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This book considers the hundred years of re-writes of Anton Chekhov's
work, presenting a wide geographical landscape of Chekhovian
influences in drama. The volume examines the elusive quality of
Chekhov's dramatic universe as an intricate mechanism, an engine in
which his enigmatic characters exist as the dramatic and psychological
ciphers we have been de-coding for a century, and continue to do so.
Examining the practice and the theory of dramatic adaptation both as
intermedial transformation (from page to stage) and as intramedial
mutation, from page to page, the book pr
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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 larged-scale dairy operations. Brined cheeses such as feta
and halloumi have seen a large increase in popularity and as a result,
increasing economic value. Over the past two decades the dairy
industry has carried out much research into starter cultures alongside
technological developments, widening the ran


