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Eat and Enjoy

Gluten Free

Easy Meals, Brilliant
Bakes and Delicious
Desserts

Laura Strange

Let Laura Strange, a celiac foodie with 25 years’ experience,
show you how to make gluten-free life easy and delicious
with her debut cookbook, Eat and Enjoy Gluten Free.

Featuring 100 gluten-free recipes, and split into two sections—
Meals for Everyone and Baking Up a Storm—the book will take
you from speedy midweek meals to easy feasts and perfect
pasta, as well as dishing up delicious desserts and giving you
advice on how to master baking basics and build your kitchen
confidence until you're turning out gluten-free showstoppers!

As well as recipes, Laura will demystify magic ingredients for
gluten-free baking and provide practical advice on living with
celiac disease, including avoiding cross contamination and meal
planning.

Eat and Enjoy Gluten Free is a cookbook that everyone can cook
and enjoy eating from, allowing your household to find new
favorite meals and bakes to share together, proving that gluten-
free is easy once you get the hang of it.

Laura Strange is an award-winning gluten-free food blogger
and full-time recipe developer based in Bristol, UK. Diagnosed
with celiac disease in 1999, she is a passionate home cook who
has shared hundreds of gluten-free recipes and meal plans on
her website, My Gluten Free Guide.

® Laurais a celiac disease veteran of over 25 years.

® Her platform is well established through her award-
winning blog, My Gluten Free Guide, her 148k
following on Instagram, and 20k fans on Facebook.

* With her debut cookbook, Laura shares 100 gluten-
free recipes for everyday meals and beautiful bakes,
making this your go-to guide for everything gluten
free.

Food is at the heart of our
lives. From rustling up a quick
bite and wolfing down lunch
on-the-go to savouring meals
with our families and enjoying
gloriously long lunches with
friends. Being gluten free
does not mean you

have to miss out.

CHOCOLATE FUDGE CAKE

Serves 10

20097 02) gluten-res seif.

Out,thisis one I hocolate fudge cake. A soft,
sponge with lashings of smooooth chocolate fudge icing (frosrting).
Perfect for parties and celebrations, i's wonderful simply sliced, or
itup joy foradecadent

!
dessert.

1 Preheat the oven 1o 180°C fan (400°F) and fine the

or
plain all-purposs) flour, plus 2

(pans) with baking parc

1teaspoon bicarbonate of soda
(baking soda)
200917 02) caster (superfine)

sugar
509(1.75 02) light brown soft

609 (2 02) cocoa (unsweetensd
chocolate) powder
% teaspoon xanthan gum (i your
flour blend doas not contain
th to

2 Addalithe large bowl and
3 Add the eggs, oil and coffee to the bowl and mix until smooth,

4 Pou
asmoot

and mixvery well for a fex s have
d glossy cake batter.

1teaspoon)
pinch of salt

2large sggs

150mi (5 1l 02) vegetable oil
280mI(9.75 fl 0z) buttermilk
50 mi(1.751 oz] hot coffes

FOR THE ICING

ihis is enough to cover the top,
middle and sides of the cake, if
yousimply wantto il and top.
the caks, halve the quantities)

1609 (6.5 0z) unsalted butter,
softened

709(25 02) cocoa
(unswestened chocolate)
powde

4509 (1 11} ioing (confactioners)
sugar;sifted

4-6 tablespoons milk

164

Ifthere is any liq
for a few more minutes. Carefully tip the cakes outof the tins onto a wire
rack 1o cool fully.

bake

o

When almost cooled, make the fudge icing (frosting). In a large bowl,
mixthe butter and cocoa powder to a smooth paste. Add the icing
sugar and 4 tablespoons milk and mix until smooth. You may or may
not need 1o add the extra 2 tablespoons milk, depending on room
temperature - you are aiming for a fairly stiffyet spreadable consistency.

7 Leavetheicing to'stand for 10 minutes, then mix again to get a beautiful
‘smooth frosting,

8 To transfer one'sp a v
‘spread one-quarter of the icing on top. Set the second sponge on top

sad the remaining icing even! he top and sides of the

cake. Using a small angled palette kni os me best, and have fun

making pretty swirls of icing.

Cakes

€€ !love baking and have been hesitantto

Tove good food and

bake following diagnosis. Have taken the
plunge... I followed the recipe and they
have come out brilliant! Thank you for
restoring my baking ability.

(ealher

(celiac) disease. And, let me tell you, those two
things can easily go hand in hand. Good, great,
DELICIOL

baking, not
as daunting as you might think (plus, | will make it
easyfor you in this book). | will help you upskil and

will

achievable and easy to make at home, when you
have the right recipes to guide you

Speaking of which, WELCOME to my cookbook!
Every recipe in this book s gluten free,

revolutionise your home cooking. Whether you are
new to the kitchen and not sure where (o start, o an
experienced home cook needing to rediscover your
baking mojo. e got you

the.

themselves,

sponge, to creat rainbow cake;
collection of recipes 1o come out feeling confidentin  from making 16-minute noodles to a slow-roasted
AN make brilliant gl lamb feast aglorious

freefood. Don'tyou ty telling me, ‘But ' not a cook
orbaker. | wonit hearof it Because you are, or a least

sourdough boule.

will beif you stick with me.

ABOUT THIS BOOK

This book s all about enjoying delicious glutenfree
food and learning how to make it Whether you are
new!to gluten free or a dab hand already, there is
something here for you. No longer will coeliacs

. asplit
between sweet and savoury to make this your

-0 gluten-free manual whether you are cooking
o baking. The first section, Meals for Everyone,
features easy meals for every ocoasion, whether
Yyouwant a quick midweek dinner, one-pan wonder,
slow cooker dish, homermade pasta or a sensational
side. The second section, Baking Up a Storm, is a
compilation of al things baking ~you wil find cakes
breads, Gookies and brownies, pastries and scones.
aswell as delicious desserts.

iddle road

and others foll miss out on
mouth-watering meals, bakes and breads. In fact,

between glutenfree adapted recipes and naturally.

eat joy

ahappy hybrid. '

ibpar simply’
doesn't know the tips and tricks for transforming a
sad, crumbly cake into a flufty sensation!

Learning 10 Gook gluten-free meals i really simple,
youjustneed a bit of '

the
other,soI'm switching things up, o give you the best
of both worlds. Learing to cook and bake gluten
free is all about understanding what ingredients
workfor your diet, and that means embracing both

10 use (which 'l teach you). As for gluten-free

Eatand Enjoy Gluten Free

magic ingredients you might not have used before.



https://www.mygfguide.com/
https://www.mygfguide.com/
https://www.instagram.com/myglutenfreeguide/?hl=en
https://www.facebook.com/myglutenfreeguide/?locale=en_GB
https://www.edelweiss.plus/#sku=1784887161
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Sara Forte

Smoothie Spread

Smoothics have become a go-to after school snack for the kids and their friends, or a
theycallit, for us. This is a hit list of our favorites. A smoothic can

berry breakfast smoothie  feel good green smoothic

120 seasonal, vegetable-forward, endlessly flexible recipes
from Sara Forte of the Sprouted Kitchen blog and Cooking
Club.

In Around Our Table, Sara's third and most personal cookbook,
she shares her honest and unfussy insights on everything from
heavy lifting sauces that can work for multiple meals, to notes
on which dinners will travel well, feed a group, and freeze well,
as well as sample menus for easy entertaining and tips for
accommodating picky kids.

With recipes like Mexican Caesar Brussels with Cornbread
Crispies, Chicken Parmesan Meatballs, and a Gingersnap
Pumpkin Tart, Sara shares how she feeds her family and friends
for all of life’s big moments: meals for birthdays, bridal showers,
and meals to deliver to new parents, or sick relatives. Notes also
help readers prep ahead and make swaps for gluten-free, dairy-
free, and vegan or vegetarian dishes.

Sara Forte has been sharing vegetable-forward, practical
recipes by way of her food blog, Instagram, and meal planning
subscription, Sprouted Kitchen Cooking Club, since 2010. Her
debut cookbook, The Sprouted Kitchen, was nominated for a
James Beard award.

® Sprouted Kitchen Cooking Club has 232k followers on
Instagram; the blog receives 133k page views a
month, with 43k UVM and 33k email subscribers.

® Sarais part of a tight knit group of Instagram cooking
influencers like Amy Chaplin, Heidi Swanson, Aran
Goyaga, and others.

* While Sara aims to be accessible in her recipes, her
life is undeniably aspirational. Her photography
captures that ethereal light and seemingly carefree
Southern California life.

1scoop of protein o collagen

1 frozen banana 1 cup frozen,riced canliflower
1 cup frozen berries 2datespitted
2 Thsp. almond butter Lstlkof elery
Yeupoats 2 pearsorapples cored nd
2Thsp. axmel, b
orchia seeds 1 handiul baby kale
2 dates, pited 3Thsp. hemp secds
3T Mo

Linch knob offresh ginger,
aloha greens pecled and chopped
. . juccze ofresh lemon
1 cup pineapplepieces iq S
1 cup frozen mango couple mint leaves
1 irczon Banana 2cups coconutwater

1scoopvanilla
protein powder

1 cup coconut water.

1 cup coconut milk

APTER 4

A MAIN DISH

105 Blacken with Pineapple Pico

106 Sesame Seared Ahi Salad Bowls

110 Green Harissa Salmon Skewers with

Savory Peach + Cucumber Salad
113 Shrimp + Pincapple Sheetpan Tacos

114 Chicken Milanesc with Asparagus + Gribiche Salad
117 Chicken Parmesan Meatballs

121 There’s Always Chicken

122 ltalian Turkey Burgers with Frico Crisps.

125 Harissa Lamb Meatballs with Couscous
129 Spring Spaghetti with Asparagus + Peas

¢ B

150 THE r with Roasted Romas + Quick Pickle

134 Taco Salad with Roasted Jalapeiio Ranch
137 Cauliflower Al Pastor Bowls

140 Roasted Eggplant Rollups

142 Mushroom “Carnitas” Tacos

Ro
and

d Cauliflower Pasta with Chorizo

to

146 Butternut Steaks with Green Apple Relish

150 Winter Bowls with Green Tahini

152 Spanish Baguctte Pizzas


https://sproutedkitchen.cc/
https://www.sproutedkitchen.com/
https://www.edelweiss.plus/#sku=1958417262
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9781958417287
A Modern Take on $40.00 | Hardcover
Palestinian Cuisine 243 Palges |h9%x 7V2hi”
. Full-color Photography ‘
Fadi Kattan . ‘

Fadi Kattan celebrates the hidden parts of Bethlehem, conjuring
up the colors and smells of its market and spice shops and
introducing the local farmers and artisans with whom he
passionately pursues the perfect ingredients and shares his love
of culinary experimentation.

When Covid hit and Fadi was faced with closing his restaurant,
View on Edelweiss he channeled his energy into a podcast interviewing the food
artisans and farmers (often elderly women) in and around
Bethlehem who were growing the grapes, milling the wheat,
making the olive oil, and most importantly, passing down the
generational food knowledge. Those podcasts inspired this book
—a celebration of the legacy and enduring importance of
Bethlehem, one of the most storied cities in the world.

Fadi Kattan is a Franco-Palestinian chef living in Bethlehem. He

. . FT These round beef patties tightly wrapped in leaves are maybe one of

has two restaurants: Fawda, in Bethlehem, and Akub, in London, LA s o my e e 1y el
) . - IN VINE Notably in Al resarant i London weve replace the meat by

as well as a Youtube series profiling Palestinian grandmothers LEAVES e e e

. e recipe, which says home for me.
and their food knowledge and traditions. e

Inalarge pot, boil water on high heat

o le: ind then we
onion

500 grams ground beef
1 bunch parsley
2 ¢

® Fadiis extremely passionate about Palestinian food
and people and acts as an ambassador for the
culture.

* Like Ottolenghi's Jerusalem, this is really a love letter
to a city and region accompanied by recipes.

® Fadi's New Restaurant Akub has received great press
and critical acclaim and strengthened his role as a
champion for Palestinian cuisine and culture on the
world stage.

{ e } \ ) I “
“ “ 14 BETHLEHEM 15
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and drain them.

the salt parsley.
1tsp all spice

Y4 top nutmeg. Divide the meat to 12 pieces.

atsp cardamom

B —— Wrap each piece in,  vine leaves, use around two leaves per piece, and make

v
Around 24-26 small At the same time, preheat the ovento 180 C.
vine leaves
5 tomatoes i ina baking.
e 5

salt on top, and bake for 30 minutes.

Sahtaint

MAKES 4 SERVINGS



https://www.edelweiss.plus/#sku=1958417289
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] ) 9781784886486
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G from Mv Turkish 256 Pages | 9% x 7% in
; ozlemv‘%en Kitcheny Full-color Photography
Ozlem Warren

Kabakh Kol Boregi

Coiled ilo pic with courgette, dill, feta

Serves 4-6

oreish Coiled filo

t with family and
arieties of this coiled borek

and ean flavours with
alive of, il cour cetne:
from the courgettes and onions, which complements the saltiness from Turkish
beyaz peynir (or feta cheese) so well. You can also us éed lecl
leeks, Swis 2

plea upa hand.
Most important part of this recipe is to Keep the filo sheets moist for the ease of
coiling - they need to be kept under damp towel so they won't dry out. But fear
not, as my milky sauce is brilliant (o patch up any broken pastry

"Sebze" translates as vegetables in Turkish and so this
cookbook is a collection of vegetarian and vegan recipes
celebrating Turkey and her food.

Targe bowl

with the milk
the 2thep olive oil onwide heavy  from oneend, gently
panand stiri Sautéfor  and put
8minutes over medium heat, untilsoftened.  paper on. Brush the
ands coiled pastry

tir c
for another 4 minutes, sca a x
ground black pepper. Tum the heat off. broken pastry).

upany

and freshly ground

bowl. Stirin the crumbled

Inspired by thousands of years of rich and diverse culinary
heritage, Sebze champions dishes such as Stuffed Flatbreads,
Menemen, Baked Fig and Feta, and Baklava, with recipes that
are easy, accessible, seasonal, and sustainable—not to mention
utterly delicious.

black pepper o taste pul biber

may not tonal on arger spiral. M
For i i is alreacly saly brush the top and sides of the cofled pastry
OLIVE

s Combine alingre
30ml/ 1l oz milk for about 10 min
ree range medium cgz Fold the last remaining sheet, lengthways

Preheat fan oven (0 180C/200C/400F Line  and brush the sheet with the egg milk and
Ser/10in diameter) :

ntsand allowto cool  with the egg milk and olive oil mixture

1ibspolive oil

View on Edelweiss

(about 85g/302) i
ol forthe sauceina  near you. Rolluy

ylinder and

‘Openyour thaved filo pastry sheets and
genily lay them on a dry,

onesheetat
under damp towel,

A passionate and skilled advocate for her national cuisine,
Ozlem will show you how to make meals that you want to—and
can—cook, making Sebze the perfect introduction to Turkish
food for the home cook.

Blmek; Borek: Pide o

R ) ) Pazih Lebeniye Corbast
Ozlem Warren is a food writer and respected teacher of ,hn,,,qydch,,

Turkish food who has taught at Christopher Kimball's Milk Street e ils

pis inspired by Gaziantep's | Soup
. . . i meat is added (o t is make it spring
Cooking Schools and Central Market Cooking Schools in the US, s s comes ot Localsus h sl the soup and save

and Kent Cookery School and Divertimenti Cookery School in
the UK. In 2019, she published Ozlem’s Turkish Table, which won
the 2020 Gourmand Award in Food Heritage.

they add green lentils. I chose to use the chard as a whole here;
doil. 1 end

x
like to add a lttle more water to dilute, when reheating.

Pourin dium (okirge  TO MAKE THE DRIED MINT AND PUL
potand sirin the chopped garlic. Sauté  BIBE E, pour in the olive ol in
edium heatfor 1 -2 minutes. Add a s the ried mint and

the

foranother 2 minutes. St in the rinsed rice, (5o that the spices don't bum) for about 30

* Anintroduction to Turkish food for the home cook.
e (Ozlem is an authentic and authoritative voice on
Turkish cuisine and has great industry contacts
including Sabrina Ghayour, Ruby Tandoh, Georgina :
Hayden, Mallika Basu, and Joudie Kalla. B s

ghurt 1, ifyou have these
FORTHE PUL BIBER AND  gently and avoid curdling Pour in this hat need using up for another

pour seconds,for Pour this
and 8 ack p, combine wel Serve.
warm immediately

DRIED MINT OIL SAUCE mixture into the soup, and gently combine, cariep.
bringtoa

sp pul biber nty. Simmer

2tbsp olive oil further 3-4 minutes on a low heat. Tum the

heatoff

‘ ‘ 22 Breadand Savoury Bakes

9 " 781784 " 886486



https://www.edelweiss.plus/#sku=1784886483
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Wild Figs April 2024

9781784886189
and Fennel $45.00 | Hardcover
. . 272 Pages | 9% x 72 in
A.Year in an Italian Full-color Photography
Kitchen

Letitia Clark

Following the course of a year in Italy, Wild Figs & Fennel is a
joyous look at the Italian way of life centered around food.

Diving into the seasonal produce and exciting traditional and
fresh ways to cook these delicious ingredients, recipes include
Artichoke, Lemon & Tomato Orzo with Olive & Marjoram, Broad
Bean Bruschetta with Burrata, Herbs and Lemon, Sardinian
Easter Bread, Wild Fennel, Ricotta, Pecorino and Potato
Culurgiones, Strawberry and Cream Custard Layer Cake with
Hazelnut Sponge.

Brimming with tantalizing flavors, warm, evocative stories and
stunning location photography, this is a celebration of culture
and flavor rooted in the Italian tradition of sustainability,
simplicity and thrift.

Letitia Clark is a food writer, illustrator and chef. Born in
Devon, she completed the Leiths diploma in Food and Wine and
went on to work in some of London's top restaurants, including
Spring, Morito and The Dock Kitchen. In 2017 she moved from
East London to Sardinia, and began writing about food, as well
as continuing her work as an illustrator. She is the author

of Bitter Honey and La Vita e Dolce.

* Aseasonal Italian food bible with over 100 modern
and classic recipes

* Letitia's recipes are clever, light, fresh, satisfying, and
wholesome to eat

® The recipes will align with the current shift towards
sustainable and vegetable-focused eating

® Stunning location photography brings you straight
into the heart of Sardinia

For the meringue

80 9/3 0zwhole almonds (blanched
orunblanched according to
proforence)

5eggwhites

apinch of salt

2509/9 oz [type?] sugar

For the fillng

250g/9 ozricotta

100 ml double (heavy) cream

finely grated zest of 1lemon

2tablespoons icing (confectioners')
sugar

To finish
3white peaches
lemonjuice

1tablespoon [type?] sugar (optional,

Running head 18

White Peach, Blackberry and
Almond Pavlova

I remember my very first white peach. I was on holiday in France as a
child. Its heart and stone were a surreal shade of scarlet, the scent and
flavour something that seemed to belong more to a mythical realm of
flowers and fairies than that of the faded black leather of our battered
old Volvo. We ate them in the car, in a heavy heat humming with the
ckets, and I never forgot them.

al ortofrutta, I find them again, their scent giving them
away before | see them. Aside from eating them, I wanted to make a
pudding that showcased their raw pink-and-white beauty, that reminds
‘me of almond blossom. The same colour palette. I put them atop a
paviova, and in homage to the bl added some
roasted almonds to the meringue mi
way in there, t00. And a few verbena
instead. The ricotta cream provides a lovely light

topping.

sse mint leaves
d not overly sweet

Preheat the oven to 170°C (340°F/gas 3).

if the peaches are sour) Scatter the almonds on a baking tray and place them in the oven. Roast

a handful of blackberries fort untiljust b d beginning f

afewleaves toasty. P 40°C (275°F/
gas'h).

Meanwhile, whip the egg whites and pinch of saltin a clean bowl until
tiff peaks form. Add the sugar, a spoonful atatime, whisking well after
Ce

Roughly chop or blitz the almonds and scatter around two-thirds of
folding ametal

spoon.



https://www.edelweiss.plus/#sku=1784886181
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A Seat at My
Table: Philoxenia

Vegetarian and Vegan
Greek Kitchen Recipes
Kon Karapanagiotidis

Join Kon Karapanagiotidis at his table in A Seat at My
Table: Philoxenia, a beautiful and inspiring Greek vegetarian
and vegan cookbook.

Featuring more than 100 recipes passed down through the

generations, this book will teach you to cook with community at
your heart, filled with the knowledge and wisdom of the Asylum
Seeker Resource Centre's inspiring founder and his mother, Sia.

"Philoxenia" means to welcome a stranger. It's a message that
pervades Greek culture and cooking. A Seat at My

Table: Philoxenia unfolds incredible meals drawn from this
powerful philosophy, as well as from the love, hope, and
resilience that represent Kon's own grandparents’ survival as
refugees. Learn to make the dishes that line a mezze platter,
including fresh tzatziki, golden saganaki, and cheese-filled
zucchini flowers, or veganize heavier dishes, such as moussaka
and spanakopita. There are ample salads to serve up for lunch,
highlighting everything from Ancient Greek grains, zucchini, and
artichoke to goat's cheese, fig, and pomegranate, as well as
mouth-watering desserts.

Kon Karapanagiotidis OAM is the CEO and founder of the
Asylum Seeker Resource Centre, and a fierce advocate for the
rights of people seeking asylum, refugees, and Indigenous
Australians. Kon is also a human rights lawyer, social worker,
Board Member for Children’s Ground, philanthropist, and
cooking enthusiast.

® Each recipe has tips on how to veganize it, make it
gluten-free and on what to do with leftovers.
Kon has a strong public profile in Australia as a
passionate advocate for refugees and asylum
seekers.

* The ASRC is the largest independent human rights
organization in Australia.

Tormg xeAhoupiod

Halloumi chips
MEZZE DISH

500 g (1 Ib 2 oz) halloumi

2 eggs, beaten

150 g (5% 02/1 cup) plain
(all-purpose) flour

100 g (3% 0z/1 cup)
breaderumbs

250 ml (8% fl 0z/1 cup)
canola ol

90 9 (3 02) cherry tomatoes,
halved

4 tablespoons Greek-style
yoghurt

1 teaspoon za'atar or sumac

2 tablespoons tahini

1 tablespoon roughly
chopped mint

2 tablespoons pomegranate
molasses

1 lemon, quartered

4 tablespoons crushed
pistachios

finely chopped mint, to serve

MAKE ITVEGAN

WHAT TO DO WITH LEFTOVERS

Ido not have the space in this cookbook to share all
my halloumi r
imagination going
hallour
thick sl

@

rge,
and finish with lemon, ol mint
ated halloumi goes wond

gr
d vegetable salad or even a fresh tomato, lettuce and
onion salad

Wrap your slab of halloumi in a tea towel or paper towel and set
aside for 10 minutes (this will dry the halloumi so it cooks better).
Slice it into whatever size you'd like your chips to be.

Place egg in one bowl, flour in a separate bowl and breadcrumbs
in a third bowl. Dip each halloumi chip first in the egg, then the.
flour, then the breadcrumbs and transfer to a plate.

Fill a small-medium frying pan with enough canola oil to come
3 cm up the side of the pan. Add halloumi chips, in batches, and
topping up the canola oil as the chips absorb the oil, and cook for
about 2 minutes, or until golden. Take care not to overcrowd the
pan otherwise the chips won't cook properly, and fry on each side
until golden.

Transfer to a plate lined with a paper towel to absorb the
excess oil. Transfer to a serving plate and arrange alongside
cherry tomatoes.

Combine yoghurt, sumac or za‘atar and tahini in a small bowl.
Serve halloumi chips with tahini dip, pomegranate molasses for
drizzling and lemon wedges for squeezing over. Sprinkle with
pistachios and mint.

54| A Seatat My Table: Philoxenia

How to make your own
Greek kitchen basics

Mizithra
L i

h flat on a surface, pour

R tin hyckrocd
acool place until it hardens
into a thick salty Greek hard cheese

ready for gra

Olives

or cardamom seeds.

Ricotta
Bring 4 litres (135 1l 07) full-cream milk to
, then reduce to

Tomato paste

I recommend following my
cut tomatoes into

with salt and cove
them down with a for
and cover with olive oil.

T 10 3 |\)0!(]L

Tomato sauce
Blanch tor

aucepan of boiling
water, the til cool enough to
handle. Pe ate flesh into a zip-lock
bag and freeze until needed.

Yoghurt

Add 1 litre (34 fl 0z/4 cups) milk to a
saucepan over a medium heat and bring
10 the boil. Remove hile
still warm, add 1 kg style
yoghurt. C de overnight - this
will doubl iple the amount of yoghurt
you started with.

Let food be thy
medicine and medicine
be thy food.

HIPPOCRATES

15| The Greek Pantry & Kitchen

Mezze & Small Dishes


https://www.edelweiss.plus/#sku=1743799241

The
Pleasure

Recipes from shared
family tables and warm
Mediterranean nights

View on Edelweiss
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The Pleasure of
Eating

Recipes From Shared
Family Tables and
Warm Mediterranean
Nights

Ellie Bouhadana

Take a seat at Ellie’s table and share the incredible recipes that
have been handed down from generation to generation, like her
Moroccan grandmother’s couscous and her Polish
grandmother’s chicken soup. The recipes in this book are a
celebration of the food Ellie was brought up with, including
nostalgic dishes that, until now, have only been kept in the
hearts of her immigrant family members.

Transport yourself to Italy as Ellie divulges the secrets to classic
recipes like fresh pasta and focaccia lathered in whipped
sesame butter. Spend a night in Morocco as you share confit
lamb with prunes, apricot and honey with your friends. Each
recipe is supported by beautiful storytelling - part journal, part
history lesson - with so much heart. This book is so much more
than just good food.

Ellie Bouhadana is the head chef at Hope St Radio, a wine bar
and radio station named by Time Out magazine as the ‘third
coolest bar in the world'. Inspired by her Moroccan and Eastern
European Jewish heritage and her love of Mediterranean
cuisine, her menu reflects her roots, passions and family
traditions.

® Ellie has a mixed Jewish background and the
multicultural recipes in this book represents the
diaspora of her family and the various food cultures
living within them.

® Other recipes she has picked up along her travels, all
supported by beautiful stories and journal entries,
piecing together a tapestry of Jewish food culture
around Eastern Europe and through to Morocco.

* Including snacking, cold plates, bread, big plates,
vegetables, sweets and pantry essentials.

The Pleasure of Eating

Kingfish crudo with a nduja and tomato dressing

This recipe for kingfish crudo covered in 2 spicy nduja and tomato marinade sat proudly on the summer

‘menu at Hope St Radio in carly 2022. 1 love how the tomato pulp looks like little jewels sitting atop the

raw fish. People were initially 2 bit confused by the idea of fish marinated in a salami paste dressing but
the salty spiciness of the paste combined with the acidity of the tomato and lemon just worl

SERVES 2 ASA STARTER

To make the nduja and d

100 (3 cz) very fresh, sashimi-

ingfich or other white-
flesher fish, sinless and cleaned.
2 1ed radiches

extravirginolivesil

NDULS AND TOMATODRESSING
10 ¢ (Y cz) nduia

20 g (% 02) tommato pulp, from
1-2 tormatees (see method)

1 tesspoon lemon juice
1 tesspoon flst-deaf (tlian
vaucky, findlychopped

3 tesspocns seravingindlive
il pus extra fo Fiyng

Heat 1 tablespoon of olive oilin  fiying pan over a low heat, then add
the nduja. Fry, stirring and mashing the nduja until it resembles the
texture of fried minced meat. Tarn the heat off once the nduja has
crisped just slightly, its oils are seeping a lttle and it looksjuicy about
3 minutes altogether. Put the cooked nduja in a small bowl.

Slice thetomatoes in half, then scoop out the pulp and juices into
the bowl with the nduja, discarding any floury bits of the tomato's
innardsand the skins of the tomato (or you can save the skins touse
in vegetable stock). Put the lemon juice, parsley and a pinch of flaky
saltinto the bowl and sti, then slowly pour in the olive oi, stirring
tocombine:

To plate the crudo

Make sure the fish is very cold. Using a very sharp knife, cut the fish
into 5 mm (4 in) slices (ifthe fish is toosoft, put it in the freczer for
10 minutes to firm up — this will make it easier to slice). Make sure you
keep your knife on an angle and you cut across the grain of the fish in
one smooth action. As you slice the fish, lay cach picce straight onto
the serving plate, allowing some piecesto overlap but also leaving a few
gaps where the dressing can pool.

Using a mandolin, cut the radishes very finely sothat the slices are
paper thin, Arrange the radishes over the fish, but don't cover it all.
Spoon over the dressing (you may not need all of it), then season the
fish and radishes with flaky salt and serve straight away.
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At the Table
in Paris
Recipes from the Best

Cafés and Bistros
Jan Thorbecke Verlag

At the Table in Paris invites readers to take a culinary stroll
through the City of Light, along the Seine, over the Pont
Neuf, to the Eiffel Tower, while taking little pit stops at
street cafés to experience the food and drink on offer.

With 40 typical French recipes, from breakfast right through to
dinner and dessert, as well as information on what to do and
where to go, this is a cookbook like no other. Discover the best
green spaces to enjoy a picnic and feel inspired by time spent at
the city's famous bistros to whip up your own version of Moules
Frites, Coq Au Vin, or Créme Briilée.

At the Table in Paris celebrates all this city has to offer when it
comes to food, drink, and must-see places.

Conceived and edited by Jan Thorbecke Verlag.

® Features 40 classic French recipes.

® Includes evocative imagery of the most romantic city
in the world as well as tips on where to eat and what
to do.

® Paris is one of the top tourist destinations.

Croissants

anBewre

Croissantei

16

FUR €A, 16 SUCK
efe

i 1 esel jetzeauch aui dem
heimischen Frithstiickstisch!

© Um den Blétterteig vorzubereiten, die Hefe im

lieBlich clie Hefemischung
unterriihren. Anschliefend den Teig minclestens
15 Minuten kneten, zu einer Kugel formen undl
abgecleckt 2 Stundlen ruhen lassen.

@ Nach dem Ruhen clen Teig zu einem Rechteck
ausrollen. Mehlreste vom Teig entfernen. Die
Butter solite ungeféhr gleich weich sein wie der
Teig. Die weiche Butter von der Mitte aus an clen
Rand verteilen (2 cm Platz zum Rand lassen). Nun
dlie Ecken zur Mitte hin falten.

© Den Teig erneut zu einem Rechteck aus
undl erneut zur Mitte hin falten. Dieser
mehrmals wiedlerholen (ca. 7 bis & Mal). 21
dlen Faltungen den Teig eventuell noch eir
kiihlen

© AnschiieBend den Blétterteig diinn ausrollen
undlin Dreiecke schneidlen. Die Léngsseite bis zur
Spitze rollen und die Rolle zu einem Halbmond
biegen. Die Spitze sollte dabei in der Mitte liegen.

llen
ang

ch
al

ckofen auf 240 °C Umluft vorheizen.
©1Eiin einer kleinen Schiissel verquirlen undl die
Croissants dlamit bestreichen.

0 Die Croissants zunachst fir 5 Minuten bei
240 °C backen und anschliefend fir weitere 10
bis 15 Minuten bei 170 °C.

© Die Croissants aus dem Backofen nehmen,
sobald sie sich goldbraun farben

18

SALADE

Nicoise

Dieser Salatwird - wie der ~derRegionrt
S s

unddort.

Klassiker der Pariser Bistros

< der Ursprung des Geriches direkcin Paris liegt.

ZUBEREITUNG

© Die Bohnen waschen und ca. € Minuten in
heiBem Wasser garen. AnschlieBend in kaltem
W kurz abschrecken.

i in einem Topf mit kochenclem Wasser

ca. 8 bis 10 Minuten (je nach GroBe) kochen.
Das Eigelb sollte fest sein. Das Ei anschlieBend
schalen und vierteln.

® Fir das Dressing in einem Glas Olivend, Weif-

sig. Senf und Aga saft sowie Salz
und Pfeffer mischen.

© Den Salat waschen. in Kleine Stiicke teilen uncl
gleichméRig auf zwei Tellern verteilen. Die Zwiebel
in Ringe schneiclen undl die Tomaten achteln.

© Auf dem Salat werden nun Zwiebelringe
Tomatenstiicke, Bohnen, Oliven, Tunfisch und das.
hartgekochte Ei verteilt.

© Abschlieend das Dressing dariiber verteilen
undl den Salat- wenn méglich - mit Baguette
servieren

sl


https://www.edelweiss.plus/#sku=1784886912

. March 2024
Ho Jiak 9781743799352

A Taste of Malaysia $40.00 | Hardcover LAKSA BOME

34 %X 7V i [ ‘Whon we were testing new dishes for the Ho Jiak TownHall menw, | was
junda Khoo 240 Pages | 9% x 7%2in . e o g
Full-color Photography = ol el s ol eoddtry it dwy'd
E already oaton a laksa. So I thought, what if | oould make it an entree?
o i all of o o i d i v:::llﬂ
;:;:mmushdilwowuolilw.wnw,whnﬂnlnn“woulﬂnolwis
‘vioro M_davsian and all had the s_:nouaniion— they kmw wo'd oreated
When it was finally ready for the mens, we didsitknow how people would
roaot, butnow i¥s one of our most popular dishes.
Journey to Malaysia with chef Junda Khoo in his new
cookbook, Ho Jiak. e | MR

200 ¢ o) chicken fll,finely diced

2 aaepeane froeh hodiannoodias fnaly | Blend the prawn meatin a fo0d processor untl paste-

like, then transfer to a mixing bowl and combine with the
2 tablespoons sosked and drained dred o | Chicken, noodles and vermicelli. Season with a pinch of

Featuring more than 100 staple dishes, this rich collection of g s
. . L. . L. g::;ﬁ;zz:spmmsmgm ‘anng”r:“wi:«el\ Return the mixtureto the fridge for 3 hours
recipes showcases a dynamic cuisine steeped in tradition, from s | s oo
1o garnish filling inthe middle of each. Fold each skinin half to

form a rectangle and seal the edges using a littlewat er.
Fullthe bottom corners (ppositethe long, sealed edge)
togetherto form a wonton shape, pinching the meeting
points toget herw th a little water. After wrapping all the
bombs, place them on a trayso they don't touch and leave
uncovered i the fridge for an other hour bfore cooking.

street food classics to true homestyle cooking. Drawing
inspiration from the recipes passed down from his beloved
View on Edelweiss amah (grandmother) as well as the street vendors of Malaysia—
now, he brings these authentic and vibrant dishes to you.

Bring alarge saucepan of water to a boil and cook the bombs
for about 7 minites, then remove with a siotted spoon

Mearmwhile, heat the remaining laksasoup in a small
saucepan. Bring another small saucepan of waterto a boil
and blanch the bean sprouts very briefly, then drain

“To serve, place @ handful of bean sprouts inthe centre of
fiveindividual serving bowls and arrange four bombs around
each. Ladle somewarm Iaksa soup over and garnish with
mint and dried shrimp chill

Alongside the quick bites, Khoo also introduces nourishing
homecooked meals as well as dishes that are not commonly
served in eateries outside of Malaysia. Think lotus roots steeped
in a pork bone broth and fried bee hoon - a smoky, umami
vermicelli noodle dish. Whether you're a travelled food
connoisseur or simply wanting to expand your recipe repertoire
with authentic cooking, Ho Jiak will help you to celebrate just

HO JIAK TowN HALL

LOH MEE

what makes Malaysian food so special. (PORK BRAISED NOODLES)
& Aftor my s housing
L) i ety ey

Junda Khoo is a Malaysian chef and owner of accoladed chain
eatery Ho Jiak in Sydney, Australia. Born in Kuala Lumpur, Junda
spent most of his formative childhood years under the care of
his grandmother. Ho Jiak Town Hall was awarded one Chef's Hat
in 2022 in recognition of the dedication and excellence of dining
experiences delivered.

thatsorved
v iohis gartio, ohilli, thiok pork broth, pork
intostinos and an egg - that's it. I¢s aoheap dish, liko urry moo or ohar
Kuay toovs and my grandparonis and | would go thoro for breakfast.
Whonovor | go hiaok to Peniang, | ohook ot the governmonnt housing whero

my family usod to ive and | go 4o that kopitiam. I¢s now run by the kids
of tho original ovmer, butl sill rzo thoir loh Moo a= my faveurito,

* From street food, to home meals, to classic [ bing s bl Aaa1n pon i anc bt e b o
restaurant favorites, this is the Malaysian cookbook st e
500 ¢ (1 1b2 o) fresh hokkien noodles stirring; the soup needs to become quite thick. Once
everyone needs. Shaamtadetis e o {hickBne, Koep s o0u ot &1ow o mme and 2 th
fried shallots and corander gilantm) leaves, egg whites, stiring slowly. Season more with salt, sugar

and white pepper 1o taste and keep on a low heat

® Junda learnt to cook off his grandma. There is so
much heart in his food and the storytelling around
each dish is beautiful.
Stunning vibrant full-color photography.

Bring a large pot of waterto a boil and briefly blanch the
bean sprouts, then remove with & slotted spoon and set
aside. In the same pot, separately blanch the vermicelli and
hokkien noodles until soft, then drain and divide between
four serving bowls. (Tip: | tryto soak myvermicelli in cold

LoH S0UP BASE
21itres 65 loz/8 cups) Porkstock,
(page 226)

00 m (201 10) Dark soy blend (rage 225
2taaspoons sround white peprer

Tigsspoon s pps water for 20 minutes before blanching and | separate
5 garliccloves, peeled and chopped hokkien noodies with my hands before blanching)
Htetlasiohs s Removethe pork loin from the fridge and out into slices
about 5 mm (v in) thick. Arrange some pork slices, an gz
half and some bean sprouts on top of each bowl of noodles
Ladle some loh s0up over each and top with fried shallats
and coriander. Save some Lo saup base for the Loh bak
(see page 116) recipe tool

HAYMARKET

9 © 781743 7 799352
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The Complete
Asian Cookbook

Charmaine Solomon

This new, updated edition of Charmaine Solomon's
iconic The Complete Asian Cookbook honors the classic tome
with a stunning contemporary design.

Instantly heralded as a classic when it was first published in
1976, The Complete Asian Cookbook covers 800 classic and
contemporary dishes from 15 countries (India, Pakistan, Sri
Lanka, Indonesia, Malaysia, Singapore, Burma, Thailand,
Cambodia, Laos, Vietnam, The Philippines, China, Korea, and
Japan).

Written with the home cook in mind, Charmaine’s recipes are
straightforward and simple to follow. Recipe and chapter
introductions give valuable information about how local dishes
are prepared and served, while the comprehensive glossary
explains unfamiliar ingredients.

Charmaine Solomon is recognized as one of the most
knowledgeable (and practical) writers on Asian food. She has
taught Southeast Asian, Chinese, and international cooking, and
her books are sold throughout the world. In putting together
this book, Charmaine travelled widely through Asia, revisiting
familiar places and discovering new ones to ensure that, as
always, her recipe development was backed up with on-the-spot
authenticity.

* For generations The Complete Asian Cookbook has
been the most well respected and authentic
cookbook on Asian food.

* The book has never been out-of-print since its
publication and continues to sell well.

® Sleek contemporary design with a graphic painted

cover.

Vibrant painted elements throughout the book, as

well as accompanying imagery.

A must-have for collectors and fans of the classic title.

Serves6

Fishloftas

Nga soke lo ne hin
Fish koftacurry

1k bondss o
white fih fllts, such & feufish or cod
geaspoms sall

ingrediente.
ball, with 33 em (1% ) e

Hiack

Tonian, ly chopped

Tgalic dave, crushed.

2tablespoars leman fuice, saned

ndsqueezed dry.

Curry

Soniors fmely chopped
S gl coves el choppod
Tblespoon fnely chopped hesh giger

e e
Tteaspoon paprika (options)
Ttsaspoan dried shrimp pasts

Serving and eating aNonya meal Utensils For Chinese or Nonya-style cockinga
‘The tradifional s
i i
o this ¥
Itis, a5 with most
foal "
b, Evenvhere
ot o hatinect these €0 esentialsin a Westen
itah
choice. ‘neat wooden housesand thelitchens  £55ential inan Asian dtchen,but
Dinnex patesareused o eating While socom atthe ket Agan, afood
. . P

pics. ol L pop:
fole i deep

L When pan,’
‘soupdishessuchas laksa or meghoon  Omelettepan. pocns found in anyreasnably
areon the menu they axe servedin swell equipped kitchen will cope with the.
Chinese-style bovls, Tofinishthe vecipes in this chapter. For desp-frying,
‘meal, sweets made of glutinousrice. aslotted spoon and a wire or mesh
and coconutmill are popular. Wineis skimmer will be invaluable.
notsersed it hislind offooch and
instea o Chinese teamostNemyas
‘prefer todrinl Malay coffee.

‘Your Singapore shelf

bals biack i gl
‘hoisin sauce.

wedinNorgacoolarg and goodto chillipowder s (diedgalanga) powdes

haeonbandiomale hereapesin chlisuwe sauce

thischaptr i

Lalalonak Mixed seafood soup (p.298)

turmeric, gownd
woodfungus, dried

29
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Tiny Kitchen Feast {292

i 9781741178814
Plant-based Recipes $26.99 | Paperback -
from a Traveling Chef with flaps

. . 184 Pages | 9% x 73 in
Natalie Rod riguez Full-color Photography

Tiny Kitchen Feast is a fresh and exciting cookbook
with more than 60 plant-based recipes, inspired by author
Natalie Rodriguez's life on the road.

As a trained chef and "vanlifer", Natalie shows us that cooking in
a tiny kitchen can result in bold, dynamic and 'un-boring' meals.
Drawing on her Puerto Rican heritage, Natalie's easy and
accessible recipes are proof that wholesome food can be made
by anyone, in almost any space, without limiting flavor.

Packing a lot of taste with minimal ingredients, recipes

include C.B.L.T. (coconut bacon, lettuce and tomato

sandwich), roasted-strawberry bruschetta, and campfire-
inspired grilled tempeh kabobs with miso-plum glaze. Tiny
Kitchen Feast will inspire you to not only eat well, but to live well
too.

Natalie Rodriguez quickly started her career as a chef working
in various kitchens around Charleston, South Carolina. After
over a decade of the food and beverage grind, Natalie has spent
the last three years and counting living on the road, and has
cooked in just about every landscape you can think of, from Baja
and Mexico, to Canada and Alaska.

* Along with her wife Abigail, author Natalie Rodriguez
started Instagram account and YouTube channel Let's
Play Ride and Seek, which have over 29.6k and 22.3k
followers respectively.

® Recipes are ideal for road trippers, vanlifers, campers
and anyone with tiny kitchens, or if you're just
looking for simple, bold, and wholesome recipes.

® Unlike other vanlife or camping cookbooks you won't
find obvious recipes such as breakfast burritos.
Natalie takes it to the next level with dishes like
tamarind BBQ tempeh sandwich, empanada pretzels,
"sexy shrooms", and saffron pineapple lemonade.

Tiny Kitchen Feast

Masa Cakes Benedict with Smoked Tofu,
Refried Black Beans & Chimichurri Rojo

46 seRvINGS.

(@) chech ingrecnts i buying react-madie smohed tofus

This s a fun brunch item that takes traditional
eggs Benedict to another level. The sweet corn
cake, the smokiness of tofu, the creaminess

of refried beans, and the tangy chimichurri all
balance each other—there are definitely no
boring flavors here! While preparing this dish
requires several steps, it's fairly easy to execute
and absolutely worth adding to your morning
brunch staples.

Leupsweet com frszen 1 cup roasted red pepper.
¢ dcod small
2cupsmasaharinalor % cup fresh parsey,

meize flour/com mest
iyoucantfndmasa 1, fresh claniro
harina) coranden chopped
Lstickor s cup cold vegan
butor 4 toaspoon smoked
1 agave pepria
2cup warm wateror Pinch rod hil flakes.
E 2 garti cloves, smashed.
inced
‘smoxepTORY 4 teaspoon orange zest
packsmoked tofufyou 1 pas
Can'find smoked ot
e pre-baked tofu
Oitforsautéing
[REFRIED BLACK BEANS
1can black beans eserve.
the lquic
¥ teaspoon ground cumin
2
Tiny Kitchen Feast

Smoked Poblano &
Manchego Mac ‘n Cheese
@

When harleston, % g in avan full time,
I i ide gi ide my regular cooking job. | once did a chef takeover
at this sup: i i y tion.
My menu that nig} kinds of mac I called the
menu “macnage d trois:* Get it? Three dishes. Sexy food. IlLwait here.

Anyways, | \d people raved some tir
cash.| menu of at least four or i il
L .1 thoroughly
ys Y i i and it kind of became
y little ni awhile, This one i i y not-
so-starving artist days.
irections
pree—"
et gt e 1 Cook pasta according tothe packat inapotofsaied
e waler Drain and rizziewith i 0 provent lumping
pasallhengaton 101 oaog Set aside.
2 poblano peppers. cheese, grated 2 Broil the poblano peppers in the oven on a sheet tray
ow-ta0 ik it
23cloesgaic pecied <hevse ot
Yicupotbuter 3Blencin  igh-speed blender withone cup of the
et e .
i buter, o, cried mustard
cheese. paprika. and stir with a spatula on a medium heat for about
tonspoonpopria S minute. i often 5o the lour doesnt bum
5 Whikin the eserved pasta water,remaining ik and
baylea, St coninuously Ul smooth and creamy
& Acd sttt simmer unt tickend, about 5 mintes.
7 Cut e heatand st I the chessos. Toss nthe pasta
Qerve
You can serve ass ortranfer .3 baking pa, topwith
etrachoese, and bol(grlin the oven unilthe choese s
bubbly and gotden
6

Brunch / Broakfast

For the cofes

1 Ina food processor or blender,pulse the sweet com unti s

mortar and pestle.
21 modium-sized mixing bow, crumblo the buttor nto the
masa with your hani uhave a c ke
consistency.Add the g masa cake ingredients.

sicky Form six balls

minutos The dough can bo dolicate s

41na greased skilet, sauté the cakes or high heat in

a fow tablespoons of ol attening the balls lihtly with a spatula,
about 2-3 minutes.

brown Transfer to @ paper towel-Lned plate. You may place them

in a prohoated oven at around 200°F 100°C) to koop warm.

For the soked tofu*

1 Drain and pat the tofu dry with a paper towel. Cut the tofu into

2 Heat 1tablespoon of ol n a medium-sized sauté pan. Sear the.
P and pepper
on both sides, which will ke about 2-3 mines per side.

#1fyoure using reqular unsmoked) baked tofu add a fow dashes.

the heat,add ¥ tablespoon of maple syrup o agave.

For ihe refried black bears

4 Hoatreboans st it trir i on aigh e, for
ot .5 mimaes Ack sl and o cumin 1o e,

2 Tonstr o bendoran lnd i st pureed

For the chipmicturti rojo
1 Finely chop the peppers apsicums). parsiy,clanto rsh
corianden, and gric

I and salt. Mix together bowt

Qe

with the tofu and chimichur.
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Buds and Blossoms
Delicious and Beautiful
Edible Flower Recipes
Liz Knight

Though there has been somewhat of a renaissance for
cooking with edible flowers, they have largely been
relegated to adorning cakes and sweets; Buds and Blossoms
shows that their culinary potential is so much greater than
that.

Liz Knight seeks to reinvigorate our love for cooking with edible
flowers through her incredible recipes and engaging writing
style. She includes 20 different flowering plants, all of which are
easily sourced, and takes us on a delicious journey from
mouthwatering dishes such as Rose Arrabiata and Magnolia
leaves with Aubergine and Miso to Lilac Lemon Possets as well
as a Marigold Martini. The versatility of the flowers Liz includes
here is astonishing and you'll be amazed by how many different
sorts of dishes will be enhanced by them.

Woven throughout the book are Liz's insightful potted histories
which detail fascinating culinary journeys, bringing context and
color to the dishes she’s collected in this volume. Alongside
beautiful photography, you'll learn how to see these plants
anew, for the transformative ingredients they can truly be.

Liz Knight is one of the UK'’s leading wild food experts. Teaching
foraging courses across the country and running an acclaimed
wild food business, Forage Fine Foods, her ambrosial, globally
influenced recipes have led many sceptics to eat their words
and their weeds. Her first book Forage was met with wide
acclaim.

® Includes 20 commonly found flowers and plants
available globally.

® Brings together the growing interests of foraging and
cooking with edible flowers.

® Encourages readers to be more imaginative when it
comes to using edible flowers by including both
sweet and savory recipes.

MAGNOLIA

e Chocolate Magnolia Pots

Thehot chocolatedrunk by Aztecs flavoured
with ground magnolia flowers wasmore akin
toabitterthick drink than hot chocolate of
today,originally made ith the whole bean, full
of cocoa butter & thickened with maize flour,
chocolate drinks were incredibly bitter, with the
intensity ofthem mellowed by the addition of
spices and flowersincluding magnolias. This
puddinginspired by the original hot chocolate
drinksis sweetened with spices and magnolia
syrup.Ser i i

cream.
85% cocoa chocolate.
Black pepper

Chili

Cinnamon

Dried magnolia petals
For the syrup

I E-EE-R-E-E-E-2-R1

Fresh magnolia petals
Water

Sed ut perspiciatis unde omnis iste natus error sit

youeat.

quaeabillo
inventore veritatis et quasi architecto beatee vitae
dicta

sunt explicabo. Nemo enim ipsam voluptatem
quia voluptas sit aspernaturaut odit aut fugit,
sed quia consequuntur magni dolores €os qui
ratione voluptatem sequi nesciunt. Neque porro
aquisquamest,

qui dolorem ipsum quia dolor sit amet,
consectetur, adipisci velit, sed quia non numauam
eius moditempora incidunt ut labore et dolore
magnam aliquam quaerat voluptatem. Ut enim ad
minima

veniam, quis nostrum exercitationem ullam
corporis suscipit laboriosam, nisi ut aliquid ex a
commodi consequatur? Quis autem vel eum iure
reprehenderit qui in ea voluptate velit esse quam

nihil molestiae consequatur, vel ilum qui dolorem
‘eum fugiat quo voluptas nulla pariatur

qui dolorem ipsum quia dolor sit amet,
consectetur, adipisci velit, sed quia non numauam
eius moditempora incidunt ut labore et dolore
magniam aliquam quaerat voluptatem. Ut enim ad
minima

veniam, quis nostrum exercitationem ullam
corporis suscipit laboriosam, nisi ut aliquid ex a
commodi consequatur?

MAGNOLIA

et Magnolia leaves with
aubergine & miso

FreshMagnolialeaves haveascent not
unlikelemengrass, and contain antibacterial
properties.InJapan theleaves arcknownas
Hobaand they are used both to flavour,store
and cook food. Young leaves are used tomake
houba- zuchi-by wrapping freshvegetablesin
theleaves, much ke scaweed isused insushi.
Sweetrice mochi dishes re sealed inside
tender leaves and older, brownleavesinautumn
are gathered to use asadishto cookmiso,
flames. This

large aubergines 2
miso (white or dark) 41bsp
honey 3tbsp
olive oil 41tbsp
tice vinegar 2tbsp
salt if needed Apinch

magnolia leaves 10
sesame seeds

Pre-heat the oven to 200c. In 2 large bowl mix
together the miso, honey, oil and vinegar. Since
the miso is salty, taste the mixture and only add

way of using magnolialeavesis called Hoba

saltif 0.

Miso. Li

Cut the auberignes lengthways into quarters,
and th

sauce, coating all sides of Laythe

d vegetables
and sauces 3¢

MAGNOLIA

aheat proff dish
and place the aubergines ontop of the leaves.

Keep any remaining sauce to baste the
aubergines with during cooking

Place the aubergines in the heated oven for

20 minutes, bofore removing, basting and
Sprinkling vith sesame seecs. Put the dish back
inthe oven and cook for another 16 minutes i
the edge of the aubergine are starting to darken
and crisp.



https://www.foragefinefoods.com/
https://www.edelweiss.plus/#sku=1784886599

VEGGI? WLS

80 Vibrant and Vegetarian Qufbgow! Meals

2

.?;muv SOUKSISAVANH

View on Edelweiss

Also Available

sy,
Vecan weas™

One-pot Vegan
9781784884833
$19.99 | Paperback - with flaps

VesoiEmens™

One-pot Vegetarian
9781784882570
$19.99 | Paperback - with flaps

9 " 781784 " 887ee0l

Veggie BOW]S February 2024

. : 9781784887001
80 Vibrant Vegetarian $23.99 | Paperback -
One-Bowl Meals with flaps

192 Pages | 8% x 8% in

Orathay Souksisavanh Full-color Photography

This nifty title boasts more than 80 delicious recipes for healthy,
veg-packed meals that can all be served up in a bowl. With a
focus on how to layer up your bowl with an 'edible rainbow'
you'll be sure to get a balanced, nutritious, and most
importantly, super tasty, meal every time.

From flavorful grain bowls and superfood salads to Dhal with
Roasted Vegetables and Miso & Tahini Ramen there's a bowl
recipe for every meal of the day. There are also basic recipes for
different dressings and toppings like hummus and guacamole
so you can add something special to whichever base recipe you
have chosen. Lovers of sweet treats haven't been forgotten—
there are mouthwatering recipes for things like Chocolate Chia
Pudding with Dark Berries and Blueberry, Alimond and Coconut
Bircher also included.

Orathay Souksisavanh is a food stylist and cookbook author.

® More than 80 recipes designed to be super simple
and incredibly tasty.

® Great for putting together mid-week dinners, but can
also cater to meals for breakfast and lunch.

® Uses the same accessible format as the very
successful One-pot series.

eapress 15

H ANTIPASTI ”

Preparation: 10 minutes
Cooking time: 5 minutes

For 2 bowls

method
600 (11b 5 02) defrosted griled vegetables Dressing and sides
4 small tomatoes, cut into wedges 3 tablespoons balsamic vinegar Season the defrosted vegetables. Drizzle with olive oil and grill (broil)
4 artichoke hearts in oil, halved 4 tablespoons olive oil for 5 minutes. To make the dressing, whisk the vinegar and oil together
809 G oz) olives salt and pepper and season. Arrange all the elements in separate parts of the bowl
100 g (3% 02) rocket (arugula) 4slices of focaccia Drizzle with the dressing and serve with the focaccia. You can also add

snipped basil and parmesan shavings or mozzarella balls to this dish.

eapress 15

H MEZZE BOWL H

Preparation: 10 minutes

For 1 bowl

60 g (2 02) Lebanese tabouleh from the deli counter % cucumber or % baby cucumber,

509 (2 02) humms of your choice cut into rounds method

50 g (2 02) aubergine (eggplant) dip 1little gem (bibb lettuce), leaves removed

50 g (2 02) pickled vegetables (optional) Dressing and sides Arrange all the elements in separate parts of a large bowl or shallow dish.
2 warmed falafels Temon wadge Squeeze the lemon juice over the raw vegetables.

120 g (4 02) tomatoes, cut into wedges et vl Drizzle with oil. You can also season the raw vegetables

or large dice ooy P with a little sea salt and freshly ground pepper.

Serve with the flatbread.


https://www.edelweiss.plus/#sku=1784887005

healthiest

View on Edelweiss

9 ~ 781958 " 417515

February 2024
9781958417515
$25.00 | Paperback -
with flaps

224 Pages | 9% x 7% in
Full-color Photography

Healthiest

Vegetables
Emily Ezekiel

Healthiest Vegetables focuses on 15 of the most nutrient rich
vegetables, including sweet potatoes, beets, carrots, onions, and
kale, and how to use these in easy and delicious recipes. Each
section is devoted to a vegetable and has a detailed chart with
cooking methods and timing, photos of different varieties, and
nutritional information.

With over 75 recipes like Pea & Chervil Soup with Crispy
Pancetta, Polenta & Rosemary Sweet Potato Fries, and Beetroot
and Chocolate Brownies, Healthiest Vegetables teaches basic
information on the vitamins and minerals your body needs—
plus which vegetables provide them, buying and storage tips,
and common alternatives.

Healthiest Vegetables will change the way you nourish yourself
and teach you delicious recipes along the way.

Emily Ezekiel is based out of her creative space in the heart of
Hackney. Emily has worked in the food industry for over 15
years alongside the likes of Jamie Oliver, Nigella Lawson,
Antonio Carluccio, Anna Jones, Mellisa Hemsley and Gizzi
Erskine.

* Ahardworking and easy-to-use reference for creating
a well-rounded diet full of vibrant recipes.

* Informative but approachable charts and
breakdowns of nutritional info help readers
understand the benefits of nutrient-dense vegetables
and how to cook them.

® Stunning photography showcases different vegetable
varieties and exciting new recipes for them.

spinach &
watercress

Spinach is from the amaranth family, and is used in many cultures
around the world. The dark leafy green is an excellent source

of iron. Watercress is from the brassica family and is mainly used
as a garnish, but has recently become more popular in cooking.

what’s in them?

Spinach: 1 cup (30g) raw spinach is mostly § Watercress: 1 cup (35g) watercress contains:

made up of water. It contains: i +3.5keals * Vitamin E, thiamine,
« Full daily requirement = Plus thiamine, fibre, 0.8 protein riboflavin and

of vitamin K phosphorus, alpha- Full daily requirement  Magnesium and
* 30mg calcium lipoic acid of vitamin K phosphorus
«081giron 50% daily requirement  * Folate
« Vitamins C and A of vitamins Cand A+ plus thiamine, fibre,
* Magnesium Calcium phosphorus, alpha-
« Folate i« Manganese lipoic acid

i« Potassiom

what can it do for me?:

As well as being a great source of iron and calcium the
antioxidants in spinach may help lower blood pressure and keep
the heart healthy. The high levels of vitamin K in both spinach and
watercress are good for bones and improve calcium absorpfion.

how to eat these greens?:
Both spinach and watercress can be eaten raw and cooked.
Use the leaves raw to make salads and smoothies or cook
in a soup, side dish or add them to pastas, stews and pies.

PREP / COOK TIME e vegetarian

15 min / 25 min Serve with some tzatziki, green leaves and Kalamata
olives for a more mezestyle dinner.

Spinach, watercress
& feta filo tart

Serves: 6forlunch  Preheat the oven to 200°C.
and 4 for dinner

50g pine nuts Toast the pine nuts in a large dry frying pan over medium heat
5 large eggs for 1 minute, or until golden, tossing so they don’t burn. Set aside.
200g feta, crumbled
1 tablespoon dried Break the eggs into a bowl and add the feta. Season with pepper,
oregano add the oregano, lemon zest and toasted pine nuts and mix well.
finely grated zest
and juice of 1 lemon Melt half the butter and the oil in the frying pan over medium
100g unsalted butter, heat. Add half the spinach and stir until wilted, then add the
at room temperature, remaining spinach. Do the same with the watercress, stirring
plus extra for greasing until wilted. Remove from the heat and add the lemon juice.
100ml olive oil
200g baby spinach Grease a 24cm ovenproof frying pan with butter. Lay a filo sheet
300g watercress over the base, then brush with butter. Continue with the remaining
270g pack flo pastry  filo and butter, moving the sheets clockwise around the pan.
pepper
Stir the wilted greens into the egg mixture, then pour the filling
into the pastry case and spread out evenly. Fold the filo up
and over the filling to cover. Place the pan over medium heat for
5 minutes, then bake on the top shelf of the oven for 20 minutes,
or until golden and crisp.
16 SPINACH & WATERCRESS

varieties:

Both of these greens are readily available in a number of varieties
including as microherbs. Baby spinach leaves are much softer

and more commonly used fresh for salads, efc. Here are some

of the wellknown spinach varieties:

spinach watercress

WATERCRESS con bs horvesied wild, ond has olso been
culiveted for commercial growth wih some land cross
variafions t0o. i oo available 0 sprout.

BABY SPINACH.

other varieties:

There are many close relations to spinach, which are often labelled

as spinach, such as:

+ CHARD : Plain green leaves with white or multicoloured stems

- FLAT LEAF SPINACH : Smooth spadeshaped leaves with a slightly swaet flavour

+ ATRIPLEX SPINACH : Also called orach, this is grown as an alternative to spinach

- GOOD KING HENRY SPINACH : Alo called poor man'’s spinach, this perennial
plant is cooked and eaten justlike spinach

+ LAND cress : Also called American cress, this looks and tastes like watercress
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Salad Meals

by Season
Emily Ezekiel

Salad Meals shows you how to eat a rainbow of fruit and
vegetables throughout the year with delicious
and satisfying meals.

In addition to delicious main course salads, Salad Meals
introduces readers to the concept of salad boards (a riff on the
popular snack and charcuterie boards), which are sure to
impress at dinner parties. And for busy workdays, ideas for
salad jars to take to work are healthy and time saving. Hearty
salads use the addition of grains and proteins for the colder
months, and lighter salads take advantage of fleeting spring and
summer produce for the warmer months. Salad Meals will
expand your idea of what salad can be, and how it can delight.

Emily Ezekiel is based out of her creative space in the heart of
Hackney. Emily has worked in the food industry for over 15
years alongside the likes of Jamie Oliver, Nigella Lawson,
Antonio Carluccio, Anna Jones, Mellisa Hemsley and Gizzi
Erskine.

* A mix and match dressing chart empowers you to
explore new flavor combinations and find staple
recipes.

® Gorgeous, evocative photography demonstrates a
beautiful range of dishes that are more than just a
flat bowl of vegetables.

* Very easy recipes, with lots of shortcuts: a practical
way to eat vegetables all year round without losing
interest or feeling daunted.

green goddess jalapefio dregsing

Llarge handfilofpandsy S oot gratd sstand ice of ] oroon
1 targe handfilof gl 1
1

G <

miso & lime dregsing

1 hage dhom of ingoroct, 2 tablispacns rice wine vinegar

2 garlicl a

Yoo (609 cachevrnans ¥ apen st
2geal clves O bpedo chiks

9 dhallors, chopped 2 chiles,diced
4 ublegs

B il
P times § mimvics mabes: | swalljar

168

iy isevenly
ingasporaed, Taste sndseason vith 2 vl s taswart, ifnceded
prep time: b rinutss males: ] sewall pr

This salad comestogether 50 quickly.
I's full of flavour and packed with
protein. Buy good-quality tuna in
olive oil for maximum favor.

lemon, kale & tuna salad y

with egg & pecorino

prep time: 5 minutes cook time: 10 minutes serves: 2 ;

% lemon, chopped. 3tabiespoons Dijon Diessing

7oures (2009 rawkale shrectied  (page 187)

3eas # red onion, frelysticed.

Lsemall haneful of shavee] pecorino. salt
%4 cop (100g) ssnokec] alrors, slicedl
00-ounce (00-g)jar tuma, drsined.

Add the lemon and Kaleto a lar ge howl and season with salt. Using clean hands, give it

l 4 good serunch and set aside.

Have 2 bow! of ice water ready nearby. Bring a me diun saucepan of water to a boil
Onoe boiling, gently add the eze5 and sirmmer for 6% minites, Drain the sges and add to

the bowd of ice water, Pedl the sges and dice in half.

Togs all the ingredientg together well, except for the egzs. Top with the eggs andsarve,

store/make it vegan

159

Frepare the kale andlboil the eges shead of time, but peel the eges before serving .

Thai chili & ginger dressing

garlivcloes 1 zagpoon soft brown
675 Thaichiles 25 nbkspoons fh e
pecled

za’atar dressing

4 wapacns wanr Vi easpoen salt
frice of L leman, 2 waspaonsgema
1 garke o a

andgrated
e of bruzg

Srblspoonsalie o

Add brlen,
down. Add e ginger, L juice, saga, fsh savoe, and ol and s vl
a0l ths e Tas broken davm.

prep time: §rinutss. makes 1 small o

L. oo vich the T, and shale
ol oo
prep time § rintzs matiest 1 sevall ar

189
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Cool Pasta

Reinventing the Pasta
Salad
Tom Jackson

Pasta salads are back, but not as you know them... wave
goodbye to mayo-heavy pasta salads and hello to bright,
fresh, flavorful and fun pasta salads.

Twists that make the classic pasta salad feel like a new invention
include Tuna Melt / Spanikopasta / The Corn One / Crispy
Mushrooms, Walnuts, Olives & Green Sauce / Brown Butter
Gnocchi Chaat / Sichuan-Style Pici Salad.

View on Edelweiss

Grab your ingredients from your local general store to rustle up
lunch for the next few days, or get ready for when company's
comin', or pull together a showstopper to take to a potluck—
pasta salad is now for every occasion!

Tom Jackson is the co-founder and Creative Director of Twisted,
an online recipe platform with over 30 million followers, which
he started after he saw a gap in the market for fun,
approachable, and inspiring recipes. He has worked as chef in
kitchens across London and loves getting into the nitty-gritty of
dishes to understand what makes a recipe really work.

® Pasta salads are one of the most purchased food-to-
go items at supermarkets.

* Afun cookbook that gives fresh ideas to an old, loved
dish.

® Recipes are inspired by dishes from around the
world.

® Pasta salads are hot this summer on TikTok and
Instagram.

9 " 781784 " 885724

Blackened Cherry Tomatoes
with Burrata & Condiment Crumbs

Servesdr

Condiment crumbs: I've left this ambiguous only because this recipe is closer to a formula than a do-or-die set of
rules, and there are plenty of savoury jarred wonders that could sub in for the XO sauce | have opted for here.
Harissa, black beans in chilli oil, a chunk of ‘nduja: many fat-based condiments would be excellent swaps and could
happily suit the same method. That said, | am pleased with the subtle Chinese aromas you get from this combination.
Reminiscent of puttanesca (especially if you can find an olive loaf) but also refreshingly new tasting. I's really just
an opportunity to celebrate charred tomatoes with pasta, burrata and basil (i.e. crowd-pleaser). I've never enjoyed
watching foodfluencers putting burrata on hot pasta — this is where cool pastas come into their own.

Ingredients

4 tablespoons olive oil, plus extra to
serve

1 medium red onion, finely sliced

1 garlic bulb, broken into cloves, lightly
crushed with skins intact

100ml (31 oz/scant ¥ cup) dry
sherry or 75ml (2%fl 0z/5 tablespoons)
Shaoxing rice wine

1 tablespoon XO sace or condiment
of your choosing

800g (11b1207) cherry tomatoes
14 teaspoon sugar

300g (10%07) gigli, mezze rigatoni or
casarecce

15 (%207) basil leaves
2 ablespoons toasted pine nuts

1-2balls of burrat, to yield 150g (507)
drained weight

salt

For the condiment erumbs

2 tablespoons olive oil

100g (3%02) stale breadcrumbs, ideally
froman olive loaf’

2 heaped teaspoons XO Sauce or
condiment of your choosing

Method
Preheat the oven t0 210°C/410°F/gas 8.

Heat 3 tablespoons of olive ofl ina frying pan over a medium heat and cook
the onfons and whole garlic cloves with a pinch of salt until the onions are soft
and translucent, about 10 minutes. Increase the heat and add the sherry or rice
wine. Reduce by half, then stir through the X0 sauce (or other condiment). Tip.
the contents of the pan into a medium-sized roasting dish.

Inabowl, toss the tomatoes with the sugar, the remaining 1 tablespoon olive
oiland a generous pinch of silt, then arrange on top of the onion mixture.
‘Transfer the dish to the oven to roast for 45 minutes, or until the tomatoes are
blackened on top and their juices inthebs ing 1
now-confit garlic. The contents of the dish should be dry; not watery. Remove
from the oven to ool Set asidea few whole tomatoes for garnish, then retrieve
the garlic from the tray. Sip the soft cloves from their sleeves, crush them o
paste with the back of a fork and return to the tomato mixture.

For the condiment crumbs, heat the olive oil in a frying pan overa medium
heat until shimmering, then tip in the breaderumbs. Stir and toss for a few
minutes, until they are lightly golden brown and crisp, then redluce the heat
and add the XO sauce (cr other condiment) and distribute through the crumbs.
Cook fora further 2 minutes, until any sediment has caramelised alittle (watch
it doesn't burn). Remove from the heat and allow o cool.

Cook the pastain plenty of salty boiling water until al dente (2 minutes less
than the total packet instructions). Drain and rinse until the pasta is warm. Add
directly to the tomato mixture, along with a good handful of torn basil,a few
toasted pine nuts and another glug of olive oil, if you feel it needs it. Toss well
fora minute or so, then transfer to a wide serving plate. Rip over the burrata,
dot around your reserved blackened tomatoes, and scatter over the remaining
pine nutsand the majority of your XO crumbs, popping the restina bowl for
your guests to visit for top-ups. Finish with a little more basil and serve.

Cool Pasta 26

Gilda WITH OLIVES, PICKLED CHILLIES AND SMOKY ANCHOVY
& ROSEMARY CRUMBS

Sorvesa-60

Negronis! Beers! Txakoli La gilda — one of the simplest and most powerful snackette to line the pintxo bars of San
Sebastian and beyond. Rarely should these guys be oo far away from sirong alcoholic beverages. The toothpick
s e =

version
Al

hingly simple:

, a Cantabrian anchovy
rofie for

d dilla, the pickled, medi
this, as they look a little lik

vermouth do the talking.

hpicks (pintxo means spike" in Ba:
shape would work. For a sweeer nofe, you could also add some sliced, jarred red peppers, but

green chil to the Basaq Itjusthad
o), but any tight cylindrical

bular
tolet the

Method

and zest, chopped onion, parsley and 4 tablespoons of the ol
Flake in and fold through the tuna, seasoning very generously with black

bine the olives, gui their brine, lemon
ive ol

o i taside.
1tablespoon of brine
1¥% wblespoons lemon juice + 1 For the crumbs, heat the olive oil in a medium-sized frying pan over a
teaspoon zest ‘medium heat until shimmering. Tip in the rosemary and shake the pan to get
1 o itall sizzl ly; then add forSor
i i until i

208 (%0z) curly or latleaf parsiey
with tender stalks,finely chopped
4 wblespoons olive oil

Reduce the heat and add the anchovies and thef
‘and orange zest. When the anchovies have dissolved, toss a few final times

il, along with the paprika

When ly browned, remove.

80g (307) best-quality tinned tura in. from the heatand set aside to cool.

oliv

1407) trofi, pennette, sedanini
her toothpick-like shape

‘Cook the pasta in plenty of salty boiling water ntil al dente (2 minutes
less than the total packet instructions). Drain and rinse briefly to remove

60g (202) almonds, toasted and
roughly chopped

salt and freshly ground black pepper,
o

Forthe crumbs
2 ablespoons olve oil

11ablespoon roughly chopped rosemary
75¢ (2¥02) stale sourdough breaderumbs

3 Cantabrian or other good-quality
anchovy fillets, chopped, plus 2
teaspoons of their oil

¥ teaspoons sweet smoked paprika
a couple swipes of orange zest (optional)

Cool Pasta

the excess starch, then drain again and leave t0 steam dry briefly before
transferring to the olive and guindilla mixture. Toss for a minute or so,
then leave 10 cool 10 oom temperature. Toss through most of the almonds,
then transfer o large plate or individual bowls and scatter over the smoky
breadcrumbs and the remaining almonds. Serve (with drinks).
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Max's World of

Sandwiches

A Guide to Amazing
Sandwiches

Max Halley and
Benjamin Benton

Looking for the ultimate guide to sandwiches? Look
no further!

From buns, wraps and kebabs to hotdogs, burgers and bao,
Max's World of Sandwiches celebrates sandwiches in all
their forms.

It is broken into two sections: sandwiches and components.
The sandwich recipes marry the elements in the components
section, putting every tip and trick available into world-class
sandwiches. The components section will include the key tenets
of any sandwich - think bread, sauces, fillings and adornments.

Sandwich recipes range from incredibly easy, such as A Prawn
Cocktail Sandwich and A Hot Cross Bun with Salted Ice Cream,
to more time-consuming, such as Porchetta Sandwich and A
Tuna Katsu Sando.

Max’s World of Sandwiches enables home cooks to learn all the
tips and tricks of sandwiches, and ultimately to create the
sandwich of their dreams.

Max Halley is the name behind Max's Sandwich Shop in
London. He regularly appears on UK TV and radio.

Benjamin Benton is a restaurateur and chef who has worked at
Rochelle Canteen, The Dock Kitchen and Le Coq in London.

* Sandwiches are popular around the world.
® An accessible format that enables everyone to create
sandwiches to their liking.

=]

GARLIC BREAD/A SPRING ONION SANDWICH

At the tender age of 41, | hope to be only halfway through a life-long love affair with
garlic bread. A few years ago, after a long and loyal relationship, the penny dropped and |
realised that my beloved frozen supermarket garlic breads were not only lacking in butter,
garlic and parsley, but in joy and deliciousness generally.

I came up with this as a replacement, which is fundamentally a spring onion (scallion)
sandwich and as much as | love it served classically with lasagna, or pasta and tomato sauce,
it's also great with steak o alongside a Sunday roast or dunked in Heinz Tomato Soup.

Despite my best efforts, it's hard to get away with serving a sandwich as a side dish.
Somehow though, this gets away with it. My friend Jamie Green says it's the best garlic
bread in the world and requests it whenever he comes to stay, and who am I to argue?

Juice of 1/2 a lemon
1 fresh, squeaky bunch of spring onions (scallions),

1/2a big bunch of parsley (ot or curly),
250 (9 02) salted butter, cut into chunks

-finger pinch of salt and holf as much freshly ground  any floppy bits removed
black pepper 1big supermarket ciabatta from a packet or the
6 big,fat gorlc cloves, peeled bakery section

First, preheat the oven to 200°C (400°F).

Pop the parsley (stalks and all), butter, salt, pepper, garlic and the lemon juice in a blender
‘and whizz it until a relatively niform green colour. You could also hand-chop everything and
mash it with a fork, but still grate the garlic and smoosh it together with the salt on a chopping
board with the side of your biggest knife or the back of @ spoon, into purée.

Discard the top 5 mm (1/4 in) and the rooty bottoms of the spring onions and thinly slice the
entire lot (white and green) into rounds. Give them a jumble to mix up green and white.

Cut the ciabatta in half completely and slather the inside top and bottom with all the butter,
from edge to edge, leaving no bread unbuttered

Sprinkle all the spring onions evenly over the bottom half of the bread, put the lid on and
give it a gentle squish. Wrap the whole caboodle tightly in two layers of kitchen foil, round and
round, and pop it straight on to the oven shelf, the right way up. Every 5 minutes (for a total of
15 minutes), tur the bread over, so that all the butter doesn't soak into one half

On a big chopping board, remove the foil and cut the garlic bread into thick slices. Gaze
lovingly into its green eyes and be thankful you did this and chucked out those crap ones youve
had in the freezer for three years.

TINKERINGS
Depending on what | om hoy Ive been knos itch the porsley for coriander (cilantro), odd hot sauce
o the butter, oast the gorlic frst and slung in spices Ik cumin, caraway, turmeric o fennel seeds. The possibilties
ore pleasingly endless, and invariably delcious. Bon voyage mes amis. As they say in France.

A BRUSCHETTA/PANZANELLA SANDWICH =}

This is a flavour scud missile of a sandwich. Thankfully though, when the bomb drops,
all that comes out is tonnes and tonnes of juice.
This is too much mix for sure, have some on toast tomorrow.

The secret of this i to let the bruschetta mix st for ot least T hour after it is made ond stir it
regularly throughout that time. It is important to let the salt and sugar work their magic, and
for everything else to get to know each other. So, bang everything into the bowl apart from the
bread and basil and let's pull that rabbit out the hat

Once the mixture has sot for at least 1 hour, cut your bread in half lengthways, but not all
the way through. Pick out the soft bread from inside, break it up into bits and chuck it into the
bruschetta mix . Stir everything about. Tear in the basil

Spoon the tomato/bread mix into the hollowed bread, top and bottom, bring the thing
together, get a plate, 50 napkins and go, go, go. This goes down extremely well on a hot
summer's doy with o bottle of that rosé you like and someone you like even more than the rosé,
aslong as you don't breathe on each other and don't mind being COVERED in juice.

TINKERINGS:

Two bottles of

7 Two people you like?
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Make More
With Less

Foolproof Recipes to
Make Your Food Go
Further

Kitty Coles

Make your weekly shop go further—take core ingredients
and transform them into flavor-packed, simple dishes. Make
More With Less shares ways to eke your food out, with
adaptable dishes that make your kitchen work for you.

Each chapter features a core recipe, with clever ways to level-up
any leftovers, alongside a handful of other exciting recipes to try
.. Whip up eggs to make Aioli for a Warm Caesar Salad, or turn a
few tins of beans that have been languishing at the back of the
cupboard into a Comforting Bean Pasta. Transform those
humble onions you have lying about into the most delicious 15-
minute Oniony Parmesan and Black Pepper Pasta. Blitz together
leftover sad-looking herbs into a vibrant Green Sauce to spread
thickly over toast, stir into soups, or make a Green Tart with.
Roast a Chicken with Kitty's expert advice and make Leftover
Chicken Tacos or Spinach and Yogurt Chicken.

Flick through this book, raid your fridge and cupboards and you
may realise you already have everything you need to make
these low-waste, low-fuss, low-effort, and versatile recipes that
you will return to again and again.

Food writer, chef, and stylist Kitty Coles excels in recipes you
can create easily and deliciously every time. She has written
over 1000 recipes over time for publications and books. A lover
of seasonal cooking and using up what you have, Kitty makes
cooking simple, fun, attainable, and creative.

* Low-waste - using up all of your ingredient.

® Low-cost - making your weekly shop go further and
using lots of store-cupboard staples and few
ingredients.

Level-up your leftovers and turn one meal into many.
Bringing maximum flavor through minimum effort
and ingredients.

B tt This goes with anything, Toa:

u el‘, salad. Or just on its own out

P kl made them with quick rostis as | didnt have bread on
ICKIe the day,so el reatoSkp.

Egg Mayo

Serves 4 Boil 4 eggs in 2 pot of boiing water for 7 minutes then drain and pour
over cold water then set asice.

4 big baking potatoss
8 n of dijon mustard, half

, zest of a lemon, 10g

it and pepper. Mix well

z g of your chopp
seasalt melted butter

inds o freshly ground then peel and quarter the eggs and gently sir them in
black pepper

ible. You can o this
with your hands or put them in to & ting itout. The
less liquid in the mix the crispier the rost; so keep squeezing untl youre
sure youve done the job properly.

Now squeeze out as much liquid from them

Whisk 1 egg then 2dd it to the bowl ith the breadcrumbs/ flour/
ers plus a few grinds of freshly ground black pepper. Mix with the
toes and onions unti everything s coated in the breadcrumbs and

Tike you would ty. Fry unti really crispy a
2 minutes) th ip over. The more e
random bits of potato and onion poking out will be the

jolden (about
ter

Lift on to a plate or tray on the side and repeat with the rest of the
mixture. Youre not looking for perfection here, yol/re looking for dee,
goiden, crispy potato things - so whatever they look lie, ' going to be
delicious.

Serve a few rostis each, with a pile of the egg mayo and extra herbs and
lemon zest to serve.

16 ChapterName

2 Chapter Name

Leftover
chicken
tacos

2 garlc cloves, peeled and finely grated

360g ot leftover cooked chicken

To senve
Fickled jalapencs
1 white fon, pesled and

Astackof tortlas

delicious even if you don't have leftover
ke them from scratch at home by
some chicken legs/thighs for 35 minutes
with the onions and chipotle/spice mix,
then stripping the meat and tossing with allthe juices.

Toast the coriander seeds a ina iy frying pan until
fragrant, then pour in to.a p vtar and coarsely grind. Add the
chipole paste and a glug of vegetable oil and mix.

Heat 3 tab

foilina

tisis s going o

Now add in the chicken
minute before add ter. Allow to bubble and thicken up for
utes then turn off

Vake the toppi
the skin of

by peeli

vegetable pecer. PLAce the onion and cabbage i bowl with the jice
of 2 limes and a pinch of salt then scrunch with your hands a bit.

Dry tosst the tortilas in 2 hot pan o directy on to a gas flame if you
have it for a few seconds on each side then stack on to a plate.

Serve everything to the table 50 everyone can help themselves.

Top Tip

Ityou have

up and put on top of ea
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Microwave Meals ~ April2024

> / 9781784887087
Delicious Recipes to $23.99 | Hardcover
Save Time, Effort and 160 Pages | 8% x 6% in

Full-color Photography

Energy
Tim Anderson

Microwave Meals teaches you how to raise your microwave
game, with over 60 delicious recipes that can all be easily
whipped up in the microwave.

Microwave Meals is full of delicious recipes that are all simple
and accessible enough to prepare even on the busiest of
weekdays. You can try your hand at Pork with Miso and Stem
Ginger Syrup, Spaghetti Carbonara, Jackfruit and Mushroom
Enchiladas, Crab and Artichoke Gratin, and even Overnight
Cinnamon Rolls, and Emergency Mixing Bowl Cookie Cake. Plus,
it also covers basic skills, including cooking rice, steaming

vegetables, and creating stocks, all with the help of the
microwave.

The microwave has the capacity to improve and expedite our
cooking processes, as well as to save on time, effort, energy, and
money. Full of tips and tricks, you will learn how to make the
microwave your own little sous chef.

Tim Anderson is a chef, writer, restaurateur, and MasterChef
champion.

® There's nothing in the kitchen that can cook so many
things so quickly, easily, and efficiently as
microwaves.

Microwaves are one of the most energy-efficient
means of cooking, a useful option for anyone looking
to save money or the environment.

A microwave renaissance is underway, as more and
more home cooks—and celebrity chefs—re-evaluate
how they can make use of them.

No other cooking appliance, or electrical prep
machinery, aside from the microwave is required.
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COOK

The Only Book You
Need in the Kitchen
Karen Martini with
Marcus Ellis

In COOK: The Only Book You Need in the Kitchen, acclaimed
chef Karen Martini shares a lifetime of cooking, eating, and
learning about food. This is an essential collection of more
than 1000 recipes, from old favorites to brilliant new dishes.

Karen has inspired generations of home cooks, and with this
milestone book she brings us a generous breadth of cuisines
and ingredients celebrating vibrant flavors. Karen won't just
show you what to cook, she will teach you how to cook, with
everything you need to prepare effortlessly delicious meals.

Each recipe in this modern classic is packed with hard-won
wisdom from Karen'’s inspiring career and Tunisian-Italian
heritage. Providing midweek meals, signature spreads, dinner-
party dishes, and feasts for special occasions, COOK will guide
you to make each meal your own. Enjoy an incredible array of
classic and contemporary recipes—from the simple to the
elaborate—suitable for all skill levels.

Chef Karen Martini’s acclaimed career includes two-hatted
stints at Melbourne Wine Room and Sydney'’s Icebergs Dining
Room, as well as a TV presence for nearly two decades,
including as resident chef on Australia's longest-running lifestyle
television series, Better Homes and Gardens. She is the author of
eight cookbooks.

* Abroad ranging, authoritative and compelling
cookbook—both a starting point for beginners and
an inspiring offering for experts cooks.

® Includes stunning photographs by widely respected
food photographer Mark Chew, a long-time Karen

ni collabor.

. Sold 9000 copies in Australla in less than 12 months.

Asian greens

I must say I baulk a little at the generality of the term, ‘Asian greens, as
Asia is of course a huge region, and the variety of green things grown
there is equally vast. The greens that I am referring to are ones commonly
used in Chinese and South-East Asian cooking, and principally the ones
that are readily available in the Western markets. An entire book could be
written on the topic, but this is not that book.

e ha . with various
1
without such diversity.
an
Gailan,
5 i = e
- Today, che
Forme, i ish provi long
fragrant, Surfryi i hough hardier
the
wok; 1
Look for bright,

(dish towel) and store n the crisper.

39|

Tomato tarte tatin with manchego, thyme
& dried olives ©

“This take on tarte tatin is a celebration of tomatoes, so they need to be at their
very best - please. So often we talk about peak-season

Alsosee

Pork & prawn wontons
oy sum & kale 342

umeboshi &

sesame 410

Sour fish & mussel curry
vh

apple oy dnx\mg 640

Pairwith

assympatheticher
coriander cilanto), Thai b

uc jein,
pork, duck bee seafood or
Lofi Combine them with Aian

mushrooms such as shilake,or
n xgetables

h man
asparagusor sugarsnap peas

Vegetables | 399

Preheat the oven (0 120°C (250°F)fan-forced.

atter the shallot, garlc and

herbs over,season generously withsaltand pepper, then pour the oil over.

Roast for about 1% h
Pairwith ¢ I

tomatoes eaten raw - which is an undeniable delight - but when done right,
aripe sun-flushed heirloom tomato cooks so beautifully, retaining the fresh

ing and intensifying them. Quality all-butter puff
pastry s essential. Serves 4-6.

. cut
pasty (5. 622 olledintoa  (superfne) sugar into 2 cm (3 n) dice and
6 mm (% in thck square and 5 French shalkts, finely chiled inthe reezer
rested n the fidge for 1 hour  siced nto rings 12 drid black olves, pitted

509 (1% oz butter 4 garic coves, finely 120 9 (4% 02) goat's curd,

4009 (14 02) oxheart siced toserve
tomatoes, or any ipe, 214 tablespoons sherry Staples
densely feshed tomatoes, vinegar se
siced 1om (tin)thick 5 thyme sprigs, ortamagon

c

Meanwhile,preheat the oven o 220°C (130°F) fan-forced.

shallot, garlic and vinegar and swirl © combine.

with salt and pepper:

the pulp betveen your finges.
e Storeinajar or aight container n the rdge, and use within a week

Pairwith

b p. Bake for 25-35 1 golder

Once cooked, " p
witha spatula, then rest for 3 minutes

Roasted tomato passata @O®

his is one of the most delicious basics o have on hand. It can be used in al
applications that call for tomato passata (puréed tomatoes), ag
deal more flavour than a regular purée. Overtipe tomatoes, especially densely
fleshed heirlooms, are perfect for this. Makes 1.5 litres (51 fl 02/6 cups)

25 ipe roma (plum) sicedor 400 mI(13%
tomatoes, core removed smashed aiive ol

20 smalleryelowandred 5 thyme sprigs, eaves picked  syaples.
tomatoes, coreremoved 1 tablespoon dried Greek s

12 French shalots, siced into  oregano (rigani)
3 mm (% in)thick rounds

660 Tomato

Vegetables | 661
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On Sundays

Long Lunches Through
the Seasons

Dave Verheul

On Sundays: Long Lunches Through the Seasons is a cookbook
of memorable recipes and curated menus to be shared at
the end of the week, designed by acclaimed chef Dave
Verheul.

Divided by the four seasons, each chapter includes a selection
of self-contained recipes to inspire your perfect Sunday, from
lunch on a languid summer afternoon with poached rainbow
trout and artichokes, to a wintertime fireside feast complete
with woodfired crispbread, and condiments for your favorite
cheeses. Each chapter also includes helpful tutorials on
breadmaking, preserving, and mushrooming.

An evocative and original guide to weekend entertaining,
On Sundays hums with energy, humour and casual elegance to
help you close the week in style.

Dave Verheul is a highly acclaimed chef, who launched the
celebrated Matterhorn restaurant in Wellington NZ, worked in
London alongside Gordon Ramsey at fine diner The Savoy Grill,
and now rules Melbourne's ‘wine-dining’ scene, where he co-
owns the hit restaurant Embla with Christian McCabe.

* Dave Verheul is a highly respected chef and co-owner
of one of Melbourne's most acclaimed restaurants
Embla.

® Barack and Michelle Obama visited Embla when in
Melbourne in April 2023.

® Verheul is known for cooking innovative, creative
share plates matched with natural wine.

® This cookbook is shot over the seasons in Verheul's

own home in celebration of Sundays through the

seasons.

The book was written with Royce Akers, former

Australian editor of VICE Magazine, and shot by

notable photographer Kristoffer Paulsen.

Poached rainbow trout,
sunflower seed, parsley
and artichoke

Poschedtrout Poached
14k @ 10102) rainbow trout trout
5009 (1102 02) skim milk

agariccloves, pecled and sced

109 oa sat

Sunflower soed cream

401% 02) vegetable o

Tofiish
2babyglobe artchokes, propped
 submergedin emon water
tsee page XX
309(102)Lemon dressing (page XX
309 (102) parsey. eaves only

Sunfiomer
seedcream

This is a super satisfying way to cook fish. Mik's high fat
contentlets it absorb mre flavour than wine or water, which in
turn means you can et a lot more of your aromats (i this case
garlc) into whatever you're poaching. But the most satisfying
partis how nicely the trout skins peel back once they're done.
‘Thereare no words to properly describe t

Break the trout down into filets, removing the bones but
leaving the skin on. Place the filiets into a shallow heatproof
tray with sides high enough to contain the mik. Put the milk,
garlic and salt in a pot and bring to scalding point,or untiltiny
bubbles appear around the edge of the pot, then set aside
for 10 minutes. Bring the milk mix up o a rolling boil and pour
it through a fine-mesh sieve over the trout ilets. Make sure
that they are mostly submerged and leave them to cook in
the hot milk for 9 minutes. Give the tray a lttie shake halfway
through to ensure the fillets havent stuck to the botiom and
that they cook evenly. When the timer is up, use a fish siice to

using tweezers or your hands very carefully pullthe skin away
from the flesh starting at the tail end. Chilthe filets.

Blend the seeds and miso i an upright blender and slowly
00 125 g (4% oz) water and the oil. Season to taste with salt
This will be plated in two bows or plates. Artstically spoon
2 tablespoons of the sunflower seed cream onto each plate.
Pick the cold trout filet up and gently break in half using your
hands, place the smaller tail segment on the bottom of the
bowl and place the larger piece on top. Take a small mixing
bowl and, using a sharp mandolin, shave the artichokes as
finely as you can into the bowl. Add the lemon dressing and
‘season with salt. Add the parsiey leaves, str through quickly
and arrange three ittle piles around the trout in each dish.

on suoaYs

"ERPAULSEN.COM

on suNDAYS

Bitter orange ice
cream, wattleseed
and orange blossom

‘Orange and wormwood ice cream Orangeand
5009 11b202) orange uice ‘wormuood
(rom around 4 oranges) ice cream

zestof 2oranges
300 (10% 02) cream
809 (2% 02) sugar
19(34202) wormwood

(avalable from healt food tores)
6eggyolks

Brownbutter safted caramel

609 (202 unsattedbutter

09 @02 cream

120 @00 sugar

409 3% 02 water

sait
Brown buter
Saltd caramel

summER

This bitter orange ice cream is bult inside individual

cups made of frozen half-orange shells. It a it bit bougie,

but thats OK because we're celebrating a fruit that really
Wormwood,

pe
sweetness of the whole dish.

Using the oranges allocated for thejuice, take two of them
and cut in half horizontally. Using a spoon, scoop out the flesh
juice.

half-orange shells and place them in the freezer for later on.
Take a small pot and add half the orange zest, the crear, half
the sugar and the wormwood Fit  stand mixer with the whisk

in the bowlalong with the remaining sugar and zest, Whisk this
mix on high speed unti light and creamy. Put the pot over a
low heat and warm until the sugar dissolves, then tur it up to
high. When it reaches a heavy boll, quickly turn the mixer down
alittle and pour in the cream s that the heat cooks the yolks
through. Continue to mix for 5 minutes, then slowly pour in
the orange juice. Cool the mixture over the ice bath, then pass
through a fine-mesh sieve. Freeze in an ice-cream machine
according to the manufacturer's instructions.

Place the butter in a small pot and warm over a low heat
untilt mefts. Turn the heat up and cook the butter through to

t0 o too fa, pour in the cream to stop the cooking process,
then remove from the heat. In another smal pot combine the
Sugar and 40,9 (14 02) water and warm this over a low heat so

sugar untilit begins to turn a light golden brown. AL this point,
slow the heat down a litie. The sugar will stil keep cooking
rapidly, but it wil be easier 1o stop it at the right point f itis

caramel. You want it to be on the very edge of bitterness here.
When you're happy with the colour, very carefully pour n the
cream mix and emulsify together. Leave to cool sightl and
seasonto taste with sal. Chill o set.

Erm—

winTER
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Last Minute

Dinner Party

Over 120 Inspiring
Dishes to Feed Family
and Friends At A
Moment's Notice
Frankie Unsworth

Last Minute Dinner Party offers a hassle-free approach to
entertaining that champions simplicity over showiness,
with everything from quick post-work dinners all cooked in
one pan to deceptively simple show-stopping suppers for
friends.

Learn how to pull off the perfect carefree dinner party with
simple get-ahead hacks to prepare on the weekend, shorter
shopping lists, and freezer shortcuts. Versatile pantry staples
will help you elevate your dishes and waste less food, and each
recipe is equipped with tips for substituting ingredients or
making tweaks.

Once you have the perfected the get-ahead larder, it's easy to
have a delicious dinner at the ready, whether it's an Ancho-chili
Spiked Base for Spicy Seafood Stew or a deeply satisfying
Dukkah-spiced Sheet Pan Schnitzel.

Frankie Unsworth is a London-based stylist and cookbook
author. Her book The New Art of Cooking came out in 2018.

® This category has seen a huge surge of interest with
people looking for more impromptu and casual
entertaining. It's no longer silver and linen, it's more
free-form and fun, and allows guests to participate in
the preparation.

® Smart and economical menus make hosting an
affordable option when so many are tightening their
budgets

® Pantry section gives readers guidance on how to
shop effectively to be ready for last minute hosting
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SLIVERED MELON
& PROSCIUTTO

SERVES: 4 treat, ripe sweet

PREP TIME : X MINS salty . Ify y

COOKTIME: X MINS from it's the y  slice it

very thin (crucialin my opinion), not only making it go further but
5o melts i

1
Extra-virgin olive o for cizziing

4% teaspoon Aleppo pepper Halve the melon, scoop out the seeds, then slice into %-inch -cm)
3tablespoons slivered almonds  picces. Using a knife, slice away the skin to be (eft with a half-moon
3% ounces (100g) wafer-thin siced  picce of melon. Drizzle the melon with the olive o, sprinkle with

a few pinches of the pepper and then the almonds. Wrap the ham
around the melon slices, securing with a toothpick. if needed, then
serve at once.

proscitto (Parma ham

P@O®EO®

GET-AHEAD FROZEN
MARGARITAS

SERVES: 4 idea I pi

PREP TIME : X MINS the no-waste guru Max La Manna, for which | think he had more.

COOKTIME: X MINS wholesome intentions for their use—dropped into water as a soda.
Naturally my mind strayed to frozen margaritas. You will need to

2limes start these the morning before you serve them.

8 ounces (250m Blanco Tequila

40unces 12omb Triple sec

2 ounces Gomb agave syrup

Scrub the outside of the limes, then dunk into a bowl of boiling
water for 1t0 2 minutes. Cut in half, remove the seeds, then
coarsety chop. Add the limes to a high-speed blender with 1 cup
FOR THE GARNISH: blitz until completely s Pour

Salt and/oraltte chil powder an ice-cube tray and freezer for at least 410 5 hours until sold
1lime. cutinto wedges For the gamish, sprinkle a few teaspoons of salt and/or chil

powder over a small plate. Rub a lime wedge along the rim of your
chosen glasses, then dip each glass into the salt 5o that the entire
im is covered, Set aside.

When ready to serve, throw the ice cubes in a blender with
the tequila, triple sec, and agave and blend to until stushy. Divide
between the repared glasses and serve.

BAKED CAMEMBERT
BOARD WITH CRUNCHY
THINGS AND DIPPING BITS

One of the most relaxed

ways to entertain is by artfully arranging
a spread of food and Leaving people to
it. I know P'm not alone in having a soft
spot for conversing over a cheeseboard,
and with a few little accessories this

b gooey dipping
centerpiece for a group to gather around.
Pair this with a pitcher of cocktails and it's
the help-yourself dinner to delight hosts
and guests alike.

STIAAIN B SANDIA
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Live Fire
9781784884789
$40.00 | Hardcover
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and menus for year-
round feasting
Helen Graves

Make impressive entertaining look and feel effortless
with knock-out barbecue recipes.

This is the go-to guide for entertaining round the barbecue—
20 menus, each featuring a drink, nibbles, a dip, the platter,
a side, some extra carbs and a pud. All customizable, all
incredibly tasty.

Warm lemony fried olives, roasted eggplant and tamarind dip,
gochujang buttered wings (or cauliflower) with grilled limes and
sesame, grilled and chilled peppers in pineapple and honey,
herbed halloumi cornbread and tequila macerated strawberries
are just a handful of the dishes you'll find in this selection of
showstoppers.

Fire up your barbecue, fill your glass and invite your friends—it's
going to be a tasty time.

Helen Graves is an award-winning food and recipe writer and
editor. She has a particular interest in live-fire cooking and is the
author of Live Fire: Seasonal Barbecue Recipes and Stories of Live
Fire Traditions Old and New. She has bylines in many major food
publications and her recipes have reached a huge online
audience through her website helengraves.co.uk—Helen is on
Twitter and Instagram @FoodStories.

* All of the recipes are suited to a barbecue, but not all
of them are grilled, so it's a perfect balance.

® Thisis barbecuing as an activity as opposed to a
technique.

® Fun, easy and incredibly delicious.

® Features 20 menus to make hosting easy.



https://www.edelweiss.plus/#sku=1784886807

BBQ

Companion

BEN 0'DONOGHUE
@

180+ Barbecue recipes from around the world

View on Edelweiss

9

781761 © 458235

March 2024
9781761450235

$35.00 | Hardcover
288 Pages | 10%2 x 8% in
Full-color Photography

BBQ Companion
180+ Barbecue Recipes
From Around the World
Ben O'Donoghue

Take outdoor cooking to the next level with the BBQ Companion,
the must-have compendium of recipes by acclaimed Australian
chef, TV presenter and barbecue expert, Ben O'Donoghue. With
more than 180 diverse and contemporary recipes on and off the
barbecue, this book is the ultimate guide for anyone who loves
to cook and entertain outdoors, no matter what the occasion or
equipment.

Whether your pride and joy is a simple wire rack over an open
fire, an everyday kettle barbecue or a BBQ with all the bells and
whistles, the recipes in this book can be cooked on any
equipment. Be inspired by the exciting world of barbecued

food with recipes that cover everything from juicy Mexican
suckling pig, delicious Singapore chilli crab or Pancetta kebabs
to succulent vegetarian dishes for outdoor dining like Artichokes
with lemon, honey, thyme and almond or Grilled Haloumi with
lemon and mint—you'll have your friends talking about your
barbecue for years.

Chef, restaurateur and television personality Ben O'Donoghue
has worked at some of the UK's most notable restaurants,
including the River Café with Jamie Oliver. He also co-presented
Surfing the Menu with Curtis Stone. Ben has written a number
of cookbooks and is a regular contributor to food magazines.

® Abarbecue bible, with 180 recipes.

® Recipes can be cooked on any kind of BBQ
equipment.

® Recipes for meat, game, and seafood as well as rubs,
marinades, breads, salads, vegetables, drinks, and
desserts that will make entertaining outdoors easy.

2

SERVES4

DRUNKEN

When | was a first-year apprentice | worked what we called the
backbench, doing the prep for the section chef de parties. Along
with a million other tasks, | would spend the services prepping
live crabs, soaking them in beer or vodka and setting them up for
the chef to cook. You had to stay ahead of the chef, otherwise
youwould get stuff thrown at you. It wasn't long before | was the
section chef doing exactly the same thing, throwing things at the
apprentice if he didn't keep ahead! You can cook this dish on a
hotplate or in a wok balanced on coals, and its great served with
crusty bread spread with loads of butter.

st
frosly ground ack popper

880 Comparion

10 minutes.

Proheat

the beer
S minutesjust to make sur.

Z
steeped crabs

P

tomatoss. lacoa overthe crabs,then pour
marinade around the edge of the bowi so the g seeps undeneath and steams the.
Alowtosteam for 5 minutes. Remove the cove 0 check how they e going by beaking
asection of crab. When the meat s whit, toss through theremaining green tops o the
sping orions and the coriander,

Check th seasoning and emove to a serving late.

SMOKED

BEEF

SHORT RIBS
WITH NAM PRIK PLA

Prepare your barbecue for iniect coking overa low et
Purte llthe spce purée ngrediens in 2 lender. ub the spice puree al over the

SERVES 4-6

Bheststort it

Placethetray o the barbecue, between the heat sources

have ahond, youcan ok the s an alow heat inthe oven and inih them on your
Barbscuejust prio to serving.

Meamwhie, soak the woodhips for 1hourin some water:

baking tray.

liuid. Plece the nbs on the restingck.

Tumn up the hest o the barbecue by ignitingthe centre burners. Combine the sweet
chillsauca with some ofthe eserved cooking i, then use someof it to glaze

A helf the pre-soaked woodclips o th grl plate so they start o smeke. Close the
oo ofthe barbecue. Smoke and roas the rs sothey caramelse - this will ke

10 minutes
Glazstheribs agin and ki the rmsining woodchips t th il plte. Clss the hood
again bout 10 minutes,

dish
Shed the meat off the banes Serve withthe nam ik pla sauce.

2eupsmoatlips
B0 Do Swestctilisance
(o2l
iy Namprk la(oge 2
spicepUREE
2gariccloes
Srdtisnnsialbt
2tabisspcons palmsvgar
s gt oy
o chil
Wrlfeheance
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Gail Bussi

Every witch knows that the kitchen is an essential part of their
magical practice, and, in The Kitchen Witch, self-professed
kitchen witch Gail Bussi teaches us how to honor the process of
baking, to appreciate each ingredient and to transform our
favorite recipes into magical spells to benefit our minds, bodies,
and souls.

Learn to bake with intention and with the elements—Earth, Fire,
Water, and Air—to create magical dishes including Saffron Moon
Cake, Lavender Madeleines, and Sage and Camembert Wafers.
And, woven in-between the recipes throughout, there will be
other everyday magic rituals, ideas and inspiration, as well as
encouragement to journal (in the book), creating your very own
grimoire.

So much more than a cookbook, this is an enchanted
exploration of how baking can bring magic and healing into our
lives, using the many energies of herbs, spices, flowers, fruit and
other ingredients.

Gail Bussi is a writer, professional cook, trained herbalist, and
self-confessed kitchen witch. After running a catering company
and writing a cookbook, she returned to her long-held interest
in herbs and green magic, writing three books for Llewellyn:
Enchanted Herbal, Enchanted Kitchen, and Enchanted Teatime.

* Ifyou have ever added cinnamon to cookie dough or
stirred a little chopped fresh rosemary into a bowl of
bread batter, you have participated in kitchen
witchery of a truly delightful and accessible kind.

® This is a book for the now-age crowd who are into
holistic wellness. They find magic in the everyday and
want to bring some sparkle to their baking, too.

* Inspirational quotes and mindful rituals help readers
connect to the act of baking.

SPICES

Most spices are available either whole or in ground form; it's great to grind
your own spices in amortar and pestle but often easier to buy them in ready
ground form. Whatever you choose, please remember that spices do lose
their fragrance and power after a while - most should be used up within
ayear; always keep them in glass jars, with tight fitting lids, in a cool dark
place, away from direct light

¥* ANISE

3 CINNAMON

Probably the most basi
used baking spice,
and has been used since ancient times
and

Alternatively,
oaked in the
, then strained out;
d the liquid with

d delicious scent and taste

sprinkled on any
4 to add

theirunique

%* CARDAMOM

* CLOVES

whole and then ground just

ey
areavailable
prefer crush
useas that w

them myselfjust b
none of the unique, wa
Jamom is reputed to

and taste. A
very familiar king and
out clarity and upliftment of the  spice mixtures, cloves should be sed in
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OREGANO, BABY TOMATO
AND CHEDDAR CLAFOUTIS

Clafoutis isa traditional French dish, more often seen in a sweet incarnation,
made with fruit such as fresh cherries, peaches, apples or figs. But this savoury
version isalso a deliciousversion of kitchen magic, which can be served
inch or even asa light supper. IUs not unlike a light quiche,
butwithout the bother of making pastry! You can vary the herbs according
toneed or personal preference: basil and thyme both work well with the
tomatoesand cheese.

SERVES 16

mu[ Cheddar
ted

30ml2

Parmesan

A small bunc
leaves finely

Preheat the oven to 180°C/350°F

with soft butter.

deep, round cake ortart pan

cm/10-in)

milk and olive oil togetherwell, then add salt
be quite salty) Stirin the grated Cheddarand

Prepare the batter by beating the flou
and pepper to taste (Remember cheese
Parmesan

2 cake pan - ¢
m. Then pour the batt
overthe tom minutes. The clafoutis shoul
golden b it makes awonderful meal
bread and a green salad with mm mustard sing

60 ¥ SINPLE AND GROUNDING

¥ WITCHY WISDOM:

THE KITCHEN WITCH
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Recipes for Any Time
of Day
Matthias Giroud

Low- and No-alcohol Cocktails contains 60 alcohol-free or
low-alcohol recipes that are sure to tantalize tastebuds and
get tongues wagging.

Each cocktail is an experience built on flavor and scent and can
be enjoyed throughout the day. Try Bubble Brunch to start your
morning, Peach Break for lunch, Tokyo Flower as an aperitif,
Sunset Time for dinner, and Citrus Tonic to finish the night off
with a bang (and without the hangover!).

In addition to the recipes, Matthias shares his manufacturing
secrets, with detailed explanations on cold infusion with and
without alcohol, how to prepare syrups and step by step
instructions on how to decorate your cocktails with flourish.

This book promises low- or no-alcohol beverages that truly
deliver on taste.

Recognized worldwide by mixology enthusiasts, Matthias
Giroud's passion for cocktails has taken him to over 30
countries, working in luxury hotels and for international groups,
honing his craft. Drawing on his appetite for multisensory
experiences and flavor blending, he has created new and
delicious drinks using never-before-seen techniques, making
each cocktail a unique experience.

* We are now seeing a rise in what we are calling the
sober-curious movement whereby consumers are
taking a more mindful approach to drinking.

® This book will be perfect for those who want to
reduce their drinking to better improve their mental
and physical health and their sleep.

COCKTAIL LUNCH

MISTURA

Makes1 glass

Hereis an amazing cocktail where I have combined
the flavours of dried apricot with theslightly minty
freshness of huacatay.

50 m (3 tablespoons) homenade white Lillet with dried apricots

15ml (1 tablespoon) verjuice:
5 large ice cubes
90 ml (3 fl 0z) homemade huacatay soda

RECIPE

Mix the Lillet and verjuice in a mixing glass.

Pourinto a serving glass filled with the ice cubes,

then add the huacatay soda. Garnish.

WHITE LILLET WITH DRIED
APRICOTS

200ml (7fl0z) white Lillet * 50g (20z) dried
apricots

Makeacold infusion: et the Lillet and apricotsinfuse

FOR THE GARNISH

2 slices of dried apricot
hucatay leaf

HUACATAY SODA

4 (1 teaspoon) dried or powdered huacatay
500ml (17 floz) mineral water

Make acold infusion: leave the huacatay to infusein
the waterin the fidgefor 24 hours. Strain,then gasify
h d h

Will ke definitel

will for1

A LIQUID CHORD FOR AN EXQUISITE DINNER

GOLDEN
STAR

Makes 1glass

s ml (1 teaspoon) pine needle hydrolate

Itshinesbrighter than theothers after thesun
‘has set. It dazzles you with its both sweet and
herbal notes

30ml (1l 0z) alcohol-free white vermouth (Martini Floreale brand)

60 ml (2] 0z) clementine juice
4-6 largeice cubes
120 ml (4 fl oz) Badoit Rouge Intense

RECIPE

Pour the pine needle hydrolate, vermouth

and clementine juice into a glass filled with
the ice cubes, then top up to the brim with the
Badoit. Garnish.

FOR THE GARNISH

afew fresh clementine segments or a twig of pine

157
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House of Gin

Over 50 Cocktails to
Master at Home
Andy Clarke

For anyone looking to expand their gin repertoire beyond
the classic “ice and slice” gin and tonic, this is the book for
you.

Professional drinker Andy Clarke has spent years personally
testing the world's best booze, and in The House of Gin reveals all
his industry secrets. Learn how to set up your home bar and
discover the best gin (and mixers) for your budget, throw
around words like ‘botanical’ and ‘herbaceous’ to impress your
friends, and master the art of fancy garnishes. From quick mixes
to batch drinks for parties, classic cocktails, and Andy's own
personal concoctions, there's a tipple for every palate. Mix the
perfect Negroni or Gin Martini to signal the start of the
weekend; cool down in summer with the perfect Long Island
Iced Tea; or, whet your whistle with Andy's very own Moira Rose,
inspired by everyone's favorite wig-wearing Schitt’s Creek
matriarch.

Whether it's a Friday night in front of the TV, a weekend BBQ
with a crowd or a classy cocktail to call in the New Year, The
House of Gin will unleash the inner cocktail legend you always
knew you were.

An award-winning TV producer and festival host, Andy Clarke is
a professional eater and drinker. In 2022 he released Home Bar,

which has been nominated for “First Book Award” at the Guild of
Food Writers Awards. He lives in Bristol.

® Entertaining at home is on the rise due to the
increase in the cost of living.

® Perfect book for anyone looking to expand their
repertoire beyond the “ice and slice” G&T.

® Includes excellent advice on how to select your next
bottle of gin and mixers.

* Desirable, gift-style format.

MAKES 2 SERVINGS

GIMLET

It's easy to overlook a Gimlet on a cocktail menu but it is so much more than the sum of its
parts. It’s hard to believe that a cocktail with only these three ingredients can taste so good.
Traditionally it's made with lime cordial but it really worth making the sugar syrup for
the ultimate citrus sensation. However, if you like the traditional flavour of pre-made lime
cordial, add a dash for a familiar and traditional sweetness.

EQUIPMENT PROPORTIONS | INGREDIENTS To GARNISH
cocktail shaker 4 parts gin handful of ice cubes 2wheels of lime
2 coupe glasses 1part lime juice 160mi/51/2fl 0z gin

fine-mesh strainer | 1 part Citrus Syrup. Oml/AVifl oz

e fresh ime juice
juicer
40mi/11/2fl oz
Citrus Syruj
)

1 Putthe liquid ingredients into a cocktail 2 Strain into the glasses and garnish
shaker with a handful of ice cubes and with a wheel of lime.

shake for about 20 seconds until the

shaker is extremely cold to the touch.

8 T cLassics

MAKES 6 SERVINGS

THE MOIRA ROSE

Ifirst came up with the idea of this Martini for Mother’s Day. I felt it was the perfect
celebration for mothers everywhere. And I've decided to name it after one of the strongest
fictional mothers of the 21st century: Moira Rose — the classy and unique matriarch

of the Rose family in the hilarious Netflix comedy Schitt’s Creek. Cheers to you and your
incredibly captivating family, Moira!

EQUIPMENT PROPORTIONS INGREDIENTS
lorge glass jug or pitcher 3 parts gin 480mI/16fl oz gin
6 martini glasses 2 parts rosé vermouth 300m/10fl 0z rosé vermouth
1part juice. juk

handful of ice cubes
6tsp pomegranate seeds
6 sprigs of tarragon

1 Pour all the liquid ingredients into 2 Pourinto the glasses and garnish
ajug, stir, cover and leave in the fridge  with a spoonful of pomegranate seeds
until you need it. If you are making in each glass (which will sink like jewels
the cocktail to serve immediately, make to the bottom of the glass) and fioat
sure there is o handful of ice cubes the sprigs of tarragon on the top.

in the jug.

10 7 cLAssICS

FOR 2 COCKTAILS

180mI/5fl oz gin
100 mi/4fi oz rosé vermouth
§0ml/2fl oz pomegranate
juice.

If you are making this for two people, just reduce the
quantities but keep the same proportions.

1 Putallthe liquid ingredients into a cocktail shaker
with a handful of ice cubes and shake for about

20 seconds untilthe shaker feels extremely cold to touch.
Pour into glasses and gamish as on previous page.

11 7 cLassics
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Sweet-toothed superstar and bestselling baker Natalie
Paull returns with Beatrix Bakes: Another Slice, an all-new
compilation of colorful, creative recipes to delight fans and
newcomers alike.

Discover recipes for irresistible cookies and tray bakes, cakes,
tarts, pies (and a strudel), doughs, and epic day-off baking
projects to fill your weekend. It also features Beatrix baseix—
think cream, custard and ganache—fruity bits and cake-
cessories, as well as the beloved Adaptrix tips for handy
substitutions, all served in Nat's signature style: warm,
encouraging, and firm when required.

Natalie Paull has been baking and loving all things sweet for
more than 25 years. Nat opened the blink-and-you'll-miss-it cult
café and bakery Beatrix Bakes in inner-city Melbourne in 2011
to widespread acclaim. Her first book, Beatrix Bakes, was
released in 2020 and was an instant hit. It has been reprinted
multiple times and is regarded as an essential resource for
aspiring and committed bakers alike.

* The sequel to Nat's bestselling Beatrix Bakes, a
runaway hit in lockdown that inspired many delicious
bake-offs.

* While Beatrix Bakes was more focused on the café,
Beatrix Bakes: Another Slice is about Nat likes to bake
at home.

® ltincludes some of Nat's most beloved bakes that
were not in the first book, such as the Cocoa sour
cream layer cake.

® Features 70 recipes written in Nat's brilliant style:

supremely detailed with a warm, no-nonsense voice

and plenty of 'Adaptrix' tips to customize your bakes.

She has 110,000 Instagram followers @beatrixbakes

(up from 30k when the first book was released).

160 — Beatrix Bakes: Another Sice

228 — Beatrix Bakes: Another Siice

Makes One 20 cm (81ir) round cake  Takes A busy 3 hours to make all the.
with 3 layers.

Hazelnut layer cake with
roasted cherries and honeycomb

1 first made this for a special friend’s birthday, layering the nutty
cake with pockets of supple yet vibrant cherrics and honeycomb

erunchy at first, then melting into pools of liquid gold between
the layers. Brush the layers with some hazelnut liqueur if you'd
like t0 gild the layer cake lily

For an organised head start, make the buttercream (chill), honeycomb
(freeze) and roasted cherries (chill) the day before. Alternatively.
these can be made while the cake is cooling.

To make the cake. preheat the oven to 150°C (300°F). Toast the
hazelnuts on a shallow baking tray for 20 minutes until medium
brown. Cool them down in the fridge (or in the freezer if you're in a
rush)

Lightly spray the base and sides of three 20 cm (8 in) round, 5 cm
(2 in) deep cake tins with cooking oil spray. Place a circle of paper in
the base of each tin, spray again and lightly dust the sides with flour
tapping out any excess.

When the nuts have cooled, rub most of the skins off and set 20 g (%
o) aside for the topping. Whizz the remaining 150 g (5% oz) in the
food processor to thick and dry peanut butter-like consistency, then
scrape into a wide mixing bowl with the oil. egg yolks. orange juice
and vanilla paste. Set aside.

Weigh the flour, 200 g (7 02) of the sugar, baking powder and salt
into a small bowl and set aside with a sieve on top. Bump the oven
temperature up to 160°C (320°F).

Putthe egg white, remaining 75 g (2% oz) of sugar and cream of tartar
in the bowl of an electric stand mixer. Using the whisk attachment
whip on speed 8 (under high) for 2-3 minutes until the meringue is
stiff and white.

continued

Test the fry: Place the dough-loaded cannolo tube in the oil and push
it around gently s it doesn't settle on the pot base and end up with a
dark strip on your shel. After around 2-3 minutes, when the cannolo
is a honey colour, clasp the middle of the cannoli with your tongs and
tilt the tube to drain the ot oil back into the ol pot. I you pick it up
by the end and tit, the oil can run down the tongs and burn you. Only
cannoli should have blisters. Not you!

ve the tube too soon. the dough nd the dough
I telf or puff tof

Fry for 1 more minute. holding the cannolo submerged o target fry
the paler patches.

Pop any big bubbles in the dough with the tip of your tongs. The un-tubed
‘cannoli can bobblz on one side and cook unevenly. so carefully submerge
ne with your tongs to ry to an even colour

Assess the colour and take the fried cannolo out whenit is one shade
lighter than you'd like. They ll darken a smidge post-fry. Drain on the
wire rack.

If the test fry is good. cut as many circles as you can. Remove the
excess and layer the offcuts, wrap and smoosh gently together. Rest
at room temperature for 10 minutes to minimise shrinkage before
re-rolling.

Repeat the fry steps above. If you only have 4 tubes. you can reload
later. Cover the remaining circles with a kitchen towel to prevent
them drying out. To reload: Drain the cannoli on the cooling rack and
allow the metal tubes to cool to a handle-able heat for the next dough
circles - no need to wash them in between batches.

Keep rolling and frying the remaining dough.*** Find your fry rhythm
- load tube, fry. cool, reload tube, fry, cool .. and watch those crisp
soldiers line up in no time. When al the tubes are fried. re-roll the
offeuts, then fry any excess from the re-roll as a lttle snacky crostoli
(see below). If you make more than 16 cannoli shells (you are a
cannoli natural), bump the filling recipe up a notch.

Cool the cannoli completely before filing ~ around 30 minutes. To
finish the filling. smooth the cold custard with a tiff spatula in a
large bowl. Chop chocolate and pistachios separately to fine shards/
pieces and add to the custard along with the grated lemon zest. Push
the drained ricotta through a sieve into the bowl with a stiff plastic
spatula or your fingers. Gently stir everything together.

continued

Keeps Best eaten at room
temperature the day it s iced. Can be
chilled overnight, but remove from the
fridge a few hours before serving

cooking oil spray

Hazelnut cake

170 g (6 02) raw hazelnuts

150 g/ml (5% o2) extra-virgin
olive oil

120 g (4% o2) egg yolk (from
approx. 6 eggs) + 270 g
(9% o7) egg white (from
approx. 8 eggs)

60 g/ml (2 02) orange juice

5 g (% o7) vanilla paste

130 g (4% o2) soft plain
(all-purpose) flour

275 g (9% o) caster (superfine)
sugar

10 g (% 07) baking powder

3 g (%o 0z/heaped % teaspoon)
fine sea salt

3 (Vio 02/% teaspoon) cream
of tartar

1 % batch German brown butter
buttercream (page XX)

100 g (3% 0z) Leatherwood
honeycomb (page XX) (make
a whole batch; you won't use
it all. but it's easier to make
that amount. Freeze the rest
for topping ice cream)

140 g (5 02) Olive-oil roasted
sweet cherries (page XX)

2. (Vi 02) freeze-dried cherries
(optional) and/or 8-10 fresh
cherries

The cake st — 161

Day-off baking projects — 229
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Sugarcane

Sweet Recipes from My
Half-Filipino Kitchen
Arlyn Osborne

In Sugarcane, Arlyn Osborne draws on her mixed-race
upbringing and years of professional recipe development to
pair classic Filipino flavors with Western techniques.

Recipes for Ube Milk Crinkles, Kumquat Curd Bars, and Pandan
Coconut Cream Pie will introduce readers to a new world of
ingredients like star fruit, rambutan, and calamansi. Essays
about the history of the Philippines and the effects of
colonialism add further dimension and relevance to this book.
Photographed by Linda Xiao, the mouth-watering imagery will
transport you to an island paradise.

Arlyn Osborne is a graduate of the French Culinary Institute in
New York City and a veteran of Food Network and Food & Wine
Magazine. Her work can be found on The Kitchn, Food52,
Serious Eats, Bon Appetit, Epicurious, and The Washington Post.

® The author brings her impressive credentials as a
recipe developer to this book with recipes that are
guaranteed to work in any kitchen.

® Striking photography and a modern and fresh design
will make this book stand out on shelves.

® Arlynis a dynamic and charismatic speaker and great
on camera.

]
H
H
i
i

Pandan Coconut Cream Pie

Coconut and pandan might as well be soulmates. They belong
together. It's a partnership revered across Southeast Asia and one
I re-create again and again throughout this book (Raspberry Buko
Pandan Cake, page TK, and Southeast Tiramisu, page TK, for exam-
ple). The long blade-shaped leaves of pandan, known as "vanilla

of the East,” wield an elusive flavor that's tropical, grassy, nutty, and

MAKES ONE 9-INCH (23CM) PIE

pastry erust
14 cups plus 1 tablespoon
074g) all-purpose flour, plus
extra for dusting

salt

sweet. When allied wit L so. Y, it creates a

perfect match.

6
saited butter, cubed

ot , save for
This pie s o
dan-y. It And ! mean th -
s b
#59),cut into smallpieces (see
the pastry crust: i a food processos, add the flour,sat, and butter and Note)

puise ni the bater s roken up nto nal it Ad the waterand pulse
until the mixture looks lie crumbled dough,

Transfer to an unfloured work surface. Gather and shape into a flat disc.
Lightly dust the work surface with flour and roll out the dough into a 12-inch
(30em round.

Transfer to a 9-inch (23cm) pie plate. There should be some overhanging
dough, Tuck this excess under itself, al the way around, and pinch and
shape into an evenly raised border, using the flat i of the pie plate as a
base. Flute or crimp the crust. Prick the dough all over with a fork. Refriger
ate for at least 30 minutes and up to overnight.

Preheat the oven to 350°F (180°C). Set the pie plate on a sheet pan and line.
the pastry with foil 5o it covers the dough entirely. Fill with dried beans or
pie weights

Bake unti the dough starts to look dry with a matte finish, 35 to 40 minutes.
Remove the foil and beans and continue to bake (on the sheet pan) until the
crustis ight golden all over, 20 to 25 minutes.

ote: ARer you remavethe ffl and beansand etuthe sty o the ovr,
it should not balloon in the center. it does, put the foil and b
and bake fot another  to 10 mintes belore contining,

Transfer the pie plate to a wire rack and let cool completely

For the filling: 1n 2 small food processor, add the pandan leaves and water
and puree. Scrape down the sides as needed and resist the urge to add

water. It won't look ke t's blending well but you just want to get the
pandan really pulverized.

Place a fine-mesh sieve over a iquid measuring cup and strain the misture,
preasing with & rbber spatul 10 etractthe green . ou shoukd have
S cup (80g) pandan lice i youre shor for whatever resson, ust 5dd 3
fitle water)

1n a medium bowl, whisk together the pandan juice and comstarch. Whisk
inthe egg yolks and set beside the stovetop.

1n 3 large saucepan, whisk together the coconut milk, sugar, and sait. Heat
over medium heat, whisiing occasionally, unti warm and steaming, about 5
minutes. Torn off the heat.

(Recipe continued on following page.)

i cup (600) water
+4.cup (33g) comstarch
large egg yols at oom
One 135 o2 GoomD can -
sweetened coconut

4 cup (100g) granulated sugar
i teaspoon kosher salt

1 cup (500) unsweetened
shredded coconut

5 teaspoons (25g) fresh fme
juice

1tablespoon (14g) usalted
butter

i teaspoon coconut extract

meringue topping

2 large egg whites, at room
temperature

+4.cup (509) granuiated sugar
4 teaspoon cream of tartar
Pinch of kosher salt

special equipment
Kitehen torch

Note: In place of frozen pandan
leaves, combine % cup (60g)
water with % teaspoon green
pandan paste.

mochi-stuffed chocolate

chip cookies

I love a gooey, chewy chocolate chip cookie. And these are prob-
ably the gooiest, chewiest cookies I've ever had. Tucked inside
each one is a soft and squishy cushion of mochi that, when eaten
warm, is stretchy and melty. Mochi, with its glutinous texture and
fragrant rice flavor, was a popular after-school snack for me, espe-
cially when 1 was living in Japan. If you're worried that mochi is too
much of a challenge to make, don't be. This one takes shape in the
microwave and it's pretty difficult to mess up. In order to divvy up
the mochi into perfectly even portions, | do recommend a scale
(which as you may know by now, | prefer to use for every recipe).

For th

des: Ina medivm bow], o
salt, baknggcwdev and baking sod.

e the bt ofs sand mier ted wthch paddie sdd the o, brown
and salt and beat on ale
20y, about S miures. Beat n the eag and vana untl combined

Wit the miker onowsst spesd seting, gacallyadd te flour mture and
mix unt bu not quite. Add the
o combine,

Transfer the dough toa medium bowl, Cover with plastic wrap and refriger-
ate for at least 2 hours and up to overnight.

MAKES 17 COOKIES

chocolate chip cookies

154 cups (2190 all-purpose
lou, plus extra for dusting

34 teaspoon baking powder
%4 teaspoon baking soda

1stick (N3} unsatted butter, at
temperature

34 cup (150g) dark brown sugar
4 cup (500} granulated sugar
1teaspoon kosher salt

11arge egg, at room tempera-
twre

1teaspoon vanilla extract
One 3.5 0z (100g) bar dark
chocolate 70% cacac),
chopped (about % cur)
mochi filling

Comstarch, for dusting

34 cup plus 1 tablespoon (70g)
glutinous ice flour

34 mounds of 2 tabl granviated
200 each) onto a parchment.ned sheet pan. sugar
s cup (1209) water

be crowded but
the spacing isn't important yet). Keep extra flour nearby in case things get
sticky. Refrigerate while you prepare the mochi

For the mochi filling: Using a fine-mesh sieve, dusta little comstarch over a
dinner plate.

I medum microvve sf boul s egether the guinous e flour
and sugar. Add the water and whisk unti there are no lum

bowluth s micronave-afepak,Hcrowave for 30 secuhdi The mixure
shovld start well wi

Dt ek 8 30 et et s I ey
the dough is gelatinous and hods s shape another 1o 2 minutes (this will
depend on the strength of your microwave),

Transfer the mochi to the prepared plate and dust the top with more corn:
starch. Flatten slightly and let cool for 10 minutes

Using Kitchen shears and a digital scale, cut the mochi into 17 equal portions
{about 10g each). Pinch and roll each portion into a small ball

(Recipe continued on the following page.)

s1eq pue sapio0d

Suesiesns.

103


https://www.edelweiss.plus/#sku=1958417246

natural
cakes

View on Edelweiss

9

781958

417539

CAKES MADE
WITH UNREFINED,
WHOLE & DELICIOUS
INGREDIENTS

February 2024
Natural Cakes 9781958417539

Giovanna Torrico $25.00 | Paperback -
with flaps
224 Pages | 9% x 7%in
Full-color Photography

Natural Cakes teaches novice and experienced bakers alike
to make their favorite baked goods with plant-based food
dyes, natural sweeteners, and whole grains.

Cakes are the utmost symbol of celebration and add sweetness
to our lives beyond the sugar used to make them. Natural food
dyes like turmeric and beets lend supernatural hues to any
batter or frosting. Buckwheat and brown rice flour give
nuttiness and texture. And sweeteners like coconut sugar and
date syrup add depth of flavor. With 70 recipes and easy swaps
throughout, healthy doesn't need to mean cutting out sugar,
nor does it need to be lackluster.

Whether it's a birthday, anniversary, or any old Tuesday, cakes
make it a celebration. With recipes like Nectarine Upside-down
Cake and Date, Banana, and Rum Loaf, Natural Cakes utilizes
easy swaps like fruit sweeteners, nut milks, and whole grain
flours to make delectable, beautiful, and wholesome cakes.

Giovanna Torrico was born in the South of Italy. After obtaining
her Diplome de Patisserie from Le Cordon Bleu School in 2010,
she honed her skills at the Ritz Hotel. She now runs her own
catering company, DolcidiGio, based in London.

* Timely resource for those looking to move away from
artificial food dyes and overprocessed sugars.

* Informative and approachable charts and graphics
show exciting new swaps to help sweet treats sing
without the chemicals.

® Beautiful photography showcases cakes that are
healthy and maintain visual appeal.

PREP / COOK TIME

15 min / 55 min

Rhubarb and
pistachio cake

Serves : 8-10

150g butter, plus extra
for greasing

150g coconut yoghurt
3 eggs, lightly beaten
100g honey

100g rice flour

50g cornfiour

50g arrowroot

100g ground pistachio
11sp baking powder
11sp bicarbonete

w ghien froe

This is really @ streightforward coke and is an
ideal way to make the most of the rhubarb when
itisin season.

Preheat the oven to 180°C. Grease and line a 800ml loaf tin

with nonssfick baking paper. Whisk all the ingredients, except the
rhubarb, together unfil smooth. Pour the batter into the tin and top
with the rhubarb.

Bake for 55 minutes unfil a skewer inserted in the centre comes
out clean. Cover loosely with foil after 30 minutes to avoid burning.
Cool for 10 minutes in the tin and then turn out onto a wire rack.

Store in an airtight container for 1-2 days in the fridge and
then allow to come up to room temperature before serving.

of soda

1 1sp vanilla extract

150g thubarb

52 SUGAR ALTERNATIVES

Sweet flavour boosters Natural colourings

Baking can be improved and enhanced with the selection and
addition of seasonal fruit and vegetables, spices and nuts that
together with the main ingredients, will add fabulous flavours

Natural powders are produced from frozen dried berries or
vegetables that are ground without any other additives, but they
tend to be less vivid than arfificial colour additives. They are much

and nutrients fo your cakes, without the use of refined sugars. healthier than chemically manufactured food colourings.

L
&

NuTS
Super nutriional and
contain fons of profein
and good fat.

CITRUS
Citrus zestis packed with
ails and is full of aroma

and flavour.

10

e v @ ¢ O »

SPICES VANILLA cAcAO RED PINK ORANGE GREEN

A wellstocked spice Ionly use unsweetened  Contains anfioxidants, Beetroot powder: a Pure raspberry juice: you  Paprika: a feaspoon ot Maicha (green fea)
cabinet should contain  vanilla extract and vanilla  iron, calcium and teaspoon of @ fime as you  may need fo reduce the afime as you will also  powder: rich in
cinammon and cordamom.  pods for  warm aroma.  magnesium. will lso add favour. liquid in the recipe. add flavour. antioxidants and fbre.
BEETROOT AVOCADO FLOWER WATERS PURPLE YELLOW BROWN BLACK

Great source of fibre,  Arich source of heart-  Start by adding a few Grope juice: youmay  Turmeric: a feaspoon ot a  Cinnamon: o feaspoon  Activated charcoal
vitamin B9, manganese,  healthy monounsaturated  drops at a fime fo liquid need to reduce the liquid  fime as you will lso add ot a fime as you will also powder: has no flavour;
potassium, iron, and vit . fat and many vitamins. ingredients. in the recipe. favour fo the cake. add flavour fo the cake.  makes a dark slate colour.
INTRODUCTION n
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THE LITTLE BOOK OF CHOCOLATE

DESSERTS

Mak: your own desserts at home
MELANIE DUPUIS

View on Edelweiss

Also Available

~— THE LITTLE BOOK OF CHOCOLATE

SWEET

TREATS

omia

a0
The Little Book of Chocolate:
Sweet Treats

9781784885960
$14.99 | Hardcover

9 "~ 781784 " 887223

The Little Book of  March2024

9781784887223 et
Chocolate: Desserts $14.99 | Hardcover

128 Pages | 7% x 6% in CAKE
Make Your Own Full-color Photography S
Desserts at Home

Melanie Dupuis

HAZELNUT
BISCUIT

CHOCOLATE cocoa
GANACHE | POWDER
| FwDeR

The Little Book of Chocolate: Desserts will teach you the o | T e
techniques needed to make your own chocolates at home. T ET

From learning where chocolate comes from to how it is
processed, as well as featuring over 15 chocolate dessert
recipes such as Chocolate Mousse, Milk Chocolate Pecan Pie,
Opera Cake, and Macaron Dessert, you will master key skills to
help you become a better at working with chocolate. warsm sovice

thebiscitson a bakingsheet

e
ek merigy

lyer VARIATION

TP
with round amonds,piftachios or walowts.  1fyou o not
HOW LONGWILL ITTAKE!

This is a bite-sized masterclass in chocolate and every chocolate e TP mvonr
SKILLS REQUIRED
lover's dream. S ROy

oer page 76
Usiog  pipingbig (e 375)

Melanie Dupuis trained as a pastry chef and caterer in France
and worked in the country's best hotels and restaurants (Helene
Darroze, Benoit Castel, Nomad Food & Design) before
embarking on a second career as a food writer. Her first book,
Patisserie, was published in 2014 and has been an international
success.

® This is a masterclass in making desserts.

® Re-using content from The Ultimate Book of
Chocolate, each book in the series will focus on a
different type of chocolate.

® By breaking The Ultimate Book of Chocolate down into
more manageable, bite-sized books, we hope that
readers will find it easier to master the art of
chocolate making.

SERVE8-10
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Baby Food Bible June 2021

e ) 9781761450303
A Nourishing Guide to $37.99 | Hardcover

Feeding Your Family, ﬁﬁﬁ c"gi‘erPng‘)" 7%in
From First Bite and ] graphy
Beyond

Julia Tellidis and

Lauren Skora

‘A nourishing guide to feeding the
whole family, from first bite and beyol

Baby Food Bible takes the fuss out of introducing solids to
your baby with 100+ nutritionist approved recipes that the
whole family will love.

Written by qualified nutritionist and baby nutrition consultant,
every recipe has been carefully considered to provide your
family with a balanced diet packed with essential nutrients to
support your little ones through key developmental milestones.

View on Edelweiss

Starting from the very beginning, this book will teach you how to
introduce solids to your baby’s diet with a mix of purees and
advice for baby-led weaning. Explainers are provided along the
way, covering food safety, choking and how to safely introduce
common allergens. Forget about making a separate meal for

. . . . . . AGE SERVES PREP TIME COOK TIME
your baby, the simple recipes in this book are family favourites 7months - Mokos o 2o S0 minutes
that everyone can enjoy. From breakfast to pram pleasers,
lunchboxes, easy dinners and even sweets, this book will show MEATBALLS AND
you how to create adventurous eaters from the very beginning, VEGGIE SAUCE
while also ensuring you can still get those greens into even the
fussiest of kids. T&'}L’lﬁ;é‘f ovavign  Saucesivsa dishyosare gt to fodl xeited to serve up

2gartacioves il that guodness anel feweus whle crearing & amooth
Julia Tellidis is a certified Nutritionist and health coach with a onkor, dlaad Hromerih meabels anci you hewe & winving comib the.
. .. .. . + head of broccoli, roughy whole family willlove.

passion for holistic health and the food as medicine philosophy. chopped " Alteratively use tis sauce as amarinara sause for pasta

. o 1\::‘isp::écnm|,rwgmy to get those veggies into your little one’s pasta dishes.
Lauren Skora became passionate about baby nutrition after Hlacpoce dadie et tha xtra-virin olive il i fying pan over o madiom haot

. . ) i e u;“suu 0z) tomato Sauté the onion and garlic until they become translucent.

having her daughter, Frankie. She's since become a certified B o, sdne ot scelinand el s o5 it
Nutrition Consultant, specializing in babies. ol i g g o e v pea B oRsar

page XX, Make the meatball mixture according to our instructions for
Burger patties (see page XX).
Roll the mixture into small balls, you’ll need about 2 tablespoons
H Perfect paired with pasta and ball, and pl the late.
® Parents are desperate for evidence-based Copod i penmosam hosse. "ol and place them on a plote
Heat up the frying pan again and fry off the meatballs until
they’re browned but not cooked through.

information on how to introduce solids and feed their Pour inthe veggia sauce ond laave the mactball o finish
cooking. This will take about 10-12 minutes.
children a healthy and balanced diet.

TO SERVE

)

® Agerange is 6 months+, but all recipes can be S vt st b o 5 et
enjoyed by the whole family.

® Bright and fun aesthetic feels fresh and relatable,
with stunning full color photography, and it's nice 248

9 "~ 781761 "~ 45e3e3

and chunky at 304 pages.
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LAINE

More beautiful patterns
for year-round knitting

View on Edelweiss

Also Available

52 Weeks of Socks
9781743797563
$24.99 | Paperback - with flaps

2
Weeks
of

Scarves

52 Weeks of Scarves
9781743798515
$24.99 | Paperback - with flaps

9 " 781761 ~ 458297

April 2024
9781761450297

$26.99 | Paperback -
with flaps

256 Pages | 10% x 8% in
Full-color Photography

52 Weeks of Socks,
Vol. 11

More Beautiful Patterns
for Year-round Knitting
Laine Laine Laine

From knitting experts Laine, 52 Weeks of Socks, Vol. Il is a
colorful, abundant and even more versatile book on
patterns than its bestselling predecessor.

The patterns, contributed by a diverse group of 47 talented
designers from all over the world, are clear, approachable and
graded into three sizes, and are accompanied by gorgeous
photography. Using a variety of different techniques and yarns,
the book has something for both beginners and advanced
knitters, including lace, cables, stripes, ruffles, colorwork—even
a pair embellished with beads!

52 Weeks of Socks, Vol. Il offers even more inspiration for all sock
enthusiasts. They are fun to make, quick to finish and always
needed—no wonder so many knitters love socks!

Laine is a publishing house based in Finland. They publish
books focusing on knitting, crafts, food and lifestyle, as well as
Laine, their international knit and lifestyle magazine.

® The 52 Weeks series has been Laine’s biggest hit so
far, with strong continuing sales for both Scarves and
Socks in particular!

® Each project includes detailed instructions, clear
patterns and lots of photos, as well as support
material online.

® Laine have a loyal fanbase for their knitting and
lifestyle magazine, including over 130k followers on
Instagram.

HEELFLAP

Gont working with MC. The heel flap
4 Na&3

HEEL SHAPING

Emma Ducher

20 Anni

This design was inspired by textile artist Anni Albers and her
husband, artist Josef Albers, figures of the Bauhaus movement.
Their work is a fascinating play of geometry and colour.

SIZes Noodios: US 15/ 2.5 mmand U3/ DIRECTIONS
325 ed

12,9

1 stitch marker, waste yarn  CUFF
Rocommended ease: Approx.0-1°/  in 2 colours.
o-2.50m of negative esse. With MCand US 1.5/ 2 m needles,

CO 55 (64,7 og the Long Tail
GAUGE ‘Tubular COMethod. Dividestsevenly
onto needles. Join to work in the md
525tsx36owstoq"/0cmonUS3/  being careful not to twiststs. PM for

FINISHED MEASUREMENTS

,9)"/18
(0,23 m afterblocking.

19) cm (adjustal

MATERIALS
the right hand, sothatitwillbe easyto

CONSTRUCTION work rnds

¢hCC1 and cC2
colourway Tnto Dust. 1-200f chart, for a total of 4o rnds.

MC: 2 (2,
Nuteracker
ccr:

startingwitha 1 x1 Ribbing. Although

or a ds /160
(185,216) m (in MC), 54 (60, 65) yds HEEL SET-UP
15005 g st
m (inCC2) of ingering: With waste yarnanda tapestry needle,
pass through the next 2 E
107
Jonna Kostet Nyriys

Kqmdsinstst

Next Rnd (Dec): K 1 rad in St St and,
a se gsts

60)sts]

Cont in St St (withoutdec) until the
foot measure "/

Last md: Katog, break yarn and pull
theyarn through the remsts.

FINISHING

Weave in ends. Wetblockto
‘mesurements

GUSSET

Row1(Ws): befend,
K dect

hold the

i Pickup
and k13 (15, 17) sts along the side of

(32,34) sts. Plall sts ontoone needle
a kthe reinforced heel

i, ko to end.

Vorkin slipped-stitch
pattas est1010 (10, 1) sts befend,
ssk, tw (15t decd)

Row 3: P13 st bef the gap, katog, .k

(astdecd)
Row 4: We

Rnd 1 (Doc): Ni: K to2 sts bef end,

patt
as est until 1 st bef the gap, ssk, tw.
(stdecd)

3-4untili2 G2,
14) sts rem on the needle.
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CLAUDIA QUINTANILLA

25 TI%S KNITTING PATTERNS FOR CHILDREN

{:{) LAINE

View on Edelweiss
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Making Memories ay202

. o 9781761450396
25 Timeless Knitting $26.99 | Paperback
Patterns for Children 184 Pages | 7% x 9% in

f . ! Full-color Photograph
Claudia Quintanilla wi-color Fhotography

Making Memories is an enchanting collection of knitting
patterns for children from Claudia Quintanilla and Laine.

From cardigans and sweaters to cozy blankets to smaller pieces
such as socks and mittens, this book covers a range of
techniques, skill levels and yarns in 25 accessible knitting
patterns. The majority of the patterns are graded from
newborns to 10-year-olds, so you can pick just the right piece
for the smallest in the family. What about a colorwork pullover,
an all-over lace scarf or an embroidered cardigan? These classic
knits combined with dreamy photography and playful
illustrations create a children’s knitwear book unlike anything
seen in this genre before.

Claudia Quintanilla is a yarn shop owner and knitwear
designer based in Toronto, Canada. She is the founder of
Toronto-based brick-and-mortar yarn shop, Eweknit & Craft.
Making Memories is her second book. eweknit.co

Laine is a publishing house based in Finland. They publish
books focusing on knitting, crafts, food and lifestyle, as well as
Laine, their international knit and lifestyle magazine.

® Each project includes detailed instructions, clear
patterns and lots of photos, as well as support
material online.

® The majority of patterns are graded from newborns
to 10-year-olds and feature various yarns as well as
knitting techniques.

* Homemade gifts are not only more meaningful, but

they are perfect in times of increased financial

pressure.

Laine have a loyal fanbase for their knitting and

lifestyle magazine, including over 130k followers on

Instagram.

SizE

Onesize

FINISHED MEASUREMENTS

Longth: 655" tesom
Width:1"/ 28cm

MATERIALS

arn:

STITCH PATTERN

BROKEN SEED STITCH PATT CNOR KED OVER 16 5T5)
Row 1K,

Raw2 P

Raws 2845 rous 1nd 2

Row 7K1, p1toare.

Fiow 10: P, la*to erd

Faprows1-1ofor pat.

NOTES

merino wool,273ycks /248 m - 50.2)

yam, it s essier o

Or 462 ycks £ 450 ot firgaring weight yarn

Honener, it might Yourlast skein of
Yam o two alls.

arn B2 sk

228m-252),
oolourway Brown Nougat (pinkversior) arct
Fomagarate rad versr)

Or 462 ok / 450 ot kcewaight yarn

INSTRUCTIONS

patiem

Nes dles: One pairof US7 £ 45mm nscls, oroptiorsl
20 G0 meireur nesch

Thescarf Rismack
Upof2 main panets:a biokan seextsttch pansl i3
Iace panel thit i eclsctnith four-sttch cable twist

Using IS 7/ .5 i haselles ane stard <feachyamn

Netions: St rarkers cable naccle

GAUGE

2051528 rous to 4%/ DomonUS 7/ 45 mm nasdles

Long-Tail €0 Method, or your preferrectmathod

Row 1(RS) e, pe™to st 2sts, k2.
Row2 (WS} P2, "2, g2 o erel

105515 x25 roMs 1o 4"/ Toemon US7 /4.5 mm
Peacdis n Lacaars Cable Patt withyamsA and 8 haid
togathar atier blocking

SPECIAL ABBREVIATIONS

s, ketog, 15t e from

15"/ 40mirom GO erlee, ervlingwiha ow2 of o patt
ardlire 1 st at centraof st o, usingan . [56sts]

Bag hocyof scarf a3 ol
Fow 1{RS): SH, PM,work o1 of Broken Saed Stich
Patt ovar next 16315, M, raaci ng RS rows from right to
Jaftarct WS 1ows fiom laftto right work ow 1of Crart

the LHNtothe RH LHNtog

(2tog) than using the kft resclietip, it the slipperist
upand ovar tha K2tog, and ofthe rght nesclitip

212 LG pr2Le

crart,
onchar.

Row2 (WS} Work row2 of chart ouer first 235ts a5
foll:Work it 955 s ricater! onc ar, work St e

front ofwork. Kz, thencz from O

Himes. SMwork
Tow2 of Broken Saert Sttch Pattowar nad 16sts, S,

Mo 33


https://aus01.safelinks.protection.outlook.com/?url=http%3A%2F%2Feweknit.co%2F&data=05%7C01%7Calicehardie-grant%40hardiegrant.com%7C01f7b265b0674b4d683d08db4aeb1e66%7Cbd986eca22fd4503bb75fd21d880c7e7%7C0%7C1%7C638186145929367077%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=u4HswbsxSGf3%2BUjMOiRNkNnhwPNu7n%2Fb8XO67hHkq7Q%3D&reserved=0
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Making Things
Finding Use, Meaning,
and Satisfaction in
Crafting Everyday
Objects

Erin Boyle and Rose
Pearlman

Sometimes you need an idea and inspiration more than a
detailed project. Making Things is a celebration of the art and
ritual of crafting by hand that encourages a practice in
mindfulness, a celebration of skill, and a return to materiality.

Through easy-to-follow tutorials for approximately 50-60
projects that are both accessible and aspirational, Rose and Erin
invite readers to take a toe-dip into simple, time-honored craft
traditions. The projects celebrate the satisfaction that comes
from slowly and carefully crafting something oneself. Example
projects include Fabric Scrap Bunting, Cloth Checkerboards, and
Sewn Cardboard Toys.

Requiring little to no skill, and no special equipment, Making
Things is the crafting book for all skill levels.

Erin Boyle is the author of the popular lifestyle blog, Reading My
Tea Leaves and the 2016 book Simple Matters. Her work has been
featured in The New York Times, The Washington Post, and
Domino Magazine.

Rose Pearlman is an artist, teacher, and textile designer. Her
2019 book MODERN RUG HOOKING is a beautiful introduction to
the traditional art of rug hooking.

® Well-connected Brooklyn-based authors Erin Boyle
and Rose Pearlman each have their own robust
followings. These devoted followers count among
them writers, editors, influencers, and artists from a
range of disciplines, publications, and backgrounds.
A refreshing and stylish take on no-waste crafting and
gifting.

® This less is more approach to decorating is more
economical, more environmentally friendly, and in
vogue.

flower frog

ire flower frogs are.
r arronging summer stems.

A the nee for foam, florist ape,
or heavy vintage flower fiogs. The

one to keep her parsiey tidy in the.

Fidge. They help make wide-mouthed
mason jars and water glasses into
o next

tower frog, we scale down the

size of the loom by using a cardboard
tape roll core I place of @ nine-inch
embroidery loom.

+ One 3-inch cardboard tape rol core:
S round wooden clothespins

+ 26 gauge paper-covered floral twine.
wire (you'l only need a few feet)

+ Scissors

1 ive clothespins venly
spaced around the perimeter of the.
tape core.

2. Cast on the wire and kaitn the.
rows.

3. Cast off, weaving the working end
of the wire through each l0op a5 you
remove them from the pegs.

4. Pullthe working wire tigh, cinching
itto form atight circle  the center of
your foral rog

5. Wiap the wire end a few times.
around the center cirle and rim any
excess wire,

To use, place the frog over the mouth
of agl seland weave the
tallen fthe outer

toops.
edge, twisting the end of the wire to
e offthe end.

rope,
string,
thread,
& yarn

Rope and Cord
Strong, thick fiver made by twisting
Most

where to find it Crcft and sewing sup-
ply stores;

whatto make with it Acc
Memento Book, Or ers,
pom Halr Elastc, Scrunchie

Paper-Covered Floral Wire Also
called bind wire, this paper wiapped

and os decoral

Twil tape
Twi tape . pe
most commony I finishing projects

100-percent cotton heavywelght twil
tope i

its sha
well
where to find it Sewing and craft sup

floralwire used In
ordening or florstry and comes in @
range of colors and thicknesses. We
prefer the finer 26 gauge wire for most
projects in this book.

‘Wwhere to find it Craft and floral supply
stores.

whatto make with it Canvas Kit Case,
Roll-up Pencil Case

Yam
Yarn s spun thread used for weaving,
It often used to.

commonly made of cotton, Jute, ond
synthetic moterial. A wide variety

ced nylon core. (Though
10 avold 1, this heftier cord

Twine
Macramé Basket, Flower Frog, Floral
Twine Basket

String

ness and welght. For many
projects n ths book, we recommend

ond easyto find, Like yarn, st
crected when threcds cr
gether Sting can come I a voriety of

iers and fiber blends such as cotton,
e, sunthetic

upe
clothing and fabric. For the Clothespin
Loom Knit Hat knit hat we suggest
buying traditional bulky o super bulky
yarn, and for the Scout Scarl we rec-

materials. For this book we used cotion
butchers twine, thick twine and hemp.
sting (both unrefined and polishec).
Remember, in most cases with these.
crofts, you con substitute the suggest.

glance, but is o much stifer cord

thotwill

variety of colors at wvganotcom

where to find it Cotton B
ond Jute Twine are both commonl
found In hardware stores, while hemp

string which 's more often found In
croft stores.

where to find t Hordware Stores;
Knot and Rope Supply

W knotandrope.com; Ganwett
wwiganetcom

‘what to make with it Finger Corded

Projects, Rope Bowls, Kumihimo Dog
eash, Kumihimo Dog Tor

Elastic cord
Sting that is composed of elastic and
used for s @bty o stretch. We gener.
ally use +mm round elostic cord sold In

s Tuine.

ommenda : tyorn
where to find it Upcycled clothing,
Sewing and kniting SuppLy shops.
whatto make with it peg loom knit
hat, scout scarf, pompom

Rug Yam
Rug yarm s pre-bolled, 100-percent
wool yarn Is mede specifically for

h rabl

4.siing Broid, Jute Trivet, Knit Potholder,  usuall

Woven Poueh, and Punch Needie Rug.

Thread
Thvead s o fine, long strand of cotton,
nylon, other fiber. Most

used i sewing.
Wwhere to find it A dllgent upcycler
con horvest thread from old denim

‘ond other clothing, but we tupically
head to our ocal sewing supply o
croft store to re-up our supply

spools.
ofthick, wide woven lengths commonty

Bojagi Patchwork, Rope bowls, and

other projects

We recommend Seal Horbor Rug Yarn
Known for s expansive color options.
and exceptional quallty.

where to find it Rug making specialty
shops lice Seal Harbor Rug Yorn www.
sealharborrug.com

whatto make with it Punch Needle.
Projects -
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Art
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LEARN TO PAINT IN SIX
STEPS OR LESS
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L
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JOLA sOPEK
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Also Available

Minute
Art

Painting

15-minute Art Painting
9781784884994
$22.99 | Flexibound

DR

I 15
1 Minute
@ Ar I

f Drawing

9781784885717
$22.99 | Flexibound
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15-minute Art

Watercolor
Learn to Paint in Six
Steps or Less

Jola Sopek

February 2024

9781784886820
$24.99 | Flexibound

240 Pages | 8% x 6%in

Full-color lllustrations

15-Minute Art Watercolor explores the art of watercolor with
fifty 15-minute projects. From fruits and fish to flowers,

animals and patterns, Jola encourages you to explore this
popular craft in a relaxing, free, and fun way.

Each project can be completed in no more than six steps and
includes practice pages, color swatches and helpful hints to

make light work of your artworks.

Featuring traceable templates for the projects, Jola Sopek helps
you to get over the fear of the blank page and proves that

watercolor painting doesn’t have to be intimidating.

An engaging and inspiring hobby, 75-minute Art Watercolor
inspires you to tap into your creativity for just a few minutes

every day.

Jola Sopek is a freelance illustrator specializing in watercolor.

She takes on commissions for food and botanical illustrations,

patterns, and logo designs and teaches watercolor classes

online.

* Watercolor is versatile—each color can be built on

depending on how much water is used to dilute the :—(

1

paint—and it can produce painting effects that no

other medium can match.

® Thisis a quick and easy mindful book that provides

readers with creative fuel.

:’{

Project
&g

Whale

Whales are some of the
largest creatures on Earth,
yet they seem to possess
a particulardy serene aura,
Try this simple method to
paint one in watercolours!

15 MINUTE &RT WATERCOLOUE

Project
41

Robin

I have a soft spot for
painting chubby birds. If
you give me the choice,
Iwill always say the
rounder, the better! Robins
are especially appealing
because of their vibrant
red-orange breasts.

e B

STER 01

WHALE

Using outline X, sketch the whale, Mix a
deep shade of blue and then wash your brush
completely so it is loaded with clean water,
Cover the first part of the whale in a layer of
water. Now, using thewet-on-wet method, drop
some blue at certain points of the shape, but
notthe entire area. Letthe pigments settle the

way they wish,

STEP 02

Stay with the dark blugand paint the twofins at
thetop, Then, load your brush with mors water
to achieve a light blue mix. Cover the bottom
part of the whale with a layer of the watery
mix. Using wet-on-wet, grab the dark blue ento
your brush again and drop some paint anto the

bottomfin Letdry.

STEP 02

Mix a bright, satursted red-orange
and start applying next to the diluted
brovn on the bird’s head, Leave empty
space for the beak and the eye. Asyou
mave dawn the robin’s breast, dilute
the orange until it tums pale yellow:
Cleanyour brush,

STEP 03

Go back ta the pale brown you used
in Step 1 and il in the sdes and
underneath ofthehird’shady: Pairt the
edges a little darker, but overall keep
thehrownvery diluted. Let dry.

ROEIN

-

STER 01

Sketch the robin using
outline XX on pags XX, Mixa
very diluted brown and paint
thetop of the head, diluting
the colour even mare as you
extend alongthe bird's back,
until nearlytransparent.
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Simple Inside 9781784886509
4 Steps to A Home $24.99 | Hardcover

Full-color lllustrations

Michelle Ogundehin

Good health starts at home with four simple steps - clear,
cleanse, color and curate.

In Simple Inside, Michelle Ogundehin will teach you how

to use your home to unlock your best self: happier,

healthier, healed. It will show you how to improve what
surrounds you and transform your life because how your space
makes you feel, is absolutely fundamental to living well and
staying healthy.

Simple Inside will show you how to apply each of Michelle's four
principles to your home, room by room. Under each pillar,
Michelle offers three different access points—The Easy Refresh,
The Moderate Update, and The Complete Overhaul—meaning
you decide where you want to begin and how big a job you want
to take on.

Key points are summarized at the end of every chapter
alongside helpful hacks, new things to try, and room-specific
guides to simple sustainability. Plus, Michelle has included
her game changers—seven new habits to adopt that she
promises will instantly boost your home and health.

Michelle Ogundehin describes herself as a writer who also
does TV. Originally trained as an architect, Michelle has served
on industry and educational juries, panels, and advisory boards,
has enjoyed a multi award-winning 13-years as Editor-in-Chief of
British ELLE Decoration, is a Trustee of the Design Museum, and
a Contributing Editor to FT How to Spend It magazine.

® Michelle Ogundehin is internationally renowned as a
thought-leader on interiors, wellbeing, and trends.

® Sheis the Head Judge on the BBC flagship interiors
show, Interior Design Masters.

* She was dubbed "the interiors guru" by The Sunday
Times.

SIMPLE BEDROOMS

The simple bedroom is dedicated to sleep because
when you get enough sleep you are less likely to get
sick. It also helps you to stay a healthy weight, your
skin will be clearer, your brain sharper, and your mood
happier. All by doing nothing but sleep! It really is the
miracle cure for almost everything.

Plus, when we can see problems without a veil of
confusion, fear or anxiety, all emotions aggravated
by burning the candle at both ends, we're much more
likely to come up with sensible solutions. Let's get
cracking then to clear, cleanse, colour and curate
your bedroom for the best sleep of your life!

7

SIMPLE BEDROOMS

Create a healthy
environment

I¢s become a habit for many o wind down with a film on an iPad or lap-
top while snuggled in bed. Alternatively, an evening scroll through Ins-
tagram, a quick check of your emails, a laugh at Tik Tok and so it goes
on. Just five minutes becomes an hour and all the while you're priming
your brain to stay alert, not readying it for slumber.

But human beings need o feel safe to feel sleepy. And that means not
over-stimulating your brain with plots and intrigue or having your
sub-conscious work on responses to troubling text messages. The casicst
way 10 avoid this? Leave the devices alone, ideally for at least one full
hour before bedtime.

Instead, make it a habit to always watch TV anywhere other than your
bedroom. Leave your mobile phone behind too — buy an alarm clock
to wake you up (rather than using your mobile). Besides, when you start
getting cight and a half hours on a regular basis (the medically agreed
average requitement for a healthy adul), you'll wake without needing a
screaming siren.

Finally, the ideal temperature for decp slecp is between 16 - 19 degrees
Centigrade. Find what's right for you by jiggling with your thermostat
until you wake up fecling best rested. And whenever possible leave a
window open for fresh air too.
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Full-color Photography
Future

Claire Takacs
with Giacomo Guzzon

In Visionary: Gardens and Landscapes for our

Future photographer Claire Takacs and landscape architect
Giacomo Guzzon introduce stunning private and public gardens
from around the world that have addressed both sustainability
and climate change with outstanding results. Be inspired by
the new ways garden and landscape designers are thinking
about planting and garden design in the face of climate change.

Featuring more than 80 gardens from across the globe including
the USA, UK, Europe, Asia, Australia and New Zealand, this
beautiful book is guaranteed to inspire you with exciting
gardens and innovative design solutions that look to the future.

Claire Takacs is a freelance photographer who specializes in
gardens and landscapes throughout the world. Her work
features regularly in magazines internationally, including
Gardens Illustrated and Garden Design. She is the author of
bestselling Dreamscapes, and a co-author with Noel Kingsbury of
the recently published Wild.

Giacomo Guzzon is a landscape architect based in London.
Both Claire Takacs and Giacomo Guzzon often speak at garden
design and landscape conferences and events internationally.

® Bestselling author and photographer Claire Takacs
features her latest work.

® Gardens both public and private are featured, many
of which are never open to the public.

® Gardens from the USA, UK, Europe, Asia and

Australia & New Zealand are included. (31 American

gardens)

The latest thinking on garden design embracing

sustainability and climate change is explored.

MORNINGTON
GARDEN

Dosigror:Janodones
Momingion Vet Austraia
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$32.50 | Hardcover
240 Pages | 9% 8in
Full-color Photography

Into the Weeds

How to Garden Like a
Forager

Tama Matsuoka Wong

In Into the Weeds, Tama Matsuoka Wong, master forager
and gardener, empowers you to rethink your relationship
with gardening and embrace a gentler, less rigid approach
to tending the land and encouraging plants.

Into the Weeds is part practical, part philosophical, with
information for building simple structures like borders and beds
with wild wood scraps, a pared down plant ID section for some
of the most common edible, useful, plants in the world, and
recipes for teas, tinctures, and cocktails. A project on making
wildflower leis shows how one made with the “scrap” pieces can
be just as beautiful as the one made from showy flowers,
thereby challenging the way we engage with and value the
plants around us.

As the author writes, “All land, be it a formal hardscaped
botanical garden, public park, office courtyard, backyard, front
yard, farmland, community plot, urban lot, a windowsill pot ...
can shelter a little wilderness, a piece of paradise.”

Tama Matsuoka Wong is the author of Foraged Flavor, which
was nominated for a James Beard Award, and co-author

of Scraps, Wilt and Weeds, which won the IACP Food Matters
award.

® This book promises to take gardening to the next
level by challenging readers to see beauty in
imperfection.

* The author's deep ties to the food world as a forager
for top restaurants will make this book appealing to
food people exploring the world of gardening.

® This approach to gardening, with no pesticides and
little to no waste, will be a welcome addition to the
gardening literature.

Project

Wildflower Leis

Flowers are an important part of culture in the tropics, where flowers
grow wild in such profusion. Morn's cousins, aunties, and great uncles
always greeted her with a fresh flower garland, a lei, when she took the
long journey hotne to Honolulu. Alohat The lei is a token of welcome and
affection: used for celebrations, holidays, and anniversaries, but also just
for simple occasions; and leis are cast into the sea on departing and in
remembrance. My mother always tried to make a lef for our family on
May, Lei Day. They did not have fresh orchids or tropical flowers in Nes
Jersey, so, though they were not as perfumed, my mother made leis of
plants and flowers she found around us. She also kept leis of dried shells
and seedpods, strung together like beads. Traditionally, in Hawaii, leis
were made with all kinds of natural and uncultivated plant materials,
including milkweed flowers, chrysanthemurn flowers, dodder, and vines.

Alei is usually 40 inches / 1 m in length in order for the finished
plece to reach 1o the waist, but this is not a rule. You can adjust the
measutements by first using a string to measure the desired length of
your lei.

For this project, | used wild ajuga from the lawn, which was flowering
in spring It was a good choice because it had a stiff stem, which meant
it would hold up well when strung also, being in the mint family, it has
2 hollow square stem, perfect for easy threading. These leis use both
the flowers and the stems to show two faces of the same plant and both
lasted about three days. « This project will yield one lei, 40 inches /127 m in
circumference.

MATERIALS

Leisedle, 12 isches / 3048 cin
(available ouling)
Leithread (40 inches /1)
Scups / 200 g ajuga sterns and.
Jeaves, &4 inches / 762-

1016 c1n inches long (pick extra
to ensure you have enough)

METHOD

1 Thread theneedleand tiea
knot atthe end of thethread.

2 Thread the needlethrough
the stems of theplant, playing
around vath different patterns
as well as how long cach piece
il be.

3 Tiethe ends and drape asa
garland ornecklace

2

Project

Wild Wood Gate

To make a gate to mark the entrance to the garden area as well as the MATERTALS wErsOD
exit from the garden area to the meadow, [ lay out the structure. The post 1
and two horizontal beatns of the gate should be as straight as possible,
because if they are too curved, the gate will have difficulty closing, The
vertical rails of the gate can be less straight, and you can play around
‘with natural and asymmetrical combinations until you like the look.
The vertical rails should be a little longer than the height of the gate
1o give yourself a margin of error; they can always be trimmed after o e
configuration and before assembly. - This project will yield one gate section, 8 Assemblethe gateby drilling each screw intotherail pieces at the
29 inches /7366 cm wide, with 6 vertical rungs, each 24 inches / 60.96 cm high. s e ) top and battom wherethey cross the horizontal beams.

15-2 inches / 58508 cin 4 Finally, arrange the crossbar diagonally across theralls.
dineter

Tround post, 4 inches / 121 1 Lay the horizontal beams flat and paralld to cach ofher,
Jongand 3-4 nches / 762-1016 corresponding to the top and bottom of the gate.

cin dizmnete, of rotresistant wood

such as cedar or pine 2 Arrange the rails vartically betwean thehorizontal beamsin a
pleasing configuration (see llustration for an example), with the
cnds extending 2-3 inches / 2.54-5.08 am past the beams. The
bottom of the rails need toleave mough room sothat they are
dhorter than the posts, enabling the gate to open and shut easily:

2straight brasches or sinall
sapling trunks, 29nches /

7366 can long and 2inches /
508 candianetes, of ot resistait

-

Drill the crossbar in two places to the corresponding ral
Tbranchfor the crossba,
[} 34 inches / 86 cn ong and 1-2

inches / 254-5.08 en diauneter

Carpeatry handsa 5 nches /
Han

1 deck serews, 2 inches / 5.08 ein

Hasd drll with appropriate drill
bitfor serews

b he e Creasigemories

2
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The Hidden Histories of
Houseplants
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$19.99 | Hardcover
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$20.99 | Hardcover
160 Pages | 8% x 5%in
Full-color lllustrations

The Hidden
Histories of

Flowers
Fascinating Stories
of Flora

Maddie Bailey and
Alice Bailey

The Hidden Histories of Flowers reveals the captivating world
of flowers.

From the symbolism and meaning behind flowers and how
these have evolved over time, to how humans interact with
flowers based on cultural and geographical differences,

to how flowers have been coveted for their medicinal aspects as
well as for their visual merits, The Hidden Histories of Flowers
showcases fascinating details of flowers and our relationship
with them.

If you find yourself wondering about the deeper meanings
behind flowers and are keen to investigate their inner workings
and place in history, The Hidden Histories of Flowers is the perfect
place to begin your exploration.

Alice and Maddie Bailey quite literally hail from a London plant
and flower dynasty—their grandfather was a Dutch flower
merchant and nursery owner, and their mother the celebrated
horticulturalist and author Fran Bailey—Maddie and Alice Bailey
head up Forest London, a cult plant and homewares shop with
two sites in South London, along with a flower shop. They are
also authors of The Green Indoors and The Hidden Histories of
Houseplants.

* Next in the Hidden Histories series.

® Sleek and stylish nature writing for plant lovers.

® There has been a shift in interests so now flowers are
more in demand than houseplants, and flowers have
a wider appeal.

Dandelions

Native Locations
Eurasia and
North America .

Dandclions (Zaraxacum officinale) belong to a genus of flowering
perennial plants that boasts over 250 different species worldwide.
‘The dandelion species is well-known and beloved by children and
wildflower-lovers alike, who relish blowing the parachuted seeds off’
its globular seedheads. In fact, such is the fascination with dandelions
that the study of these plants even has its own name, taraxacology.

The botanical name of the dandelion provides insight into
both the positive and negative connotations surrounding the plant.
The genus name, Taraxacum, is thought to either come from the
Arabic word tarakhshagag, which roughly translates to ‘bitter herb’,
or the Greek word tarasso, which means ‘to disturb”. The species
name, officinale, is a denomination given to healing herbs, and
means ‘medicinal’.

The dandelion has been revered for its nutritional and healing.
properties throughout the ages, and its benefit to early pollinators
and to the ecosystems they are found growing in is invaluable.

Despite its positive associations, the plant’s relentless
determination to establish its presence in even the most meticulously
kept gardens has led to ts vilification as an invasive weed. Many who
enjoy tending to ornamental gardens and lawns despair at the sight of
the plant’s distinctive rosette of leaves or sunshine-coloured flower
when they appear out of place.

68 THE HIDDEN HISTORIES of FLOWERS

CHAPTER 4: WEEDS OR WILDFLOWERS
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INSPIRATION FOR A LIFE BY THE SEA

View on Edelweiss

Also Available

ARy RO

New Rural
9781743797297
$45.00 | Hardcover
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NeW CoaStal 9781743799178

Inspiration for a Life by  $45.00 | Hardcover
the Sea 256 Pages | 10% x 8% in

. . Full-color Phot h
Ingrld Weir ull-color Photography

Dreaming of life by the ocean? New Coastal: Where To Find It
and How To Create It takes you on an epic voyage around the
USA and Australia.

This beautiful, photo-filled hardback serves as an inspiration
and compass for life lived by the sea. Written and photographed
by interior designer Ingrid Weir, the pages transport you to
coastal towns both near and far, from Big Sur in California and
the islands of Hawaii to Bay of Fires in Australia.

Ship captains, artists, poets and pirates have long been drawn
to the life of the sea. In New Coastal, we meet the modern-day
incarnations of these renegade spirits. In candid interviews, they
share tips for secret spots and hideaways in their corners of the
world. Travelling from a romantic boathouse to a veranda
overlooking the water and a bonfire picnic on the beach, Weir
also shows how to create the coastal look for yourself, no
matter where you live.

Ingrid Weir has designed interiors in Mexico, Los Angeles and
Sydney for clients including The Macquarie Group, The Sydney
Opera House, National Parks and Wildlife, Charter Hall, The Film
School and The National Art School. Ingrid also studied
photography at CCAC in San Francisco and The Australian
Centre for Photography.

* New Coastal: Where to Find It and How to Create It is a
lavish hardback book of coastal interiors and the
stories of the people who live in them.

* Ingrid Weir is a celebrated interior designer,

photographer, author and the daughter of legendary

filmmaker Peter Weir.

Beautifully designed by Daniel New.

Ingrid has 62k followers on instagram.

Tom Kundlg

American architcer Tom Kundig is the pri

GO FOR STRIPES

“There was a time not so long
ago when nothing was safe from
the brush full of paint ... the
piano, the chairs, the kitchen
cupboard doors. This lamp is a
survivor of those wild times.”

TY coasTAL 17

Kurdig. His work

includes the iconic and poetic designs Studio Hu\\sc Chicken Point Cabir and The Pierre. He has received.

many of the design world's highest honours

Interiors advice?

Keep it simple and clean. Tnsiead of flling up spaces
with stuff, use special items and important artcfacts.
Always relate to the exterior so there’s 2 seanless
interior-extetior relationskip. Interiors should be
about refiuge, and comfortable furriture helps create
that fecling.

Way to stay creative and focused?
I'm not sure being creative always means being
focused. Sometimes being creative is being open
ard curious about what's around, gatkering new
information. As you glean more of that, I thirk
you're raturally going to be more creative.

Guiding motto on tough projects?
Tough projects usually lead to better projects. When
the stakes are tough, the creativity really ramps up.

Coastal Tandscape?
Coastal landscapes are challerging and fantastic,
which is one reason we're attracted to them.

Way to light a room?

us possible, so that it glows rather than

e
light and yet the room is lit.

‘Magical house you have visited?

Albert Frey's house ir. Palin Springs has always heen
 magical house in the landscape.

Materials to use in structures on the coast?
Materials have to be tough and robust and able to
embrace the ratural weathering process. Materials
that get better with time as they adjust to 2
challenging environment.

Place for inspiration onlinc?
Personally, I hve  hard time secking inspiration.
online, hut as a source of informatior, online is
pretty interesting.

Way to give coastal ambience?

Coastal ambience comes partly from colour, partly
from openirg to nature and letting the outside come
inside, a3 well as extending the interior outside.

Coastal holiday?
Tlike to have a very reluxed holicay. The coast is all
about that mesmetising, peaceful, meditative - and,
sometimes, stormy — experierce and the ability to
connect with the interesting forces and vibrations of
the world.

Tirs ON D3S1GN AND COASTAL LiFE 191
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SOL . 9781743799277
At Home in Mallorca $45.00 | Hardcover

Full-color Photography

In the gorgeous interiors hardback, SOL: At Home In
Mallorca, author Nic Holden takes you inside 15 beautiful
properties in her adopted home of the Balearic Islands in
Spain.

The sun-drenched Mediterranean paradise is having a design
moment with a new wave of design talent fostering a nostalgic
respect for tradition. The stunning houses and lush gardens
traverse the rustic and the contemporary, the vibrant and
neutral, the beach and the mountains.

Perfect for readers who love Still: The Slow Home (by Natalie
Walton), this book features stunning photographs by Lucia
Gorostegui alongside intimate interviews with the architects,
designers and residents.

Nic Holden is an artist and designer from New Zealand. Nic
takes us into the heart of Mallorca with a deep respect for the
craftspeople, artists, architects, makers, and designers
contributing to this beautiful island community.

* A beautiful coffee table book with transporting
photography capturing one of Europe's most
beautiful islands.

* Mallorca is one of the most covetable and luxurious
islands in the world that is ‘having a moment'. This
year it ranked as number one on Forbes's list of five
hottest travel destinations.

* Includes stories of the people who live in the homes
and the architectural talents who designed them.

* Offers unprecedented access to some of the most
breathtaking Spanish island homes, both modern
and rustic, from the seaside to the mountains.

CA S’ALOU

Built with a sustainable ethos,
ahome full of art and tranquilli:

5 fllof vintage treasures,
agesto umisual plant stands, a0
n that changes n compastian
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Green 9781743799741

Understanding your climate

Jason Chongue

From The Plant Society P I a nts fo r S m a I | S pa CeS, $2299 | Hardcover Arld plants ::La:lu’::fewpl.mw.mumndspem.mgz- .g};{zzﬁi’oh::za::::s:

192 Pages | 8% x 6% in § HATRPIN BANKSIA (BANKSA SPIMULOSA) (Bt el i

Indoors and Out S e
Full-color Photography

Jason Chongue

about the harshest rosemary, lavender (Lavandula),
3 CASCADING ROSEMARY.

OFFICINALIS ‘PROSTRATE")

the first place that comes to mind is the deser: expanses of
barren land harsh

periods, creating difficult growing conditions. The plants that
do survive are the most amazing specimens.

chamaecyparissus), geraniums,
wormwood (Artemisia), houseleek
(Acontum), aloe, sea holly
(ryngium planum), paddle plant
(Kalanchoe), purple fountain grass
(Pennisetum setacewn Rubrum’),
pride of Madeira (Echium),
grevilleas, Jerusalem say
(Phlomis), Queensland bottle tree
(Brachychiton rupestris).

SAN PEDRO CACTUS (ECHINOPSIS PACHANOI)

LAMB'S EARS (STACHYS BYZANTINA)
‘They also tend to be resilient in small urban spaces, capable
h d BIRTHDAY CANDLES (BANKSIA SPINULOSA)

and their sculptural elements add personality to any space.
e With a few considered green additions mixed in, you can use
%n

EMU BUSH (EREMOPHILA NIVEA)

CROWN OF THORNS (EUPHORSIA MILIT)

arid plants to turn your space into a low-maintenance garden
that can survive a summer drought.

RED LANTERN BANKSIA (BANKSIA CALEVT)

Plants for small spaces, indoors and out

View on Edelweiss
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In the new edition of the bestselling indoor styling book Green:
Plants for Small Spaces, Indoors and Out, Jason Chongue explains
and simplifies how to look after plants in small urban spaces. In
this practical and personal guide, Chongue shows us how to
create urban gardens and how to style with plants, inside or out.
From balconies, porches, courtyards and small backyards to
entryways, offices and living spaces, this “how to” guide is an
approachable resource for gardeners of all types. Now in
hardback with a fresh new look.

Chapters are filled with quick tips for styling and plant care and
cover everything from understanding your climate, to creating a
plant maintenance calendar, to curating a range of spaces and
appreciating plants in public spaces.

After gaining a wealth of experience working as an architect and
interior designer, Jason Chongue merged his passion for plants
and design by establishing The Plant Society in 2016, focusing
on designing with plants in small urban spaces. He has
published a previous book with Hardie Grant on indoor
gardening, Plant Society.

® Afresh new cover and format for this bestselling
indoor styling book, now in hardback with green foil.
® Speaks to anyone wishing to bring nature into their
home, including people with big budgets and people
who want to make a rental feel like home.
* Indoor gardens and gardens in small outdoor spaces,
such as balconies and courtyards, are trends that are
not going away and this book equips readers with the
tools to create something bespoke whatever their
confidence or skill level.
Author Jason Chongue travels widely taking
workshops and promoting his brand—which he has
grown since the publication of his successful first
book, The Plant Society.

Layering to create an

urban landscape

My favourite cities around the world all incorporate a balance
of beautiful planting and refined architecture. From the
lushness of The High Line in New York City to the creepers
that scale London's buildings, a city is more appealing

when plants and architecture intertwine to form a layered
urban environment

Nurturing plants in small spaces is no different than curating
parks on a larger scale: it’s all about layering. In nature, you
find different plants growing among one another to create
amore lush and interesting whole. Planting in clusters will
help you create your own unique foliage layers.

Quick tips for styling with plants
PLANT IN 0DD NUMBERS
When curating planters and plants, try to work with
0dd numbers when creating potted landscapes.
‘They are typically easier on the eye and flow better.

CONSIDER HIERARCHY
Always anchor the space by giving some elements.
the spotlight, then add plants that will work well ina
supporting role. This, in turn, will create a layered garden
and will allow you to incorporate a mix of textures.

‘GREATE A CONTINUOUS LANGUAGE
Ttis easy to get carried away in small urban spaces by
using too many colours, textures and plant species.
To pace becoming too busy, limit y
to.afew colours or textures. To achieve a continuous

language, T often use planters in the same finish and
onlya handful of plant species.

ADD TEXTURE
This is one of my favourite design elements to harness.
Using texture when styling, whether through foliage or
planters, can add so much character to a space. Observe
how ruffled foliage can catch the light and shadow,
adding depth and intricacy. Steer away from your typical
hardware store planters and embrace the work of local
ceramicists, which will bring a unique touch to your space.

Styling with plants in your space

55


https://www.edelweiss.plus/#sku=1743799748

May 2024
Petal 9781743799840

The World of Flowers $29.99 | Hardcover
Through an Artist's Eye 236 Pages | 9% x 6%in

. . Full-color Illustrations
Adriana Picker

Mediterranean and the Middle East, Rosaceae is a family of

e e (At (e o) i [ S
y ), isleaes fid o slloworms, giving ancent trade route the Silk Road
i name. Wikd apple (Malus sioes) forms uncamed orchands i the cool mountans of
an, b A i
Japanese cherry tree (Prunis serrulata) and crabapple (Malus

lestrs),its gnarly branches revered by wood-turners.

INTHE Nl mcdic:al Europe, rose gardens were as imporant a5
FIFTEENTH
. CENTURY,
A compendium of floral wonder, Petal: The World of Flowers 5855%{35\%‘%@3
Through an Artist's Eye reveals the colors, details, and &m%ﬁ)%\%gﬁ
unique sculptural beauty of nature’s most remarkable LEGAL TENDER.
creations. Ml ey s
Banks often sent her
ofmue b A i, "
Botanical artist Adriana Picker has curated specimens from all e i g S, e by e e o
over the world to celebrate through her stunning illustrations, e M ke oo gl 7 e B

Roses have been laden with meaning throughout the centurics. British pre-Raphaclites

View on Edelweiss

accompanied by writer Nina Rousseau's words on the folklore,
fame and meaning of both favorite blooms and herbaceous

curiosities.
Petal: The World of Flowers Through an Artist's Eye features over o Dlord Aled iy b
200 flowers from 27 plant families—from elegant roses to i b

otherworldly orchids and magnificent magnolias—as well as a
dedicated chapter for unusual specimens.

Adriana Picker is an Australian-born illustrator who currently
resides in Sydney, Australia. At the heart of her work is a lifelong
passion for flowers, which she manages to find wherever she
goes. Petal is Adriana’s fourth book; she has previously
illustrated The Cocktail Garden, Where the Wildflowers Grow and
The Garden of Earthly Delights.

Opposite:
‘LEMON MERINGUE
WATERLILY

Nymphaea ‘Lemon Meringue’

* Adeluxe book full of exquisite illustrations of flowers
from all around the world.

® Covers 30 flower families with light information about
each family (historical facts, popular uses, etymology,
etc) and snippets of information about the individual
flower varieties.

® Gorgeous foil finishes on the cover.

® Adriana Picker is an award-winning illustrator whose
clients include Vogue and Absolut Vodka; the expert

“ “‘ text comes from well-regarded gardening researcher

SANTA CRUZ
'WATERLILY

Victoria cruziana

and journalist Nina Rousseau, who has studied
horticulture.

Ancient Egyptians used nymphaca in sacred rituals,
burial combs and as funereal garlands; lotuses were
found covering King Tutankhamunis mummy.

9 © 781743 7 799848
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A Tree in the 9781743799857

House $35.00 | Hardcover
224 Pages | 10%2 % 8% in

Flowers for Your Home,  ruii.color Photography

Special Occasions and

Every Day

Annabelle Hickson

A Tree in the House is part guide for the aspiring home
florist, and part celebration of rural life in sync with
nature.

Now in its second edition with a beautiful new cover, this book
honors the joy and simple, natural beauty flowers bring to the
home every day, with a special focus on foraged and locally and
seasonally grown plants. Annabelle Hickson provides stunning
ideas and instructions for flower installations and
arrangements, covering beautiful, seasonal bouquets, flowers
for friends, table and overhead arrangements, and flower
arrangements for special occasions.

In words and pictures, this is a stunning ode to flower
arranging and is as much an aspirational window into rural
life as an inspirational guide to creating beautiful, simple
arrangements.

Annabelle Hickson is a former-city-slicker who moved to a
pecan farm on the New South Wales-Queensland border.
She is a writer, photographer, gardener, cook, reader,

a celebrator of the beauty in life, and the founder and editor
of Galah magazine.

® The beautiful new cover means this is
another covetable object, as much as it is useful.

* Annabelle is a writer, editor, and photographer with
more than 70k Instagram followers, plus another 27k
for her much-loved magazine Galah.

® She regularly features in workshops around the
world and on panels about flower arranging and
design, and is on a mission to show readers that
flower arranging, even that of the most magnificent,
enormous kind, is accessible, affordable, and open to
anyone who cares to give it a go.

ON BOUQUETS

ATREE IN THE HOUSE
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Paris: Through a

[ D, 9781743799598
[ ¢ 9 Fashion Eye $35.00 | Hardcover Pont
THROUGH A FASHION EYE . - 208 Pages | 9% x 7%2in Alexandre
SpeCIal Edition Full-color lllustrations 111
Megan Hess e

From globally renowned illustrator Megan Hess, this special
enlarged and updated edition of the bestselling sensation Paris:
Through A Fashion Eye shares the best places to play, sleep, eat,
and of course, shop in the City of Lights.

%I((’?ﬁﬂ Hoss~

Paris is the epitome of style, an epicenter of elegance, and a
must-see on every fashion-lover’s list. But where to visit, and
what to do? With her inimitable fashion eye, Megan Hess takes
you on a personal tour of her favorite places. From people-
watching on rue Saint-Honoré to cocktails at the Ritz, this is
Paris at its most chic.

View on Edelweiss

Filled with Megan’s stunning illustrations, Paris: Through A
Fashion Eye reveals the city as you've never seen it before. This
special edition features a larger format, beautiful new cover,
new revised content, and a ribbon.

Megan Hess is an internationally acclaimed fashion illustrator.
Her prestigious clients include Vogue, Vanity Fair, Harper’s
Bazaar, The New York Times, Chanel, Dior, Cartier, Prada, Fendi,
Louis Vuitton and Tiffany & Co. Her bestselling fashion books
and beloved Claris series for children have sold over a million
copies worldwide.

® The perfect gift for fashion enthusiasts or anyone
enamored with Paris.

® Aunique illustrated travel guide for the fashion-
lover: the best shopping spots, gorgeous locations, Epicure

LE BRISTOL PARIS,

and key fashion locations. St onea,
* The second in our updated and enlarged reissues of i
Megan's travel guides, with New York, and ok
alongside new travel guide London.

Megan Hess has sold over a million books across ten
languages.

ine’, Epicure takesitself.
vrated restaurant is a
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New York: 9781743799604

Through a Fashion  $35.00 | Hardcover
208 Pages | 9% x 7%2in

Eye Full-color Illustrations
Special Edition
Megan Hess

From globally renowned illustrator Megan Hess, this special
enlarged and updated edition of the bestselling sensation New
York: Through A Fashion Eye shares the best places to play, sleep,
eat, and of course, shop in the Big Apple.

Skyscrapers, honking cabs and chic New Yorkers strutting the
sidewalks—this is a city like no other. But where to visit, and
what to do? Let Megan Hess take you on a fashion-lover's
adventure through the city that never sleeps.

Filled with Megan's elegant illustrations, New York: Through A
Fashion Eye in an insider's guide to one of the world's most-
loved fashion cities. This special edition features a larger format,
beautiful new cover, new revised content, and a ribbon.

Megan Hess is an internationally acclaimed fashion illustrator.
Her prestigious clients include Vogue, Vanity Fair, Harper's
Bazaar, The New York Times, Chanel, Dior, Cartier, Prada, Fendi,
Louis Vuitton and Tiffany & Co. Her bestselling fashion books
and beloved Claris series for children have sold over a million
copies worldwide.

1000 FIFTH AVENUE,
UPPER EAST SIDE

® New York is one of Megan's most popular books, and
continues to be the thriving center of the fashion
world.

® This beautiful hardcover with foil, book block and
stunning illustrations is the perfect book for any
fashion lover, New York lover, trip planner or
armchair traveler.

* We are also releasing a special enlarged edition
of Paris and following it up with a new book in the
travel series: London.

® In 2023 we celebrate an incredible ten years of
Megan Hess publishing, which has seen Megan
selling over 1.5 million books in over ten languages.

The Met Gala

e
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London: Through a 7.5,

FaShi()n Eye $35.00 | Hardcover
208 Pages | 9% x 7%2in
Megan Hess

Full-color lllustrations

London: Through a Fashion Eye is the new travel title from
globally renowned illustrator Megan Hess, following on from the
bestselling titles on New York and Paris.

Let Megan Hess take you on a fashion-lover's adventure
through London, showing you the hottest places to eat, sleep
and play—all illustrated in her inimitable, elegant style.

Featuring fashion-themed restaurants, hotels and sites to visit,
as well as Megan's favorite places to shop, this is a must-have
insider's guide to one of the world's most-loved fashion cities by
one of the world's most-loved fashion illustrators.

Megan Hess is an internationally acclaimed fashion illustrator.
Her prestigious clients include Vogue, Vanity Fair, Harper's
Bazaar, The New York Times, Chanel, Dior, Cartier, Prada, Fendi,
Louis Vuitton and Tiffany & Co. Her bestselling fashion books
and beloved Claris series for children have sold over a million
copies worldwide.

® The perfect gift for fashion enthusiasts or anyone
enamoured with London.

® Aunique illustrated travel guide for the fashion-lover:
the best shopping spots, gorgeous locations and key
fashion locations.

* The latest in Megan Hess's travel guide series,
alongside New York and Paris.

* In 2023 we celebrate an incredible ten years of
Megan Hess publishing, which has seen Megan
selling over 1.5 million books in over ten languages.
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The Defining
Looks from
a Legendary
Fashion
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Coco Chanel: Style Icon
9781784885670
$19.99 | Hardcover

Frida: Style Icon
9781784884970
$19.99 | Hardcover

781784

887407

June 2024
9781784887407
$24.99 | Hardcover
176 Pages | 8%2x 5% in
Full-color Illustrations

Dior: Style Icon
The Defining Looks
from a Legendary
Fashion House
Dan Jones

Christian Dior's era-defining designs and enduring legacy
are captured here in more than 50 of the fashion house's
most iconic pieces.

Dior redefined what fashion looked like in the post-war age and
demanded glamour, femininity, and excess to be the order of
the day. His vision for seriously structured corsets tapering to
dramatically full skirts with pleats for days earned the title “The
New Look”, and it really was. His garments spoke of hope and
beauty and were crafted with the utmost attention to detail.
This beautifully illustrated book charts not only the work of the
great man himself, but also those who stood at the helm after
him, including the inimitable Yves Saint Laurent and John
Galliano. The House of Dior has dressed everyone from Old
Hollywood icons like Grace Kelly and Marlene Dietrich through
to fictional fashion icon Carrie Bradshaw and music royalty
Rihanna. Style Icon: Dior is a wonderful tribute to the romantic,
lavish and elaborate designs of a beloved brand.

Dan Jones is a writer and editor living in London. Formerly the
shopping editor at i-D magazine, Time Out’s Style editor, and
Senior Men'’s Editor at ASOS, he's an expert in style, grooming,
and fashion. He is the author of a number of books

including one of the previous titles in this series Style Icon: Diana.

® Luxurious package for the next title in the Style Icon
series.

® Christian Dior is a perennial fashion favorite and will
appeal to fans of the brand.

BIRTHDAY GIRL:

Princess Margaret’s
21* Birthday Dress

150

specifically for Margaret’s birthday event and her official Cecil Beaton

portrait in 1951. The dress — and Beaton’s image ~ marked both the young

princess's coming-of-age and a new post-war era for the UK and Europe,
Athe opp yh,d”,,|

two-piece outfit hasa b
impossibly voluminous, seven layer skirt with delicate hand-embroidery,
mother-of-pearls, beading, and sequins tumbling down to the hem. As
laclnwnlegnd hasit, Dior \pparem]y asked Margaret if she wasmore a

complete departure
like rhinestones and sequins felt modern and daring, temperingthe outfit’s
classic feel. Here was anew princess foranewera
Margaret had met Christian Dior on her first Eun
in19.49 and the pair had become friends; Dior liked Margaret eof
style finding her ‘so very charming! In fact, it was the beginning of a special
relationship between Dior and the UK, with Dior himselfan unapologetic
Anglophile. In April 1950, he put on a special, secret fashion showin
London for Queen Elizabeth I1 and the younger Margaret, and some other
assorted royals. The UK was still under rationing with restrictions on food

artime style. Dior's occasional use of sy

rsion

RUNNING HEAC

ANEW LOOK:
the Bar Yacket

150

Ina soft hazs of dgretta smacks, parfun, andnarsous chatter, 3
glumonron s andien cetaited quistlyin the salons of Christian Dior’s 5o
Avene Montaigre, Daris. Jtoms Bebruary 1z, 1947, bittarly cold, and the
city vms roired in postowar gloom Theasserabledjoumalists, e dlebrities,
and private clients wereatthe fashion honse o view Dior's hante conture
springf surarcer 1947 collscticn, unaware theywarssbont s phys part
in fushion history: “The firstginl curmue o, stepping fast, sitchinguath

& provocative saingingraovstoant Jnockingorar ashirays raported
Vioggad's Bettina Ballard, Both the randsls and Dior’s colls ction seemaed
wondarhlly outl eprith themood ofthe . this s scrhing
freh, exciting, and ‘e
andisnce Jnanw that Dicr hiad creatad ablews Lock; Ballard continued,
“Wengazs waitne s tos sevalation in fashion!

Oneofth hat conght ofths
S A Sh R i S B e
bt by ol i The b opy B g 5 ekl e o

henlders,a petite stand-up celb yumistith
genarouspeplumn, pad ded st the l’nph:su.gs;tzfull ol ph s figure
Farminindty and fun on overdriv e, Pairsd with s bl pleatsd seirt,
designed with its onm draraticproportions, e dlhoustteformsd was s
parfacthourghss heldup uath highheds. The Barjacket (vhuch ook
thing, o heber atthe Fam Athénd,ameof

Dios’ 1 dsnd copiad
endlesily, it dape ad’\m\gd\ruug}\mwetl\an [P —
collection: forev e ore.

RUNNING HEAR
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DOODLES TO MAKE YOU
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Nobody Really Has 57032 200
Their Sh*t

$19.99 | Hardcover
Together

96 Pages | 7% x 5% in
Full-color Illustrations
Doodles To Make You
Feel Kind Of Better
Luke John Matthew
Arnold

In Nobody Really Has Their Sh*t Together, illustrator star
Luke John Matthew Arnold shares his no-bulishit,
somewhat inspirational, and very hilarious doodles. This
bold little book is a beautiful gift for yourself or anyone you
love, to bring a smile in tough moments.

For most of us, every day comes with a new set of “holy shits”
and “what the fucks”. But as a fella who lives with OCD and
anxiety while also being an artist, Luke John Matthew

Arnold often couldn't afford a shrink. So instead, he started
doodling.

Nobody Really Has Their Sh*t Together is here for you to open at
any page, any time, with the comfort of knowing that whatever
doodle you look at is totally cheese-free, somewhat absurd, and
has worked to cheer up one person (Luke). Hopefully you're
number two.

Luke John Matthew Arnold is a name hog and a multi-
disciplinary visual artist and illustrator working on Yuin Country
in Braidwood, Australia. He collaborates with international
brands and campaigns and shares his work on Instagram, with
his distinctively camp, colorful, crude, and sometimes political
illustration.

® Luke's work is unique and relatable - his words are
raw, inspirational and hilarious, and his illustration
style will bring a smile to any face.

® This beautiful little hardback would be the perfect
book as card or a self gift.

® Luke has 45k followers on Instagram; he has
collaborated with brands all over the world, such as
Anthropologie, Anthro Living, Havaianas,
Google, World Pride and more.

5 SELF

LOVE
g SPELL ‘

|
by

WHAT YOU'LL NEED

cauldron (aka: large pot, salad bowl, bucket)

ladle & jar

bottle of spirits destined to be released (spirits of choice:
gin, vodka, tequila)

bottle of bubbles

bottle of dead fruits” blood (aka: tropical fruit juice)

can of dead fruits’ flesh (your choice of victim)

bottle of alemon’s hopes and joys (aka: lemonade)

2 large pizzas and a garlic bread, summoned

a bingeworthy series frozen in time, awaiting your powerful
finger to free it

STEPS

1. Combine ingredients 3-7 in your cauldron.

2. Stir with ladle, sip to taste, and when perfect, let out a
loud cackle (to warn the neighbours it’s going to be one of
‘those nights’).

3. Place cauldron between yourself and the television. It is
important that you can replenish your jar without having to
leave the lounge.

4. On either side of your cauldron, place one large pizza.
Now raise the garlic bread above your head to mother moon
and repeat this incantation three times:

‘I AM AMAZING, | AM GREAT, | AM IN CHARGE OF MY OWN
FUCKING FATE.

| AM MAGICAL, | AM DAMN FINE, | AM READY FOR SOME
LOVING ME TIME.”

5. Yas, you bad witch! Now free that bingeworthy series with
a touch of your magical finger.

6. Sit back, revel in your own company, ingest your potion and
food from the goddesses ravishingly and responsibly.

IS LIKE A CROCODILE,
IT CREEPS BELOW THE
SURFACE FOR A WHILE.

WITH NO WARNING
THERE COMES A SNAP
AND YOU'RE RANTING

ABOUT BEING OVER

THIS CRAP
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9781784887339
$24.99 | Hardcover
144 Pages | 8% x 6% in
Full-color Photography

UpCycled Beauty
Transform Everyday
Ingredients into No-
Waste Beauty Products
UpCircle

Make your own zero-waste balms, masks, butters, bath bits,
oils, scrubs, and ices, plus a few home favorites, all from
everyday natural ingredients.

Turn leftover coffee grounds into a body scrub, use citrus scraps
to make a home fragrance or all-purpose cleaner, use too-far-
gone raspberries to make a subtle lip stain, dry rose petals from
your too-far-gone bouquet to make drawer fresheners, the end
of a bar of soap for zero-waste mascara, the end of a jar of
coconut oil to make natural deodorant.

Frugal and resourceful, this is a fun hobby that gives you
gorgeous, actually good-for-you and good-for-the-planet
homemade products. It is cost-effective, encouraging you to eke
out as much as you can from your ingredients, low-waste as
you're using things to the maximum possible, and innovative.

Natural, vegan, cruelty-free, organic and sustainable skincare
brand UpCircle rescues by-products from other industries and
transforms them into incredible skincare products. Selling in 40
countries across the world, UpCircle are growing to be the go-to
natural sustainable skincare company with a conscience.

® Make your own beauty products with leftover food—
lemons, coffee grounds, coconut oil, and more.

® Sustainable, no-waste, good for you and the planet.

® UpCircle sell their products in 40 countries. They are
an independent brand and a B Corp.

® The USis their second largest area.

COLD FACIAL

with leftover coffee

INGREDIENTS: Pour your leftover coffee into an ice tray

Leftover coffee water

Freeze until solid

EQUIPMENT: Wrap a cube (or you could use 3 or 4 cubes) into a
- muslin cloth
Astandardicetrayand

asoftmuslincloth

1like to wait a couple of minutes for it to soften slightly
and for the cube(s)
to begin slightly melting through the cloth

Massage gently into your face in circular motions

Cw >
—
+ Temporariy reduces swelling and puffiness
« The caffeine i high in antioxidants and increases blood circulation,leading to

brighter fresher looking skin
« Anyfacial s a calming act of self care which is great for stress or anxiety

FREEZE IT THREE WAYS

FREEZE

What | love about frozen skincare treats is
that you don't have to worry about using them
within a particular time frame. So if you've

ot fresh ingredients that are “on the tum,”
converting them into a frozen skin or sealp

treatment is a great way to avoid them ending
up in the bin.

Cooling treatments also hold 2 plethora of
benefits — in the hot summer months | keep
most of my daily skincare in the fridge simply
because its refreshing. But cold slincare can also
help to minimise the appearance of large pores
s well as help to reduce redness, swelling and
puffiness.

HERE ARE THREE FROZEN TREATMENT S THAT | KEEP
INATUPPERWARE IN MY FREEZER!
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Creativity
9781743799154
$22.99 | Hardcover
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Be Here Now
9781743799109
$26.99 | Hardcover
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May 2024
Slow o 9781743799161
The Art of Living a $22.99 | Hardcover

144 Pages | 6% x 5% in

Simpler and More .
Full-color lllustrations

Meaningful Life
Meredith Gaston
Masnata

Slow: The Art of Living a Simpler & More Meaningful Life is
your beautiful guide to the ideas of slow living from

acclaimed illustrator and author Meredith Gaston Masnata.

In Slow, Meredith shows us that now is the time to relish the
sweetness of life, not when everything is done, or when time
permits. Each chapter in this gorgeously illustrated book
explores how slow living can create a more meaningful life that
has connection, joy and beauty, empowering us to ultimately
slow down and appreciate what we have.

By living our lives more slowly, we grow to understand what
matters most to us—we become mindful of what we are really
striving for in this life.

Meredith Gaston Masnata is an internationally acclaimed
Australian artist, bestselling author and passionate wellness
advocate. Her lovingly illustrated books are translated into
foreign languages, and her original artworks and limited edition
prints collected worldwide. Meredith frequently features in the
media and public sphere discussing wellbeing, self-care,
mindfulness and creativity in daily life.

* Wellbeing and self-care have risen even further up
the agenda in these insecure times.

® This book encourages readers to live a meaningful
life—something we often overlook.

* Meredith is an internationally bestselling author her
books have so far sold more than 100,000 copies
worldwide.

* Beautifully illustrated throughout, the cover features
foil detailing and spot varnish and a ribbon.

Letting go, we actively leam to release hurts md expectations,
cutworn thoughts and belisf. Wa ralsass the day sach night
before tucking inte bed, and create a clean slate for ourselver from
which to bagin afech, brightly and dearly, sach new morning
Consclausly leting go, we experience the lightnes of bemg and
learn to erabrace the sacred dynamism of change.

We webcorne, bhe beasdy and bliss
of life and welcome 1 to umbracs
and norish ws ak every B,

S iee Ly
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$19.99 | Hardcover
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Full-color lllustrations

Self-care for

Eco-Anxiety

52 Weekly Practices for
Positive, Personal
Change Through the
Power of Nature
Rachael Cohen

With Self-care for Eco-anxiety learn to connect more strongly
with nature through 52 self-care practices using the power
of plants.

With rituals including Decorating with Nature, Breathwork with
Plants, and Forest Bathing, we can acquire the tools needed to
calm us down and enhance our relationship with nature,
because it is only with a level head and understanding of our

Wake Up
with Nature

492 words. Each morning upon waking, spend fime finding presence with
Nature, before getting on your phone, computer or television.

The natural progression of our brain upon waking is fo go from dreamy
} K

deltawaves, i yetaware thetawaves, then d relaxed alpha
waves before moving into the beta state of awake, alert and focused. This
natural progression provides us with time to be more present with ourselves
and our subconscious, that part of us that we often keep hidden from others,
yet is home to our true beliefs and sense of self. The theta and alpha states in
particular help us connect with ourselves and the immediate world around us
in creative and receptive ways.

When we immerse ourselves in screens first thing in the morning, we force
our brain fo go from dreamy delta into the analyzing and focused beta state,
skipping over the benefits of the theta and alpha waves. We let in stressors,
pressures, dramas and so many other people’s opinions and pain, before we
even give ourselves a moment fo connect with ourselves and each new day.

So, engage with Nature and the power of your present moment, before
technology. Here are some ways you can connect with Nature upon waking.

© Instead of grabbing your phone right when you wake up, spend fime

with plants. Maria Failla, host of the Growing Joy podcast and author of
Growing Joy, describes this practice as “looking at a plant before looking
at a screen”.’ This practice can entail fime wiping down and checking
the soil moisture of your houseplants, or simply staring at greenery from
your window as you sip on some fea/coffee. Notice the different shades
and textures, and the way the light and shadows play off the leaves. Just
breathe and nofice and be curious.

@ Spend a few minutes stretching your body in any way that feels good for

you, as your intentionally connect with the Earth beneath your feet and
Sun above your head. As you move and flow your body, breathe deeply
and intentionally, imagining yourself pulling in nourishment from Earth
and energy from the Sun. While this practice can be done anywhere, if
feels especially wonderful to do outdoors.

Spend a few minutes thinking about, or interacting with loved ones,
including pets, appreciating their presence in your life.

Spend fime journaling each morning, in a practice author Julia Cameron
describes in her book The Artist's Way as “morning pages’. Each
morning give yourself 10-15 minutes to journal for 3 pages of stream of
consciousness. What you write doesn’t matter at all, you can write “I don't
know what to write” for 3 full pages, just let yourself write whatever wants
to come out of you. Remember spending fime with yourself is spending
time with Nature, because you are Nature too.

REFLECTIONS:

Which practices did you enjoy the most in the morning?
Which practices would you like to include in your morning routine?

ENGAGE WITH NATURE AND
THE POWER OF YOUR PRESENT MOMENT,
BEFORE TECHNOLOGY.

place in the world that we can begin to take action.

10 SELF-CARE FOR ECO-ANXIETY CONNECT WITH NATURE Ll

Self-care for the Eco-anxious shares the benefits of getting
intimate and creative with nature in sustainable ways, offering
readers quick and easy solutions to relieve feelings of anxiety
around climate change and inspiring them to treat the Earth

and themselves with respect, compassion, and love. in tat. Dam serior

in dior iam speri iam
huitatur adducibus, dier
meribusquam estrivent.”

Rachael Cohen is the author of Everyday Plant Magic (Hardie
Grant) and Infinite Succulent (Countryman Press, February 2019),
and the owner of Infinite Succulent, a wellness and botanical
styling company based in San Diego, California.

— Name Surname

Ture sinusa quoditat. El eosa dolorib
usant. Videliquo est, it dolessum
quatio. Id ut fugitatur mos reium et

omnimusande aliquae necto etus

® A December 2021 study conducted by The Lancet
Planetary Health revealed that 59% respondents
across all countries are extremely worried about
climate change with 84% at least moderately worried.

® This book is a practical and pretty illustrated title that
offers instantaneous relief to those suffering from
eco-anxiety.

* Aunique guide on a trending topic

doluptatet omni omnis eaquaectem
excerum quasintiant. Xernatqui
venduciis sunt unt fugia nim rem eaturi
dolor modipsunti comnias eatur solo
que doluptat et eum estrume ntibusdt
laborro quiat. Que si beatus. Occabor

GIVE
BACK TO
NATURE

aruntion rehendundit, conserrunde
sapidig entium sunt estio et qui cum re,
optatem qui occat maxim illesto quaest
aut as vendisque magnis aut repe
nestotas es eium facessi odit audis sit
et alique dissit aut maionsequiae eum
ne vid quia nos ma

9 ~ 781784 " 887353


https://www.edelweiss.plus/#sku=1784887358

41
THE UNOFFICIAL COLLECTION

View on Edelweiss

9 ~ 781784 " 887254

April 2024
What H?lrry Says  iiraissrase
The Unofficial $12.99 | Hardcover
. Full-color Illustrations
Hardie Grant Books

Harry Styles is one of the biggest pop icons of the times.
What Harry Says is an inspiring collection of some of his best
quotes.

“Happiness isn't this final resting place. Life is about the peaks
and troughs.”

“If you're happy doing what you're doing then nobody can tell
you you're not successful.”

“You can never be overdressed. There's no such thing.”

Conceived and edited by Hardie Grant Books.

® Harry Styles has become the biggest name in pop,
and his popularity continues to grow worldwide.

® Full of inspiring quotes.

* Aquote book with a fresh, modern style.

Life
N

One

“You get
moments
all the time

that kind of
make you

pinch yourself,
some o
them make
you quite
emotional.”

(T
Dire?¢

ON ONE DIRECTION L

“Winning a BRIT was a
big moment because we
were just so excited to be

at the awards in the first

place. Selling out Madison

Square Garden was pretty
amazing too. Then we woke
to the news that our UK tour

was sold out. It was crazy.”
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What Jennifer Says r

The Unofficial $12.99 | Hardcover
Collection 96 Pages | 5% x 4% in

i Full-color lllustrati
Hardie Grant Books ull-color lllustrations

Jennifer Coolidge is an American actress, who is beloved for
some of the most iconic television and movie roles. What
Jennifer Says is an inspiring collection of some of her best

THE uNomclAL COLLECTION Sayings.

“I hung in there longer than other people that were better than
| was, | think. The key is to hang in there.”

View on Edelweiss
“I've always wanted to play a dolphin.”

“If they don't know who | am, just dump ‘em.”

Conceived and edited by Hardie Grant Books.

* Jennifer Coolidge has recently received a resurgence
in her popularity.

.o Full of inspiring quotes_ WHAT JENNIFER SAYS A BUMPY RIDE TO FAME 21
* A quote book with a fresh, modern style.
aié “l hung in
* ;iE there longer
than other
“Ten years of my life of people
auditioning, [and] none of
it added up to a job. The that were

fear is gone when youre
so used to losing. There's _—bgue'n' t ha N
some freedom in that.” I_Wég,l—t hink.
¥ . The key
* is to hang
* iNn there.”
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Notes
to My
Daughter

Nurturing Kind Hearts
for a Beautiful Tomorrow

Catie Gett

View on Edelweiss
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Notes to My April 2024

9781743799888

Daughter $19.99 | Hardcover

. . 176 Pages | 7% x 5% in
Nurturlng Kmd Hearts Full-color lllustrations
for a Beautiful
Tomorrow

Catie Gett

In the timeless pages of Notes to My Daughter, discover a
collection of 120 heartfelt notes written with love and
wisdom. This book serves as a guiding light, inspiring
parents to instill values of kindness, compassion, and
resilience in their child ... and themselves.

As you navigate the challenges and joys of parenting, Notes to
My Daughter will become your trusted companion, each note
carefully crafted to evoke reflection and introspection. These
powerful messages serve as a wellspring of inspiration,
encouraging parents to contemplate the world they wish to
create for their family and reminding us all of the importance of
nurturing a kind and empathetic spirit within your child. Share
poignant snippets as your child grows and encounters the
lessons of life, fostering meaningful conversations and building
a strong foundation of values.

Over the past ten years, Catie Gett has delivered dozens of
sold-out lectures and workshops and contributed to The Age, The
Sydney Morning Herald, Marie Claire, The Design Files, MPavillion,
The Holistic Ingredient, and many more. She has developed an
organic following of 60,000+ followers across Instagram and
Facebook.

® Textured wibalin cover with embossed illustration for
a special finish. Wibalin is fully recyclable, which
complements the book's message.

* Meaningful notes that you will cherish from
pregnancy and well into your parenting journey.

* Not as generic or cheesy as some other titles in this
space.

® Good gifting opportunity—new mother purchase,

baby shower gift, Mother's Day gift.

Design is simple and eye-catching with beautiful

finishes, so appeals to a broad audience.

I knows that normal feels safe.
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but being unicue is @ superpover
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True beauty is like an iceberg

there is much more to it than meets the eye
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Notes to My Son April 2024 ' \

9781743799895
NOtES Nurturing Kind Hearts ~ $19.99 | Hardcover 4

; 176 P | 7% % 5%
tO My fl-oorrr?oBrsg\;Jthfm FulI—cciII%)ersl|IustrationsIn ’ § * *'* 2
. R
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Nurturing Kind Hearts
for a Beautiful Tomorrow

In the timeless pages of Notes to My Son, discover a

collection of 120 heartfelt notes written with love and
wisdom. This book serves as a guiding light, inspiring O /_/
parents to instill values of kindness, compassion, and T O :

resilience in their child ... and themselves.

Catie Gett

As you navigate the challenges and joys of parenting, Notes to coE
View on Edelweiss Iy ; ; #
e ly Son will become your trusted companion, each note carefully e

crafted to evoke reflection and introspection. These powerful —
messages serve as a wellspring of inspiration, encouraging . Z O [/ E B / G '
parents to contemplate the world they wish to create for their .
family and reminding us all of the importance of nurturing a

kind and empathetic spirit within your child. Share poignant
snippets aloud as your child grows and encounters lessons of

life, fostering meaningful conversations and building a strong
foundation of values.

Over the past ten-years, Catie Gett has delivered dozens of

sold-out lectures and workshops and contributed to The Age, The

Sydney Morning Herald, Marie Claire, The Design Files, MPavillion,

The Holistic Ingredient, and many more. She has developed an

organic following of 60,000+ followers across Instagram and 4%
Facebook.

® Textured wibalin cover with embossed illustration for Rellorsgherniontetiouriplitandmakes iSurec fuifer
a special finish. Wibalin is fully recyclable, which ey g ey o
complements the book's message.

* Meaningful notes that you will cherish from
pregnancy and well into your parenting journey.

* Not as generic or cheesy as some other titles in this
space.

® Good gifting opportunity—new mother purchase,

“ baby shower gift, Mother's Day gift.

Design is simple and eye-catching with beautiful

finishes, so appeals to a broad audience.
9 ' 781743 = 799895
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1AM
HAPPY

View on Edelweiss

Also Available

»

1AM 2
ENOUGH

| AM ENOUGH
9781784885656
$12.99 | Hardcover

1AM =
FEARLESS

| AM FEARLESS
9781784886271
$12.99 | Hardcover

9 ~ 781784 " 887186

March 2024
9781784887186
$12.99 | Hardcover
96 Pages | 5% x 4% in
Full-color lllustrations

I AM HAPPY
Hardie Grant Books

Power Positivity: | AM HAPPY encourages you to look for the
positives in your life, full of empowering quotes, kind
words, and little pick-me-ups for when you need them
most.

The right words at the right time can do wonders to lift your
mood, raise your confidence, control negative feelings, and
ultimately help you to find happiness.

Featuring advice and wisdom from some of our favorite
celebrities, this pocket-sized book is guaranteed to brighten
your day, remind you that life is good, and that you've most
definitely got this!

“Happiness is something that we all deserve, and it's something
that we all need in our lives.” - Dua Lipa

“If you're happy doing what you're doing, then no one can tell
you you're not successful.” - Harry Styles

“Happiness is love, full stop.” - Arthur Brooks

Conceived and edited by Hardie Grant Books.

* Powerful and positive affirmations in a pretty, pocket-
sized package.

® Perfect for carrying around with you and dipping into
any time you need a pep talk or pick-me-up.

* Agreat“just-because” gift as well as the perfect
stocking filler for Christmas.

HAPPINESS IS
NOT SOMETHING
READY-MADE.

IT COMES

FROM YOUR
OWN ACTIONS.

Dalai Lama

HAPPINESS
COMES IN WAVES.
IT’LL FIND
YOU AGAIN.

FOR EVERY
MINUTE YOU ARE
ANGRY YOU LOSE
SIXTY SECONDS
OF HAPPINESS.

Ralph Waldo Emerson
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April 2024
9781784889500

The Book

Of Answers $19.99 | Hardcover

. 512 Pages | 5% x 4% in
Trusting Your Two-colour lllustrations
Inner Oracle

Gaia Elliot

Tap into the power of the universe and your innate
knowledge to find the answers you've been looking for.

Whatever your life's path, you have more power than you realise
and the answers you seek are closer than you think. The Book of
Answers provides you with the insights you need to power your
decisions. Hold the book in your dominant hand and focus on
the power of the universe, imagining it as available to you in this
moment while you focus on your question. Your question may
be no more than a fleeting query about some issue at work, or a
major dilemma about a difficult decision you need to make. No
matter, even if the answer isn't immediately obvious, trust the
process and be open to the myriad ways the relevant answer
might reveal itself.

This fun yet insightful book contains solid advice that can help
guide you on a daily basis or whenever you need a bit of clarity.

Gaia Elliot believes that anyone can harness their inner power
by tapping into their intuition. She has a strong interest in tarot,
the power of the moon, and psychology.

* Filled with inspirational advice, the book is also fun to
interact with.

® Stunning package with a modern yet nostalgic feel, it
will look as gorgeous on your desk as on your
Instagram feed.

® Carol Bolt's 2000 release The Book of Answers has
gone viral on TikTok, which shows a younger
generation have a thirst for oracle books.

Take a moment
to be alert to the beauty
of the natural world: the
whorl of a snail’s shell,
the flight of a feather, the
texture of a pebble, the
fall of a wave. Each has
its own harmony to help
rebalance yours.

N\

-~

When your
inner child wants to dance,
turn the music up loud
and ask others
to join you.

&

P8


https://www.edelweiss.plus/#sku=1784889504




S

View on Edelweiss

Also Available

BEYOND
THE COBBLESTONES
IN DUBLIN

Beyond the Cobblestones in
Dublin

9781741176940

$26.99 | Paperback
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Auld and New in April 2024

9781741176780
Edinburgh $26.99 | Paperback
. , . 216 Pages | 9% x 5% in
An Insider’s Guide to Full-color Photography
the Best Places to Eat,
Drink, and Explore
Lucy Dodsworth

Auld and New in Edinburgh is your curated travel guide to
the city’s most interesting cultural, shopping, eating, and
drinking experiences, and its most budget-friendly options.

Bursting with history, charm, and a heart warm enough for even
the chilliest winter days, Edinburgh is one of Europe’s must-see
cities. From traditional bagpipers, whisky tastings, and its
famous hilltop castle, to food trucks and pop-up galleries,
there’s plenty to discover in the Scottish capital.

Divided into separate precinct chapters, there's everything from
the famous streets of Edinburgh’s Royal Mile and the Georgian
New Town, to lesser-known areas such as seaside Portobello
and leafy Bruntsfield. As well as uncovering a mix of Edinburgh
highlights and hidden gems, there is also a selection of field
trips that encourage you to venture outside the city to places
like Glasgow, Loch Ness, Incholm Island, and St Andrews.

British travel writer and editor Lucy Dodsworth has been
sharing travel tips and tales from around the world on her
award-winning blog On the Luce since 2011, as well as writing for
a variety of other outlets.

® Scotland had more than 48.6 million visitors in 2022,
with popular attractions like Edinburgh Castle and
The National Museum of Scotland welcoming more
than 1 million visitors (thenational.scot).

® In 2022, Edinburgh was named one of the world's
best places to visit in TripAdvisor's Travel Choice
Awards, voted the 12th best city in the world and 7th
top European destination.

* Sleek, contemporary design with beautiful images,
and a luxe soft-touch cover make this book a
beautiful keepsake.

Edinburgh Larder

Escape the Royal When only a big breakfast willdo, | head
Mile t0 this friendly to the Edinburgh Larder for one of their
breakfast spo. legendary full Scottish breakfasts, with

tattie scones, haggis, black pudding and
homemade beans alongside the usual
bacon, sausage and eggs - and a 'smokin’
Q ot Bloody Mary i | really need a pick up.
The Larder has been an Old Town
fixture since 2009, in a super-central
location just off the Royal Mie. They bring
'a taste of the country' to the city, using

sustainably sourced ingredients from smal
producers - including Crombies butcher
and Yester Farm daiy. The breakfast
menu is served all day, and also includes
healthy options like homemade granola
and porridge, with lunch dishes added from

3 12pm, including a Scottish platter piled with
local goodies

The Larder is only small so

w reservations are recommended. But if you
can't get in, the walk-in only Littie Larder next
door serves the same men from the same
Kitchen, with bento brunch boes to go.

> WELCOME ; .
* BY *
< MARY ><

KEEP DOORWAY CLEAR

s BE NICE TO OUR
NEIGHBOURS

- HAVE A--
«SCOOPER DAY
SINGLE £3,50

DOUBLE £4:50
x TRIPLE £5.50 =

Mary's Milk Bar

Retw ice cream parlour Mary's Milk Bar serves some of the
bringing the sunshine to creamiest ice cream around, from a vintage-
Edinburgh. style, pastekpainted shop on Grassmarket.

The shop is inspired by the milk bars found
in the UK in the 1930s, which were touted
as a sober alterative to pubs by the

9 Temperance Society. But this milk bar has

plenty of temptations of its own.

Mary - a former chocolatier who

= trained at the Carpigiani Gelato University in
Bologna - creates the day's flavours every
morning, 50 you never know what you're
going o find on the menu. Past concoctions
include goat's cheese and honey, olive ol
and peach, and my personal favourite: the

3 ot cross bun spice.

bu If there's a hint of sunshine the
queues stretch down the street, so get

w there early before they sell out. And if
Edinburgh's weather isn't quite up to ice
cream temperatures, you can plump for one
of Mary's warming cups of rich hot chocolate
instead

The Milkman

Hip haunt on Cockburn Street known for its
photogenic stores.

Named in memory of founder Mark's great-grandfather, one of
Aberdeenshire's last horse-drawn milkmen, The Milkman's two branches on
Cockburn Street are handily located between Waverley Station and the Royal
Mile. They're both photogenic spots, one inside a quirkily designed narrow
tenement building and the other with its Instagram-famous vintage shopfront.

But despite the visual appeal, this isn't a case of style over substance.
Mark and his team have cherry-picked their favourite coffee blends from
roasters in Scotland and beyond, favouring those with a sustainable focus,
whether that's using compostable packaging or helping support women in
the coffee industry. They've also collaborated with UK-based artists to create
stylish reusable ceramic and glass cups.

If you don't know what to choose, you can't go wrong with one
of their flat whites. Pair it with something sweet chosen from a range of
cakes and pastries made by local bakeries, including Gluttony's gluten-free
creations,
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15T EDITION

HIDDEN POCKETS
IN KYOTO

An insider’s guide to the best places
to eat, drink and explore

STEVE WIDE & MICHELLE MACKINTOSH

View on Edelweiss

Also Available

Neon Lights in Tokyo
9781741177015
$26.99 | Paperback
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: : March 2024
Hidden Pockets in 757075

Ky()t() $26.99 | Pape1rbacI§ ‘
An Insider's Guide to ﬁjﬁ?giﬁspﬁé;igﬁ;
the Best Places to Eat,

Drink and Explore

Steve Wide and

Michelle Mackintosh

BREDAA

FOR EARLY
RISERS

Kyoto is a mellosw-paced city that likes to gently rise at a
respectable hour, so early morning breakfast and activities

can be a liile hard to come across for travellers who

wake with the sun (or are jer-lagged). That being said,
there are a plethora of memorable experiences waiting for
thase in the know. Bells call monks to prayer on temple
grounds, like spratwling Higashi Hongani fse p. xxx)
and Kyomizu-dera (see p. xxx). Forest patlways novmally
atash with daytrippers, such as the mega-popular Sagano
Bamboo Grove in Arashivama (see p. xxx), are nearly

Hidden Pockets in Kyoto is your guide to losing yourself in this

Japanese city that seamlessly intertwines modern and

traditional influences. Whether you're satisfying your tastebuds

in contemporary cafes, wandering among the untarnished

architecture of Gion, or heading back in time while visiting i ‘*j
ancient temples and shrines, Kyoto is a captivating city to '

empty, a special tranguillity seteling over them in the
breaking morning.

If you need that early wake-me-up caffeine fix, great
seats can be found ar kissaten (vemo coffee houses) like
Inoda Caffee Honten (see pu xxx) and Caffee House Maki
(see . xxx), and contemparary cafes and coffee spots like

: Weekenders Coffee Tominokoji (see p. xxx)and Lower East
EXp| ore. 9 Cafe (see p. xxx), where you'll have a sonderful chance
10 share space with local Kyoto going about its morning
businass, stretching and rubbing its eallective eyes bafore

This travel guide navigates the country’s cultural capital like a
local, with chapters for kissatens (coffee shops), gardens,
temples, omiyage (local products), mindful experiences, and
places to enjoy delectable sweets. Build your day with a variety

of half-day and full-day itineraries and bask in Kyoto's seasonal

beauty as you explore lantern-lit alleys that reveal the city's

unique precincts, and uncover hidden artisanal treasures and e .
flavors that will challenge and delight your senses.

lawnching headlong into the day.

Steve Wide and Michelle Mackintosh have been obsessed
with Kyoto since their first visit in the late 1990s. Based in
Melbourne, Australia, they now call Japan their 'home away
from home', spending at least three months of the year there.
Michelle is a book and stationery designer and illustrator. She ) -

. . . Old Books and Café Kotobanohaoto Shichijo Kanshundo
has won numerous book design and graphic design awards,

BoRE CrEORRL EEEER
InCIUdlng an AUStraIIan BOOk DESIgn AWard for the PreCIr'Cts This refio-themad cafe is Onlyin Japan willyou find acatthemed Olfaorid Ko b comes & Farched among ¢ the dalights of South
. . the et mhishess dassart houss, and only in Kyoto willyou find Iife in this memorable cafe Higashiyama ks my stical sweet shop sat in
gu|debook series. 113 besutiul e iy (tradiionsl wooden andsion 2 stunning buing 1t dates bazics 1355

fownhouse). Fallow the et on the nern
(iraditional fabris curtains Jas he beskons

Stzpping inta thiscafe i like walking through
adaarto anothertimeand phse- the servise,

9 youinside Take a sest- you might be waiting 9 the ambience, the menu; everything conspines
. . . awhile, but this isanexperience you simply 1o make you drift back to simpler, gentlerdays.
* This book replaces Kyoto Pocket Precincts, which sold e TrastasC
Kamigyo-ku into3 quist oom with cuta coupison L4 tatami mat rooms with shoji screens opening
C|Ose to ‘| 0 000 COpies dates and friends catehing upovera matcha Kb on 103 delightful ganden Order some seasoral
’ ° L tte or3 rice pite lnch, Thar's pinty of L wagashi-=t fime sthem are 100 to choosa
. 414 zose Gattitude’ in the room. Cheeky cat cemmics from, beautifully shaped to represent the
* Before the COVID-19 pandemic, Kyoto saw almost 10 q o manckino (el ot e 505 st et ohary bsom) s bom ot ederiy
. s . . - ¢ /
million annual visitors (The New York Times). Visitor - i i e

numbers have risen steadily since Japan resumed

Thure-Sim 1 sema-Epm

whil youwiait fordessart - the supare uta et
pertait, an ice-cream cat-sha ped head bobbing
outof 3 sunda2 diasse mMMmadwith bissuts

© chosaa matz A 13 with 3 wobbly mound of

Tt s flzvoured jelly 3nd the Farat, a mare
Mon-5am 1. soem-7pm

. raciional ke an the famaus Kyato desser,
isg- i i and el Ina courtryof kawai (gute) this is with red bean and sweet potato forming a
visa-free travel for many countries in October 2022. ] ahigh point and, yet, somehow tha blend of JPY lightly lass swast but tofaly dalicious dessart
. . . . the traditional room and the cute overioad N The sho pfeatures beautifully packaged and
® Sleek, contemporary design with beautiful images, w s quitessnest s ot @ il o et 1 ok mpresive

and a luxe soft-touch cover make this book a

beautiful keepsake.

gifts. Note:Ahey 3lsn run confactpnary ciassas
Iana - book in achanee if you want tokarn
how to moukd your own mochi

smemene bye.em

Eres Tea & sweets
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Dillon Seitchik-Reardon

Caroline Clements

A GUIDE TO THE
WATERFALLS, BEACHES,

View on Edelweiss
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9781741178296

Places We Swim

California $35.00 | Hardcover
The Best Beaches, Rock iﬁﬁ?gﬁ,ﬁsp'hf,{;;;ﬁg;‘
Pools, Waterfalls,

Rivers, Gorges, Lakes,

and Hot Springs

Caroline Clements

and Dillon Seitchik-

Reardon

Places We Swim California is your guide through the state's
wilderness of amazing swimming destinations.

This beautiful book is divided into six distinct regions (Northern
California, Sierra Nevada, Gold Country, Central California,
Southern California, and The Bay Area) and covers more than 60
swimming locations, from river beaches in Mendocino to
mountain lakes in Yosemite Valley, hot springs near Bishop, and
beaches on the south coast in San Diego.

With stunning photography throughout, Places We Swim
California leans into the relationship between swimming, hiking,
road trips, and other attractions—nostalgic diners, local
breweries and coffee shops, smoky BBQ joints, and picturesque
campsites.

Dillon Seitchik-Reardon is an environmental scientist and
photographer originally from New Mexico, USA, and lived and
worked in Yosemite for many years. Caroline Clements is an
Australian writer and editor.

* Dillon and Caroline are the bestselling authors of two
Australian swimming books (Places We Swim, Places
We Swim Sydney), which have combined sales
of more than 50,000 copies.

® Authors spent the second half of 2022 traveling
around California in a van to research this book.

® The natural environment is an implicit part of
Californian culture and there is a huge appetite for
quality guide books that inform and inspire.

Northemn California

SMITH RIVER
CONFLUENCE
Saml

Nothem Calfosa b o vast and vt part of the
¥ ctate that includes some of the most unique
areas in America. Driving along H.\ghway g

101 it often feds like you are a visitor to an ancient
om. Redwoods hug the coast and, indeod, the
road in an unbroken band that stretches into southem.
Oregon. Hike and swim beneath these giants at Big
and Women's Grove (pp.s nmaL
fogy ecosystem provides  place of ekemal tr:
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and gold
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i e e e
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TS TIE CENET N D

remoteness that doesnitexistany where ole. Itis aplace
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GAMES

A POA%KH' BOOK OF ACTIVITIES, PUZZLES

ID TRIVIA TO PLAY ON THE GO!

View on Edelweiss
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9781741178784
$19.99 | Flexibound
160 Pages | 7%2x 4% in
Full-color lllustrations

Family Road Trip

Games

A Pocket Book of
Games, Puzzles,
Activities and Trivia to
Play on the Go

Jack Henseleit

Bring the fun on your next road trip with this handy
book, Family Road Trip Games, from beloved children's book
author Jack Henseleit.

Featuring over 60 new and classic games—and more than 150
brain-burning trivia questions—plus a top secret treasure hunt
(yippee!), this is the definitive collection of games and puzzles
for the whole family. Whether it's a fresh take on | Spy, an on-
the-go scavenger hunt, or a modern favorite like Snaps, you'll
find a diverse group of games and ideas to appeal to any age or
attention span. There are also fun illustrations throughout,
making this book both an excellent gift or self-purchase.

Put away the screens and find new ways to entertain, get
creative and improve memory with kids and adults of any age.

Jack Henseleit is an Australian children’s author who has (at
various times) been lost in the cities of Manila, Moscow, and
Marrakesh. He collects travel games wherever he goes, and
never turns down a good quiz. Family Road Trip Games is his
ninth book.

® Suitable for children aged 5 and up.

® Games indicate appropriate age ranges for each
activity or game.

® Easy-to-follow, concise instructions, and illustrations
for each of the games and activities.

® Self-contained games, which means all you need is
the book and your imagination!

/'m Going on a Picnic

2%, (0®0

This puzzling word game can make you feel like a
genius when you finally crack the puzzle - or make
you feel like a goose when you're the last to catch
on. Try to outdo each other with the cleverness of
your secret rules, but be generous with your hints
as welll

Players:
Difficulty:

Rules: One player starts by thinking of a secret rule: for
example, things that contain the letter H. The starting
player then reveals one item that follows the secret
rule. In this example, the starting player might say T'm
going on a picnic, and I'm bringing a hat’.

The other players must try to work out the secret rule

by suggesting other things to bring on the picnic. Using
the above example, one player could say T'm going on

a picnic, and I'm bringing a cricket bat’, to which the
starting player would reply ‘No, you can’t come on the
picnic’ because cricket bat does not contain the letter H.
Another player might say T'm going on a picnic, and I'm
bringing a sandwich’, to which the starting player would
reply ‘Yes, you can come on the picnic’.

Throughout the game the starting player may
periodically reveal more things that follow the secret
rule, usually after each other player has made a
suggestion. The players win the game when they are
able to consistently bring the right things to the picnic.

1=

The Alphabet Game
i+ ©®O0C

L+ 54
This spotting game encourages players to observe
the world around them, and becomes surprisingly
tense as a journey approaches its end. For a
supercharged game, try to complete a round
during a quick trip to the shops, where fime is
limited but signs are everywhere!

Players:
Difficulty:

Rules: Players work together to spot the letters of the
alphabet in the correct sequence, starting with the
letter A. The letters may be spotted on road signs,
advertisements and even the number plates of passing
cars, but are not allowed to be spotted in books or on
anything owned by the players. For example, a sign
reading BEACH would allow players to spot the letters
A, B, and then C, with players then continuing to look
elsewhere for the letter D.

The game is won when the entire alphabet has been
spotted, finishing at the letter Z.

= o
' Tips & Tricks
To make the game harder, try limiting the
search to only road signs, or only number plates!

~

-
b 4 J

Y Tips & Tricks

Players who work out the rule should keep the

rule secret. They can help progress the game by

suggesting more things that follow the rule so

everyone has the chance to solve the puzzle!

% Tips 8 Tricks

Not all secret rules are about the way a thing

is spelled. For example, a popular secret rule
allows players to bring anything at all to the
picnic, as long as they are scratching their nose
when they suggest it! A list of fun secret rules
can be found below.

Things that are red

Things that are plural

Things you can fit in your pocket

Things said while touching your face

Things you can currently see

Things containing a double letter

Things containing exactly five letters

Things made of wood

Things said after making the noise ‘um’ or ‘ah’

Things beginning with the last letter of the
most recent suggestion!

Variant

‘Whole Words: Instead of spotting letters,

the game can be played by spotting words

that begin with each letter of the alphabet.

For example, players could spot the word
AIRPORT for A, followed by the word BUS for
B and then the word CROSSING for C. When it
comes to X, spotting any word that contains an
X is acceptable!

To make this variant competitive, players can
race to spot the whole alphabet first. When a
player spots a word beginning with their next
letter, they call out the word, after which other
players are forbidden from calling that same
thing. The first player to reach Z is the winner.
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ULTIMATE

Road Trips

USA & CANADA

Ultimate Road Trips: USA &
Canada

9781741177862

$35.00 | Flexibound

Ultimate Skiing & Snowboarding
9781741178777
$35.00 | Flexibound

9 "~ 781741 " 177367

June 2024
9781741177367
$29.99 | Paperback
208 Pages | 9% x 8% in
Full-color Photography

Ultimate

Motorcycle Tours
Grant Roff

Ultimate Motorcycle Tours covers 20 of the world's best
motorcycle rides, including tours through the USA, Canada,
the United Kingdom, Europe, Australia, and New Zealand, as
well as individual rides in both India and Vietnam.

Perfect for casual motorcyclists, all routes included in this guide
are on public roads, and those inspired to recreate the rides
require only an average skill level.

There are six rides across North America, including Canada’s
Icefields Parkway and Vancouver Island, plus USA's Pacific Coast
road between Los Angeles and San Francisco, Idaho Pass, and
more.

Additional material includes riding tips and motorcycle
recommendations to get the most from these brilliant
adventures.

Grant Roff has been writing professionally about motorcycles
since 1978. He has been a contributor to international
publications and most of Australia’s print media motorcycle
titles. He's also been the editor of two of the country’'s most
successful magazines: Two Wheels and Motorcycle Trader. Along
with his motorcycle travel writing, he is a current contributor to
INFO MOTO and Road Rider.

* Includes a suggested itinerary for each of the 20
tours, as well as advice on the skill level required,
safety tips, and photos.

® A4routes in the US: Los Angeles to San Francisco via
coast road; Highway 101 from San Francisco to
Seattle; Idaho Pass (Missouri to Lewiston); Las Vegas
to Los Angeles via Death Valley.

® 2routes in Canada: Vancouver Island; Icefield
Parkway.
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Plant-based USA: A Travel Guide
to Eating Animal-free in America

9781741177336
$29.99 | Paperback
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March 2024
9781741178883
$24.99 | Paperback
304 Pages | 8% x 634 in
Full-color Photography

Green Scenes

A Guide to Legal
Cannabis Destinations
and Experiences Across
the US

Lauren Yoshiko

Green Scenes is the travel guide to cool, ethically-operated
legal cannabis destinations across the US.

Spanning 15 states and 24 cities where cannabis is legalized, this
guide comprises 120 of the most interesting dispensaries,
hemp-friendly spaces, and cannabis consumption-welcoming
experiences and lodging in the country. Almost all are locally
owned, and every single one is operated by people who care
about the integrity of this plant, the positive potential of this
industry, and the well-being of their employees.

In addition to creative businesses like Nomsternailz cannabis-
friendly nail salon in Oregon, consumption-friendly sound baths
by New Rituals in California, and immersive infused dinners by
Arizona's Cloth and Flame in Massachusetts, Green Scenes also
features Q&As with renowned cannabis entrepreneurs and
advocates who have helped make these scenes possible.

Lauren Yoshiko is a dedicated cannabis journalist from
Portland, Oregon. When Oregon legalized adult-use cannabis in
2014, Lauren wrote some of the first articles about the industry.
While she followed the evolution of cannabis business and
culture for outlets like Forbes, Broccoli Magazine, Thrillist, Conde
Nast and Rolling Stone, she worked at dispensaries and a
cannabis farm. She co-hosted Broccoli Magazine's podcast,
Broccoli Talk, and continues to report on this evolving realm.

* There are no other travel guides to legalized
marijuana destinations and experiences within the
us.

® This beautiful, design-led guidebook reflects the
changing face of legal marijuana in the country. The
content is approachable and reflects user interest in
accessing ethical, local, thoughtful vendors and
experiences, and clearly outlines the legal
requirements within each state.

MOON MADE

FARMS
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EMERALD TRIANGLE.
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Arctic Ocean

SpOt I1t! World February 2024

9781741178982 »
Atlas $19.99 | Hardcover ﬁ i
. 20 Pages | 11% x 8% in
A Look-and-Find Book Full-color Illustrations b ™ "

Megan McKean ﬁ(hmm&w 3
s SEPRREL
9 i ;y_n}ﬁ

St Bosi's Cotnearol

EUROPE

Baitic
Sea

RUSSIA

Europe s the second smallest.
continent In the world. Even

LATVIA

. . . . though it is small, it has. iy o vl “woscon (= (7}
Spot it! World Atlas is a gorgeous and vibrant look-and-find Rsfeeniconwes L,
. . cultures, traditions and ecLEAST =
children's atlas for kids aged 3+. frgioges” o ren 200 é.. R = romatan
spoken In Europe! = . QR s Ao

In Europe, you can find
Travel around each continent and discover the icons that are o 1ot o),

Rome (Italy), and the Intricate Aknic Ocean

special to each country. Explore Europe and spot the Eiffel <rureh Lo Sagods Famic

Tower in France or a scrumptious pizza in Italy. Trek to Africa

and spot the pyramids in Egypt. Roam the wildernesses of .
View on Edelweiss Canada in North America and spot a moose, then navigate to ~~

South America and spot a soccer ball in Brazil.

Megan McKean is a creative who has permanently itchy feet! &%@@ i
Originally from Australia, she currently lives in Sweden and her G i
work often focuses on travel and depicting colorful cities around

the world. Her bestselling Hello...! children's book series is

published in Australia by Thames & Hudson, and has been

shortlisted for several Australian book awards. Megan is always

dreaming of where to travel next and creates contemporary e
souvenirs under her eponymous design label, McKean Studio.

MATA cvpRUs

® Picture atlases and look-and-find books are always a _ o
hit with the children’s market. o8
® Comparative titles such as the Usborne Lift-the-Flap - s e workts rgest

continent with 49 different
countries. Asia shares some
of its land mass with Europe,
50 some countries, such as.
Turkiye and Russia, cross
both continents.

Picture Atlas (2009) and DK Children's lllustrated sreee

Atlas (2016) have sold more than 50,000 copies in the

US, while the National Geographic Kids My First

Atlas (2018) has sold over 17,000 copies in the US.
* Look-and-find activity isn't too difficult for children
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Wildlife Compendium of the
World

9781741177473

$24.99 | Hardcover

9 ~ 781741 " 178951

Drop into the My 2024

9781741178951
Ocean $18.99 | Hardcover

48 Pages | 11% x 9% in
A Tour of the World's Full-color lllustrations

Oceans and Seas
Karen Wasson,
Illustrated by Marta
Tesoro

Drop into the Ocean is a beautifully illustrated children's book for
kids aged six and up. Author Karen Wasson takes readers on a
sensory journey through the world's oceans and seas with a
narrative that weaves in onomatopoeia and a series of fun
facts.

Welcome to the ocean! It covers over 70 per cent of our planet
and is home to literally trillions of animals and creatures. Our
tour begins in the crystal-clear waters of the Mediterranean Sea.
From here we will meet with many different marine creatures,
frolicking and exploring the world's interconnected oceans
together with us. We'll pay a visit to the Great White Cafe, romp
and play through the kelp forests, get lost in the depths of the
Mariana Trench, and chorus and sing with the whales. Our
oceanic adventure ends upon sunny, Australian shores.

Karen Wasson is a children’s author based in Melbourne,
Australia. Her fiction and non-fiction writing for children has
appeared in The School Magazine, Double Helix, and UK
publication, The Toy. In 2023 she was awarded an ASA/CA
mentorship. Marta Tesoro is an illustrator and 2D animator.
She has been working on children’s animated TV series,
corporate animations, and games since 2003.

® This book distinguishes itself from the competition by
offering a tour through the world's oceans and seas
with Karen's engaging writing style that focuses on
onomatopoeia to create a sensory experience, and
Marta's vibrant, life-like illustrations.

* Neptune, a jellyfish (which can be found in all of the
world's oceans), will be the 'character' that guides
readers on their tour through the book's pages.

® Features a shimmering, holographic foil cover so it
will stand out on the bookshelf.
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R

A Most Mysterious Manor
9781761212659
$19.99 | Hardcover

9 " 781761 © 212666

April 2024
9781761212666

The Velvet

Messenger $19.99 | Hardcover
32 Pages | 11% x 9%in
Young Queens #2 Full-color Illustrations

Megan Hess

Bestselling illustrator Megan Hess shines in this astonishing
new fairytale about the daughter of a locksmith, who finds
a strange key belonging to the queen.

Violet lives in the wintry forest with her mother, a renowned
locksmith. Her mother taught her many things, but the two
most important were how to pick a lock in an emergency, and to
always trust your instincts—and when Violet finds a lost key
belonging to the Queen, she'll need to do both if she wants to
survive her visit to the Palace ...

Megan Hess is an internationally acclaimed fashion illustrator.
Her prestigious clients include Vogue, Vanity Fair, Harper's
Bazaar, The New York Times, Chanel, Dior, Cartier, Prada, Fendi,
Louis Vuitton and Tiffany & Co. Her bestselling fashion books
and beloved Claris series for children have sold over a million
copies worldwide.

® From the creator of the bestselling and
beloved Claris: The Chicest Mouse in Paris and World of
Claris series, Megan Hess, who has more than a
million books in print worldwide.

® The second thrilling picture book in Megan's Young
Queens Collection, a series of original fairytales about
young girls coming into their own power. Every girl
has a queen inside!

® Warm, easy rhyming prose makes this picture book a
joy to read aloud.

® Asurprising and delightful twist that readers won't
see coming!

b
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Then on her journey to the palace, through the swirling snow, S
Violet May was shocked to meet a scary, squawking crow. K r 3 s

She shouled as her carriage shuddered Lo a sudden stop,
sending Violet flying as her horses bolted off.

How bizarre, thought Violet, as she landed in the snow.
1 thought the Queen had banished all the birds now years ago?

j -\
”‘f’*%‘ A~

The Queen gave chase, so Violet ran J’. =

e got the cage door open, then the air was filled with crows, as fast as she could manage.

And Violet started running as she heard the Queen shout, ‘Nooo!’ Out a side door to a bridge ...
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Clarig Claris Gets Dressed }2y20%

. . ) 9781761213366
oSt A Petite Claris Delight ~ $12.99 | Board Book
4 Megan Hess 20 Pages | VAZRS 71/2 n
Full-color lllustrations
o6
3 k'\‘
b R Get ready for a beautiful day with Claris, the chicest mouse
Dhiegon Fess: in Paris!
From your head to your toes, there are so many fun ways to
: " - p
express yourself and dress up. Let's get dressed with Claris! [
Megan Hess is an internationally acclaimed fashion illustrator. 8 \f%;‘v—f 7[}3{,:0\&' outfit for the dd\ gl,uil(l‘, — 5 Can you help Claris decide what to wear today?
View on Edelweiss Her prestigious clients include Vogue, Vanity Fair, Harper's
- Bazaar, The New York Times, Chanel, Dior, Cartier, Prada, Fendi,
. Louis Vuitton and Tiffany & Co. Her bestselling fashion books
Also Available ) ) . s
and beloved Claris series for children have sold over a million
. copies worldwide.
Clarig P
SKFS MERe)
a A £ * Agorgeous board book for toddlers and
: h preschoolers that celebrates and encourages getting
dressed independently! Starring Claris, the chicest
AN mouse in Paris, who knows that compassion is always
Claris Says Merci in style.
9781761212536 * Inspired by the bestselling Claris collection by
$12.99 | Board Book bestselling illustrator, Megan Hess, which has half a
million copies in print.
C‘;lg{;lws ) * A beautiful gifty board book format featuring a foil
. ‘ finish and grain lamination alongside Megan's
stunning illustrations.
® The Claris series continues to grow with picture
books, activity books, board books, and look-and-find
Pronner Pioce-
. adventures available.
Claris Loves the Rainbow ) . .
® Claris encourages kids to chase their dreams—no
9781761212543 P —
how big the dream and no matter how small SRy Pl , - . o
$12.99 I Board Book matter @ matching jackets and pants. e Should Claris step out in a stunning suit?
they are. = = =
® The bestselling Claris series follows an adorable
mouse who moves to Paris to follow her fashion
“‘ dreams, for fans of Eloise and Olivia.

9 " 781761 ' 213366
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Claris Says Merci
9781761212536
$12.99 | Board Book

Claris
D

P

Claris Loves the Rainbow
9781761212543
$12.99 | Board Book

9 " 781761 © 213373

. May 2024
Claris, How Do 9781761213373

You Feel? $12.99 | Board Book
. . . 20 Pages | 72 x 7% in
A Petite Claris Del'ght Full-color Illustrations

Megan Hess

Claris the mouse knows that it's normal to have big
feelings! After all, compassion is always in style.

Explore different feelings and emotions with the chicest mouse
in Paris.

Megan Hess is an internationally acclaimed fashion illustrator.
Her prestigious clients include Vogue, Vanity Fair, Harper's
Bazaar, The New York Times, Chanel, Dior, Cartier, Prada, Fendi,
Louis Vuitton and Tiffany & Co. Her bestselling fashion books
and beloved Claris series for children have sold over a million
copies worldwide.

* Agorgeous board book for toddlers and
preschoolers that explores and validates big feelings,
from joy to sadness to everything in between.

® Starring Claris, the chicest mouse in Paris, who knows
that compassion is always in style.

* Inspired by the bestselling Claris collection by
bestselling illustrator, Megan Hess, which has half a
million copies in print.

* A beautiful gifty board book format featuring a foil
finish and grain lamination alongside Megan's
stunning illustrations.

® The Claris series continues to grow with picture
books, activity books, board books, and look-and-find
adventures available.

® Claris encourages kids to chase their dreams—no
matter how big the dream and no matter how small
they are.

® The bestselling Claris series follows an adorable
mouse who moves to Paris to follow her fashion
dreams, for fans of Eloise and Olivia.

Valerie feels sad
because she hurt her arm!
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9781761213410
$18.99 | Hardcover
32 Pages | 9% x 9% in
Full-color lllustrations

Craft Roach
Rachel Burke,
lllustrated by Daniel
Gray-Barnett

Craft Roach is an exuberant story about an artsy little bug
who lives life a little differently.

Written by Rachel Burke (@imakestagram) and with art from
bestselling illustrator Daniel Gray-Barnett, Craft Roach is a fun,
rhyming picture book about standing out, fitting in and having
the courage to be your most joyful self.

Rachel Burke is a practicing multidisciplinary artist, designer
and author based in Australia. Known for her vibrant, tactile
wearable artworks and iconic tinsel creations, she has worked
on many creative collaborations with global brands, such

as Disney, LEGO, Barbie, Airbnb, Nikon, Visa, West EIm, Pottery
Barn, Sephora, and My Little Pony.

Daniel Gray-Barnett is an illustrator and author from the Huon
Valley in lutruwita/Tasmania, Australia. He's worked with clients
including Disney, Kiehl's, and The New York Times, and his first
picture book, Grandma Z, won a Children’s Book Council of
Australia award for Best New lllustrator.

¢ Bright Light books help modern families shine a
light on important conversations. The story falls
under Bright Light pillars Character and Gender.

* A celebration of being extra and embracing the
razzle-dazzle!

® Author Rachel Burke - aka @imakestagram - has
nearly 200,000 followers. Her trademark designs
have graced the Grammy's red carpet and she was
commissioned to make a special Birthday Suit for
pop icon Harry Styles.

He adorned his shoes with pompoms,
stuck sequins to his wings,
His tum was painted rainbow bright,

But Craft Roach made the other bugs 8

feel very tense and stressed. i
Standing out? Being seen?
They did not think it best.

his legs were packed with rings!

{

Then one day there waz a RIIING!

They heard the artist speak.

With that, the artist left the house

and Craft Roach seized his chance.
7 Hestuffed his hands with tinsel trims.
and took off in a prance!

“I'm leaving now, Ive packed supplies,

I'm home again next week!"
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July 2024
9781761213472
$18.99 | Hardcover
24 Pages | 9% x 9% in
Full-color lllustrations

Ladybugs Do Not
Go to Preschool
Ali Rutstein,

Illustrated by Nifa
Nill

Mom says it's the first day of pre-school, but Ravi's dressed up

as his favourite insect, and he is quite certain that ladybugs do
not go to pre-school. In fact, this ladybug would much prefer to
stay home and eat aphids, thank you very much!

Can an anxious and unsure Ravi find the bravery he needs to
take flight?

Originally from England, Ali Rutstein lives in Australia with her
partner, three sons, and an assortment of disobedient pets. Ali
has a background in zoology and scientific writing, but much
prefers writing picture books for children. She writes stories
inspired by her passion for wildlife and steals ideas from
amusing conversations with her children.

Nifia Nill is a children’s book creator based in Australia. She
loves illustrating stories for children, from the magical and
whimsical to the quiet and ordinary. One of her earliest
memories is copying her mum's drawing of a cat under a row of
flowers and she has been drawing ever since.

* Bright Light books help modern families shine a
light on important conversations. The story falls
under Bright Light pillar: Character.

* Agap in the back-to-school market—this will become
a modern classic for pre-school starters.

® Debut writer Ali Rutstein has created a story full of
heart and humor; kids will want to read and re-read.

® Pre-schoolers will love the way non-fiction facts are
weaved into the narrative.

® lllustrator Nifia Nill has brought maximum cuteness

to this project. Kids and parents alike will love this

super-cute, super-grump.

Nifia has an engaged Instagram fanbase of nearly

40,000 followers.

Ravi eyed his bowl suspiciously, then swallowed a spoonful.

Hmm, he preferred his aphids a little less soggy.
But he slurped his bowl clean.

After all, Ravi was a hungry sort of ladybug.

‘Come on,’ said Mom. ‘Let’s get ready for preschool.
We don’t want to be late on your first day. '

But Ravi did not come on.

He folded his legs. ‘Ladybugs don't
go to preschool.”

Then he zoomed into the garden
to search for some fresh, crunchy
aphids, his bright wings flapping

bravely in the breeze.
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Scott
Stuart

How to Be a Real Man

9781760507848
$14.99 | Hardcover

Alone
9781761210457
$14.99 | Hardcover
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Bedtime Stories for %0700,

Hard Days $18.99 | Hardcover

32 Pages | 10% x 8% in
Scott Stuart Full-color Illustrations

Inspired by the runaway success of Scott Stuart's TikTok
and Instagram series, Bedtime Stories for Hard Days will help
soothe and repair as children prepare to start tomorrow
afresh.

With Scott's characteristic warmth, friendliness and compassion,
this thoughtful, loving collection of stories invites children to
reflect on the day they've experienced before letting it go and
relaxing into rest.

Scott Stuart is a writer, illustrator and designer who watches
kid's movies even when his son is not around. He is passionate
about dismantling gender stereotypes and empowering children
to follow their own unique path. Scott's stories and his uplifting
online presence has attracted millions of followers on TikTok
and Instagram.

¢ Bright Light books help modern families shine a
light on important conversations. The story falls
under Bright Light pillar: Character.

® The phenomenon of pandemic-induced parental
burnout is at an all-time high, with parents struggling
to regulate themselves, let alone their children. This
collection of very short stories provides opportunities
to work through difficult feelings and move on at the
hardest time of day.

* From the beloved creator of My Shadow is Pink, Alone
and How to be A Real Man.

WHEN YOU'VE HAD
A REALLY TOUGH DAY

As you lay your head to rest and dose your eyes so tight,
remember that you did your best and all will be all right.

Whether tough or tricky, the day weighs on our minds.
Why don’t we try to let it go and leave it all behind?

Now release all of your tension, and embrace the need to rest.
Say goodbye lo every worry and breathe down below your chest.

Let's count down together from ten, nine, eight, seven, six, five, four,
Ilove you three, two many ways to count, and now there is one more.

Diaamof oll the things you lova: and let your worries fada:
Tomorrow s a brand-new day, so sleep now unafraid.

Goodnight, goodnight! And close your eyes now tighter,
for you are strong and you are loved — tomorrow will be brighter.

WHEN YOU'RE FEELING SAD

Your heartis feeling heavy, and your mood is sad and low.

Your eyes may even fll with tears; your mind just vall not slow

The stars that once were shining seem to now have lost their light

There's not a sparkle in the sky to brighten up this night.

Darkness is a part of life, and sadness hurts us all
But no matter how it feels right now, the stars will shine once more.

So paint a picture in your mind of something that brings joy —
hold on to that so tightly, like your best and favourite toy.

What makes you feel grateful? Let’s list them, one, two, three.
Now send them off into the sky, and hold on tight to me.

The night is getiing brighter now, the light is spreading far

Because every grateful feeling can become a shining stor.

So, goodnight, get comfy now, and gently close your eyes

Drift off to a peaceful sleep beneath this starry sky.

- Xrald
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FiSh to Climb a $18.99 | Hardcover
32 Pages | 9% x 9% in
Tree? Full-color lllustrations

Jane Godwin,
lllustrated by Terry
Denton

‘Everybody is a genius.

But if you judge a fish by its ability to climb a tree,
it will live its whole life believing that it is stupid.’
- Albert Einstein (or not, as it turns out!)

So ... can a fish climb a tree? Can a horse drive a car? Can a baby
bake a cake? And if they can’t, what wonderful things can they
do?

From bestselling creators Jane Godwin and Terry Denton comes
an inspiring book about celebrating who YOU are and the power
and peace to be found in not trying to be anyone else.

Jane Godwin is the highly acclaimed author of over 20 books
for children. Her work is published internationally and she has
received many commendations, including the Australian Prime
Minister’s Literary Award, the Speech Pathology Awards, The
Family Award for Children’s Books, and the Australian Book
Industry Awards.

Terry Denton has been creating children’s books for over 30
years. He has worked with many top authors, written much-
loved picture books and junior fiction novels, and won more
than 40 children’s choice awards.

¢ Bright Light books help modern families shine a
light on important conversations. The story falls
under Bright Light pillar: Character.

* Afunny and thought-provoking picture book by two
HUGE Australian children’s book creators.

Jane Godwin is an award-winning writer for children
and the bestselling author of Sing Me the

Summer (with Alison Lester) and Don't Forget (with
Anna Walker).

If a bird practised all day and all night,

could she write her name?

Could a dog play the violin?

Do you think a lizard could ever

learn to sail a boat?
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April 2024

We’re Moving

9781761213397
Away $18.99 | Hardcover
e . 24 Pages | 9% x 9% in
Niia Nill Full-color lllustrations

Our family is moving to a new country.
We can’t take all our things, so we need to make a list ...

In this warm-hearted and lovingly detailed picture book, Nifia
Nill weaves a story about the pieces of ourselves we bring along
when we move, the things we have to leave behind, and how we
rebuild a sense of home.

Nifa Nill is a children’s book creator based in Australia. She
loves illustrating stories for children, from the magical and
whimsical to the quiet and ordinary. One of her earliest
memories is copying her mum's drawing of a cat under a row of
flowers and she has been drawing ever since.

* Bright Light books help modern families shine a
light on important conversations. The story falls
under Bright Light pillars: Diversity and Character.

* Migrant stories are so important to the culture and
community of a country.

* Inspired by Nifia's own experiences of moving to a
new country with her young family, and relatable to
any child who has moved house.

* Nifia is a vibrant new talent with a clear visual voice—
her engaged Instagram following is steadily growing
—nearly 40,000 followers.

* Nifla's storytelling is simple and child-focused, and
the book will come to life with detail to pore over—a
winner for any kid (or adult) who loves list-making
and cataloguing objects.

* A must-have for school and public libraries.

My family is moving

to a new Country.

We can’t take
all our things,

so we need to make a list.



https://www.edelweiss.plus/#sku=1761213393

: February 2024
G - s s Sunday Skating 9781761213427
. 1 SU NDA 4 Andrea Rowe, $18.99 | Hardcover

| Tud 32 Pages | 10% x 8% in
,J:‘ SKAT] N G '@“ ISI(I!)l:Tsltl:':lae:'?I(ljl |Zy Hannah Full-color Illustrations

An inspiring and relatable story about self-doubt, courage
and the power of friendship.

Clancy’s friends skate through the quiet Sunday streets, while
Clancy feels self-conscious and embarrassed that he's just a
beginner. His board stays tucked under his arm; his feet stay
firmly on the ground.

it!
‘Go for it! But Clancy’s sneakers stay firmly on the ground,

View on Edelweiss

. his board tucked safe under his arm.
But his friends aren't giving up on him and Clancy realizes the B g Go for it
only way forward is to step on his board and try ... even if he theiginscall;
might fall.

Andrea Rowe is a bestselling award-winning picture book
author, freelance writer, and nationally awarded writer of short
stories. She combines her nostalgic celebration of culture, family
diversity, and the environment in our everyday lives with the
questions and conversations that draw us together.

Hannah Sommerville is a bestselling picture book illustrator
who creates enchanting watercolor, gouache and digital
illustrations in her coastal studio. Hannah is a storyteller who
enjoys creating picture books that capture the imagination,
tenderness and playfulness that surround children and family
life.

* Bright Light books help modern families shine a
light on important conversations. The story falls
under the Bright Light pillar: Character.

* New from winners of Australia's most prestigious
children's book award.

* The nostalgia factor combined with the recent revival

of all things rollerskating and skateboarding will have

cross-generation appeal.

In this story, Clancy is riddled with self-doubt and

anxiety about trying something new; will his strong

female friends help him find his courage?

9 " 781761 © 213427
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May 2024
Super POWCI’ 9781761213441

Renewable energy: $18.99 | Hardcover

what it is, how we get it, 32 Pages | 10% x8%in
! : " Full-color lllustrations

and why we need it

Philip Bunting

Have you ever thought about energy—the stuff that lights
up our lives and powers our wonderful world?

How does renewable energy work? Where does electricity come
from? Why are fossil fuels bad for our environment? Renowned
picture book creator Philip Bunting answers all these questions
and more in this entertaining and enlightening look at the
various ways we use energy to power the world around us.

Super Power is packed with engaging and entertaining
information for kids and their families, including helpful tips on
easy ways to reduce energy consumption in our day-to-day lives.

Philip Bunting's books have been translated into multiple
languages and published in over 25 countries around the world.
Since his first book was published in 2017, Philip has received
multiple accolades, including Honours from the Children’s Book
Council of Australia, and making the list for the Kate Greenaway
Medal in 2018.

* Bright Light books help modern families shine a
light on important conversations. The story falls
under Bright Light pillar: Environment.

* A highly original non-fiction guide to energy, including
renewable energy, for a young audience.

® Bright, fun illustrations bring the text to life for young
readers, as well as helping to clearly break down big
concepts into small, engaging bites.

* Afresh and helpful introductory guide to the

different ways energy is created and used, with

simple information and actionable advice that is
presented in a funny and positive way.

Includes small, achievable steps that children and

families can take to switch to more renewable forms

or energy, and ideas for how to save energy, too.

What is energy?

Fossil fuels.

At the rate we are currently burning through the Earth’s limited
supply of fossil fuels, it is estimated that we will have used them

all up well within your lifetime. For this reason, fossil fuels
are known as non-renewable energy sources.

Iheard you are the dirtiest fuel.

Crude oil is processed to produce a huge variety
of products - from the asphalt road outside your
house to the plastics in your toothbrush. We also
burn crude oil to generate electricity, but its
primary use is as fuel (such as petrol and diesel)
for motor vehicles.

Coal is a very flammable rock made from
ancient plants. We mine coal from deep
underground, then burn it in power plants.
to create electricity for our homes and
cities. Coal is also widely used to power
huge furnaces that create steel for things
like new buildings and vehicles*.

Natural gas is used in cooking and heating,
as well as in power plants to produce

electricity. It is produced in much the

same way as coal and oil - harvested from . .
underground sites. One method is called

fracking, which involves injecting chemicals,

sand and water into a layer of rock called

shale in order to release the gas.

Fossil fuels.

Where does
energy come from?

Life as we know it relies on energy
from the sun - we have our lucky star
to thank for our entire existence.
After its 147 million kilometre journey,
the sun's energy arrives with us in the
form of solar radiation. Here on Earth,
oo this light and heat is transformed into
= many other kinds of energy.

To o
X

Animals,

Plants.

Coal, crude oil and natural gas are the remains of prehistoric plants and animals
that popped their clogs millions of years ago. Over the eons, these long-dead
lifeforms are squished under tonnes of rocks and mud to create the substances

we burn to create energy today. lsn't it strange to think that some prehistoric plankton
might be powering the light above your head? Here’s how oil and natural gas are formed:

400 million years ago.  Still a long time ago Some time after that
Long before the dinosaurs,  Over millions of years, many  The squished leftovers of lving We extract oil and natural
squilions of plants and animals ing thir sink. gas Earth's
Mud and sand form on the sea layers of rock. Under great surface. We fiter and burn
floor. High prossura turns this pressure over millons of  those raw fuels to power our
mud and sand into rock. Years, thay form oil and gas.  cars, cookors and much more.

Once we have extracted the fossil fuels from the earth, they are S
burned to generate electricity, or for mechanical energy (as in a car), Feet, d
or for thermal energy (heating). Whether we use coal, ol or gas, e o
the process of burning a fossil fuel to generate electricity

goes something like this:
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Bec Nanayakkara
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: : May 2024
Grow Big, Little 9781761213748

Seed $18.99 | Hardcover
. 32 Pages | 10% x 8% in
A Story about rainbow Full-color lllustrations

babies

Bec Nanayakkara,
Illustrated by Sarah
Capon

In this tender, hopeful story about pregnancy after loss, a
little girl attempts to grow a seedling while she waits for
her sibling to be born.

When Nina plants a pumpkin seed, she imagines herself and a
little sister playing in the leaves of a large pumpkin plant. Nina’'s
mum is pregnant and it seems that Nina's dreams may soon
come true. But despite Nina's loving care, her seedling stops
growing as her mother’s pregnancy ends early.

Yet when Nina finds the courage to try again, her resilience is
rewarded. Soon, Nina plays in a large pumpkin patch with not
one little sister, but two.

Bec Nanayakkara lives with her husband and five children in
rural Australia. With qualifications in psychology and education
and has qualifications in psychology and education.

Sarah Capon is an illustrator and animator specializing in
paper. She spends her time creating art, watering her ferns, and
taking her corgi, Peach, everywhere she goes.

* Bright Light books help modern families shine a
light on important conversations. The story falls
under the Bright Light pillars of Bodies and
Character.

® Age-appropriate and sensitive exploration of
resilience, disappointment and courage.

® Sensitivity consultant reviewed: The story has been
reviewed by Tammy Court-Cudd, a US-based
thanatologist, grief therapist and educator. She has
worked closely with many families who have
experienced pregnancy and/or infant loss.

Nina hoped big hopes and dreamed big dreams, for her little seed.

‘Grow big, little seed,



https://www.edelweiss.plus/#sku=1761213741

March 2024
HOW to Say Hello 9781760507879
Sophie Beer $11.99 | Board Book

24 Pages | 8% x 81 in
Hdw Td SO. Full-color Illustrations

HELLG

Don't feel like hugging today? No worries! We can say hello
with a smile, a wave or even a high five!

This joyous, feel-good board book by Sophie Beer is all about
consent for little readers! As is Sophie's signature style, How to
Say Hello takes big concepts and nestles them in clear yet playful
narratives.

View on Edelweiss
Inclusive, vibrant and uplifting, How to Say Hello supports
children in establishing boundaries as they navigate
relationships.

Sophie Beer is an award-winning illustrator living in Australia.
She found her true calling in children's and editorial illustration
after winning the 2016 SCBWI Penguin Random House Portfolio
Award. Reveling in color, shape and texture, she lives by one
simple rule: art should never be boring.

¢ Bright Light books help modern families shine a
light on important conversations. The story falls
under Bright Light pillars: Bodies, Character and
Diversity.

® Love Makes a Family and Kindness Makes us Strong sold
to Penguin Dial (USA), and there are now 700,000
English language copies in print worldwide.

* Ahow-to guide to navigating hellos while still
maintaining personal boundaries.

* Asimple takeaway message for young readers.

® Celebrates diversity and inclusion, with a strong
community focus.

78176e ~ 507879
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Apple

James Rich
$35.00 | Hardcover
9781784882327

9 “ 781784 H 882327 “

Basque

José Pizarro
$24.99 | Hardcover
9781784883683

817541

88368

Bitter Honey

Letitia Clark
$40.00 | Hardcover
9781784882778

El H 781784 H 882778 “

WAY
BAI

PHILIP KHOURY

FLORA SHEDDEN

BEATRIX BAKES

NATALIE PAULL

The Expert
Home Bakcr

v)tﬁaq
M‘ﬁﬂd

A masterclass
in classic

Matthew
Jones

A New Way to Bake
Philip Khoury

$42.00 | Hardcover
9781784885922

9 ” 781784 H 885922 ”

Aran
Flora Shedden

$29.99 | Hardcover
9781784883102

T

784 ' 8831

Beatrix Bakes
Natalie Paull
$31.00 | Hardcover
9781743795255

|

795255

9

781743

Bread Ahead: The
Expert Home Baker

Matthew Jones
$40.00 | Hardcover
9781784884468

El “ 781784 H 884468 ”
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LIVING + EATING

Acquacotta

Emiko Davies
$40.00 | Hardcover
9781743799253

9 ” 781743 H 799253 ”

Around the World in 80

Cocktails

Chad Parkhill, Illustrated

by Alice Oehr
$22.99 | Hardcover
9781741175189

JUIRH

1741 ' 17518

Behind the Bar

Alia Akkam
$22.99 | Hardcover
9781784883324

883324

L

781784

California: Living +
Eating
Eleanor Maidment

$32.50 | Hardcover
9781784882457

El “ 781784 H 882457 ”

SHAUN oTRNE
& Nick TEsAR

All Day
Cockt 115

LOW (AND NO)
ALCOHOL MAGIC

pEMIND e B4

ALIA AKKAM
50 Gin Cocktails from Bars Around the World

<‘\ ZE S
?? Cassoulet ﬁ
Confessions l

\ Food. Jrance Samily
ulgz/lu Stew

[hat “’//ﬂ} Soul

J

Sylv1e Bxgar

‘‘‘‘‘‘‘‘‘‘ rdnys

All Day Cocktails
Shaun Byrne and Nick
Tesar

$24.99 | Hardcover
9781743795248

9 ” 781743 H 795248 ”

Bao & Dim Sum

Orathay Souksisavanh
$24.99 | Hardcover
9781784885748

El “ 781784 H 885748 H

Behind the Bar: Gin

Alia Akkam
$19.99 | Hardcover
9781784885625

885625

9

81784

Cassoulet Confessions

Sylvie Bigar
$24.99 | Hardcover
9781743797969

El “ 781743 H 797969 ”



The Cocktail Garden The Complete Asian

i T Cinnamon and Salt: o EDSON DIAZFUENTES Ciudad de Mexico S
; Adriana Picker, Text by Ed : e o Cookbook

a“l Cicchetti in Venice Edson Diaz-Fuentes,

= Emiko Davies Foreword by Pierre Loveday (’()n]p]ete | Charmaine Solomon
al"l $29.99 | Hardcover Koffmann { $19.99 | Hardcover S $50.00 | Hardcover
9781743797310 $40.00 | Hardcover b emoeanme Al 9781743792858 Asian | Epsstbel
G 9781784883935 Fdq Cookbook
I &' - iN VENiCE R

sopers
RO e

LMMN GR =

* CHARMAINE
SOLOMON

9

781743

797310

792858

883935

791967

9

781734

9

781743

9

781743

Davies =

Cult Sando

Cult Sando Jimmy Callaway

Eat More Greens Finding Fire FISH BUTCHERY Fish Butchery

Fern Green Lennox Hastie Josh Niland
LI TTTTTTT T $19.99 | Hardcover $20.99 | Paperback $35.00 | Hardcover $42.00 | Hardcover
9781784886028 9781784886394 9781743797327 9781743799192

1 Mo,
& R

GREENS 4

Finding

Jimmy Callaway ”||H|||H”|HHH“|H|H“ FERN GREEN “||H||||H“H”H”H|Hl“ CookIngiatics e st “||H|||||‘|”W|HH‘m”’
9 7781784 ~ 886028 9 7781784 © 886394 9 7781743 7 797327

most elemental NmonOufy e

9 “ 781743 H 799192 ”

‘ ‘ Florentine Ramen Forever e S eoic vl S From Salt to Jam Grain Bowls
Yodridnenee - Emiko Davies Tim Anderson ' Katrina Meynink Anna Shillinglaw
' $32.99 | Hardcover $37.50 | Hardcover $32.99 | Flexibound Hampton
9781743796764 TIM ANDERSON 9781784886608 9781743798904 $19.99 | Paperback
9781784880484

PLORENTINE:

q “||H|||‘|‘|“‘Hlm H“ ‘|“
. . 9 7781743 © 796764

iy

“|| H|||| H‘ mH H “ H ”H “ KATRINA MeVN:NK_i\" “|| H|||||‘|“H m” |‘|“|H “|| H|||| H‘ |HH H |“|H ‘l”
9 7781784 ~ 886608 = - 9 7781743 7 798904 9 7781784 " 880484

The Green Kitchen Green Kitchen Green Kitchen: Quick Happiness in a Mug Home Harvest

David Frenkiel and Luise & Slow Cake Bridie Cotter and Tom

Vindahl k David Frenkiel and Luise Kate Calder Gaunt, lllustrated by

$22.99 | Hardcover Vindahl $16.99 | Hardcover Edith Rewa

9781784884703 ) $42.00 | Hardcover 9781784886547 $22.99 | Cards
9781784884901 9781743798188

Microwave
kes to Make.
Minutes

|| H||| H u” w David Frenkiel + Luisc Vindahl
9

781784 7 884703

9

781784

884901

886547

798188

9
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Hungry Campers
HUNGRY Cookbook
CAMPERS Katy Holder
COOKBOOK

$24.99 | Spiral Bound
9781741176230

9 ” 781741 ” 176230 ”

JapanEasy Bowls &
@ Bento
Tim Anderson
$35.00 | Hardcover
.“\I".s 9781784885694
BENTO

9 " 781784 ' 885694

SPLEANE

Lanka Food

O Tama Carey
$40.00 | Hardcover
9781743797259

0 TAMA CAREY

9 7 781743

797259

Kate Reid

s

/ 14

Kate Reid
$70.00 | Hardcover
9781784886226

El H 781784 H 886226 “

Croissants All Day, All Night

(V]I Lune (Special Edition)

An Australian
Kitchen Cookbook

Nornie
Bero

Hel
Yourspelf

In Love with New York
Lisa Nieschlag and Lars
Wentrup

$27.99 | Hardcover
9781784885946

9 ” 781784 H 885946 H

Joy to the World

Silke Martin and Frauke
Antholz

$11.99 | Hardcover
9781784883737

Lazy Baking

Jessica Elliott Dennison
$24.99 | Hardcover
9781784884338

IH

884338

9

781784

Mabu Mabu

Nornie Bero
$35.00 | Hardcover
9781743797280

El “ 781743 H 797280 ”

In Love with Paris
Anne-Katrin Weber, By

$27.99 | Hardcover
9781784884727

9 ” 781784 H 884727 ”

Kin Thai

John Chantarasak
$35.00 | Hardcover
9781784884802

“ 781 H

784 ' 8848e.

Live Fire

Helen Graves
$40.00 | Hardcover
9781784884789

81784

9

85478

DINA BEGUI! M = Made in Bangladesh
’ Dina Begum
$42.00 | Hardcover
9781784886523

b@“!

,,A?:N )
DANGLADE H

El “ 781784 H 886523 ”
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Croissants All Day, All Night

LUNE

Make
it Vegan

JapanEasy

Tim Anderson
$36.00 | Hardcover
9781784881146

9 ” 781784 H 881146 ”

La Vita ¢ Dolce
Letitia Clark
$42.00 | Hardcover
9781784884222

“ 81 H

784 " 88422,

Lune

Kate Reid
$42.00 | Hardcover
9781784885168

9

81784

885168

Make it Vegan

Madeleine Olivia
$35.00 | Hardcover
9781784886448

El “ 781784 H 886448 ”



Malta

Simon Bajada
$36.99 | Hardcover
9781743798812

NOWIS
vavrva

A0

o
‘&}‘

9 ” 781743 ” 798812 ”

Mediterranean recipes from the islands

Mushrooms

Martin Nordin
$24.99 | Hardcover
9781784885533

9 “ 781784 H 885533 “

One-pot Vegan
Sabrina Fauda-Role
$19.99 | Paperback - with
flaps

9781784884833

Y '«

~ '

oy, W
EGaN MEALS

SABRINA FAUDA-ROLE

9”7

81784

3”

88483

Paon

Tjok Maya Kerthyasa and
| Wayan Kresna Yasa
$40.00 | Hardcover
9781743797532

El H 781743 H 797532 “

N

Manual of Healthy
Longevity & Wellbeing
Luigi Fontana

$27.99 | Paperback
9781743796825

9 ” 781743 ” 796825 ”

MANUAL

.

LUIGI FONTANA o o

Natural Harry

Harriet Birrell
$29.99 | Hardcover
9781743797891

Natural
Harry

9 “ 78! 7891 ”

1743 " 79

One-pot Vegetarian

Sabrina Fauda-Réle
$19.99 | Paperback - with
flaps

9781784882570

Vo »
YeogiE wem s ™

‘SABRINA FAUDA-ROLE o

IH

9
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Pasta et Al

Alec Morris
$35.00 | Hardcover
9781743799000

IV Jo eised &

El H 781743 H 799000 ”
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MEATSMITH

yory sswep

PASTA

GRANNIES

Semison COMFORT COOKING

Meatsmith
Andrew McConnell and
Troy Wheeler

$40.00 | Hardcover
9781743799024

9 ” 781743 H 799024 ”

On the Himalayan Trail
Romy Gill

$42.00 | Hardcover
9781784884406

9 “ 781 06 H

784 ' 8844«

Orchard

James Rich
$32.50 | Hardcover
9781784884659

9 781784

9”

88465

Pasta Grannies:
Comfort Cooking

Vicky Bennison
$32.50 | Hardcover
9781784885243

El “ 781784 H 885243 ”

Mr Todiwala’s

SABRINA FAUDA-ROLE

PASTA

GRANNIES

e
b33
3%
b33
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b23
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33
b33
b23
33
23
b33
23
33
33
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23
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Mr Todiwala's Bombay

Cyrus Todiwala
$35.00 | Hardcover
9781784886646

9 ” 781784 H 886646 ”

One-pot Healthy
Sabrina Fauda-Réle
$20.99 | Paperback - with
flaps

9781784886165

El “ 781784 H 886165 H

Oren
Oded Oren

$40.00 | Hardcover
9781784884437

7”

88443

9”7

81784

Pasta Grannies: The
Official Cookbook

Vicky Bennison
$37.50 | Hardcover
9781784882884

El “ 781784 H 882884 ”



The Path to Longevity Peanut Butter: Pimp My Noodles [N Plentiful
THE PATH T0 Luigi Fontana Breakfast, Lunch, Kathy Kordalis Denai Moore
LO N G E\/ | TY $25.99 | Paperback . . $19.96 | Hardcover S350 | Hemcover
T PR T T 9781743795965 Dlnner’ Mldnlght 9781784881238 9781784885496
HEALTH AND STAMINA OF A 40-YEAR-OLD Tim Lannan and James
Annabel
) $14.99 | Hardcover

9781743795750

MO, PhD, FRACP
WORLD-LEADING EXPERT ON LONGEVITY:
9 7 781743 7 795965 9 7781743 7 7957

50

9 ” 781784 H 881238 ” “ 9 ” 781784 H 885496 ”

Preserved: Condiments Preserved: Fruit Recipes from Andalusia Redes rom Recipes from Rome

Recipes from
. -

PRESERVED : Darra Goldstein, Cortney PRESERVED J Darra Goldstein, Cortney AndaI‘Iﬂa José Pizarro Rome Katie Caldesi and
Burns and Richard Martin Burns and Richard Martin $24.99 | Hardcover Giancarlo Caldesi
$22.00 | Hardcover $22.00 | Hardcover 9781784886325 $24.99 | Hardcover
9781958417218 9781958417119 9781784886288

)}g‘
\— = Katie and Giancarlo Caldesi
9 " 781958 © 417218 9 7 781958 © 417119 José Pizarro 9 7 781784 ~ 886325 9 7 781784 ~ 886288
Redesigm Recipes from Venice Rintaro w0 1 I Road Trip Cooking Sea & Shore
Venlce Katie Caldesi and Sylvan Mishima Brackett ROAD TRIP The Holy Kauw Company SEA & Emily Scott
Giancarlo Caldesi and Jessica Battilana COOKING $24.99 | Paperback $40.00 | Hardcover
;gg:l9798‘|18}-|8a6r6dzczover RINTARDO :;].2109(:)5|8E|i|’0(jgaover [msﬂx&s{r:T[Ilt\\,?[{;nfgznvﬂml 9781741177374 9781784883997
SRRt 9 7 781784 " 886622 9 7 781958 " 417ee3 9 7 781741 " 177374 Ricl:TYECs:ENNDI:YCO;;ZS\IIFARL?.“ 9 7 781784 " 883997
P LY Simply Chinese Simply Chinese Feasts Slow Drinks i Smith & Daughters: A
S‘C\\ N €S € Suzie Lee Suzie Lee SIKOMEPININNSIN  Danny Childs phicrrers Cookbook (That
J $29.99 | Hardcover $35.00 | Hardcover $32.00 | Hardcover
c (N 9781784885335 9781784886769 9781958417300 Happens to be Vegan)
Shannon Martinez and
$<O Mo Wyse
= S $29.99 | Flexibound
- 9781743799086

SVZIE LEE

RECIPES it i
FROM A cHiNE vy REGIPES ror
@ HOMme knmf,f BY Suzie Ler e o EAMILY
9 " 781784 = 885335 9 7 781784 ~ 886769

El “ 781958 H 417300 ” El “ 781743 H 799086 ”




L~ that coyld save the plgnet.

Smith & Daughters: A

Cookbook (That

Happens to be Vegan)
Shannon Martinez and

Mo Wyse
$35.00 | Hardcover
9781743792070

9 ” 781 ” 7921 ”

743 070
Strong, Sweet and
Bitter

Cara Devine
$26.99 | Hardcover
9781743798539

9 “ 781 39 “

743 " 7985!

Sustain

Jo Barrett
$40.00 | Hardcover
9781743798843

9 7 781743

3”

79884

Tava

Irina Georgescu
$42.00 | Hardcover
9781784885441

El H 781784 H 885441 “

LINDOR WINK

— THELITTLE BOOK OF CHOCOLATE

SWEET
TREATS

Snow Food

Lindor Wink
$29.99 | Hardcover
9781743798836

9 ” 781743 H 798836 “

Super Easy Air Fryer

Recipes

Lelia Castello
$19.99 | Hardcover
9781784886899

9 “ 781784 H 886899 H

The Little Book of
Chocolate: Sweet
Treats

Melanie Dupuis
$14.99 | Hardcover
9781784885960

L

781784 " 885960

Thali (The Times
Bestseller)

Maunika Gowardhan
$32.50 | Hardcover
9781784884581

El “ 781784 H 884581 ”

SUPPER

recipes worth seaying in for

FLORA SHEDDEN

TAKE ONE FISH

king and Eating

A ;mll&lllll}& ?

L4 )

B>
f

THE

AMALF

COAST

Sohn-mat

Monica Lee, With Tien
Nguyen

$35.00 | Hardcover
9781958417034

9 ” 781958 H 417e34 ”

Supper

Flora Shedden
$32.50 | Hardcover
9781784885274

9 “ 781784 H 885274 H

Take One Fish

Josh Niland
$40.00 | Hardcover
9781743796634

4”

79663

L

781743

The Amalfi Coast
Katie Caldesi and
Giancarlo Caldesi
$23.99 | Hardcover
9781784885021

El “ 781784 H 885021 ”

DESSERTS & SWEETS FR

CARLA OATES

&LUCY MALOUF -

1DDLE EAST

Speakeasy

Benny Roff
$22.99 | Hardcover
9781743790106

9 ” 781743 H 790106 ”

SUQAR

Greg Malouf and Lucy
Malouf

$40.00 | Hardcover
9781743794135

El “ 78! 35 H

1743 " 7941

Tandoori Home
Cooking

Maunika Gowardhan
$35.00 | Hardcover
9781784885786

5 6”

781784 " 88578

The Beauty Chef

Carla Oates
$38.00 | Hardcover
9781743793046

El “ 781743 H 793046 ”



Recipes From Around the World
q

Thi

CHICKEN
SOuP

Manifesto

<

JENN LOUIS

The :
Modgérn

Spice
Rack

THE WHOLE FISH
i

—

ﬁ}‘;
—
mww.ymm% x Josh

aatand think /M\ Niland
COOKBOOK

) |
A JAPANESE
| =¥ cooksook =¥

The Chicken Soup DINNER |
Manifesto
Jenn Louis

$29.99 | Hardcover
9781743795682

9 ” 781743 ” 795682 ”

The Modern Spice e
Rack s
Esther Clark and Rachel
Walker

$32.50 | Hardcover
9781784885793

9 “ 781784 H 885793 “

All in One

One-dish recipes and ingenious hacks
to make faster and tastier food

The Whole Fish

There’s Always
Cookbook Room for Chee:
JOSh Niland slin Wood
$40.00 | Hardcover ‘ /
9781743795538

9 7 781743

795538

Tokyo Stories

Tim Anderson
$37.50 | Hardcover
9781784882297

El H 781784 H 882297 “

The Dinner Party

Martin Benn and Vicki
Wild

$42.00 | Hardcover
9781743798966

9 ” 781743 H 798966 “

The Shortcut Cook All
in One

Rosie Reynolds
$24.99 | Hardcover
9781784885571

9 “ 781 571 H

784 ' 885

There's Always Room
for Cheese

Colin Wood
$38.00 | Hardcover
9781743798768

T

81743 " 798768

Tools for Food

Corinne Mynatt
$22.99 | Hardcover
9781784884048

El “ 781784 H 884048 ”

&P
COOKBOOK

MODERN VEGETARIAN GRILL AND BB RECIPES

Kate Calder

INGREDIENT
COCKTAILS

ULTIMATE

BOOK OF

COCKTAILS

The Green Barbecue
Cookbook

Martin Nordin
$29.99 | Hardcover
9781784885472

9 ” 781784 H 885472 ”

The Spanish Home
Kitchen

José Pizarro
$42.00 | Hardcover
9781784884475

9 “ 781 75 H

784 " 8844

Three Ingredient
Cocktails

Kate Calder
$20.99 | Hardcover
9781784884710

9 7781784 " 884710

The Ultimate Book of
Cocktails

Dan Jones
$27.50 | Hardcover
9781784883478

El “ 781784 H 883478 ”

The
Ultimate
Book of

Craft
Beer

A compondium of the
world's bost brows

Melissa Cole

The Mixers Manual

Dan Jones
$14.99 | Hardcover
9781742707747

9 ” 781742 H 707747 ”

The Ultimate Book of
Craft Beer

Melissa Cole
$27.50 | Hardcover
9781784884574

El “ 781784 H 884574 H

Time & Tide
Emily Scott
$42.00 | Hardcover
9781784885755

885755

9”7

81784

Vegan Chinese Food
Yang Liu and Katharina
Pinczolits

$32.99 | Hardcover
9781743799369

El “ 781743 H 799369 ”



Vegan JapanEasy
Tim Anderson
$36.00 | Hardcover
9781784882846

J

>~® P

] A
. |N

9 ” 781784 ” 882846 ”

Whisky: Shake,
Muddle, Stir

Dan Jones
$21.99 | Hardcover
9781784886561

9 “ 781784 H 886561 “

World Cocktail
Adventures

Loni Carr and Brett
Gramse

$22.99 | Hardcover
9781741177954

s
—
40 DISTINATION-INSPIRED DRINKS | )
y 4
9 "7 954

81741

177;

Fashion
& Beauty

Uyen Luu

VIET
NAM — —

ESE
.
g

VIETNAMESE *—)

FOOD TO
COOK AT HOME

Anastasia
Miari

W

-
‘ /}Aﬂnn 7‘/:;47

Vietnamese

Uyen Luu
$32.50 | Hardcover
9781784884239

9 ” 781784 ” 884239 ’

Whole

Harriet Birrell
$35.00 | Hardcover
9781743795163

9 “ 78! 5163 ‘

1743 " 79

Yiayia
Anastasia Miari
$40.00 | Hardcover
9781784886127

9

781784

127 ’

886,

Audrey Hepburn

Megan Hess
$35.00 | Hardcover
9781743798362

El H 781743 H 798362 ‘

VIETNAMESE

45

VEGETARIAN

DRINKS

SHARON FLYNN

YOURHOME

M ANDERSON P

FUN AND SIMPLE RECIPES INSPIRED
BY THE DRINKING-AND-DINING
DENS OF JAPAN

i
I

///g w1 Ploss—

Vietnamese Vegetarian

Uyen Luu
$35.00 | Hardcover
9781784885519

9 ” 781784 ” 885519 ”

Wild Drinks
Sharon Flynn
$29.99 | Hardcover
9781743796115

43

9 “ 7817 15 H

7961

Your Home Izakaya
Tim Anderson

$35.00 | Hardcover
9781784883850

9”71

81784

8838

50 ”

Christian Dior

Megan Hess
$35.00 | Hardcover
9781743797266

El “ 781743 H 797266 ”

i

COCO

// 11:7!1/'1 f /L’ S8

Vignette

Jane Lopes
$29.99 | Hardcover
9781743795323

9 ” 781743 H 795323 ”

Wild Meat

Ross O'Meara
$35.00 | Hardcover
9781743796405

El “ 781

743 " 796

405 H

Coco Chanel

Megan Hess
$26.99 | Hardcover
9781743790663

El “ 781743 H 790663 ”



LD OF A FASHION ICON

Hess

MNIC:

of Italian Fashi

”1(’7&»1 Vess-

Coco Chanel Special
Edition
Megan Hess

$35.00 | Hardcover
9781743797440

9 H 781743 ” 797440 H

Fashion House Special
Edition
Megan Hess

$26.99 | Hardcover
9781743799628

9 ‘ 781743 " 799628 “

Iconic: The Masters of
Italian Fashion

Megan Hess
$24.99 | Hardcover
9781743794371

9

781743 " 794371

Megan Hess: The Shoe

Megan Hess
$22.99 | Hardcover
9781743797389

El H 781743 ” 797389 H

CHANEL

STYLE ICON

A CELEBRATION OF THE TIMELESS
STYLE OF COCO CHANEL

FASHION
HOUSE

%}”{w Hess

enork

THROUGH A FASHION EYE

Coco Chanel: Style
Icon

Maggie Davis

$19.99 | Hardcover
9781784885670

9 H 781784 ” 885670 ’

Fashion House
Megan Hess
$15.99 | Hardcover
9781742708928

9 ‘ 781742 " 7

The Ilustrated World of
Couture

Megan Hess
$45.00 | Hardcover
9781743794449

9

781743 " 794449

New York

Megan Hess
$26.99 | Hardcover
9781743791714

El H 781743 H 791714 ‘

‘Paris

THROUGH A FASHION EYE

7/1;37{:” Pess

The Dress

Megan Hess
$24.95 | Hardcover
9781742708232

9 H 781742 H 708232 ”

Frida: Style Icon

Charlie Collins
$19.99 | Hardcover
9781784884970

T

784 ' 884971

Megan Hess: The Bag
Megan Hess

$22.99 | Hardcover
9781743797372

El

781743

Bl

797

Paris

Megan Hess
$26.99 | Hardcover
9781743792476

El H 781743 H 792476 ”

PR

%Ifjﬁn Hess~

)

o4

{/
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///e;rrz //er&

Degpn Pess

Elegance: The Beauty
of French Fashion

Megan Hess
$24.99 | Hardcover
9781743794425

9 H 781743 H 794425 ”

Grace Kelly

Megan Hess
$35.00 | Hardcover
9781743798416

Megan Hess: The Little
Black Dress

Megan Hess
$19.99 | Hardcover
9781743797358

H 358 ”

781743

797



Children's

i ’//@7@4 Pess-

¥
//ﬂfyw Fess-

Caviar: The Hollywood
Star

Megan Hess
$17.99 | Hardcover
9781761210860

9 “ 781 210860 “

761

Claris Says Merci

Megan Hess
$12.99 | Board Book
9781761212536

9 " 781761

212536

Claris: Fashion Show
Fiasco

Megan Hess
$17.99 | Hardcover
9781760502874

El H 781760 H 562874 “

A Most Mysterious
Manor

Megan Hess
$19.99 | Hardcover
9781761212659

9 ” 781761 ” 212659 ”

Claris: The Chicest
Mouse in Paris

Megan Hess
$17.99 | Hardcover
9781760502591

AUIN

1760 ' 50259

Claris: A Trés Chic
Activity Book Volume
#1

Megan Hess
$9.99 | Paperback
9781760508951

I

9 7 781760 ~ 508951

Claris: Holiday Heist
Megan Hess

$17.99 | Hardcover
9781760504953

All the Love in the
World

Louise Fedele, Illustrated
by Ana Toro

$18.99 | Hardcover
9781761210617

9 ” 781761 H 210617 ”

Claris: Book and
Jigsaw Puzzle Set

Megan Hess
$17.99
9781760507817

9 “ 781 17 H

760 ' 5078

Claris: A Trés Chic
Activity Book Volume
#2

Megan Hess
$9.99 | Paperback
9781761210914

9 7781761 © 210914

Claris: Palace Party
Megan Hess

$17.99 | Hardcover
9781760504977

El “ 781760 H 504977 ”

€
&
€
P24
ge
g

Bees Are Our Friends
Toni D'Alia, Illustrated by
Alice Lindstrom

$18.99 | Hardcover
9781761210488

9 ” 781761 H 210488 ”

Claris Loves the
Rainbow

Megan Hess
$12.99 | Board Book
9781761212543

° “7 H

81761 ' 212543

Claris: Bonjour Riviera

Megan Hess
$17.99 | Hardcover
9781760504939

9 " 781760

504939

Claris: Pasta Disaster

Megan Hess
$19.99 | Hardcover
9781761210884

El “ 781761 H 210884 ”



Claris: The Secret Come Over to My P ST - From My Head to My Hello Every Body!
Crown House o “H\“ Toes I Say What Goes Samantha Curcio
"""" Megan Hess Eliza Hull and Sally Rippin, YoMy & Charlotte Barkla, $18.99 | Hardcover
$17.99 | Hardcover lllustrated by Daniel Gray- o TOES lllustrated by Jacqui Lee 9781760509903
9781760507718 Barnett ISﬂY $18.99 | Hardcover
WHAT o
$18.99 | Hardcover 9781760508142

<

9 ” 781761 H 212680 “ 9 ” 781760 H 508142 ” 9 ” 781760 H 509903 ”

9781761212680 ‘\ QGOEg/«

yeeret |
Crown

9 7 781768 ~ 507718

\ voul j K A (LLUSTRATED BY ADAM MING
> 5 |

How to Be a Real Man E Plume: Christmas EIf Plume: Festival Seeker o Posey Pearl is a
Scott Stuart = PLUM Tania McCartney Tania McCartney & Curious Girl
2;;1.19796(|)Sl—|0a7rg;§ver : M 3;2'197942 1H7a7r;2c§\ler evr, o | ;;;'197942 1H7a7r;(§gver P z Fifi Box, lllustrated by

- \ ﬁ Adam Ming

: : r“:‘)‘ . B $18.99 | Hardcover

z ‘\ 1 Curious 9781760508760

= - @ Girl i 4N

H

9 “ 781760 H 567848 “

Remarkable

Remarkable Remy
Melanie Heyworth,
Illustrated by Nathaniel
Eckstrom

$18.99 | Hardcover
9781761210372

9 7 781761 © 210372

Where is Claris in New
York!

Megan Hess
$14.99 | Hardcover
9781760504960

El H 781760 H 584960 “

TANIA MCCARTNEY “||H|||
9 ' 781

7923 H

741 " 17

The Kindness Club
Kate Bullen-Casanova,
Illustrated by Dave
Petzold

$18.99 | Hardcover
9781761210440

9

781761 " 210440

Where is Claris in
Rome!

Megan Hess
$14.99 | Hardcover
9781760509521

El “ 781760 H 569521 ”

9 “ 781 CE) H

741 " 1779

Welcome, Little One
Sophie Beer

$18.99 | Hardcover
9781761211331

9 " 781761

211331

Where is Claris in
Paris!

Megan Hess
$14.99 | Hardcover
9781760504946

El “ 781760 H 504946 ”

El “ 781760 ' 508760 H

Where is Claris in
London!

Megan Hess
$14.99 | Hardcover
9781760509514

9 7 781760 ~ 509514

Wildlife Compendium
of the World

Tania McCartney
$24.99 | Hardcover
9781741177473

El “ 781741 H 177473 ”



Craft, Home

& Garden

A CREATIVE EXERCISE
FOR EVERY DAY OF THE YEAR

FOR SELF-CARE AND JOY,
EVERY DAY OF THE YEAR

RICHARD
WEATHERLY

Paintings and
stories from

365 Days of Art
Lorna Scobie
$22.99 | Flexibound
9781784881115

881115

9

781784

365 Days of Feel-good
Art

Lorna Scobie
$22.99 | Flexibound
9781784885618

9 H

781784 " 885618

A Brush with Birds

Richard Weatherly
$45.00 | Hardcover
9781741176445

El H 781741 H 176445 “

100 Prompts,
Projects &
Playful Exercises

aidoag Summesg

Drawing People

Viktorija Semjonova
$21.99 | Paperback
9781784886417

9 ” 781784 H 886417 “

365 Days of Art in
Nature

Lorna Scobie
$22.99 | Flexibound
9781784883256

9 ’

781784 ' 883256

52 Weeks of Easy Knits
Laine

$26.99 | Paperback - with
flaps

9781743799703

799703

9

781743

A Living Space
Kit Kemp

$50.00 | Hardcover
9781742703930

El “ 781742 H 703930 “

o

.+ %
LORNA SCoBIE &

shawls | wraps | collars | cowls

‘Weeks
“of

Scarves

Jitisul patterns

A NEW LEAF

15-minute Art Drawing

Jessica Smith
$22.99 | Flexibound
9781784885717

9 “ 781784 H 885717 “

365 Days of Creativity

Lorna Scobie
$22.99 | Flexibound
9781784882792

781784

882792

9

52 Weeks of Scarves
Laine

$24.99 | Paperback - with
flaps

9781743798515

798515

9

781743

A New Leaf

Jennifer Haslam and Pip
McCormac

$45.00 | Hardcover
9781784884628

El “ 781784 H 884628 H

LORNA

{01

SCOB\E

cr‘w"t \9/5

7 m‘il""{rw

15-minute Art Painting

Hannah Podbury
$22.99 | Flexibound
9781784884994

9 “ 781784 H 884994 ”

365 Days of Drawing

Lorna Scobie
$22.99 | Flexibound
9781784881955

9 ' 781784

881955

52 Weeks of Socks
Laine

$24.99 | Paperback - with
flaps

9781743797563

Bl

797563

9

781743

Animal Art

Lorna Scobie

$20.99 | Paperback - with
flaps

9781784884451

El “ 781784 H 884451 ”



BLACCD
ax

EMMA CUTRI AND
RUBY IKANNAVA

CuT

FILOWER
GROULING
i [ AN

Blazed Wax

Ruby Kannava and Emma

Cutri

$24.99 | Paperback - with
flaps

9781743798393

9 ” 781743 ” 798393 ”

Cut Flower Growing
Marianne Slater
$24.99 | Hardcover
9781784885250

9 “ 781

784 " 8

85250 “

Embroidery Now

Jennifer Cardenas Riggs

$19.99 | Paperback - with
flaps
9781784882532

9 " 781784

882532

Grounded

Anna Carlile
$20.99 | Flexibound
9781741176827

El H 781741 H 176827 “

BRITISH DESIGNERS AT HOME

Kit Kemp
DESIGN SECRETS

gVERLASTING

JENNY ROSE-INNES

British Designers At
Home

Jenny Rose-Innes
$50.00 | Hardcover
9781784883461

9 ” 781784 H 883461 “

Design Secrets
Kit Kemp

$35.00 | Hardcover
9781784884246

9 “ 781 246 H

784 " 884.

Everlastings

Bex Partridge

$20.99 | Paperback - with
flaps

9781784883393

IH

883393

9

781784

Hip to Be Square

Katie Jones

$24.99 | Paperback - with
flaps

9781784885458

El “ 781784 H 885458 ”

Chateau Reawakening

Tim Holding
$50.00 | Hardcover
9781743798867

9 ” 781743 H 798867 ”

Design Thread
Kit Kemp

$50.00 | Hardcover
9781784881948

9 “ 781 48 H

784 ' 8819:

Floral Evolution
Catherine Foxwell
$24.99 | Paperback - with
flaps

9781784884369

9

781784

9”

88436

Home by Natural Harry

Harriet Birrell
$24.99 | Hardcover
9781743796207

El “ 781743 H 796207 ”

J s
et

5 |
4
(N r‘
)
Crush
SO st

LAINE

DREAMSCAPES

HOME BY THE SEA

THE SURF SHACKS & HINTERLAND
HIDEAWAYS OF 8YRON BAY.

NATALIE WALTON

.
{

Crochet Crush

Molla Mills and Laine
$24.99 | Paperback - with
flaps

9781743798980

9 ” 781743 H 798980 ”

Dreamscapes
Claire Takacs
$50.00 | Hardcover
9781743793527

El “ 781 3527 H

743 " 79

Flowers Forever
Bex Partridge
$32.50 | Hardcover
9781784884345

9

781784

5”

88434!

Home by the Sea

Natalie Walton
$45.00 | Hardcover
9781743798256

El “ 781743 H 798256 ”



e
OGN~ ——
YOUR
BEST

mMmroo6

Nick
O'Hern

Strategies From a Tour Pro

aR

IN THE (ITY

SDACTIONST0 HAKE 100 SURROUNDINGS GREENER

LIVIN

KATHRYN DAVEY.

lEJ‘
SPACES

How to Play Your Best
Golf

Nick O'Hern
$19.99 | Hardcover
9781743798041

9 ” 781743 ” 798041 ”

Living Green in the
City
Ophelie Damblé

$22.99 | Hardcover
9781784885007

9 “ 781784 H 885007 “

Natural Dyeing

Kathryn Davey

$22.99 | Paperback - with
flaps

9781784884949

9 " 781784

884949

The Poetry of Spaces

Sarah Andrews
$50.00 | Hardcover
9781784886585

El H 781784 H 886585 “

KALEIDOSCOPE

!

WNIYvId3L
NMO ¥4NOA
JLVIYD

MAXIMISING STYLE & SPACE TO
WORK & LIVE IN THE MODERN HOME

Kaleidoscope
Amy Moorea Wong
$50.00 | Hardcover
9781784885465

Knits for Dogs

Stina Tiselius
$19.99 | Hardcover
9781784886233

9 ” 781784 H 885465 “

9 ” 781784 H 886233 ”

Miniscapes Modern Block Printin
Clea Cregan MOdern Rowan Sivyer ¢
$14.99 | Hardcover BIOCk $22.99 | Paperback - with
rBasTaeEes [)rllltll]g; 232?784885182

Over 15 projects designed

10 be printed by hand
Rowan Sivyer

9 “ 781743 H 796863 H 9 “ 781 82 H

784 ' 8851

Own Your Zone
Ruth Matthews

$26.99 | Hardcover
9781784885595

Petal

Adriana Picker
$40.00 | Hardcover
9781743795040

IH

885595

9

781784

9 7781743 7 795040
Propagate Regrown
Paul Anderton and Robin Paul Anderton and Robin
Daly Daly
$19.99 | Hardcover $24.99 | Hardcover
9781784884925 9781784884031

El “ 781784 H 884925 ” El “ 781784 H 884031 ”

Less Stuff-

—3
nd clutter-free life

Simple zero-waste steps to a

Lindsay Miles

My Dog Eats

" Fiona Rigg and Jacqui Melville

Better Than Me

Less Stuff

Lindsay Miles
$19.99 | Flexibound
9781743795446

9 ” 781743 H 795446 ”

My Dog Eats Better
Than Me

Fiona Rigg and Jacqui
Melville

$19.99 | Flexibound
9781743796870

El “ 781743 H 796870 H

Plant Society

Jason Chongue
$24.99 | Flexibound
9781743793435

5 ”7 ”

81743 7 793435

Resident Dog (Volume
2)
Nicole England

$55.00 | Hardcover
9781784883508

El “ 781784 H 883508 ”



Sew lt
Yourse

20 pattern-free projects.
(andinfinite variations)
tomake your dream wardrobe

/ I/Nh

S

Daisy Braid

THE GREEN INDOORS

THE NEW NATURALS

it o Ve o

JENNIFER HASLAM

Sew It Yourself with
DIY Daisy
Daisy Braid
$24.99 | Paperback - with

flaps
9781743798201

9 ” 781743 ” 798201 ”

Style: The Art of
Creating a Beautiful
Home

Natalie Walton
$45.00 | Hardcover
9781743797976

9 “ 781743 H 797976 “

The Green Indoors
Maddie Bailey and Alice
Bailey

$24.99 | Hardcover
9781784883959

9 H

781784 " 883959

The New Naturals

Jennifer Haslam
$50.00 | Hardcover
9781784886578

El H 781784 H 886578 “

The
Slow
Home

:GIFETING
:NATURALLY

Angela Maynard

The Herb Gardening Handbook

ﬁé Van !

Conversion
Bible

Charlie Low & Dale Comley

Still

Natalie Walton

$45.00 | Hardcover

9781743795705

The Art of Gifting THE
FLOWERPOT

Naturally FORAGER Gl

Angela Maynard
$24.99 | Hardcover
9781784885298

TN

784 ' 8852

The Herb Gardening

Handbook
Andrew Perry HIDDEN

$20.99 | Hardcover HISTORIES
9781784885762 CVC

HOUSE

THENX,

PLANTS

The Van Conversion
Bible

Charlie Low and Dale
Comley

$40.00 | Hardcover
9781784886042

El H 781784 H 886042 ‘

Strands of Joy

Laine and Anna Johanna
$19.99 | Paperback - with
flaps

9781743798676

9 ” 781743 H 798676 ”

The Flowerpot Forager

Stuart Ovenden
$20.99 | Hardcover
9781784886257

9 “ 781784 H 886257 H

The Hidden Histories of
Houseplants

Maddie Bailey and Alice
Bailey

$19.99 | Hardcover
9781784884055

9

781784 " 884055

The Wild Craft

Catarina Seixas
$24.00 | Flexibound
9781784884932

El “ 781784 H 884932 ”

STRIPES

20

The Garden Apothecary

BECKY COLE

THIS IS HOME

THE ART OF SIMPLE LIVING

Stripes: 20
Contemporary
Knitwear Projects

Veera Valimaki and Laine
$24.99 | Paperback - with
flaps

9781743799017

9 ” 781743 H 799017 ”

The Garden Apothecary

Becky Cole

$24.99 | Paperback - with
flaps

9781784884376

El “ 781784 H 884376 H

The Life Eclectic
Alexander Breeze
$50.00 | Hardcover
9781784884444

884444

9

781784

This Is Home

Natalie Walton
$45.00 | Hardcover
9781743793459

El “ 781743 H 793459 ”



Corlens & Mitosl Dol This Old Van Vivid Wild Life

f e WILD oo .
. Carlene Duffy and ~ Julia Green and Armelle mmeois Anna Carlile
This Old Van Michael Duffy | Habib $24.99 | Hardcover
ek $35.00 | Hardcover | $40.00 | Hardcover 9781741178012

9781741178043 9781743796504

Anna Cartlo
- 9 7781741 © 178043 9 7781743 7 796504 9 7781741 " 178012

100 Days Happier R0 BULLET 41 Minutes to Be 7 Step Mindset
Domonique Bertolucci 4] ‘ Happy Makeover

$16.99 | Hardcover Géraud Guillet Domonique Bertolucci
9781743797129

Self-Help

& Inspiration $19.99 | Hardcover m $19.99 | Hardcover

L MINDOET

9781784886301

9781743798027

~ The 7 Pillars of Happiness - “|| H||||
9 " 78

L MAKEOVEK
Il 1

KEFOCUS YOUR THOUGHTS endt
IAKE CHAKGE OF YOUR LIFE

7”

M P

{( %{ZU Dom;mu{up

Y. dg]fa Bortolucal, _
@ =g

8 Step Confidence A Scented Life AstroBirthdays AstroAffirmations
DOMONIGUE PERTOLUCEI Crash Course Pat Princi-Jones Stella Andromeda Stella Andromeda

$19.99 | Hardcover
9781743795958

$22.99 | Hardcover
9781784884598

$19.99 | Hardcover
9781784885359

Domonique Bertolucci
$22.99 | Hardcover
§ SIEP 9781743798683

CONFIDENCE
CKASH COUKSE
L

FEEL GO ABOVI IWHO YOU ARE
and THE LIFE YOU UYE.

795958

9

781743

884598

9

781784

885359

9

781784

AstroCrystals Astrology SOS e e Be Here Now Big Pussy Energy
Stella Andromeda The Woke Mystix ,My,wm,-“&rm{l/% Meredith Gaston Vanessa Muradian
$19.99 | Hardcover $16.99 | Hardcover 2 S Masnata $17.99 | Cards
9781784886370 9781784884017 L7y atm . $26.99 | Hardcover 9781743797709
4 9781743799109

1 e T BT

Beiehiot f | pe
9 " 781784 " 886370 9 7 781784 " 884017 - Wit y'f-wWWfs:mmnm,F;‘( 9 7 781743 7 799189 9 7 781743 7 79779




/MAISY BRISTOL

RITUALS, SPELLS & POT!
TO LIVE YOUR BEST

Kaylene Langford

Bliss Club

June Pla
$19.99 | Paperback
9781784884024

9 ” 781784 ” 884024 ”

Cosmic Cards

Maisy Bristol
$35.00 | Flexibound
9781784885731

9”7

81784

31 H

8857

Everyday Magic
Semra Haksever
$16.99 | Hardcover
9781784881924

881924

9

781784

How to Start a Side

Hustle

Kaylene Langford
$14.99 | Flexibound
9781743796726

El H 781743 H 796726 “
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Jowe Daily Gigy
&

Meredith Ga

1AM
ENOUGH

i

Brain Science
Stan Rodski
$16.99 | Paperback
9781743791882

9 ” 781743 H 791882 “

Creativity
Meredith Gaston
Masnata

$22.99 | Hardcover
9781743799154

799154

9

781743

Everyday Plant Magic
Rachael Cohen

$19.99 | Hardcover
9781784885489

885489

9

781784

I AM ENOUGH

Hardie Grant Books
$12.99 | Hardcover
9781784885656

El “ 781784 H 885656 “

BURNING

: MY
|ROTI|

1

-\ ;
Follow: Your

Transform

3

i brealh

yourself through

breathwork

<

‘

EMMA POWER & JENNA MEADE

1AM
FEARLESS

=3

Burning My Roti
Sharan Dhaliwal
$22.99 | Hardcover
9781784884390

9 ” 781784 H 884390 H

Daily Oracle
Jerico Mandybur
$21.99 | Hardcover
9781784882730

IH

9”7

81784

9”

88273

Follow Your Breath
Emma Power and Jenna
Meade

$22.99 | Hardcover
9781743797952

Tl

781743 7 797952

I AM FEARLESS

Hardie Grant Books
$12.99 | Hardcover
9781784886271

El “ 781784 H 886271 ”

Cat Astrology

Stella Andromeda
$14.99 | Hardcover
9781784883874

9 “ 781784 H 883874 ”

Dog Astrology
Stella Andromeda
$14.99 | Hardcover
9781784883881

9”7

81784

81 ”

8838

Good Karma

Simone Raihmann and
Adi Raihmann

$19.99 | Hardcover
9781784883843

5 ”

781784 " 883843

I AM GRATEFUL

Hardie Grant Books
$12.99 | Hardcover
9781784886066

El “ 781784 H 886066 ”



I AM STRONG

P ~ T AMUNSTOPPABLE In My Nature ™ Life After Birth
1AM o, : 1AM . : B Li 1 i
STRONG Hardie Grant Books UNSTOPPABLE Hardie Grant Books Tanja B. Linde Jessica Prescott and
$12.99 | Hardcover $12.99 | Hardcover $24.99 | Hardcover Vaughne Geary
9781784885328 9781784886431 9781741178203 $32.99 | Hardcover
9781743798195

9 ” 781784 ” 885328 ”

9 ” 781784 H 886431 “

9 ” 781741 H 178203 ”

9 ” 781743 H 798195 ”

Love Match Love Spells Mama Moon's Book of S Meditate Yourself
Stella Andromeda Semra Haksever Magic Yourself Happy Happy
$15.99 | Hardcover $14.99 | Hardcover Semra Haksever ey Fiona Lamb
9781784883287 9781784882310 $22.99 | Hardcover $22.99 | Hardcover
9781784882747 9781784886073
Motivated
Healthy
||H||| |HHH||HH ||H|||| |H |H|||‘ ||”||||H” HH“H"H (o “||H|||| HHH“HHW
Mindful
9 ” 781784 ' 883287 “ 9 “ 781784 ' 882310 “ 9 “ 781784 H 882747 ” F(,I:uszcj i 9 "781784 ' 886073
% Modern Day Magic MOON Moon Signs Muse with the Moon Neo Tarot
Rachel Lang Narayana Montufar Jo Cauldrick Jerico Mandybur
$22.99 | Hardcover | $19.99 | Hardcover $20.99 | Flexibound $35.00 | Hardcover
e 9781784884611 - 9781784883904 9781784882549 9781784882372
i\ Tnlock
y\odel‘n D&y Your Inner
[uminary
MAGIC Power
Y/ @ \ e

© SIMPLERULES )

| REALIZE YOUR POWES
| AND SHAPE YOUR LIF

9

781784

1”

88461

|
SIGNS

883904

9

781784

9

781784

882549

5 ”

781784 " 882372

Numerology Plant Therapy RESE Presence Prosperity Practices
Remington Donovan Katie Cooper < Lisa Lister Remington Donovan
$21.99 | Hardcover $24.99 | Hardcover ) $22.99 | Hardcover $19.99 | Hardcover
9781784884635 9781784883522 9781784883782 9781784886103

El H 781784 H 884635 “

Plant Therapy

El “ 781784 H 883522 “

KNOW YOURSELF

CLAIM YOUR POWER
TAKE UP SPACE

b

El “ 781784 H 883782 ”

th tog
the life you want

Reminglon Danovan

El “ 781784 H 886103 ”



s

POWER

éphanic Estournet Olympe de G

S

RO

7 A Feminist Discussion

of Sexual Empowerment

ART OF @

@@T

& CARD g

r

Rainbow Power

Jerico Mandybur
$19.99 | Hardcover
9781784885663

9 ” 781784 ” 885663 ”

Sex Talk

Olympe de Gé and
Stéphanie Estournet
$24.99 | Hardcover
9781784884420

9 “ 781784

84420 “

8

The Art of Giving Note
Card Set

Meredith Gaston
Masnata

$17.99 | Cards
9781743796221

9 7781743 7 796221

The Birth Space

Gabrielle Nancarrow
$24.99 | Hardcover
9781743796931

El H 781743 H 796931 “

Rewild Your Life

Sarah Stirling
$19.99 | Hardcover
9781784883973

9 ” 781784 ” 883973 ”

Sex Tips for Creative
Lovers

June Pla
$20.99 | Paperback
9781784886349

9 “ 781784 H 886349 ”

The Art of Kindness
Meredith Gaston
Masnata

$19.99 | Hardcover
9781743794692

I

9 7781743 7 794692

- ..

Meredith Gaston

The Blissful Breath

Niall O Murchu
$22.99 | Hardcover
9781784885304

e
Blissful
Breath

10 minutes of daly breathing
‘oxercises that will chango your Ife

NIALL O MURCHD

El H 781784 H 885304 ”

VTRYPY YW W IO WS

Rise and Shine: A
o QgEE Daily Ritual of Yoga,
// X% Meditation and
{ ﬂgﬂ@ﬁ M Inspiration
fﬁ@ﬁ Georgia Perry

I

i@m G
rosomarer 7™
AN
%

287

$19.99 | Cards
9781743796894

9 ” 781 H 796894 ”

743

Cards

Meredith Gaston
Masnata

$22.99 | Cards
9781743799376

9 “ 781743 H 799376 H

The Art of Wellbeing
Meredith Gaston
Masnata

$24.99 | Hardcover
9781743793510

9 7781743 7 793510

The Grief Companion

Ngaio Parr
$19.99 | Cards
9781743797471

El “ 781743 H 797471 ”

Share Your Love Note

SATUR!

SURVIVAL GUIDE

NAVIGATING THIS COSIC RITE OF PASSAGE

LT T————

Pleasure

Explore your
pleasure spectrum

THE

ASTROLOGY

2O

Unlocking

EMMA i
VIDGEN and soul purpose
in your birth chart

Saturn Return Survival
Guide

Lisa Stardust, lllustrated
by Emmy Lupin

$14.99 | Hardcover
9781743796641

9 ” 781743 H 796641 ”

Slow Pleasure

Euphemia Russell
$19.99 | Hardcover
9781743796900

El “ 781 00 H

743 " 7969

The Astrology of You

Emma Vidgen
$22.99 | Hardcover
9781743798003

9 7781743

798003

The Happiness
Chemicals

Georgia Perry
$19.99 | Cards
9781743797457

El “ 781743 H 797457 ”



The Motherhood Space

Gabrielle Nancarrow
$26.99 | Hardcover
9781743798546

9 ” 781743 ” 798546 ”

The Women's Circle
Anoushka Florence
$24.99 | Hardcover
9781743797488

ANOUSHKA FLORENCE

9 “ 781743 H 797488 “

WishCraft
Shauna Cummins
$16.99 | Hardcover
9781784883492

8175A

88349,

Non-Fiction

e U

NiALL 6 MURGHU

The
Power
of Cold

Howto Embrace the Cold

s\’)\

WANTING

ME

Stories from the Secret
World of Strip Clubs

Bronwen Parker-Rhodes
and Emily Dinsdale

Domont
/g:f,,r:fx; N

SILENT
INVASION

CHINA’S INFLUENCE IN AUSTRALIA

CLIVE HAMILTON

NN

The Power of Cold

Niall O Murchu
$20.99 | Hardcover
9781784886356

9 ” 781784 ” 886356 ”

Wanting You to Want
Me

Bronwen Parker-Rhodes
and Emily Dinsdale

$24.99 | Hardcover
9781784884666

9 “ 781784 H 884666 ”

You've Got This
Domonique Bertolucci
$14.99 | Hardcover
9781743796801

9

781743

I

79686

Silent Invasion

Clive Hamilton
$26.99 | Paperback
9781743794807

El H 781743 H 794807 ‘

AGuide
to Help You
Turn Conflict Around

A CHAOTIC GUIDE TO MENTAL CLARITY

YOUIR [EAD
IS4

HOW CHINA’S GREATEST COVERT
OPERATIONS FOOLED THE WORLD

ALEX
dOSKE =

The Queen's Speeches

Lucy York
$20.99 | Hardcover
9781784886714

9 ” 781784 H 886714 ”

When Love Goes South

Emma Power
$16.99 | Hardcover
9781743797631

9 “ 781743 H 797631 H

Your Head is a
Houseboat

Campbell Walker
$19.99 | Paperback
9781743797495

9

781743 7 797495

Spies and Lies

Alex Joske
$22.99 | Paperback
9781743797990

El “ 781743 H 797990 ”

40 CAULDRICK

-

* '0"

e Y

T WISE
CAT -

f,,‘TA.ROT{.

The Witch's Home

Jo Cauldrick
$19.99 | Hardcover
9781784885779

9 ” 781784 H 885779 ”

Wise Cat Tarot
Stella Andromeda
$29.99
9781784886141

“ 81 H

784 ' 8861



Seeing Stars

series

\PRICC

STELLA ANDROWME

-

A

STELLA ANDROME!

Capricorn

Stella Andromeda
$11.99 | Hardcover
9781784882679

8178A

88267

Pisces

Stella Andromeda
$11.99 | Hardcover
9781784882686

9

781784

882686

STELLA ANDROME

Aquarius

Stella Andromeda
$11.99 | Hardcover
9781784882600

9 “ 781784 H 882600 “

Gemini

Stella Andromeda
$11.99 | Hardcover
9781784882655

882655

9

7E17BA

Sagittarius
Stella Andromeda

$11.99 | Hardcover
9781784882693

882693

9

781784

STELLA ANDROME

Aries

Stella Andromeda
$11.99 | Hardcover
9781784882617

9 “ 781784 H 882617 “

Leo

Stella Andromeda
$11.99 | Hardcover
9781784882624

882624

9

781784

Scorpio

Stella Andromeda
$11.99 | Hardcover
9781784882662

882662

9

781784

STELLA ANDROME

STELLA ANDROME

» -

STELLA ANDROME

Cancer

Stella Andromeda
$11.99 | Hardcover
9781784882716

9 “ 781784 H 882716 “

Libra

Stella Andromeda
$11.99 | Hardcover
9781784882709

882769

El

781784

Taurus

Stella Andromeda
$11.99 | Hardcover
9781784882648

88264

9

781784

Virgo . DOG The Drag Dictionary
Stella Andromeda Humor & Glft DOG Julian Victoria and Alba De Zanet and
$11.99 | Hardcover somsrosm Chelsea Joy Arganbright Roberto Garcia
9781784882631 $29.99 | Hardcover $15.00 | Hardcover

a\g 9781784884413 9781784884253

Va4
i DRAG
g RA

17y v DICTI NARY
Anllustrated flerce queen siang
STELLA ANDROME s vicToms
9 " 781784 ' 882631 9 ' 781784 ' 884413

'ALBA DE ZANET & ROBERTO GARCIA

El “ 781784 H 884253 “




Marley Byng

MANAANGELOU'S
GUIDE 70 HOPE

50 SIMPLE WAYS TO SPREAD HOPE

S

.

WISE AND INSPIRATIONAL WORDS.
FROM MICHELLE OBAMA

Game On
Marley Byng
$19.00 | Hardcover
9781784884604

9 ” 781784 ” 884604 ”

Maya Angelou's Guide
to Hope

Hardie Grant Books
$9.99 | Hardcover
9781784884963

9 3”

781784 ' 88496

Pocket Frida Kahlo
Wisdom

Hardie Grant Books
$9.99 | Hardcover
9781784881801

9

781784 " 881801

Pocket Michelle Obama
Wisdom

Hardie Grant Books
$9.99 | Hardcover
9781784881320

El H 781784 H 881320 “

THE HATS OF THE QUEEN

Thonss Penete Hustetons Jesn Resh

The Hats of the Queen

Thomas Pernette
$35.00 | Hardcover
9781784886707

9 ” 781784 H 886707 “

Pocket Bowie Wisdom
Hardie Grant Books
$11.99 | Hardcover
9781784880736

9

781784

6 ’

88073

Pocket Kamala Harris
Wisdom

Hardie Grant Books
$9.99 | Hardcover
9781784884772

I

781784 " 884772

Pocket Queer Wisdom

Hardie Grant Books
$9.99 | Hardcover
9781784882853

El “ 781784 H 882853 “

50

SIMPLE WAYS
TO BE EXCELLENT

=%

[ A N
y=

POCKET

COCO CHANEL
WISDOM |

Wikly quetes sl wise wonds
From a fushbon boom

o Majesty

Pocket

\

Wisdom

POCKET

WISDOM

L

Keanu Reeves' Guide to
Kindness

Hardie Grant Books
$9.99 | Hardcover
9781784884734

9 ” 781784 H 884734 “

Pocket Coco Chanel
Wisdom

Hardie Grant Books
$10.99 | Hardcover
9781784881399

T

781784 ' 881399

Pocket King Charles
Wisdom

Hardie Grant Books
$11.99 | Hardcover
9781784886653

T

781784 " 88665

Pocket RBG Wisdom

Hardie Grant Books
$9.99 | Hardcover
9781784882877

El “ 781784 H 882877 ”

\SERS FOR WHEREY,
EIN-THE-WORLD
e o

POCKET
e
" WISDOM

Maps Quiz Book
Hardie Grant Explore

$19.99 | Flexibound
9781741177251

9 “ 781741 H 177251 ”

Pocket Diana Wisdom
Hardie Grant Books
$9.99 | Hardcover
9781784884956

781784 ' 884956

El

Pocket Maya Angelou
Wisdom

Hardie Grant Books
$11.99 | Hardcover
9781784882464

9

781784 " 882464

Pocket The Queen
Wisdom

Hardie Grant Books
$9.99 | Hardcover
9781784883898

El “ 781784 H 883898 ”



YOUR GUIDE THROUGH
QUEER AND TRANS HISTORY

HISTORY
CLASS

HANNAH MOELHINNEY.

Puzzles

Travel

[womzremoz-X

Rainbow History Class

Hannah McElhinney
$24.99 | Hardcover
9781743798348

9 ” 781743 ” 798348 ”

Mindfulness Travel
Japan

Steve Wide and Michelle
Mackintosh

$24.99 | Paperback
9781741177237

El H 781741 H 177237 “

Z> U Q\ZMMZ@‘

Where the Wildflowers
Grow

Adriana Picker
$14.99 | Paperback
9781743791905

9 ” 781743 H 791905 “

Blame It on the Juice:
Lizzo 1000-Piece
Puzzle

Georgia Perry
$19.99 | Jigsaw Puzzle
9781743797013

I

1743 ' 79761

Birds with Personality
Georgia Angus

$22.99 | Hardcover
9781741178289

178289

9

781741

Onsen of Japan

Steve Wide and Michelle
Mackintosh

$24.99 | Paperback
9781741175516

El “ 781741 H 175516 ”

WONDERFU

RAINBOW FAMILIES

\ AN
JASPER PEACH

You'll Be a Wonderful
Parent

Jasper Peach
$16.99 | Hardcover
9781743798614

9 ” 781743 H 798614 ”

Brighter Futures: 1000-
Piece Puzzle

Kenita-Lee McCartney
$19.99 | Jigsaw Puzzle
9781741177695

9 “ 781741 H 177695 H

Hello Sandwich Japan
Ebony Bizys

$29.99 | Paperback
9781741176841

176841

9

781741

Plant-based USA: A
Travel Guide to Eating

Animal-free in America

Veronica Fil
$29.99 | Paperback
9781741177336

El “ 781741 H 177336 ”

WILLIAM WATT.

Tent Life

Doron Francis

The Raconteur: 1000-
Piece Puzzle

llya Milstein
$19.99 | Jigsaw Puzzle
9781743796672

El “ 781743 H 796672 H

Lofted

William Watt
$35.00 | Hardcover
9781743796191

9 7781743

796191

Tent Life

Doron Francis
$19.99 | Flexibound
9781741177213

El “ 781741 H 177213 ”



o Ultimate Road Trips:

Road Trips USA & Canada

VGO Andrew Collins
$35.00 | Flexibound
9781741177862

9 ” 781741 ” 177862 ”

_ .+ Bali Pocket Precincts
PRECINCT/ Q@

Alison Pace
-~ $17.99 | Paperback
P 9781741176797
BALI =
Aprer s oy
s =
*
-
—
st

ALI/DNPACEtII 9 7781741 " 176797

if

Lost in Florence
LOST IN FLORENCE Nardia Plumridge
$24.99 | Paperback
9781741176360

An insider's guide to the best places
1o eat, drink and explore

9 7781741 " 176

360 ”

Ultimate Skiing &
Snowboarding

Flip Byrnes
$35.00 | Flexibound
9781741178777

9 ” 781741 H 178777 “

Curious Travel
Guides

Neon Lights in Tokyo
Ben Groundwater
$26.99 | Paperback
9781741177015

9

781741

177015

Train Journeys

Ultimate Train

Journeys: World
Tim Richards
$29.99 | Flexibound
9781741177350

9 ” 781741 H 177350 ”

Beyond the Monuments
in Washington, DC

Kate Armstrong
$26.99 | Paperback
9781741177169

9 “ 781 69 H

741 " 1771

Art and Fiesta in
Mexico City
Cristina Alonso

$24.99 | Paperback
9781741176452

9

781741 7 176452

Sensational Natural
Places on Earth

Penny Watson
$36.99 | Hardcover
9781741178142

9 ” 781741 H 178142 ”

WILD 1|'§§  Wilderness: The Most

4

seyono B Beyond the
R i Cobblestones in Dublin
Fiona Hilliard

$26.99 | Paperback
9781741176940

El “ 781 40 H

741 " 1769




Sales Representation

BOOKSTORE REPRESENTATIVES

California and selected Texas
Dave Ehrlich

T 323 346 7498
dave_ehrlich@chroniclebooks.com

Pacific Northwest

AK, WA, OR, AZ

Jamil Zaidi

T 425 985 5657
jamil_zaidi@chroniclebooks.com

CO, ID, MT, WY, UT, NM
Chickman Associates

T 650 642 2609
chickmanis@comcast.net

Midwest

IA, IL, IN, KS, KY, MI, MN, MO,
ND, NE, OH, SD, WI

Abraham Associates

T 800 7012489

F 952 927 8089
info@abrahamassociatesinc.com

New England

CT, NH, MA, ME, R, VT, PA

Emily Cervone

T 860 212 3740
emily_cervone@chroniclebooks.com

New York Metro

NJ, and Select DC

and PA Accounts

Melissa Grecco

T 516 298 6715
melissa_grecco@chroniclebooks.com

Mid-Atlantic

DC, DE, MD, NJ, NY, PA, WV
Chesapeake and Hudson

T 800 2314469
office@cheshud.com

Southeast

AL, AR, FL, GA, LA, MS, SC,
NC, OK, TN, TX, VA

Southern Territory Associates
T 7722237776
rizzosta@gmail.com

Library and Educational Accounts
Anastasia Scott

T 415 537 4385
anastasia_scott@chroniclebooks.com

CANADA

Raincoast Books
2440 Viking Way
Richmond, BC
Canada V6V 1N2

T 604 448 7100

F 604 270 7161
info@raincoast.com
www.raincoast.com

BC to Manitoba

Ampersand Inc.

West Coast Office

2440 Viking Way

Richmond, BC

Canada V6V 1N2

T 604 448 7111

F 604 448 7118

Toll-Free Phone: 888-323-7118
info@ampersandinc.ca

Ampersand Inc.

Toronto Office

Suite 213, 321 Carlaw Ave Toronto, ON
M4M 281

T 416 703 0666

F 416 703 4745

Toll free #: 1-866-849-3819
info@ampersandinc.ca

Quebec

Hornblower Group Inc.

P 514 704 3626

F 800 596 8496
kstacey@hornblowerbooks.com
P 514 239 3594
Imsimard@hornblowerbooks.com

Atlantic Canada

Hornblower Group Inc.

T 514 704 3626

F 800 596 8496
kstacey@hornblowerbooks.com
T 514 239 3594
Imsimard@hornblowerbooks.com

GIFT STORE REPRESENTATIVES

AZ, CA, CO, HI, NM, NV, UT, WY
Stephen Young & Associates
Los Angeles, CA Showroom

T 800 282 5863

F 213 748 5895
info@stephenyoung.net

Pacific Northwest

ID, OR, MT, WA, AK
Bettencourt

Seattle, WA Showroom

T 800 462 6099

F 206 762 2457
info@bettencourtgroup.com

Midwest

IL, IN, KY, MI, OH
Kelley & Crew Inc.
Chicago, IL Showroom
T 773 774 3495

F 773 442 0810
kcrewreps@gmail.com

New York, New England,
Mid-Atlantic, CT, DC, DE, MA,

MD, ME, NH, NJ, NY, PA, RI, VA, VT
Harper Group

New York, NY Showroom

T 888 6441704

F 888 644 1292
support@harpergroup.com

Southeast

AL, FL, GA, MS,NC, SC, TN
The Simblist Group

Atlanta, GA Showroom

T 800 524 1621

F 404 524 8901
info@simblistgroup.com

South and Midwest

AR, IA, KS, LA, MN, MO, ND,

NE, OK, SD, TX, Wi

Anne McGilvray & Company Dallas, TX
Showroom

T 800 527 1462

F 214 638 4535
info@annemcgilvray.com

West Virginia and Western PA
Pamela Miller

PDM Enterprises

T 412 8817033

F 412 8817033
repref23@aol.com
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