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Passing the HESI Admission Assessment Exam is the first step on the journey to becoming a
successful healthcare professional. Be prepared to pass the exam with the most up-to-date
HESI Admission Assessment Exam Review, 5th Edition! From the testing experts at HESI, this
user-friendly guide walks you through the topics and question types found on admission
exams, including: math, reading comprehension, vocabulary, grammar, biology, chemistry,
anatomy and physiology, and physics. The guide includes hundreds of sample questions as
well as step-by-step explanations, illustrations, and comprehensive practice exams to help you
review various subject areas and improve test-taking skills. Plus, the pre-test and post-test
help identify your specific weak areas so study time can be focused where it’s needed most.
HESI Hints boxes offer valuable test-taking tips, as well as rationales, suggestions, examples,
and reminders for specific topics. Step-by-step explanations and sample problems in the math
section show you how to work through each and know how to answer. Sample questions in all
sections prepare you for the questions you will find on the A2 Exam. A 25-question pre-test at
the beginning of the text helps assess your areas of strength and weakness before using the
text. A 50-question comprehensive post-test at the back of the text includes rationales for
correct and incorrect answers. Easy-to-read format with consistent section features
(introduction, key terms, chapter outline, and a bulleted summary) help you organize your
review time and understand the information. NEW! Updated, thoroughly reviewed content
helps you prepare to pass the HESI Admission Assessment Exam. NEW! Comprehensive
practice exams with over 200 questions on the Evolve companion site help you become
familiar with the types of test questions.
This booklet contains all the safety and health standards specific to the Shipyard Industry
contained in Title 29 Code of Federal Regulations (CFR) Part 1915, as of July 1, 2008. Also
included are brief discussions of the following: 1. The importance of regular employee training
to establish and reinforce employee awareness in the areas of job safety and health. 2. The
elements of a safety and health program that can be used by employers to develop effective
programs at their worksites. A brief description of the OSHA Consultation Program, which is
available to assist employers, is also included at the end of this publication. Hazards not
covered by Shipyard Industry standards may be covered by General Industry standards
contained in 29 CFR Part 1910 (OSHA website: www.osha.gov). Where a hazard is covered
by both the Shipyard Industry standards and the General Industry standards, only the Shipyard
Industry standard will be cited by OSHA inspectors (described in more detail in 29 CFR
1910.5, Applicability of Standards). In addition, OSHA regulations regarding general agency
practices and procedures are applicable to shipyard employment. Particular attention is
directed to the provisions of 29 CFR Part 1904, Recording and Reporting Occupational Injuries
and Illnesses. There are no geographical limitations to the maritime jurisdiction on shore other
than the limitations of the Occupational Safety and Health Act itself. Employees of employers
performing shipyard activities on the shore, pier, terminal, yard, shipyard, machine shop,
riverbank, etc., as well as on the vessels afloat or in drydocks or graving docks are covered by
the Shipyard standards.
This User’s Guide is intended to support the design, implementation, analysis, interpretation,
and quality evaluation of registries created to increase understanding of patient outcomes. For
the purposes of this guide, a patient registry is an organized system that uses observational
study methods to collect uniform data (clinical and other) to evaluate specified outcomes for a
population defined by a particular disease, condition, or exposure, and that serves one or more
predetermined scientific, clinical, or policy purposes. A registry database is a file (or files)
derived from the registry. Although registries can serve many purposes, this guide focuses on
registries created for one or more of the following purposes: to describe the natural history of
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disease, to determine clinical effectiveness or cost-effectiveness of health care products and
services, to measure or monitor safety and harm, and/or to measure quality of care. Registries
are classified according to how their populations are defined. For example, product registries
include patients who have been exposed to biopharmaceutical products or medical devices.
Health services registries consist of patients who have had a common procedure, clinical
encounter, or hospitalization. Disease or condition registries are defined by patients having the
same diagnosis, such as cystic fibrosis or heart failure. The User’s Guide was created by
researchers affiliated with AHRQ’s Effective Health Care Program, particularly those who
participated in AHRQ’s DEcIDE (Developing Evidence to Inform Decisions About
Effectiveness) program. Chapters were subject to multiple internal and external independent
reviews.
Up to now, the global burden of illness and deaths caused by foodborne disease has never
been quantified. In order to fill this data vacuum, the World Health Organization (WHO)
together with its partners launched in 2006 the Initiative to Estimate the Global Burden of
Foodborne Diseases. After an initial consultation, WHO in 2007 established a Foodborne
Disease Burden Epidemiology Reference Group (FERG) to lead the initiative. Six taskforces
were established under FERG, focusing on groups of hazards or aspects of the methodology.
These taskforces commissioned systematic reviews and other studies to provide the data from
which to calculate the burden estimates. This report is an outcome of a decade of work by
WHO key partners and a number of dedicated individuals. Some additional findings--which
cannot be integrated into this report--will be published and user-friendly online tools made
available separately. This report and related tools should enable governments and other
stakeholders to draw public attention to this often under-estimated problem and mobilize
political will and resources to combat foodborne diseases.
When the Sudanese civil war reaches his village in 1985, 11-year-old Salva becomes
separated from his family and must walk with other Dinka tribe members through southern
Sudan, Ethiopia and Kenya in search of safe haven. Based on the life of Salva Dut, who, after
emigrating to America in 1996, began a project to dig water wells in Sudan. By a Newbery
Medal-winning author.
"These guidelines have been written for public health practitioners, food and health inspectors,
district and national medical officers, laboratory personnel and others who may undertake or
participate in the investigation and control of foodborne disease outbreaks."--P. 4 of cover.
Sams Teach Yourself HTML, CSS and JavaScript All in One The all-in-one HTML, CSS and
JavaScript beginner's guide: covering the three most important languages for web
development. Covers everything beginners need to know about the HTML and CSS standards
and today's JavaScript and Ajax libraries - all in one book, for the first time Integrated, wellorganized coverage expertly shows how to use all these key technologies together Short,
simple lessons teach hands-on skills readers can apply immediately By best-selling author
Julie Meloni Mastering HTML, CSS, and JavaScript is vital for any beginning web developer and the importance of these technologies is growing as web development moves away from
proprietary alternatives such as Flash. Sams Teach Yourself HTML, CSS, and JavaScript All in
One brings together everything beginners need to build powerful web applications with the
HTML and CSS standards and the latest JavaScript and Ajax libraries. With this book,
beginners can get all the modern web development knowledge you need from one expert
source. Bestselling author Julie Meloni (Sams Teach Yourself PHP, MySQL and Apache All in
One) teaches simply and clearly, through brief, hands-on lessons focused on knowledge you
can apply immediately. Meloni covers all the building blocks of practical web design and
development, integrating new techniques and features into every chapter. Each lesson builds
on what's come before, showing you exactly how to use HTML, CSS, and JavaScript together
to create great web sites.
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THE definitive book for food safety training and certification ¿ Updated to the new 2013
FDA Food Code, the new ServSafe® Manager Book, Sixth Edition, continues to be
ideal for courses that cover the basics, condensed courses, continuing education, and
even 1-2 day seminars. The updated book will help readers prepare for the ServSafe
Food Protection Manager Certification Exam, and more importantly, it will promote
adherence to food safety practices on-the-job. ¿ Food safety has never been more
important to the restaurant industry and its customers. Based on the 2013 FDA Food
Code, the ServSafe Manager Book focuses on the preventative measures to keep food
safe. To better reflect the changing needs of a diverse and expanding workforce, food
safety topics are presented in a user-friendly, practical way with real-world stories to
help readers understand the day-to-day importance of food safety. The streamlined
delivery of food safety content will create a learning experience that is activity-based
and easily comprehended by a variety of¿learners. The end result is content that is
more focused, leading to stronger food safety practices and a better-trained workforce.
¿ Developed by the industry, for the industry, ServSafe® is a proven way to minimize
risk and maximize protection for foodservice owners, employees, and customers.
Recognized as the industry standard, ServSafe offers a complete suite of printed and
online products and is the most important ingredient to food safety training and
certification success. ¿ The ServSafe Manager Book is available packaged with
MyServSafeLab™. MyServSafeLab is an online homework, tutorial, and assessment
program that truly engages students in learning. It helps students better prepare for
class, quizzes, and exams—resulting in better performance in the course—and provides
educators a dynamic set of tools for gauging individual and class progress. ¿ The
ServSafe Manager Book 6th Edition is available packaged in a number of ways to suit
your specific needs. ISBN: 0133908399 is the stand-alone book: ServSafe Manager
Book 6th Edition ¿ Also available: A package containing thebook and the answer sheet
for the pencil/paper version of the ServSafe Food Protection Manager exam: ServSafe
Manager Book with Answer Sheet 6th Edition ISBN: 0133908372 A package containing
the book, the answer sheet for the pencil/paper version of the ServSafe Food
Protection Manager exam,AND MyServSafeLab with Pearson eText Access Card:
ServSafe Manager Book with Answer Sheet, Revised Plus NEW MyServSafeLab with
Pearson eText -- Access Card Package, 6/e ISBN: 0133951731 A package containing
the book and the online exam voucher: ServSafe Manager Book with Online Exam
Voucher 6th Edition ISBN: 013390847X A package containing the book, online exam
voucher, AND MyServSafeLab with Pearson eText Access Card: ServSafe Manager
Book with Online Exam Voucher, Revised Plus NEW MyServSafeLab with Pearson
eText -- Access Card Package, 6/e ISBN: 0133951723 Students, MyServSafeLab is not
a self-paced technology and should only be purchased when required by an instructor.
Instructors, contact your Pearson representative for more information.
Practice Makes Perfect! Get the practice you need to succeed on the ACT! Preparing
for the ACT can be particularly stressful. McGraw-Hill Education: 10 ACT Practice
Tests, Fifth Edition explains how the test is structured, what it measures, and how to
budget your time for each section. Written by a test prep expert, this book has been
fully updated to match the redesigned test. The 10 intensive practice tests help you
improve your scores from each test to the next. You'll learn how to sharpen your skills,
boost your confidence, reduce your stress—and to do your very best on test day.
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Features Include: • 10 complete sample ACT exams, with full explanations for every
answer • Fully updated content that matches the current ACT • A bonus interactive
Test Planner app to help you customize your study schedule • Scoring worksheets to
help you calculate your total score for every test • Free access to additional practice
ACT tests online
While systems such as GMP and HACCP assure a high standard of food quality,
foodborne poisonings still pose a serious hazard to the consumer's health. The lack of
knowledge among some producers and consumers regarding the risks and benefits
related to food makes it imperative to provide updated information in order to improve
food safety. To
Practice Makes Perfect! Get the practice you need to succeed on the ACT! Preparing
for the ACT can be particularly stressful. McGraw-Hill: 10 ACT Practice Tests, Sixth
Edition explains how the test is structured, what it measures, and how to budget your
time for each section. Written by renowned test prep experts, this book has been fully
updated to match the latest test. The 10 intensive practice tests help you improve your
scores from each test to the next. You'll learn how to sharpen your skills, boost your
confidence, reduce your stress—and to do your very best on test day. Features Include:
• 10 complete sample ACT exams, with full explanations for every answer • Updated
content matches the new test requirements • In-depth explanatory answers for every
question • Scoring worksheets to help you calculate your total score for every test •
Free access to additional practice ACT tests online
This handbook provides basic facts regarding foodborne pathogenic microorganisms
and natural toxins.
Good Service Dogs are Both Born and Made! Watching a service dog and her handler
working as a team in a busy public space is a thing of beauty. Not every dog has the
temperament or genetic make-up to do service work, but with the proper reward-based
training, many dogs can succeed in public areas. Succeeding in Public Access Work is
the subject of Jennifer Cattet’s new book, which is especially important given some of
the controversies surrounding poorly or un-trained service dogs being brought into
public areas. Jennifer prepares you and your dog to meet the standards of the Public
Access Test developed by Assistance Dogs International. While the book focuses on
training, it also covers in detail a number of other important questions including: · How
much time, effort and cost are involved in acquiring and training a service dog? · Can
you train a shelter dog for service work and are there breeds of dogs you should avoid?
· What are your rights and the laws relating to service dogs? · How do you deal with the
public when working with your service dog?
This guidance will assist processors of fish and fishery products in the development of
their Hazard Analysis Critical Control Point (HACCP) plans. Processors of fish and
fishery products will find info. that will help them identify hazards that are associated
with their products, and help them formulate control strategies. It will help consumers
understand commercial seafood safety in terms of hazards and their controls. It does
not specifically address safe handling practices by consumers or by retail estab.,
although the concepts contained in this guidance are applicable to both. This guidance
will serve as a tool to be used by fed. and state regulatory officials in the evaluation of
HACCP plans for fish and fishery products. Illustrations. This is a print on demand
report.
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**Revised and updated for the 2020 blueprint** Introducing our updated for 2020
PTCB Exam Study Guide 2020-2021: Test Prep Book with Practice Questions for
the Pharmacy Technician Certification Board Examination! Ascencia Test Prep's
brand new, unofficial PTCB Exam Study Guide 2020-2021 offers you current
examples, graphics, and information relevant to your healthcare career. And,
unlike other other study guides on the market, you'll benefit from a quick yet total
review of everything on the exam! There's more: imagine having your test prep
materials on your phone or tablet! Ascencia Test Prep's PTCB Exam Study
Guide 2020-2021 comes with FREE practice questions, online flash cards, study
"cheat" sheets, and 35 test tips, all available online. These easy to use materials
will give you the edge you need to pass your exam the first time. Pharmacy
Technician Certification Board was not involved in the creation or production of
this product, is not in any way affiliated with Ascencia Test Prep, and does not
sponsor or endorse this product. Ascencia Test Prep's PTCB Exam Study Guide
2020-2021 offers you a full review of the subjects covered on the Certified
Strength and Conditioning Specialist exam, test tips and strategies, real-world
examples, and worked through practice problems. Our book covers:
Pharmacology Assisting the Pharmacist Pharmacy Law and Ethics
Administration and Management of the Pharmacy Compounding
Pharmaceuticals Pharmacy Math ... and also includes 2 FULL practice tests, so
that you will be ready on test day. About Ascencia Test Prep With healthcare
fields such as nursing, pharmacy, emergency care, and physical therapy
becoming the fastest and largest growing industries in the United States,
individuals looking to enter the healthcare industry or rise in their field need high
quality, reliable resources. Ascencia Test Prep's study guides and test
preparation materials are developed by credentialed, industry professionals with
years of experience in their respective fields. Every Ascencia book includes a
comprehensive overview of the content knowledge that will be tested, along with
practice questions for each section to enhance understanding. Full practice tests
at the end of every book accurately reflect the exam, helping test takers
determine if they are thoroughly prepared. Additionally, all Ascencia study
materials offer exclusive tips from healthcare professionals to help readers thrive
in their field beyond test day. Ascencia recognizes that healthcare professionals
nurture bodies and spirits, and save lives. Ascencia Test Prep's mission is to help
healthcare workers grow.
This manual will ensure that the management of massive fatalities forms part of
disaster preparedness and response plans, and that it is a fundamental aspect of
humanitarian assistance to survivors and rehabilitation and reconstruction
programs. The manual provides the technical information that will support the
correct approach to handling dead bodies. Contents: Preparedness for mass
deaths; Medicolegal work in major disasters; Health considerations in cases of
mass fatalities; Sociocultural aspects; Psychological aspects; Legal aspects;
Cases studies; Final recommendations; Myths and realities of management of
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dead bodies in disasters; and Glossary. Illustrations.
definitive book for food safety training and certification. The new ServSafe
Manager Book, 7/e continues to be ideal for courses that cover the basics,
condensed courses, continuing education, and even 1-2 day seminars. The
updated book will help readers prepare for the most current ServSafe Food
Protection Manager Certification Exam, and more importantly, it will promote
adherence to food safety practices on-the-job. Food safety has never been more
important to the restaurant industry and its customers. Based on the 2013 FDA
Food Code, the ServSafe Manager Book, 7/e focuses on the preventative
measures to keep food safe. To better reflect the changing needs of a diverse
and expanding workforce, food safety topics are presented in a user-friendly,
practical way with real-world stories to help readers understand the day-to-day
importance of food safety. The streamlined delivery of food safety content will
create a learning experience that is activity-based and easily comprehended by a
variety of learners. The end result is content that is more focused, leading to
stronger food safety practices and a better-trained workforce. Developed by the
industry, for the industry, ServSafe is a proven way to minimize risk and
maximize protection for foodservice owners, employees, and customers.
Recognized as the industry standard, ServSafe offers a complete suite of printed
and online products and is the most important ingredient to food safety training
and certification success.
Currently, there is no one book or textbook that covers all aspects of retail food
safety. It is becoming apparent that a number of issues relating to retail food
safety have come to the forefront in some jurisdictions of late. For example, a
recent USDA risk assessment has pointed out that issues occurring at USA retail
appear to be critical in terms of contamination of deli-meat. As well, a large
listeriosis outbreak in Quebec pointed to retail cross-contamination as a key
issue. In terms of sanitation, a number of advances have been made, but these
have not all been synthesized together in one chapter, with a focus on retail. In
addition, the whole area of private standards and the Global Food Safety
Initiative (GFSI) have come to the forefront of late and these as well will be
explored in great detail. Other aspects related to the safety of important food
commodities such as seafood, meat, produce and dairy will also be discussed
and salient areas addressed.
According to the Common Core State Standards, students should be able to read
closely to determine what a text says explicitly, make logical references from it,
and cite specific textual evidence to support conclusions drawn from the text.
Each of the 40 short, fiction and nonfiction passages in this collection includes
companion comprehension questions that target these critical reading skills and
give students the repeated practice they need to build mastery in identifying main
idea and details, using context clues, distinguishing between fact and opinion,
and more. Boosts comprehension skills Topics include: context clues, compare
and contrast, main idea & details, fact & opinion, inference, predicting, point of
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view Short, high-interest reading passages. Passages includes test-formatted
questions making them ideal for test prep Aligned with the Common Core State
Standards Flexible and easy to use as independent practice or as homework
These guidelines have been prepared to offer practical help and guidance to all
those involved in using pesticides for food and fibre production as well as in
Public Health programmes. The guidelines in this document cover the application
of pesticides using aircraft, including the activities on the ground in support of the
aerial application .
A comprehensive nursing assistant training textbook which includes information
on long-term care, multiple chapters on home health care, and material on
subacute and acute care. In addition it includes in-depth information on resident
and client rights with sidebars that teach ways to promote independence and
prevent abuse and neglect; a discussion of culture change; infection prevention;
anatomy and physiology with an emphasis on normal changes of aging; updated
nutrition information on MyPyramid, special diets, and feeding techniques;
current information on legal issues, such as HIPAA and the Patient SelfDetermination Act; 7 chapters on home health care, including information on
medications, safety, infection prevention, mothers & newborns, and meal
planning and preparation; a chapter containing subacute and acute care
information, including pre- and post-operative care, as well as mechanical
ventilation, chest tubes, and artificial airways.
Achieving, maintaining and improving accuracy, timeliness and reliability are major
challenges for health laboratories. Countries worldwide committed themselves to build
national capacities for the detection of, and response to, public health events of
international concern when they decided to engage in the International Health
Regulations implementation process. Only sound management of quality in health
laboratories will enable countries to produce test results that the international
community will trust in cases of international emergency. This handbook was developed
through collaboration between the WHO Lyon Office for National Epidemic
Preparedness and Response, the United States of America Centers for Disease
Control and Prevention (CDC) Division of Laboratory Systems, and the Clinical and
Laboratory Standards Institute (CLSI). It is based on training sessions and modules
provided by the CDC and WHO in more than 25 countries, and on guidelines for
implementation of ISO 15189 in diagnostic laboratories, developed by CLSI. This
handbook is intended to provide a comprehensive reference on Laboratory Quality
Management System for all stakeholders in health laboratory processes, from
management, to administration, to bench-work laboratorians. This handbook covers
topics that are essential for quality management of a public health or clinical laboratory.
They are based on both ISO 15189 and CLSI GP26-A3 documents. Each topic is
discussed in a separate chapter. The chapters follow the framework developed by CLSI
and are organized as the "12 Quality System Essentials".
In addition to reprinting the PDF of the CMS CoPs and Interpretive Guidelines, we
include key Survey and Certification memos that CMS has issued to announced
changes to the emergency preparedness final rule, fire and smoke door annual testing
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requirements, survey team composition and investigation of complaints, infection
control screenings, and legionella risk reduction.
"Designed to be used in combination with the fifth edition of the 'Phlebotomy essentials'
textbook as a valuable learning resource that will help the student master the principles
of phlebotomy by reinforcing key concepts and procedures covered in the
textbook."--Pref.
HVAC Training 101 is a site visited by over 100,000 enthusiasts monthly, who are
interested in becoming HVAC technicians. The site initially began as the passion
project of a retired HVAC technician. The site quickly gained popularity, building a
strong community of aspiring HVAC technicians. Currently, it is managed by a team of
ex-HVAC technicians with decades of experience in the industry. Head over to
HVACTraining101.Com to learn more. We began by writing about how to become
certified as an HVAC technician. With rules and certifications varying for each state, it
was a challenging task. We had a few friends in other states help us out, but for some
states, we had to dig really deep to find the information needed. Our audience at the
time was very happy with the information we provided. At this point, we started getting
many questions about EPA 608 certification. Once you get the education and
experience needed to become a technician, prospective employers will ask for
certification to handle refrigerants. When we started writing about how to become
certified, viewers again requested we write a study guide to help them prepare for the
608 exams. The study guides out there were dense and had much more information
than was needed to pass the test. This inspired us to embark on a journey to write the
simplest study guide for the EPA 608 exam, which would still cover all the necessary
information. We hope we have achieved our intended objective. The journey to
becoming an HVAC technician can be long and arduous. We congratulate you on
taking this path and wish you the best in cracking the EPA 608 exam.
The Tongue and Quill has been a valued Air Force resource for decades and many
Airmen from our Total Force of uniformed and civilian members have contributed their
talents to various editions over the years. This revision is built upon the foundation of
governing directives and user's inputs from the unit level all the way up to Headquarters
Air Force. A small team of Total Force Airmen from the Air University, the United States
Air Force Academy, Headquarters Air Education and Training Command (AETC), the
Air Force Reserve Command (AFRC), Air National Guard (ANG), and Headquarters Air
Force compiled inputs from the field and rebuilt The Tongue and Quill to meet the
needs of today's Airmen. The team put many hours into this effort over a span of almost
two years to improve the content, relevance, and organization of material throughout
this handbook. As the final files go to press it is the desire of The Tongue and Quill
team to say thank you to every Airman who assisted in making this edition better; you
have our sincere appreciation!
Guide for Food HandlersServsafe ManagerPrentice Hall
Saxon Math is easy to plan and rewarding to teach. The focus on providing teachers
with strategies for developing an understanding of HOW and WHY math works builds a
solid foundation for higher-level mathematics. - Publisher.
The Bad Bug Book 2nd Edition, released in 2012, provides current information about the major
known agents that cause foodborne illness.Each chapter in this book is about a pathogen—a
bacterium, virus, or parasite—or a natural toxin that can contaminate food and cause illness.
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The book contains scientific and technical information about the major pathogens that cause
these kinds of illnesses.A separate “consumer box” in each chapter provides non-technical
information, in everyday language. The boxes describe plainly what can make you sick and,
more important, how to prevent it.The information provided in this handbook is abbreviated and
general in nature, and is intended for practical use. It is not intended to be a comprehensive
scientific or clinical reference.The Bad Bug Book is published by the Center for Food Safety
and Applied Nutrition (CFSAN) of the Food and Drug Administration (FDA), U.S. Department of
Health and Human Services.
The de facto how-to manual of the international Food Not Bombs movement, which provides
free food to the homeless and hungry and has branches in countries on every continent except
Antarctica, this book describes at length how to set up and operate a Food Not Bombs chapter.
The guide considers every aspect of the operation, from food collection and distribution to fundraising, consensus decision making, and what to do when the police arrive. It contains detailed
information on setting up a kitchen and cooking for large groups as well as a variety of
delicious recipes. Accompanying numerous photographs is a lengthy section on the history of
Food Not Bombs, with stories of the jailing and murder of activists, as well as premade
handbills and flyers ready for photocopying.
This handbook was written to help child care providers reduce sickness, injury, and other
health problems in their child care facility. The information applies to any child care provider in
any setting, whether you take care of children in a center or in your own home. It includes: how
infectious diseases are spread; what you can do to keep yourself and the children in your care
healthy; what disease and injury prevention practices you should follow; what disease and
injury prevention practices you should require parents to follow; and what the most common
childhood diseases and health conditions are, and how to recognize them, and what you can
do when they occur.
The #1 New York Times bestselling memoir of U.S. Navy Seal Chris Kyle, and the source for
Clint Eastwood’s blockbuster movie which was nominated for six academy awards, including
best picture. From 1999 to 2009, U.S. Navy SEAL Chris Kyle recorded the most career sniper
kills in United States military history. His fellow American warriors, whom he protected with
deadly precision from rooftops and stealth positions during the Iraq War, called him “The
Legend”; meanwhile, the enemy feared him so much they named him al-Shaitan (“the devil”)
and placed a bounty on his head. Kyle, who was tragically killed in 2013, writes honestly about
the pain of war—including the deaths of two close SEAL teammates—and in moving first-person
passages throughout, his wife, Taya, speaks openly about the strains of war on their family, as
well as on Chris. Gripping and unforgettable, Kyle’s masterful account of his extraordinary
battlefield experiences ranks as one of the great war memoirs of all time.
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