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Clare of Assisi: Life, Writings and Spirituality examines Clare not merely
as an obedient footnote to the friars, but as a Franciscan founder in her
own right who kept primitive Franciscan ideals alive into the middle of
the thirteenth century and transposed them into a woman’s key.
Bringing together the best of international research, the text examines
Clare’s importance within the early Franciscan milieu and her
contribution to the thirteenth-century women's movement. It studies
the radicalism of Clare's Franciscan choice, her life within the
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Monastery of San Damiano, her politicking with Agnes of Prague for the
"privilege of poverty," and her uniqueness among other women in
Gregory IX's Damianite ordo. Following this historical study are critical
translations and literary analyses of Clare's four letters to Agnes of
Prague as well as a new translation and commentary on Clare’s Forma
Vitae .
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Structure of Dairy ProductsSOCIETY OF DAIRY TECHNOLOGY
SERIESEdited by A. Y. Tamime The Society of Dairy Technology (SDT)
has joined with Blackwell Publishing to produce a series of technical
dairy-related handbooks providing an invaluable resource for all those
involved in the dairy industry; from practitioners to technologists
working in both traditional and modern large-scale dairy operations.
The previous 30 years have witnessed great interest in the
microstructure of dairy products, which has a vital bearing on, e.g.
texture, sensory qualities, shelf life and packaging


