cast of indigenous Aussie wildlife. Wombat Went A'
Walking is a playful animal romp that's as much fun to read as it is to sing.' Practical Parenting
Magazine

surfing the menu: Barbarian Days William Finnegan, 2015-08-06 Winner of the Pulitzer Price
and William Hill Sports Book of the Year: Barbarian Days is a deeply rendered self-portrait of a
lifelong surfer looking for transcendence 'that recalls early James Salter' (Geoff Dyer, Observer)
Surfing only looks like a sport. To devotees, it is something else entirely: a beautiful addiction, a
mental and physical study, a passionate way of life. New Yorker writer William Finnegan first started
surfing as a young boy in California and Hawaii. Barbarian Days is his immersive memoir of a life
spent travelling the world chasing waves through the South Pacific, Australia, Asia, Africa and
beyond. Finnegan describes the edgy yet enduring brotherhood forged among the swell of the surf;
and recalling his own apprenticeship to the world's most famous and challenging waves, he
considers the intense relationship formed between man, board and water. Barbarian Days is an
old-school adventure story, a social history, an extraordinary exploration of one man's gradual
mastering of an exacting and little-understood art. It is a memoir of dangerous obsession and
enchantment. 'Reading this guy on the subject of waves and water is like reading Hemingway on
bullfighting; William Burroughs on controlled substances; Updike on adultery. . . . a coming-of-age
story, seen through the gloss resin coat of a surfboard' Sports Illustrated

surfing the menu: Golden Daze Sean Doherty, 2020-04-21 GOLDEN DAZE is a compelling
memoir of Australian surfing through a year in the life of Australia's top surfers. Starting in 1963,
renowned surfing journalist Sean Doherty charts the history of surfing through the stories of Surfing
Australia's Hall of Fame inductees. Taking a year and a surfer at a time, he will reveal what they did,
where they surfed and their life events in fascinating depth and detail. [llustrated with unpublished
images from the surfers' private collections, these stories also give a vivid sense of the shifting world
around them, particularly in the ever-changing realm of surfing. GOLDEN DAZE opens in 1963 with
Peter Troy jumping ship in Melbourne with a surfboard under his arm, embarking on his fabled
surfing odyssey that saw him introducing surfing to Brazil, being crowned European champion,
hitching alone across the Kalahari Desert and watching an unknown band from Liverpool called the
Beatles. 1964 is Midget Farrelly's story of winning the first world title on home sand at Manly
Beach. In 1969 Wayne Lynch goes down the coast, avoiding the Vietnam draft. And in 1971, Alby
Falzon stumbles upon the island of Bali while shooting his humble surf movie MORNING OF THE
EARTH. The book brings to life the 60s, 70s, 80s, 90s and noughties through the eyes of the
Australian surfers who defined them best, ending today with stories of potential Hall of Famers,
contemporary stars like Mick Fanning, Joel Parkinson and Tyler Wright. Part journal, part biography,
part surf culture memoir, GOLDEN DAZE gives a fascinating insight into Australian surfing and
what makes it so unique.

surfing the menu: Catalogue: a Menu of Memories RAVI TEJA, 2016-01-30 Catalogue: A
Menu of Memories is a collection of short stories written by 15 writers. Shamita Harsh Paint me my
Memories Pranav Shree - Twisted Love Nazish Kondkari - Childhood memories of unnamed feelings
with a pinch of friendship Ayushi Nayan - Karma instantly slapped her back Prachi Priyanka -
Love@Cookery Class Milan Modi & Brinda Tailor The Beloved Crush Sreelekha Chaterjee - Both
Sides Of The Story Souporno Mukherjee: A Wallet, A briefcase and the rain Meghna Gupta Jogani:
Say It With Orchids Elora Rath: Thats How Life Is J. Alchem - Catherine Shreya Singh - He Lives In
Me Akash Srivastav & Ashwati Menon: The Second Phase Ketaki Sane - Thats The Spirit!! Mihir
Shah & Neoni Dsouza - An Eternal Crush

surfing the menu: Good Food, Good Life Curtis Stone, 2015-04 This collection is a celebration
of the dishes that I absolutely love to make at home, from savouring their aromas while they cook
right through to sharing them with the special people in my life. For internationally known chef




Curtis Stone, cooking is a pleasurable journey, not just a destination. In this wonderful book
featuring 130 of his favorite dishes, Curtis inspires us to turn meal preparation into a joy rather than
a chore through delicious recipes, mouthwatering photographs, and handy make-ahead tips. He also
shares plenty of heartwarming, personal stories from time spent in his kitchen and around the table
with family and friends, reminding us that good food and a good life are intrinsically intertwined. His
go-to recipes include- Light meals- Roasted Beetroot and Quinoa Salad with Goat Cheese, Fennel,
and Pecans; Weeknight Navy Bean and Ham Soup; Pork Burger with Spicy Ginger Pickles
Scene-stealing dinners- Porcini-Braised Beef with Horseradish Mascarpone, Herb-Crusted Rack of
Lamb with Fennel; Potato and Zucchini Enchiladas with Habanero Salsa Family-style sides-
Pan-Roasted Brussels Sprouts with Chorizo; Butternut Pumpkin with Sage and Brown Butter,
Cheddar-and-Corn Cream Biscuits Sweet treats- Cherry-Amaretto Lattice Pie; Rum Pound Cake with
Lime Glaze; Chilled Yellow Watermelon Soup with Summer Berries Favourite breakfasts- Crepes
with Homemade Ricotta and Maple-Cumquat Syrup; Smoked Salmon Omelette with Goat Cheese
and Beetroot Relish; Maple Bran Madeleines Satisfying snacks- Popcorn with Bacon and Parmesan;
Bruschetta with Spring Pea Pesto and Burrata; Chocolate Hazelnut Milkshake; and many more Good
Food, Good Life brings back the pleasure of cooking and the wonder of connection into your home.

surfing the menu: Couchsurfing in Russia Stephen Orth, 2019-05-07 ‘In the late summer of
2016,” writes award-winning travel writer Stephan Orth, ‘a journey to Russia feels like visiting
enemy territory.” In this humorous and thought-provoking book, Orth ventures through that vast and
mysterious land to uncover the real, unfiltered Russia not seen in today’s headlines: authentic,
bizarre, dangerous, and beautiful. Sidestepping the well-trod tourist path by staying with an eclectic
array of hosts, he bumps into gun nuts, internet conspiracy theorists, faux shamans, and Putin fans;
learns to drive in death-defying Russian style; and discovers how to cure hangovers by sniffing rye
bread. But he also sees a darker side of the country, witnessing firsthand the effects of Putin’s
influence in the run-up to the American election and the power of propaganda in this ‘post-fact’ era.
Weaving everything together with thoughtfulness and warmth, Orth follows the bestselling
Couchsurfing in Iran with another complex, funny, and personal travelogue - a colourful portrait of a
fascinating and misunderstood country. ‘Funny, insightful, and mind-bendingly entertaining.
Stephan Orth is a fearless and fabulous tour guide to the real Russia and its people.’—Lisa Dickey,
author of Bears in the Streets: Three Journeys across a Changing Russia ‘Quirky, subtly revealing ...
Amazing reporting, generous pictures, and the author's true sense of connection with the locals add
up to a truly honest view of Russia today.’—Kirkus Reviews

surfing the menu: Surf Science Tony Butt, 2014-03-25 Have you ever wondered where
surfing waves come from, what makes every wave different, why some peel perfectly and others just
close out; why, some days, the waves come in sets and other days they don’t, and how the tides, the
wind and the shape of the sea floor affect the waves for surfing? If you have, this book is for you.
Now in its third edition, Surf Science is the first book to talk in depth about the science of waves
from a surfer’s point of view. It fills the gap between surfing books and waves textbooks, and will
help you learn how to predict surf. Surf Science is also a useful introduction to oceanography and
the science of waves. You don’t need a scientific background to read it - just curiosity and a
fascination for waves.

surfing the menu: Dreamweaver CS55.5: The Missing Manual David McFarland, 2011-06-25
Dreamweaver is the tool most widely used for designing and managing professional-looking
websites, but it's a complex program. That's where Dreamweaver CS5.5: The Missing Manual comes
in. With its jargon-free explanations, 13 hands-on tutorials, and savvy advice from Dreamweaver
expert Dave McFarland, you'll master this versatile program with ease. Get A to Z guidance. Go from
building your first web page to creating interactive, database-driven sites. Build skills as you learn.
Apply your knowledge through tutorials and downloadable practice files. Create a state-of-the-art
website. Use powerful, easy-to-use tools such as CSS3 and Spry effects to build visually rich,
fast-loading pages. Add instant interactivity. Choose from pre-packaged JavaScript programs to add
drop-down menus, tabbed panels, forms, and other features. Tap into databases. Connect your site



to a database and build pages that dynamically sort and display stored information. Go mobile. Build
and preview websites for smartphones and tablets. Discover hidden tips and tricks. Get
undocumented workarounds and shortcuts.

surfing the menu: One Would Think the Deep Claire Zorn, 2016-05-25 From the multi
award-winning author of The Protected and The Sky So Heavy comes a ground-breaking young adult
masterpiece about lost young menSam stared at the picture of the boy about to be tipped off the
edge of the world: the crushing weight of water about to pummel him. Sam knew that moment
exactly, the disbelief that what was about to happen could even be possible. The intake of breath
before the flood.Sam has always had things going on in his head that no one else understands, even
his mum. And now she’s dead, it’s worse than ever. With nothing but his skateboard and a few
belongings in a garbage bag, Sam goes to live with the strangers his mum cut ties with seven years
ago: Aunty Lorraine and his cousins Shane and Minty. Despite the suspicion and hostility emanating
from their fibro shack, Sam reverts to his childhood habit of following Minty around and is soon
surfing with Minty to cut through the static fuzz in his head. But as the days slowly meld into one
another, and ghosts from the past reappear, Sam has to make the ultimate decision ... will he sink or
will he swim.
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