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Brew Your Own British Real Ale
Ever wondered whether you could make a beer just like your favourite brew from the bar? With this book the answer is –
"Yes, you can!" . . . and in just under two weeks, from start to first sip! Brewing your own beer at home means not only
that you get to brew to your own taste, strength and colour desires, but you can also explore and create to an almost
infinite level. Brewing your own beer will be fun and it will save you money. Many people think that home brewing is
complicated and messy – but this book shows you that neither need be the case. Expert authors Mark Murphy and
Jordan St. John, aided by consultants Jon Downing (who has helped set up over 100 brewpub startups) and Graham
Lees (co-founder of the British real-ale campaigning organisations, CAMRA), take the reader through every stage of the
brewing process, starting with which hop (or hops) to use, and concluding with instructions for bottling your finished
project. How to Brew Your Own Beer is both a detailed description of different types of beer and a fail-safe home
brewer's recipe book. With step-by-step instructions and some 200 supporting colour illustrations, the book is perfect for
beer lovers of all levels – novices and home brewers who want to try a new style.
The 2017 edition of firstwriter.com’s bestselling directory for writers provides details of over 1,300 literary agents, book
publishers, and magazines, including revised and updated listings from the 2016 edition, and over 500 brand new entries.
Industry insights are provided by top literary agent Andrew Lownie, of the Andrew Lownie Literary Agency Ltd: named by
Publishers Marketplace as the top selling agent worldwide. Subject indexes for each area provide easy access to the
markets you need, with specific lists for everything from romance publishers, to poetry magazines, to literary agents
interested in thrillers. International markets become more accessible than ever, with listings that cover both the main
publishing centres of New York and London, as well as markets in other English speaking countries. With more and more
agents, publishers, and magazines accepting submissions by email, this international outlook is now more important than
ever. There are no adverts, no advertorials, and no obscure listings padding out hundreds of pages. By including only
what’s important to writers – contact details for literary agents, publishers, and magazines – this directory is able to
provide more listings than its competitors, at a substantially lower price. The book also includes free access to the
firstwriter.com website, where you can find even more listings. You can also benefit from other features such as
advanced searches, daily email updates, feedback from users about the markets featured, saved searches, competitions
listings, searchable personal notes, and more. “I know firsthand how lonely and dispiriting trying to find an agent and
publisher can be. So it's great to find a resource like firstwriter.com that provides contacts, advice and encouragement to
aspiring writers. I've been recommending it for years now!” ~ Robin Wade; literary agent at the Wade & Doherty Literary
Agency Ltd, and long-term firstwriter.com subscriber
Discover this exciting country with the most incisive and entertaining guidebook on the market. Whether you plan to
experience the buzz of reborn Medellín, learn salsa in Cali or go diving in gorgeous Providencia, The Rough Guide to
Colombia will show you the ideal places to sleep, eat, drink, shop and visit along the way. Independent, trusted reviews
written with Rough Guides' trademark blend of humour, honesty and insight, to help you get the most out of your visit,
with options to suit every budget. Full-colour maps throughout - navigate the barrios of Bogotá or Cartagena's
atmospheric Centro Histórico without needing to get online. Stunning images - a rich collection of inspiring colour
photography. Things not to miss - Rough Guides' run down of Colombia's best sights and experiences. Itineraries carefully planned routes to help you organize your trip. Detailed regional coverage - whether off the beaten track or in
more mainstream tourist destinations, this travel guide has in-depth practical advice for every step of the way. Areas
covered include: Bogotá and around; the Caribbean coast; San Andrés and Providencia; Medellín and the Zona
Cafetera; Cali and the southwest; the Pacific coast' Los Llanos and Amazonas. Attractions include: the colonial churches
of Popayán; Parque Nacional Natural Los Nevados; Bogotá's museums; adventure sports in San Gil; the tombs of
Tierrandentro; Johnny Cay; Villa de Levya; the statues of San Agustín; Parque Nacional Natural Tayrona; Cartagena's
Old Town; Zipaquíra Salt Cathedral; salsa in Cali; and Mompox. Basics - essential pre-departure practical information
including getting there, local transport, accommodation, food and drink, the media, festivals, sports and outdoor activities,
health, culture and etiquette, shopping, travelling with children and more. Background information - a Contexts chapter
devoted to history, nature, music, religion and recommended books, plus a Spanish language section and glossary.
Make the Most of Your Time on Earth with The Rough Guide to Colombia About Rough Guides: Escape the everyday
with Rough Guides. We are a leading travel publisher known for our "tell it like it is" attitude, up-to-date content and great
writing. Since 1982, we've published books covering more than 120 destinations around the globe, with an ever-growing
series of ebooks, a range of beautiful, inspirational reference titles, and an award-winning website. We pride ourselves on
our accurate, honest and informed travel guides.
Explore the very best getaways that the United Kingdom has to offer, with this seasonal guide to short travel adventures.
Whether it’s island-hopping in spring, wine-tasting in summer, dolphin-watching in autumn, or skiing in winter, Annabelle
Thorpe presents 52 enticing options for memorable weekend breaks. This unique guide offers a full calendar year of
extraordinary experiences, arranged by season. All the planning has been done for you, with practical information on the
best places to stay and eat, plus insights on cultural events, fun activities, historic sites, man-made attractions, and
natural beauty spots. Complete with stunning photography and ideas for similar short trips to enjoy in other locations
across England, Scotland, and Wales, this handy guide will help you make the most of your travels in Britain at any time
of year.
Making good beer at home is easy, and oh so cheap. Brew takes the novice beer-enthusiast by the hand and talks you
through every last step of the process. The craft beer revolution is upon us. All over the world we're enjoying bottles of
American craft, old Belgian, real British ale and exquisite German lager, and you can make it all for yourself. You don't
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need to go out and buy loads of kit. With a plastic bucket or two, you can make beer as good as any beer in the entire
world and customise it to your own tastes. With beautiful step-by-step photographs and comprehensive sections on how
and what you need to get started, bottling and storing, a glossary of key ingredient types, troubleshooting tips and proven
beer recipes that result in complex flavours, every taste and skill level is catered for. Brew isn't like other brewing books.
It is for those who have never brewed and want to understand more, for those who have a basic grasp and a few beers
under their belt, and it is for those with experience who want inspiration to continue to grow.
The fun and friendly guide to all things beer Beer has always been one of the world's most popular beverages; but
recently, people have embraced the rich complexities of beer's many varieties. Now, with Beer For Dummies you can
quickly and enjoyably educate your palate—from recognizing the characteristics of ales, lagers, and other beer styles to
understanding how to taste and evaluate beer. The author, a beer connoisseur, shares his own expertise on this subject,
revealing his picks for the best beer festivals, tastings, and events around the world as well as his simple tips for pouring,
storing, and drinking beer like an expert brewmeister. New coverage on the various styles of beer found around the world
including: real ale, barrel aged/wood aged beer, organic brews, and extreme beer Updated profiles on the flavor and
body of each beer, explaining why beers taste the way they do, as well as their strengths and ideal serving temperatures
How to spot the best beers by looking at the bottle, label, and a properly poured beer in its ideal glass The essentials on
beer-and-food pairings and the best ways to introduce beer into your cooking repertoire From information on ingredients
like hops, malt, and barley to the differences between lagers and ales, this friendly guide gives you all the information you
need to select and appreciate your next brew.
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30 Best Home Brew Recipes for Beginners Brewing your own beer at home is easy, inexpensive, fun, and will most likely produce
a brew far superior to that watery canned stuff. You'll also become like Bacchus to your beer buddies! We'll lay out the basic steps
to get started, and show you how you can grow your skills brewing varieties of beer you produce. You will be given many beer
recipes that you will enjoy brewing. These recipes suit for experienced and beginners brewers. What you will discover from this
book: What is Homebrewing? Homebrewing Becomes Popular Legality of Homebrewing Homebrewing Methodsr Homebrewing for
Beginner Brewers Homebrewing Equipment and Ingredients Best Homebrewing Recipes Homebrewing Tips and Tricks The
homebrewing recipes include... *Barley and Chocolate Stout *Munich and Crystal Lager *CaraVienne and Wheat Ale *No-Bloat
Beer *Pale Malt Liquor *Cream Ale *German-inspired Pale Ale *Light Dry Malt Ale *Gold Malt Ale *Lighter Shade of Ale *Stick to
the Ale *Almost Common LME *Altbier Deutsche *Eisbock *Sweetened German Mix *Maris Otter Pale Beer *British Meets Irish Alewise *Irish Red Ale (traditional) *Red Ale Deux *English Meets Munich Malt-wise *Something for Scots *Stout Russo *Get Milky
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with the Grainy *Badenov Russian Imperial Stout *Rose's Russian Imperial Stout *Quarter Session Bitter *Chimayo Azul Belgian
Strong Dark Ale
FIELD & STREAM, America’s largest outdoor sports magazine, celebrates the outdoor experience with great stories, compelling
photography, and sound advice while honoring the traditions hunters and fishermen have passed down for generations.
Brew your own clones of Magic Hat #9, Ithaca Brown, Moose Drool, Samuel Adams Boston Ale, and 196 more commercial beers!
Revised, improved, and expanded, this second edition of CloneBrews contains 50 brand-new recipes, updated mashing
guidelines, and a food pairing feature that recommends the best fare to match every beer. With basic brewing equipment and a bit
of know-how, you can duplicate all of your favorite lagers and ales from home.
DIVTaste the history: brew your own vintage beers, from porters to ales to table beer./div
HOMEBREWING - VOLUME 1 is unique among homebrewing books in that the reader can brew their very first batch of beer at
home after reading only the first two chapters. Subsequent chapters provide additional information about ingredients & step-bystep instructions on more advanced brewing techniques. HOMEBREWING - VOLUME 1 devotes more than 75 pages to
troubleshooting & frequently asked questions (no other current homebrewing text has more than 15 pages on these important
subjects!). Al Korzonas has been homebrewing for more than 10 years & has owned a homebrewing supply store for the last 5.
This has given him the opportunity to hear hundreds of beginners' questions & to help the reader avoid the problems commonly
encountered by novice brewers. Al has won more than a hundred awards for his homebrewed beers in competitions around the
country. He shares the recipe formulation knowledge that he has earned from perfecting recipes for competition. HOMEBREWING
- VOLUME 1 is the first homebrewing book that takes the beginner from their very first batch to being able to create his or her own
original, prize-winning recipes from malt extract, specialty grains, hops, water, yeast, spices & fruits. For more information: Sheaf &
Vine, P.O. Box 1673, Bridgeview, IL 60455. email: korz@xnet.com; http://www.xnet.com/~korz; 708-430-4677.
Packed with recipes, expert advice, step-by-step photos, and more, this official guide from Brew Your Own is a necessity for
anyone who's into homebrew. For more than two decades, America's homebrewers have turned to Brew Your Own magazine for
the best information on making incredible beer at home. From well-tested recipes to expert advice, Brew Your Own sets the
standard for quality. Now, for the first time, the magazine's best homebrew guides, recipes, troubleshooting, and tips are brought
together in one book. The Brew Your Own Big Book of Homebrewing is the ultimate all-in-one homebrew book. It's a first-time
homebrewer's best friend, explaining the entire brewing process from start to finish with step-by-step photography. Yet it has
plenty for the experienced homebrewer as well, including: - Fully-illustrated guides for making the jump to all-grain brewing and for
setting up your first kegging system - More than 50 sought-after recipes to craft your favorite breweries' beers - A deep dive on
brewing ingredients - The most useful troubleshooting features and tips from the pros from two decades of the magazine Whether
you're looking to get into brewing, up your game, or find inspiration for your next brew day, this book has what you need.
From Scratch: Brew includes recipes and top tips on everything you need to know to make your own beer from scratch. Making
good beer at home is easy, and oh so cheap. From Scratch: Brew takes the novice beer-enthusiast by the hand and talks you
through every last step of the process. The craft beer revolution is upon us. All over the world we're enjoying bottles of American
craft, old Belgian, real British ale and exquisite German lager, and you can make it all for yourself. You don't need to go out and
buy loads of kit. With a plastic bucket or two, you can make beer as good as any beer in the entire world and customise it to your
own tastes. Extracting from and updating his book Brew, James Morton offers comprehensive sections on how and what you need
to get started, bottling and storing, a glossary of key ingredient types, troubleshooting tips and proven beer recipes that result in
complex flavours; every taste and skill level is catered for. From Scratch: Brew isn't like other brewing books. It is for those who
have never brewed and want to understand more, for those who have a basic grasp and a few beers under their belt, and it is for
those with experience who want inspiration to continue to grow. Text is extracted and updated from Brew: The Foolproof Guide to
Making World-Class Beer at Home by James Morton.
Brewing craft and artisanal beer has become a labor of love for enthusiasts and epicures the world over, with new people joining the ranks
every year. The Brewer's Apprentice is a behind-the-scenes guide to all aspects of this classic art. However, instead of simply sharing
brewing recipes, tasting guides, or buying recommendations as many other books do, our book gives readers unique insights into craft
brewing culture, and let the “masters” speak in their own words. In a series of in-depth profiles, the legends, innovators, rising stars of the
beer world share their deep reserves of brew knowledge, insider tips, recipes, and more. Inside you'll learn:-Sourcing the best ingredients,
brewing “locally” and seasonally-Farm-to-table brewing: hops, barley, wheat, and more-Setting up your homebrewing workshop-Brewing
chemistry: how does it all work?-Nontraditional ingredients, extreme brews, and novelty drinks-Meads, lambics, ciders, and other nectars of
the gods-Barrel-aging beers
All of the authoritative advice and instructions of the previous edition in a new hard-wearing, lavishly illustrated format to better show methods
and equipment Written by a home-brewing authority, this guide includes detailed instructions for both novice and more advanced home
brewers, as well as comprehensive recipes for recreating some of Britain's best-loved beers at home. Recipes are grouped by beer style,
allowing home brewers to recreate popular and classic milds, pale ales, bitters, stouts, porters, old ales, and barley wines. Full instructions
are included for both malt extract and full-grain brewing while section on brewing methods and equipment helps readers to choose the right
brewing method for them and the right equipment to brew successfully. Includes dual measurements.
Learn how to buy, build, and use all of the equipment involved in homebrewing with a minimum of hassle and expense with The Brewer's
Handbook. When brewing was discovered more than 8,000 years ago, it was hailed as a gift from the gods. Today, beer is enjoyed all over
the world, available in infinite styles—yet brewing is still seen as a mysterious process. In reality, everyone can create unique beers in their
own home, and this comprehensive, step-by-step guide will show you how. Following the magic rules to success is easy and handy
worksheets help you monitor and record the details of each batch—leading you to triumph, time after time. In this book, you'll learn how to craft
the following beverages: Maiden’s Dream Ale Belgian Wit Ale Aloha Pale Ale Scottish Ale Dry Stout Porter Bohemian Pilsner California
Common Raspberry Amber The Brewer’s Handbook takes you from preparation and storing to conditioning and bottling, clearly outlining
each factor in the process and giving an overview of fermentation. As you become more adventurous, discover how to vary techniques and
ingredients to produce unbeatable beers. As well as recipes for ales, lagers, and unique brews, you even get tips on how to savor your
creation. There’s advice on glassware, setting up a “home bar,” and even the perfect food/home-brew combinations. From Belgium to the
U.S., from brown ale to weizenbock, the country-by-country guide to world beer styles is both practical and fascinating. There’s also a firsthand account of processes inside a professional brewery. The Brewer’s Handbook is your hops to bottle guide on homebrewing.
In this colorful homebrewing guide, The Kitchn’s Emma Christensen gives you the keys to the brewery. Start out by mastering the basic
styles, like A Very Good IPA and A Very Good Porter, then move on to inspired variations such as Centennial Dry-Hopped Double IPA,
Campari IPA, and Smokey Chipotle Porter to discover which flavors, infusions, hops, and yeasts work best with each ale and lager. Want to
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brew a signature beer with your own personal stamp? Go wild with the “Make It Yours” suggestions and try tossing anything from cherries to
chai spices into your brew. This handy manual also dives deep into the mechanics of brewing all-extract, partial-extract, and all-grain brews,
and includes a big, beautiful photographic guide to brewing beer so you can see exactly how each step is done. You can brew small 1-gallon
batches, perfect for apartment brewers and low-risk experimentation, or brew 5 gallons and have enough to share with all your friends. You’ll
also be introduced to up-and-coming beer trends like rye malts, barrel-aging at home, sour beers, gluten-free beers, and Old World beer
styles. Filled with inspiring recipes like Riding Lawn Mower Pale Ale, Maple Cider Dubbel, Finnish Juniper Rye Sahti Ale, Figgy Pudding
British Barleywine, and Farmers’ Market Gruit, Christensen’s accessible approach will have you brewing better beer in no time.
Techniques and recipes for fast-fermenting beers, ciders, meads and more. Speed Brewing is the perfect guide for beginners and anyone
who wants to add something new and fast to brew to their repertoire!
More than 100 homebrew recipes for all of the well-known Real Ales from Great Britain.
Alternatives to the Home Base Hypothesis -- The Energetic Effort of Site Production -- Resource Transport -- Implications of Late Origins of
Home Base Behavior -- Chapter 10. Conclusion -- A Hierarchy of Inferences -- Hominid Behavior and Paleoecology at Olduvai -- Differences
among Researchers -- Behavioral Variation in Time and Space -- Bibliography -- Appendix A: Site DK -- Appendix B: Site FLKNN-3 -Appendix C: FLKNN- 2 -- Appendix D: Site FLK-22 -- Appendix E: Site FL K North-6 -- Index

Written by a home-brewing authority, this guide" "includes detailed instructions for both novice and more advanced home-brewers,
as well as comprehensive recipes for recreating some of Britain's best-loved beers at home. Recipes are grouped by beer style,
allowing home brewers to recreate popular and classic milds, pale ales, bitters, stouts, porters, old ales, and barley wines. Full
instructions are included for both malt extract and full-grain brewing while a full-color section on brewing methods and equipment
helps readers to choose the right brewing method for them and the right equipment to brew successfully.
Make Your Own Beer is an accessible and practical guide to home brewing, covering all aspects of the process, including
equipment and the cost versus benefit of different types, beer styles and flavors, and an understanding of key, quality ingredients.
Readers will gain the skills to brew a number of different styles of beers, taking satisfaction not only from the activity, but also from
the end result. Not just a dry step-by-step manual, Make Your Own Beer is a lighthearted, engaging guide for readers interested in
brewing their own beer, and those simply interested in learning about the process. Illustrated with 120 photographs beautifully
documenting the process in full color.
If there is ever a time to start brewing your own beer, then that time is now. A lot of people have considered it but stopped
themselves because of a few myths surrounding home brewing that are completely untrue. This couldn’t be further from the truth.
If done correctly then home brewing will be one of the most rewarding hobbies you can undertake. You can brew whatever beer
you like not just what you can settle for in the shops. You can choose and use the best ingredients, not cut costs like a lot of
commercial brewers and most of all take time and perfect your skills to make the best beer you will ever taste. What beginning
brewers aren’t often told is that it’s not hard to make great beer. People have been doing it for centuries. With the right knowledge
and ingredients any first time brewer can make a batch their friends will be asking for. By having Brew Your Own Beer, you can
easily impress your friends and colleagues with your new-found beer making knowledge.
A Dark History of Tea looks at our long relationship with this most revered of hot beverages. Renowned food historian Seren
Charrington-Hollins digs into the history of one of the world’s oldest beverages, tracing tea's significance on the tables of the high
and mighty as well as providing relief for workers who had to contend with the ardours of manual labour. This humble herbal
infusion has been used in burial rituals, as a dowry payment for aristocrats; it has fuelled wars and spelled fortunes as it built
empires and sipped itself into being an integral part of the cultural fabric of British life. This book delves into the less tasteful history
of a drink now considered quintessentially British. It tells the story of how, carried on the backs of the cruelty of slavery and illicit
opium smuggling, it flowed into the cups of British society as an enchanting beverage. Chart the exportation of spices, silks and
other goods like opium in exchange for tea, and explain how the array of good fortunes – a huge demand in Britain, a marriage
with sugar, naval trade and the existence of the huge trading firms – all spurred the first impulses of modern capitalism and floated
countries. The story of tea takes the reader on a fascinating journey from myth, fable and folklore to murky stories of swindling,
adulteration, greed, waging of wars, boosting of trade in hard drugs and slavery and the great, albeit dark engines that drove the
globalisation of the world economy. All of this is spattered with interesting facts about tea etiquette, tradition and illicit liaisons
making it an enjoyable rollercoaster of dark discoveries that will cast away any thoughts of tea as something that merely
accompanies breaks, sit downs and biscuits.
This book is a very useful resource for home brewers. It contains ingredient information that should permit you to replicate
thousands of excellent beers at home. Many of these beers are no longer commercially brewed so the only way to try to taste
them now is to brew them yourself. This book also gives an interesting historical insight into the way that some British brewers
have adjusted their recipes through the 1990s and can provide you with the justification to break some brewing rules with your own
creations.
Beer is the first alcoholic beverage known to human civilization. It is a drink that has perhaps played an important role in the
evolution of mankind. In fact, many believe that beer is the reason why humans started to grow barley around 9000 BC. In short,
humans started to make beer long before they started to make bread for food! Brewing your own beer is a fun and delicious hobby
that you can share with your friends and family and this book will teach you all you need to know to make your first batch of beer!
Enjoy!
According to the New York Times, a grass-roots phenomenon has fuelled the revival of craft beers in America over the past 30
years. Whether you are into lagers or ales, the craft of home-brewing beer is within your reach -- so grab your beer stein and
prepare to make this art form your next hobby. You might have tried a great beer recently and want to know how to create
something similar. With the various innovative methods outlined in this book, brewing like the pros is now easier than ever. The
Complete Guide to Brewing Your Own Beer at Home will explain the important differences between equipment pieces and make
your experienced streamlined so you can avoid common beginner mistakes. You will be able to start small and gradually learn to
make more complex ales, lagers, and stouts over time, all while having a fun experience.

BREW is the ideal handbook for the aspiring ale-maker, and a master brewer's entertaining accomplice. In a series of
simple but beautifully illustrated steps, our expert author describes and demonstrates all the essentials and more.
Discover how to PLAN your home brewery and plot your equipment; how to master the essential methods required to
MAKE your first batch; how to PLAY with recipes and ingredients to develop your own unique flavors; and where to find
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the ideas and inspiration to help you GROW your hobby into a business or a lifelong passion. Includes dual measures.
A brewing veteran and renowned expert on British beers, Terry Foster has written the only in-depth book on brewing this
classic style with modern ingredients and equipment. Porter reviews the history of George Washington’s favorite beer
and teaches you how to create this rich, full-bodied ale for your own enjoyment.The Classic Beer Style Series from
Brewers Publications examines individual world-class beer styles, covering origins, history, sensory profiles, brewing
techniques and commercial examples.
The Design, Experience and Practice of Networked Learning Edited by: Vivien Hodgson, Maarten de Laat, David
McConnell and Thomas Ryberg This book brings together a wealth of new research that opens up the meaning of
connectivity as embodied and promised in the term ‘networked learning’. Chapters explore how contexts, groups and
environments can be connected rather than just learners; how messy, unexpected and emergent connections can be
made rather than structured and predefined ones; and how technology connects us to learning and each other, but also
shapes our identity. These exciting new perspectives ask us to look again at what we are connecting and to revel in new
and emergent possibilities arising from the interplay of social actors, contexts, technologies, and learning. Caroline
Haythornthwaite, University of British Columbia Despite creating fundamentally new educational economics and greatly
increasing access - teaching and learning in networks is a tricky business. These chapters illuminate the complex
interactions amongst tools, pedagogy, educational institutions and personal net presences – helping us design and
redesign our own networks. In the process, they take (or extract) network theory from the practice of real teaching and
learning contexts, making this collection an important contribution to Networked Learning. Terry Anderson, Athabasca
University What kinds of learning can social networking platforms really enable? Digging well beneath the hype, this book
provides a timely, incisive analysis of why and how learning emerges (or fails to) in networked spaces. The editors do a
fine job in guiding the reader through the rich array of theories and methods for tackling this question, and the diverse
contexts in which networked learning is now being studied. This is a book for reflective practitioners as well as
academics: the book's close attention to the political, pedagogical and organisational complexity of effective practice, and
the lived experience of educators and learners, helps explain why networked learning has such disruptive potential — but
equally, why it draws resistance from the establishment. Simon Buckingham Shum, The Open University The networked
learning conference, a biannual institution since 1998, celebrates its 14th year in this volume. Here a range of studies,
reflecting networked learning experiments across Europe and other global contexts , show important shifts away from a
conservative tradition of Œe-learning1 research and unpeel dilemmas of promoting learning as an elusive practice in
virtual environments. The authors point towards important futures in online learning research, where notions of
knowledge, connectivity and Œcommunity1 become increasingly elastic, and engagements slide across material and
virtual domains in new practices whose emergence is increasingly difficult to apprehend. “p>Tara Fenwick – University of
Stirling. The chapters in this volume explore new and innovative ways of thinking about the nature of networked learning
and its pedagogical values and beliefs. They pose a challenge to us to reflect on what we thought networked learning
was 15 year ago, where it is today and where it is likely to be headed. Each chapter brings a particular perspective to the
themes of design, experience and practice of networked learning, the chosen focus of the book. The chapters in the book
embrace a wide field of educational areas including those of higher education, informal learning, work-based learning,
continuing professional development, academic staff development, and management learning. The Design, Experience
and Practice of Networked Learning will prove indispensable reading for researchers, teachers, consultants, and
instructional designers in higher and continuing education; for those involved in staff and educational development, and
for those studying post graduate qualifications in learning and teaching. This, the second volume in the Springer Book
Series on Researching Networked Learning, is based on a selection of papers presented at the 2012 Networked
Learning Conference held in Maastricht, The Netherlands.
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