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A Good Day to Bake
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$32.00 | Hardcover
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I'll Bring Dessert
Simple, Sweet Recipes for Every Occasion
Benjamina Ebuehi

April 2024 | Hardcover | CKB024000
$35.00 | 9781837830398

192 Pages | 7%2x 9% in

Full color photography throughout

I'll Bring Dessert showcases 70 sweet recipes to cater for any
occasion.

Being the designated 'dessert person' is often met with panic,
but Benji is here to show you that not only is it fun, but it's
simple to create desserts with wow-factor all year round, no
matter the day, season or occasion. From recipes made in one
dish or desserts that are easy to transport, to simple recipes to
please a crowd, this is the only dessert book you will EVER need.

Chapters cover Something Fruity, Something Chocolatey,
Something Creamy, Something Nutty and Something on the
Side and each includes a mix of hot and cold desserts, vegan
and gluten free recipes (or simple swaps), and recipes that can
be made in advance or on the day. From Cherry slab pie and
Smoked salt and halva cookies to a Gingerbread mascarpone
roulade and Hot honey peach shortcakes, there are recipes for
when you want to really push the boat out and others that suit a
more relaxed gathering.

Benjamina Ebuehi writes recipes, styles and creates content
for media, such as BBC Good Food, Waitrose Weekend and
Guardian Feast as well as brands such as Sainsbury's, McVities,
Lindt, Lyles Golden Syrup, Anthropologie, Baileys, and Schwartz
spices.

® 70 sweet recipes for simple desserts and bakes that
are big on flavor.

* The focal point of the recipes is flavour, through
seasonal ingredients and beautiful spicing.

® Benjamina's creative recipes have been praised by
the likes of Nigella Lawson and Rachel Khoo.

thyme-roasted grapes
with whipped ricotta

Serves6

500g (b 202)

MAKE AHEAD
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Rice Table
9781787138964
$37.50 | Hardcover

Pocha

Simple Korean Food from
the Streets of Seoul

Su Scott

June 2024 | Hardcover | CKB123000
$37.50 | 9781837831166

240 Pages | 7%2x 9% in

Full color photography throughout

The first ever cookbook on Korean pocha culture

In Pocha, Su Scott is going home to the streets where she grew
up and the food that shaped her. Featuring 80 delicious, playful
recipes and vibrant location photography, this book takes you
on a journey through Seoul and its food markets.

This is unfussy, easy, comforting food from a country that has
perfected late night eating and drinking culture. From corn dogs
and fried chicken to kimchi pancakes and perilla oil noodles for
slurping, Pocha invites you to bring the beating heart of Korea's
food scene into your kitchen.

Su Scott is a Korean-born food writer living in London. In
October 2019 she won the Best Reader’s Recipe category at the
prestigious Observer Food Monthly Awards with her recipe for
kimchi jjigae. Since winning the award, she's pursued a freelance
career as a food writer and recipe developer. In January 2021,
she was featured in Waitrose Food magazine as a rising star of
the food world. Her debut book, Rice Table, was published in
2023.

® Rice Table was well-received and was featured in
Jamie Oliver's Cookbook Club.

® Korean food's popularity is rising globally, with food
exports rising by 10% annually.

® London is buzzing with the opening of numerous
Korean food outlets.

Mozzarella Corn Dog ik ose e me, who wersbom i the 808 il have

Cheese Hotdog

MAKES 8 LARGE CORNDOGS

4 frankfurters, about 7.5cm (3in)

‘mozzarella, about 1.5x2cm
(%h-5n)

8 sturdy wooden skewers

60g (202/heaped 1cup) panko
breaderumbs

plain (al-purpose) fiour,for

vegetable ol for frying

For the batter

240mi (81t 02/1 cup) warm water

75 (Soz/scant % cup) golden
caster (superfine) sugar

1tsp fine sea salt

of this after-school
mck e it was often sald in locat staionery shops- caled
munbanggu - where you could buy cheap, low-quality sweets
amongst the books, pencils, toys and everything in between.
Most of these spols near schools offered a few mndom bits

in d that
often mcludad ‘these Korean hotdogs.

old-school hotdog used to be double-dipped in

battr and fied wice to yield a good volume,
two visible layers inside that are unique to this
of Korean hotdog. The suspiciously pink sausage in the
middle was rather small, but the deep-fried doughnut-like
batter was delightfully crispy and soft all at once, carrying
the salty flavours of ham perfectly. Nowadays, it is usually
dipped in batter only once. Dust it with sugar while hot and
enjoy with vinegary ketchup to channel the retro vibe! Its a
delicious lttle treat.

To make the batter, whisk together the water, sugar and salt in a jug with a
pouring spout until the sugar and sal have dissolved.

Combin the flour and dry yeast in a mixing bowi. Slowly pour in the
warm water and sugar mixture, followed by the egg. Str to combine, using
2 wooden spoon. Continue to work the mixture until everything is well
incorporated and it forms a relatively smooth, elastic batter it should
take about 10 minutes by hand o less if you use a stand mixer, which |
recommend. Don't worry f there are a fow lumps. The batter willfeel wet
and should also feel quite stretchy. Cover with clingfilm (plastic wrap) and
rest it in a warm place for 45 minutes to 1 hour until it doubles in volume.

Meanwhile, thread the frankfurters and mozzarella sticks onto the
skewers, starting with a piece of frankfurter. Dust the skewers lightly with
some plain fiour on all sides.

You are going to shape and fry each hotdog one at a time, 5o once the
dough has risen, set up a working station with the skewers, the batter and
the breadcrumbs in order. Have the sugar ready in a plate or a tray and
prepare a cooling rack set over a roasting tray.

strong white bread flour
1tsp fast active yeast (quick yeast)
109, lightly whisked

To finish

2 tbsp golden castor

Fill alarge, heavy-based saucepan with enough vegetable oil to
submerge the hotdogs but come no more than three-quarters of the way up
the pan. Heat to 70°C (340eoF).

o shape the first hotdog, hold the end of the fiour-dusted frankfurter
and mozzarela stck n your dominant hand, plunge the stik into the batter

tomato ketchup (catsup), to taste
American mustard, to taste
(optional)

LOW-MOISTURE
MOZZSRELLA

the stick to coat the sausage and cheese with the
s!retchy batter. You may want to wet your non-dominant hand and use it
to help with shaping. Don't worry if it not looking smooth and even; just
take your time to get a reasonable coverage especially around tha cheese. It
doesn't need to be thick; as it fries, it will soon increase in volum

i the otdog out o th bater and, switly and careuly. ol tn the
breadcrumbs.

Carefully lower the hcldog into the pan and fry for 45 minutes until

block for melting, often.
labelled as for pizza.

10 Pocha

Chuncheon-Style
Spicy Stir-Fried
Chicken

[\

with a heatproof
ieve or wir skimmer 1t osts up 8o tha It iesevenly. Transfer o the
cooling rack to drain the excess oil, then rollin the sugar while warm.
Continue with the remaining hotdogs.

When all the batch ked, serve i
ketchup and mustard, if you like.

I often think the star of this dish is actually the cabbags
and the rice that s fried in the sauce towards the end brings
a satisfying finish to the meal. The g getal taste of
brilliantly, g the bold,
spicy seasoning laced with curry powder, which i unique to
@

starchy grains are bound by the remnants of salty umami
s

SERVES 4

600 (1lb So2) boneless
hicken thighs (or leg meat),
cutinto bite-sizod chunks

21bsp vegetable oil

509 (902) whito cabbage

1sweol

2009 (702) cylinder-shaped
rico cake (frosh or frozon)

4 spring onions (scallions)

15 perila loaves

tmild greon chil

sea salt fakes, to taste.

For the marinade

1 onion, roughly chopped

% applo (swoot varioty such as
fuj or gala), oughly chopped

5 garlic cloves, crushed

21sp grated root ginger

21bsp mirin

41bsp soy sauce

21bsp gochugaru (Korean red
pepper fiakes)

2 thsp light soft brown sugar

11bsp gochujang (Korean red
poppor past)

21tsp toasted sesame oil

11sp mild curry p

e ep froshly cracted wlack
pepper

12 Pocha

iard not to dig straight in with the spoon to
scrap off the crispy bits before anyone else gets there. Its an
easy, sociable one-pan dish, typically cooked at the table.

Remove the skin from the chicken, if preferred, and siice into bite-sized
chunks - about 3cm (11/4in) square. Transfer to a large owl.

Puréo the onion, apple, garlic, ginger and mirin in a food processor until
smooth, then pour over the chicken. Add the rest of the ingredients for the
‘marinade to the bowl and massage well - ideally by hand - to evenly coat
the meat. Cover and refrigerate while you get on with the rest of prep, or
leave to marinate overnight, if you wish.

Meanwhile, prepare the vegetables: roughly chop or tear the cabbage
into large bite-sized pieces. Peel the sweet potato, if you prefer, then slice
into rounds about 5mm (1/4in) thick. Soak the rice cake in cold water, if
using frozen, then drain and set aside. Slice the spring onions into Scm (2in)
fong batons. Trim the top of perilla leaves, then cut them into quarters.
Thinly slice the chili

Remove the marinated chicken from the refrigerator.

Heat the vegetable oil in a heavy-based frying pan (skillet) over a
medium heat and add the chicken and spread evenly across the pan. Notice
the sizzling sound. Layer the top with the cabbage, sweet potato and rice
akes. Cook without disturbing for 2 minutes to lightly colour the bottom
side of the chicken, then ffip and toss everything together. The pan may
‘appear quite dry to start with but don't worry. As the vegetables start to
00k, they willrelease enough water to bring everything together. Stir
continuously and energatically to prevent the mixture from burning or
browning too quickly. Continue to cook in this way for 810 minutes until
the chicken has almost cooked through and cabbages have collapsed. Stir
in the spring onions and perilla leaves and continue stir-frying for about 5
‘minutes until the chicken and rice cakes are cooked through. Scatter with
the chill before removing from the heat. Check for seasoning and adjust it
with a pinch of salt. Serve immediately in a family style for everyone to help
themselves.

<zT rex

Gzmz—T

fm—Guzmm

zR>9% mzd mmozs
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Share
Asian-inspired Dinner Party Dishes
Nisha Parmar

March 2024 | Hardcover | CKB029000
$35.00 | 9781837830237

208 Pages | 6% x 9% in

Full color photography throughout

Having shone on Masterchef and now as a private chef to
celebrities, Nisha Parmar has the experience and insight to
guide you through feasting without the fuss.

Influenced by her travels in Asia, Nisha's recipes are bursting
with flavor - from zingy and fragrant to warming and comforting
- and often with an unexpected twist. With menu ideas and over
90 recipes, including Gojuchang Cauliflower Sticky Wings, Goan
Prawn Curry and Pina Colada Tarte Tatin, these are stunning,
nutritious recipes that have been simplified for the home cook.

People love to have their friends and family over, but it can feel
overwhelming - so Nisha includes tips and tricks on how to plan
a menu and tablescaping so you can create beautiful meals to
remember. Share celebrates food that brings us together,
whether it's for a special event or an impromptu Friday night
dinner with friends. Learn to do it with ease, so you can enjoy
the occasion as much as your guests!

Nisha Parmar rose to culinary fame on BBC's MasterChef UK.
Having left her stressful job in the city, Nisha has transformed
her lifelong passion for homemade food into a successful
cooking career as a private chef to celebrities. Nisha's private
chef services are also available at select London Supper Clubs
and exclusive Pop-Up Restaurant Events.

® Vibrant, nutritious and seasonal recipes that can be
scaled up or down.

® Unique recipes that are inspired by Nisha's trips to
South and South East Asia.

® Contains tips and techniques for tablescaping, and
menu plans.

small plates & asian tapas

chilli paneer dumplings

1f you have followed my page on Instagram for the last few years, chances
are you bought this book for this recipe alonel These dumplings have a
culf following: they are a huge favourite of Joe Wicks, and everyone has
been asking me to share the recipe. I wanted to tum the clements of the
Indo-Chinese dish chilli pancer into one of my favourite things of all to
eat~a dim-sum-style dumpling. In the Himalayas they have momos, a
Chinese-style dumpling with Indian undertones, using spices in the filling
and served with a tomato-curry-style chutney.

You are welcome to make your own dumpling pastry (see page 178) but for
the lazy cook in me, I love the convenient dumpling wrappers,often called
and online. The dumpli

be made in advance, then steamed just before guests arrive. If serving later,
leave them in the steamer and gently reheat to serve,

Makes 30 Heat the oil in a frying pan or wok, add the ginger and garlic paste
and stir-fry over a medium-high heat for 20 seconds, then add the
spring onions, peppers and mangetout and stir-fry for 4 minutes.
Add the soy sauces, white pepper and salt, then remove from the
heat and set aside to cool. Once cool, mix through the grated
paneer and check for seasoning.

4 thsp vegetable oil

1 thep ginger and garlic paste (see page
180 for homemade)

5 spring onions (scallions),finely

choppe

2 romano red peppers, deseeded and
finely diced

100g (3%07) mangetout, thinly sliced

1 thsp light soy sauce

1 tsp dark soy sauce

1 sp white pepper Spoon 1 heaped teaspoon of the filling onto the middle of each

¥ tsp salt gyoza skin. Now begin to pleat the sides in a circular motion

230g (8oz) firm paneer, grated

30 gyoza wrappers (see page 178
for homemade)

While the mixture is cooling, mix the black vinegar and kecap
manis together in a bowl and set aside.

Pinch the top together to seal and place onto a plate dusted with

. for dusting flour and continue until you finish the flling and dumpling
wrappers. Cover the dumplings with a damp tea towel to prevent

L2 e . them from drying out. If you need a visual guide to shaping the

S chep Chishng bk vnegns dumplings, 1 have a video on my Instagram showing how to do it.

5 thsp crispy chilli oil (see page 179
for homemade) You can now store the dumplings in the fridge for up to 8 hours,
Small handfulof coriander (clantes) o steam them straight away. They can also be half-steamed at this
cres, o gamis point, then reheated in the steamer when guests arrive. In batches,

arrange the dumplings in a steamer and steam for 10 minutes over
a high heat.

Add % teaspoon of the soy-kecap-manis mixture to each bowl,

arrange 3-5 dumplings on top and spoon over 1 teaspoon of crispy
chilli oil. Garnish with a few strands of coriander cress and serve.

e}

around the filling until al the edges come together into the middle.

small plates &

bombay beetroot bubble

Chaat is my first memory of street food as a child. Chaat stalls are the
social ‘pubs’ of buzzing cities like Mumbai and Delhi. The direct translation
of chaat is o lick' ~ think finger-licking good! It an addictive, complex
balance of sweet, spicy, saty, crunchy and tangy.

Pani puri, or dhai puri,are litle hollow semolina golf balls ready for a spicy
water dunking (pani) or a gentle yogurt bathing Traditionally these puris
are filled with potatoes, but the accidental concoetion here came about
when T had a packet of beetroot in the fridge and no poatoes.

A medley of chutneys is the character of a good chaat. There s only one
rule —eat the whole puri in one shot. Do not even attempt to bite if; the
pleasure is in the whole puri exploding in your mouth ke a flavour bomb!
You can buy the shells in all Indian grocery stores and online. They are very
fiddly to make at home and therefore Indians aways buy them too!

Mates 20-25 Mix together the yogurt and honey with the salt. Sir until
dissolved, adding a splash of water to loosen if needed.
150g (5¥02) Greek yogurt
2 thsp honey or 1 thsp caster (superfine)
e topemer(owperfind ., together the beetroot, svocado, onlon and chickpeas, adding
Youspsalt the chaat masala and a pinch of salt.
2 cooked beetroots (beets), diced
5 (or 1 boiled potato) Assemble the pani puri 5 minutes before you are ready to serve.
e They will not last long, and I find they are best eaten soon after
60 (20r) dmined cooked chickpeas assembling as the filling will make them soggy. They can be
(from a can or jar) quickly filled when your guests arrive and are enjoying drinks.
1 tsp chaat masala
1 punnet of cooked pani puri Fill the pani puri with the beetroot and chickpea mixture first,
708 o) vt Y 0P followed by the yogurt, then some tamarind and green chutney.
708 o) ress o (i e Garnish with pomegranate sceds and scv (if using) and finish
184 for homemade coriander & with some coriander cress, if you like.
mint chutney)
o garnich
30g (107) pomegranate sceds
Handful of sev (optional)
Coriander (cilantro) cress (or finely
chopped coriander), optional
2

small plates & asian tapas
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Second Helpings
Transform Leftovers Into Delicious Dishes
Sue Quinn

February 2024 | Hardcover | CKB113000
$26.99 | 9781837831418

192 Pages | 7%2x 9% in

Full color photography throughout

"This will change 'fridge forages' forever. Fabulous recipes."
- Diana Henry

"I love your book so much. It is beyond useful. Total
triumph."” - India Knight

Second Helpings offers 100 delicious, innovative ways to use
up leftovers, to help you waste - and spend - less.

The book is packed with ingenious ways to use up bits and bobs
in the fridge, half-empty packets in the larder, past-their-best
fruit and veg as well leftovers from previous meals. Sue Quinn
shows that when we truly celebrate leftovers, they can be a
springboard for exciting dishes that taste just as good - if not
better - than the meal from which they hailed.

This inspirational cookbook includes 100 recipes and ideas
that showcase the most commonly wasted foods, such as
bread, milk, cheese, potatoes, bananas, apples, salad
leaves, leftover takeaways and previous meals. Second
Helpings is the go-to cookbook for cooking up a feast, saving
money and supporting the planet.

Sue Quinn is an award-winning food writer, cookbook author
and journalist, with articles and recipes appearing in the
Telegraph, Sunday Times, Guardian and more. She has won the
Fortnum & Mason’s Online Food Writer Award and the Guild of
Food Writer's award, and was shortlisted for the Guild of Food
Writer's 2023 Food Writer's Award.

* Delicious budget-friendly recipes, using leftovers.
® Perfect for home cooks that want to reduce waste.
® Straightforward with easily available ingredients.

Griddled pear
and bitter leaf
salad with
almonds and
elderflower
dressing

Pears can be gems of the fruit bowl if you catch them at the right
‘moment, but often they stubbornly refuse to ripen and taste
disappointing. The solution is to fry them to tenderness, as

I've done in this beautiful salad. Their sweetness marries
beautifully with the bitter leaves, salty cheese or ham, and
almonds. The perfumed dressing unites the flavours of this
simple and pretty salad.

Serves 2 generously as a starter
Preparation: 15 minutes

1Tbsp olive oil
20g (scant % cup) blanched almonds

80g (2%o07) red or white chicory leaves,

separate
4 Brussels sprouts, outer green leaves
ted

Put the dressing ents in a lidded jar, seal and shak
to combine. Set aside.

Warm the olive oil in a frying pan (skillet) over a medium heat and
fry the almonds until golden. Scoop out and set aside. Take the pan
off the heat but don't wash it yet.

Place the chicory, sprouts, radishes and half the almonds ina
larg

3 radishes, finely sliced
1large or 2 small firm or underripe

Lemon juice, for sprinkling

15¢ (%02) Parmesan or pecorino,
shaved, or 3 slices of prosciutto

Fine sea salt and freshly ground
black pepper

For the dressing
3

Peel, pear(s) or, if large,
Tranafer o bowl a3 you o and squese et it lemonulcsto
prevent browning. Season with salt.

Reheat the remaining oil in the pan and fry the pears until lightly
golden onall sides. Take the pan off the heat.

enough to coat every!mng wel. Place on a serving platte or
individual plates, scatter over the remaining almonds and drizzle
with more dressing (you might not need it al). Top with the cheese

(or1tsp
of apricot jam or floral honey)
3 Thepcide vinegar

s

8oml (% cu
Fine sea st and reshly ground
black pepper

EOrgo ol or doceiata nstead of Permesen o pecaring.

No pears? Halve and destone apricots, peaches or plums and fry in
the same way.

Light Meals

s.mp i the perfect vehicle for oddments of uncooked and cooked

T T O T e ) R s
own adventure, as they say, according to what you've got.

Thisis just d here if you
have lots of ingredients to use up. It freezes well.

Base recipe

Serves 4 Add the bacon (if using) to a large pan set over medium heat and

Preparation: up to 40 minutes, fry until starting to crisp at the edges. Reduce the heat to medium-

depending on the veg low, add the oil and fry the onion or leek and celery with a pinch of
salt until very soft and translucent, about 10-15 minutes. Add the

For the base clicanc ple ook
Ahandful of chopped bacon, pancetta ;
e G Now pick from either a brothy or pureed soup overleaf:

3Thsp olive oil
10nion or leek (white part), finely

chopped

1 celery stick, finely chopped

1fat garlic clove, finely chopped

% Tsp chopped fresh rosemary o
thyme
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My Little Cake Tin
One Tin, A World of Flavors
Tarunima Sinha

May 2024 | Hardcover | CKBO04000
$32.50 | 9781837830824

224 Pages | 7%2x 9% in

Full color photography throughout

Every baker owns a round cake tin - but did you know how
hard-working it could be?

Tarunima Sinha's glorious floral cake creations are the stuff of
Instagram dreams. And yet her baking journey started only
when she came to the UK from northeast India in 2001,
repurposing an 8-inch/20cm chapatti tin from her childhood as
a cake tin.

In My Little Cake Tin, Tarunima shares expert guidance and
breathtaking recipes from her baking journey - so you, too, can
create beautiful bakes, all in one tin. You'll learn the building
blocks of baking, from sponge methods to cake construction to
adorning your bakes with edible flowers. Containing reinvented
classics, seasonal everyday cakes, dessert-inspired bakes,
beautiful buttercream cakes and even a free-from chapter, you'll
find a cake for every occasion.

Tarunima Sinha (@mylittlecaketin) is a completely self-taught
baker who now runs her own cake business in the UK. She has
written recipes for various UK publications, and her cakes have
won numerous awards.

® Tarunima has an amazing personal story of leaving
her village in India to move to the UK, with no
previous baking knowledge and having only eaten
cake twice before!

® Her fans include Asma Khan and Ravneet Gill.

® Tarunima created the desserts for Asma Khan's
Calcutta Canteen in London and was number 1 in
OFM's Top 50 favourites in the world of food in 2020.

Lemon and
elderflower cake

Longbefore it became a Royal Wedding cake. this was one of my most

summer
Jflawour from the elderflower:

1 Butter and flour a 20cm (8in) round cake tin and line the
base with a disc of baking paper

*+ 300g plain (all-purpose) flour
+ 115p baking powder

2 Preheat the oven to 4
3 Sift the flour, baking powder, icing (confectioner’s) sugar
and salt into a large bow.

4 Putthe butterin a small pan over a low heat and melt until
just liquid. Remove from the heat and let it cool slightly. Stir

‘cream and vanilla. Add in the eggs (o this mixture and mix it
well with a fork.

5 Pour the wet ingredients into the dry ingredients and mix
102 smooth batter usinga large wooden spoon or spatula

6 Pour the batter into the prepared tin. Bake for about 35-40
minutes, or until the surface is springy to touch and a skewer
comes out clean.

7 Cool the cake for 10 minutes in the tin, then turn out ontoa
wire rack.

8 Once cooled, slice horizontally into 3 discs.

9 To make the buttercream, whisk the Swiss meringue
buttercream with the lemon curd and the reduced
elderflower and lemon cordial, until it is well combined. Set
aside half 1o coat and decorate the cake later: the other halfis
for the cake filling.

Assembly of the cake

1 Wash then dry a 20cm (8in) round cake tin with sides

13cm (5in) deep (or usea springform cake tin). Line it with

twolayers of cling film (plastic wrap), allowing a %in (2cm)

overhang.

2 Place one of the cake discs in the base of the tin. Add 5
the lemon and elder uttercream and

level using the back of a spoon. Add 2-3 tablespoons of lemon
A dingit but leav a

in) gap around the rim of the tin.

84— Btterereamcakes

(confectioner’s) sugar
+ %tsp fine seasalt
- 2008

+ 75ml (5 Tosp) sunflower oil

up plus 2 Tosp) butter

- Zestof 3 lemonsand juice of 1 lemon

+ 75ml (5 Tosp) elderflower cordial
(simmer over a gentle heat to reduce to
50ml {3 Tosp plus 2 tspl)

- 100m1 (% cup plus 3 Tbsp) soured cream

+ 1Tbspvanilla bean paste

-deggs

For the lemon and elderflower

buttercream

* Ibatch Swiss Meringue Buttercream

+ 100g (3%02) Lemon Curd

+ 75ml (5 Tosp) elderflower cordial 75
Dlus juice of 2 lemons (simmer overa
gentle heat 10 reduce 10 50ml (3 Thsp
plus21sp)

For the filling

+ 200g (702) Lemon Curd

Fj o=

Marmalade cake

thenmy Papa

on histoast.Itake e jars with me when I it their home. I made

Inadd e hisrecipe
e free
The cake matures welland can e enjoyed days ofter it s made. Itis

overandyoutant to bake ahead.

1 Butter and flour a 20cm (8in) round cake tin. Line the
base and sides with baking paper. Preheat the oven to170°C
fan/190°C/375°F/Gas mark 5.

2 Put the mixed dried fruit and the orange juice in a small
pan over a medium heat. Gently warm through for 5 minutes
then setaside for the fruit to cool and absorb all the juice.

3 Put the oil, buttermilk, vanilla and 3 tablespoons of the
marmalade in a small jug. Str to mix

4 Sift the flour, baking powder, bicarbonate of soda (baking
soda). saltand spice intoa large mixing bowl. Add the sugar
and orange zest and mix well. Next add the butter and rub
the flour and butter well using your hands until the mixture
resembles coarse sand.

5 Add in the soaked fruit and any remaining juice.

6 Slowly pour in the il and buttermilk mix and give ita
good stir to form a batter. Do not overmix - just until well
combined,

7 Pour the batter into the prepared tin. Dot the 4 tsp of

* 150g (5%02) mixed dried fruit chopped
apricots cranberries, candied mixed
peel)

- Zestand juice of 20ranges

* 50ml (generous 3 Tbsp) sunflower oil

- 150ml scant % cup) buttermilk

- 4 tsp vanilla extract

 3Tosp Seville orange marmalade,
Plus 4 Tosp.

* 250g (1% cups plus 2 Tosp) plain
Gll-purpose) flour

* 315p baking powder

bicarbonate o soda (baking soda)

* 120g 05 cup minus 1 Tosp) softdark
brown sugar

- 120 (generous  cup) butter,
plus extra for greasing the tin

-2

of aspoon or a skewer. Sprinkle with demerara sugar. Bake
for 40 minutes or until a skewer comes out clean.
8 Cool the cake for 10 minutes in the tin then turn out ontoa
wire rack and leave to cool completely.
9 Brush the warm glaze over the top and sides of the cake
I feel like i, |
d edibl b that's

entirely optional

10 This keeps well for 3 days in an airtight container.

For theglaze

 3Tosp Seville orange marmalade
thinned with 2 Thsp hot water

Todecorate (optional)

- Edible flowers

 Candied orange slices

Clossiccoesreusita — 85

-~
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Crave
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$35.00 | Hardcover

Good Eggs

Over 100 Cracking Ways to Cook
and Elevate Eggs

Ed Smith

March 2024 | Hardcover | CKB010000
$32.00 | 9781837831388

224 Pages | 6% x 9% in

Full color photography throughout

Good Eggs is a compendium and celebration of eggs.

Over 100 recipes and ideas will inspire a multitude of all-day
plates that make eggs the star of the show. Whether you're
partial to boiled, fried, poached, baked or scrambled, in this
book you'll find all the eggspiration you need for delicious flavor
combinations and techniques. There will be classics,
reinventions of old favorites and surprising twists that will take
your egg game to the next level. From Fried eggs on rice with
gochugaru and tahini sauce to Soft boiled with celery salt and
tabasco tomato dippers, this is a fun and inventive cookbook for
egg-lovers everywhere.

Ed Smith is a multi-award-winning author, most recently
winning the Fortnum & Mason Food Book of the Year 2022 for
Crave. In 2023 he was shortlisted as Best Cookery Writer at the
Fortnum and Mason Food Awards. A former City lawyer turned
cook and food writer, Ed's words and recipes have appeared in
The Sunday Times, The FT Weekend Magoazine, Delicious, Olive,
food52, eater.com and more. He also runs the award-winning
food blog www.RocketandSquash.com.

® From the acclaimed author of On The Side,
The Borough Market Cookbook and Crave.

® Stunning graphic cover and gorgeous food
photography will make this an instant classic.

® He will be partnering with Clarence Court in time
for publication.

FRIED

FRIED

A FRIED EGG SANDWICH,

WITH RED AND BROWN SAUCE

FOR?2

‘The bread should be soft and white. Whether you butter it is up to you, as is whether that
sandwich holds one or two eggs. Also the way the eggs are fried (which fat, how crisp etc,

although ‘over casy™ do work well here).

‘The colour and quantity of sauce? Try liberal squirts of BOTH: brown underneath, red on top.
When the two mingle with runny yolk, it is delicious alchemy.

4 pieces of soft white thick sliced bread
Butter at room temperature (optional)
Tomato ketchup and brown sauce

1-2 eggs per person

Neutral oil for frying

Salt and pepper

Prepare the bread before cooking the eggs:
spread with soft butter if you wish, then add
sauce to both top and bottom pieces (4o try
brown sauce on the bottom, red on (0p..).

Fry the ege(s) as you prefer*, seasoning
with salt and pepper while still in the pan.
Once cooked, transfer straight to the prepared
bread.

ALSO CONSIDER

“For ‘over easy’, ensure the frying pan will
comfortably fit the number of eggs you are
cooking, and is either well-seasoned carbon
steel or cast iron, or has a reliably non.

stick coating. Set this over a medium-high
heat. Use about one tablespoon of neutral

ol per two eggs. Once the underside of the
first egg s firm and set, but its top remains
uncooked, slide a thin, flat spatula or fish slice
underneath one egg and confidently flip it
over without lifting it too high (or at all) from
the surface of the pan. Do the same with any
other eggs, and let them all cook for around

20 seconds, yolk side down, before sliding that
thin slice underneath each egg in one quick
movement, transferring it directly to the
prepared bread.

0bviously, bacon or sausages are welcome in an egg sandwich. There is lttle to be gained by

overcomplicating beyond these additions.

5wapping the sliced white for a soft white roll/bap/barm/bun

FRIED EGGS UNDER
CHILLI OIL

‘There's nuance and variety across chilli oils
and, personally, whether my egg ends up
doused in something tingling and citrusy,
fruity and hot, crunchy, nutty, sweet, garlicky,
and/or with a hint of dried shrimp ... depends
partly on mood, and partly on what is to hand.
On which note, ry loads, find your favourite.
Regularly using chilli oil as a condiment for
eggs provides some justification for having at
least five different jars on the go at all times.

Fry your egg(s) as you prefer.

Be sure to stir and dredge the jar so that you
spoon over a good balance of both oil and
Dits’. Quantity depends on the heat of the oil
and the eater's tolerance/addiction.

ALSO CONSIDER
@ Gther chilli oil/oil-based chill sauces
include: XO sauce; Chilli Crisp; Chiu Chow
chill oil; North- West African harissa

@1 you'e out of infused olls, a quick
substitute would be to put 1tsp of pul biber
flakes (or another chill flake) in a heat proof
container, heat 2 tbsp of neutral oil and pour
over the flakes, then stir-in 1/2 sp cach of
sweet paprika and caster sugar

@ Vary the carb: toast, bouncy bread such

as focaccia, flatbreads such as paratha, rot,
chapati,rice, rosti, hash browns . all are in
play

@ See also “under hot sauce’ page x
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The Italian Pantry
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$40.00 | Hardcover

The Italian Deli Cookbook
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Verdura

10 Vegetables, 100 Italian Recipes
Theo Randall

June 2024 | Hardcover | CKB047000
$40.00 | 9781787139923

256 Pages | 6%2x 9% in

Full color photography throughout

Cook and eat the Italian way, with 100 fresh, wholesome
and delicious vegetarian recipes.

World-renowned chef Theo Randall shares his 10 favorite
vegetables and reveals his favourite ways to cook with them
through 100 fabulous recipes covering Eggplants, Zucchini,
Asparagus, Artichokes, Mushrooms, Broccoli, Tomatoes, Beans,
Squash and Potatoes. From simple pasta dishes to more
extravagant dinners for when you have people over, you'll
delight in Theo's take on the very best of Italian home cooking.

Packed with flavor and stunning photography, this is an
essential cookbook and a modern take on the best of Italian
ingredients and vegetarian home cooking.

Theo Randall started working at the River Café in 1989. He left
in 2006 to launch his first restaurant, Theo Randall at the
Intercontinental, which now has a location in Hong Kong. Theo
has appeared on Masterchef and numerous UK TV shows. He
also works with high-profile brands including Natoora, Coco Di
Mama and Ask Italian. He has written four previous
cookbooks, Pasta, My Simple Italian, The Italian Deli

Cookbook and ltalian Pantry.

* Taps into the popularity of store cupboard cooking
using readily available ingredients.

® Theo Randall is an internationally renowned chef with
restaurants in London, UK and Hong Kong.

® Theo appears regularly on television including BBC
TV's Saturday Kitchen.

Aubergines slow-cooked with red peppers, tomatoes, garlic and
basil with chopped burrata and ciabatta

Sorves 4 There is something really comforting about the combination
4 medium aubergines of slow-cooked aubergines, peppers and tomatoes. |
(eqgplants) love the meatiness of an aubergine, and adding chopped
5tbsp extranvirginolive o, burrata makes the flavours and textures of the slow-cooked
plus extrafor crizzing vegetables really stand out. Cisbatta s a favourite bread of
1 medium onion, siced mine and toasting it for a few minutes makes it the perfect
1 garlc clove, siced, plus  accompaniment to this dish. This is one of those recipes you
an exta clove, pecled, for  can make all year round.
1bita Prehoat the oven to 180°C/160°C fan/350°F/Gas 4.
4ed (bell) peppers,
deseeded and cut into Siice the aubergines widthways inlo discs 2cm (¥in) thick, then
foughly 2cm (%in) pisces  cut each disc in hall, 50 you have halt-moons. Place in a large
500mi (201 o2) tomato bowlwith a sprinking of sat and 3 tablespoons of olive oil. Mix
passata thoroughly so the aubergine pisces are coated in olve ol then
8 basil leaves, torn place the slices carefull on a baking sheet fned with baking
1 ciabatta loat paper, in a single layer tha fils the tray.

1 1509 (5%02) burrata
sea salt and freshly ground
black pepper

Cookin the oven for 15 minutes, then take the tray out and turn
the aubergine siices over. Put back in the oven for a further 10
minutes, then check they are cooked by using a sharp knife cut
into the outside edge of an aubergine slice; if the knife goes
through easily and there is no resistance, then it is cooked.
Remove from the oven, but keep the oven on.

Add the remaining 2 tablespoons of olive il to a hot large, heavy-
based saucepan, then add the onion and siiced garlic and cook
for 10 minutes over a low heat. Add the peppers to the onions
with a generous pinch of salt. Place a tight-itting lid on the pan
50 the peppers start to steam and become softer, then after 10
‘minutes of cooking add the passata and cook over a low heat for
a further 10 minutes unti the passata has reduced by half. Add
the torn basil and roasted aubergines, mix well and leave to cook
very gently for a further 5 minutes 5o the aubergines combine
with the peppers, tomatoes and basil. Add salt and black pepper
10 taste, remove from the heat and set aside.

Gut the ciabatta in half lengthways and place in the ot oven
for & minutes. Remove and rub both ciabata halves with a it
garlic and add a drizzle of olive oi. Cut in to 3em (17%in) pieces.

Drain the burrata of any excess liquid and chop finely.

Place the cooked aubergines, peppers and tomatoes in a nice
serving dish and spoon over the chopped burrata. Serve with the
roasted ciabatta in the middle of the table for everyone to help
themselves.

30 aubergine

Paccheri with asparagus, porcini, thyme, butter and parmesan

Serve 4 as a starter
25 (102) dried porcini
400mi (141l 02) boiling water
100g (3102) butter

115p thyme leaves

1 garlc clove, finely sliced
300 (10%02) asparagus.

spears, tough ends removed,

sliced at an angle

300g (10%02) dried paccheri
pasta

1509 (5%02) parmesan,
grated

sea salt and freshly ground
black pepper

asparagus.

Paccheri pasta is officially my favourite dried pasta. Well, it
is while | am writing this... the texture is amazing ~- when
cooked, the round tubes become like a sponge and collect
the sauce, almost like a vacuum, so every paccheri tube
prise of a saucy inside. | love the
combination of porcini mushroom and asparagus but if you
are really lucky and have managed to get hold of some fresh
morels, then this is the recipe to use them in.

Add the dried porcini to @ medium bowl, pour over the boiling
water to cover and leave to soak for 15 minutes. Take out the
porcini and place on a chopping board. Using a small, sharp
knife, scrape off any visible grit (this will be on the base of the
mushroom). Give the cleaned porcini a wash, pat dry, then chop.
finely. Strain the soaking juice through a fine piece of kitchen
paper, or better still a paper coffee filter, and keep to one side.

Add the butter, thyme and garlic 10 a hot, large non-stick frying
pan, cook for 1 minute then add the chopped porcini and the
reserved soaking liquid. Turn down the heat to low and cook until
the liquid has reduced by half.

Add the asparagus to a large pan of boiling salted water and
ook for 3 minutes. Remove from the pan with a slotted spoon,
leaving the water in the pan, and add to the porcini mixture.
Leave to one side while you cook the paccheri.

Cook the paccheri, in the boiling water you cooked the
asparagus in, for 2 minutes less than the packet suggests.
Remove the paccheri from the water with a slotted spoon and
transfer to the asparagus and porcini pan. Add a ladleful of the
pasta cooking water, place the pan over a high heat and reduce
the liquid for about 3 minutes.

Add half the parmesan and stir the pasta so the parmesan mixes
with the sauce, adding another ladleful of pasta water if there is

not enough liquid. Wiggle the pan so all the sauce s coating the
pasta. Check the seasoning and serve in warm bowls with some
ground black pepper and the remaining grated parmesan on {op.
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Vegetables
Easy and Inventive Vegetarian Suppers
Mark Diacono

July 2024 | Hardcover | CKBO85000
$35.00 | 9781837830541

224 Pages | 7%2x 9% in

Full color photography

80 inventive and delicious vegetarian recipes that celebrate
the seasons

From Asparagus and tarragon tart and Radicchio and chestnut
risotto to Baked eggplants with rosemary cream and Griddled
chicory with spelt and blackberries, this book puts our most-
loved veg centre-stage.

Packed with balanced, nutritious recipes for generous lunches
and dinners, these crowd-pleasing dishes will leave everyone
sated, and with ‘seasonal swaps’, you'll never run out of mouth-
watering variations to bring to the table. Whether you have a
few sad carrots at the bottom of the fridge, are in need of veg-
box inspiration, or are a keen gardener with a glut of produce,
Vegetables will be a kitchen staple for years to come.

Mark Diacono has written a number of award-winning books,
including A Year at Otter Farm and A Taste of the

Unexpected (which both won Food Book of the Year for André
Simon and the Guild of Food Writers, respectively). Mark has a
successful Substack, The Imperfect Umbrella, and he also writes
regularly for a range of publications including The

Telegraph, Delicious and Country Life. His features have appeared
in The Observer, National Geographic, and more.

* An expert food writer, Mark offers up a wealth of
knowledge and skill in one beautiful package.

® Sour was nominated for a James Beard Award for
Single Subject Food Book, and the Fortnum & Mason
Awards Cookbook of the Year.

® Mark has appeared on the River Cottage TV series and
Gardeners' World.
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Cookies & Crumbs

Chunky, Chewy, Gooey Cookies for Every
Mood

Kaja Hengstenberg

April 2024 | Hardcover | CKB021000
$23.99 | 9781837831449

160 Pages | 6% x 8% in

Full color photography throughout

Some like ‘em gooey and chewy, others chunky and
crunchy, but everybody loves cookies.

Whether it's classics like Milk Choc Chip, Peanut Butter and
Chunky Double Choc or new favorites like melt-in-the-middle

S'mores, Coffee and Cardamom or Banana and Walnut there are

endless delicious flavor combinations for baking cookies at
home.

Cookies & Crumbs is a fun-filled, fresh-out-of-the-oven
celebration of everyone’'s favorite sweet treat, packed with
simple, unbeatable recipes you'll make on repeat.

Kaja Hengstenberg is the owner of Kriimel, a small cookie shop
in Stockholm. She has previously worked as a recipe developer,

ran supper clubs and over the years has contributed to
numerous publications.

® Includes free-from recipes: with chapters for vegan

and gluten-free recipes.

* No-waste: includes recipes for leftover cookies
dough.

® Timing: cookies have broken the internet multiple
times in the last few years (Alison Roman'’s, Molly
Baz's and Ravneet Gill's included).

® There's a sustained trend for cookies and the hype

on TikTok is real, especially in the US and for
younger audiences.

MILK
CHOCOLATE
CHIP COOKIE

L

Dagboll med
Fepparkaka
B choklad

A

200 g miglkchokl

€A 15 COOKIES

lad, grovhackad

Lagg sméret i mixer sller i burks fl deg-
blandare med flatblandare och mixa pé
medelhastighet 15 sskundsr, flls sméret
briar brytas ugp. Tilséit de béda socker-
sortarna och mixa dirka Vs minut, flls ol
r grovt blandat. Skrapa ner sméret frén
bunkens sidor.

Hell dggen och mixa 20 sekundor,
till det precis blundats. Mixa inte fér langs,
det géringst om da & lte oblandar.

Blanda misl, maisstérkelse, bakpulver
ach salt i an separat bunke. Tillsat de
torra ingredienserna { smérmixen i v
omgéngar, mixa 15 sskunder mellan varie
géng tls alk precis &r blandat. Skrapa
botinen mellan varven.

Avsluta med att hélla i choklad, och
mixa pé lig hastighet flls chokladen &r
grovt blundad | degen

Skopa upp 70 g stora degbollar -

oo,
o innig i 7

Det hér & eft recept pa en klassisk chunley cookie. Aven
om det &r en Kiassisk chocolate chip cookie smakar och
ser den annorlunda ut &n séna giorda pd brynt smér.
Dagen ska vara aningen mer kompaki och lite grov och
ojéimn. Baktiden &r nagot kortare men pa hagre varme.
Det ger en ganska hag cookie med knapriy yia och hirligh
Kietig i miten. Choklad &r den vikiigaste ingrediensen

i dot hir receptet s& anviind en av god kvalitel. Valrhona

Jivara tr perfoki i dot hér roceptot

1 régad glasskopa sller cirka 3 msk -
4l drka 15 cookiss. Ligg degbollarna
ien burk med lock eller pa en bricka som
du ttcker med plastfolis. Lat vila i kylen
minst 3 timmar, gérna dver natten

it ugnen pé 190 grader varmluf,
alternativi 210 grader vanlig ugnsvérme.

Placera degbollarna med cirka 5 om
mellanrum pa en ugnsplat med bak-
plétspapper. G rédda dem mitt | ugnen
9-10 minuter. Baka en plét i taget om
dv inte anvénder varmlvft. Kakorna ska
ha fluit ut néigot, rest sig och bérjat fa
fast yta men fortfarands vara lite glansiga
utan att bli krackelerade.

Ta vt platen med cookies. Lit svalna
5 minuter och fiyta sen dver dem til
ot galler och lat svalna ytreriigare minst
10-15 minuter.
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Every Last Bite

Save Money, Time and Waste with 70
Recipes that Make the Most of Mealtimes
Rosie Sykes

February 2024 | Hardcover | CKB113000
$26.99 | 9781837831227

176 Pages | 6% x 8% in

Full color photography throughout

More and more of us want to shop well, spend less and cook
and eat sustainably.

Every Last Bite offers recipes, tips and practical advice for
preparing fantastic food on a budget, with very little waste, and
using minimal energy and resources.

Chef Rosie Sykes knows how to get the most flavor and value
out of ingredients. She'll show you how to plan, prepare and
cook dishes with maximum taste but minimum cost. From quick
and practical filler-uppers like Anchovy Butter Toast with a Fried
Egg, to speedy store cupboard meals such as Catalan-Style
Beans with Chorizo and Fregola with Peas and Bacon, no one
goes hungry. And for a little something sweet, try Quince Queen
of Puddings or Rhubarb and Ginger Crumb Pudding.

Rosie Sykes is a chef and food writer who has cooked in the
kitchens of some of Britain's most celebrated chefs. Her critically
acclaimed gastropub, The Sutton Arms in Smithfields, London,
established her as one of the most exciting cooks working in the
UK. She currently works as development chef for restaurants as
far apart as Cambridge, Bristol and Abergavenny, south Wales.
Rosie is the author of The Kitchen Revolution (2008) and The
Sunday Night Book (2017).

® Rosie Sykes has cooked with some of the leading
names in British food including Joyce Molyneux,
Shaun Hill, Margot Henderson and Alastair Little.

¢ She wrote the Guardian's Kitchen Doctor column.

® Rosie works with Cambridge Sustainable Food
and the Square Food Foundation in Bristol.

GREEN EGGS

For 4

ups) vegetable o chicken stock
or from a stock cube or

wder)
few sprigs of mint, leaves picked from the
stalks and fincly chopped, stalks reserved
g ded
4 spring onion amed as litde
as possible and finely g all the
gree

200g (7o7) gre

1 2% cups) frozen pe:

g (2%07) orzo or pastina (1 love the little
tiny stars)

80ml (% cup) créme fraiche

1 garlic clove, finely grated or crushed

ey

sea salt and fieshly ground black pepper

its worth having a pot of it on your
windowsill o outside if you have some
space. It does romp if you plant it in a bed
so growing it ina pot is better. The stalks
have so much flavour so I always save them
and throw them in when boiling potatoes
or peas or to in

stew or a sumn

the stalks to make a loy
Mint sprigs can be dric
then crumbled into a clean jar to be used
in the months when the mint plant

is having a break from flourishing.

26 Quickas a wink and not too filing

This dish of eggs, peas, beans and greens is simple
and delicious. The vegetables are simmered in stock
flavoured with mint stalks, then eggs are added and
gently poached before being covered in créme fraiche,
then put under the grill (broiler) until golden. If you

don’t fancy pasta i this soupy stew, peel and finely dice
some potatoes and start them off in the broth for a good
7 minutes before you add any of the other vegetables.
You can, of course, substitute any of the vegetables, such
as spinach instead of greens or broccoli and broad (fava)
beans instead of green beans, but | would certainly retain
the peas - they are the star for me.

Pour the stock into a medium casserole dish (Dutch oven) that
can fit under the gill(broiler). I using stock cubes, crumble one
cube into 700ml (3 cups) of bolling water, then pour) Throw

in the mint stalks, 2 grind of pepper and a good pinch of salt

and let the stock simmer and the mint stalks infuse for at least

5 minutes. Lift out the mint stalks and add the greens and spring
onions. Let these simmer for 3 minutes, then add the beans,
peas and orzo. Bring back to a simmer and cook for 5-7 minutes
unti soft

While the vegetables are cooking, put the créme fraiche into a
small bowl, season to taste with salt and pepper, then add the
garlic and chopped mint leaves and mix together to combine.

Preheat the grill to high or preheat the oven to the very highest
it can go.

One at 2 time, break the eggs into a small cup and gently side
into the pan, in different comers. Cover the pan with a lid and
simmer for 3 minutes so that the egg whites become opaque. At
this stage when the poached eggs are just set, blob the créme
fraiche mixture over the top. Place the pan under the il o in
the oven and leave the cream to melt and brown for 3 minutes
orso.

Serve in warmed bowls with an egg in each one.

FREGOLA WITH BACON AND PEAS

For2

150g (S%ioz) fregoh

100g (generous % cup) frozen pexs

1% thsp light olive oil or Parmesan ol (see
page xx(Pizza by another name])

60 (2%oz) smoked streaky bacon rshers
(shces)

1 banana shallot, finely sliced

100ml (scant 3% cup) white wine ot cider
(optional, top up stock if not using)

400ml (1% cups) chicken or vegetable
stock (homemade or from a stock cube
orbouillon powder)

3 sprigs of mint, leaves picked and stalks
rserved

30 (2 thsp) butter

60 (generous % cup) grated Parmesan

seasalt and feeshly ground black pepper

@Buymg hetbs can be costly and this
s why | sometimes make them optional
in recipes. I you have a windowsill or
outdoor space, think about growing a few
things: bay thyme and rosemary are quite
indestructible and look pretty,too. Sofier
heibs are 4 bit trickier but you can buy
the supermarket living hetbs in 2 pot. The
idea of these pots i to provide you with

a luscious abundance of herbs that you
eventually discard, but, with a bit of work
you can end up with a lot more than it
promises. One pot is basically a flowerbed’s
worth of a hetb in its javenile state in
atiny pot. Water the pot well, tam out
the little plants onto some newspaper or
something and very gently tese apart the
individual plants, then pot up each little
plant into a large pot orbed ifyou have a
garden. Feed it and look afier it and you
should be rewarded with plenty.There i a
ot of advice about hetb husbandry online
50 have a dive into that for helpfal hints

18 From the aspboard and riends

Fregolais a Sardinian bobbly pasta that I really like, partly
due to my deep love of sago and tapioca. Cooking it with
peas makes for a pleasingly spherical supper. This is a
sort of soupy dish, a bitlike risi e bisi. If you can’t get
hold of fregola | have also done it successfully with other
pastinalike stellete (tiny stars to go in soup) or orzo.

Bring a large saucepan of salted water to the boil and cook the
fregola for about halfits cooking time, about 8 minutes, adding
the peas for the last 4 minutes. Drain and rinse under cold
running water.

Heat the oilin a medium heavy-based saucepan over a medium
heat. Ifyour bacon has the rind st on, remove and reserve.

2 , snip 2em (in) pi into
the hot oil - addingany reserved rind for extra flavour - then
let it sizzle and release its fat. Once the baconis cooked and a
bit crispy, lift out with a slotted spoon and set aside; discard the
finds or give them 1o the birds.

Add the shallot to the residual fatin the pan and cook over a
low heat for § minutes, or until soft, stirring so it doesn't catch
o0 much colour. St in the fregola and peas, then pourin the
wine. Once the wine has evaporated, add the stock. Bring to the
boil, then turn the heat down a little and simmer for a further 6
minutes, or unti the fregolais just cooked.

While the fregola is cooking, finely chop the min. Dorft doit
before asit tends to discolour.

Return the bacon to the pan, then add the butter and all but
Ttbsp of the Parmesan and the mint. Stir overa low heat for a
couple of minutes, then put the lid on and remove from the heat.
Leave to stand for another minute before spooring into bows.
Scatter over the remaining Parmesan and mint, then inhale - this
is super delicious!
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The Ultimate Guide to Barbecuing Fish
Genevieve Taylor

April 2024 | Hardcover | CKBO05000
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Scorched is a one-stop shop for recipes and practical advice
for barbecuing fish.

Live-fire expert Genevieve Taylor covers everything you'll ever
need to know about buying and cooking all kinds of fish,

from whole fish, fillets, shellfish, stuffed & wrapped, to burgers,
fritters and skewers, fish in a pan and smoked fish.

Genevieve provides essential information about setting up your
barbecue, sourcing your fuel and lighting your fire, with
troubleshooting tips throughout. Full of succulent, colorful
recipes, Scorched is the most useful, practical and
comprehensive guide to grilling fish on the market.

Live-fire and BBQ expert Genevieve Taylor is the author of
thirteen books, including The Ultimate Wood-Fired Oven Cookbook
(2018) and Foolproof BBQ (2021). She runs the Bristol Fire School
and demonstrates live-fire cookery at food festivals all over the
UK. She has presented Radio 4's The Food Programme and
regularly contributes to the UK press on all things barbecue.

® Genevieve's previous barbecue books have sold over
40,000 copies combined.

* Full of recipes, techniques, practical information and
troubleshooting.

® Barbecue sales have surged as people spend more
time entertaining and socializing outdoors.

a8 WHOLE FIsH

Smoked fish pie with samphire and herbs

Fish pie is one of my ulti , its sucha

Safinituly ik et ratepatod 1 intes T o howoe, v givan ntructiori here forbakdrg s
conventional fan oven, but yes, | do like to make this on my barbecue too! To turn a barbecue.
into an ‘oven’ you need a high heat but an indirect one so head back to page xxx for heat and
fire chat. If you have any little trimmings in the freezer saved from slicing your cured trout

(pages xxx and xxx), this is an excellent time to use them.

Set a saucepan on the hob over a low heat, add the butter and
allow to mel. Tip in the onion and cook very gently for a good
s until really soft and translucent but not coloured.

o lghtly sahed sod vaterand ring o th bl hen
simmer for about 20 minutes until tender. Drain well,then mash
until smooth. Beat with the butter and milk, seasoning with
pepper but no extra salt. et aside.

While the potatoes are cooking, set a deep frying pan on the
hob over a medium heat and pour in the milk. Cut the fish,

if necessary,to fit the pan in a single layer, then add it to the
pan, skin'side down. Sprinkle over the mace and season really
‘generously with black pepper but o salt s the fsh will be salty
enough. Cover with alid or piece of foil and bring to the boil,
then reduce the heat to a simmer and cook for § minutes. Turn
off the heat and leave to rest for 10 minutes before lifting the fish
onto a plate using a fish slice and set aside until cool enough to
handle. Use your fingers to flake into large chucks, iscarding
the skin and any bones that you find. Reserve the milk for the

Preheat the oven to 180°C fan (200°C/400fF/gas 6). You could
aluways bake the fish pie in a barbecue if you wanted to get
outside - see page xxx for how to turn your barbecue into an
oven; it's really very simple once you know how.

Once the onion s soft, st through the flour, cooking it over
‘agentle heat for a minute or so until it is combined. Pour in
the warm milk, whisking constantly until the sauce is smooth
‘and glossy. Tum up the heat alitle and bring to the boil, then
ook for a good § minutes to cook the Rour, stirring frequently.
Add the samphire and herbs and stir together, then turn off the
heat and gently fold though the fish Rakes. Pour into a deep
ovenproof dish.

168 SMOKED: HOT AND COLD

Serves 4

60g (202) butter

1 nion, inely chopped

50g (207) plain (all-purpose) flour

600ml (20fl 02/2% cups) milk

750g (2lb 100z) smoked haddock
(or a mix of haddock plus any
smoked fish trimmings you
may have)

agood pinch of ground mace

a handful of samphire, about 75
(2¥402)

good handful of soft fresh herbs
(such as tarragon, parsley,
chives,dill, about 25 (¥02)

freshly ground black pepper

For the mash

12kg 2lb 1002) floury potatoes

50g (202) butter

50-75ml (3%-5 thsp) milk

freshly ground black pepper

150g (502) mature Cheddar
(maybe home smoked! see
Ppage xxx)

Turbot with a sherry vinaigrette baste

Awhola turbotls s ruly specil thng Not even vsgualy ylet sl it widely regeded

asone of the eat

for ion. Here itis treated i

witha :lmrllu olive oil and sherry

vinegar baste made famous by the restaurant Elkano in northern Spain. Cheekily perhaps, |
add a little hint of fennel seed as it feels like such a good flavour to pair with fish.

aying

flatfish and treat it in

goes wi i 3
exactly ‘with equally delici Its. | would eat this more than

new potatoes smothered in butter and a generous fresh green salad.

Rest the turbot on a rack hung over a tray. Slide into the fridge,
uncovered, and leave to dry for a good few hours - 12 or even 24
hours wouldn't hurt.

‘When you are ready to cook,fire up the barbecue good and hot
allowing the coals to burn fully. Arrange the embers for direct
cooking,so work out how your fish cage sits on the gril bars and
use tongs or a fire rake to get the coals undemeath. Its much
casierto dohis before you start ooking thefsh and cnly then
d

S thabarbacus il leavmg i sadb et et o
While the fire s heating up, set a small pan on the hob over
medium heat and add the fennel seeds. Toast for a minute or so
until they smell fragrant, then tip into a pestle and mortar and
grind. Transfer to a small bowl and whisk in the olive oil, sherry
vinegar and caster sugar. Season with plenty of black pepper and
take to the barbecue with a silicone brush.

Remove the fish from the fridge and brush a litle olive oil over
both sides, sprinkle with the salt and take to the barbecue.

Open the lid and open the fish cage. Rest the fish, dark-side
down first, and cook for a couple of minutes directly over the hot
coals. Turn, baste the top with a lttle of the vinaigrette and cook
for another couple of minutes. Keep turning and basting until
the fish reaches 55°C (131°F) when probed in the thickest part; it
should take less than 15 minutes in total. Remove the fish cage
to atray, take inside and cover loosely with foil. Leave to rest for
about 10 minutes until the temperature is 60°C (140°F).

Use a fish slice to release the fish from the cage and slide onto a
warm serving plate. Drizzle with a little more extra virgin olive
oiljust before serving.

Serves 4

1.4k (slb 202) turbot

1 heaped thep fennel seeds,
toasted and coarsely ground

8tbsp extra virgin olive oil,
plus a little for brushing and
drizzling

6 thsp sherry vinegar

a pinch of caster (superfine)

2 tbsp flaked sea salt
freshly ground black pepper

WHOLE FisH

SMOKED: HOT AND COLD
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Tim Hayward

Steak
The Whole Story
Tim Hayward

May 2024 | Hardcover | CKB054000
$45.00 | 9781837831005

352 Pages | 6% x 9% in

Full color photography throughout

Steak is the essential guide for carnivores everywhere.

How does a single dish maintain such allure and cachet? For
countless celebrations it's a special-occasion “treat”; and it's the
true test of a home cook. As a dish, steak is truly international
and globally loved.

Tim Hayward is obsessed with steak, from the finest haute
cuisine to the cheapest, most flavorful cuts of meat. Steak is a
deep-dive into the world of chefs, farmers, butchers and diners
- whether it's the idle cook at home wanting to perfect their
skills, or the greatest restaurants around the globe. Arranged by
the 'ABC' of steak - Animal, Butchery, Cooking - this is the
essential handbook for anyone with a greedy interest in good
beef. And with helpful recipes and tips for the best results, you
will never again overcook a steak or wonder which cut to buy.
Tim Hayward is an award-winning food journalist and
broadcaster. He is regular panelist on BBC Radio 4's The Kitchen
Cabinet, frequently presents The Food Programme. Tim won
Fortnum and Mason Food Writer of the Year 2022 and Guild of
Food Writers awards for Food Writing and Restaurant Reviews.
He is co-owner of Fitzbillies Bakery in Cambridge, UK.

® Tim Hayward is an award-winning journalist who has
a regular food and restaurant column in the Financial
Times.

® This will be the first serious non-cookery book on
steak.

® The UK's renowned steak brand and restaurant
chain, Hawksmoor, will be endorsing the book.

CHEAPER CUTS

Rump

cow
MAP
REF.

Steaks should b like children, in that you probably
shouldn't have favourites, but | have to confess a quiet
bias for the ribeye. It the frontmost of the back steaks,
where the musculature is stil made complicated by the
shoulder. Depending on the beast and the position of
the cut, you'l e three or four distinot muscles with
some pronounced lines of fat in between. In the middle
sits the ‘eye’of fat which lubricates as the steak cooks.

‘The bone can be left long and scraped cloan to give.
a Tomahawk steak, good for griling in the garden but
useless to fitin a pan.

‘The ribe-eye is also the cut the Basques call the ‘tule-
ton' when its taken from a well-aged, grass-fed animal,
preferably the local rubio gallega. Arguably the finest
steak in the world

The ribeye can come as a boneless steak or attached
to a neat it curve of rb, which is useful. It mparts.

flavour and helps hold the whole steak togathar in the
pan or on the gril. If the piece s cut particularly thick
and contains one or two rib pieces, i's called a ‘cote.
do bouef, the classic date steak.

s THE CUTS

Bistecca Fiorentina

Abistecca Fiorentina is steak so good it needs almost no intervention. Under the right
circumstances you can just cook it and sprinkle it with salt. That, though, would require
a wood fired oven, a griddle, and a small trattoria in Florence that's been in the family for
three generations. It lso, for complete authenticity, requires the best Porterhouse from
a fully grown Ciannina ox, measured, as they do in Florence, three o four fingers thick.
Not easy to replicate.

Some recipes suggest making a ‘brush’ out of fresh herbs and painting on olive oil
during cooking which though decorative, is a total waste of time. Almost no flavours will
transfor. Hers, | suggest that you use some of the fresh herbs to marinade and to prop-
erly flavour the oil in advance. This gives you a betler chance of imparting a lttle extra
sprezzatura to your meat.

The Fiorentina is ideal for cooking in a big BBQ or gril, as long as the temperature is
controllable - you need to be able to drop it fast and accurately - and the top can be.
closed. If you do this, sear the steak on the bars first, then finish it standing, in a skilet

or pan. A small would
1 Large extra thick Porterhouse 1.0n the night before cooking place the steak on a ack, on a baking tray
steak inthe fidge. Season well with salt and pepper and pack somo ofthe frosh

1 Bunch of rosemary hetbs around the meat. Meanwhile roughly chop the garlic and a couple of
1 Bunch Fresh sage handfuls of the fresh herbs and add to the oll. Warm the oil o the stove
4 Cloves Garlic for around 30 mins but don't allow t o boil or simmer. You're infusing the
150 g Olive oi flavours rather than cooking them out. Strain the ol into a container for
To taste Sea Salt tomorrow.
To taste Black popper
2. Hoat a cast iron skillet, n the oven to the highest heat you can manage.
Brush allthe herbs and marinad ingredients off it

necessary with kitchen paper. Put the hot skilet onto the stove and sear the
steak hard on both sides.

3. Stand the steak up on the bone, brush the outside with your infused oil
using your herb ‘brush’ and fing a couple of pinches o salt at the sides, so
some sticks to the o, f you have a wireless probe thermometer, insert it
now. Place the standing steak into the hot oven.

4. Allow the oven to come back up o full heat then, without opening the
door, tu it down to 150c.

5. Afer around ten minutes open the door and baste the steak, using more

of the infused oil plus anything you can mop up from the skile, Check the
core temperatur.
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Black Sea

Dispatches and Recipes - Through
Darkness and Light

Caroline Eden

February 2024 | Hardcover | CKB092000
$40.00 | 9781837831340

312 Pages | 6%2x 9% in

Full color photography throughout

‘The next best thing to actually travelling with Caroline
Eden - a warm, erudite and greedy guide - is to read her.
This is my kind of book.’ - Diana Henry

In this updated edition of the multi-award-winning Black Sea,
Caroline reflects on the events of the full-scale Russian invasion
of Ukraine and the subsequent impact of the war on the people
of the wider region. How Odesa, defiant against shelling and
blackouts, has gained UNESCO protection while in Istanbul, over
lunch with a Bosphorus ship-spotter, she finds out about the
role of the Black Sea in the war and how Russians are smuggling
stolen grain from Ukraine.

Meticulously researched and documenting unprecedented
meetings with remarkable individuals, Black Sea is like no other
piece of travel writing. Packed with rich photography and
sumptuous food, this biography of a region, its people and its
recipes truly breaks new ground.

Caroline Eden is an author, journalist and book critic regularly
contributing to The Guardian, Financial Times and The Times
Literary Supplement. She has written two award-winning books,
Black Sea and Red Sands. Caroline lives in Edinburgh, UK.

® The 2018 edition of Black Sea won the Art of Eating
Prize 2020, the Guild of Food Writers' Best Food Book
Award 2019, the Edward Stanford Travel Food and
Drink Book Award 2019, the John Avery Award at the
André Simon Food and Drink Book Awards 2018, and
was shortlisted for the James Beard International
Cookery Award.

® Updated to reflect on the Russia-Ukraine conflict.

LUNCH WITH YORUK ISIK,
BOSPHORUS SHIP-SPOTTER
EXTRAORDINAIRE

Tog has closed the Bosphorus to larger ships and as I descend the polished

wooden steps of Divan Brass
my arms.

>, to a small dock, I rub the vaporous chill off

queezing in past lunchtime diners, T join Yoriik Ik, who, dressed i
jacket and sc c ata round table n
Tt feels ¢ stepping onto the deck of a boat and is therefore just the
place that a ship-spotter might suggest — which s exactly what h’\ppt ned when
he agreed o meet me in Istanbul on this cool
days afier the ong
of Ukraine.

st the wav

r anniversary of Russia’s diabolical full-scale invasion

Tables are already busy and the leisurcly atmosphere is classic waterside
Bebek, a wealthy neighbourhood of luxury yachis and esplanade joggers that
was once home to small skiffs and fish farms with huts on stilts.

s we look over the menu our conversa
the
Sea we have another shared topic of interest: food.
enthusi:

n hegins (o ¢
s is because as well as the Black
And not only that but an
ic love for it (“You can see I have little restr

nially crackle along

fact that we'd not met before. T

nt,” he later confides,

aman much in der

hands on bel tting back in his chai) d, I suspect

our mutual adoration of all things culinary helped me to secure this lunch.

Our conversation begins with Twitter where he updates his tens of thousands
of followers, in English, with photographs mation on ships of interest
that pass through the Bosphorus. Almost certainly, on any given day, he is
journalists, diplomats and int
to talk to. Anyone can sit on the bas

someone who ma

mp at the chan of the Bosphorus
and watch for boats (there are even marine tracking apps nowadays) but it takes
knowledge and experience to know exactly what you are looking at, and when it
is coming

is a lot I want to ask. Interest in the strait that cuts through Istanbul
e that Russia’s maritime fleets use to access the Mediterranean and
ports beyond from the Black Sea — has mushroomed during this intense.

war in Europe, espionage and international intrigue.

22 ABLACK SEA UPDATE

DIFFICULT WATERS -
A BLACK SEA UPDATE

On 27 March 2022, the melodically named Allegro
express train left St Petersburg and three and a half hours

later pulled into Helsinki Central Station. It was, for the

foreseeable future, to be the last rail link between Russia
and the EU.
Borders were closing and darkness was returning to Europe as the world’s

largest country, Russia, chose to launch a ful-s all-out war,
against its sovercign and peaceful neighbour, Ukraine, on 24 February 2022.

le invasion, a

With the wheels of war in motion, the world's attention turned once again to
the Black Sea.

Ofien a pivot of the geopolitical world, the strategic importance of the Black
Sea cannot be denied. Now, above the waves are Russian and Nato aircraft while

below, chains of mines bob, and submarines carry out surveillance operations.

‘When the war began, T was in Bishkek, K tan. Initially, just three

ause Russia remains Kyrgyzstants key cconomic and sccurity partner, and.
many milics rely on remittance workers sending home money from
jobs in Moscow and Siberia. I flew home, not knowing what might happen

as the rouble collapsed and Central Asians grew wary, and poorer, while
propagandistic Russian state television was broadcast into homes. I gave the keys
t0 my rented apartment to a British journalist friend and his Russian wife who
had fled Moscow at speed
shutting further and milit

did many thousands of others, in fear of borders

y conscription. Uncertainty was rife.

ts bombardment of Ukraine and a horrifying volley of

lls hundreds of

the bombing of Mariupol’s drama the
ans, Moscow engages in nuclear terrorism scizing control of the
Zaporizhzhia Nuclear Power Plant. War erime

e

sheltering ¢
and massacres are committed

in Bucha, northwest of

yiv, and horrific images emerge from the cities of Trpin
and Hostomel. Russia and

Jkraine accuse each other of laying naval

sin

Before we order, noticing the empty espresso cup on the table, I leap in and
askif he has had a late he tells me, adding that
he was up past 4 a.m. because there was not one ship, but two, that he was cager
0 view

ht. It was somewhat extrem

“If there is an opportunity to observe, P'm up. T won't miss the chance.

Agricultural commodities, military ships, it's all happening here. A
v periods where it i

e was a ship belonging to the

in from occupied ¢

and submax

He explains how it works out on the wate
the Bosphorus like planes coming into an
with tr

Ships are lined up ready to enter

ransit only one way,

running one direction towards the Black Sea or the Mediterr

taking it in turns. There is a global opinion, he tells me, that in
might be lax in Turkey, but is opinion the Turkish straits — that is the
Dardanelles and Bosphorus — are extremely well managed, helped by seasoned

maritime pilots, good technology and an impressive radar system.

As this information comes forth, quickly and in a guardedly but outspoken
way, he goes on to point out how his primary interest is in stolen agricultural
es from the occupied territories of Ukraine, and the systemic and
sophisticated seaborne smuggling operation that Russia is running

commaod

“Food is never not politcal.” I somewhat necdlesly add, and from here

ive. Agreed under the UN, and with

“Turkish mediation, this has brought millions of tonnes of grains and cooking

oil to global markets, especially developing count

g pressure on food prices. Ve

ports, helping them 10 avoid mines, and are then stcered through
corridor through the Black Sea and onwards,

we talk about the Black Sea Grain Ini

On the topic of stolen grain, Isk makes some grim but fascinating points.

Russia may have performed poorly on the battlefields but in contrast its
agricultural smuggling operation has, regrettably, been well planned and
exccuted. The right ships for the right ports. Selected by size for different depths,
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Seriously Good Toast
Over 70 Recipes for the Best Ever Toast ichacho. Duklah

Emily Kydd & Avocado
February 2024 | Hardcover | CKBO70000

Dukkah i Ec i i de of che d d
$20.99 | 9781837831616 R R T e e
. he . St the e irtight tail d

176 Pages | 6% x 8%in e et B o peran

Full color photography throughout
Make the dukkah. Toast the pistachios, sesame
I cerves2 seeds and pumpkin seeds together in a dry
frying pan until golden brown, then tip into a
spice grinder or mini food processor. Add the
coriander, cumin and fennel seeds to the pan
and toast until fragrant. Tip into the grinder and

(7] TAKES 10 minutes

i d add the paprika and some sea salt flakes. Biitz
1 tbsp pumpkin seeds briefly so that everything is combined but the
2 tsp coriander seeds dukkah still has a bit of texture.

Everyone loves toast. It's effortless, easy on the pocket and, i Toast the bread. Halve the avocado and remove

. 1 tsp sweet smoked paprika the stone. Peel and cut into thin wedges.
slices spelt or rea Drizzle with a little olive oil and sprinkl h

most importantly, tasty. Cronwads tooct with 23 teaspoons o the dukkah and
drizzle of extra virgin olive oil some parsley.
few parsley stalks.

. . flaky sea salt
Seriously Good Toast features every toast recipe you could ever ’
View on Edelweiss need with recipes for breakfast, lunch, snacks and dinner. Start

your day with Eggs Royale, sit down for a quick bite with

Mozzarella and Kale Pesto or treat yourself to Tuna Tartare.

With over 70 super-simple recipes, plus a guide to bread basics "

and toasting, this is the ultimate cookbook for everyone who et Toost

9 1781837 " 831616 loves toast.

It's toast. And it's seriously good.

Emily Kydd trained at Leiths School of Food and Wine, where
she was awarded the BBC Good Food Magoazine placement and is
now a very talented, highly in-demand recipe developer, food
writer and food stylist. She works for Guardian Feast on a regular
basis and has published Posh Toast and Posh Rice

with Quadrille.

Roasted Tomato Goat's Cheese

Tartine

A tartine is a French open sandwich. In this clever veggie version a

dark, nutty bread is matched with a mild goat's cheese. Whisking
the cheese is a cheffy trick that not only improves and lightens

the texture but also looks extremely smart swirled onto the toast.

Seriously Good Pancakes

Preheat the oven to 160°C fan/315°F/gas 4

9781787139749 ® The ultimate fast food that everyone can make. [ senvesa p s S e
$20.99 | Hardcover *  Simple food that everyone can make. N o
* Timing: toast is the ideal food for a cost of living i e otapee Lo 0 con e,
crisis. U ke While the tomatoes are roasting, whisk the

goat's cheese in a bowl with a splash or two
f milk, if il h,
ot e aiom omvespcked O il if needed, until smooth, creamy and
‘ spreadable. Season with salt and pepper and
4 slices walnut bread
2 handfls baby salad leaves stir through most of the thyme,

splash of milk (optional)

saltand freshly ground black pepper  Toast the bread, then spread thickly with the

goat's cheese. Top with a few baby leaves, the
tomatoes and a drizzle of their roasting juices,
then scatter over the remaining thyme.

7
Lunch Toast
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Tilly and the Buttons: Stretch!
9781787131170
$29.99 | Flexibound

T B

L NIKE

- ol
CUMITT:

Tilly and the Buttons: Make It
Simple

9781787134676

$35.00 | Flexibound

Mini Makes

Sewing Projects Your Kids Will Love
To Wear

Tilly Walnes

April 2024 | Flexibound | CRA035000
$29.99 | 9781837831265

192 Pages | 7% x 9% in

Full color photography throughout

Aimed at parents, parents-to-be and friends or family
looking to make gifts, this book is the go-to resource for
sewing for babies and children, written by mom of two
Tilly Walnes.

Filling a gap in the market, it will include six stylish, cute and
wearable projects plus variations that are quick to make and
practical to wear. The majority of the projects will be unisex,
since there are currently few patterns for boys on the
mainstream market for boys, from ages newborn to 12 years.
Many of them will be mini versions of popular adult styles from
the Tilly and the Buttons range or previous books. Designed to
grow with the child, the patterns include clever details such as

turn-up cuffs, buttonhole elastic and drawstrings. \T YOU
‘AF\‘E R Op,
N N

The book will include full scale patterns in the back, also
available as PDF downloads with layered sizes to save printing
ink. The instructions will be presented in Tilly and the Buttons’
user-friendly style, with helpful tips and gorgeous step-by-step I vaninond it
p h Ot 0S. sewing the bodice.

KANGAROO POCKET

p i by adding a front of the
sweatshirt. | particularly love this version when the bodice, pocket,
sleeves and ribbing are sewn in contrast colours.

SUPPLIES Allsizes

As listed for the main sweatshirt project (see
page x0) plus:

O 03 0:3m (%x %yd) extra fabric

© Smallpiece of iron-on interfacing

Tilly Walnes is the founder of the award-winning sewing
pattern company Tilly and the Buttons, known for its gorgeous
designs, crystal-clear instructions and encouraging approach to
dressmaking. Two of her books have won 'Best Book' at the
British Sewing Awards. When she’s not running her business,
she’s running after her energetic toddler and plotting her next
make.

CUT YOUR FABRIC

As listed for the main sweatshirt project (see
page xx), plus:

0 Kangaroo pocket - cut 10n fold

‘Snip the notch at the centre of the bottom
edge of the pocket. Mark the pocket corners.
on the right side of the front bodice in chalk
pencil or washable pen.

Cut two strips of interfacing 2cm (¥in) wide
by double the length of the diagonal pocket
opening.

® Astylish collection of unisex patterns that will take
your child from newborn to 12 years old.

* Fills a gap in the dressmaking market.

* Tilly's books have sold over 80,000 copies worldwide.

no BILLIE SWEATSHIRT

£ 1T YOUR
WHET T Oy

FRILL PRAIRIE COLLAR

ith a frilly edg the
lend themselves perfectly to childrenswear.

To make it easier to gather the fril, choose a fabric that's on the light-
bt o "

twill - or just use
this for the frill and use a sturdier fabric for the rest of the jacket.

SONNY JACKET
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Arctic Knits

Sweaters, Socks, Mittens and More
Weichien Chan

February 2024 | Paperback - with flaps | CRA015000
$23.99 | 9781787139985

160 Pages | 73 x 9% in
Full color photography

Arctic Knits is a modern guide to knitted life in the far north.

Weichien Chan lives in the northern most city in Canada, Iqaluit.
It is known for its ice-capped mountains and tundra valleys and
cold winters.

Combining Weichien's love for the outdoors and knitting, this
book presents patterns for cosy sweaters, hats and more that
will keep you warm and dry, no matter how far north you travel.

Simple, clean shapes ensure that pattern and color are at the
forefront, creating modern yet timeless designs. Each project
follows a pattern with a mitten, hat and scarf variation for a
whole winter collection of accessories.

All the patterns are gender neutral and size inclusive with expert
tips on finishing, as well as advice on color and selecting
sustainable yarns, through inspirational photography, Arctic
Knits offers a window on life in the Arctic archipelago.

Weichien Chan lives in the Canadian Arctic city of Iqaluit. She is
a size inclusive knitwear designer who specializes in colorwork
knitting.

® 15 size-inclusive, unisex designs: 6 jumpers, 3 socks,
3 mittens, 3 hats.

® Suitable for intermediate knitters. Projects will range
in difficulty.

® Retailers such as John Lewis and LoveCrafts reported
a spike in demand for needles and yarn by nearly
90%.

64 THE PROJEC

FJORD
JUMPER

Fiord is @ design that captures the colours of the
granite mountains while it glistens in the snow and
sun. While cruising down the arctic fiords, you can
catch a glimpse of the vost mountain range and its
impressive peaks.

NOTES

This jumpeer pattern in unisex, has  boxy il and comes
inten adul sizes. There are two opfions for body length
options - cropped and regular. Because the jumper is
knitted top-down, you can easlly customize the length by
stopping before of eontinuing efter the recommended
body length measurements. There are also hwo sleeve
length options - bracelet length and full lengih - so you
an cuslomize the jumper to fil you best. As each body is
unique, please remember th the paiern serves as a guide.
Feel free to modily any lengihs o to fit your own body and
rms. The colourwork chart is recd from right o lefl, bottom
1o 10p. The infended ease is about Sem/2in fo 10 cm/din.
Remember to swaich to check gauge and size up or down
with needles as needed.

CONSTRUCTION

This jumper i knited top-diown and in the round. You begin
ot the neck, which is followed by a seamless colourwork
round yoke that expands in width with regular increases.
There is optional short-row shaping to raise the back of the
neck and also 1o create more room about the chest area,

fo suit your preferences. Once the yoke is complete, sleeve
separation forms the distinction between armholes and
body. When you have knited the body you return fo the
reserved siiches you separated for the sleeves. The tapered
sleeves are knitted top-down and in the round as well

SIZES
1(2.3,4)5,6(7,8,9] 10

HOW TO PICK A SIZE
For o comfortable i, this jumper should be worn with o
positive ease of Scm/2in to 10 cm/4in. Measure the
widest section of your chest with @ measuring tape. for
example, your chest measurement is 100cm,/39%in. If
You prefer less posiive ease, you should pick size 4 for o
posiiive ease of Scm/2in. If you prefer more posiive ease
you should pick size 5 for a posiive ease of 15cm/6in

MEASUREMENTS
A: CHEST CIRCUMFERENCE

m: 76 (86, 95, 105) 115, 125 (135, 145, 155] 165
in: 30 (33%, 37'%, 41¥) 45Y%, 49% [53%, 57, 61] 65

122 THE PROJEC

SNOWDUST
HAT

Have you ever seen snowflakes sporkle and
dance in the frigid winter sun? Snowdust is
inspired by the arctic weather phenomenon of
diomond dust. I is as though gliter s falling from
the sky.

NOTES

The colourwork chartis read from botiom to top and right
oleft. Please swoich to ensure you have the right gouge
before beginning. Stranded colourwork might affect your
usuol gauge so please adjust needle size os needed.

CONSTRUCTION

This hat i knitted from bottom-up and in the round. It
features o colounwork molif hroughou. The crown is
created by regularly spaced decreases,

SIZES
123
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Paper Flowers

15 Projects To Make Your Own
Sara Finne Frandsen and
Sine Finne Frandsen

May 2024 | Hardcover | CRA025000

$32.50 | 9781837831692

208 Pages | 7% x 9% in
Full color photography and illustrations throughout

15 Projects To
Mak & 'aur Own

Learn to make your own beautiful paper flowers from crepe
paper and get creative ideas for inventive color
combinations and how to style your flowers.

View on Edelweiss Almeja Space is known for their beautiful and unique paper
flowers, which elevate floral decorations and styling to a higher
level. This beautifully illustrated book includes 15 flower projects
of varying degrees of difficulty, ranging from a simple poppy to
an impressive parrot flower. Learn how to make, adapt and

develop your flowers, so that they perfectly suit your space.
9 781837 = 831692

Featuring chapters on materials and techniques, how to create
color palettes and ideas for how to use your flowers creatively in
your home for events or in bouquets, Paper Flowers covers
everything you need to get crafting. [

fyidigereblomst kan du et 3
det v at placere lerekronblade,
Kip dit onskede anal eksra

TIP ) His dugeme il ave en endnu
ronblad,og placér dem det ior

du synes, det passer il lomsten

Sine and Sara Finne Frandsen are two sisters behind the
creative and colorful studio Almeja Space. They develop the \ \w
most beautiful paper flowers, hold workshops and style flowers

in collaboration with famous brands such as Jo Malone and

Samsge & Samsge.

® Pinterest has predicted that paper crafts are making

H Placering af kronblade

a comeback in 2023. 2

Alle vores blomster har forskellige former for Symmetrisk placering af kronblade Blomst med fire kronblade Blomst med otte kronblade
e Py per flowers are desi gn ed to last, makin g them a kronblade, og alt afheengig f antal og placering  For at gore det nemt at placere kronbladene Sédan gor du: Hvis din blomst skal have otte kronblade, setter

far blomsterne forskellige udtryk. Her introducerer  arbejder vimed en symmetriskteknik, hvorvi limer « Start med atlime to blade pé lige over for du de forste fire blade p3, som tdligere beskrevet,

SUStainabIe alternative fOr CUt ﬂOWerS. \l;;dig(ild::z«rskellligedtekr:kkel;,ls;m au:.:: f:kl;la:ie pa a’dlzarger;vnesukzle:‘bimerd:g 5 hinanden. 0g s4 fortsatter du med de naeste fire.
o y:' :s | Ie' wordan kronbladene pé din ! ‘: V‘T’e u ; *";] ig ;ym:;e risk - ‘ge“" “; o Lim herefter de to naste blade pé. De skl sidde ~ Sadan gor du:

BISEQIREEES Pﬁ'a ":":"s REEEE lige over for hinanden i mellemrummene mellem  Nar blomsten er &bnet, vil der komme nogle
Nr du skal placere dine kronblade, & huskp,at ~ © o P oRe deto forste blade. naturlige mellemrum mellem kronbladene, og
ikke to blomster er ens. Naturlige blomster er kun ) det er her, de resterende fire blade skal placeres.
’ « Nar de forste fire kronblade er sat fast, skal d -

meget sjeeldent perfekte eller symmetriske, og e forste fre kronbiade er satfast, skl du De sidste fire kronblade skal altsé deekke

“abne” blomsten ved at boje de fire kronblade

= . e
derfor gor det ikke noget, hvis et blad sidder skzevt )

- du kan altid tilfoje et ekstra eller lade blomsten
veere, som den er.

mellemrummene mellem de forste fire.

62 Teknikker Teknikker 63
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Winter Celebrations
9781837830664
$29.99 | Hardcover

Embroidery
9781787138315
$22.99 | Paperback - with flaps

Innoraj

Visible Mending

Repair, Renew, Reuse The Clothes
You Love

Arounna Khounnoraj

February 2024 | Hardcover | CRA0O08000

$23.99 | 9781837830732

144 Pages | 6% x 8% in

Full color photography and illustrations throughout

In the movement against throw-away culture and fast
fashion, learn how to pick up a needle and rediscover the
forgotten techniques and the joy of mending.

Covering 12 core techniques, 10 key stitches and 3 projects,
explore why we should mend and how to mend a variety of
different fabrics using this book.

Demystifying the mending techniques through a directory of
stitches and clear step-by-steps, from repairing to reusing and
renewing the clothes you love - stitch over tears, dye stains and
celebrate a more sustainable life. By Hand: Visible Mending is for
those who want to be less wasteful, more sustainable and add a
personal touch to their garments.

Arounna Khounnoraj is a Canadian artist and maker based in
Toronto. In 2002 she started Bookhou, a multi-disciplinary
studio with her husband John Booth. Together they explore a
variety of printing and embroidery techniques through making
utilitarian objects such as bags, home goods and textiles. She
has previously published Punch Needle (2019), Embroidery (2022)
and Winter Celebrations (2023) with Quadrille.

® By Hand is a new ‘how-to’ series that celebrates
traditional craft techniques.

* “Visible mending” has been taken up by those who
want to protest fast fashion and disposable culture.

® High street clothing retailers have started offering
sewing tips as the mending movement grows
momentum.

indigo-dyed quilt

When making a quilt or a throw you'l need a fair
amount of fabric. h

project reuse

‘tools and materials

hoice. And

onthe light side and faded. they are also the

size,

perfect choice for a dyeing project | chose indigo
dye for this piece because | wanted to have a
manochromatic colour scheme where | couid just
have fun playing with ights and darks. and indigo

Pre-reducedindigo dyekit
Stirring stick
Tarpaulin

Isthe one type of dyeing that can easlly resultina
‘wide array of tones froma single vat. For this quit

Remnant fabric, about two bed sheets each
dividedinto two pieces

laiso wantedo use patchwork —and when | do Ruler
patchwork| ten n e sci
hatare k
Solsetupanoverallrepeating structurethatkept  Iron
everything organized. | dyed four tones of blue, Approx.140x 155cm (55 x 61in) of cotton
‘which gave me plenty of material to make any wadding (batting)
number of patchwork combinations. ltworks really  Safety pins
nicelywith the pattern andisagreat way to quickly  Sewing needle
use up those pies of discarded fabric. Blue quilting thread

120 indogo-dyed quit

1. Followingthe instructions on your kit fil one
of the buckets with 3-6 litres (approx. 1-2US
gallons) of room temperature water, more
ifyou have a ot of fabric.

4. Deeper colours are achieved not by alonger
durationin the vat., but by dipping the fabric
multiple times. So dipping your fabric once

keep your hands clean, mix in the indigo dye

alight colour,
especially afterit has been rinsed anddried.

while oua

the

3 Asyou pullyourf t
vat he fabric to interact

g u can mixthis first:
alittle hot water o help it dissolve. Stir the
vatgentlywithastick to keep air cut of the
mixture. The vat should be ready inan hour or

soatfter it fiowers', which
shape has formedintt
You canalsoleave it ovel

but remember to keep it sealed with a idand
storedinawarm place.

fabric with clean water and squeeze out the
excess. Wearing gloves. dip the fabric into the
vatuntilitis full submerged and completely
saturated—this willonly ta
or so~then pull tright out. gently squeezing
excess dye backintothe vat. ltwill appear
green before turning blue as it reacts with

few minutes

oxygen.

3. Afteritfulytums blue. rinse itin the water
bucket,

vith oxygen for a moment to fully tum blue
before dipping once more. There is no need
torinse the fabric in clean water unti you are
completely finished the dipping process.

5. Thequitis made of strips of patchwork 10cm
(4in) wide separated by strips of solid colour
15cm (6in) wide, including a 1cm (¥8in) seam
allowance. The patchworkis made only of
squares and rectangles, so o give ftamore
dynamic look | used an overal structure

i on the diagonal that starts with a small
inthe lower left comer and grows
consecutively tothe upper right corner. The
larger structure creates the pattern. but the
patchwork strips allow you to randomly sew
pieces of fabric together, smallor large, to
create playfulfocal points.

dyed fourtones ofblue, | chose the

lightest for the main ‘background"
colour onthe 15cm (6in) strips. which leftme
alightand two darks for the patchwork. Start
by cuttinga 15 x 25cm (6 x 10in) background

before hanging fton the dryingrack.

122 indogo-dyed quit

blue gle for the lower left corner.

indogo-dyed quitt 123
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Botanical

Botanical Dyes
9781837830305
$23.99 | Hardcover

Weaving
Mary Maddocks

April 2024 | Hardcover | CRA040000

$23.99 | 9781837831715

144 Pages | 6% x 8% in

Full color photography and illustrations throughout

A modern guide to mastering the art of weaving.

In this beautiful new guide to weaving techniques, Mary
Maddocks brings this ancient art to the modern day. Packed
with step-by-step tutorials and stunning lifestyle photography,
this book starts with the basics; learn how to set up your loom,
the essential stitches and discover how to create unique pattern
and shapes. Weaving will help you explore your creativity further
as you develop your own designs and includes a couple of
projects to get you started.

By its nature, weaving is a gentle and slow craft. It forces you to
take time away from the daily grind and reconnect with your

natural surroundings. Using organic materials and taking
inspiration from the natural world, this book will encourage you

‘weaving 10015 5 kuckykam
to bring the outside into your home. e e s
s : “"w \
) . ) ) Pkl P e e e
Mary Maddocks is a textile artist based in South e Sl
Gloucestershire. Having grown up in Wales she is hugely o s s g i
inspired by the Welsh countryside, and this fed naturally into § ;M::Um, e
her weaving, which is heavily influenced by natural textures, ’“;Mmyfw:iii' T amirgvosaeepoponmg g e e
colors and patterns. e e T P S

PSR GV 1 3 1L . R MGt
5. COmMbITNSIS medt TALAGVY EICh BY
WELYIM L SSE NG 03 bR e hech B

O FLAGIN AL MIEIGS LA BT T K m rd

® Aneasy and accessible craft to master. A basic loom e e e
) Flt sl
can be bought for as little as $15. bR et Ll

Eh e 3 .

* #weaving has over 3 million tags on Instagram. .
® Step-by-step instructions show you how to get
started and teach you the basic stitches.

. DOWRLTNZIEER: A tasE LIE Jou W Ihang paur
weavaa nance yauremavak fram tie kam.|
usua b s 3 waaden dowalent to 2z ar 4 pes o
aifbacd, but you caul e kg yo uwantas
b a3 ngas b dgdandsteng

B bumied g

weaving as meditation and self-care

One o the lucurie= ofwasy ingas |=2a Eisthat,whan IEhinkhE effack i oo mething bado wkh Ehe e petive

my handzare a. q e,
e e ——

mathing b o wh hkha Fackthat,

o resjust e right bakance

an IESTTPIE e

and el
ms=duringwhih lamfee @ connsckion bewesn myseFand the weaying Ehat lam

ve and Pm nk chmmsiely  workingon
plmnning er probl m -soing & Eh A hen limagine

5 5 i Izimplykate phazur i the fack
Ihavs ke ot in myd By, EAIE me wih 35e s of ERZ | havs haFan ot myzeFand 3 nevek warped

muz thak ove, g
maly brisfy. Honesth

d candb and jusk ezmage

b betixr?
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The Modern Handmade House
Affordable, Elevated, Temporary Decor
for Renters

Katherine Ormerod

HOW TO BUY, MOVE
& PLACE FURNITURE,
ART & OBJECTS

View on Edelweiss

May 2024 | Hardcover | CRA063000

$34.00 | 9781837831128

224 Pages | 7%2x 9% in

Full color photography and illustrations throughout

More of us are renting than ever before - but that doesn’t
mean we can't make our homes into spaces that reflect our
unique sense of style and bring joy to our everyday lives.

In The Modern Handmade House, Katherine Ormerod has curated
a range of projects for every room in a rented house or flat,
guiding you through techniques and invaluable insights that will
help create spaces tailored to your taste. Katherine provides

HAOM NOA HITHA W00 WOOZ HHL

Renting can be incredibly annoying on so many levels. I'm
not just talking about the coal face moments of moving

in and out which remain high up on the lsts of some of
the worst days of my life. More the little frustrations and
irritations which you will never be able to resolve. I've
spent countless hours of my lfe reimagining floorplans in
every single rental [ have ever lived in, fantasizing about
drcam extensions and debating with myself whether a
room I don’t own would be better with a sky light or

not. I think about how kitchens could be reconfigured

to actually it stuff in, and about which walls should be
moved to cnable a better flow through a space. For me
personally, because | make my rentals feel o like home, I
can get a litle lost in my daydreams. Reining that all back
in s advisable, for obvious reasons. Similarly, when I see
incredible Welsh dressers or vintage bookeases for sale at
fairs, I need to keep mysclf in check. Buying massive picces
of furniture which may very well not fit into wherever you
are going next s ridiculous. I do have a friend who kept

a storage unit full of such finds for 10 years before buying
her own home, but for most people struggling to make rent
every month, its not a sensible option.

reassuring guidance on how to approach alterations with your 18
landlord - and, if you are new to DIY, she offers projects for a
9 781837 = 831128 . .
range of skillsets, from entry-level to the more experienced,
sharing her own experiences along the way.
From scalloped shelving to making your own table linen or
French bistro curtains, embrace the potential of your rental YOUR ENTERTAINING
space with The Modern Handmade House - an indispensable SPACE
companion on your journey towards transforming your home
into a haven of tasteful sophistication. el e e
throw away BBQ in the summer. But my mum had a lot of old-fashioned cookes
books whicyh 1 n?ed 0 pour over as an aéolcscem. There would always be tha|x:yrs on
. PO . . entertaining, with these images of Abigail’s Party style buffets: cheese and pineapple on
Katherine Ormerod's background is in fashion, working as an cockal ek o gromming speads i Delsand 1 ways dreatof beng Sphisated
enough one day to be cooking for a crowd.
editor at publlcatlons InCIUdmg Sunday Times Styler Grazta, T wasnt until I went to Uni that I threw my own dinner party. While there were
lenty of nights in clubs drinking Smirnoff Ice, I also mixed and lived with people for
Glamour, amongst many others. Her rental homes have been o e s o ks hy et . T v i
e o i e
featured in The Telegraph, House & Garden, Grazia, Soho Home e e e b e e
o . . bottles of red plonk.
and Liberty London. She's also a freelance journalist and content o I )
Moving back to London required a major revision of the guestlist—there was no space to
creator. e
e e b e
feast, the rest of the evening remains hazy.
® 34% of Americans live in rented hOUSing. The typica| Often people have asked me why T bother, after ll, hosting can be stressful (timings?),
. .. and you're generally left with a lot of clearing up to do. The answer s always that you.
American renter now spends 30% of their income on - can' beat the intimacy and convivialiy of at home hospitaliy. Welcoming someone
ot into your home :ulyl means a lot. It can cement bourgeoning fmndshqx} and establish
housing. = e e e
® Beloved journalist, influencer and writer Katherine g Tono o e menlandy o i el ol ey s
z
Ormerod has a passionate 71k Instagram following, s
and has collaborated with brands including John o

Lewis, Baukjen and William Morris



https://www.edelweiss.plus/#sku=1837831122

View on Edelweiss

9

781837

830916

Home Matters
Creating a Home for the Life You Have
Penny Wincer

July 2024 | Hardcover | HOM003000
$29.99 | 9781837830916

240 Pages | 6% x 9% in

Full color photography throughout

As an interiors photographer, Penny Wincer found that walking
through a stranger's home was one of most joyful aspects of her
work. And in Home Matters Penny does exactly that, taking us
through the homes of a variety of artists, designers and writers,
inspiring us to reflect on how we want our own homes to feel.

Home Matters looks at an eclectic range of homes, as well as
hearing from experts who can help to guide us through the
choices we make. Through beautiful photographs, interviews
and Penny's own reflections on the homes that she has lived in
over the years, it brings together multiple perspectives, all
centred on how we create homes to meet our needs. Home
Matters shows what is possible when we look within ourselves to
turn a house into a home, and when we let go of the idea of the
perfect home - one that can never be achieved - we can
embrace the home that works for our lives as they are.

Penny Wincer is a writer, photographer and writing coach. Her
first book, Tender: The Imperfect Art of Caring was published in
2020. She has written for The Telegraph, BBC Radio 4, Red
Magazine, the iPaper and co-hosts the podcast Not Too Busy To
Write. She has shot for magazines and brands such as Country
Living, Living Etc, House Beautiful, Guardian Weekend and many
more. Penny lives in South London, UK, with her two children.

® Includes conversations with a fascinating range of
interviewees, from Emily Henson to Kemi Lawson and
Huma Qureshi.

® Incorporates Penny's beautiful photography from the
homes she visits.

Chapter Four: Colour at home

Colour at home

“Trends are something that are outside of ourselves,” she explains to
me. If we are following trends, we are looking outside of ourselves to
feel worthy and a have sensc of belonging ‘But that kind of external

feel

validation will never, ever, ever satisfy us,’ Karen emphasiscs.

satisfied we will constantly need to be looking outwards, constantly

pivoting and changing This isn't healthy and can lead to a lot of

emotional distress.”

Instead we can look inwards and pay attention to how we fecl and

respond 0 colours and other stimuli, ike pattern and texture. This,

like so many habits may take practic

specially for people who
P: d notice how

ments such as I really like
atention to the but in that sentence. But it's t

Too fancy? Too plain? Are those your thoughts or the thoughts of

the culture around you that you have absorbed?

To illustrate her point, Karen tells me the story of an interaction she
witnessed about 10 years ago. She was at Portobello Market in
Notting Hill when she saw a small girl excitedly rifling through a rack
of colourful dresscs. Eventually she pulled onc off the rack and said
“Mummy, I want this one!” and immediately her mother responded

by saying, “No, you don’t like that colour 1 says her heart sank

watching in real time as this young girl learned to doubt her own

reactions. Over the course of a lifetime, we can absorb so many

moments like these that take us ay from trusting our own instincts

and instead learn to copy the tastes of our social circles.

Trends can com

bout for so many reasons, including responses to

At the time of writing

right now with bold blocks of colours.

response to lockdow
were all under stimulated. T remenice about the time 20 ye

when every single location house I shot in was white. Karen la

un film di Almodévar
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A practical
Guide'to
Growing
Colourful @nd
Delicious Veg
from Seed

Rob Smith

@robsallotment

Grow to Eat

Growing Colourful And Tasty Vegetables
From Seed

Rob Smith

March 2024 | Hardcover | GAR025000
$32.50 | 9781837831289

208 Pages | 7%2x 9% in

Full color photography throughout

Make the best use of the space you have and grow produce
you won't find in the supermarket with Grow to Eat.

Aimed at gardeners who aren’t sure what to grow or the
varieties available, this practical guide covers all the basics from
growing from seed and creating raised beds to dealing with
pests and diseases, harvesting and storing as well as the exact
seed names for superior quality.

Rob doesn’t want you to grow what everyone else is growing;
you should grow what you and your family want to eat, but do it
so that you use the space you have wisely - if you love potatoes,
but only have a small garden, why use the space for regular
ones? Instead grow potatoes you can't buy that are delicious,
including blue-and red-centred ones. There is so much variation
when it comes to growing your own veg and it is far more
rewarding to grow for flavor.

Rob Smith (@robsallotment) has been a gardener since he was

a child, helping his grandfather in the garden. He won BBC2 UK's

The Big Allotment Challenge and since then has become a much-
loved gardening journalist, writing for UK publications and
working with numerous much-loved UK brands.

* Aimed at gardeners who want to grow veg for taste,
and includes the exact seed names for each variety.

® Rob has 100k engaged followers on Instagram.

® Apractical guide for people who want to know how
to grow food in a small garden or allotment.

40

164

:;oo.uaag

Bestroot, or bests, are probably one of the first vegetables | remember
growing with my grandad, he used to grow them and my grandma
frdphid arac Lrchen N oy evaryene’ o o i lkled
beetroot can gar,
5o try apple cider vinegar instead, it's a game. pickling!

makureleaves o use s oinach, o ot the ooty whih can bo usod

dor-purple f i 9;
your own i

the fullest.

There are lots of different types of beetroot available to grow in the
garden,

all oasy to grow in the open ground or in containers, You can even
harvest your beetroot at different sizes depending on what you want to
use them for, with smaller golf-ball-size roots being particularly tender
‘and flavourful, whereas larger roots can be stored for winter and roasted
inthe oven as you would a potato. love to oast my bestroot chopped
into pieces, with

bring out the sweetness and i a deliious side dish for chicken or served
cold with salads. He

chutnoy - it it
‘with salads, cheese, cooked meats and even smoked salmon.

How to grow

Beetroot s a vegetable that's nice and easy to grow, simply create a
shallow drillin weed-free, raked soil, thinly sow the seed, cover and wait
for them to grow; its that easy! As the seediings begin to appear you
want to thin them to Scm (2in) spacings, using the thinnings in salads or
sandwiches as a baby leaf, allowing you to harvest the other beetroot as
thay gettogoltbalsized By rowing them e thisyou are thinning

for the remaining

get larger.

You can also multi-sow your plants in modules in an unheated
greenhouse, which allows you to plant out seedlings where they will
grow, and it's a good way to growif the place where you want your
beetroot isn't ready for the plants yet, or if your plot is prone to flooding,
1 50w 3-4 seeds per cell leaving them to germinate and reach 5-6cm
(2-21/2in) tall before planting out as a cluster of seedlings (there's no.

eed to separate them). As the cluster grows you can harvest the leaves
andor roots as you like, and because of the way the plants grow they.
will simply push against each other and produce a group of roots close
together without any reduction in plant size. This is particularly attractive

asyou will geta

if
which really is impressive.

tyou can
e el ot assen anelomi omcs, bt el el vour pant orow and
make them taste better. Firstly, you must remember that beetroots
evolved from coastal plants which would have had salt air and water
around them allthe time. I fact, sugar beet are descended from the
same plants and farmers use salt on them as a fertiliser. | found this

Root Vagetabies

Pacs, Beans, Loaves, Stoms & More

reeed §9OYIINY 9GOID

These are one of the most statuesque plants you can
grow in the veg garden - in fact, they are just at
home at the back of the flower border, and that's
where | grow mine! Producing large plants, globe
artichokes are grown for their edible flower buds and
shouldn't be confused with Jerusalem artichokes (see
page xx), which are a root crop.

St o i concuant YR nd e arge,
thistle-like heads for sale in almost every market
thoro, whits restaurants ffer them as a starter
sorved with butter or vinaigrette, on top of pizzas, in
salads or made into tasty dips. Home-grown plants
will each normally produce around 10 buds per year,

and butterflies adore the flowers as they open and
reveal their fluffy, purple interior.

oth grow in the same

it depends what colour you profer when
y jing in the gard i

be alittle spiny on the leaves and flower buds, so
make sure to plant thom at the back of a border or
away from a pathway.

How to Grow

Plants can be started from seed pretty easily, or you
can buy young plants to grow on. To start from seed,
simply sow them into modules or small pots of
peat-free compost around Im (1/2in) deep and keep
them on a windowsill to germinate. You can sow the
seeds from late February to May, then make later
sowings outside directly into the ground. Once
seedlings are large enough to handle, they need
potting on into a larger container before been
hardened off for 10-14 days, then planted out around
80-90cm (32-36in) apart. Piants will reach bety
12-15m (4-5ft) wide and tall, 5o make sure to give
them plenty of space.

Harvesting and Storing

Small buds can be harvested without the choke in
mid-late May, simply cut the bud from the plant,
being careful of the sharp spikes on the tips of the.
leaves, then you can either leave the plants to grow
on and flower or cut them down to ground level and
they will produce a fresh flush of leaves and buds
around eight weeks later.

Top Tips

After a couple of years your
plants will produce offsets.
These are small plants that
are attached to the main
plant that can be carefully
removed along with a few
roots and potted upto
create new plants for free.

During the autumn itsa
g00d idea to mulch around
your plant with well-rotted
manure or compost to
provide a little protection
tothe roots over the winter

165
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100 Herbs To Grow

A Comprehensive Guide To The Best
Culinary And Medicinal Herbs
Jekka McVicar

March 2024 | Hardcover | GARO09000
$45.00 | 9781837830442

288 Pages | 7% x 9% in

Full color photography throughout

100 Herbs To Grow is a comprehensive gardening guide,
including herbs that are easy to grow, taste delicious and
have medicinal properties.

Jekka details how to grow in the garden, in containers and from
seed as well as guiding you through propagation, division,
cuttings, harvesting and yearly maintenance. And because she
grows over 500 different herbs, she knows which species and
varieties are the best of each herb (including ones that she has
personally cultivated and bear her namel). In the forty years she
has been growing, she has witnessed the change of climate and
pests and diseases that effect herbs so she has created an up-
to-date and authoritative herb handbook.

Jekka also offers historical knowledge and anecdotes as well as
culinary and medicinal uses so you can reap the rewards of your
successfully grown herbs.

Jekka McVicar is an organic grower of herbs and horticultural
author, designer, consultant, judge and moderator. She is the
Royal Horticultural Society (RHS) Vice President and Ambassador
for Health & Wellbeing, has the Victoria Medal of Honour and
has won 62 RHS gold medals. She was awarded the Garden
Media Guild Lifetime Achievement Award.

* Jamie Oliver calls her ‘The Queen of Herbs' and she is
undoubtedly the UK authority on herb growing, with
her first book selling over a million copies worldwide.

® There are now 72 million gardening households in
the US.

* More and more people are keen to grow their own
plants and herbs for stress relief, sustenance or
medicinal purposes.

n

Common names: Coriander, Chinese Porsley, Yuen Sai, Pak Chee, Fragrant Green, Dhania (seed), Dhanic Paftar, Dhania Sab (leaves)

Coriandrum sativum

Everyone thinks of

solldries out.

History

Species

Coriandrum sotivum, Coriander
Hordy,H3 (USDA 9), annual, Height: up 0 60cm (24in):
spread 23cm (9in). White flowers in summer folowed by
round seeds. The it and lower leaves are broad and
scalloped with strong scent ond lavour, the upper leaves
are finely cut with a pungent flavou.

Here are some varieties worth looking outfor:

Cruiser: compact habit, good for cutting and re-growing,
slow fo boltin iryor hot weather

Santo: good leaf production, siow fo balt great flavour.
Topts hisis the best one for growing i confainers.

Leaty leisure: very vigorous, good for leaf production,

Propagation

Sow seeds in early spring under profection info prepared
seed or module rays usng fhvee parts seed compost mixed
with one part standard pere. Put into a propagator at
189C (6496). Germination takes 5-10 days. Alfematively,

sow seeds n ate springinto prepared open ground when
the airtemperature at night remains above 7°C (459F)
Germination fakes 2-3 weeks. Thin seedings fo Scm Qin)
apartfor aleat crop or 23m (9in) apart for o seed crop.
Sow in succession unfilate spring 1o Give a constant supply
of ieat. Stop for the summer months then start again at

Plants il

c There

showing that seeds were foundin fombs of the period,

50C (23).Ityou
regulorlysufferfrom cold winfers, cover he crop with o

Coriander was brougt
who, combining it with cumin and vinegar,rubbed itinfo.
meat as apreservative. love the oct that the ancient

untiwinter sefsin.

Chinese believed f bestowed immoralty andintheMdde  Pests and diseases

‘Ages throughout Europe f was an ingredient inlove:

potions. Coriander n useahand
00s wheret o "

leaves, ciantro’

Common names: Echinacea, Purpie Coneflower

insiructions. Pick ot slugs by hand in fhe early evening.

Echinacea purpurea

year

collection, so only commercially grown herbs should be used.

History

Propagation

e g
echinos, meaning hedgehog’

golden cone that becomes more pointed and pricky as the

189 (649F),If no germination has occumed affer 26 days,

flower matures.

Species
Echinacea purpure, Purple Echinacea, Purple Coneflower
Hardy, H5 (USDA 78), herbaceous perennial, Height up o
i Lovely

of the refrgerator for a further 21 days, then place back
under cover,out of irect suniight. Germintion should then
occur within the next 20 days. lant out info a prepared

site, when large enough o handle, 30¢m (12 apart.
Established plants can be divded in winfer while dormant,

or early spring

brown spiky cone, which become more pointed s the
plant motures. Oval, deep-veined leaves. This i the ecsiest
echinacea 1o grow and e one grown commercialy
Echinacea Palldo, Echinacea, Coneflower

Hardy, H (USDA 78), herbaceous perennial, Height up fo
80cm (2 7in) whenin lower ond spread 45cm (18i). The

inthe garden.
Division: in winter dived estabished plonts while they are.

sl dormant. You can efher replont into a prepared sie or
ot up and place in a cold frome or cold greenhouse unti

spring.

Roof cuttings: unless you require masses of pants, division

etals, with a spiky central cone in summer fo early aufurmn.

Oval, narrow, dark green, veined leaves This speciesis nof

s strong medicinally as Echinacea purpurea, nevertheless it

s 0 very graceful plant offen seen in herbaceous borders.

Bock

Hyoudowant
them inate outum. Dig up on established piant, choose:
some vigorous pencilthick roofs cut each root info 5-8cm
(2-3in)lengths, oo inefther & sl pot or modules filed
with hree parts seed compaost mixed with one part perie.
ted. pot up, growon and

Sampson
Hardy,H5 (USDA 78), herbaceous perennial Height:up fo
60cm (24in) when in flower and spread 30cm (2in). The

flowers single withlong purpe, o, rarel, white pefals, with

plont outin the next spring.

Pests and diseases

Midgreen

lineor leaves.
wid from over collection.

soitis worth doing a couple ofnight patrols with atorch fo
remove any which you may find in the crown of he plant.
In damp, warm late summer i can sufer from powdery
midew, f this happens cut back any affected parts, bin do
ot compost (see page 000 for more information).

How and where to grow

‘When! fststorted growing, coriander liked being grownin
‘@ welchoined, light soi. Now | recommend a soi that hos.
beenfed with compost amonth before sowing. For on ecrly
Springsummer crop, coriander needs o be grown in partiol
shade, in asoll that does not dry outin summer, but does
ot become waterloggedin heavy rain, Ifyou are growing.
plants for @ seed crop, stake the stems because s the.
seedsripen they canbbecome 100 heavy for the stem. Once
he seeds have been callected (see Harvesting and Storing
below), pull he plant up and give the soil a good much of

Family: Apiocec

seeds starts fo smell pleasont. Cover bunches with a paper
bag Tie the top of the bag and hang upside down n &
iy, warm,airy place. Leave for roughiy 10 days. The seeds
should come away from the husk quite easly.Storeinan
airtight container,

Culinary uses

“Thisis one herb you either lie or disike. The leaves and
ipe seeds have fwo distnct flovours. The seeds are warmi)
aromatic. the leaves have an carthy pungency.

. tisbest
to.choose  sunny sife so that you get maximum ight.

Growing in containers

Coriander can be grown in containers inside with diigence.
‘and outside on @ windowsil or patio. Use a sollbased
‘compost that does not cry out 100 quicky. Water inthe
morming, o thatif does not go fo bed with @ ‘oggy
bottom’. Feed weekly with  liquid seaweed fertiser. Keep.

aint of
carthiness. Add lower eaves to curris, stews, solads,
sauces and use as a garmish, Delicious n solads, vegetabie
‘andpoultry dishes. A bunch of coriander leaves with
Vincigrette dressing s parficulorly good with hord-boiled
eggs.

Flower: ihe flowers have a worm aromatic and sightly
scented flavour hat s greatin salads, with ice dishes and
with fresh fomatoes.

get Keep tei fovour,
anotnerciop el
oneustsoun,
harvest -y e
leoves.
themidday sun
Medicinal uses
Yearly maintenance

Spring: sow seeds.
‘Summer: harvestleaves, fowers and seeds.
Autumns i up old plants. Sowa winter crop.

Winter: cover outside crops with a funnel dloche fo extend
the season.

Harvesting and storing

Leaves: pick young leaves any fime. Cuf them when about
10cm (4in) in height and bright greenn colour. Alternatively
cig up the whole plant,including the oot (which you con
o usein cooking), when the eaves reach 10cm (4in). They
oot preserve wellso keep in the fridge and use the same
day or within a few days.

Flower: pick flowers when the whole umbel is open,

The main medicinal use is o freat the [oss of appetite and

dyspeptic complaints. It is good for the digesfive system,
rediucing fltulence and i timulates the appefie, aiding
the secretion of gastric juces.

cut

How and where to grow
Echinacea grows wikdon he et plonsofNori America
sotokeopithrvingin he garden plntin ferte oo
sobwhichis feecraiing anin plnty ofsun. il adopt

Corander,leat

Family: Asterocec

Culinary uses

None

uses

tomost

ofher two species. Deadhead the flowers as they fadefo.

body's resistance fo nfection by stimulating theimmune

heads forthe birds It s lovely fo watch chorms of finches

system.
rediucing their severy. A decoction - the uice extracted

Lightly

spring.

Growing in containers

Echinacea adapts happily o being grown n containers
Use three parts loam-based poting compost mixed with

wounds,
infections.

the autumn, Altematively, pot up one size o pot. Place
the confoinerin fullsun forthe growing season. Feed

WARNING | Ifyoucrealergictoplantsinthe

marigolds or dasies then you could be allergic 1o
chinacea. People who are suffering from progressive

instructions.

It the container off the ground place on bricks under the
eaves of the house, or by awall o give abit of shelter.

Yearly maintenance

Spring: sow seeds; feed estabiished plants ity with wel
rottedmonure.

Summer: cut back stems s fhe blooms fade foencourage
further flower production.

Autumn: divide estoblished plants,foke oot cuttings.

Winter: no needfor protection from e cold, only from
excessive wet,

Harvesting and storing

Leaves: harvest the feaves during flowering before fhe cone.
s fully formed and the petois have storted 1o foll bock.

arywel.
Roots: cigup the roots and rhizomes of four-year-old
plants in cutumn for cutting materiol andr for drying and
making fresh finctures.

Echinaceo purpureum, Echinoceo, Purpe Cone Flower
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Planting for Honeybees
9781787131460

$18.99 | Hardcover

Planting for Butterflies
9781787135352
$19.99 | Hardcover

Planting Wildflowers
A Grower's Guide
Jane Moore

March 2024 | Hardcover | GAR0O04080
$19.99 | 9781837830602

144 Pages | 5% x 7% in

Full color illustrations throughout

Planting Wildflowers is a practical, illustrated guide for
people wanting to encourage more pollinators to their
outdoor space.

Planting Wildflowers is aimed at the keen amateur gardener and
those hoping to take their knowledge and experience to the
next level. Packed with interesting facts, environmental and
habitat information as well as easy to achieve planting ideas,
this book is a celebration of native blooms to help rewild your
outdoor space. Discover how to chose species and varieties that
suit your growing conditions, no matter the size of your space.

Planting Wildflowers is part of a series of books aimed at
encouraging wildlife into your garden. Other titles in the series
are: Planting for Garden Birds, Planting for Butterflies, Planting for
Wildlife, Planting for Honeybees.

In a horticultural career spanning 30 years, Jane Moore has
been head gardener at a Benedictine Abbey, a writer for
gardening magazines and newspapers, a researcher on BBC
gardening programmes and a presenter on BBC TV's Gardeners'
World. She has wide-ranging practical experience, broad plant
knowledge and an unswerving enthusiasm for gardens and
horticulture.

* Abrand-new title for this beautifully illustrated, gifty,
gardening series.

® This book is for anyone who has a green space and
wants to garden more sustainably.

¢ #wildflowers and #wildflowersofinstagram are also
very popular on Instagram with 6.3 million and 183k
tags respectively.

THE LIFE OF YOUR LAWN

X

WHAT CAN | GROW IN MY GARDEN?

w
<]

WHAT CAN YOU EXPECT TO SEE?

Lawns, even regularly mown ones, provide a home for all sorts
of wildlife. You might see anything from insects to frogs, newts,
hedgehogs and even foxes on your lawn. Starting from the base
layer, where soil meets grass, you'll find ants, woodlice, spiders
and beetles. Dig a little deeper and there are carthworms, insect
larvae such as wireworms and leatherjackets, and all sorts of
tiny creatures living in the soil. Short grass is a magnet for
insect-eating birds such as Starlings, Blackbirds, Robins and
Song Thrushes, while longer grass offers shelter and egg-laying
opportunities to insects, attracting birds and other wildlife that
prey on them. Let your lawn flowers bloom, and the Clover
will bring in bees, while the sceds from the Grasses, Plantains
and Dandelions will attract hungry birds and mice.

Less welcome are the holes that foxes, badgers and moles

dig in the lawn when scarching for food, but I think the joy
of seeing a fox flitting through your garden makes any damage
worthwhile.

SOW IN POTS

‘This is an excellent way to grow species that need a bit

more nurturing or that are longer-term propositions, such
as Foxgloves, which take two years to flower. Growing in
pots allows you to keep a close eye on watering and to
decide where to plant your flowers at a later date, by
which time they will also be bigger, stronger plants.

SOW IN PLUG TRAYS

Plug trays are a marvellous halfway house system for growing
many wildflowers, offering some of the nurturing you get with
pot sowing combined with speedy planting. Sowing in plug
trays is economical on seed, but you need to plant out as soon
as the plant roots start filing the plug, as they will quickly die
if stressed. Alternatively, pot them on into larger pots. T love
growing masses of Cowslips and Primroses in this way.

INTAUVO AW NI AOUD I NVD LVHA

w
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From Seed to Bloom
9781787137349
$29.99 | Hardcover

Floristry

14 Seasonal Projects to Enjoy
in Your Home

Milli Proust

March 2024 | Paperback - with flaps | GAR004000
$18.00 | 9781837831739

128 Pages | 5% x 7% in

Full color photography throughout

A modern and practical guide to floristry, this is a project-
based book featuring 10 seasonal, sustainable flower
arranging projects.

Including beautiful photography that demystifies the floristry
process in Milli Proust's unique style, learn how to play with
color and texture and style flowers with confidence. The
projects will take you through the seasons as they inspire you to
bring more nature into your life.

The Grower's Guide is a brand new gardening series for those
who seek an approachable and accessible insight into the
wonderful world of flower growing and floral arranging.

Milli Proust is inspired by the way plants grow in the wild, and
she loves working with what she grows, creating romantic and
playful designs for weddings, events, brands and personal
clients. All of her crops are all grown in rhythm with nature, and
are completely chemical-free in a passionate effort to protect
our surrounding wildlife. Milli's first book, From Seed to

Bloom was published by Quadrille in 2022.

* Apractical floristry guide that will show you how to
style flowers with confidence.

® Practical advice from an expert.

® Focussing on gardening techniques and full of useful,
accessible information, The Grower's Guide series will
teach you how to enjoy the beauty of nature indoors.

90

88

a summer’s eve

Snapdragons are one of the highlights of summer.

A generous bloomer that I dont think I could be without. Snapdragons

smell lovely,

seet and fruity and gathering armfils from a handfiul of

plants, to be rewarded with second and third flushes make chem one of
my top cut flowers. I love nothing more than the curve of a snapdragon

hea ni that has lnnnm so slightly in the wind and learning with

¢ are the snapdragons that offer the most

uch a pointed flower,

find

snapdragons pair nicely with sofeer contrasts in flufs and umbels.

seasonal floistry : summer

FLOWER FEATURE: larkspur

VASE LIFE: 6-8 DAYS

‘The visual allure of Larkspur with its

tall slender stems reaching heights that
surpass 2 meters, with delicate clusters
of petals in vibrant colours, make it one
of my
work.

wourite crops to use in design

spur has long been associated
with symbolic meanings that only serve

to bolster its loveliness. In the language
of flowers Larkspur is often regarded

as a symbol of strong love, leviy. Irs
scientific name, Delphinium consolida, is
derived from the Latin work Delphinus,
meaning dolphin, due to the shape of its
nectar-filled spur resembling the nose of
a dolphin conjuring images of pla
and freedom, lightheartedness and joy.

Iness.

HOW TO CHOOSE THE BEST STEMS
‘The optimum harvest time is when a third
of the florets are open. The florets open
one by one from the bortom to the top,

so choose stems which still have most of
the top florets closed. For longest vase life,

choose the freshest blooms by che

if the petals are still holding all the way
down the stem.

FAVOURITE VARIETIES
Larkspur ‘Misty Lavender’

An almost unbelievable colour.

A beauriful, soff, smudgy grey-toned
purple. Looks beautiful paired coffee

tones, or silvery foliage and darker
blooms. For a soft romantic palette pair
with blushes and creamy whites.

scasonal floisery : summer

Larkspur Smokey Eyes
‘The palest, cool blue. This is the most

special Larkspur and the one we ger asked
for the most in summer by flori
works perfectly for that often as
something blue’ in wedding work. Pair

it with whires, apricots and blush for a
contemporary soft palette.

Larkspur ‘White'

A clean white against green. A perfectly
romantic bloom, pair with lots of green
foliage and plenty more white flowers for
a gorgeous, fresh opulence

Larkspur cosolida regalis ‘White Cloud"
Less of a spike, more of a cloud. This is a
Larkspur with a difference and can add

some delicate, lace-like sparkle o a design.

WORKING WITH LARKSPUR
Its tall height and elegane, delicate blooms
make Larkspur an excellent choice for
creating vertical interest in floral design
work, moreover, a stem will hold for a
good week in the Being a planc that
prefers to grow in cooler temperatures,

the stems are surprisingly robust and can
‘The perals will
begin to shatter quicker and avoid designs
in direct sunshine, as the very ips are

stand up to summer h

prone to wilt

scasonal floristry : summer 91

Anti-clockuise from op efi: Larksur mix of b, pink and shite, Larkspur misy lavender

scasonal florisry : summer 89
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Seeds

Grow Your Own Cut Flowers from Scratch
Milli Proust

March 2024 | Paperback - with flaps | GAR004000

$18.00 | 9781837831807

128 Pages | 5% x 7% in
Full color photography throughout

A modern and practical guide to growing your own cut
flowers, The Grower's Guide will gently guide you through all
the essential steps.

Including beautiful photography that demystifies the growing
process in Milli Proust’s unique style, discover how to plant with
confidence and fill your life with flowers. Including floral
features and seasonal highlights as well as how to tackle the
common problems all gardener's, this book will show you how
to grow cut flowers in a sustainable way.

The Grower's Guide is a brand new gardening series for those
who seek an approachable and accessible insight into the
wonderful world of flower growing and floral arranging.

Milli Proust is inspired by the way plants grow in the wild, and
she loves working with what she grows, creating romantic and
playful designs for weddings, events, brands and personal
clients. All of her crops are all grown in rhythm with nature, and
are completely chemical-free in a passionate effort to protect
our surrounding wildlife. Milli's first book, From Seed to

Bloom was published by Quadrille in 2022.

® Anpractical grower's guide that will show you how to
sow your own seeds to grow cut flowers.

® Practical advice from an expert.

® Abeginner's guide that explains sowing, germination,
sprouting and re-potting so they feel as easy as
buying a bunch of flowers.

soil essentials

Creating a flourishing cut-flower garden
with abundant blooms begins with the
soil. To achieve this,

mportant to pay
attention to the type and structure of your
soil, as well as its PH level and the climate

in your area.

Understanding the workings of
soil and ics impact on plant growth can
make the journey of sowing seeds and
troubleshooting much easier. Therefore,
I encourage
soil before

u to tead up a liecle about

ning your gardening

endeavours. Ba
bie- ics imporcant!

. donit skip chis first

soil layers

Soil is made up of la

“horizons’. There’s 3
topsoil, the subsoil and the bedrock.
Most planes will grow in the topsoil
only, but it’s worth exploring how decp
the topsoil on your site is and what lies

beneath it.

ple. if your subsoil below

compacted in the

with lovely, free-draining ropsoil.

topsoil

The more organic matter in your topsoil,

usually inhabit topsoil

subsoil

Usually lighter in colour than topsoil and
generally has a miture of silt, sand and
clay init.

+ Decper plant roors can access the stored water

bedrock

Bedrock can extend kilometres decp into
the Earch. In the event of an earchquake,
a piece of bedrock can be pushed to the
surface, where it is then exposed o the
elements like wind and rain.

This process

allows it o be broken down, restarting the
soil-making process once again.

soil types

Get to know your soil. Certain plants will
thrive in different soil conditions and

fail in others. It's far easier to work with
vour soil type in your cl han

to battle against ic
healthier and happ

h less hard work.

handful of your topsoil, add a
lictle water and roll it in your hands until
the size of a golf-ball. Observe it. Squeeze
it between your fingers and see how well
it holds together. Rub some between your
fingertips to get a sense of the particle
size

chalk
Chalk soil has big particles and is often

stony, free-drai

topsoil depth wi

solid chalk. Shallow ¢

efore hitting
Kk soil is prone to
5. Deep chalk

can hold moisture better and therefore

drought and

can be home to a larger varicty of plants
If growing on chalk, choose plants that
will thrive in an alkaline environment

sand

bl
with no pockets to hold on to moisture,
=
well but finds i to hold on ro. It

, and finds it

warms and dries

hard to retain nutrients but has plenty of
acration and oxygen.

ic has
particles
) d by water, they can
casily be washed away.

loam

s sticky and smooth, and rolls into
Il that won't be broken apart

Clay is made up of tiny particles.
making it drain a
cold for longer, holding back growth in

ot more slowly. It stays

. but it holds on to moisture
¢ well but may have not-

carly spri
and nutien

so-good dra
plants.

and less oxygen for the
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Dahlias

Inspiration, Cultivation
and Care for 222 Varieties
Ulrika Gronlund

April 2024 | Hardcover | GAR004000
| ol $24.99 | 9781837830954
"CARE ‘ ' 192 Pages | 6% x 9% in

Full color photography throughout

Dahli

much attention in order to thrive and deliver flowers s
month after month. The beter the conditions you give |
them the easier it wil be to achieve really beautiful, opulent

plants. As dahlia growers tend to buy more and more

year, lifting d them over the

ahlias

“~CULTIVATION

winter haller that
work with the months of pleasure it provides, most people
e I

digging the tubers up and storing them over the winter you
can simply buy new ones every year.

INSP'IRATIO‘N

/

illln f
'iin £ . .
ol y ~ Learn everything you need to know to grow dahlias
' | successfully.

Featuring a directory of 222 popular varieties, Dahlias celebrates
View on Edelweiss the many different forms of this beautiful bloom and showcases
how to fill your garden with color, texture and wildlife.

growing, flowering and eventually storing your tubers for the
next year. Discover the history and botany of dahlias and get
inspiration for beautiful color combinations and companion
plants.

“ This book covers all you need to know on successfully planting,
9 781837 " 830954

42 VARIETIES VARIETIES 43

An ultimate source of knowledge and inspiration for both new
and experienced growers, Dahlias is a celebration of this
incredible flower!

Ulrika Gronlund works as a writer and photographer in garden
and interior design, she also draws gardens and works as an
interior stylist. Ulrika is herself a passionate dahlia grower and
has a dahlia farm in Skane, Sweden. Dahlias is her fifth
gardening book.

* Adirectory of 222 varieties of dahlia.

® Expert tips and guidance on growing a successful cut
flower garden.

® There are over 2 million hashtags for #dahlia on

3. Decorative dahlia
Seattle’

Flower size: 10 cm
Height: 120 cm
Stem: 10cm

1.8all dahlia 4. Semi-cact

Instagram. Sweet Suzanne’ “Shooting Star’
Flower size: 8-9 cm Flower size: cm
Height: 110 cm Height: 130 cm
@ @ Stem: 30 cm Stem: 20-30 cm
o © ,

cm
Height: 120 cm
stem: 30 cm
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NEW UPDATED
EDITION
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Brutally Honest
A Sunday Times Bestseller
Melanie Brown and Louise Gannon

March 2024 | Paperback | BIO005000
$14.99 | 9781837831562

296 Pages | 7% x 5% in

Text black with photographic plate section

Mel B a.k.a Scary Spice has been a global icon since her
twenties. But behind the glittering facade of fame, the
struggles of this working class, mixed race girl from Leeds
are laid bare in this brand new, updated edition of her best-
selling memoir, Brutally Honest.

With deep personal insight, remarkable frankness, the book tells
how Mel went from Girl Power to girl powerless during her ten
year emotionally abusive marriage. Tracing a path through the
key moments in her life, she reflects on her childhood, rise to
fame and her chilling downward spiral before she finally broke
free. In Brutally Honest, Mel tells the unfiltered story of piecing
herself back together, dealing with trauma and new heartbreak
whilst becoming a champion for survivors of abuse, performing
once more with the Spice Girls and receiving her MBE from
Prince William.

Melanie Brown's career began with the pop phenomenon,
Spice Girls. Since 2018 she has been Patron of Woman'’s Aid,
speaking in Westminster, Number 10 and at party conferences
on behalf of survivors. In 2022, she was awarded an MBE for
services to vulnerable women. She lives with her family in Leeds.

Award winning journalist and author, Louise Gannon, worked
in Fleet Street for 25 years. She first met Melanie as a wannabe
pop star in 1995. She lives in London.

® The exclusive story, newly updated and expanded,
with never-before-told stories.

® Author publicity campaign and set to coincide with
International Women's Day.

® The Spice Girls will be back in 2024.

2
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After years of clinging onto my soul and pretending everything was
okay, in London T went into freefall. Coming back to the country Td
been born in made me see how messed up my life had become, how
far away I was from everything I loved. I was so low that two weeks
into filming “The X Factor’ I'd started using cocaine to get me through
the run of the show, to get me through living with Stephen, which felt
like neurotic claustrophobia, and - for deeper, darker reasons - to get
me through the emotional gridlock of being so geographically close
to my family in Leeds and my Spice ‘sisters’ in London. On so many,
many levels I felt myself sinking.

I'm not proud of taking cocaine, but I can't pretend it didn’t help
me to have a line of that white powder when I got up in the morning.
Sitting in my car a few minutes before Id faced Stephen, I'd snorted a
line. And he knew it. There are reasons people choose to self-medicate;
usually it's because they aren’t ready to face up to the reality they are
living in. It can blur the voices around you, it can keep you in your
own world, or it can keep you moving.

T want to talk about this connection between substance abuse
and women who feel abused (buckle up, there’s a lot more to come)
because since finally walking away from Stephen I've discovered how
commonplace this link is but how it’s something we don't talk about.
It's more shame we have brought on ourselves and our families, and
we don’t address it. We don't ask why. We carry on suffering with
the problem itself and the guilt. We break one cycle but don't realize

BRUTALLY HONEST

hard-to-please fashion critics were raving about the way Ilooked -
sleek, sophisticated and immaculately tailored (a great glam team
can perform miracles). Invitations to prestigious parties poured in.
Requests for interviews kept on coming, Social media whirled and -
for the first time in a decade - everything, absolutely everything - was
100 per cent positive.

Even - Shock! Horror! - The Guardian liked me: Mel B: The
Surprise Star of X Factor’. 1 was so stunned when I saw that headline
above the interview I'd done that I asked my PR, Simon Jones, to get
more copies. I got into Fountain Studios - on a small trading estate
close to Wembley where “The X Factor’ was then filmed - ran into
the other judges’ dressing rooms and left a magazine on each of their
tables. T know it’s childish, but then that’s me. I love to show off. And
for a few hours I got to be proud of myself. An intelligent, witty man
called Simon Hattenstone from a paper I'd only ever seen sticking out
of a teacher’s briefcase (my dad read The Sun) had met me and liked
me. He didn't think I was annoying. He didn't think I was too much.
He didn't think T was stupid. He thought I was ‘funny, fanciable and
‘warm. I wanted Simon, Cheryl and Louis to read his words.

Simon Cowell, my boss on “The X Factor, would tell me after a
show, ‘Melanie, you are having a real moment. You've got to own
it. T remember sitting with Joe Stone, a writer for Grazia magazine,
and him telling me how perfect my life seemed. I was nodding and
thinking, I am in hell. Right at that moment I knew I was coming to
a breaking point. Two days before, Td taken my girls to a Sunday-
morning film premiere and had had to leave after a few minutes.
1 took the girls home and then asked Simon Jones to come with
me to a hotel next to our apartment in Kensington. He remembers
me ordering tea and then hysterically bursting into tears. “You
have to help me, 'm desperate!’ I cried. Simon is one of the most
respected and experienced PRs in London. He is used to dealing
with anything.
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that we are still in its shadow. I don't even know myself if I would
feel inclined to be so open had not so much of my private life been
splashed all over the papers (and online) since my horrible mud-
slinging court case against my ex-husband. Everything happens for
areason. I chose not to walk out but to speak out and tell it like it is.

And this is how it is. It’s not clean, it’s not pretty, but it’s real. I've
recently discovered through looking at information available from
groups like the brilliant Women's Aid that women in any sort of abusive
relationship are fifteen times more likely to abuse alcohol and nine
times more likely to abuse drugs than women in stable relationships.
‘That makes perfect sense to me. But then it would because I've been
there. And I admit it.

‘Think about it. How do you deal with feeling ugly, unwanted and
humiliated 24/7¢ How do you deal with feeling you are not loved and
pretending to the world you are living the perfect happy-ever-after
fantasy? I had found techniques to stop my mind from constantly
spinning. I would just block - block thoughts, block emotions, block
fears. And, as much as I could, I would block Stephen.

Once I was at work, on “The X Factor, I felt safe. Stephen couldn’t
touch me and T could ignore his constant calls (T've been filming,
‘I couldn’t get to the phone’). I could start to feel good about myself
because I knew what I was doing. I didnit need anything and I didn't
take anything. In Los Angeles when things got tough, I'd go through
periods of drinking to blot out my emotions, and there were times -
the blackest times — when I would turn to drugs. But in the country
where T was born, I had to have something strong to help me cope.
‘That ‘something strong’ was cocaine.

‘The great irony is that, if youd seen me back then, you would have
thoughtmylifecould nothavebeenbetter. Iwasenjoyingatriumphant
transformation from former Spice Girl to the ‘most popular judge’
(according to the tabloid press) on “The X Factor’ I loved being on
the show, I loved the group of ‘boys’ I was mentoring, and even the

NUMB

“What's going on Melanie?’ he asked. I couldn't say the words.
I knew he couldn't stand Stephen, and that hed been witness to his
rants and aggressive behaviour. But I couldn't let my shameful secret
out. Melanie the mess. He sat with me as I wavered between sobs,
smiles and silent shakes of my head, trying to make me feel better.

And then, two days later, just minutes before I was due to sit down
with Joe - with a pair of Victoria’s Secret angel wings fixed to my back
for a happy, heavenly cover shoot - I was sitting upstairs in the make-
up room hysterical, unable to breathe as the sobs wracked my body.
A team of makeup artists and fashion assistants looked like they
wanted the floor to swallow them up. I guess they probably assumed
T was an absolute diva who hated the clothes and the makeup. I didn’t
care about any of it. It was my life I hated. It was my life that was
coming apart at the seams.

“You need to tell me what is happening, Melanie. Simon was by my
side, asking everyone else to leave the room.

‘T have to get away from Stephen. I want a divorce!” I sobbed. He
nodded calmly. ‘But he’s got all these videos of me. Really bad videos.
He could ruin me. Simon was the first person I'd ever said these words
to and I couldn’t look him in the eye. He was calm, he was kind. ‘’m
going to pull this shoot, he said. “We'll work this out’

1 shook my head. ‘No; I said. ‘You can't. I have to do it’ I needed
to pull myself together. I couldn't believe Id actually said those words

out loud. I had to stop falling apart and put everything right again.
And so there I was, half an hour later, with Joe from Grazia telling
me how everything was wonderful, and how he was a long-term
fan of the Spice Girls. My head was spinning. I barely registered what
he was saying. I was opening my mouth and saying words to stop his
questions as fast as I could. God knows what he thought of me; in
fact I could see he thought I was being difficult. He even said someth
ing to that effect as he ploughed on in the face of my unhelpful
answers. ‘Sorry, I've had a row with my husband; T said abruptly.
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How To Reconnect With Nature
in Every Season

Sally Coulthard

June 2024 | Hardcover | NAT037000
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160 Pages | 5%2x 8% in

Full color illustrations throughout

The Wildlife Year will encourage you to reconnect with
nature through each season and show you how to live a
wilder life.

The Wildlife Year explores the differences between the seasons
and how we can engage, observe, and enjoy the wildlife around
us - whether you live in a city or in the countryside.

Through a series of tips and exercises to encourage you to get
outside with a focus on understanding what really happens
throughout the year; why they matter, and what effects they
have on the plants and animals who experience the birth,
growth, maturity, and senescence of the year is a beautiful
cycle that is essential to life and every season is magical in its
own way.

Best-selling author Sally Coulthard has written extensively
about nature, craft and outdoor living. She writes a column for
Country Living magazine and runs a smallholding in rural
Yorkshire. She has previously published three books with
Quadrille including, Crafted: A Compendium of Crafts Old, New &
Forgotten, Superstitions: A Book of Common Folk Beliefs and
Floriography: The Myths, Magic & Language of Flowers.

® The seasons can be a balm to a frantic paced lifestyle.

Noticing as an anchor to build an embodied
relationship with nature.
® Encompasses key trends: mindfulness, physical and
mental wellbeing, all linked to seasonal slow living.
* Abeautifully illustrated gift for nature-lovers and
enthusiasts alike with practical tips.
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Dawn chorus
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Summer

Cloud spotting
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How to Have Extraordinary
Relationships

(With Absolutely Everybody)

Lucy Cavendish

April 2024 | Hardcover | FAM021000
$22.99 | 9781837831135

256 Pages | 5% x 8% in

Text-only

This book is for anybody who wants to develop amazing
relationships with the most important people in their lives.

As a counselor and therapist, Lucy Cavendish’s practice has
been inundated with clients desperate for help. Yet small fixes
are right there at our fingertips and can make a huge difference
to our happiness and wellbeing. Using case studies, carefully
selected statistics and her own professional experience,

Lucy presents examples and clear, actionable advice that
readers can use to deal with a range of challenges that they may
be facing, whether large or small.

Relationships expert Lucy Cavendish is a counselor, therapist
and coach with a Level 4 diploma in Advanced Integrative
counseling. She is a certified CITO counselor, a True You
Awakening graduate and is trained in Imago couples therapy.
Lucy is also a journalist, author and broadcaster. She has
written extensively for the Guardian, as well as the Telegraph,
The Times and Daily Mail.

® For fans of Esther Perel, Couples Therapy, Julia Samuel
and Philippa Perry.

® Lucy Cavendish offers unique insights as a journalist
and qualified therapist.

® Each chapter includes a multiple choice quiz, for
establishing your own behaviours, and concludes
with 3 practical takeaways.

“Happiness is when what you

think, what you say, and what

you do are in harmony.”

In this chapter you will learn how tc

Listen in an active manner to radically improve your relationships rapidl

Respond in a way that makes the other person feel truly

10t fecling particularly heard. Itis t
that we CAN be |

1o feel I'm Ic

not that I'm an after thoug

d really heard Trey, this revelatior

clls us that they weren't really. We don't feel GOT and feeling GOT is

we matter and that what we
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The Art of Tarot
Readings & Interpretations
Amelie Auffret

February 2024 | Hardcover | OCC024000
$14.99 | 9781837831319

192 Pages | 4% x 6% in
Full color photography and illustrations throughout

The Art of Tarot is an illustrated guide to the symbolic, and
practical, aspects of the tarot.

A fantastic divination tool and a great way of learning about

yourself, the tarot acts as a guide, teaching you how to increase

your confidence and understand your personality.

Author Amélie Auffret shares her expertise, teaching you how to

draw the cards, interpret your reading and use your deck on a
daily basis. The author also explains the meaning of the 22
Major Arcana and the Minor Arcana, the art of sacred
numerology and the significance of the colors in the deck.

With The Art of Tarot, you will have all the keys you need to
rediscover balance and wellbeing, thanks to the long-held
wisdom of the tarot.

Amélie Auffret is a tarot reader and specializes in the esoteric
arts. She supports people who want to use the tarot for
guidance in their personal, professional or spiritual lives. She
uses her Instagram account, @amelietarologue, to share
relevant advice on how to understand and interpret each
reading and create a more harmonious future.

® Sales of tarot decks have doubled in the last 5 years.
* Perfect gift or self-purchase, for readers who would
like to educate themselves on tarot.

Discovering the cards of the tarot
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Pentacles: money

Pentacles represent the position we occupy in society and everything
related to money and our materiallife, such as professional career
and professional values. It's the suit of hardworking people and
business leaders who know where they've come from and where
they're going. They work diligently and have earned what they
own, feeling closely connected to the Earth and their origins.

13. THE CARD WITH NO NAME: RENEWAL

This card isalso known as Death. The Card with NoName depictsa
skeleton andisa wonderful card of renewal. It suggests movement
or transition from one state to another, the attainment of our goals
and fulfilment of our ambitions. It represents rapid progress and
beneficial rebirth.

In the Tarot of Marseilles, the Card with No Name holds a scythe
in its hands; it arrives to cut the link to something in the past
holding us back so we can move forward. It comes to break up an
old pattern, an old relationship or a bad experience, allowing us
to leave unhelpful things behind. Advancing with determination
towardsanew beginning, it confidently makes decisions to put the
situation right. Looking straight ahead towards its goal, it never
turns around, moving forward without misgivings. It's capable of
great resilience and can make changes if the direction previously
taken turns out to be wrong.

This suit is linked to material things, productive careers and hard-
earned money; Pentacles are builders of projects and diligent
workers proud of their social success. They're attached to their
roots and to family; they may lack imagination but are loyal, strong,
happy, good-natured and like sharing with their loved ones.

Inthe Tarot of Marseilles, Deathis shown walking on hands and heads,
crushing everything in its path without regret to reach its goal. It
leaves its past behind to create a new identity and move forward.
Representing action and reparation, it allows us to push beyond our
limits in relation to the question. The Card with No Name sows and
reaps the fruits of its labours and its determination to forge ahead.
Resolute and ambitious, it knows how to achieve its goals.

In its shadow form, this card represents stagnation or a sense of
being trapped in the past, suggesting we may miss an opportunity
orachance to change.Conversely, it can mean welcoming change
too quickly and taking excessive risks because we fail to use our
experience to get to where we want to be. The querent will therefore
bestuckin the past, unable to detach themselves from it or prevented
in some way from getting on with life. In its desire to go too fast, the
Card with No Name fails to cut off the right things, hesitates too much
or not enough, and its indecision results in missed opportunities.
Destructive towards itself and those around it, Death can wound with
words, is mean-spirited and envies the success of others.

T
Erampll

If we draw this card when asking a
question about someone we want to
forget, the outcome will be positive.—

—_—
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9781787137363
$11.99 | Hardcover
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The Little Book of Mindfulness

9781849494205
$11.99 | Hardcover

The Little Book of Empowerment

Joanna Gray

April 2024 | Hardcover | SEL023000
$12.99 | 9781837830534

192 Pages | 4% x 5in

Text-only

Become the best version of yourself with The Little Book of
Empowerment.

With motivational quotations, fun tasks and thoughtful
exercises, The Little Book of Empowerment will show you how to
take charge, gain confidence and learn to take up space in the
world.

The Little Book of series has sold 1 million copies worldwide, with
titles like The Little Book of Mindfulness, The Little Book of
Gratitude and The Little Book of Love.

"A good leader inspires people to have confidence in the leader.
A great leader inspires people to have confidence in
themselves." - Eleanor Roosevelt

Joanna Gray is a writer, journalist and interviewer. She runs
festival events and educational programs for Wimbledon
BookFest in the UK and co-ordinates the Jane Gardam Short
Story Award. She is the author of many books in Quadrille's Little
Book of series, including The Little Book of Self-Care and The Little
Book of Kindness.

® The Little Book of series has sold more than 1 million
copies worldwide.

Definition of Self Love

1. An event, action, or object that
clearly shows or embodies
something abstract or theoretical

n

. The action or fact of showing
something

3. Making everything you want to
think and feel a reality..via your
thoughts actions and beliefs and
emotions and to allow and trust the
universe will bring all you desire
and wish

Manifestation has been practised
from the moment humans gazed

up at the heavens, closed their

eyes and wished upon a star. The
Chandogya Upanishad, one of the
oldest Vedic sacred writings, shows
how manifestation is a concept at least
8,000 years old.

Manifestation: otherwise known as...
Agency

Asking the universe

Being purposeful

Curating your own future

Daring to dream

Fantasising

Forward planning

Harnessing energy

Imagining

Intent

“From it the universe comes forth, in
it the universe merges and in it the
universe breathes. Therefore a man
should meditate on Brahman [the
supreme existence] with a calm mind.
Now, verily, a man consists of will.

As he wills in this world, so does he
become when he has departed hence.
Let him with this knowledge in mind
form his wit.”

CHANDOGYA UPANISHADI
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The Little Book of Resilience

Joanna Gray

March 2024 | Hardcover | SEL027000
$12.99 | 9781837830527

192 Pages | 4% x 5in

Text-only

Find your inner strength with The Little Book of Resilience.

With inspirational quotations, practical tasks and thoughtful
exercises, The Little Book of Resilience teaches you how to cope
with everything life throws at you, and come back stronger.

The Little Book of series has sold 1 million copies worldwide, with
titles like The Little Book of Mindfulness, The Little Book of
Gratitude and The Little Book of Love.

"Develop success from failures. Discouragement and failure are
two of the surest stepping stones to success." - Dale Carnegie

Joanna Gray is a writer, journalist and interviewer. She runs
festival events and educational programs for Wimbledon
BookFest in the UK and co-ordinates the Jane Gardam Short
Story Award. She is the author of many books in Quadrille's Little
Book of series, including The Little Book of Self-Care and The Little
Book of Kindness.

® The Little Book of series has sold 1 million copies
worldwide.

® Contains practical tips and inspirational quotes.

® Resilience is a popular topic after covid.

Fancy a new apartment?

Simples. Write down: “A new
apartment. A new apartment. A new
apartment” , close your eyes and
cross your fingers. Hey presto! You've
manifested your new apartment into
being and shall collect the keys on
Monday.

The art of Manifestation however, is
not magic. Spells are not required. If
only life (and mortgage applications)

“In this state of absorbed
contemplation, there is no longer any
question of holding an object in view;
the vision is such that seeing and
seen are one; object and act of vision
become identical”

PLOTINUS, NEO-PLATONIC PHILOSOPHER

were that simple. Manifestation is
instead the art of turning an intention
into a reality.

So, you would like a new apartment.
Hold that thought, write it down, turn
it over in your mind, let it swell within
you, see it in black and white, reread it,
share your words with others. The art
of Manifestation begins here, settles
into the intention and articulates the
desire.

Much like the basket’in our online
shopping account, manifestation
requires us to imagine the object of
our desire in our mind’s eye, as if it
is already ours. It sits, waiting, in our
mind’s online basket for us to check
out. Visualise your mind’s basket
containing the perfect necklace for
your sister’s significant birthday for
example. While the online purchase
takes one clic]c, the transfer of the
object from our mind’s basket to
checkout requires input from ourselves,
others and the cosmos. Picturing

the ideal necklace as already yours
will help you recognise it in a shop’s
window when you least expect it.
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$32.00 | Hardcover
9781787138018

ABSOLUT.
COCKTAILS

9

781787

138018

Bake Me a Cat
Kim-Joy

$22.99 | Hardcover
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9 “791757‘139411“

Bowls & Broths
Pippa Middlehurst

$24.99 | Hardcover
9781787137769

9 “781787’137769“

Chinese Takeout in 5 B
Kwoklyn Wan
$22.99 | Hardcover

9781787136533

9 “781737‘136533“

Absolut. Cocktails
Absolut Vodka

$29.99 | Hardcover
9781837831586

831586

9

781837

Baking with Kim-Joy
Kim-Joy

$24.99 | Hardcover
9781787134584

9 ‘751797“134554“

Camper Van Cooking
Claire Thomson

$29.99 | Hardcover
9781787136847

9 ’781787“136547”

Christmas with
Kim-Joy
Kim-Joy

$22.99 | Hardcover
9781787135826

9 ‘781787“135526“

ADVENT

BATCHED
& BOTTLED
COCKTAILS

Green
Egg

Advent
Anja Dunk

$35.00 | Hardcover
9781787137264

il

137264

9

781787

Batched & Bottled
Cocktails
Max Venning

$16.99 | Hardcover
9781787138452

9 “781757‘13B452“

Celebrate with Kim-Joy
Kim-Joy

$29.99 | Hardcover
9781787137899

9 “781787’137399“

Cooking on the Big
Green Egg
James Whetlor

$35.00 | Hardcover
9781787135871

9 “751737‘135371“



crave

&0 smiTh

Recipes arranged by
flavour. 0 suit your
‘mood and appetite

Crave
Ed Smith

$35.00 | Hardcover
9781787135796

135796

9

781787

Curry Guy One Pot
Dan Toombs

$40.00 | Hardcover
9781787139206

9 “751757 “ 139205“

Easy Vegan Christmas
Katy Beskow

$32.50 | Hardcover
9781787139459

9 “731757 “ 139459”

Foolproof BBQ
Genevieve Taylor
$19.99 | Hardcover
9781787136717

9 “731797 “ 136717“

% 2 2% 2% 2% 2% % % % %

(
6

icuhay i ““‘

The Curry Guy
Dan Toombs

$19.99 | Hardcover
9781787131439

131439

9

781787

DJ BBQ's Backyard
Baking

Christian Stevenson
(DJ BBQ)

$29.99 | Hardcover
9781787139763

9 “ 781787 H 139753“

Fire Feasts
Christian Stevenson
(D) BBQ)

$24.99 | Hardcover
9781787138384

9 “ 781787 ” 133334“

Foolproof Fish
Libby Silbermann

$19.99 | Hardcover
9781787137912

9 “ 781787 H 137912“

onmale

Bao,Gpoza,Bang Blan,Ramen -
ind Everything inBetwes

PIPPA
MIDDLEHURST

w - -
*ONE-POT -

o‘'PRo
) o

Curry Guy BBQ
(Sunday Times
Bestseller)

Dan Toombs

$23.99 | Hardcover
9781787138070

9

781787 ' 138070

Dumplings and
Noodles
Pippa Middlehurst

$24.99 | Hardcover
9781787135376

9 ‘751787 “ 135376H

Five Ingredient Vegan
Katy Beskow

$29.99 | Hardcover
9781787135284

9 ’781787 “ 1352!4”

Foolproof One-Pot
Alan Rosenthal

$19.99 | Hardcover
9781787135949

9 ‘781787 “ 135949”

The Curry Guy Bible
Dan Toombs

$35.00 | Hardcover
9781787134638

134638

9

781787

Easy Speedy Vegan
Katy Beskow

$32.50 | Hardcover
9781787137875

9 “781757 H 137575“

Foolproof Air Fryer
Louise Kenney

$20.99 | Hardcover
9781787139671

9 “ 781787 ” 139671“

Foolproof Picnic
Marina Filippelli

$19.99 | Hardcover
9781787137936

9 “ 781787 H 137936“



NEIL RIDLEY & DEAN HONER

AFIRY GUIDE TO 101 OF THE WORLD'S BEST SAUCES

Mark Diacono
$35.00 | Hardcover
9781787136359

9 “781787 “ 136359”

Hot Sauce
Neil Ridley

$20.99 | Hardcover
9781837830626

9 “731337 “ ssoszs“

Claire Thomson
$45.00 | Hardcover
9781787134874

9 “ 781787 ” 134874“

How to Bake Anything
Gluten Free (From
Sunday Times
Bestselling Author)
Becky Excell

$29.99 | Hardcover
9781787136632

9 “ 781787 H 135532“

pWD KEEp
YOUR

% ¢RIENDg

/7 |\

Amy Newsome
$40.00 | Hardcover
9781787139435

9 ‘781787 “ 139435”

How to be Vegan and
Keep Your Friends
Annie Nichols

$19.99 | Hardcover
9781787132740

9 ‘731787 “ 132740H

‘\ BE
¥ /) EXCELL

0O-PRo Foolproof Roasting Pan Foolproof Slow Cooker oO-PRoy Foolproof Veggie C h a r_ Charcuterie
« @ & Sue Quinn Rebecca Woods (L One-Pot - Tim Hayward
O RS e oy $20.99 | Hardcover $20.99 | Hardcover G Alan Rosenthal cute rle $16.99 | Flexibound
9781787139817 9781787138995 $20.99 | Hardcover 9781787138155
9781787138360 from i
S
slow down, salt, dry and cure
9 |lﬁ|l|!87|| ||13|93|1|7‘ 9 |!8|1|!8'l| ||133|9!‘5| 9 |'|IB|1!|87|| ||1383!!‘ 9 |!8|1|!I87|| ||133|1|‘5|5|
Fermen-t Ferment Gius ... Giuseppe's Easy Bakes Giuseppe's Giuseppe's Italian Gluten Free Christmas
Mark Diacono HUSCppe's Giuseppe Dell'Anno ]tal]an Bakes Becky Excell
from ! $16.99 | Flexibound [Fasy Bakes  $3250 | Hardcover Giuseppe Dell'Anno $32.50 | Hardcover
: 9781787138346 9781787139855 $29.99 | Hardcover 9781787138278
Scratch 9781787139282
slow down, make food to last
i
"
1‘ 9 7781787 " 138346 N . 9 7781787 © 139282 9 7781787 © 138278
e Herb Home Cookery Year Honey Hoppers: The

Cookbook from the
Cult London Restaurant
Karan Gokani

$42.00 | Hardcover
9781787138704

9 “781787 ” 133704“

How to Make Anything
Gluten Free (The
Sunday Times
Bestseller)

Becky Excell

$29.99 | Hardcover
9781787136618

9 “781737 H 136618“



CLAIRE THOMSON

How to Plan Anything

Gluten Free (The
Sunday Times
Bestseller)

Becky Excell

$16.99 | Flexibound
9781787138247

9

781787 ' 138247

One Pan Chicken
Claire Thomson

$29.99 | Hardcover
9781837830886

9 “751537 “ aaosea“

Pasta Masterclass
Mateo Zielonka

$37.50 | Hardcover
9781787139633

9 “791787 “ 139533”

Polska

Zuza Zak

$35.00 | Hardcover
9781849497268

9 “731349 “ 497259“

JUST (/]

¢0°

X/
-G

5

ALexs
CApriEL
AiNOUZ

Just a French Guy
Cooking

Alexis Gabriel Ainouz

$19.99 | Hardcover
9781787132238

9

781787 ' 132238

One Wok, One Pot

Kwoklyn Wan
$22.99 | Hardcover
9781787139084

9 “ 781787 H 139054“

Pierogi
Zuza Zak

$24.99 | Hardcover
9781787137783

9 “ 781787 ” 137793“

Quick and Easy
Gluten Free
Becky Excell

$29.99 | Hardcover
9781787138254

9 “ 781787 H 138254“

SUSAN JUNC.

v"(i ,jb ‘i}b

A BOOK BY PiZzA PILGRIMS

JAMES READ iN THOM
ELLiOT OR TAKE OUT ELLiOT

Kung Pao and Beyond

Susan Jung
$29.99 | Hardcover
9781787139336

139336

9

781787

Outside
Gill Meller

$40.00 | Hardcover
9781787137479

9 ‘751787 “ 137479H

Pizza
Thom Elliot

$29.99 | Hardcover
9781787135154

9 ‘781787 “ 135154”

Rice Table
Su Scott

$37.50 | Hardcover
9781787138964

9 ‘731787 “ 138964“

Sabrina Gidda

Modern
South Asian
Kitchen

The Orginal Ona-Pan Dish: Over 50 Recips for theSpanish Clasic

root
stem
leaf
~flower

Modern South
Asian Kitchen
Sabrina Gidda

$38.00 | Hardcover
9781787139121

9

781787 ' 139121

Paella
Omar Allibhoy

$25.99 | Hardcover
9781787138483

9 “7“757 H 133453“

Plants Only Kitchen

Gaz Oakley
$27.50 | Hardcover
9781787134980

9 “781787 ” 134930“

Root, Stem,
Leaf, Flower
Gill Meller

$40.00 | Hardcover
9781787134331

9 “781737 H 134331“



20 G

Carolina Doriti

A DELICIOUS STACK OF 30 PizZA RECIPES

YoiMilos
SMPLE, MODERN
RECIPES FOREVERYDAY

MADE EASY

Salt of the Earth
Carolina Doriti

$37.50 | Hardcover
9781787138544

9

781787

138544

Seriously Good
Pancakes

Sue Quinn

$20.99 | Hardcover
9781787139749

9 “751737 “ 139749“

SLICE
Thom Elliot

$19.99 | Flexibound
9781787139718

9 “781757 “ 139718”

Thai Made Easy

Yui Miles
$32.50 | Hardcover
9781787139947

9 “731797 “ 139947“

Sambal Shiok
Mandy Yin

$35.00 | Hardcover
9781787137042

137042

9

781787

Sheet Pan Magic
Sue Quinn

$19.99 | Hardcover
9781787130487

9 “ 781787 H 130457“

Spice

Mark Diacono
$35.00 | Hardcover
9781787136434

9 “ 781787 ” 136434“

Chinese Takeout
Cookbook
Kwoklyn Wan

$24.99 | Hardcover
9781787134195

9 “ 781787 H 134195“

A -
o) \3
7 o
N8 saking ATY

TRINE/HAHNEMANN

PIPPA MIDDLEHURST

‘he Cocktail Edit

Scandinavian Baking

Trine Hahnemann
$37.50 | Hardcover
9781849493796

493796

9

781849

Simple Noodles
Pippa Middlehurst

$29.99 | Hardcover
9781787139541

9 ‘751787 “ 139541”

Spice Kitchen
Sanjay Aggarwal
$32.50 | Hardcover
9781787139398

9 ’731737 “ 139393”

The Cocktail Edit
Alice Lascelles

$24.99 | Hardcover
9781787138643

9 ‘781787 “ 139643”

RECIPES FROM

THE HEART OF
SIERRA LEONE

VvI1NT A4 G E

One tundoed /////4/%//
il =2 7 o 2020

NEAL MARTIN

Seared
Genevieve Taylor

$29.99 | Hardcover
9781787137455

137455

9

781787

Simply Scandinavian

Trine Hahnemann
$37.50 | Hardcover
9781787139015

9 “781757 H 139015“

Sweet Salone
Maria Bradford
$42.00 | Hardcover
9781787137967

9 “ 781787 ” 137967“

The Complete
Bordeaux Vintage
Guide

Neal Martin

$45.00 | Hardcover
9781787139800

9 “ 781787 H 13930\)“



Jalial

THE
LITTLE

(010)19:1010) ¢

SUE QUINN

THE
SERIOUSLY
GOOD

AN

STUDENT
COOKBOOK

The Complete Chinese
Takeout Cookbook
Kwoklyn Wan

$35.00 | Hardcover
9781787137394

9

781787 ' 137394

The Italian Deli
Cookbook
Theo Randall

$35.00 | Hardcover
9781787135963

9 “751757 “ 135963“

The Little Chocolate
Cookbook
Sue Quinn

$14.99 | Hardcover
9781787138568

9 “731757 “ 138568”

The Seriously Good
Student Cookbook
Quadrille

$19.99 | Flexibound
9781787139787

9 “731797 “ 139787“

The DIY BBQ
Cookbook
James Whetlor

$29.99 | Hardcover
9781787138919

9

781787 ' 138919

build you
ok upafeast

The Italian Pantry
Theo Randall

$37.50 | Hardcover
9781787138421

9 “ 781787 H 133421“

The Little Citrus
Cookbook
Catherine Phipps

$16.99 | Hardcover
9781837830251

CATHERINE =
9 781837 ' 830251

The Veggie Chinese
Takeout Cookbook
Kwoklyn Wan

$22.99 | Hardcover
9781787135741

9 “ 781787 H 135741“

THE LITTLE BOOK OF

50 CLASSIC COCKTAILS
AND DELIGHTFUL DRINKS

Kate Hawkings

Katy Beskow

The Dusty Knuckle
Max Tobias

$29.99 | Hardcover
9781787137745

137745

9

781787

The Little Book of
Aperitifs
Kate Hawkings

$15.00 | Hardcover
9781787138797

9 ‘751787 “ 135797H

The Nordic Baker
Sofia Nordgren

$29.99 | Hardcover
9781787137141

9 ’781787 “ 137141”

Thrifty Vegan

Katy Beskow

$24.99 | Paperback - with
flaps

9781837830374

9 ‘73”37 “ asozu”

mateo zielonka

THE

The Book Of
Gingerbread
Helena Garcia
$23.99 | Hardcover
9781837830411

9

781837 ' 830411

The Little Book of
Bowl Food
Quadrille

$16.99 | Hardcover
9781837830275

9 “781537 H 530275“

The Pasta Man
Mateo Zielonka

$24.99 | Hardcover
9781787136199

9 “ 781787 ” 136199“

Tomato
Claire Thomson

$32.00 | Hardcover
9781787137851

9 “ 781787 H 137351“



=gy,
WOOD
FIRED
OVEN

COOKBOOK

]

(A

\

WESCZZY

Ay ALEN
SRS

OVER 100 VEGETARIAN
BALANCE THE MIND &

e

L

Botanical

The Ultimate Wood-
Fired Oven Cookbook
Genevieve Taylor

$19.99 | Hardcover
9781787131774

9

781787 ' 131774

Vegan Roasting Pan v

Katy Beskow 1

$22.99 | Hardcover E

9781787137028 7
|
A
m
S

9 7781787 " 137028

The Yoga Kitchen

Kimberly Parsons
$24.99 | Hardcover
9781849498999

9 “731349 “ 498999”

Botanical Dyes
Babs Behan

$23.99 | Hardcover
9781837830305

9 “731337 “ szozos“

"
pr-aanoe vEoAr SE

GAZ OAKLEY

Craft, Lifestyle
and Home

Vegan 100
Gaz Oakley

$24.99 | Hardcover
9781787131248

131248

9

781787

Vietnamese Made Easy Matt Tebbutt

Thuy Diem Pham weekend
$32.50 | Hardcover
9781787139688

9 “ 781787 H 139555“

Candles

Ebi Sinteh

$22.99 | Paperback - with
flaps

9781787138933

- [CROCHET-IT-

9 “ 781787 H 133933“

Vegan BBQ
Katy Beskow

$23.99 | Hardcover
9781787138605

138605

9

781787

Weekend
Matt Tebbutt

$29.99 | Hardcover
9781787137578

9 ‘751787 “ 13757@H

Ahead of the Curve
Jenny Rushmore

$37.00 | Paperback
9781787136304

9 ’781787 “ 136304”

CIY: Crochet-It-
Yourself
Emma Wright

$24.99 | Paperback - with
flaps
9781787138681

9 ‘781787 “ 138681“

0

OLLY SM

Jessica
Sowerby.

Vegan Christmas
Gaz Oakley

$19.99 | Hardcover
9781787132672

132672

9

781787

World Cocktail Atlas

Olly Smith
$32.50 | Hardcover
9781787139565

ITH
9 1781787 ' 139565

Blacksmith
Alex Pole

$29.99 | Hardcover
9781787136458

9 “ 781787 ” 136458“

Colour Confidence
Jessica Sowerby

$23.99 | Hardcover
9781837830282

. 9 “ 781837 H 330232“




A sustainable
guide t0 a more
incentional life

Jea Chillingsworth

omma sibley

Embroidery

Arounna Khounnoraj
$22.99 | Paperback - with
flaps

9781787138315

9

781787 ' 138315

Green Living
Jen Chillingsworth

$22.99 | Hardcover
9781787138186

9 “751737 “ 135155“

KIY: Knit it Yourself
Emma Wright

$22.99 | Paperback
9781787134768

9 “781787 “ 134768”

The Little Book of
House Plants and Other
Greenery

Emma Sibley

$14.99 | Hardcover
9781787131712

9 “731797 “ 131712“

FRAGRANCE
YOUR HOME

The essentil gide o caneing

o

the little book of

BONSAI

s

matthew puntigam

littlo book.

BLE
FISANTS

bring the outside In with

‘over 45 friendly giants

Fragrance Your Home
Lesley Bramwell

$22.99 | Hardcover
9781787136229

136229

9

781787

Grow and Gather
Grace Alexander

$29.99 | Hardcover
9781787135840

9 “7&11757 H 1355&0“

The Little Book of
Bonsai
Matthew Puntigam

$14.99 | Hardcover
9781787136472

9 “ 781787 H 136472“

Little Book, Big Plants
Emma Sibley

$14.99 | Hardcover
9781787135062

9 “ 781787 H 135052“

HANDBUILT

the lttle book of

CACTI

and other succulents

&

emma sibley

From Seed to Bloom
Milli Proust

$29.99 | Hardcover
9781787137349

137349

9

781787

Handbuilt

Lilly Maetzig
$29.99 | Hardcover
9781787139176

9 ‘7517&17 “ 139176H

The Little Book of
Cacti and Other
Succulents

Emma Sibley

$14.99 | Hardcover
9781849499149

9 ‘781!49 “ 499149”

Macramé

Fanny Zedenius

$17.99 | Paperback - with
flaps

9781849499408

9 ‘731“9 “ 499409”

(

the joy of living with plants

the litle book of

CROPS

IN SMALL SPOTS

Green Home

Anders Reyneberg
$24.99 | Hardcover
9781787136182

136182

9

781787

Icelandic Knits
Pirjo livonen
$22.99 | Hardcover
9781787139374

9 “731757 H 139374“

The Little Book of
Crops in Small Spots
Jane Moore

$14.99 | Hardcover
9781787137318

9 “ 781787 ” 137318 “

Macramé 2

Fanny Zedenius

$19.99 | Paperback - with
flaps

9781787134102

9 “781

78

7

134102“



The Crystal Year
Claire Titmus

$20.00 | Hardcover
9781787139145

The Flower School
Joseph Massie

$40.00 | Hardcover
9781787138209

The Little Book of
Essential Oils
Marta Tarallo

$16.99 | Hardcover
9781787138827

The Little Guide to
Shorelines
Alison Davies

$14.99 | Hardcover
9781787139596

CRYSTAL WisDOM
THROUGH

9 781787

139145

138209

9

781787

9

781787 ' 138827

9

781787 ' 139596

aie =¥, Thp Little Guide to The Wild Bee The Witch-Crafting T Tilly and t.he Buttons:
T R Wildflowers Handbook Handbook . Make It Simple
T WILDFLSWERS Alison Davies Sarah Wyndham Lewis Helena Garcia Tilly Walnes
$14.99 | Hardcover $24.99 | Hardcover $22.99 | Hardcover $35.00 | Flexibound
» ¥, 9781787139589 9781787139183 9781787137837 9781787134676

Easy. speEoY

9 “751737 “ 139539“

Tilly and the Buttons:
Stretch!
Tilly Walnes

$29.99 | Flexibound
9781787131170

9 “781787 “ 131170”

Winter Celebrations
Arounna Khounnoraj

$29.99 | Hardcover
9781837830664

9 “ 781787 H 139153“

Visible Mending
Arounna Khounnoraj
$22.99 | Paperback - with
flaps

9781787136106

9 “ 781787 ” 136106“

Wreaths
Terri Chandler
$23.99 | Hardcover

9 ‘751787 “ 137537H

Vogue on: Coco Chanel
Bronwyn Cosgrave

$19.99 | Hardcover
9781849491112

9 ’731!49 “ 491112”

Zero Waste Patterns
Birgitta Helmersson
$29.99 | Paperback - with

WALNES

: &‘d TILLY
h S

9 “781757 H 134575“

Wild Isle Style
Banjo Beale

$35.00 | Hardcover
9781837830435

9 “ 781837 ” 530435“

9781837830770 Patterns flaps
9781787139244

4,
- 20 Projects o Sew
Your O Wardrabe
KATIE SHITH AND TERRI CHANDLER
9 1781837 ! 830664 9 1781837 830770 9 1781787 ' 139




Wellbeing &
Inspirational

Be
More
sCat

Life lessons from our
feline friends

g2 &
Br 'athc“s\

Be More Cat
Alison Davies

$12.99 | Hardcover
9781849499521

9 “751349 “ 499521“

Breathe
Jean Hall

$21.99 | Hardcover
9781837830718

9 “781837 “ 530718”

Cosmic Rituals
Alison Davies

$19.99 | Hardcover
9781787138131

9 “731797 “ 133131“

Catology

‘The Weird and Wonderful
Science of Cats

Stefan Gates

LCAT
LADY,

ALISON DAVIES

Attract the Love You

Deserve
Sara Gomar

$22.99 | Hardcover
9781837830329

9

781837 ' 830329

Be More Dog
Alison Davies

$13.99 | Hardcover
9781787134546

9 “78

1787 ' 134546

Catology
Stefan Gates

$16.99 | Hardcover
9781787136328

9 “ 781787 ” 136328“

Crazy Cat Lady
Alison Davies

$11.99 | Hardcover
9781787135550

9 “ 781787 H 135550“

% & e
‘yourbest self through,

‘and meditarion

e Ty
2%

CHANGE

HOUR

YOURE ALREADY BOING 1T,

GRS TTA LR ZE
THE MODERN GUIDETO
CRYSTAL HEALING

A Balanced Life
Kimberly Parsons

$18.99 | Hardcover
9781787135529

781787

135529

9

Be More Tree
Alison Davies

$12.99 | Hardcover
9781787136243

9 ‘751787 “ 135243”

Change Your Life in an

Hour
Laura Archer

$13.99 | Hardcover
9781787135505

9 ’781787 “ 135505”

Crystallize
Yulia Van Doren

$14.99 | Hardcover
9781787134522

9 ‘781787 “ 134522”

TYRONE BRENNAND

CRYSTAILS

THE MODERN GUIDE TO.
CRYSTAL HEALING

4

Astro Power

Vanessa Montgomery

$19.99 | Hardcover
9781787138896

138896

9

781787

Be the Fittest

Tyrone Brennand
$23.99 | Paperback -
with flaps
9781787135581

9 “781757 H 135551“

Cosmic Power

Vanessa Montgomery

$17.99 | Hardcover
9781787135758

9 “ 781787 ” 135758“

Crystals
Yulia Van Doren

$14.99 | Hardcover
9781787130357

9 “ 781787 H 130357“



THE WITCH'S €@ APPRENTICE

the little book of

give - more - thanks

the little book of

MANIFESTIIN¢

dream - believe - achieve

Crystals and Energies
Claire Taupin

$14.99 | Hardcover
9781787139299

9 781787

139299

Floriography
Sally Coulthard

$19.99 | Hardcover
9781787135314

9 “751737 “ 135314“

The Little Book of
Gratitude
Joanna Gray

$11.99 | Hardcover
9781787137363

9 “781787 “ 137363”

The Little Book of
Manifesting
Joanna Gray

$12.99 | Hardcover
9781837830503

9 “731937 “ szusuz“

the little book of

HAPPINESS

live - laugh - love

the little book of

focus - slow down - de-stress

Crystal Healing -
Yulia Van Doren Doagolo

$29.99 | Hardcover wmmgmm. gy
9781837830794 _—

9

781837 ' 830794 Stefan Gates
How To Get Over
A Boy
Chidera Eggerue CONFIDF

$17.99 | Hardcover
9781787134805

9 “781757 H 134505“

The Little Book of
Happiness
Alison Davies

$9.99 | Hardcover
9781787131125

9 “ 781787 H 131125“

the little book of

HOPE

dream - wish - inspire

The Little Book of
Mindfulness
Tiddy Rowan

$11.99 | Hardcover
9781849494205

9 “ 781849 H 494205 “

POSITIVITY

Dogology
Stefan Gates

$18.99 | Hardcover
9781787136335

781787

9 ‘

The Little Book of
Confidence
Tiddy Rowan

$9.99 | Hardcover
9781849495158

9 ‘751549 “ AQSISSH

5”

13633

the little book of

The Little Book of
Hope
Joanna Gray )Y

$11.99 | Hardcover
9781787138032

9 ‘781787 “ 138032”

The Little Book of
Positivity
Joanna Gray

$11.99 | Hardcover
9781787136786

9 ‘731787 “ 136785H

the little book of

PRIDE

Face Yoga
Onuma Forasté Izumi

$19.99 | Hardcover
9781787139053

139053

9

781787

The Little Book of
Courage
Joanna Gray

$12.99 | Hardcover
9781787138810

9 “7“757 H 135510“

The Little Book of Joy
Joanna Gray

$11.99 | Hardcover
9781787138049

9 “ 781787 ” 138049 “

The Little Book of
Pride
Joanna Gray

$9.99 | Hardcover
9781787136069

9 “781737 H 135059“



SELF-CARE

THE WITCH'S €@ APPRENTICE

Little

A simple

Star

guide to astrology

20d(e

for the modern mystic

o e
Power

Vanessa Montgomery

The Little Book of
Self-Care
Joanna Gray

$9.99 | Hardcover
9781787135178

9

781787 ' 135178

Little Magic Rituals
Océane Laissouk

$14.99 | Hardcover
9781787139305

9 “751737 “ 139305“

Pocket Power from
The Slumflower
Chidera Eggerue

$14.99 | Hardcover
9781837831326

9 “781837 “ 531326”

Star Power
Vanessa Montgomery

$17.99 | Hardcover
9781787132245

9 “731797 “ 132245“

The Little Book of

Self-Love
Joanna Gray
$12.99 | Hardcover
9781837830510

9 1781837 ' 830510

LF-LOVE

Little Stories
of Your Life
Laura Pashby

$22.99 | Hardcover
9781787137110

9 “ 781787 H 137110“

Little Stories
of Your Life

Rather Splendid
London Walks
Julian McDonnell

$22.00 | Flexibound
9781787139602

9 “ 781787 ” 139602“

Tara Ward
$19.99 | Hardcover
9781787138872

9 “ 781787 H 133372“

The Happiness Year

the little book of

hot - hot - hot

restore,
recharge,
flourish

©))))
R
5 G DE

LUNAR

Little Book of Sex
Joanna Gray

$11.99 | Hardcover
9781787134096

9

781787

134096

Live Green

Jen Chillingsworth
$12.99 | Hardcover
9781787133198

9 ‘7517&17 “ lJBlQHH

Restore, Recharge,
Flourish — 52 Cards
Joanna Gray

$16.99 | Other Merchandise
9781787137301

9 ’731737 “ 137301”

The Lunar Year
Alison Davies

$21.99 | Hardcover
9781837830909

9 ‘7315

37 " 830909

the little book of

UNITY

all - together - now
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POWER
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Rude Science

Unpicking the Revoiting Truth Behind Snot,
Spots, Eanwax, and Other Yucky Substances

Stefan Gates

3‘9‘. . . ;d
v L([\l\)) A

+ MYCSITICAL®

The Little Book
of Unity
Joanna Gray

$11.99 | Hardcover
9781787138001

9

781787 ' 138001

Manifest Your Power
Alison Davies

$19.99 | Hardcover
9781787139312

9 “ 781787 H 139312 “

Rude Science
Stefan Gates

$16.99 | Hardcover
9781787136403

9 “ 781787 ” 136403“

The Mystical Year
Alison Davies

$19.99 | Hardcover
9781787136083

9 “ 781787 H 135033“



) Pk, 0N—=" The Self-Care Year Titania's Fortune Cards What a Time i Yoga Anywhere
Y }/Z/ Alison Davies 0 Titania Hardie to be Alone e ey Hannah Barrett
' \ . e $19.99 | Hardcover = $22.99 Chidera Eggerue Y $19.99 | Cards
Il O L A\R‘, 9781787137653 9781787132696 $16.99 | Hardcover 9781787138445
SAR A TITANIA’S 9781787132115
o N EN FORTUNE CARDS V o G A
"WHERE
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Yoga Happy . The Cat Lover's A to Z ' Damp Squids and Card
& annah Barre are Faulkner arks
Hannah Barrett Gift & Humour et P SS&A({J(IS)S Damp
’:: $29.99 | Hardcover $21.99 | Hardcover ek Robert Anwood
9781787137677 9781837831074 $21.99 | Hardcover
9781837830855
H A%\P Y
e ’:A:::::iizo;l‘::::f{:“' % 9 781787 " 137677 9 7781837 " 831074 9 7781837 830855
Even Cats and Rice K Culture Rainy Day Edinburgh
Ladles TI’aVel BK% Simon Clair Ralng Mike MacEacheran
Yoshie Omata ﬂa\n?uannmmmanm $45.00 | Hardcover Dag $18.00 | Paperback
$19.99 | Hardcover 0 : 9781837830879 . . 9781837830688
9781837830671 )% ‘@ By Edinburgh
Rainy Day London . PR Tails of the L H " Tails of the
Isabelle Aron Statlonery v T AlL s?’ .+ Unexpected: A Journal % TAILS" ¢ Unexpected: A Journal
$18.00 | Paperback E THE ,[ of Memories and OF THE of Memories and
9781787138957 Misadventures of my i UNEXPECTED Wf Misadventures of my

UNEXPECTED
w e
% ’H Cat Dog
Joanna Gray

v @ \.
g M Joanna Gray
$19.99 | Diary . Jj $19.99 | Diary

9 ‘731787 “ 135420” 9 ‘781737 H 135437“

9 “731797 “ 133957“




REPRESENTATIVES

BOOKSTORE REPRESENTATIVES

California, Selected Texas

Dave Ehrlich

T 323 346 7498

F 323 798 5468
dave_ehrlich@chroniclebooks.com

Pacific Northwest and Southwest
AK, WA, OR, AZ

Jamil Zaidi

T 425 985 5657
jamil_zaidi@chroniclebooks.com

CO, ID, MT, UT, WY, NM
Chickman Associates
T: 650-642-2609

Midwest

IA, IL, IN, KS, KY,

MI, MN, MO, ND,

NE, OH, SD, WI, NB

Abraham Associates

T 800 7012489

F 952 927 8089
info@abrahamassociatesinc.com

New England

CT, NH, MA,

ME, RI, VT,

Emily Cervone

T 860 212 3740
emily_cervone@chroniclebooks.com

New York Metro,

NJ, and Select East Coast 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

F 800 307 5163
office@cheshud.com

Southeast

AL, AR, FL, GA, LA, MS, SC, NC, OK, TN, VA, TX
Southern Territory Associates

T 7722237776
rizzosta@gmail.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

Canada

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

inffo@ampersandinc.ca

Ampersand Inc.
Toronto Office
Ampersand Inc.
Suite 213,

321 Carlaw Ave
Toronto, ON
M4M 281

T 416 703 0666
F 416 703 4745
Toll-Free Phone:
1866 849 3819

info@ampersandinc.ca

Canada Quebec

Hornblower Group Inc.

P 514 704 3626

F 800 596 8496
kstacey@hornblowerbooks.com
P 514 239 3594
Imsimard@hornblowerbooks.com

Canada Atlantic Canada
Hornblower Group Inc.

F 416 4610365

Toll-Free Phone:

1855 444 0770 ext 2
Imartella@hornblowerbooks.com
www.hornblowerbooks.com

GIFT REPRESENTATIVES

AZ, CA, CO, HI,

NM, NV, UT, WY

Stephen Young & Associates
Los Angeles, CA

Showroom

T 800 282 5863

F 888 748 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

M 773 294 3203
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 888 644 1704

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, MO, MN, 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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