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twitch slightly on the fret buttons in anticipation as the camera zooms in on your on-screen avatar and you hear the first beats of the song begin. It's time to play Guitar Hero. Once the music kicks in, the screen switches to a ticket chart that looks like a rolling guitar neck. At the bottom of the screen, you'll see the target line with the five color-coded disks that
correspond to the top-down order of the driver's fret buttons. When your guitar part starts, color-coded gems slide your way along the fret lines toward the target line. The point of Guitar Hero is to hit the matching fret buttons and strum bar on your controller at the same time as the gems hit the target line on the screen. If successful, a small flame bursts above
the jewel on the screen. For every correct note you hit, you score points. If you press more than 10 notes in a row, these point values can multiply by up to four times. The key to scoring is timing, so it helps to get to know the song. Depending on the manner and difficulty, will follow the lead, bass or rhythm guitar. During faster tunes, keep an eye out for
hammer and pull-off notes -- known as hopos in the lexicon Guitar Hero. These notes do not require the strum bar. Instead, if you push the correct fret button once the jewel hits the target line, that's fine. In versions of Guitar Hero before Guitar Hero III, you have to hold down the fret button of the previous note in order to hammer it correctly. You can spot
HOPOs because their centers are completely white, while regular notes have a black band around the white center. (Real guitarists play HOPOs by hitting or throwing a string in a fret hard enough that it makes a sound without having to play.) Sustained notes being held for a number of beats are also important to catch. On the screen, these notes have long,
bright lines behind them. To prepare, you can press the appropriate fret button on the time axe if you have time, and then press the strum bar once the note reaches the destination line. Since you only have to hit the strum bar once on sustained notes, use this hand to rotate the bar of the and listen to the curved notes. Hitting the foolish bar will also increase
your star power, which we'll talk about next. Being involved in music at a young age is thought to have beneficial effects on other aspects of a child's development, particularly in the area of language and literacy [source: Bolduc]. Whatever the perceived benefit, we all know that like music, so let's go ahead and make our own instrument by and with them.
Here we will show you how to make a guitar from cardboard. Necessary materials: Shoe box or other small rectangular rubber bands BoxFive10 metal paper fastenersTape Here's what to do: Draw a large circle in the center of the box lid. Cut the circle you just drew. Be sure to cut carefully as you will be using the rest of the lid later. Take the circle you cut
and fold it into two-thirds. This will act as a bridge to the guitar strings. Engrave the bridge about 5 centimeters from the shortest side of the rectangular box. Make five pencil marks equidistant to each other on the shorter side of the box. Do it on both sides of the box. Punch holes in the marks you just made, using a punched utensil, such as a pen. Put the
metal paper fasteners in the holes and close them safely inside the box. The heads of the fasteners must be on the outside of the box. Stretch the rubber bands lengthwise through the length of the top of the box, ensuring them to paper fastenings. Put the lid on the box. Test the guitar. You can vary the sounds by using rubber bands of different thicknesses,
or by loosening or tightening the rubber bands you already have [source: Olesik]. Check out my two videos! I'll show you everything you need to know to play chords G, C and D on guitar, even if you've never played before! Last updated on December 18, 2020 Nights of the week are wild. There are hobby meetings, sporting events, date nights, night work
calls, bath time for kids, TV show premiers (of course), and there are also... Dinner? Trying to moor yourself in making a recipe, eating dinner (let alone enjoying food) and cleaning the kitchen in less than an hour always seemed to take some kind of divine intervention. Well, let me introduce you to the energy pressure cooker, also known as the game
changer. The electric pressure cooker makes the impossible possible. You can create a healthy and balanced meal in less than an hour from start to finish. Even decadent dishes like braised short ribs or whole meals like salmon with potatoes and broccoli can be enjoyed from start to finish with breeze on a weekning night. Is there anything easier than
throwing all the food in a pot and letting the pot do the job? I can't think of anything. It's as if you significantly update the kitchen staple already, the crockpot. Here are some of my favorite energy pressure cooker recipes to get dinner at the table under pressure: 1. Ramen SoupFor those nights when all you need is a great one ramen is the perfect dish! High
in anti-inflammatory ingredients such as fresh ginger, garlic and spinach this 20-minute soup is good for you in every way. This quick ramen is balanced with lean chicken protein and hard-boiled eggs, noodle starches, and a salty broth that makes you long to crave blow this recipe even more nutritionally, try doubling the carrot and spinach for extra vitamin
power.~ Check out the recipe here!2. 4-minute salmon, broccoli and potatoesWhat's better than a perfectly balanced meal in just 4 minutes? I can't think of anything! This wonderfully fatty fish blends so well with super food broccoli and potato starch that you won't believe it was made in such a short time! Salmon is a great source of Omega-3 fatty acids (also
known as fish oil) that helps our heart, skin, joints, GI tract, and more!~ Check out the recipe here!3. GyrosA hot beef pita wrapped around freshly made gyroscopes, toppings, and even Tzatziki sauce, oh mine! This recipe goes from fridge to plate in less than an hour with only 15 minutes of preparation time! When creating the Tzatziki sauce, be sure to grab
plain Greek yogurt. This yogurt is naturally higher in protein, adding another nutritional benefit to this great dish! You can also opt for a whole wheat pita to add some extra fiber too!~ Check out the recipe here!4. Prawns BoilThese this recipe is perfect for summer beach nights, a classic recipe for boiling prawns that you don't have to spend all day preparing!
This recipe is to eat fun finger to the fullest! It is delicious, satisfying and tastes best when served at a picnic table. To take this recipe to the next level, adjust the proportions of vegetables to protein. By increasing corn and decreasing the amount of Andouille sausage, you can decrease total sodium and calories while increasing fiber and vitamins!~ Check out
the recipe here!5. Mexican quinoaThe perfect food of a pot with fiber, protein and a lot of flavor! This is a vegetarian and meat lover dream! Quinoa is the perfect replacement for white rice in this classic recipe, while complementing beans to create a protein-packed dish. In addition, adding all these vegetables creates a meal that is full of flavor. Top this
Mexican quinoa with fresh avocado to round it off perfectly.~ Check out the recipe here!6. Lo MeinThis Lo Mein will trample on any greasy desire and take you out without the usual guilt! It's not very often, you can replace a sinful bowl of food to carry out with something so delicious and easy to make at home! Make this Lo Mein in less than 15 minutes from
start to finish. This is faster than it takes for the dealer to show up at the door!~ Check out the recipe here!7. Whole chicken Rostisseria Everyone knows that the secret of batch cooking is having a whole chicken cooked to use in various ways throughout the week! This recipe makes roast chicken more perfectly moist it can be used as it is, for tacos, for soup,
and for sandwiches throughout the week! Tip: Keep bones and bowls to make an amazing chicken broth to have on hand! Cooking the longest broth at a lower temperature will create a delicious bone broth rich in vitamins, minerals and and Check out the recipe here!8. Chicken soup and lentilsThat is the most coziest soup around! Rich in protein, fiber and B
vitamins, this soup will fulfill all your desires! It also couldn't be easier for a hasty working day meal, all you have to do is cut and let your energy pressure cooker get the job done! In just 30 minutes, you'll have a warming soup that the whole family can enjoy!~ Check out a recipe coup here!9. Did vegan Quinoa Burrito BowlsIs out there someone who doesn't
enjoy a good bowl of burrito? This vegetable bowl is the perfect meal of a pot that is easily customizable! From vegans to meat lovers, everyone will enjoy this easy, fiber-rich bowl. Add the ingredients you want to create a burrito bowl that's as good as a restaurant's!~ Check out the recipe here!10. Rice and beansThe classic rice and bean dish is a staple for
many reasons. It is full of perfectly complemented proteins, great texture and balanced seasonings. Now, you can create this balanced filling meal in less than an hour! No more pre-soaking these beans! This perfectly seasoned and balanced meal will have everyone fighting for another bowl! ~ Let's check the recipe here!11. Summer Quinoa SaladY your
fresh berries in season were made for this quick salad! Take this nutrient dense salad to a party or serve it as light, summer dinner to have everyone ordering the recipe! Quinoa, fruits, vegetables and nuts create a perfectly balanced dish with all food groups. You can top up this salad with cooked chicken breast or leave it as it may to meet everyone's
needs!~ Check out the recipe here!12. Minestrone SoupThese minestrone soup is quick and veggie complete so it's perfect for any evening dinner of the week! It is rich in vitamin C, antioxidants and vitamin A making it the perfect dinner for the whole family! Tip: Use whole grain noodles to boost the fiber and B vitamins of this tasty dish!~ Check out the
recipe here!13. Chicken garlic lemonMake your protein and side dish at the same time with tasty chicken that the whole family will love! In less than an hour, you can have a beautiful dish balanced with vegetables and protein. This tasty lemon garlic chicken will give you the protein and excitement to season any dish!~ Check out the recipe here!14. Chicken
FajitasQuick, easy and very few dirty dishes are used to create these fajitas that will rival even your favorite Mexican restaurant! Feel free to top these up with whatever you want, but be sure to include fresh avocado for a hit on vitamins and minerals. Tip: If you enjoy sour cream in your fajitas, opt for flat Greek yogurt that is higher in protein, lower in calories,
and just as tasty!~ Check out the recipe here!15. CurryA coconut chicken great bowl of coconut chicken curry over rice is what dreams are made of! This bright and tasty dish is full of vegetables and lean proteins without dryness! What usually one hours, create this colorful dish in just 30 minutes with your energy pressure cooker!~ Check out the recipe
here!16. Cashew ChickenThary take-out may be on your plate in just 20 minutes, but you can pretend it took hours to create when everyone orders the recipe! You can double the green pepper to increase the vegetables without sacrificing any flavor. Serve this classic on brown rice for extra fiber and minerals.~ Check out the recipe here!17.
MeatloafMeatloaf has been a staple of the menu since sliced bread, but it never took just 20 minutes to make! This recipe includes meat bread and sides to create a dream of a pot. Perfect for serving after long working days, this dish is a comforting staple. And don't be fooled by the short baking time, this meat loaf is the best of both worlds : it's juicy and
quick to make!~ Check out the recipe here! Despite their apparent roots in the concept of stains, energy pressure cooker meals are apt to be much healthier. Without the need for fatty sauces to create flavor and prevent dryness, the pressure cooker energy uses water-generated heat to cook food. This leads to more taste without dryness and generally
thinner meals. Electric pressure cooker is the answer for anyone striving for healthy, balanced meals with a crazy weeknout schedule. You can really do it all. Do not be disappointed and you will feel great after enjoying healthy and balanced meals while juggling easily with all the activities you enjoy! Featured photo credit: Unsplash via unsplash.com
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