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Apple custard  
& sweet spice tarts

The sharpness of Bramley apple (or choose another similarly sour variety) and the 
woody warmth of spice make these custard tartlets a textural and flavour delight. 
Nutmeg and mace have a natural affinity as they come from the same plant: crack 
open its golden fruit and you will find a hard pip of nutmeg ensnared in red, lacy 
mace. The two also pair well with cinnamon as they share many of the same 
flavour notes, including the medicinal-tasting compound eugenol, also found  
in clove, allspice, liquorice and black cardamom. 

Makes 12 tarts

Icing (confectioners’) 
sugar, for dusting

320g (11¼oz) sheet 
all-butter puff pastry

1 teaspoon ground 
cinnamon

½ teaspoon ground 
mace

1 egg, plus 3 egg yolks
70g (2½oz) caster sugar
80ml (⅓ cup) double 

(heavy) cream
1 Bramley apple (about 

200g/7oz)
Nutmeg, for grating

Dust a work surface liberally with icing sugar. Lay 
out a rectangle of puff pastry and sprinkle the top 
with the cinnamon and mace. Roll the pastry back 
up tightly lengthways and cut into 12 pieces.

Sit each pastry disc on its flat side and use a rolling 
pin dusted with icing sugar to roll it into a thin, 
spice-spiralled circle. Press each into a 12-hole 
muffin tin so the pastry comes up and slightly  
over the sides. Chill in the fridge for 15 minutes.

Heat the oven to 220°C/200°C fan (425°F).

Whisk together the egg, egg yolks, caster sugar  
and cream to make a custard. 

Peel, core and cut the apple into a very small dice, 
about 5mm (¼ inch). Divide amongst the pastry 
cases, pushing the pieces down below the rim, then 
pour the custard on top. Finish with a good grating 
of nutmeg.

Bake for 20 minutes, or until the custard is puffed 
up and set and the pastry golden at the edges. Move 
straight away to a rack to cool. They are best eaten 
still slightly warm on the day you make them. 

SPICE
SWITCH

To conjure Scandinavian bun 
vibes, swap the mace for the 
ground seeds of 2–3 green 

cardamom pods, then dust the 
custard tops with more cinnamon 
when they come out of the oven. 
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Hello and welcome

At the core of Murdoch Books is a passionate team of publishers, editors, 
designers, marketers and salespeople who love working with the world’s best 
authors and creatives to get the most exciting lifestyle books into the hands 
of readers all around the world. 

Our books are overflowing with generosity (in the design, in the value for money),  
care (in the thoughtfulness with which each word is written and edited) and 
integrity (we believe each book makes a positive contribution to the world). 

We love working with authors and publishers who value these things, too.

This season we’re inspiring readers in this cost-of-living crisis, with The Tinned  
Tomatoes Cookbook, Between the Sheets, The Healthy Slow Cooker and 
Garden Hacks.

We welcome Tessa Kiros back to centre stage, one of the founding authors 
of the modern illustrated cookbook, with her truly awe-inspiring Now & Then.  
We introduce the ‘Australian Ottolenghi’ Joseph Abboud with his rule-breaking  
Middle Eastern food book, Rumi. And star of the Great British Bake Off, Janusz 
Domagala, throws a pride party in book form with Baking with Pride.

For the contemplative reader there’s Dr Gina Cleo’s groundbreaking The Habit 
Revolution and Sarah Rusbatch’s Beyond Booze. And Matthew Evans, whose 
books have sold well over 150,000 copies worldwide, is back with a food-meets-
popular-science exploration of the simplest and most complex food on the 
planet – Milk.

These are just a handful of highlights from our list brimming with books that 
provoke thought and inspire delight. We hope you find something to love in 
these pages.

Jane Morrow 
Publishing Director



Jane Morrow is the global publishing director of Murdoch 
Books, based in Sydney. She works with our close-knit 
publishing team to ensure each book on our program 
achieves maximum potential in all markets. Jane has 
published numerous bestsellers and award-winners with 
Murdoch Books over a decade, in the areas of food, home, 
issues-based non-fiction and sustainability. Connecting 
authors and creatives with a dedicated publishing team 
and ultimately with an eager audience is what drives her 
passion for lifestyle publishing.

janem@murdochbooks.com

Identifying and working with authors who have stories 
to tell and wisdom to share is endlessly energising for 
publisher Jane Willson. Imagining and shaping those 
voices in standout fit-for-purpose packages across the 
food, home and lifestyle spaces amplifies that joy. Her 
successes include internationally bestselling and award-
winning titles The Whole Fish Cookbook and This is Home. 
New and upcoming titles include How to Drink Australian, 
Now & Then, Recipes for a Lifetime of Beautiful Cooking, 
The Plant-based Farmhouse, Baker Bleu and Galah. 

janewillson@murdochbooks.com

Alexandra Payne is committed to publishing 
groundbreaking books in the areas of sustainable  
living, personal development, nature, parenting, health,  
home and travel. Upcoming titles include Beyond Booze 
and Creative First Aid. 

alexandrap@murdochbooks.com

Céline Hughes is UK publisher for Murdoch Books. 
Publishing out of London, the illustrated lifestyle list 
covers food and drink of every description, personal 
development made accessible, interiors and gardening 
for the modern world, sustainable craft, and gift books 
for the ever-curious. Upcoming titles include Seasoning,  
Flayvaful, Baking with Pride, The Tinned Tomatoes 
Cookbook, A Whisper of Cardamom, Between the 
Sheets and A Handmade Cottage.

celineh@murdochbooks.co.uk

Meet the Publishers
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ABOUT THE AUTHOR:

Food writer Tessa Kiros’ 
upbringing and lifelong 
wanderlust has seen her collect 
culinary experiences from all over 
the world. Born in London to a 
Finnish mother and Greek-Cypriot 
father, she grew up in South 
Africa. After many years travelling 
and working she settled with her 
husband in Italy, where they 
raised their daughters. Tessa 
divides her time today between 
Italy and Greece. Now & Then is 
her eleventh cookbook.

400 pages 
hardback 
248 x 185 mm 
105,700 words
9781922616524
$59.99 / £30.00 
October 2023 AU & UK

Now & Then
Tessa Kiros

This is beloved food writer Tessa Kiros’s definitive 
reflection on a lifetime of cooking and eating. With 
characteristic generosity of spirit, Tessa invites us 
into her kitchen to share what she’s cooking now: 
an exciting blend of new discoveries and enduring 
favourites that connect the threads of her life. 

Tessa’s culinary influences are diverse: her childhood 
in South Africa, travels to Mexico and New Orleans as 
a young adult, visits to family in Thailand and Greece, 
and her home in the Tuscan countryside for more than 
20 years, all overlaid with a growing appreciation for 
lighter, more grounded, plant-focused eating. 

Part memoir, part travel guide, part food odyssey, this 
collection of more than 150 new recipes is accompanied 
by Tessa’s reflections and favourite food memories. 
Long-time fans will rejoice in her best work yet, and 
aspiring cooks will discover how and why she has 
redefined the modern cookbook.

Lilacs / Dahlias / Peonies / Gingham / The Smell in the Old Fruit & Vegetable Shops 

in Greece / Fudge / Toffees / Almond Croissants / Kouign-amann with Framboise 

in Paris / Crusty Fresh White Rolls with Butter & Ham / Milk Tart / Half & Half / 

A Sunday Roast / Sour Plums / Watching People Do What They Do Well & Loving 

It / Crab Curry / Travelling / World Maps / A Cool Crisp Apple / Sunrise / Birdsong 

/ Swallows in Our Courtyard / Cats Purring / George Winston / Dinner on the 

Beach / Clams / Visinatha / Cherry Trees / Vanilla / Handmade Things / Serendipity 

/ Ice Cream / Lemons / Kaymak / Pickles / Brown Sugar / Sugar Lumps / Checked 

Floors / Old Tiles / Salt, Flaky Salt, Coarse Salt / Pepper Trees / Tea / Summer / 

Flowers / Cardigans / A Million Fresh Herbs in My Food / Baskets / Quince / Lime 

Leaves / Jasmine / Tamarind / French Children’s Clothing / Pies / Ginger Beer / Black 

& White Chocolate Together / Soft Serve & Flakey / Greek Yoghurt / Proteas / 

Pewter / Artichokes / Beautiful Plates / Fried Calamari / Boats / Adventure / Colour 

/ Books / Fabrics / Candles / Letters / Lemon Chutney / Apricot Wine / The Smell After 

It Rains / Scraping the Bottom & Sides of the Tapsi in the Kitchen when the Meal Is 

Finished / Ghee / Stripes / Amchur / Picnics / Maple Syrup / Hearing the Sea from 

My Bed at Night. 
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191 New Orleans sojourn

This is so delicious. I never get tired of pecan pie. We love it at Christmas-
time, too. Don’t be put off by having to make a caramel – it is quite simple. 
I like this pie alone, and sometimes with a little thick unsweetened cream. 
I use a springform tin here, but you can use any pie case of this size. 

To make the pastry, put the flour and butter in a bowl and crumble them 
together with your fingers into small crumbs. Add the sugar and 2 good 
pinches of salt and mix through. Whip the egg in a small bowl and mix that 
in. Add enough water to bring it all together in a soft ball. Cover and put in 
the fridge for about 45 minutes.

Once rested, roll the dough out on a flour-dusted surface into a circle of 
about 32 cm (12½ in) and a few millimetres thick. Gently fold it over your 
rolling pin over a 26 cm (10½ in) springform tin and position it carefully, 
then lower it evenly into the tin. Press into place, folding the sides down 
double to give a thick 3 cm (1¼ in) high edge. Shape the edges with a 
spoon or small fork in a scallop to neaten. Prick the bottom of the pastry 
here and there with a fork, then return to the fridge for 30 minutes. Preheat 
the oven to 180°C (350°F).

To make the filling, in a small heavy-bottomed saucepan, melt the sugar in 
125 ml (½ cup) water over high heat without mixing. When it starts turning 
caramelly around the edges, about 10 minutes, lower the heat and watch it 
carefully. Meanwhile, heat the cream in a separate small pan. After a couple 
more minutes, when the caramel is well coloured but not too dark (it will still 
have oven time), working quickly, whisk in a little of the warm cream. Stand 
back as it will bubble up. Add the rest of the cream bit by bit, whisking until 
smooth and rich in colour. Whisk in the butter and remove from the heat. 

Distribute the pecans evenly over the pastry shell, then carefully pour the 
caramel over evenly. Sprinkle a couple of pinches of salt flakes over here 
and there, crushing them with your fingers, then put the tart into the oven 
with a baking tray to catch any leakage (not directly under it but on the 
shelf below). Bake for 35–40 minutes, or until deep brown and bubbling 
and the pastry well golden. The bottom pastry must get crisp enough, so 
bake a little longer if necessary. Remove from the oven and cool. 

Cut into slices and serve slightly warm or at room temperature, on its own 
or with whipped, unsweetened cream. 

PASTRY

250 g (9 oz) plain 
(all-purpose) flour

125 g (4½ oz) cold 
unsalted butter, chopped

25 g (1 oz) sugar 

1 whole egg 

about 2 tablespoons 
ice-cold water 

FILLING

225 g (8 oz) sugar 

150 ml (5 fl oz) thin 
(whipping) cream 

70 g (2½ oz) unsalted 
butter 

325 g (11½ oz) shelled 
pecan halves 

fine salt flakes (e.g. 
Maldon), for scattering

Makes 1 x 26 cm 
(10 in) tart

PECAN PIE
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�is was the �rst thing we put on our �rst menu at Ester. In Sydney 
at the time a cauli�ower was considered dreary, and was often lifeless 
and usually overcooked. �e idea of roasting it whole or in halves 
and serving it all burnt, gnarly and handsome was far less familiar 
than it is now, and it was the thing that everyone initially came to the 
restaurant to order. 

�e cauli�ower took on a life of its own. Multiplying and mutating. 
We sold so many that eventually the relationship between us soured. 
I became weary of the beast and tried to strike it from the menu. �e 
�rst booking that came that �rst cauli�owerless night sat down, read 
the menu, then summoned the waiter to ask about the cauli�ower. 
When they received the bad news, they promptly stood up and 
walked out. 

SERV ES 4–6

1 whole cauli�ower
2 litres (8 cups) 2% salt brine  

(page 211)
Extra-virgin olive oil, for drizzling
Juice of ½ lemon
50 g (1 cup) mint leaves (I like 

round mint for this)
80 g (½ cup) roasted almonds, 

chopped roughly

Almond sauce
100 g (1 cup) almond meal
Brown rice vinegar, to taste 
2 egg yolks
200 ml extra virgin olive oil

For the almond sauce, heat oven to 180°C. Spread the almond meal 
on a baking tray lined with baking paper and roast until lightly 
golden, around 5 minutes. 

Transfer the roasted meal to a saucepan, add 150 ml water and heat 
gently, stirring, to approximately 50°C. Pour the almond mixture 
into a blender and blend to a smooth paste, seasoning to taste with 
the vinegar and  aky sea salt. With the motor running, add the egg 
yolks, then slowly drizzle in the oil in a thin stream as if making a 
mayonnaise. Check the seasoning, adjusting it if necessary. Almond 
sauce will keep refrigerated in an airtight container for 3 days.

Cleave only the tough, outermost leaves from the cauli ower, then 
submerge it in brine for 2 hours. 

Drain well, then place in a steamer over a pan of boiling water for 
about 10 minutes or until a skewer will go into the thick part of the 
stem with only a little complaint. Remove the cauli ower from 
the steamer and let it cool to room temperature, then cut it in half. 
(You can also roast it whole, if you prefer.)

Get your oven hot (220°C is good if you don’t have a wood oven). 
Place the cauli ower in a large roasting tin or a cast-iron pan, cut-
side down, and give it a rub down with enough oil to coat. Roast 
until parts are dark golden brown, around 10–15 minutes; any 
charring is �ne and just adds to the experience.

Spoon almond sauce onto a plate and prop the roasted cauli ower on 
top, with the heavily roasted surfaces displayed proudly. Dress simply 
with a healthy splash of olive oil, enough lemon juice to brighten the 
whole dish, a scatter of  aky sea salt and a little more fresh cracked 
black pepper than would seem reasonable. Finish it with a �nal 
 ourish of mint and almonds.

Roast cauli�ower 
with almond sauce 
and mint
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ABOUT THE AUTHORS:

Mat Lindsay had never been to a 
fancy restaurant until he walked into 
Rockpool, the fanciest restaurant in 
Sydney in its day, looking for a job to 
pay the bills. Working for Neil Perry 
and then Kylie Kwong, he learnt  
about produce and technique, about  
how to taste and how to build and 
balance flavour, and work beyond 
the idea of Western and Eastern 
cuisines. Ester, the restaurant he 
opened in Sydney’s Chippendale 
in 2013, has become a standard-
bearer for contemporary Australian 
cooking and eating. 

Pat Nourse, a travel writer with 
over two decades’ experience, is the 
creative director of Melbourne Food 
& Wine Festival, a former Gourmet 
Traveller editor, and freelance writer.

344 pages 
hardback 
250 x 190 mm 
105,100 words
9781922616609
$55.00 / £30.00
October 2023 AU /  

November 2023 UK

Ester
Mat Lindsay with Pat Nourse

Make a fire. Fake a fire. Roast your oysters. Raise a 
toast. Take lunch. Grill a salad. Step outside. Pass the 
salt. Eat with your hands. Chew on the bone. 

Ester is an invitation to play with your food and enjoy 
the adventure. It’s born of an eponymous restaurant, 
but it’s proudly not a restaurant book. Think of it more 
as the foundations for some new ideas in your kitchen 
and at your table; written to be used, shared, read aloud, 
perhaps burnt. It’s a distinct kind of full-flavoured food: 
generous, mindfully chosen seafood; darkly caramelised 
wood-fired bread; vegetables cooked to just the right 
level of doneness; and meat that’s been treated with 
respect and, often, time. Ester the restaurant is all about 
its wood-fired oven and the magic it imparts, but the 
fundamentals don’t change at home. Ester presents 
many ideas to cook and live by, and prompts you to 
rethink the possibilities of toast, roast your fruit, try 
the classic cauliflower and embrace Sunday lunch.

MAT LINDSAYMAT LINDSAY  
with  Pat Noursewith  Pat Nourse
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AUSTRALIAN COOKINGAUSTRALIAN COOKING

make a fire
fake a fire
roast your oysters
dance for pipis
slow it down
raise a toast
make it fun
take lunch
grill a salad
bake a crab
step outside
burn your pav
pass the salt
eat with your hands
chew on the bone

COOKERY

£00.00 (UK)  $00.00 (US)  $00.00 (CAN)
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A rich tart of Spanish origins, this is at its best after spending  
a night in the fridge, the custard turning almost fudge-like, the 
almost cookie-like base and its �lling becoming one. 

It’s a happy way to use up any egg yolks from making pavlova, too.

SERV ES 8

500 g caster sugar
Finely grated zest of 1 lemon
12 egg yolks
240 g almond meal
5 g aky sea salt
Lemon caramel (page 304), to serve
Sour cream, whipped to soft peaks, 

to serve

Almond pastry
250 g unsalted butter
220 g (1 cup, �rmly packed)  

brown sugar
4 g aky sea salt
2 eggs, plus an extra egg yolk  

for patching
125 g (1¼ cups) almond meal
320 g plain our
¼ teaspoon baking powder
Vegetable oil spray, for greasing

For the pastry, cream the butter, sugar and salt in a stand mixer �tted 
with the paddle attachment on medium speed until pale and smooth.

Add the eggs one at a time, making sure the �rst egg is fully 
incorporated before adding the next, then reduce speed to low 
and add the almond meal, �our and baking powder, beating until 
only just holding on to each other.

Remove from mixing bowl and gently mould the pastry into the shape 
of a ball with the air let out. Wrap tightly and refrigerate for an hour.

Let the pastry come to not-quite room temperature, then roll it out 
between two sheets of greased baking paper to a 5 mm-thick round. 
�ere’s a lot of butter in this pastry, so if it gets too soft, pop it back 
in the fridge for a moment to help you handle it more easily.

Lightly grease a 22 cm deep-sided pie or tart tin. Take the top 
sheet of paper o� the pastry, then carefully turn the pastry over and 
onto the tin. Peel the remaining paper from the pastry, then gently 
help the pastry �nd its way into the bottom and sides of the tin.  
Trim away any overhanging pastry, and patch any cracks or holes  
by pushing the dough back together using the pad of your index 
�nger, wet dipped in a little extra egg yolk. (Any excess pastry can  
be gently smooshed back together and used one more time only; 
keep it wrapped in plastic in the freezer for up to 3 months.) 
Refrigerate the tart base for half an hour before �lling.

For the �lling, make a simple sugar syrup by dissolving the caster 
sugar in 250 ml (1 cup) water in a saucepan over medium heat, then 
allow it to cool to room temperature.

Heat oven to 150°C. Put the egg yolks into a blender and blend on 
low speed until together as one, then blend in the cooled sugar syrup 
until just combined.

Add the almond meal and salt, then blend again until combined. 
Increase speed to high and blend until almost but not fully smoothed. 
�is last part should only take 30 seconds, a minute at most; you still 
want to feel the almonds’ presence. Pour into your tart base.

Bake the tart on the middle rack of the oven until the top is well 
caramelised and the �lling has mostly set, save for a modest wobble 
in the centre, roughly 30 minutes.

Remove from the oven and leave to cool to room temperature before 
de-tinning, slicing and serving with a pool of lemon caramel and 
a dollop of sour cream whipped to soft peaks, the two helping to 
temper the tart’s richness. 

Egg yolk and 
almond tart
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SERVES 4 GOES WITH: BLISTERED PEPPS WITH TORN HALLOUMI & WARM 
SHALLOT DRESSING (PAGE 211), BAKLAVA RUFFLE PIE (PAGE 288)

There are a few things that make this recipe a total banger: (1) the garlicky rosemary marinade 
that the chops get smothered in before going in the oven; (2) the jarred artichokes that get 
seared until crisp and caramelized (the ultimate artichoke level-up); (3) the anchovy/caper/
red wine vinegar sitch that soaks into the beans and becomes a sauce for fatty lamb chops. As 
someone who has historically not been the biggest fan of lamb, I can assure you this recipe is a 
really freakin’ good time.

DO SOME PREP:

 Position a rack in the center of the 
oven. Preheat the oven to 375°F.

 Finely chop the leaves of 3 large rosemary 
sprigs (about 1 heaping tablespoon). Transfer 
to a small bowl and stir in 4 finely grated 
garlic cloves and a couple tablespoons 
olive oil.

 Cut 2 (8- rib) racks of lamb in half, leaving 
you with 4 (4- rib) sections. Season all over 
with salt and freshly ground black pepper.

 Drain 1 (12- ounce) jar marinated artichokes 
and 1 (15.5-ounce) can butter beans, 
separately.

 Finely chop 3 tablespoons drained capers.

SEAR AND ROAST THE RIBS:

 In a large cast- iron skillet, heat a 
glug of olive oil over high heat until 
you see signs of smoke. Add the 

lamb and sear, turning every 2 minutes 
or so, until golden brown all over, including 
the sides, 6 to 8 minutes total. Remove from 
the heat, scoot the racks to the side, and add 
the artichokes to the skillet. Lamb chops 
cook fairly quickly, so we wanna make sure 
that skillet is reallllll hot in order to get great 
caramelization! TURN YA BURNERS  UP  
(PG 21)

 Arrange the lamb racks on top of the 
artichokes and, using a pastry brush, brush 
all over with the garlic- rosemary oil (including 
the undersides!). Nestle the racks back on 
top of the artichokes, fat- side up. Transfer 
to the oven to roast until an instant- read 
thermometer registers 130°F at the chops’ 
thickest points, 13 to 17 minutes.

 Transfer the lamb racks to a cutting board 
to rest. Return the skillet (artichokes and 
all) to the stovetop and set over medium- 
high heat. Add the chopped capers and 
6 oil- packed anchovy fillets. Cook, stirring 
occasionally, until the capers are crisp 
and the anchovies have disintegrated, 3 to 
4 minutes. Remove from the heat and stir the 
butter beans along with the remaining ⅓ cup 
olive oil and ¼ cup red wine vinegar. Taste 
and add more oil or vinegar as you see fit.

 Pick the leaves of 1 bunch of mint and 
finely chop. Stir into the chokes and beans. 
Taste and add more salt or vinegar if needed.

SERVE:

 Slice the racks into individual 
chops, cutting between each bone. 
Spoon the bean mixture and its 

juices onto a serving platter and arrange 
the chops on top. Drizzle generously with 
more olive oil.

PRODUCE

 3 large rosemary sprigs

 4 garlic cloves

 1 bunch of mint

PROTEIN

 2 (8- rib) racks of lamb (2 pounds)

PANTRY

 ⅓ cup plus 3 tablespoons extra- virgin 
olive oil, plus more as needed

 Kosher salt and freshly ground  
black pepper

 1 (12- ounce) jar marinated artichokes

 1 (15.5- ounce) can butter or cannellini 
beans

 3 tablespoons capers in brine, drained

 6 oil- packed anchovy fillets

 ¼ cup red wine vinegar, plus more as 
needed

LAMB CHOPS SCOTTADITO WITH MINTY 
BEANS & ARTICHOKES

COOK ALONG!

VIDEO SURF & TURF    157

1.

2.

N I V E A U  U N

no. 2

BELLINI
H O M M A G E  À  L A  P E I N T U R E  V É N I T I E N N E

1. purée de pêches (30 ml) | 2. prosecco (100 ml)

O R I G I N E
Le Bellini est l’un des cocktails cultes que l’on se doit de consommer lors d’un séjour à Venise. 
Sa recette, plutôt simple, a été imaginée à la fin des années 1940 par Giuseppe Cipriani, 
célèbre patron du Harry’s Bar de Venise. Depuis, il est servi dans la plupart des bons établis-
sements vénitiens. Son nom rend hommage au peintre vénitien de la Renaissance, Giovanni 
Bellini, dont l’une des toiles, riche d’aplats rose-orangé, aurait inspiré Cipriani.

É L A B O R A T I O N
Versez la purée de pêches dans votre flûte.

Ajoutez le prosecco.
Remuez délicatement avec une cuillère de bar.

E N  P L U S
Pour retrouver toutes les saveurs de la pêche, réalisez vous-même la purée de pêches en été : 
mixez 3 pêches jaunes bien mûres avec 5 cl de sirop de sucre simple, puis filtrez à travers une 
passoire fine afin d’obtenir une préparation parfaitement lisse.
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SERVES 4 TO 6
GOES WITH: THE ONLY MEAT LOAF THAT MATTERS (PAGE 153), 
LAMB CHOPS SCOTTADITO WITH MINTY BEANS & ARTICHOKES 

(PAGE 157), SALTED CITRUS SHANDY (PAGE 229)

Potatoes and aioli— a match made in heaven. You could stop right there and have yourself a real 
nice time. Orrrr, you could throw a bunch of fried herbs, capers, and cornichons into the mix and 
have an unforgettable one. Frying woody herbs tones down their bitterness and intensity, leaving 
behind pure herbaceous flavor, so you can use a lot of them without overwhelming your palate. 
If watching sports is your thing or whatever, add these to your next gameday lineup. They’ll 
dominate, I promise.

BAKE THE POTATOES:

 Preheat the oven to 425°F.

 Rinse and scrub 4 large russet 
potatoes. Place on a rimmed baking sheet. 
Transfer to the oven and bake until tender 
when pierced with a toothpick, about 
1½ hours. Let sit until they are cool enough  
to handle. Keep the oven on.

MEANWHILE, START THE AIOLI:

 Finely chop 8 cornichons and the 
leaves from 1 bunch of parsley. Grate 
1 garlic clove. Add all to a small bowl.

 Stir in ½ cup mayonnaise, 2 tablespoons 
drained capers, and a big splash of cornichon 
brine. Season with kosher salt and freshly 
ground black pepper and set aside. IT’S ALL 
IN THE SAUCE (PG 21)

ROAST THE SKINS:

 Cut the baked potatoes in half 
lengthwise. Scoop the flesh into a 
large bowl, leaving a ¼- inch-thick 

layer attached to the skin. Reserve the 
scooped potato flesh for another use. (The 
Mashed Potato Arancini on page 63 would be 
perf!!) Rip the potato skins into ragged  
2- to 3- inch pieces. Season with kosher salt 
and black pepper.

 In a 12- inch cast- iron skillet, heat ½ cup 
olive oil and ½ cup neutral oil over medium- 
high heat. Add one piece of potato skin to the 
skillet. When it begins to sizzle vigorously, 
add the remaining pieces, turning to coat, 
and position them flesh- side down. Remove 
from the heat.

 Transfer the skillet to the oven and roast 
the potato skins until deeply golden on the 
undersides, 8 to 10 minutes. Flip and roast 
until nearly golden all over, about 10 minutes 
longer.

 Using tongs or a slotted fish spatula, 
remove the potato skins from the skillet, 
leaving the oil behind, and place them on 
a rimmed baking sheet. Reduce the oven 
temperature to 300°F and transfer to the 
oven to keep the skins warm.

FRY THE HERBS:

 Line a plate with paper towels.

 Transfer the skillet with the oil  
back to the stovetop and place over 

medium- high heat.

 Working in batches to avoid crowding the 
skillet, add the 24 sprigs of mixed hardy 
herbs (keep them on their stems) and fry 
until very lightly golden in spots, about 
30 seconds. Transfer the herbs to the paper-
towel-lined plate and season with kosher salt.

SERVE:

 Strip the fried herb leaves off 
any stalks that are thick or tough 
and discard the stalks. Finely chop 

two- thirds of the herbs and add to the 
mayonnaise mixture.

 Plate up the potato skins with the aioli and 
garnish with the remaining fried herbs and 
flaky sea salt. Serve hotttt.

PRODUCE

 4 large russet potatoes (3 pounds)

 1 bunch of flat- leaf parsley

 1 garlic clove

 24 sprigs mixed hardy herbs, such 
as rosemary, sage, thyme, and/or 
marjoram

PANTRY

 8 cornichons, plus 2 tablespoons of 
their brine

 ½ cup mayonnaise

 2 tablespoons capers in brine, drained

 Kosher salt and freshly ground  
black pepper

 ½ cup extra- virgin olive oil

 ½ cup neutral oil, such as canola or 
vegetable

 Flaky sea salt

WITH FRIED 
HERB AIOLI

CRISPY POTATO SKINS

226    MORE IS MORE
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N I V E A U  U N

no. 1

MOJITO
L ’ I N C O N T O U R N A B L E  C U B A I N

1. menthe fraîche (8 feuilles) | 2. sirop de sucre simple (25 ml) | 3. jus de citron vert (25 ml)
4. rhum cubain blanc (50 ml) | 5. bitters Angostura (2 traits) | 6. eau pétillante (25 ml)

7. décoration : menthe fraîche (1 brin) | 8. cubes de glace

O R I G I N E
Au cours des années 2000, ce cocktail est devenu le préféré des Français. La recette puiserait 
cependant ses origines dans une tradition bien plus ancienne liée à l’explorateur Francis 
Drake qui, à la fin du xvie siècle, avait pris pour habitude de mélanger une forme très pri-
maire de rhum avec de la menthe, du sirop de canne à sucre et du citron vert afin d’endiguer 
différents maux, comme la dysenterie et le scorbut. Dans les années 1920, Cuba l’érige en 
boisson nationale grâce à des ambassadeurs illustres, comme l’écrivain Ernest Hemingway.

É L A B O R A T I O N
Claquez les feuilles de menthe entre vos mains et déposez-les dans votre verre highball.

Remplissez le verre de glaçons.
Versez tous les autres ingrédients dans le verre.
Remuez de haut en bas avec une cuillère de bar.

Ajoutez deux pailles et décorez.

E N  P L U S
Il existe de nombreuses façons de préparer le Mojito : glace pilée ou glaçons, avec ou sans 
bitters, sucre blanc ou sucre roux… La version présentée ici est une recette simple à réaliser 
chez soi. Libre à vous de tester plusieurs versions et de choisir celle que vous préférez !
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ABOUT THE AUTHOR:

Molly Baz is a New York Times 
bestselling cookbook author, recipe 
developer and video host whose 
number one goal in life is to convince 
the world that cooking is fun, and 
not that hard to do if you’re properly  
set up. When she’s not writing  
books, Molly hosts a subscription 
digital recipe club, The Club. When 
she’s not doing that, you can find her 
at home sipping on a glass of Drink  
This Wine, (that’s her natural wine 
company!) in her butter-coloured 
kitchen filming her hit YouTube 
series ‘Hit The Kitch,’. Molly lives 
in Los Angeles with her husband 
and their dog, Tuna.
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More Is More
Molly Baz

It’s time to crank up the heat and lose the measuring 
spoons because the secret to cooking is hiding in one 
simple motto: more is more. Bestselling author, Molly Baz, 
teaches you how to level up your cooking, loosen up in 
front of that ripping hot pan, and seek deliciousness at all 
costs. The recipes in More Is More are fit for any day of the 
week and for cooks of all skill levels. Learn the techniques 
and flavour combinations that inspire Molly’s maximalist, 
‘leave no flavour on the cutting board’ approach. 

Start your morning with a Crispy Rice Egg-in-a-hole, 
throw together a Chicken Salad with Coconut Crunch for 
lunch, look forward to Drunken Cacio e Pepe for dinner, 
and save room for a fat slice of Ooey Gooey Carrot Cake 
for dessert. With intoxicatingly delicious recipes, vivid 
photographs, and Molly’s one-of-a-kind playful guidance 
and whimsy, More Is More will inspire cooks to embrace 
a fearless mindset to level up their cooking – for life.

Cult Cocktails
Liquid Liquid

A fuss-free and beautiful cocktail manual that gives you 
quick infographic recipes for 100 cult cocktails. 

Consult the simple illustrated recipes, read about the 
origins of each drink and, for that professional touch, 
learn a fun fact while you’re mixing. 

For extra enjoyment, turn to a complementary 
cocktail elsewhere in the book.

Cult Cocktails has something for everyone – from 
cocktail virgins to serious home bartenders, this is the 
ultimate gift.
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Pancetta-wrapped pork neck roast

I remember the first time a fellow chef said we were going to cook pork 
neck as a roast, rather than braised or minced for sausage. I thought to 
myself, won’t it be as tough as nails? How naive I was! The result was juicy, 
succulent, filled with sweet porky flavour and tender. I love moments like 
this in the kitchen; they stick with you forever. Look for a pork neck that is 
uniform in shape and size – the best piece for roasting this way.

Remove your pork from the fridge 1 hour before cooking and season it 
with salt and pepper. Leave it at room temperature. 

Preheat your oven to 165°C (320°F).

In a small bowl, combine the rosemary, sage, garlic, fennel seeds, lemon 
zest and the 1 tablespoon of olive oil. Rub this mixture over the pork, 
coating it well.

To wrap and tie the pork roast, cut five pieces of butcher’s string around 
30 cm (12 inches) in length and one piece around 50 cm (20 inches). 
Working on a small, flat tray with the short end facing you, lay the longer 
piece of string vertically from bottom to top. Then, lay the five shorter 
pieces horizontally across the longer piece, spacing them about 4 cm 
(1½ inches) apart. Check and ensure the string is spaced correctly to wrap 
around the pork. Next, lay six slices of pancetta horizontally over the string, 
spreading them out to cover as much surface area as possible, while still 
staying along the vertical piece of string. Lay your pork roast on top on the 
pancetta, with the short end facing you. Cover the top of the roast with 
the remaining pancetta slices. Lift and tie the two ends of the long piece 
of string together first, being sure to pull it tightly. Then, tie the remaining 
five pieces of string tightly around that. Admire your work.

Heat an oven-safe pan over a medium–high heat. Ensure the pan is wide 
enough to hold the pork. When the pan is hot, add the extra 3 tablespoons 
of olive oil and brown the pork on all sides. Transfer the pan to the oven 
and cook until the meat reaches an internal temperature of between 
65–70°C (150–160°F); use your thermometer (see notes). This will take 
about 35–40 minutes. 

Remove the roast from the oven, cover loosely with foil and let it rest on 
a plate or board for at least 15 minutes before slicing.

While the pork is resting, put your roasting pan over a low heat and 
deglaze with the white wine. Use a spatula or wooden spoon to loosen all 
the delicious umami bits that are stuck to the bottom while cooking the 
alcohol out of the wine. Season the pan juices with the lemon juice and 
a crack of pepper. 

Slice the pork and serve it drizzled with the pan juices.

Serving suggestions: For a complete meal, serve this with the Potato purée (see 
page 232) or the Maple and miso sweet potato purée (see page 233), and greens 
that are in season, perhaps the Sweet-and-sour cabbage (see page 249), the Sautéed 
garlicky greens (see page 232), the Long-cooked green beans (see page 240) or the 
Zucchini alla scapece (see page 234).

Makes: Enough to serve 6
Active time: 35 minutes
Inactive time: 2 hours

Kitchenalia: Butcher’s string, 
internal meat thermometer

Before you begin: The pork 
requires seasoning 1 hour 
before cooking. 

1 x 1.25 kg (2 lb 12 oz) pork   
neck roast

1 tablespoon chopped rosemary
2 tablespoons chopped sage
3 garlic cloves, minced
2 teaspoons fennel seeds
Zest of 1 lemon
1 tablespoon extra-virgin olive 

oil, plus an extra 3 tablespoons 
12–15 thin slices round pancetta 

(double this if you’re using 
flat pancetta – see notes)

¼ cup (60 ml) white wine
Juice of half a lemon
Fine sea salt 
Freshly cracked black pepper

Notes: Rolled pancetta tends to 
have more moisture and a fresher 
flavour, while flat pancetta is drier, 
with a more pronounced fermented 
flavour – which I love, but it’s not 
for everything. The flat version also 
usually comes with skin on top, 
which you’ll need to cut off before 
dicing. To make use of this normally 
discarded ingredient, sauté it with 
olive oil to add a little extra flavour 
to your cooking onions, or sweat 
with mirepoix for soups and braises.

With roasts like this, an internal 
meat thermometer is really the only 
way to know when it’s perfectly 
cooked. However, you can use 
the old-school trick of inserting a 
stainless-steel skewer into the centre 
of the meat, leaving it there for a few 
seconds then pressing it onto your 
wrist – if it feels warm to the touch, 
it’s ready.  
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Recipes for a Lifetime  
of Beautiful Cooking
Danielle Alvarez with Libby Travers

Recipes for a Lifetime of Beautiful Cooking is dedicated 
to acclaimed restaurant chef Danielle Alvarez’s favourite 
way of cooking: at home, for and with friends and family.  
It draws on her love of Italian and French food, her  
Cuban roots, and time spent cooking in California and 
then in Australia. The 100-plus recipes are eclectic 
because her interests in flavour are diverse. Danielle 
celebrates this, then applies the essential principles 
of respecting where food comes from and preparing 
it with care and attention. 

Find happiness in your kitchen according to the ebbs 
and flows of your mood, budget, and tastes. From easy 
weeknight meals, like Zucchini frittata or Cavolo nero and 
anchovy risotto, to more elaborate weekend projects like 
Bolognese with homemade Tagliatelle, to gorgeous 
desserts like Raspberry and Mascarpone Tart – a lifetime 
of beautiful home cooking starts here.
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Simple egg pasta dough, Tagliatelle Bolognese
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Raspberry and mascarpone tart

I can’t stand desserts that are just a façade. This tart tastes as good as it 
looks – and it looks really good! Lay the raspberries out like I’ve done here 
if you have the patience (I promise it’s therapeutic), or simply toss them 
onto the tart. It will be gorgeous either way.

Before you begin: This makes a large and impressive tart. To make a smaller,  
23 cm (9 inch) tart for 8–10 people, reduce the ingredients of the tart by  
25 per cent (you’ll have leftover pastry dough to store in your freezer). You can  
make the tart shell dough and line the tin a day in advance. You can also make  
the raspberry compote a day ahead.

You’ll need to prepare a Sweet tart shell (see page 255) as well as a batch of Vanilla 
bean crème diplomat (see page 256), replacing the cream with mascarpone (see 
ingredients list).

Prepare your Sweet tart shell (allow it to cool) and the Vanilla bean and 
mascarpone crème diplomat.

To make your raspberry compote, set a small saucepan over a low heat 
and add the raspberries, sugar, lemon juice and salt. Simmer until soft 
and thick, about 15–20 minutes. Pass through a sieve to get rid of the 
raspberry seeds. Once cooled, spread the compote across the entire  
base of the baked tart shell, getting all the way to the edges.

Top with the crème diplomat, spreading it out in an even layer.

To finish, top the tart with the fresh raspberries set in concentric circles,  
or simply tumble them onto the tart to cover the crème diplomat. 
Refrigerate the completed tart for at least 2 hours (but up to a day  
in advance) to allow everything to set. Serve cold from the fridge. 

Makes: 1 x 30 cm (12 inch) tart, 
enough for 12–14 slices

Active time: 1 hour
Inactive time: 5 hours

Kitchenalia: 30 cm (12 inch) 
fluted tart tin with removable 
base, stand mixer fitted with  
the paddle attachment

Tart
1 baked Sweet tart shell  

(page 255)
1 batch Vanilla bean crème 

diplomat (page 256), using  
350 g (12 oz) mascarpone in 
place of the whipped cream

500 g (1 lb 2 oz) fresh 
raspberries, left whole  
(about 4 punnets)

Raspberry compote
200 g (7 oz) fresh  

or frozen raspberries
75 g (2½ oz) white  

(granulated) sugar
Juice of 1 lemon
Pinch of fine sea salt
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Rumi
Joseph Abboud

How often has the phrase of Middle Eastern appearance  
been employed to evoke fear and prejudice? This 
cookbook is here to challenge that. Chef Joseph  
Abboud’s food looks Middle Eastern because its proud 
origins are a little bit Lebanese, a little bit Persian, and 
a little bit Turkish – but it also represents the heart of 
an honest and enduring eatery in inner Melbourne, 
Australia, named for the 13th-century poet. 

This is food cooked with an egalitarian ethos and, 
yes, with soul. It’s hierarchy-free food; salads, fish, veg, 
meat and toum (with almost everything) all command 
their place in a meal at Joe’s table. Enjoy recipes like 
Three-cheese Sigaras, a delightfully ‘inauthentic’  
Broccoli Tabbouleh, Joe’s mother’s Eggplant M’Nazleh 
and The Quail That Anthony Bourdain Ate. Joe is wary 
of sharing the 60-plus recipes in this book, not for fear 
of divulging secrets so much as exposing how simple 
Middle Eastern cooking can be!

191SWEET AS

Serves 6–8

220 g (1 cup) short-grain rice
70 g (21⁄2 oz) caster (super�ne)
sugar, plus a little extra for
the brulée

1.2 litres (5 cups) full-cream
milk

6 green cardamom pods,
cracked

1 cinnamon stick
zest of 1 lemon

Place all the ingredients in a heavy-based saucepan and bring
to the boil over a medium heat. Stir all the way to the bottom
and into the corners to make sure it doesn’t stick.

Once the mixture begins to boil, turn down the heat and keep
stirring until it thickens to the consistency of custard.

Remove from the pan and spoon in glass or ceramic bowls
that can withstand the heat of a grill or blowtorch. Sprinkle with
an even coating of sugar, then use a blowtorch or place under a
very hot grill to caramelise the tops.

This is a ri� on a classic Turkish rice pudding, which actually caramelises
naturally when baked. I coat the surface with sugar and brûlée the top either
by blowtorching or grilling it. This dish can be served warm or cold.

Rice pudding brûlée
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Rumi meatballs

130

Bring the rice to the boil in a saucepan of water set over a high 
heat and boil until only just cooked. Drain, then chill. (This can 
be done the day before.) 

To make the meatballs, place all the ingredients in a large 
bowl, ensuring that your rice is also cold, and mix vigorously 
until well combined.

Divide the mixture into pieces approximately 50 g (13/4 oz) 
each. Roll into neat balls and refrigerate until the sauce  
is ready.

Now, make the sauce in a wide-based pan large enough to 
eventually accommodate the meatballs in one to two layers.

Sweat the onion in the olive oil for about 10 minutes over a 
low heat. This is a very important step as you want to draw the 
sweetness out of the onion. The onion should be translucent.

Add the tomatoes, bring to the boil, then reduce the heat to 
medium–low and cook for a further 30 minutes. Stir in the salt, 
then add 125 ml (1/2 cup) water and bring back to a simmer.

Gently drop the meatballs into the sauce, ensuring they all 
sink down well, and monitor until it returns to the boil. Turn  
the heat down to a very low simmer and cook for another  
30 minutes.

These meatballs have been on the menu since the day we opened and are inspired 
by the Persian recipe kofte tabrizi, which is a giant meatball that is stu�ed with 
eggs, onions and dried fruit. This version takes inspiration from the meat/rice 
combination that makes the meatballs beautifully delicate. They are great for kids, 
too, as my son Patrick will attest by eating a whole serve to himself and then his 
brother’s leftovers. 

Serves 6–8, or makes  
18 meatballs

Meatballs
110 g (½ cup) medium-grain 
rice 

1 small onion, grated or 
minced in a food processor

500 g (1 lb 2 oz) minced 
(ground) lamb 

1 egg
½ bunch of �at-leaf parsley, 
�nely chopped

1 teaspoon Advieh (page 24)
2 teaspoons salt
1 teaspoon Sa�ron water  
(page 47)

Sauce
1 onion, �nely diced
100 ml (31⁄2 � oz) extra-virgin 
olive oil

1 kg (2 lb 4 oz) tinned 
chopped tomatoes

2 teaspoons salt 

Note 
These go nicely with a dollop  
of Labne (page 31).
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SKILL LEVEL: EASY

Continued overleaf >
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Seductively creamy, cool and sweet. Home-made ice cream 
is given a lamington spin with hints of fresh raspberry, 
a chocolate shell and loads of coconut. Don’t have ice cream 
moulds? This frozen treat is just as wickedly delicious made 
in a tray. Simply slather the luscious ganache coating over 
the ice cream and add a satisfying sprinkling of coconut.

WHITE CHOCOLATE NO-CHURN 
ICE CREAM

285 ml (9¾ fl oz) thickened 

(whipping) cream

½ teaspoon vanilla bean paste

75 g (2½ oz) good-quality 

white chocolate

200 ml (7 fl oz) sweetened 

condensed milk

125 g (4½ oz) fresh raspberries

GANACHE COATING
100 g (3½ oz) desiccated coconut

300 g (10½ oz) good-quality dark 

chocolate

420 ml (14½ fl oz) thickened 

(whipping) cream

TO ASSEMBLE
16 popsicle sticks

To make the ice cream, combine 100 ml (3½ fl oz) of the cream 
and the vanilla in a saucepan over medium heat and bring 
to the boil.

Place the white chocolate in the bowl of a stand mixer with 
a whisk attachment. 

Pour the boiled cream over the chocolate and whisk until 
the chocolate is completely melted and incorporated.

Add the remaining cream and whisk to combine.

Cover with plastic wrap touching the surface of the mixture, 
then place in the fridge for a minimum of 5 hours.

Once the cream base mixture has chilled, place the condensed 
milk in the bowl of a stand mixer with a whisk attachment.

Pour the chilled chocolate cream mixture over the condensed 
milk, add the raspberries and whip on high speed until it forms 
soft peaks.

Divide the mixture among 16 mini ice cream silicone moulds, 
then insert a popsicle stick into each ice cream.

Place the ice creams in the freezer to set for at least 6 hours, 
preferably overnight.

For the ganache coating, tip the coconut into a bowl and set 
aside until required.

Once the ice creams are completely frozen, place the chocolate 
in a microwave-safe plastic bowl and melt in the microwave on 
high in 30-second increments until 50% melted.

Heat the cream in a saucepan over medium heat and bring 
to the boil.

Lamington Ice Creams with 
Raspberry & Coconut

MAKES 16 PERFECT FOR: HOT DAYS OR 
A BARBECUE DESSERT
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Chocolate All Day
Kirsten Tibballs

It’s always the right time for chocolate. 

Chocolate All Day is your invitation to indulge friends  
and family with choc-focused treats that are big on 
wow and low on difficulty. From a Chocolate Babka  
Knot with Peanut Swirl, to Choc-chip Cookie  
Sandwiches with Orange Ganache, it’s a chocolate-
lover’s paradise, brought to you by modern-day Willy 
Wonka Kirsten Tibballs, founder of the internationally 
renowned Savour School as well as star of the TV 
show The Chocolate Queen. 

Dip into luscious treats, morning, noon and night, 
arranged by textural experience, such as Crisp, Snap, 
Crunch; Molten, Toasty, Melt-in-the-mouth; and Old-
fashioned, Comfort, Classic. Recipes include tips to 
‘fix it’ when there’s a problem, ways to take the bake 
to the next level, and Kirsten’s trademark skill-building 
know-how and technique advice so that you gain 
confidence with every recipe you make.
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It’s time to get cosy with my scrumptious scrolls. The scent 
alone makes them worth making, but once that medley of 
cinnamon, caramel notes of brown sugar and milk chocolate 
hits your mouth, you’ll understand why they’re a staple at 
my place. You can even have them baked fresh for breakfast. 

DOUGH
240 ml (8 fl oz) full-cream milk

16 g (½ oz) instant yeast

70 g (2½ oz) caster (superfine) 

sugar

70 g (2½ oz) whole eggs, 

at room temperature

30 g (1 oz) egg yolk, 

at room temperature

80 g (2¾ oz) unsalted butter, 

melted

540 g (1 lb 3 oz) baker’s flour, 

plus extra for dusting

¾ teaspoon salt

FILLING
60 g (2¼ oz) butter, softened

60 g (2¼ oz) soft brown sugar

pinch of ground cinnamon

120 g (4¼ oz) good-quality milk 

chocolate, roughly chopped

vegetable oil spray, for greasing

SUGAR SYRUP
100 g (3½ oz) caster (superfine) 

sugar

60 ml (2 fl oz) water

CHOCOLATE GLAZE
100 g (3½ oz) pure icing 

(confectioners’) sugar

1 tablespoon water

½ teaspoon Dutch-process 

cocoa powder

pinch of ground cinnamon

To make the dough, warm the milk in a saucepan over low heat 
to 40°C (104°F), then transfer to the bowl of a stand mixer with 
a dough hook attachment.

Sprinkle the yeast over the milk, then add the caster sugar, 
whole egg, egg yolk and melted butter. Mix on medium speed 
to combine.

Add the flour and salt and mix until the dough comes together, 
about 2 minutes. 

Continue mixing on medium speed for 8 minutes, or knead by 
hand for the same length of time.

Once the dough forms a slightly sticky ball, remove from the 
mixer and place in a lightly oiled bowl. Cover the bowl with 
plastic wrap and a warm towel, then leave the dough to sit at 
room temperature for up to 1½ hours, until it doubles in size.

Place the dough on a lightly floured work surface and roll into 
a 35 x 30 cm (14 x 12 inch) rectangle.

To fill the scrolls, spread the softened butter evenly over the 
dough, leaving a 1.5 cm (⅝ inch) strip on the long edges of 
the rectangle.

Combine the brown sugar and cinnamon in a small bowl, then 
sprinkle it over the butter. Use the back of a spoon to spread 
it out evenly.

Sprinkle the chocolate on top of the sugar and cinnamon.

Starting from the nearest short edge, tightly roll up the dough, 
then adjust the roll to ensure the seam is underneath.

Use a sharp knife to cut the dough into 12 equal portions, 
approximately 2.5 cm (1 inch) wide.

Chocolate, Cinnamon 
& Caramel Scrolls

MAKES 12

Continued overleaf >

PERFECT FOR: BREAKFAST 
OR BRUNCH 
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We’re talking chocolate-crumb base, creamy cheesecake and 
a glossy chocolate glaze. No baking required, but applause 
welcome. And the flower – delicate chocolate brushstrokes 
form enchanting petals that, when assembled, create an 
exquisite embellishment. The flower can also be made 
smaller or larger to garnish countless creations. 

CHOCOLATE CRUMB BASE
200 g (7 oz) chocolate ripple biscuits 

(or plain chocolate cookies)

80 g (2¾ oz) unsalted butter, 

melted

CHEESECAKE FILLING
190 ml (6½ fl oz) thickened 

(whipping) cream

410 g (14½ oz) cream cheese, 

at room temperature, cubed

50 g (1¾ oz) caster (superfine) 

sugar

15 g (½ oz) pure icing 

(confectioners’) sugar

½ teaspoon ground nutmeg

1 teaspoon vanilla bean paste

pinch of salt

1½ teaspoons lemon juice

CHOCOLATE GLAZE
95 ml (3¼ fl oz) thickened 

(whipping) cream

35 g (1¼ oz) liquid glucose

90 g (3¼ oz) good-quality 

dark chocolate

½ teaspoon vanilla extract

CHOCOLATE FLOWER GARNISH 
250 g (9 oz) good-quality 

dark chocolate

To make the chocolate crumb base, grease a fluted flan (tart) 
tin, 20 cm (8 inches) in diameter and 3.5 cm (1¼ inches) high, 
and line the base with baking paper.

Crush the biscuits in a food processor to a fine crumb.

In a bowl, mix the biscuit crumbs with the melted butter, then 
press into the base and side of the flan tin.

Place in the fridge until required.

For the cheesecake filling, in the bowl of a stand mixer with 
a whisk attachment, semi-whip the cream on medium speed 
until it has some body but still collapses. Set the cream aside 
in the fridge until required.

Change the whisk to a paddle attachment. Mix the cream cheese 
on medium speed until softened. Add the caster sugar, icing 
sugar, nutmeg, vanilla and salt, and continue to mix until smooth 
and creamy, scraping down the side of the bowl as required. 
Add the lemon juice and mix until incorporated.

Remove the bowl from the mixer, add the semi-whipped cream 
and gently fold it through.

Spoon the filling into the prepared tart shell and spread until 
smooth and even, ensuring there is enough space remaining 
for the chocolate glaze.

Place in the fridge to set for a minimum of 1 hour.

For the chocolate glaze, combine the cream and glucose in 
a saucepan over medium heat and bring to the boil.

Put the chocolate in a bowl.

Continued overleaf >

SERVES 8–10 SKILL LEVEL: ACCOMPLISHED

No-bake Triple Chocolate Cheesecake 
Tart with a Chocolate Flower

PERFECT FOR: CELEBRATING 
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The Healthy Slow Cooker
Ross Dobson

Full of healthy, wholesome and filling family favourites, 
this is the only slow cooker collection you’ll need. No 
matter what your dietary requirements, there are plenty 
of ideas here for every kind of dinner – weekday, special 
Saturday nights, long Sunday lunches, soups for the 
whole week, and extra slow ‘set and forget’ recipes. 
Meal prep has never been so easy or so delicious.

Forget air-fryers: slow cookers will always be energy 
efficient, fuss-free, healthy and convenient, no matter 
what your family likes to eat.

ABOUT THE AUTHOR:

Ross Dobson is the bestselling 
author of numerous cookbooks 
including King of the Grill, Fired Up 
and Fired Up Vegetarian. He is a 
recipe developer, prep chef and 
caterer with the special skill of 
being able to translate flavour-
packed recipes for the ease 
and pleasure of the everyday 
home cook.

208 pages 
paperback 
255 x 200 mm 
35,000 words
9781761500022
£18.99 / $36.99
January 2024 UK /  

May 2024 AU
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167     Flirting with florals

Draw a roughly 23cm (9 inch) circle on a piece of 
baking parchment (I draw around a cake tin) and 
put it pencil-side down on a baking sheet. Heat the 
oven to 180°C/160°C fan (350°F).

In a stand mixer or with an electric whisk on 
medium speed, beat the egg whites until they 
become white and foamy. Add the sugar patiently,  
a spoonful at a time, whisking all the while. Turn  
up the speed and whisk for 5–10 minutes until the 
mass is glossy and thick. If you rub a little between 
your fingertips, it should feel smooth. At low speed, 
briefly whisk in the cornflour, vinegar, rose water 
and pink peppercorns.

Tip the meringue onto the baking sheet, mounding 
it high and swirling it into the shape of a cake using 
the circle as a guide. Smooth the edges using a small 
palette knife then drag the sides from bottom to top 
to create deep grooves all around the edge. 

Put into the oven and immediately lower the 
temperature to 150°C/130°C fan (300°F). Bake for  
1 hour 15 minutes. Leaving the meringue in the 
oven, turn off the heat and let it cool slowly without 
opening the door. The longer you leave it, even 
overnight if you have time and patience, the less  
it will crack – though a few cracks are normal and 
will soon be buried in cream anyway. 

For the rhubarb fool, shake together the rhubarb, 
sugar and rose water in a pan. Set over a medium 
heat and cook, uncovered, for 15 minutes or so – the 
juice will seep out then start to reduce as the stems 
tenderise and collapse into a compote. Leave to cool.

Whip the cream to soft peaks then gently fold 
through the yoghurt. Ripple in the stewed rhubarb 
and chill in the fridge until ready to serve.

At the last moment, spoon the rhubarb fool into the 
centre of the meringue and top with a hot-pink 
scattering of pomegranate seeds.

My love for pavlova knows no bounds. It’s the pudding my mind wanders to every 
time I plan dinner for friends. It must be something about the playfulness, the way 
you can be endlessly creative and, of course, the marshmallowy soft centre under 
its thin, brittle walls of meringue. 

Here I have brought together a bevvy of pinks: puckery rhubarb, musky rose, 
piney pink peppercorns and glassy beads of pomegranate. The result is 
kaleidoscopic layers of sweet, tart and fragrant.

Serves 8

Rose & rhubarb fool pavlova

SPICE
SWITCH

Add 1 heaped 
teaspoon ground 
cinnamon to the 
meringue and  

top with whipped  
cream and dark 
autumn berries. 

For the meringue
6 large egg whites 

(240g/8½oz), at room 
temperature

375g (13oz) caster sugar
2½ teaspoons cornflour 
2 teaspoons white wine 

vinegar
½ teaspoon rose water 
¾ teaspoon pink 

peppercorns, ground

For the rhubarb fool
350g (12oz) rhubarb, 

roughly chopped
3 tablespoons caster 

sugar
½–1 teaspoon rose 

water
225ml (scant 1 cup) 

double (heavy) cream

75ml (⅓ cup) Greek-
style yoghurt

Pomegranate seeds,  
to serve
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A Whisper of Cardamom
Eleanor Ford

This is a love story between sugar and spice. Spice is 
often the party girl, the loud, bold, exuberant element 
in the mix. Yet there is also another art, more subtle 
yet equally seductive. Married with sugar, spice can 
provide a delicate fragrance, hard to put your finger 
on but one that gives backbone to a dish and deepens 
its allure. A suspicion of nutmeg cuts the sweet 
creaminess of custard for a more rounded tart, and 
a whisper of cardamom makes poached plums jaunty 
and interesting. Anise sweetens, lemony coriander 
seed brightens, and herbaceous notes pick out 
complexity in chocolate. 

A Whisper of Cardamom is divided by flavour to 
guide you towards a dessert or bake that is bright 
and zippy, floral and fragrant, or dark and spicy. 
Recipes include spice switches so, as you develop 
a nose for the possibilities, you can be playful with 
your combinations. A whole world of inviting new 
flavours awaits.

6 5     An ode to cardamom

Cardamom, marzipan  
& cherry bundt

I’ve put all my favourite flavours together in one beautiful velvety cake with buttery 
crisp edges. Cherries and marzipan are a classic union, only enhanced by the 
sweet floral edge of green cardamom. 

This is a glorious cake for a gathering, though leftovers are no hardship as it 
keeps well in a tin for quite a few days, getting squidgier rather than drying out. It 
also works with the quantities cut down to a third and cooked for 20–30 minutes in 
a 20cm (8 inch) round cake tin for a more everyday affair. If you’re going down this 
route, forgo the icing (it is there for a decorative flourish more than anything else) 
and instead scatter untoasted flaked almonds directly onto the top before baking.

Serves 12 or more

Cake
300g (10½oz) marzipan
250g (1 cup) unsalted 

butter, at room 
temperature, plus 
more for greasing

100g (3½oz) caster 
sugar

½ teaspoon fine sea salt
15–20 green cardamom 

pods, seeds ground

6 eggs, at room 
temperature 

1 teaspoon almond 
extract 

150g (1 cup) plain flour, 
plus more for dusting

2 teaspoons baking 
powder

100g (3½oz) 
maraschino, 
amarena or cocktail 
cherries

Icing (optional)
200g (7oz) icing 

(confectioners’) sugar
2 tablespoons cherry 

liqueur, amaretto or 
water

Grease a 1.5-litre (6-cup) bundt tin extravagantly 
with melted butter or oil and dust with flour, 
tipping out the excess. Heat the oven to 170°C/150°C 
fan (325°F). 

Cut the marzipan and butter into chunks and put in 
a food processor with the sugar, salt and cardamom. 
Process until smooth, stopping to agitate and scrape 
as needed. Add the eggs, almond extract, flour and 
baking powder and blitz again to an even batter. 

Drain the cherries and dry on kitchen paper. Dust 
with a little flour and toss (which will help prevent 
them sinking). 

Scrape about three-quarters of the batter into  
the tin, scatter over the cherries and top with the 
remaining batter. Rap on the work top a few times 
to knock out any air holes and level the surface. 

Bake for 45–55 minutes, until the top is golden  
and springy and a skewer inserted into the middle 
comes out clean. Leave to cool in the tin for  
15 minutes before gently pulling the cake from  
the edges. Turn out onto a rack to cool completely. 

Mix the icing sugar with just enough of your chosen 
liquid to make a runny icing, then drizzle and swirl 
over the cooled cake. 

SPICE
SWITCH

Exchange the 
cardamom for  

2 teaspoons  
vanilla extract  

and 2 teaspoons 
ground allspice.
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A flourless chocolate mousse cake, the sort for decadent dinner parties when only 
something rich and densely chocolaty will do. What makes this special is the use  
of a whole vanilla bean, pod and all, which gives an incredible depth of flavour, 
almost fruitiness, alongside the roasted nuts. 

Serves 6–8

Chocolate, roasted walnut 
& vanilla bean cake

Grease and line a loose-bottomed 20cm (8 inch)  
cake tin. Heat the oven to 180°C/160°C fan (350°F).

Put the walnuts on a baking tray and roast for  
7–10 minutes, until they are lightly browned and 
smell wonderful.

Use a sharp knife to very finely chop the whole 
vanilla pod. Put it into a food processor with the 
roasted walnuts and blitz to a flour with some 
nubby texture.

Break the chocolate into squares and melt with the 
butter in a bowl set above a pan of simmering water. 
Set aside to cool.

Using an electric whisk and clean bowl, beat the  
egg whites until stiff. In another large bowl, beat 
together the egg yolks, golden caster sugar and salt 
for several minutes, until the whisk leaves pale, 
ribbon-like trails. 

With a spatula, fold first the ground walnuts into 
the yolks, then add the melted chocolate. Stir in a 
dollop of the egg whites to loosen the mixture then 
gently fold in the rest of the whites.

Scrape into the cake tin. Bake for 18–25 minutes – it 
should be bouncy to the touch but with the promise 
of soft moussiness underneath. Leave to cool in the 
tin before serving either just warm or at room 
temperature, with lashings of crème fraîche. 

SPICE
SWITCH

Omit the  
vanilla and add  

1½ teaspoons instant 
espresso powder 

when you fold in the 
ground walnuts. 
This will play off  
the complexity of  

the chocolate.

65g (2½oz) walnuts
1 large vanilla pod
135g (4¾oz) best dark 

chocolate, 70%
50g (4 tablespoons) 

unsalted butter, plus 
more for greasing

4 eggs, separated
50g (1¾oz) golden 

caster sugar
¼ teaspoon fine sea salt
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The Tinned Tomatoes 
Cookbook
Samuel Goldsmith

Dinner, sorted!

Take a tin of tomatoes and you have the start of 
a tasty, easy meal. Tinned tomatoes are endlessly  
versatile and super budget friendly. With a handful of 
other ingredients – many of which you’ll already have in 
your cupboards or can easily be picked up on your way 
home – you can whip up recipes such as Prawn and 
Coconut Curry, Chicken and Chorizo Pie, Halloumi and 
Mediterranean Vegetable Traybake, Tuna Pasta Bake, 
three types of chilli, and lots of pasta sauces. Pick a 
chapter to suit you – Store Cupboard Saviours; Pasta 
Sauces; One-pot Wonders; Family Feasts; Midweek 
Marvels; Snacks, Sides & Sauces – and select a 
recipe according to your dietary requirements, time 
constraints, or batch-cooking needs. This will soon 
become the most-used cookbook in your kitchen!

23

STORECUPBOARD SAVIOURS

Tomato, Cheddar and Pesto Tart
Ready-rolled puff pastry is the saviour of impromptu dinner parties: it gives 
off showstopper vibes without taking too much time. Resist the temptation 

to pour the tinned tomatoes directly onto the cooked pastry: it’s important to 
cook the tomatoes first to thicken the sauce, otherwise you’ll end up with a 

soggy bottom. Use any pesto you like – most flavours complement tomatoes –  
but I prefer the classic Genovese basil pesto because, not only does it remind 

me of holidays in Liguria, the basil goes excellently with a tin of tomatoes. 

Preheat the oven to 200°C/180°C fan/390°F/gas 6. 

Unroll the puff pastry sheet and lay it on a non-stick baking 
tray. Score along each side of the pastry, around 3cm (1 inch) 
in from the edge, so you have a scored rectangle just inside 
the pastry. Prick the inside of the rectangle all over with a 
fork. Bake in the hot oven for 10–15 minutes or until light 
golden brown and puffed up.

While the pastry cooks, heat the oil in a small pan. Add the 
onion and fry for 6–8 minutes or until beginning to brown. 
Pour in the tinned tomatoes and cook for a few minutes 
until thickened.

Remove the pastry from the oven and, using a spoon or fork, 
push the inner rectangle down so that you have a border of 
puffed-up pastry. 

Pour the tomato sauce over the indented rectangle and 
gently spread it out to the border. Spoon blobs of the pesto 
all over the sauce and then scatter over the Cheddar. 

Bake in the hot oven for 10–12 minutes or until the cheese  
is golden and the pastry is cooked through.

SERVES 4–6

1 × 320-g (11-oz) packet ready-rolled  
puff pastry

1 teaspoon olive oil
1/2 red onion or 1 shallot, finely chopped
1 × 227-g (8-oz) tin chopped tomatoes
50g (1 3/4oz) Genovese basil pesto
40g (1 1/2oz) Cheddar cheese, grated 

(shredded)
Handful of basil leaves, to serve

Mix it up If you’re serving this at  
a gathering, it’s easy to make a couple 
of different options. Try an alternative 
flavour like red onion chutney and 
goats’ cheese to replace the basil 
pesto and Cheddar.
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PASTA SAUCES

Basic Tomato Sauce
This simple sauce is great when you fancy something light in flavour. You can 

easily add flavourings, but there’s something comforting about its purity. 

Heat the oil in a frying pan (skillet) over a medium-low heat. 
Add the onion and fry for 6–8 minutes or until softened.  
Stir in the garlic and fry for 1 minute. Tip in the tinned 
tomatoes or passata with the sugar and vinegar. Stir to 
combine and simmer gently for 25–30 minutes.

Meanwhile, in the last 10 minutes of the cooking time, cook 
the pasta according to the packet instructions.

Drain the pasta. Stir the sauce through the cooked pasta 
before serving.

Triple Tomato Sauce
I love the intensity of this sauce, which brings together three forms of tomato: 

fresh, tinned and sun-dried. It combines the tomatoes with ingredients that 
bring out their best side, namely red wine vinegar, garlic and dried mixed herbs. 

Heat the oil in a frying pan (skillet) over a medium-low heat. 
Add the onion and fry for 6–8 minutes or until softened.  
Stir in the garlic, cook for 1 minute. Add the vine tomatoes 
and cook for 10 minutes or until they begin to soften.

Stir in the chopped sun-dried tomatoes with any of their oil 
remaining on the cutting board. Sprinkle in the mixed herbs 
and pour in the tinned tomatoes. Swill out any remaining 
juices from the tin with a few tablespoons of water and pour 
into the pan. Lastly, add the vinegar. Cook for 15–20 minutes 
or until combined and the sauce has thickened a little.

Meanwhile, in the last 10 minutes of the cooking time, cook 
the pasta according to the packet instructions.

Drain the pasta. Stir the sauce through the cooked pasta 
before serving.

SERVES 8

1 tablespoon olive oil
1 onion, finely diced
2 large garlic cloves, grated (shredded)
2 × 400-g (14-oz) tins chopped tomatoes 

or tomato passata (puréed tomatoes)
1 teaspoon soft light brown sugar
1 teaspoon red wine vinegar

TO SERVE
100g (3 1/2oz) dried pasta per person

SERVES 4

1 tablespoon olive oil
1 onion, finely diced
2 garlic cloves, grated (shredded)
4 vine tomatoes, chopped
12 sun-dried tomatoes, chopped
2 teaspoons dried mixed herbs
1 × 400-g (14-oz) tin chopped tomatoes
1 tablespoon red wine vinegar

TO SERVE
100g (3 1/2oz) dried pasta per person
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MIDWEEK MEALS

Sloppy Joes
These meat sandwiches are an American classic. Featuring that well-known 
barbecue flavour, which is characteristic of many staple dishes from the US, 

Sloppy Joes are a great crowd pleaser. They’re perfect for when you want  
to get everyone involved around the dinner table.

Over a medium heat, drizzle the oil into a large frying pan 
(skillet) or saucepan and fry the onion until soft, around  
6–8 minutes. Tip in the garlic and both red and yellow 
peppers and cook for a further 5 minutes until the peppers 
have softened. Mix in the beef and cook for a few minutes 
until browned.

Pour in the tinned tomatoes and stir in the barbecue sauce, 
Worcestershire sauce, tomato paste, chilli power, if using, 
brown sugar and stock cube. Bring to a simmer and cook for 
about 15 minutes until the sauce has thickened and is not 
at all watery. Serve the mixture in the burger buns with 
grated Cheddar.

SERVES 4 OR 8

1 tablespoon oil
1 onion, chopped
2 garlic cloves, crushed or finely  

chopped
1 red (bell) pepper, chopped
1 yellow (bell) pepper, chopped
500g (1lb 2oz) minced (ground) beef
1 × 400-g (14-oz) tin chopped tomatoes
90ml (6 tablespoons) barbecue sauce
A few splashes of Worcestershire sauce
2 tablespoons tomato paste 

(concentrated purée)
1/2–1 teaspoon chilli powder (optional)
2 tablespoons brown sugar
1 beef stock cube

TO SERVE
8 burger buns, halved and toasted
Cheddar cheese, grated (shredded)

Make it smoky If you prefer a smokier barbecue flavour, 
try adding 2 teaspoons smoked paprika to the beef mixture 
when you add the chilli powder.
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Baker Bleu
Mike Russell with Emma Breheny

Mike Russell started Baker Bleu with a bread 
obsession, three recipes, his life savings and a hard-
won belief there is more to life than a soulless desk job. 
Here, in frank and glorious detail, he shares the secrets 
to his bakeries’ cult following. 

Make one of the classic core recipes, from the 
country loaf to the everything bagels and challah, and 
discover ways to use that same dough – from seeded 
and fruit loaves to pizza, focaccia and empanadas. 
Bless your bread with the best sandwiches and tapas, 
nail the Almost Croissant recipe (the home cheat’s 
version!) and find yourself conjuring Lazy Mince Tarts 
and flaky danishes. Make a project of the beloved  
Easter Cherry and Chocolate Bread, conquer shortcrust 
pastry and serve up the greatest Salted Caramel Apple 
Pie. When you’ve got loaves coming out of everywhere, 
for maximum enjoyment, explore the many excellent 
ways to repurpose and rejoice in yesterday’s bread.
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What Can I Bring?
Sophie Hansen

The easiest kinds of gatherings are when everyone 
pitches in. It’s sanity-saving for the hosts, not to 
mention energy- and money-saving. But what do 
you make when you’re asked to bring a plate?

Bestselling author and beloved country cook, Sophie 
Hansen, offers seasonally delicious answers to that 
perennial question. Drawing inspiration from the best 
hosts and bring-a-plate feasts she’s been part of, as 
well as good old-fashion country know-how, here are 
the best recipes when you need a salad of substance; 
dinner for a camping trip; soup for the thermos; a wintry 
pot-luck meal; or something for the cake stall.

The common thread of all Sophie Hansen’s recipes 
and gatherings is community, and the kindness that 
binds us. These are the recipes and ideas that will help 
glue together your own next gathering.

Easy, delicious food for sharing

I bring?
What can

Sophie 
Hansen
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Blackberry and Cassis Custard Fool
Fools (the desserts, but I suppose this statement extends beyond that, too) come in 
various guises. Some are all cream; some cream + yoghurt; and others – like this one 
– custard + cream. Its more indulgent vibe suits, I think, the autumn mood and the 
blackberries that are being folded in.

Using pre-made custard is easier, obviously, than making your own from  
scratch. But that’s not even the main reason for choosing pre-made here – it’s that 
these bought ones tend to be vanilla-heavy in a way that suits this fool perfectly.  
Note that I do mean the posh, in-a-tub kind of custard, not the custard powder kind. 
Although…

Serves 4–6

300g (101/2oz) blackberries 

120ml (4fl oz) cassis

300ml (10fl oz) double (heavy) cream 

1 x 500ml (17fl oz) pot ready-made 

custard 

1 tbsp demerara sugar

Put the blackberries into a small saucepan and pour over the cassis. Gently simmer 
with a lid on for a few minutes until the blackberries are softened but still just about 
holding their shape. Turn the heat off and set aside to cool down thoroughly. 

Whip the double cream in a large mixing bowl until firm. Ripple through the custard 
and the cooled blackberries with most (but not all) of the juices in the pan. Divide 
the fool between serving glasses or bowls. You can make these ahead and put into 
the fridge to firm up for a few hours, or serve immediately with a looser consistency. 
Before you hand them round, pour over more of the reserved blackberry cassis juices 
and scatter the demerara sugar over each serving. 
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White Bean, Pickled Radish and  
Cherry Salad
This salad fully embraces sweet and sour elements – not least because cherries 
are typically packed with both. Quick-pickled radishes bring more punch, add in 
peppery watercress and some herby hits, and the result is a salad that is as easy as 
it is delicious – very. Unlike many summer salads that need dressing shortly before 
serving so as not to over-wilt the leaves, this one will happily sit once made, enjoying 
the benefit of more time for its flavours to get acquainted. 

Take note of the basic principles here of quick-pickling that can be applied to 
pretty much anything else you might want to do that way: cucumber ribbons, red 
onion slices, long beans, cherries…. The choice of vinegar and spices/herbs can be 
switched up, but the core quantities and method will be the same. 

Serves 4 as a main

150g (5oz) radishes, without leaves 

5 dill sprigs

½ tsp coriander seeds

100ml (3½fl oz) rice vinegar

1 tsp fine salt, or more to taste

1 tbsp caster (superfine) sugar

3 tbsp extra-virgin olive oil

10 cherries

2 handfuls of watercress

1 x 400g (14oz) tin of white cannellini 

beans

2 mint sprigs

Top and tail the radishes, slice them thinly and put into a bowl with two of the 
dill sprigs. Lightly crush the coriander seeds, then toast for 30 seconds in a small 
saucepan over a low heat to release their flavour. Pour the vinegar into the pan with 
50ml (1¾fl oz) water, and the salt and sugar. Heat until the salt and sugar have 
dissolved, then pour the liquid over the radishes and dill. Set aside for 1 hour.

Drain the radishes out of the pickling liquid. Keep the liquid but throw away the dill. 
Make the salad dressing by combining 3 tablespoons of the reserved pickling liquid 
with the olive oil and a good pinch of salt. Halve the cherries, remove their stones 
and put into a large bowl with the pickled radishes and watercress. 

Drain the beans, rinse them, add to the radishes, then toss in the dressing. Tear over 
the leaves from the mint and remaining dill sprigs. Check the seasoning – radishes 
love salt so you might want to add a little more. Serve.

Keep the rest of the pickling liquor to use in salad dressings. 

WASTE TIPS:  Herb stems (see Stocks, page 000; Soft Herbs, page 000)

Seasoning
Angela Clutton

‘A brilliant and beautiful book that everyone who loves 
to cook should own.’ Stanley Tucci

Bring the rhythms of the seasons into your kitchen with 
this timeless guide to cooking and celebrating produce, 
all year round. Seasoning spans the four seasons of the 
year, with insights into over 50 vegetables and fruits. 

Angela Clutton shares tips on shopping and storing 
fruits and vegetables, countless ways to use them, 
flavour partners and how to minimise waste. You’ll find 
75 fresh, modern and approachable recipes that show 
you how to make the best of the season’s produce. 
It’s about sustainability, and also about the joy to be 
had in not having everything, always, but in looking 
forward to something – and then missing it when it’s 
gone. Seasoning is an endlessly useful companion 
that will inspire confident, intuitive cooking, time and 
time again.

160

A
ut

um
n

161

A
ut

um
n

Autumn Salad: Beetroot, Fig, 
Blackberry, Radicchio and Hazelnut
This doesn’t just taste of autumn, it looks like autumn on a plate. The burnished  
plum colours come together with depth from the beetroot, brightness from the  
quick-pickled blackberries, sweet musky figs and a bed of bitter radicchio leaves. 
With a tahini dressing and the crunch of a few seasonal nuts for the final flourish. 

It’s a good one to make ahead. Build it in readiness and just finish with the 
dressing when time to serve. Keep the pickling liquor from the blackberries to use  
in salad dressings. 

Serves 4 as a small main

400g (14oz) raw beetroots

150g (5oz) blackberries

75ml (21/2fl oz) red wine vinegar

1 tsp coriander seeds

1 tbsp caster (superfine) sugar

300g (101/2 oz) radicchio

3 ripe figs

100g (31/2oz) white tahini

1 tbsp lemon juice

40g (11/2oz) shelled hazelnuts

sea salt flakes

Steam or roast the beetroots until tender. Leave to cool, peel and set aside. 

Quick-pickle the blackberries at least 1 hour before you want to eat: Put the 
blackberries into a bowl. In a small pan, heat the vinegar, coriander seeds, sugar  
and 75ml (21/2fl oz) water just until the sugar dissolves. Pour all that over the 
blackberries and set aside for 45 minutes, mixing them round occasionally. 

To build the salad: Choose either one large platter or individual plates. Separate the 
radicchio leaves and arrange as a base, roughly tearing any larger leaves. Cut the 
beetroots into wedges and arrange over. Cut the figs into wedges and add those, too. 
Lift the blackberries out of their pickling liquor and arrange over. Scatter over some 
salt flakes.

Make the dressing: Mix the tahini with 75ml (21/2fl oz) water and the lemon juice. 
Give it some salt. Mix well. 

Roughly chop the hazelnuts and scatter over. Serve with the tahini dressing on  
the side.
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Wholefood recipes from my house on the hill

C H E R I E  H A U S L E R

A  P L A N T- B A S E D  FA R M H O U S E
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A Plant-Based Farmhouse
Cherie Hausler

Wherever she’s lived around the world, Cherie Hausler’s 
instinct has been to host ‘country gatherings’ – bringing 
people together to share good food and good times. That  
passion grew when she returned home to the Barossa 
Valley in South Australia to settle in an unrenovated  
150-year-old stone farmhouse. It’s there that she tends 
a rambling edible garden, forages, turns apples into cider 
vinegar, makes kombucha, bakes seasonal cakes, blends 
tea, tends her animal friends, and nurtures community 
connection through vegan food. 

A Plant-Based Farmhouse shares over 80 wholefood, 
dairy- and often gluten-free recipes based on traditional 
plant-based country foods and cooking methods, along 
with veg-centric riffs on familiar homestead favourites. 
Whether it’s inspiration for hearty salads, roasts and 
brunches, seasonal cakes and tarts, or go-to plant-based 
staples, there’s so much deliciousness within these 
pages. Plant-based or otherwise, no one need miss out.

S u N D Ay  B r u N c H   2 9

Bagels with Carrot ‘Smoked Salmon’, 
Dill Cream Cheese & Capers

I don’t usually head down the fake meat path, but the idea of replicating smoked 
salmon bagels for a brunch I had for my father’s birthday wasn’t to be ignored. 
Dad loves smoked salmon, and I love my dad — so why not see what might come 
from a plant-based version of salmon?

Something utterly surprising was what came from that; Dad even claimed 
he’d prefer to eat my marinated roasted carrot dressed as salmon! I’m not sure  
if he was just being kind, but it really is good, and a great way to bring everyone 
to the table to enjoy ‘common ground’ food regardless. 

The first time I tried this, I hand-cut the carrot with a knife and it was a bit 
rough, so I highly recommend using a mandoline if you have one, because it 
gives a more authentic look to the carrot, I mean salmon. In context with bagels, 
cream cheese, dill, capers and slices of red onion, it’s a beautiful thing to behold. 
I’ve only ever made it for brunch to have with bagels, but I imagine it would also 
be delicious in a sandwich, or perhaps even stirred through a pasta with some 
Almond Ricotta (page 227) for creaminess.

You will need to begin this recipe the day before, to allow the carrot to 
marinate overnight.

Preheat your oven to 200ºC (400ºF). Roast the carrots, whole and unpeeled, 
for about 45 minutes, or until soft all the way through. Remove from the oven, 
sprinkle with salt and allow to cool.

Combine the marinade ingredients in a medium-sized container with a lid.

Slice the cooled carrots along their length into 2–3 mm (1/16–1/8 in) strips using a 
mandoline or a sharp knife. Add the carrot strips to the marinade, mixing well 
to coat. Seal the container and leave to marinate in the fridge overnight.

The following morning, mix the almond ricotta and vinegar to make the cream 
cheese. Remove the carrot strips from the marinade. 

Toast the bagels and top with a generous amount of the cream cheese, followed 
by the carrot slices, onion, capers and dill sprigs. 

Add a drizzle of extra virgin olive oil and a grind of black pepper and serve.

Serves 4

2 medium carrots  
(220 g/73/4 oz)

TA M A R I  M A R I N A D E

2 nori seaweed sheets, 
torn into small pieces

250 ml (9 fl oz) water

30 ml (1 fl oz) extra 
virgin olive oil

30 ml (1 fl oz) tamari  
or soy sauce

10 ml (2 teaspoons) 
liquid smoke

10 ml (2 teaspoons) 
coconut nectar syrup, 

or maple syrup

15 ml (1/2 fl oz) Apple 
Cider Vinegar (page 178)

1–2 garlic cloves, 
finely chopped

T O  A S S E M B L E

120 g (4 oz) Almond 
Ricotta (page 227)

8 g (1/4 oz) Apple Cider 
Vinegar (page 178)

4 Sourdough Bagels 
(page 76), halved 

1 small red onion, 
thinly sliced 

20 g (3/4 oz) capers

a small handful of 
dill sprigs

extra virgin olive oil, 
for drizzling
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H A R I S S A  T U N A  L A S A G N E

Serves 6

This lasagne is full of rich flavours. Using canned tuna and lentils is a time-saving and cost-cutting 

hack with minimal effort required. Swap the tuna for chickpeas (garbanzo beans) for a veggie lasagne.

2 tablespoons vegetable oil

1 onion, finely chopped

2 carrots, peeled and diced 
into 6-mm (¼-inch) cubes

2 celery sticks, diced into 
6-mm (¼-inch) cubes

3 garlic cloves, finely diced

2 teaspoons dried mixed herbs

1 stock pot (vegetable or fish)

500g (1lb 2oz) tomato passata 
(strained tomatoes)

1 tablespoon Worcestershire 
sauce

1 tablespoon tomato ketchup

1 x 400-g (14-oz) can green 
lentils, drained

2 x 145-g (5-oz) can tuna in 
spring water, drained

200g (7oz) fresh spinach

300g (10½oz) crème fraîche

100ml (3½fl oz) double  
(heavy) cream

75g (2½oz) harissa paste

9–12 dried lasagne sheets

50g (13/4oz) Parmesan cheese, 
grated (shredded)

Salt and freshly ground  
black pepper

Preheat the oven to 200°C/180°C fan/390°F/gas 6.

Warm the oil in a large frying pan (skillet) over a medium heat. 

Add the onion, carrot and celery and cook for 10 minutes, stirring 

occasionally, until the vegetables have softened. Add the garlic 

and mixed herbs and cook for a further 2 minutes.

Add the stock pot and then pour in the tomato passata. Finally, 

stir in the Worcestershire sauce and tomato ketchup. Season well 

with salt and pepper. Once bubbling, reduce the heat to low and 

simmer for 10–15 minutes or until the sauce has thickened.

Stir the lentils and tuna into the tomato sauce. Simmer on a low 

heat for 2 minutes or until fully combined. In the last minute, 

gradually stir in the spinach leaves so it wilts into the mixture. 

Remove the pan from the heat and set aside.

In a separate bowl, combine the crème fraîche, cream and harissa 

paste. Stir to fully combine and set aside. 

Cover the base of a 25 x 20-cm (10 x 8-inch) ovenproof dish with 

a layer of lasagne sheets. You may need to snap them to fit the 

dish. Top with half of the tuna and lentil mixture and then spread 

over one-third of the crème fraîche sauce. Repeat the layers once 

more. Finish with a third layer of pasta sheets, then spread a thick 

covering of the crème fraîche sauce on top and sprinkle over the 

Parmesan.

Bake in the hot oven for 15 minutes or until the cheese has 

melted. Cover the dish with foil and cook for a further 40–45 

minutes or until the lasagne is bubbling. Remove from the oven 

and allow to rest for 10 minutes before slicing and serving.
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R A V I O L I  L A S A G N E

Serves 4

In this ‘deconstructed’ lasagne you have all the main components of a conventional lasagne – pasta, 

beef ragù, béchamel sauce, cheese – so it tastes just as delicious, even though it might not look as 

you’d expect. I’ve got a good friend to thank for the inspiration behind this recipe; he was devouring  

a bowlful of ravioli when I called in one day and the idea for this lasagne was born.

3 tablespoons vegetable oil

1 onion, finely chopped

2 garlic cloves, diced

3 thyme sprigs

4 smoked bacon rashers, 
chopped

300g (10½oz) courgette 
(zucchini), chopped into 
bite-size chunks

200g (7oz) red (bell) peppers, 
chopped into bite-size chunks

70g (2½oz) sundried 
tomatoes, roughly chopped

250ml (9fl oz) red wine

400ml (14fl oz) tomato 
passata (strained tomatoes)

30g (1oz) salted butter

30g (1oz) plain 
(all-purpose) flour

330ml (11fl oz) milk

2 x 250-g (9-oz) packets ravioli 
stuffed with beef ragù

50g (13/4oz) Parmesan cheese, 
grated (shredded)

Salt and freshly ground  
black pepper

In a large frying pan (skillet), heat the oil over a medium heat. Add 

the onion, garlic and thyme and cook, stirring, for 3 minutes. Add 

the bacon and fry for a further 2 minutes. Add the courgette, red 

peppers and sundried tomatoes and cook for a further 5 minutes 

until the vegetables have softened a little. Next, pour in the red 

wine and tomato passata. Simmer for 20–25 minutes until the 

sauce has reduced and thickened.

Combine the butter and flour in a saucepan over a low heat. 

Stir to make a roux before gradually adding the milk, stirring 

continuously so lumps do not form. Season with salt and pepper.

Preheat the oven to 200°C/180°C fan/390°F/gas 6.

Cover a 25 x 20-cm (10 x 8-inch) ovenproof dish with a layer of 

the fresh pasta ravioli. Top with half of the tomato sauce and then 

one-third of the béchamel sauce. Repeat these steps once more, 

finishing with a third layer of ravioli and top with the remainder of 

the béchamel sauce. Scatter over the Parmesan.

Bake in the preheated oven for 25–30 minutes until the lasagne is 

bubbling and the cheese has melted. Remove the dish from the 

oven and set aside the lasagne for 2 minutes before serving.

COOK’S TIP Use fresh pasta ravioli in any flavour you fancy, 

whether that be Porcini mushroom and truffle, or spinach and 

ricotta. Just make sure the ravioli are the flat, pillow-shaped 

variety and not the button-shaped ones. You can even substitute 

the fresh pasta ravioli for a can of ravioli pasta. While the canned 

ravioli might be a little smaller, they work perfectly well as a layer.

Between the Sheets
Sarah Wordie

Everyone loves lasagne, so why not use it as a base 
for lots of different classics and twists? 

Enjoy 60 fun, ultra-tasty and moreish recipes for 
adventurous cooks, taking lots of favourite dishes 
like chicken tikka, BBQ pulled pork, fish and chips, 
Mexican chicken and refried beans and turning them 
into layered traybakes using lasagne ‘sheets’ like 
papadums, ribboned veg, tortilla wraps, pasta, 
pancakes and more! As well as chapters on meat, 
fish, and vegetables, there are also desserts and 
celebrations chapters suitable for special occasions 
throughout the year. 

Between the Sheets is for anyone who likes to have 
fun with their cooking.
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C R I S P Y  D U C K  P A N C A K E  L A S A G N E

Serves 6

A twist on the takeaway classic. Conventional crispy duck pancakes are so tasty, but often messy to 

eat, which is why I’ve taken the traditional flavours and turned them into this one-dish lasagne with 

the addition of a crispy slaw layered between the pancake sheets. With only a handful of ingredients 

and a few simple steps to follow, this sharing dish is a perfect substitute for a Friday-night takeaway.

2 crispy aromatic half 
ducks (available from major 
supermarkets)

1 jar (approx. 300g/10½oz) 
hoisin sauce

150g (5½oz) pickled red 
cabbage, drained

2 carrots, peeled and grated 
(shredded)

6 spring onions (scallions), 
finely sliced, plus extra curls 
to serve

12–15 Chinese-style pancakes

10g (1/3oz) toasted 
sesame seeds

Preheat the oven to 200°C/180°C fan/390°F/gas 6.

Cook the duck halves following the instructions on the packaging. 

Once cooked, remove the skin and shred the meat by pulling it 

apart with two forks. Place the shredded duck in a bowl, add 100g 

(3½oz) hoisin sauce and stir to coat all the meat.

To make the slaw, place the pickled red cabbage, grated carrots 

and sliced spring onions in a large bowl. Add 100g (3½oz) hoisin 

sauce and stir until fully combined.

Cover the base of a 25 x 20-cm (10 x 8-inch) ovenproof dish with 

4 or 5 pancakes; as the pancakes are thin and delicate, overlap 

each pancake to make the layer more robust. Top with half of the 

shredded duck and then half of the slaw. Repeat these layers of 

once more. Finish with a third layer of pancakes. Pour over the 

remaining 100g (3½oz) hoisin sauce, spread to cover the top layer 

of pancakes and then cover the dish with foil.

Bake in the hot oven for 20–25 minutes or until the lasagne is 

bubbling. Remove the foil, scatter the sesame seeds over the top 

and return to the oven for a further 5 minutes.

Remove the dish from the oven and allow to cool for a few 

minutes before scattering over a handful of spring onion curls, 

then slicing and serving.

COOK’S TIP You can buy aromatic crispy duck in supermarkets, 

and often it includes pancakes and hoisin sauce. Alternatively, you 

can slow-cook duck legs in aromatic spices to create your own 

crispy duck from scratch, and buy pancakes and sauce separately.
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SERVES 4

1 kg (2 lb 4 oz) chicken wings 
2 teaspoons all-purpose seasoning 
3 teaspoons Lemon Pepper 

seasoning (page XXX), plus 1 
tablespoon for the sauce

2 teaspoons smoked paprika
250 g (9 oz) plain (all-purpose) flour 
185 g (6 oz) cornflour (cornstarch)
3¾ teaspoons salt
3 teaspoons black pepper 
neutral oil, for frying 
150 g (5½ oz) unsalted butter
zest and juice of ½ lemon 
3 teaspoons honey
1 tablespoon parsley  

Ranch
250 g (9 oz) mayonnaise
150 g (5½ oz) buttermilk
3 tablespoons sour cream 
1 tablespoon chives 
1 tablespoon parsley 
2 teaspoons dill
1 teaspoon onion powder
2 garlic cloves, grated
1 teaspoon honey 
salt and pepper

LEMME GET A LEMON PEPPER ORDER PLEASEEEE! This is a 
seriously underrated wing flavour, like seriously underrated. I 
think a lot of people underestimate the power these wings carry 
because they see the flavour lemon pepper and automatically 
think it’s the safe option. I’ve been lucky enough to go to 
America a few times and let me tell you, they know how to 
cook wings and they go crazy for these wings. Now me being 
the lovely man that I am, I’ve given you my very own recipe for 
lemon pepper seasoning in the Spice and Flayva It Up chapter 
(see page XXX). Now the wings are great, but you need the 
sauce. If you’re not using a ranch dip for your lemon pepper 
wings, then what are you playing at? You don’t need to order 
these, I’ve got you.

I think the reason why these are underrated is because people 
assume they’ll be bland or not give much when it comes to 
flayvas but trust me when I say sometimes less is more. 

1 Ite, so boom. For the ranch it’s simple, bang all the ingredients in a 
bowl and mix together. I like to finely grate the garlic in, I don’t really 
want loads of chunks of garlic in my ranch sauce. That’s just me 
though, so do what works best for you.

2 season your wings with the all-purpose seasoning, 2½ teaspoons 
lemon pepper seasoning and smoked paprika. Give it a good old 
massage and pop to the side.

3 In a medium bowl, combine the flour and cornflour with the salt and 
pepper. Then coat a few wings at a time in the flour mixture and 
shake off the excess. Place on a wire rack or lightly floured plate 
while you coat the rest.

4 heat around 10–13 cm (4–5 inches) of oil in a heavy-bottomed pot 
or Dutch oven to 175°C (345°F) and fry the wings for 6 minutes, or 
until golden. Then crack up the oil to 190°C (375°F) and fry for 1–2 
minutes to get the wings nice and crispy. 

5 next, melt the butter in a small pan over medium heat. Once melted, 
bang in the remaining 1 tablespoon of lemon pepper seasoning, 
lemon zest and juice and honey. 

6 Once combined, kill the heat and stir in your parsley. Drizzle this 
luscious zingy sauce over your wings, toss and serve them with 
lashings of ranch.                 

LEMON PEPPER WANGZZ
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Flayvaful
Nathaniel Smith, The Grubworks Kitchen

Known as the King of FLAYVAS across TikTok, Nathaniel 
Smith’s aim is to show how experimenting with familiar 
home-cooked food can be fun and full of FLAYVA. 

In his debut cookbook, Flayvaful, Nathan’s Jamaican 
heritage influences many of his dishes, which are packed  
full of spice and big flavours. Nathan makes recipes,  
such as Pimento-spiced Tacos, Beef Shin Chilli Lasagne, 
Vegan Rasta Pasta, Crispy Okra Bites and Ginger Guava 
Cheesecake, so easy to recreate at home. 

If you’re bored of your dinner routine or scared to get 
in the kitchen, Flayvaful will show you how to spice up 
your life with stand-out recipes that will change your 
cooking game forever.

MAKES 10     

200 g (7 oz) plain (all-purpose) flour 
¼ teaspoon salt 
1 teaspoon ground cinnamon 
1 teaspoon freshly grated nutmeg
1 teaspoon baking powder
1 teaspoon bicarbonate of soda 

(baking soda)
3 ripe bananas 
90 g (3¼ oz) unsalted butter or 

coconut oil, melted, plus extra 
(optional) for greasing 

140 g (5 oz) light soft brown sugar 
1 large egg, at room temperature
1 teaspoon vanilla paste 
2 tablespoons coconut milk 
50 g (1¾ oz) desiccated coconut 
100 g (3½ oz) icing (confectioners’) 

sugar

NOW LOOK, BANANA BREAD IS NICE AND ALL – in fact, there’s a 
recipe for that in this book – but sometimes I crave something a 
little smaller and quicker, so I usually whip up these babies on a 
weekend to have when I feel like nibbling something sweet with 
a coffee during the week. They’re also a great treat to make 
with little ones. [tip about ripeness to come]

1 Preheat the oven to 220°C fan (450°F/Gas mark 8) and spray or 
grease a 10-hole muffin tray or  fill with muffin liners. 

2 In a bowl, combine the flour, salt, cinnamon, nutmeg, baking powder 
and bicarbonate of soda. Mix and pop to the side. In a separate bowl, 
mash the bananas – you could use a stand mixer or hand mixer for 
this part. Once mushy, beat in the melted butter, brown sugar, egg, 
vanilla and 3 tablespoons of coconut milk. You want mix this until the 
ingredients are just combined. 

3 Once combined, gradually fold in the flour mixture using a spatula. 
Then add the desiccated  coconut and mix until just incorporated, 
don’t overmix – a few lumps is normal. 

4 Evenly divide your batter between the holes in the tray or liners and 
bake for 5 minutes in the centre of your oven. Drop the temperature 
to 170°C fan (375°F/Gas mark 5) and bake for another 18–20 minutes. 
Test with a toothpick at the 22-minute mark – if there’s wet batter, 
continue to bake for another 5 minutes, your toothpick should 
never be dry, a few crumbs is the sign of a perfectly cooked muffin 
as it continues to cook once it leaves the oven. Allow to cool for 15 
minutes before removing from the tray.

5 While the muffins cool, sift the icing sugar and combine it with the 
remaining 2 tablespoons of coconut milk. Drizzle over the muffins 
and serve.

BANANA COCONUT MUFFINS
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SERVES 2–4

600 g (1 lb 5 oz) raw king prawns 
2 tablespoons olive oil 
2 tablespoons chipotle paste
2 teaspoons Green seasoning (page 

XXX – optional)
2 teaspoons chopped coriander 

(cilantro)
3 garlic cloves, minced
1 teaspoon medium chilli powder
½ teaspoon onion powder
½ teaspoon ground cumin 
2 tablespoons unsalted butter, 

melted 
juice of 1 lime
7 tablespoons honey or hot honey 

(page XXX)
1 red bell pepper (capsicum), cut into 

2.5 cm (1 inch) pieces
1 green bell pepper (capsicum), cut 

into 2.5 cm (1 inch) pieces
1 onion, diced 
1 teaspoon salt 

BBQ or oven, it doesn’t matter because these prawn kebabs 
have MAXIMUM flayvas. Prawns are such a great shellfish and 
they’re pretty accessible. I like to use shelled prawns, however, 
that’s just my preference. I can’t stand having to sit there and 
pick away the shells when all I want to do is eat! I really love this 
recipe because I love BBQing, yet it’s a real luxury to be able to 
BBQ in England. I don’t think you should miss out on flayvas, so 
I will always try and adapt recipes to be enjoyed by everyone.

These sticky prawn kebabs have a Mexican feel to them, 
especially because of the chipotle paste. Now if you can’t handle 
spice, I would say use half the amount listed. You’ll still get all 
the goodness and taste, but with a little less heat. Every spice 
and ingredient on this list? It’s there for a reason. I really like 
chopping up these prawns once cooked and having them as 
a topping to my tacos or in a little Mexican rice bowl sort of 
situation. This recipe never fails me, so I know you’ll love it too. 

1 Preheat the oven to 210°C fan (450°F/Gas mark 8). soak your 
wooden skewers in water for 30 minutes.

2 Rinse and devein the prawns, then pat dry. In a large bowl, season the 
prawns with the olive oil, chipotle paste, green seasoning (if using), 
coriander, garlic, chilli powder, onion powder, cumin and salt. Mix and 
allow to marinate for 20 minutes while your skewers are soaking.

3 While the prawns marinate, combine the melted butter, lime juice and 
honey and pop to the side. 

4 To assemble your skewers, add a red pepper piece, green pepper 
piece, onion piece and then a prawn, and repeat until your skewer is 
full. Once done, brush any remaining seasoning left in the bowl over 
your skewers. 

5 Place the skewers on a wire rack, with a little space to leave airflow 
for cooking, and bake in the oven for 5 minutes. Brush with the lime 
honey butter and grill on high for 2 minutes to develop some char 
and colour.

6 To BBQ, grill over high heat for 1–2 minutes per side and brush with 
the lime honey butter for the last minute of cooking.

7 serve with rice, as a starter or chop up and enjoy on some tacos with 
my mango salad (page XXX).

JUICY STICKY PRAWN KEBABS

87MAIn FLAYvAs
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Ela! Ela!
Ella Mittas

In Ela! Ela! (Come, come in Greek) writer and cook Ella 
Mittas shares a collection of food writing and personal 
essays speaking to the origins and evolution of some of 
her most beloved dishes. Through the stories and more 
than 40 recipes, Ella reflects on her travels through 
Turkey and Greece, her relationship with her Anglo-
Greek identity, and her desire to connect to culture 
through food. 

Each chapter is dedicated to a different place, taking 
readers on a food journey from Istanbul to Alaçati and 
Crete with Ella’s own photos. 

The book’s delicious, inviting, often simple recipes 
are a mix of things that Ella saw, ate and was taught 
during her travels. Though years of cooking them have 
turned them into something more her own. 
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Baking with Pride
Janusz Domagala

Straight from Janusz Domagala’s heart to yours: this is 
the ultimate celebration of pride, of everyone you love, 
and most importantly, of you! Get ready for any Pride 
party with this outrageous collection of sweet treats, 
including cakes, cookies, macarons, puddings, buns,  
cheesecakes, breads, tarts, brownies, meringues, 
doughnuts, cupcakes, and every other bake that  
can be made, decorated and shared. 

Whether you want to show yourself some self-love, 
throw a brunch for friends, or host a huge Pride party 
with a show-stopping cake there’s something here for 
every occasion. Try a Retro Love Heart Cake, Date Night 
Brownies, Prosecco and Strawberry Mousse Cake, 
Body Confidence Cookies (and everyone can decorate  
their own!), a phenomenal Pride Flag Layer Cake, 
and even some dog-friendly treats for your faithful 
companion! Really, there’s no reason needed to get 
the piping bag out and have some fun in the kitchen.

ABOUT THE AUTHOR:

Janusz Domagala became the 
instant stand-out star on 2022’s 
The Great British Bake Off. Having 
moved to the UK from Poland 
11 years ago, the 34-year-old 
baker has a fun, open, colourful 
view of the world. A keen LGBTQ+ 
activist, Janusz currently lives in 
Brighton with his partner and their 
sausage dog, Nigel. Since Bake 
Off, Janusz has featured on 
CBBC’s Saturday Mashup, was 
a guest on the Christmas special 
episode of The Last Leg and has 
appeared in multiple publications  
including being named one of Heat 
magazines 2022 ‘Stars of the Year’.
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PRIDE
PARTY

History in the Baking10

SERVES 10

1 Combine the milk and lavender in a 
jug and set aside for 1 hour to infuse. 
Strain into a large bowl and set aside.

2 Preheat the oven to 175°C (345°F). 
Grease and line/base only? four 
15cm (6 inch) round cake tins.

3 In a stand mixer with the paddle 
attachment, beat the butter, 
gradually adding the sugar,  
a tablespoon at a time, until the sugar 
is fully incorporated and the mixture 
is light and fluffy. 

4 Add the oil, vinegar and vanilla and 
mix until combined.

5 Whisk the egg whites and lavender-
infused milk in a large bowl to 
combine.

6 Place the flour, baking powder and 
bicarbonate of soda in a separate 
large bowl, and whisk briefly to 
combine.

7 Sift one-third of the flour mixture 
over the butter mixture and fold it in 
using a spatula.

8 Add one-third of the lavender-
infused milk mixture and mix [with 
mixer or spatula?] to combine.

9 Repeat steps 7 and 8 until all the flour 
mixture and lavender-infused milk 
are used.

10 Transfer the mixture to the tins,  
level the surface, then bake for  
20 minutes until a skewer inserted 
into the cakes comes out clean. 

11 Leave the cakes to cool in the tins  
for 20 minutes, then transfer to a  
wire rack to cool completely.

LAVENDER SPONGES 
300ml (101/2fl oz) whole milk
8g (1/4oz) dried organic food-

grade lavender
175g (6oz) unsalted butter, room 

temperature
325g (111/2oz) caster (superfine) 

sugar
15ml (1/2fl oz) vegetable oil
1/2 teaspoon white vinegar
1 tablespoon natural vanilla 

extract
4 large egg whites, room 

temperature
350g (12oz) cake flour
2 teaspoons baking powder
1 teaspoon bicarbonate of soda 

(baking soda)

This light, fragrant cake consists of lavender-flavoured sponge 
with lemon curd and honey buttercream filling. The piped floral 
decoration contains a hidden message. This relates to a time in 
history when LGBTQ+ people would have to use subtle ways to 
express themselves, including wearing certain types of flowers, 
including daffodils, lavender, poppies and pansies? [what are the 
blue flowers?].

SEMI-NAKED  
FLOWER CAKE

1 Combine all the ingredients in a small 
saucepan over high heat and bring to 
the boil. Reduce the heat to medium 
and simmer for 5 minutes. 

2 Strain the mixture into a small bowl 
and set aside to cool.

LAVENDER SOAK
90ml (3fl oz) water
90g (31/4oz) caster (superfine) 

sugar
5 teaspoons dried organic food-

grade lavender
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Starters Starters14 15

Prepare the filling. Soak the dried shrimp (for the filling) in a 
bowl of cold water. Dice the shallots and ginger into small 3 to 
4 mm cubes. 

Peel the lemon, removing all pith,seeds and skin. Cut the 
flesh into cubes. Remove the white part under the skin and 
cut the zest (skin) into cubes. Set aside in the refrigerator. 

Prepare the sauce. Coarsely crush the peanuts, then 
process them with the coconut to form a fine powder. Set 
aside in a bowl. Process the dried shrimp (for the sauce) until 
a stringy powder is obtained. Tip into a saucepan. Process 
the galangal and ginger as finely as possible. Pour into a 
saucepan. Add the previously crushed palm sugar, shrimp 
paste, tamarind, fish sauce and water. Cook for 15 minutes 
over a low heat, stirring regularly. The sugar should be 
completely dissolved and the sauce slightly caramelised. Off 
the heat, add the peanut and coconut powder. Check the 
taste. The sauce should be sweet, salty, tangy, in that order. 
Adjust the seasoning if necessary. 

Drain the shrimp for the filling. Clean the betel leaves. 
Arrange the sauce and all the filling ingredients in bowls. 
Each guest will make a small wrap by filling a betel leaf and 
topping it with sauce. 

Miang 
kham

Filling
1 pack of betel or piper leaves or  
1 head green lettuce (Batavia, little gem)
40 g dried shrimp 
40 g fresh ginger
2 shallots
1 organic lime
50 g unsalted roasted peanuts
40 g toasted coconut flakes
Green chilli (to taste)

Sauce
15 g dried shrimp
15 g fresh galangal
10 g fresh ginger
100 g palm sugar
1 teaspoon fermented shrimp  
paste (optional)
2 tablespoons tamarind concentrate  
(store-bought or recipe page  255) 
2 tablespoons fish sauce
100 ml water 
1 tablespoon unsalted roasted peanuts 
(12 g)
1 tablespoon toasted coconut flakes (5g)

Betel leaves with dried shrimp,  
toasted coconut & chilli filling

Serves  
4 to 6

Cooking
15 minutes

Preparation
50 minutes

The leaves are folded into cones and filled to make tasty bites,  
eaten plain or with sauce. 

Starters Starters26 27

Tod Man 
Pla

Prepare the fish cakes. Remove the bones from the cod and 
cut into pieces. Process the fish with the curry paste, egg, 
sugar and fish sauce until a sticky dough forms. Take breaks 
as needed so as not to overheat the food processor. 

Remove the central rib from the kaffir lime leaves. Layer 
them in a pile, roll up and chop very finely. Thinly slice the 
beans. Mix everything with the fish paste. Form 14 to 16 small 
patties with slightly damp hands. 

Heat the oil over a high heat in a large frying pan. Cook the 
fish cakes for about 3 minutes on each side until they are 
nicely golden. 

Prepare the pickle sauce. Combine the sugar, vinegar, salt 
and fish sauce in a bowl. Cut the cucumber into small cubes. 
Thinly slice the shallots and chillies. Add the cucumber, 
shallots and chilli to the sauce. Serve with the fish cakes. 

Note
Fish cakes can also be served with sweet chilli sauce 
(store-bought or see recipe page xx).

Fish cakes
400 g cod fillet
20-25 g red curry paste  
(recipe page xx or store-bought)
1 egg 
1 level teaspoon sugar
2 scant tablespoons fish sauce
10-12 kaffir lime leaves
3 snake beans or 80 g green beans
60 ml vegetable oil 

Pickle sauce
½ cucumber 
2 shallots
1-2 red chillies (to taste)
50 g sugar 
3 tablespoons rice vinegar
¼ teaspoon salt
2 tablespoons fish sauce

Fish cakes with beans 
& pickle sauce

Serves 4  
(14-16 pieces)

Cooking 
6 minutes 

Preparation
30 minutes
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Orathay Souksisavanh was born  
in Thailand where her great-
grandmother worked in the 
kitchens of the Royal Palace in 
Bangkok. Orathay then moved 
to Paris, France, with her 
parents, but she never left her 
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ABOUT THE AUTHOR:

Matthew Evans is a chef and 
food critic turned farmer-food 
activist. He lives on a mixed farm 
in Tasmania, Australia, with his 
partner, Sadie, and son, Hedley. 
He is best known for his long-
running SBS series Gourmet 
Farmer, set on Fat Pig Farm’s 
70 acres, but he was also the 
star of food documentaries 
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Love of Meat. He has authored 
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Thai Home Cooking
Orathay Souksisavanh 

Immerse yourself in Thai food and discover its 
exceptional flavours that prize the perfect harmony 
between sweet, sour, hot and salty. This book includes 
100 traditional recipes that take you to the heart of 
its cuisine, including worldwide classics and exciting 
twists on familiar dishes. Start with iconic recipes like 
pad Thai, mok pla, curry, laarb or crying tiger, learn the 
Thai art of folding with step-by-step instructions for 
classic snacks like fish cakes (Tod man pla), fried 
rolls (Po pia), crab bites (Hoi jo), sweet–salty tapioca 
dumplings (Saku sai moo), or explore lesser known 
local favourites like drunkard’s noodles, son-in-law’s 
egg, or mussel pancakes. Thai Home Cooking is the 
perfect book to learn how to cook your favourite Thai 
at home.
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Not Just Jam
Matthew Evans

Not Just Jam is gourmet farmer Matthew Evans’s ode 
to the surplus of the seasons – a collection of more 
than 90 modern recipes for old-fashioned preserving 
methods. 

This book is not just for those with their own orchard, 
but also for those passionate about flavour. For the 
freegan, who scours the suburbs looking for fruit trees 
whose bounty is overlooked by others. For the cook, 
who wants their dishes to resonate with flavours born 
from their own hands. Anyone can make pear and 
cardamom jam to brighten morning toast or beetroot 
relish to use all year. Lunches made with apple cider 
mustard are always the better for the addition. A bowl 
of ice cream is transformed with a drizzle of homemade 
gooseberry and sour cherry syrup. 

It’s all about harnessing the harvest, making real food 
from scratch, and feeling great about what you feed 
your family and friends.
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Tipo 00 the Pasta Cookbook
Andreas Papadakis

Greek chef Andreas Papadakis unlocks the secrets to 
recreating the best handmade pasta of your life – as 
served and revered at his beloved pasta bar Tipo 00 
(yes, named in honour of the finely-milled extra-soft 
wheat flour) in Melbourne, Australia.

Here, by popular demand, across more than 80 recipes,  
Andreas welcomes loyal fans and readers into the 
Tipo 00 vault and shows them how it’s possible to 
recreate the magic at home. Covering different fresh 
pasta techniques, shapes and sauces, and including 
step by steps, this cookbook is a masterclass for 
anyone who wants to revolutionise their pasta game.
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Garden Hacks
Filip Johansson

Every gardener needs clever ideas to make the most 
of their green space, whether big or small. 

Garden Hacks is a handy guide to clever shortcuts, 
fresh inspiration and fun in the garden while recycling, 
saving money and thinking sustainably. The 70 smart 
hacks take you through each season of the gardening 
year in an easy and friendly way, with clear step-by-step 
instructions.

Try making a spiral frame for tomatoes using old 
garden hose; learn a clever way to repot plants and how 
to make use of old cardboard to keep seeds moist; and 
discover how to make your own seed bombs.

13Preface Spring

Spring
This time of year, as your garden begins to 
come alive again, you may feel those green 
fingers start to itch. Perhaps you have already 
started propagating indoors and can’t wait to 
transplant your seedlings into the ground, or 
maybe you are all about direct seeding. I – and 
many like me – usually sow way too many seeds, 
but I can’t stop myself from buying even more. 
It’s all about finding fun and clever tricks to 
make sure you succeed with everything you sow. 

Before getting started, you need to make 
sure that the most crucial part of your garden 
– the soil – is prepped and ready. When you sow 
or transplant your precious little seedlings, 
it’s important to give them the best possible 
conditions – which can be summarised as: 
water, nutrients, and protection. Once your 
garden takes off things can happen very quickly, 
and your plants may need a little help to stay 
healthy and not be damaged by the wind. The 
solution is various supports and climbing frames. 
And remember, all those seeds you bought could 
make a great gift later in the spring or summer!

94 Summer 95Summer

Maximise the 
Flavour of 
Dried Herbs

 →  In early summer, herbs are at their best. This is the time 
to harvest if you want to maximise the flavour and avoid 

that bitter taste that develops later in the season when they 
flower. If you dry your herbs right, you can enjoy the taste of 
summer well into the winter! The easiest way is just to hang 
them up, but then they risk getting dusty and dried leaves may 
fall to the floor. A useful trick is to hang them in mesh bags for 
storing produce. But the best method is to dry them in a paper 
bag, which also keeps out the light. This preserves the flavours 
better.

YOU WILL NEED

 → any small paper 
bag

 → a piece of string
 → a jar with an 
airtight lid

 → scissors

STEP BY STEP

1. Cut small holes in the paper bag. This is 
to create some ventilation – you don’t 
want any mould.

2. Harvest the herbs and tie them into 
small bouquets.

3. Insert the bouquet into the bag, 
leaving part of the stems sticking out.

4. Tie the bag around the stems and make 
a loop on the string to hang it up.

5. Hang the bag in a dry place, out of 
direct sunlight. Wait 3–5 days for the 
herbs to dry. Then transfer them into 
tightly sealed jars.
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When journalist and Sydneysider Annabelle 
Hickson followed her heart and moved to 
rural New South Wales, she assumed it 
would mark the end of her career, her social 
life and her ambitions.

She was wrong.

It can be easy to assume nothing much 
happens beyond the city if that’s all you’ve 
known. But that, of course, is far from the 
truth.

Across eight glorious chapters, Galah gives 
us a new perspective on life in regional 
Australia, featuring stories from the coast to 
the farms, from the bush to the towns, from 
the rainforest to the outback.

This book brings together the most 
evocative and memorable profiles from 
Annabelle’s award-winning Galah Magazine 
in one collectible volume, celebrating not 
only incredible landscapes and remarkable 
places, but also the diversity, resourcefulness 
and creativity of the people that call the 
country home.
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368 pages 
hardback 
280 x 210 mm 
69,000 words
9781922616586
$69.99 / £30.00 
April 2024 AU & UK

ABOUT THE AUTHOR:

Journalist Annabelle Hickson 
found her move to Tenterfield 
in western New South Wales 
energising; everywhere she 
looked, she saw smart, clever 
and resilient people who talked 
about opportunities instead 
of limitations.

Twelve years after her move, 
she started Galah magazine – an 
attempt to counter the thread of 
disadvantage that ran through 
so many stories on regional 
Australia. The biannual magazine 
has been embraced in city and 
country and earned industry 
acclaim. Annabelle has now 
brought together its best in one 
glorious anthology.

Galah
Annabelle Hickson 

When journalist and Sydneysider Annabelle Hickson 
followed her heart and moved to rural New South 
Wales, she assumed it would mark the end of her 
career, her social life and her ambitions.

She was wrong.
Across eight glorious chapters, Galah gives us a 

new perspective on life in regional Australia, featuring 
stories from the coast to the farms, from the bush to 
the towns, from the rainforest to the outback.

This book brings together the most evocative and 
memorable profiles from Annabelle’s award-winning 
Galah magazine in one collectible volume, celebrating 
not only incredible landscapes and remarkable places, 
but also the diversity, resourcefulness and creativity of 
the people that call the country home.
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H O W  T O  PA I N T  F U R N I T U R E

Here is a straightforward guide to painting furniture from start to finish. I 

prefer to use chalk paint for painting furniture as I love the finish and it’s 

so quick and simple to use. However, I have also used other paint finishes 

in this book so you’ll be able to see the different approaches. In this guide 

I’ll include all the various steps and you can find more information on each 

product used earlier in this chapter too. You can also learn how to use two 

or more colours, to create depth in the Frottage chairs on page 000, which 

is a lot of fun to do. Once painted, it is incredibly quick and easy to make 

newly painted furniture look old and shabby using distressing techniques 

(see pages 000–000).

PREPARE PAINT. Give your paint a good slow stir to avoid air bubbles (if 

instructed to on the can). Paint straight from the can or pour into a small 

container. I like to tip my paint into a small plastic container as it’s easier to 

hold and if I stop for a cuppa I can put the lid on more easily. If your paint 

is very thick you can add a little water to thin it out slightly, although I’d 

suggest trying it first as it may be fine as it is. 

PREPARE FURNITURE. Move your furniture into a well-ventilated area. 

Remove any hinges, door knobs and accessories unless you plan to paint 

them. I keep mine separated in little cups to make it easier to put back on.

SAND. If your paint surface is uneven, give it light sanding to smooth out 

any bumps or ridges – this also helps the paint stick, although do note that 

sanding isn’t necessary when using chalk paint. When finished, give it a 

clean down to ensure it’s completely clear of dust.

PRIME. If your paint doesn’t require a primer or undercoat, hop straight to 

the next step. If transforming something light you may only need one coat 

of primer. If it’s dark you may need two or three. Work the primer into the 

wood with a brush or roller, then leave to dry. Apply in the same manner 

that you plan to paint, ie if you’re going to paint using long, smooth even 

strokes, apply the primer in the same fashion. Once the first coat is dry, give 

it a very light sanding with a fine sandpaper such as 220 grit, dust and then 

A LOVE OF L INENSA LOVE OF L INENS

135    134    135    

N O - S E W  TA S S E L  C U S H I O N

This is a great beginner’s project as it requires no sewing whatsoever as the 

two sides of the cover are knotted together to make decorative tassels. This 

is an ideal technique for making sofa or bed cushions, large floor cushions 

and cosy fleece cushions for a dog bed. It’s adaptable because you use a 

cushion pad (pillow form) or bed pillow to fill it, or you can make the 

cushion cover any size you like and simply stuff it with filling. 

You can use any fabric for this project, but I recommend fleece as it does 

not fray, unlike many other fabrics. Fleece doesn’t crease much so there’s 

no need for ironing after it has been washed. (You can’t remove the inside 

easily for washing but you can simply pop the whole cushion in the wash 

when needed.) I haven’t found a huge selection of pretty fleece fabrics here 

in the UK so you may need to shop around. The fabric I used here is from a 

brilliant US company that sells beautiful, affordable fabrics (see page 000).

YOU WILL NEED

Cushion pad (pillow form) or  
   polyester filling
Tape measure
Fleece fabric
Fabric scissors
Pins
Right-angled ruler
Chalk 
Masking tape

 

PROJECT
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A  LOVE OF L INENS

I N T R O D U C T I O N 

Hello reader, and welcome to my handmade cottage. My journey into 

craft and ‘handmade’ began many moons ago when my husband and I 

moved into our first home, a small Victorian cottage. We had little money 

to furnish the house, so I started looking for the things we needed; tables, 

chairs, cabinets, curtains and I quickly discovered it was all going to cost 

a small fortune. I scoured charity shops, car boots, antique shops and 

reclamation yards, and decided that rather than be put off by craft tutorials 

I’d just have a go at upcycling, and figure things out for myself. Instruction 

manuals and complicated measurements are lost on me, as are recipes with 

long-winded instructions (which might explain why I’m such a bad cook) 

but just ‘having a go’ seemed to work well for me when it came to craft and 

home-making (though still not so much when it comes to cooking.)

I taught myself basic sewing skills, collected from nature, and slowly over 

time I crafted, up-cycled and filled our house with ramshackled treasures 

until I had made the home I always wanted. My passion for all things 

handmade was born. I started a craft club, became a craft columnist for 

the local newspaper (alongside my main job as a singing / songwriter and 

singing teacher) and I began writing a craft blog. 10 years later the result is 

the book you now hold in your hands.

I think a lot of us would love to have a go at making things but we think 

it’s either too costly or it’s simply beyond us. But hopefully with these 

simple but effective projects you will see it is absolutely achievable, 

regardless of your skill and ability. I regularly find myself referring back to 

my own instructions for making things and I thought it would be so lovely 

to compile a collection of all my favourite projects in just one book. 

So put the kettle on, turn the page and let your mind wander. I’ll be there 

to guide and help you through each of the projects step by step as though 

you were sitting in my craft circle. Hopefully, like me, you’ll find yourself 

returning to this book like an old friend, for guidance or inspiration for 

many years to come.  

ABOUT THE AUTHOR:

Jodie lives in the Norfolk countryside  
with her husband, six-year-old 
daughter, and Jack Russell. She 
transformed her English country 
cottage on a tight budget and 
created an idyllic family home. 
Formerly a singer, Jodie turned to 
crafting when she moved in with 
her husband-to-be. She founded 
the craft and rustic lifestyle blog  
and YouTube channel, A Handmade 
Cottage, and was a weekly craft 
columnist at her local newspaper.  
She also presented a craft segment  
on ITV’s The Morning Show.

272 pages 
hardback 
240 x 190 mm 
52,200 words
9781922616784
£23.00 / $39.99
April 2024 UK & AU

A Handmade Cottage
Jodie May Seymour

A Handmade Cottage offers a variety of projects and 
ideas for every room in the house using simple craft 
and DIY techniques. Almost everything can be made 
by an absolute beginner, yet there are also inspiring 
projects that will appeal to the more skilled crafter. 

From candles and lampshades to dressers and 
curtains, there’s a range of projects and an introduction 
to some of the most useful DIY techniques, such as 
sanding, sewing and painting. Restoring old furniture, 
repurposing forgotten fabrics, decorating your home 
using whatever nature has to offer – it’s possible to 
create a picture-perfect cottage frugally and simply 
with some creative ideas and a little DIY know-how. 

A 

HANDMADE 
COTTAGE
 

J O D I E  M AY  S E Y M O U R

T H E  A RT  O F  C R A F T I N G  A  H O M E
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TEMPLATE: STANDING 3D STAR

COPY THE TEMPLATES ON A SCALE OF 1:1 (100%). 
OF COURSE, THE SCALE CAN ALSO BE 

ADJUSTED TO CHANGE THE SIZE.

SMALL

LARGE

AUTUMN WREATH
Craft a wreath that is as simple as it is beautiful. It’s up to you how bushy 
you want your wreath to be. Changing the style is easy because the leaves 
are just attached with pins. When it’s time to put it away until next year, 
remove the pins and store the leaves and the straw base separately. 

Level of difficulty: Easy
Time needed: 4 hours
The wreath pictured is made up of about 70 leaves
pinned onto a base 37 cm (14½ in) in diameter.

YOU WILL NEED:
Crêpe paper in a colour or colours of your choosing
A wreath base made of straw
Sewing pins
Ribbon for hanging

INSTRUCTIONS:
1. Cut out a template for the leaves.
2. Trace the template onto crêpe paper, making sure that the texture of the paper 

aligns with the leaf shape. 
3. Cut out the leaves just inside the lines.
4. Pull a little on the leaves to make them slightly cupped. 
5. Pin the leaves onto the wreath with a slight overlap. Continue all the way round. 
6. Tie a ribbon around the wreath — now it’s ready to hang! 
7. The leaves may need to be adjusted so that they are at an even angle around the 

wreath once it’s hung.

28

164

8. Now assemble each spring flower individually by first gluing the accordions 
together in pairs. Hold for a moment, until the sides stick together. Then unfold 
and make sure that only the glued sides are sticking.

9. Glue the accordions together to form a whole spring flower. 
10. Cut out 2 circles for each spring flower in a thicker paper to help stabilise the 

flower and make it easier to assemble the layers. 
11. Glue a paper circle to the centre on both the front and back of each flower 

with a stronger glue. The smallest flower will sit as the top layer and should  
only have a paper circle on the back. 

12. Now assemble the layers of the spring flower using a stronger glue that you 
apply to the paper circle on each flower. Then place the spring flowers on top  
of each other and let the glue harden. 

13. If you would like a light source in your spring flower, make 2 identical flowers 
and follow the instructions under ‘Lighting for Stars’ on page 83. 

192 pages 
hardback 
240 x 170 mm 
12,100 words
9781922616807
£16.99 / $32.99
October 2023 UK & AU

ABOUT THE AUTHORS:

Jennie Lantz runs a large interior 
design and craft account on 
Instagram called @vitanyanser 
(‘White Shades’). She is an interior 
designer and lives on the east 
coast of Sweden.

Cecilia Möller Kirchsteiger 
is a photographer with a focus 
on interior design and lifestyle. 
She lives in the south of Sweden 
and is currently building her 
dream house. 

Stars & Snowflakes
Jennie Lantz and Cecilia Möller Kirchsteiger 

When the nights draw in and you need to add a little 
magic and sparkle to the long evenings, what better 
way than to make your own decorations. All you need 
is paper, scissors and glue, and with the templates and 
step-by-step instructions in this book, you can create 
a winter wonderland in your own home. 

Start with snowflakes in different sizes and scatter 
them around the room, or hang them from your 
windows. Create the simplest Christmas-tree topper, 
or a series of stars to decorate the family table. All sorts 
of paper can be used – from left-over wrapping paper, 
to baking paper and coffee filter paper. There are also 
wreaths, garlands, leaves, flowers and lots more to 
discover, and once you start creating these stunningly  
simple projects, you’ll want to make more and give them  
as gifts, too! The perfect budget-friendly, seasonal activity  
for all levels of crafters.
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224 pages 
hardback 
185 x 132 mm 
44,600 words
9781922616708
$29.99 / £14.99 
October 2023 AU /  

November 2023 UK

Writely or Wrongly
Joanne Anderson

English is messy, but help is at hand. Writely or Wrongly 
is an exuberant and witty guide to a language that 
moves in mysterious ways. It’s for anyone who writes, 
and that means everyone. Be it an email, a memoir, a 
social media post or an essay, we all have writing to do 
and linguistic mazes to navigate. Artificial intelligence 
hasn’t made us redundant – yet. 

This is a book that will disentangle your principles 
from your principals, set you straight on the curly 
question of apostrophes, and confirm your suspicions 
that asking a local counsel when to put the bins out 
isn’t a good idea. Quirky, tip-filled and jargon-averse, 
Writely or Wrongly cheerfully takes on language myths, 
not the least of them being that a guide to English has 
to be stuffy.

ABOUT THE AUTHOR:

Joanne Anderson has worked as 
a journalist on major publications 
in Australia and Hong Kong. She 
joined The Age’s subediting team 
in 2004, eventually becoming chief 
desk editor, a role in which she 
herds thousands of words each 
day and adjudicates on tricky 
language questions. She has 
worked on in-house style guides 
and written a weekly newsletter 
on English use for staff at The Age, 
The Sydney Morning Herald and 
their sister publications. Joanne 
lives in Melbourne, Australia, but 
does not like Aussie rules.

ABOUT THE AUTHORS:

Pomme Larmoyer is a food writer, 
editor and traveller. She believes  
you can learn everything you 
need to know about a country 
from its kitchens.

Marc Grossman grew up in 
Manhattan, but now resides in 
Paris with his wife and children. 
He is the author of numerous 
food books.

Maori Murota grew up in Tokyo 
and became a chef at Parisian 
restaurants Duo and Bento at 
La Conserverie. She now gives 
classes in authentic Japanese 
home cooking and is the author 
of Japanese Home Cooking.

272 pages 
hardback 
185 x 145 mm 
35,000–42,000 words
9781922616999
9781922616975
9781922616982
$29.99 / £12.99
December 2023 AU & UK

Cult Recipes mini editions
Pomme Larmoyer, Marc Grossman, Maori Murota

Explore iconic and authentic dishes from legendary 
cities – now in irresistible gift formats.

Istanbul Cult Recipes: Take your pick of lively Turkish 
breakfasts; linger over delectable little plates of meze; 
try your hand at making breads and kebabs sold from 
the city’s food carts; and master the art of making 
sweets such as baklava, helva and, of course, the 
unctuous Turkish delight. 

New York Cult Recipes: Learn the art of creating the 
perfect BLT, make the ultimate cheeseburger or, for 
something a little sweeter, indulge in a cinnamon roll, 
black-and-white cookie or famous New York cheesecake. 

Tokyo Cult Recipes: If you want sushi, miso soup, gyoza, 
ramen, donburi, bento, tonkatsu, lotus root chips, mochi 
or a yuzu sorbet ... they’re all here.

BENTO

78 

NANO HANA

 very similar  

to mustard leaves

you can find it in  

Chinese supermarkets

KARA AGE 

(chick
en)

EBI  
(prawns)

HOUREN
SO

(spi
nach

)

TSUKUNE  
(chicken meatballs)

CHIRA
SHI- 

ZUSHIHANAMI BENTO
花見弁当

SERVES 4
1 HR PREPARATION TIME

1 HR COOKING TIME

3 HRS RESTING TIME 

+ TIME TO PREPARE AND COOK THE RICE

CHIRASHI ZUSHI

RICE WITH TOPPINGS
ちらし寿司

30 MINS PREPARATION TIME 

3 HRS RESTING TIME

20 MINS COOKING TIME

+ TIME TO PREPARE AND COOK THE SUSHI RICE

5–6 dried shiitake  
 mushrooms
1 packet of lotus root  
 (about 200 g/7 oz)
2 tablespoons rice vinegar 
1 carrot 
1 tablespoon first cold- 
 pressed sesame oil 
100 ml (3½ fl oz) dashi 
 (see p. 12) 
2 tablespoons mirin
3 tablespoons soy sauce 
2 tablespoons sugar

4 eggs 
sunflower oil, for frying
½ bunch nano-hana* 
 or rocket (arugula)
1 teaspoon salt 
1 jar salmon roe  
 (about 100 g/3½ oz)
2 tablespoons toasted  
 sesame seeds
vinegared sushi rice  
 (see p. 237), prepared   
 with 450 g (1 lb) rice

Place the dried shiitake mushrooms in a bowl, cover with 
water and leave to soak for at least 3 hours. When they 
are soft, drain them, reserving the liquid as well as the 
mushrooms. (You could also soak them overnight, placing 
the bowl in the refrigerator.) Remove the stems and cut the 
caps into 5 mm (¼ in) slices. Peel and slice the lotus roots 
into 2 mm (1⁄16  in) rounds, then soak for 10 minutes in water 
with 1 tablespoon of rice vinegar added to it. Drain. Cut the 
carrot into 3 cm (1¼ in) lengths, then into thin matchsticks. 

Heat the sesame oil in a saucepan on a medium heat. Add 
the lotus root, sliced shiitakes and carrot and sauté for 
1 minute. Add the dashi, mirin, 2 tablespoons of soy sauce, 
1 tablespoon of sugar, 1 tablespoon of rice vinegar and  
100 ml (3½ fl oz) of the shiitake soaking liquid. Cook for 
about 15 minutes on a low heat, stirring from time to time. 
Once the liquid has reduced and thickened, remove from the 
heat and allow to cool. 

Break the eggs into a bowl and add 1 tablespoon of sugar and 
1 tablespoon of soy sauce. Heat a frying pan on a medium 
heat and coat with sunflower oil, wiping away the excess 
with paper towel. Make thin omelettes in several batches. 
Stack the omelettes on top of each other and cut into three, 
then into thin strips. Have ready a large bowl of iced water. 
Cook the nano-hana or rocket for 1 minute in a saucepan 
of salted boiling water. Drain and drop in the iced water to 
cool it down quickly. Drain again and lightly squeeze out the 
liquid between your hands. Cut into 3 cm (1¼ in) lengths.

Combine two-thirds of the lotus root, shiitake and carrot 
mixture and their cooking liquid with the sesame seeds 
and the sushi rice. Place the sushi rice in a large bento box. 
Arrange the rest of the cooked vegetables on top and garnish 
with the omelette, salmon roe and nano-hana.
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22 coffee time

doughnuts: glazes 
each glaze is enough for 
about 6 doughnuts

honey
125 g (4½ oz/1 cup) icing 

(confectioners’) sugar, sifted
1 teaspoon acacia or other light honey
40 g (1½ oz) unsalted butter, melted
1½ tablespoons hot water
½ teaspoon natural vanilla extract

vanilla (white)
175 g (6 oz) icing (confectioners’) 

sugar, sifted
1½ tablespoons milk
½ teaspoon natural vanilla extract
Add the milk gradually as you mix. 
Add more milk if it’s too thick to 
dip, but the idea is for the icing 
to be as thick as possible so that 
it will be opaque when it sets.

maple syrup
165 g (5¾ oz/1⅓ cups) icing 

(confectioners’) sugar, sifted
45 ml (1½ fl oz) maple syrup
1 pinch salt

chocolate
25 g (1 oz) unsalted butter, melted
40 g (1½ oz) chocolate, melted
110 g (3¾ oz) icing 

(confectioners’) sugar, sifted
2 teaspoons hot water
The butter and chocolate can be 
melted together over low heat in 
a saucepan or double boiler.

the glazing
For each glaze, simply mix all of the ingredients together in a bowl 
with a spoon or fork until combined. Then, holding the doughnuts 
in one hand, dip them in the glaze, turning them over the bowl 
to allow the excess to drip back into the bowl before placing the 
doughnuts on a wire rack to set. A little hot water can be added 
to any of the glazes if they have become too thick. If topping with 
chopped nuts, do so before the glaze sets to ensure they stick.
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S T A R  S I G N B I R T H S T O N E  

Emerald

F L O W E R  

Hawthorn  
Gemini, or the Twins

S H O P P I N G  L I S T 

Thick Gloves  /  Black Beans  

Long Bow  /  Towel 

Loose Tea  /  Fangs

F U L L  M O O N  N A M E S 

Hare Moon

Motherʼs Moon

Bright Moon

MAY

The wind at North and East 
Was never good for man nor beast 

So never think to cast a clout 
Until the month of May be out!

The May-pole is up,  
Now give me the cup, 

I’ll drink to the garlands around it,  
But first unto those,  

Whose hands did compose 
The glory of flowers that crown’d it.

ʻThe May-poleʼ by Robert Herrick, 1648

And if octopuses aren’t enough Cephalopoda for you, 8 October 
kicks off a spate of International Cephalopod Awareness Days: 
tomorrow is Nautilus Night, 10 October is Squittleday (a Squid Day/
Cuttlefish Day hybrid), 11 October is Kracken Day, before ending with 
Fossil Day on 12 October. More mollusc than even an octopus can 
shake a stick at. 

9 October

S hould you be near Walton Hall in Stratford-Upon-Avon, 
Warwickshire, today, you might want to stake out the front lawns, 
for it’s said that on this day every five years, the ghost of a white 

horse gallops over them. Unfortunately, there doesn’t seem to be a 
timetable as to when the last dash happened, so you might want to do 
some independent research beforehand to avoid disappointment. 

10 October

I f you’re not already doing so, today is another day marked in the 
calendar to henceforth avoid blackberries, it being Old Michaelmas 
Day. Old Michaelmas Day is also the day where you might want to 

find out what the future holds by scouting out some oak apples for a bit 
of predictive plant lore. While oak apples may sound like they should be 
acorns, an oak apple is, in fact, a golf ball-shaped gall (a fibrous swelling 
courtesy of an oak apple gall wasp), attached to a branch like a wart is to 
a finger. It’s said that should you open an oak apple today, what’s inside 
will tell you about the impending year. For example, should you observe 
an oak apple full of spiders, it’s said that a ‘naughty’ year will follow 
(naughty in this instance meaning ‘not good’), but if you find flies 
inside, the reverse will be true. And if you’re not remotely interested in 
divining the future, you could always collect galls to make ink instead, 
following in the footsteps of those who used the same to write Magna 
Carta and the American Declaration of Independence. 

Apotropaic 
Magic & the 

Supernatural 

Fixed Date or 
Anniversary

Calendar Custom

Divination 

Fixed Date or 
Anniversary

Plant Lore

205204 O C T O B E R

272 pages 
hardback 
190 x 150 mm 
73,100 words
9781922616593
£14.99 / $29.99
November 2023 UK & AU

Everyday Folklore
Liza Frank

Consider yourself curious? Dip into this fascinating 
book at any time of the year and discover something 
new and intriguing about the world around you. Taking 
inspiration from folklore found around the world, each 
daily entry is a tiny snapshot of what goes on – be it 
animal or plant lore, love predictions, the zodiac, the 
supernatural, food, festivals, divination, anniversaries, 
the weather, or luck. 

By following the customs and traditions of the ritual 
year, you’ll find yourself becoming more engaged with 
what’s happening around you, and discover how every 
month and season creates its own identity. Turn to any 
date and you’ll find something to learn or do based on 
folklore of the day, the month, or the season. Some 
suggestions will take no more effort than sticking your 
head out the window to look at the clouds, while others 
might involve knee pads and scouring giant chalk 
horses cut into hillsides. Just beware of the hare ...

ABOUT THE AUTHOR:

Liza Frank has written extensively 
about folklore for The Everyday 
Lore Project and for a Masters in 
Folklore Studies from the University 
of Hertfordshire. She also teaches 
literacy and creative writing in 
primary and secondary schools. In 
2007, her slightly wild photographic 
exhibition was published as the 
book My Celebrity Boyfriend.
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ABOUT THE AUTHOR:

Sarah Rusbatch is a certified 
women’s health and wellbeing 
coach, an accredited Grey Area 
Drinking Coach and a key-note 
speaker sharing her journey to 
sobriety and the impact of alcohol  
on mental health to global  
audiences. She works with women 
across the globe, guiding them 
from feeling lost, stuck and out of 
control to a healthier and happier 
way of living. She’s the host of The 
Women’s Wellbeing Collective, a 
thriving, global online community 
that offers a safe space where 
women feel seen and understood. 
Sarah lives in Perth, Australia, and 
Beyond Booze is her first book.

272 pages 
paperback 
234 x 153 mm 
80,000 words
9781761500084
$34.99 / £16.99 
February 2024 AU & UK

Beyond Booze
Sarah Rusbatch

The goal isn’t to be sober. The goal is to love yourself 
so much you don’t need to drink.

For decades we have been sold the idea that alcohol 
is our ‘reward’ at the end of a busy day. Not only do we 
use it to celebrate and commiserate, but we use it for 
self-care, for socialising, for time for ourselves. If you’re 
sick and tired of feeling 5 out of 10 most days and can’t 
remember when you last felt energised, optimistic or 
motivated, know that you’re not alone.

Creating a life without alcohol can feel too hard 
and more than a little scary. Can we really remove it 
altogether and be happy? The answer is absolutely 
YES, and this book will show you how.

Packed full of guidance, support and practical tools, 
Beyond Booze will help you find your way to feeling 
10 out of 10, without booze. It’s not so much about how 
to take alcohol out, but rather what to add in to create 
a more fulfilling, purposeful and contented life. 

304 pages 
paperback 
234 x 153 mm 
74,800 words
9781922616654
$34.99 / £16.99 
January 2024 AU & UK

The Habit Revolution
Dr Gina Cleo

‘If you’ve ever set a goal to start a new habit or break an 
old one and you fell off the wagon; if you’ve been in a 
cycle of yo-yo dieting; or if you intend on doing one thing 
but end up doing another, then you’re in the right place.’ 

It’s never too late to reprogram a habit. But what if your 
willpower is low and your stress levels are high? Dr Gina 
Cleo shares the breakthroughs in behavioural science 
that uncover what your brain does on autopilot versus 
when you’re straining to change a habit. 

Evidence-based techniques show it is possible to live a  
life where you eat healthy meals, exercise regularly, get 
a good night’s sleep and have a productive workday – 
all without having to grind through it. From surprisingly 
simple physical and mental activities to try today, to 
learning to layer micro habits into a big new one to meet 
your long-term goals, The Habit Revolution is the handy 
habit-change manual that will build the habits you want 
in ways that stick.

ABOUT THE AUTHOR:

Dr Gina Cleo is at the forefront of 
habit research and behavioural 
change. She has a PhD in habit 
change and is an assistant 
professor at Bond University in 
Australia. She is also a qualified 
dietitian and founder of the 
Habit Change Institute, where 
she coaches clients and gives 
keynotes on habit formation and 
long-term behavioural change.
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ABOUT THE AUTHORS:

Caitlin Marshall and Lizzie Rose are 
the founders of MakeShift, an 
organisation that provides creativity 
and mental health programs for 
communities, workplaces and 
groups throughout Australia. They 
have worked with thousands of 
people, including first responders; 
communities affected by bushfires 
and floods; corporate clients, such 
as Atlassian, Kimberly-Clark and 
Ikea; and organisations including 
the ABC, Sydney Opera House, 
Sydney Zoo, Australia Council for 
the Arts, and Black Dog Institute. 
Caitlin is also a qualified social 
worker and trauma management 
educator. Lizzie is a community 
development practitioner and 
sustainability educator. Find them 
at makeshift.org.au.

272 pages 
flexiback 
230 x 170 mm 
74,200 words
9781922616838
$39.99 / £20.00 
March 2024 AU & UK

Creative First Aid
Caitlin Marshall and Lizzie Rose

Being creative is good for us. It’s part of our humanity – 
a way to express, delight in and mark life experiences. 
But this is easy to forget, especially if you were ever 
told you were ‘no good’ at art. 

Building on the growing movement of social  
prescribing – the intentional use of creative and social 
activities to move towards a healthy, empowered life, 
Creative First Aid outlines the transformational power 
of creativity for self-care and mental health, and offers 
creative ‘prescriptions’ to help release emotions, regulate 
our nervous system, soothe anxiety and restore our 
sense of self. Based on scientific evidence and a program 
proven to improve mental wellbeing for first responders 
and traumatised communities, this book empowers 
us with simple creative tools so we can tend to our 
emotional and mental health.

Creative First Aid reminds us that despite the mucky, 
messy world we live in, wonder, joy and contentment are 
within reach and all we need is to try something new.

320 pages 
paperback 
234 x 153 mm 
80,000 words
9781761500053
$34.99 
April 2024 AU

The Book of Long Covid
Steven Faux

In a few short years, long Covid has established itself  
as one of our most significant health conditions,  
affecting millions around the world. Until now, the lack 
of understanding and information around this condition 
has meant that people have largely suffered in silence. 
Here, for the first time, is a comprehensive overview of 
the current state of play on this chronic condition. 

Drawing on up-to-the-minute research, it includes 
advice on diagnosis (red flags versus red herrings); how 
to identify and manage symptoms; treatment options, 
for the short and long-term; tips for staying positive 
and dealing with uncertainty; and case studies from 
Australians of all ages living with long Covid. 

If you, or someone close to you, has experienced 
ongoing symptoms following a Covid-19 infection, this 
indispensable book has everything you need to know 
for your ongoing health and recovery.

ABOUT THE AUTHOR:

Professor Steven Faux is a 
rehabilitation and pain medicine 
specialist who co-founded the first 
dedicated Long Covid clinic in 
Australia, and is recognised as one 
of the leading experts on the 
treatment of Long Covid. He sits on 
the NSW Clinic Covid Council and 
has published and spoken on the 
rehabilitation response to Covid 
to The US National Academy of 
Medicine, The Royal Australasian 
College of Physicians and the 
International Society of Physical 
and Rehabilitation Medicine. 
He represents Rehabilitation  
Physicians on the National Covid-19  
Living Evidence Taskforce. In 2022, 
he was noted as one of Good 
Weekend’s 52 newsmakers of the 
year for his work on Long Covid.

Chapter 1

Creative First Aid:
Creativity is good for us, 

and we all have it

48 49Creative First AidCreative First Aid

Nicole was in the Australian 
Federal Police for more than  
two decades. Her final years  
were spent working on serious 
crimes in the domestic violence 
high-risk offender team. 

I really liked my work but the culture 
of the police was hard. You’re meant 
to be thick skinned and built to be 
resilient. Accepting help was not the 
done thing. So, when it got too much 
for me when I was working with 
victims, I just didn’t know what to do.  
I was not okay.

‘Over my whole 22-year career I got 
offered counselling once, via email.  
It said if you want to reach out, then 
contact this person. It was after I’d 
been to a pretty bad deceased estate  
and then later that same day, a 
homicide. I never did reach out,  
no-one ever came to talk to me and  
at that point I was okay. Those cases 
weren’t what I was struggling with,  
it was years later after working in the 
high-risk team with victims that undid 
me, it was like I said, an accumulation.’

We were introduced to Nicole when  
she joined our ReMind program.  
She was on a psychological injury 
claim and unable to work. The story 
that she shares with us, years later 
actually, reveals her journey through 
creativity using the five guiding 
principles, and the impact this had  
on her recovery. 

‘Remember that first Zoom call of  
the program?’ Nicole asks. ‘I nearly 
didn’t press ‘join’ that day, I was so 
scared to log in. I was in a really  
low place. I’d isolated myself, hadn’t  
left the house, I wouldn’t even go 
outdoors. The ReMind program  
was my first interaction and it was  
like my finger slipped on the keyboard 
and suddenly I’d tumbled into the 
Zoom room and there you all were,  
so friendly and welcoming. Gosh,  
I’m so glad I dialled in that day.  
I wouldn’t be here, where I am  
right now, if I hadn’t done that.’ 

That nanosecond of self-compassion 
that Nicole gifted herself turned out 
to be a transformative, life-changing 
moment for her.

The five foundational 
elements in practice

To offer a real-life example of the application of  
these foundational elements, let’s meet Nicole. 

‘Since that first Zoom, it’s just been 
inch by inch of getting better through 
art and making. It all really started 
with the package, I guess. I remember 
getting a parcel, it was addressed to 
me, with my name on it, but I couldn’t 
figure out who on earth would send me 
a ukulele!’ laughs Nicole. ‘Just being 
sent those things gave me permission 
to try things I hadn’t done before. It 
got me curious about them.’ Nicole is 
referring to the big, fun box of program 
materials we shipped out to ReMind 
participants, that included items such 
as herb seedlings, a ukulele, paints and 
writing journals.

It was curiosity that enabled Nicole 
to try out so many practices in our 
program. Some things she loved  
and others not so much, but this  
was a crucial part of the experience – 
it gave her a chance to play and feel 
the sensations of liking and disliking 
things. This is where curiosity can  
take us.

‘Painting just hooked me right from 
the start, and took me into another 
place I didn’t know I needed to visit,’ 
says Nicole. ‘My nan was a painter. 
When she passed, my grandfather  
gave me all of her watercolour 
paints and brushes. My psychologist 
challenged me to pick them up and 
have a go. I wasn’t ready then, but  
later when I eventually found 
MakeShift things clicked, I felt  
a bit braver and I picked up those  
paints and had a play.

‘I felt strange, anxious, scared and 
shaky, and then when I sat down 
painting… it felt like magic. I’d be 
transported into a space of peace and 
happiness and safety. I feel instant 
calm, relaxed and everything I’m 
worried about evaporates and I just 
think about what I’m doing right then 
and there. I’ve never given up on art 
through all of this PTSD, all the hard 
days. It’s really been my saviour.

‘I’m the first police officer in the  
state, as far as I know, to manage to  
get recovery funding to engage with 
and make art for recovery,’ Nicole 
explains. ‘You get funding pretty  
easily if you have a psych injury to  
go and see an exercise physiologist.  
I got sent to one for three months,  
to go to the gym and fitness classes,  
but it wasn’t calming me down, or 
easing my symptoms. Art was, so  
I never gave up on it.’
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Milk
Matthew Evans

Milk. It’s in our coffee, on our cereal. We see it in  
processed form, in almond form – or made from oats or 
soy – and it’s lauded as the ‘perfect’ food or lambasted 
as not fit for human consumption, depending on who 
you trust. Which type you drink and what you think of it 
is affected by culture, biology and fashion. 

The miracle liquid’s role in life has often been debased. 
It’s been used to keep people poor, to keep women 
subjugated, and to build corporate and medical careers. 
It’s been blamed for climate change, the breakdown of 
human health, and an enabler of the industrial revolution.

Milk celebrates the majesty of this noble liquid. It looks 
at the transformation of what a milk-producer eats into 
one of the most nutrient-dense foods available, and how 
that can be transformed again into the butter, cheese 
and clotted cream that we know and love today. It’s an 
exploration of the science, history and politics of what 
makes mammals different from every other life form 
on earth.

The Fast
John Oakes

Fasting has become increasingly popular, from health 
advocates who see fasting as a method to lose weight 
or to detox, to the faithful who fast in prayer, to seekers 
pursuing mindfulness, to activists using hunger strikes 
as an effective means of peaceful protest. Whether 
for philosophical, political, or health-related reasons, 
fasting marks a departure from daily routine. 

Based on extensive historical, scientific, and cultural 
research and reporting, The Fast illuminates the 
numerous facets of the practice of fasting. John Oakes 
interviews doctors, spiritual leaders, activists, and 
others who guide him through this practice – and 
embarks on fasts of his own – to deliver a book that 
highlights a profound new understanding, appreciation, 
and inspiration for fasting.

The Fast shows us that fasting is about much more  
than food: it is about reconsidering our place in the world.

ABOUT THE AUTHOR:

Matthew Evans is a chef and 
food critic turned farmer-food 
activist. He lives on a mixed farm 
in Tasmania, Australia, with his 
partner, Sadie, and son, Hedley. 
He is best known for his long-
running SBS series Gourmet 
Farmer, set on Fat Pig Farm’s 
70 acres, but he was also the 
star of food documentaries 
What’s the Catch? and For the 
Love of Meat. He has authored or 
co-authored 14 books on food, 
and is regularly interviewed on 
radio. He is beloved of television 
audiences but also widely 
respected in the food world.

ABOUT THE AUTHOR:

John Oakes is a publisher and 
editor who has written for a variety 
of publications, among them The 
Oxford Handbook of Publishing, 
Publishers Weekly, the Review of 
Contemporary Fiction, Associated 
Press, and The Journal of Electronic 
Publishing. Oakes is a cum laude 
graduate of Princeton University,  
where he earned the English  
Department undergraduate thesis  
prize for an essay on Samuel  
Beckett. He was born and raised in 
New York City, where he lives, and 
is the father of three adult children. 
The Fast is his first book.
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Matthew Evans

The truth, the lies and the unbelievable 
story of the original superfood

‘Quote to go here that is 
a out this long that  

makes people want to 
buy it even more’

Persons Name and where  
they’re from
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hardback
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$49.99 / £25.00
hardback
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2021 
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Somer Sivrioglu and  
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$55.00 / £20.00
hardback
9781760525521 AU
9781911632726 UK 
2019
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Sumayya Usmani
$45.00 / £25.00
hardback
9781922616197
2023

APPLES FOR JAM
Tessa Kiros
$54.95 / £18.99
paperback 
9781741966862
2011

AROUND THE KITCHEN TABLE
Sophie Hansen and  

Annie Herron
$39.99 / £22.00
paperback with flaps
9781922351838 AU 
9781911668435 UK
2022

THE ART OF LIVING ALONE 
AND LOVING IT

Jane Mathews
$29.99 / £12.99
paperback 
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The Art of Living Alone &
 Loving It
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Whether you view living alone as the ultimate compromise or  
the ultimate luxury, it presents daily challenges, such as cooking 
for one, organising holidays, juggling finances, and avoiding the 
siren call of wine, Ugg boots and Netflix. And there are the less 
tangible tests, like nailing the octopus of loneliness to the wall, 

and holding your head high in a society where solo living is 
viewed (consciously or not) as the runner-up prize.

Author Jane Mathews believes that to be truly content living 
alone, it pays to examine every aspect of your life—relationships, 
health, home, finances, interests and spirituality—and then take 
action. No matter what your unique situation, there’s something 
here for you. Jane provides the map and you choose the route  

to a more joyful, contented life.

JANE MATHEWS is by day a marketing expert helping companies 
understand what makes people tick. By night she enjoys her own 

company and is currently perfecting soup dumplings.  
She lives in Sydney with her dog Rory. 

‘Living alone can be 
the tip of an iceberg of 
transformation…. It is 
not a shutting down of 
opportunities, but an 

opening up.’

PE R S ON A L DE V E L OPM E N T

CMYK   C FORMAT 234 x 153 mm

‘Jane’s expert guidance will empower 
anyone who lives solo. She delivers a 
compelling narrative and a positive, 

inspiring guide to living life to the full.’
DEBORAH HUTTON,  

founder of Balance by Deborah Hutton

Your inspirational
toolkit for a whole

and happy life

JANE MATHEWS

The Art of
Living Alone
& Loving It

ALONE_FCS_ FINAL_LW 22nd feb.indd   1 23/2/18   11:03 am

ASKING FOR A FRIEND 
Helen Jacobs 
$32.99 / £12.99
paperback 
9781922351432 AU 
9781911668206 UK 
2021

AUSTRALIAN FOOD
Bill Granger 
$49.99 / £20.00
hardback 
9781760525989 AU 
9781911632962 UK
2020

THE AUTOIMMUNE 
PALEO COOKBOOK

Mickey Trescott
$45.00 / £17.99
paperback
9781743368084 AU
9781743368190 UK
2016

BACKYARD BEES
Doug Purdie
$36.99 
paperback with flaps
9781922351685
2021 

BACKYARD CHICKENS
Dave Ingham
$35.00 / £14.99
hardback
9781743367537 AU
9781743367551 UK
2017

BAKE AUSTRALIA GREAT
Katherine Sabbath
$39.99 / £20.00
hardback 
9781760637781 AU
9781911632245 UK
2019

Mickey Trescott 
nutritional Therapy practitioner (NTP) 

An Allergen-Free Approach to Managing Chronic Illness
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Mickey’s authentic journey with her autoimmune disease flavours  
her recipes from beginning to end. Anyone on an AI wellness ‘trek’ 

knows that simplicity, earthiness and a gentle, nourishing approach  
to food (and beyond) are absolutely key. This book should be part of 

every wellness traveller’s kit! 

Sarah Wilson, best-selling author of I Quit Sugar

Mickey’s nutrient-rich recipes are very much staples in our home  
and will no doubt become staples in yours. So if you’re keen to heal 
your body, nourish your soul and enjoy delicious, wholesome food,  

this is definitely the book for you.

Pete Evans, best-selling author of Going Paleo

One in five of us will be diagnosed with an autoimmune disease at some point  
in our lives  — a condition that occurs when the body’s immune system mistakenly 

attacks its own tissue. Conventional medicine has yet to find a cure, so is there 
anything you can do to help yourself?

In an effort to alleviate the symptoms of her own autoimmune conditions, author 
Mickey Trescott began following a version of the paleo diet specifically designed for 
those struggling with autoimmune diseases. By eliminating certain food groups and 

embracing others, Mickey finally rediscovered her health and vitality. 

The Autoimmune Paleo Cookbook features 115 of Mickey's most delicious recipes  
as well as lots of clear information for anyone who wants to explore this version of 
the paleo diet. Guidelines for the diet are clearly outlined and there are four-week 
meal plans as well as tips for shopping, batch cooking and preparing ahead. This 
book is a fantastic first step towards taking control of your health and happiness. 

FOOD

‘This book should be part of every wellness traveller’s kit! ’  

Sarah Wilson, best-selling author of i quit sugar

MB_Auto_Immune_Paleo_Cookbook_CVR_final.indd   1 9/11/2015   4:33 pm

This mad-cap collection of edible Australiana will win over 
anyone with a love for the land of the Great Barrier Reef,  

Sydney Opera House and Big Banana. Style maven  
Katherine Sabbath’s deliciously witty cakes range from  

kitsch and cute, to stylish and sophisticated. 

SYDNEY CAKE QUEEN  KATHERINE SABBATH 
is one of the coolest creatives around, loved  
for her cutting-edge cake designs and quirky 
personal style. This baking legend will teach you 
the tips and techniques to create maximum effect 
with every cake. Go ahead: bake her day.   
@Katherine_Sabbath

Start at Chapter One Easy As for beginner baking heaven. 
Enter stage left: the giant Fairy Bread Cake, Flamin’ Galah 
Cupcakes and Opal Cookies. 

Progress to Chapter Two She’ll Be Right to create  
a Jaw-some man-eater from a dark chocolate sea salt 
cake. Engineer your own Sydney Opera House Pavlova  
or decorate a Dame Edna Koala. 

Chapter Three Advanced Australian Fare is where you 
bust out a Mining Magnate (it’s rich!), build your own  
Great Aussie Dream Home or knock everyone’s  
socks off with Priscilla, Queen of the Dessert. 

Giant  
Fairy Bread  

Cake 

The Mining  
Magnate

Redback  
Spider 

Cupcakes

Jaw-some  
Cake

KATHERINE SABBATH

BAKE MY DAY
Katherine Sabbath
$45.00 / £25.00
hardback 
9781922616012 AU 
9781911668541 UK
2022

BAKECLASS STEP BY STEP
Anneka Manning
$29.99 / £16.99
paperback
9781922351715 AU
9781911668312 UK
2021

BAO FAMILY
Céline Chung
$45.00 / £26.00
hardback 
9781922616678
2023

A BASKET BY THE DOOR
Sophie Hansen
$39.99 / £18.99
hardback
9781760523626 AU
9781760634599 UK
2019

THE BEE FRIENDLY GARDEN
Doug Purdie
$39.99 / £18.99 
paperback
9781743367568 AU
9781743367575 UK
2017

BETTER BRAIN FOOD
Ngaire Hobbins with  

Michelle Crawford
$39.99 / £17.99
flexibound paperback 
9781760522544 AU
9781760527549 UK
2017
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BOURKE STREET BAKERY
Paul Allam and  

David McGuinness
$69.99 / £25.00
hardback with jacket
9781741964332
2010

BOURKE STREET BAKERY: 
ALL THINGS SWEET 

Paul Allam and  
David McGuinness

$55.00 / £25.00
hardback
9781743369319 AU
9781743369326 UK
2017

BRICKMAN’S BIG BOOK  
OF BETTER BUILDS

Ryan McNaught 
$39.99 / £17.99 
flexiback
9781922616272 AU
9781911668589 UK
2022

BRICKMAN’S FAMILY  
CHALLENGE BOOK 

Ryan McNaught 
$35.00 
flexibound 
9781760525941
2020 

THE BRICKTIONARY
Ryan McNaught 
$39.99 / £20.00
flexibound 
9781922351807 AU
9781911668442 UK
2022

CAN YOU DIE OF A  
BROKEN HEART?

Dr Nikki Stamp
$29.99 / £14.99 
paperback 
9781760631666 AU
9781760634254 UK
2018

CAN 
  YOU 
 DIE 
   OF A
 BROKEN 
HEART?

DR NIKKI STAMP

A heart surgeon’s insight 
into what makes us tick

‘Dr Nikki Stamp is so clearly in love with her subject: that 
wonderful and yet still mysterious organ, the human heart’ 
DR MICHAEL MOSLEY When actress Debbie Reynolds died a day after her beloved 

daughter, Carrie Fisher, the world diagnosed it as ‘heartbreak’. 
But what’s the evidence? Does emotional upheaval affect the 
heart? Can love, or chocolate, really heal our heart problems? 
And why do we know so much about heart attacks in men, 
when they are more fatal in women? 

Heart and lung surgeon Dr Nikki Stamp takes  
us into the operating theatre, explaining what 
she sees in patients with heart complications 
and how a life-saving transplant works. Stamp 
fell in the love with the heart as a child and 
continues to be fascinated by its workings  
and the whole-of-life experiences that affect  
it. Rich with anecdotes, and insights for 
maintaining heart health, Can You Die of  
a Broken Heart? is a blockbuster debut 
from a unique young voice. 

Dr Nikki Stamp is one of only 11 female 
heart and lung surgeons in Australia. She 
holds a Fellowship of the Royal Australasian 
College of Surgeons in cardiothoracic surgery 
and trained at some of the country’s busiest 
hospitals. Dr Stamp has a strong desire to 
change the way we think about health.

HEALTH
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CHINESE FOOD MADE EASY
Ross Dobson
$39.99 / £14.99
paperback 
9781760525514 AU 
9781911632719 UK
2020

CHINESE-ISH
Rosheen Kaul and  

Joanna Hu
$39.99 / £22.00
hardback 
9781922351791 AU 
9781911668473 UK
2022

COASTLINE
Lucio Galletto and David Dale 
$49.99 / £20.00
hardback 
9781922351104 AU 
9781911632993 UK
2021 

THE COMFORT BAKE
Sally Wise
$39.99 / £20.00
paperback with flaps
9781922351937 AU
9781911668466 UK
2022

THE COMPOST COACH
Kate Flood
$39.99 / £16.99
paperback with flaps
9781922616456
2023

THE COMPLETE AUSTRALIAN 
GUIDE TO PREGNANCY 
AND BIRTH

Sophie Walker and Jodi Wilson
$34.99
flexiback
9781922616036
2023

THE COOK AND BAKER
Cherie Bevan and  

Tass Tauroa
$39.99 / £18.99
paperback
9781922351753 AU
9781911668336 UK
2021

COPENHAGEN STYLE  
GUIDE

Anna Peuckert and  
Søren Jepsen

$39.99 / £16.99
hardback
9781760290900 AU
9781743367322 UK
2016

CORNERSMITH
Alex Elliott-Howery and  

James Grant
$49.99 / £20.00 
hardback
9781743362969 AU
9781743363294 UK
2015

 CORNERSMITH: SALADS 
AND PICKLES

Alex Elliott-Howery and  
Sabine Spindler

$39.99 / £18.99 
paperback with flaps
9781743369234 AU
9781743369241 UK
2018

DARK RYE AND  
HONEY CAKE

Regula Ysewijn
$55.00 / £26.00
hardback 
9781922351814
2023
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Alex Elliott-Howery is the co-founder of 
what has become a thriving and boundary-
breaking food community in inner Sydney. 
She runs the Cornersmith cafes, renowned 
for their big heart and strong conscience 
when it comes to sustainably sourced 
food. Alex teaches pickling and preserving 
workshops at the Cornersmith cooking 
school, the Picklery. She and her team of 
picklers, fermenters, cheesemakers, bread 
bakers and others have taught many 
hundreds of classes over the years.

Sabine Spindler, known as the ‘waste warrior’, 
is head chef and chief salad creator at the 
Cornersmith cafes. Her experience working 
in fine dining restaurants in Europe left her 
shocked by the amount of good food that 
goes to waste on a daily basis in the 
hospitality industry.

‘THIS BOOK IS AN EXTENSION OF OUR 
SHARED LOVE OF VEGETABLES, AS WELL 
AS A BIT OF A ROADMAP FOR WHERE 
WE THINK THE FUTURE OF FOOD NEEDS 
TO HE AD – MORE VEGETABLES, LESS 
MEAT; MORE COOKING FROM SCRATCH; 
LESS WASTE, MORE PRESERVING; MORE 
SHARING AND COMMUNITY BUILDING.’ 
ALEX ELLIOTT-HOWERY SALADS & PICKLES

ALEX ELLIOTT-HOWERY & SABINE SPINDLER
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MAKE VEGETABLES THE 
HERO OF YOUR PLATE
The Cornersmith way to eat is about 
bringing together a variety of deliciously 
simple elements. Make one or two 
vegetable dishes, open a jar of pickles or 
ferments, add a good loaf of bread and 
perhaps an easy protein – a great piece 
of cheese, some eggs, a slice of grilled 
meat or fish. No diets, no superfoods, 
no guilt... Just good food with more 
taste and the added benefit of cutting 
down food waste.

From the award-winning Cornersmith 
cafes and Picklery comes the follow-up 
to their bestselling self-titled cookbook, 
with a focus on seasonal salads, pickles 
and preserving. Including dozens of 
simple ideas for fresh ingredients 
that might otherwise be thrown away, 
Cornersmith: Salads & Pickles is your 
handbook to putting vegetables at the 
centre of the way you eat .

VEGETABLES WITH MORE 
TASTE & LESS WASTE

SALADS &
PICKLES

CrnrSmithSaladsPickles_CVR_SI.indd   1 12/07/2017   10:27 AM

DAYS LIKE THESE 
Pip Lincolne 
$32.99 / £14.99 
hardback 
9781922351395 AU 
9781911668220 UK 
2021 

THE DESSERT GAME
Reynold Poernomo 
$36.99 / £18.99 
paperback 
9781922351630 AU 
9781911668367 UK 
2021

DIFFERENT NOT LESS
Chloé Hayden
$32.99 / £14.99 
paperback
9781922616180
2022

THE DIVINE FELINE
Belinda Alexandra 
$35.00 / £12.99 
hardback 
9781760525750 AU 
9781911632863 UK 
2020 

EASY MEDITERRANEAN
Sue Quinn
$39.99 / £14.99 
paperback with flaps
9781743366936 AU
9781743367469 UK
2016

EASY VEGAN
Sue Quinn
$39.99 / £14.99
paperback with flaps
9781743365243 AU
9781743365250 UK
2015
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EAT YOUR WAY SLIM 
& HEALTHY

Bridget Davis
$36.99 / £14.99
paperback
9781922351272 AU
9781911668138 UK
2020

ECO COLOUR
India Flint
$49.99 / £25.00
paperback
9781922616005 AU
9781911668404 UK
2021

EGG OF THE UNIVERSE
Bryony and Harry Lancaster
$49.99 / £20.00
hardback
9781760524241 AU
9781911632122 UK
2021

ENDO UNFILTERED
Erin Barnett
$32.99 / £16.99
paperback
9781922616098
2022

THE ETHICAL OMNIVORE
Laura Dalrymple and  

Grant Hilliard 
$39.99 / £20.00
hardback
9781760524555 AU 
9781911632702 UK 
2020

EVERY NIGHT OF THE WEEK
Lucy Tweed
$35.00 / £16.99
paperback
9781922351524 AU 
9781911668350 UK
2021

EVERY NIGHT OF THE WEEK 
VEG

Lucy Tweed
$39.95 / £18.99
paperback
9781922616517
2023

EVERYONE CAN BAKE
Dominique Ansel
$49.99 / £25.00
hardback
9781922351128 AU 
9781911668008 UK
2020

EVERYTHING I LOVE  
TO COOK

Neil Perry
$59.99 / £30.00
hardback
9781922351562 AU 
9781911668244 UK 
2021

FAIRYTALE BAKING
Christin Geweke
$39.99 / £20.00
hardback
9781760524463 AU
9781911632269 UK
2019

FAIRYTALE COOKING
Alexander Hoss-Knakal 
$39.99 / £20.00 
hardback
9781922351913 AU
9781911668398 UK
2021

FALAFEL FOR BREAKFAST
Michael Rantissi and  

Kristy Frawley
$49.99 / £20.00
hardback
9781743364673 AU
9781743364444 UK
2015

FERMENT
Holly Davis
$45.00 / £20.00
hardback 
9781743368671 AU
9781743368688 UK
2017

FESTIVE
Julia Stix
$24.99 / £10.99 
hardback 
9781922351852 AU
9781911668343 UK
2021

FIRE ISLANDS
Eleanor Ford
$49.99 / £25.00
hardback
9781741964318 AU
9781911632047 UK
2019

FIREPIT BARBECUE
Ross Dobson
$35.00 / £18.99
paperback AU
hardback UK
9781922351906 AU
9781922616029 UK
2021

FIRST, CREAM THE  
BUTTER AND SUGAR

Emelia Jackson
$59.99 / £30.00
hardback
9781922351876 AU
9781911668572 UK
2022

THE FIT FOODIE MEAL  
PREP PLAN

Sally O’Neil 
$35.00 / £16.99
paperback 
9781760524579 AU 
9781911632221 UK 
2019

THE FOOD FIX
Yumi Stynes and Simon Davis
$39.99 / £20.00
paperback with flaps
9781922616715
2023

THE FOOD I LOVE
Neil Perry
$65.00 / £35.00
hardback
9781922616753
2023

THE FOOD SAVER’S A–Z
Alex Elliott-Howery  

and Jaimee Edwards
$49.99 / £30.00
hardback
9781922351982 AU
9781911668534 UK
2022

FOR SMALL CREATURES 
SUCH AS WE

Sasha Sagan 
$29.99 / £14.99
hardback 
9781760525354 AU 
9781911632580 UK
2019

FROM OUR KITCHEN 
TO YOURS 

The Country Women’s  
Association of Victoria Inc. 

$36.99 
hardback 
9781922351296 
2021

FUTUREPROOF  
YOUR GARDEN

Angus Stewart and  
Emma Stewart

$45.00 / £20.00
paperback
9781922351302 AU
9781911668121 UK
2022
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FUTURESTEADING
Jade Miles
$39.99 / £20.00
flexiback
9781922351401 AU
9781911668268 UK 
2021

GARDEN OF YOUR DREAMS
Charlie Albone
$39.99 / £20.00
paperback with flaps
9781922351784
2022

GIRL, TRANSCENDING
AJ Clementine
$32.99 / £16.99 
paperback with flaps
9781922351609 AU
9781911668374 UK 
2021

GLORIOUSLY GLUTEN FREE
Frédérique Jules
$35.00 / £16.99
hardback
9781760633653 AU
9781911632016 UK
2019

GLUTEN-FREE BAKING  
MADE SIMPLE

Cherie Lyden
$49.99 / £20.00
hardback
9781922616173
2023

A GOOD DEATH
Margaret Rice
$29.99 / £9.99
paperback
9781760637774 AU
9781911632146 UK
2019

SWEET 

TREATS
 

CAKES 
 

TARTS 

AND 

DESSERTS

Here are 80 recipes for deliciously gluten-free cakes and pastries. There are 
recipes for the classics, such as chocolate brownies, tarte tatin, madeleines 
and marble cake; recipes for the timeless, such as cheesecake, lemon tart, 

strawberry cake and carrot cake; and completely original recipes such as the 
ultimate gluten-free wedding cake, passionfruit raspberry roll and coconut 

pineapple cake. There is something for every occasion, from breakfast, 
midmorning pick-me-up, lunchtime cupcake and elegant dinner dessert – 

generous, extremely indulgent, and guaranteed gluten-free.

Author Frédérique Jules 
first opened Noglu in 
Paris in 2012. Noglu is a 
restaurant and bakery that 
serves gourmet meals and 
pastries to take away, 100% 
gluten-free. There are now 
two Noglu restaurants in 
Paris and a third on Madison 
Avenue, New York.

Gloriously
GlutenFree

SWEET TREATS,  
CAKES, TARTS AND DESSERTS

FREDERIQUE JULES
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spine 23mm

GOOD FOOD MADE SIMPLE
Leah Itsines
$36.99 / £20.00
paperback
9781922616081 AU 
9781911668497 UK
2022

GOOD MOURNING
Sally Douglas and  

Imogen Carn
$29.99 / £9.99
paperback
9781922616319
2023

GOOD WITHOUT GLUTEN
Frédérique Jules,  

Jennifer Lepoutre  
and Mitsuru Yanase

$16.99 / £9.99
hardback
9781760527631 AU
9781911632108 UK 
2019

GREAT SEX STARTS AT 50
Tracey Cox 
$32.99 / £12.99
paperback 
9781760524722 AU 
9781922351050 UK
2020

THE GREAT THERMO MEAL 
PREP COOKBOOK

Tracey Pattison
$39.99 / £17.99
hardback
9781760525248 AU 
9781911632559 UK
2020

GROW YOUR OWN
Angus Stewart and  

Simon Leake
$45.00 / £20.00
paperback with flaps
9781760522629 AU
9781760527648 UK 
2017

HARDCORE CARNIVORE
Jess Pryles
$39.99 / £20.00 
hardback
9781760522575 AU
9781760527600 UK
2017

HEALING YOU
Jennie Liljefors
$24.99 / £10.99 
hardback
9781922351586 AU
9781911668237 UK
2021

HEALTHY HORMONES
Belinda Kirkpatrick and  

Ainsley Johnstone
$35.00 / £16.99 
paperback
9781743369371 AU
9781743369388 UK
2018

THE HEALTHY SKIN DIET
Geraldine Georgeou 
$35.00 / £14.99
paperback 
9781760524906 AU 
9781760525705 UK
2020

THE HEART OF A HORSE 
Candida Baker 
$29.99 / £12.99 
paperback with flaps 
9781922351234 AU 
9781911668077 UK 
2021  

HELLO TOKYO
Ebony Bizys
$35.00 / £14.99
paperback with jacket
9781743364048 AU
9781743365090 UK
2015

HIGHER LOVE 
Jordanna Levin 
$32.99 / £12.99 
paperback 
9781760525545 AU 
9781911632788 UK 
2021 

HIPPIE LANE
Taline Gabrielian
$39.99 / £17.99
hardback
9781743369012 AU
9781743369173 UK
2017

HOME IS WHERE YOU  
MAKE IT

Geneva Vanderzeil
$35 / £14.99
paperback
9781760524586 AU  

9781911632351 UK
2020

THE HOMEMADE 
WEDDING CAKE

Natasha Collins
$49.99 / £20.00
hardback
9781743366240 AU
9781743366929 UK
2016

HOPE IS A VERB 
Emily Ehlers 
$29.99 / £12.99 
hardback 
9781922351340 AU 
9781911668176 UK 
2021 

HOW TO DRINK AUSTRALIAN
Jane Lopes and Jonathan  

Ross with Kavita Faiella,  
Mike Bennie, Hannah Day 

hardback
9781922616722
2023
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HOW TO TALK ABOUT 
CLIMATE CHANGE IN 
A WAY THAT MAKES A 
DIFFERENCE

Rebecca Huntley
$32.99 / £16.99
paperback
9781760525361 AU  

9781911632764 UK
2020

HUMMUS & CO. 
Michael Rantissi and  

Kristy Frawley
$49.99 / £20.00 
hardback
9781760522636 AU
9781760527655 UK
2017

I DIDN’T DO THE THING 
TODAY

Madeleine Dore
$32.99 / £12.99
paperback 
9781922351500 AU
2022

I MISS YOU WHEN I BLINK
Mary Laura Philpott
$27.99 / £14.99
hardback
9781760524685 AU
9781911632283 UK
2019

ICONIC
Karen McCartney 
$59.99 / £30.00
hardback 
9781760525224 AU 
9781911632535 UK
2019

IN GOOD COMPANY 
Sophie Hansen 
$39.99 / £18.99 
hardback 
9781922351135 AU 
9781911668039 UK 
2021

DISPATCHES FROM A  
REL ATIVELY ORDINARY LIFE

MARY LAURA PHILPOTT
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“Relentlessly funny, self-effacing, and charming … it made me laugh;  
it made me cry. I miss it already.” ANN PATCHETTHilarious, poignant and vulnerable – Mary Laura Philpott’s  

memoir takes on the often absurd, frequently bewildering,  
occasionally daunting pressures of being a modern woman.

 

“Mary Laura Philpott is a writer, artist, and creator of singular spark and delight.  
I adore her, and I love her work. Thank God she has finally written a memoir!  

By offering these delightful dispatches from her own life experience, she leaves us 
thinking about ourselves -- where we’ve been, where we’re going, and who we  
really want to be.” ELIZABETH GILBERT, AUTHOR OF EAT, PRAY, LOVE AND BIG MAGIC

“Mary Laura Philpott is relentlessly funny, self-effacing and charming as she tells  
the story of living as a triple-A-plus Perfectionist. Everything in her life is done on 
time and exactly right, until, of course, it all starts to fall apart. In her willingness  

to tell her own story, she taps into a universal truth for so many women: We plan to 
do it all until we find we can’t do anything anymore. I Miss You When I Blink made  

me laugh, it made me cry. I miss it already.” ANN PATCHETT, AUTHOR OF  
THIS IS THE STORY OF A HAPPY MARRIAGE AND COMMONWEALTH

“This marvellous collection of essays belongs on the bookshelf sandwiched between 
Anne Lamott and Nora Ephron. Mary Laura Philpott is going to make a whole lot  

of readers feel seen and understood.” DANI SHAPIRO, AUTHOR OF HOURGLASS

MARY LAURA PHILPOTT’s writing has been featured in print  
or online by the New York Times, Washington Post, Los Angeles 
Times, McSweeney’s, Paris Review and other publications. She’s  
the founding editor of Musing, the online magazine of Parnassus 
Books, as well as an Emmy-winning cohost of the literary  
interview show A Word on Words on Nashville Public Television.  
She lives in Nashville with her family.
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KAREN McCARTNEY

IN MY PAST LIFE I WAS 
CLEOPATRA

Amal Awad 
$32.99 / £12.99 
paperback 
9781760525972 AU 
9781911632955 UK 
2021

IN PRAISE OF VEG
Alice Zaslavsky 
$59.99 / £25.00 
hardback 
9781760525729 AU 
9781911632900 UK 
2020

INDIVIDUAL
Jessica Bellef 
$49.99 / £25.00
hardback 
9781760524883 AU 
9781911632399 UK
2020

JACKFRUIT AND 
BLUE GINGER

Sasha Gill 
$39.99 / £18.99
hardback
9781760631772 AU
9781760634322 UK
2019

JAPANESE FOOD 
MADE EASY

Aya Nishimura 
$39.99 / £14.99
paperback
9781760525620 AU 
9781911632771 UK 
2020

JAPANESE HOME  
COOKING

Maori Murota 
$49.99 / £22.00
hardback
9781922616289 
2022

Asian favourites, made vegan
Sasha  

Gill

Sasha  
Gill
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When Sasha Gill turned vegan, she didn’t want to miss 
out on the vibrant flavours of her favourite Asian dishes – so 
she got to work ‘veganising’ them. Studying medicine in 
the UK, far from her childhood home in Singapore, Sasha 
is a student who understands what it is to be short on time 
and budget; her recipes don’t take too long or demand 
expensive ingredients. Through constant experimenting, 
she started to create dishes just as delicious and satisfying 
as her street stall favourites and family dinners – only using 
plants in place of meat and fish.

Sasha takes inspiration from all the flavours of Asia - for 
Jackfruit biryani, Cauliflower samosas, Fluffy peanut 
pancakes, Creamy spinach curry with crispy tofu, Shiitake 
ramen, Vegan ‘butter chicken’, Sweet potato and onion 
pakoras, Tofu pad thai and Peking jackfruit pancakes. 
She includes traditional sweet treats such as Pandan and 
coconut dumplings, Cardamom-infused kulfi, Mango  
sticky rice and Vegan Hong Kong ‘egg’ tarts.

Vegans never need to miss out.

Blogger and social media foodie Sasha Gill writes from 
a firmly held conviction that we can all benefit from a 
little bit of vegan in our lifestyle. Of Indian and Eurasian 
heritage, Sasha grew up in Singapore and is currently 
studying medicine at Oxford University. She was attracted 
to vegetarianism as a teenager for health reasons and has 
gradually cut all animal products from her diet. She is not 
a vegan evangelist, but does believe that everyone, at some 
time, can benefit from an aspect of vegan in their lifestyle, 
for their own health and that of the planet.

@thesashadiaries

“Beautifully presented with 
mouthwatering images, this book 

gives a fresh new twist on plant-based 
eating. With a nice mix of simple and 
more adventurous recipes, this is a 

perfect addition to every food lover’s 
bookshelf. I’m looking forward to trying 

the Jackfruit biryani.” 
 

— Rachel, Veganuary 

‘Whether you want to be inspired 
by vibrant ingredients and colourful 

cuisines or just find new ways to feed 
yourself quickly and simply without 
harming animals, Sasha’s cookbook  

fits the bill.’  
 

— PETA

THE JOY OF BETTER 
COOKING

Alice Zaslavsky 
$49.99 / £25.00  
hardback
9781922616043 AU  
9781911668558 UK
2022

KOREAN FOOD MADE EASY
Caroline K. Hwang
 $39.99 / £17.99
paperback
9781760523381 AU
9781760634476 UK
2018

KOREAN HOME COOKING
Jina Jung
 $49.99 / £22.00
hardback
9781922616920
2023

LANDS OF THE  
CURRY LEAF

Peter Kuruvita
$49.99 / £25.00
hardback
9781743365113 AU
9781743365120 UK
2018

LIFE IS TOUGH (BUT SO  
ARE YOU)

Briony Benjamin
$32.99 / £12.99
hardback
9781922351364 AU
9781911668275 UK
2021

LIFE IS TOUGH (BUT SO  
ARE YOU) THE JOURNAL

Briony Benjamin
$24.99 / £12.99
hardback
9781922616388
2023

THE LITTLE BOX OF VEG
Alice Zaslavsky
$29.99
kit
9781922616647
2023

THE LITTLE TAPAS BOOK
MB Test Kitchen
$24.95 / £9.99 
hardback
9781742660301
2011

LONDON STYLE GUIDE
Saska Graville
$39.99 / £16.99
hardback
9781743363317 AU
9781743363324 UK
2015

LOST COMPANIONS
Jeffrey Moussaieff Masson
$29.99 / £14.99
paperback
9781922351159 AU 
9781911668015 UK
2020

LOW TOX LIFE
Alexx Stuart
$35.00 / £14.99
paperback 
9781760631925 AU
9781760634391 UK
2018

LOW TOX LIFE FOOD
Alexx Stuart
$36.99 / £18.99
paperback 
9781760525798 AU 
9781911632894 UK 
2021

saska graville

TRAVEL

������

There is an essence to London style and you find it 
in the small, off-the-radar places: the one-off shops, 
street markets, corner pubs and local restaurants  
that Londoners themselves go to.

London Style Guide takes you on a journey to the  
heart and soul of London, revealing more than 
150 hidden and stylish venues that make this city 
unique. Author and journalist Saska Graville breaks  
the city down by village, unveiling the places the  
locals love. Rather than the more familiar iconic spots, 
these places share a certain eccentricity, quirkiness  
and independence of spirit. Also featured are some  
of the Londoners behind the shops, cafés and hotels,  
and Saska asks them to reveal their city secrets.

It’s London, up close and personal. 

saska graville

STYLE GUIDE

eat + sleep + shop
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THE M WORD
Dr. Ginni Mansberg
$32.99 / £12.99 
paperback 
9781760524876 AU 
9781911632382 UK
2020

MADE FOR YOU: AUTUMN
Sophie Hansen
$19.99 / £8.99
hardback
9781760525668 AU 
9781911632818 UK
2020

MADE FOR YOU: SPRING
Sophie Hansen
$19.99 / £8.99
hardback
9781760525644 AU 
9781911632795 UK
2020

MADE FOR YOU: SUMMER
Sophie Hansen
$19.99 / £8.99 
hardback
9781760525651 AU 
9781911632801 UK
2020

MADE FOR YOU: WINTER
Sophie Hansen
$19.99 / £8.99 
hardback
9781760525675 AU 
9781911632825 UK
2020

MAKE IT HAPPEN
Jordanna Levin 
£8.99 
paperback 
9781922351463 
2021

MAKING DOGS HAPPY
Dr Melissa Starling and  

Professor Paul McGreevy
$35.00 / £14.99
flexibound
9781760631222 AU
9781760634049 UK
2018

MEAT: THE ULTIMATE 
COMPANION

Anthony Puharich and  
Libby Travers

$79.99 / £30.00
hardback
9781743363140 AU
9781743363416 UK
2018 

MILKWOOD
Kirsten Bradley and Nick Ritar
$45.00 / £25.00
paperback 
9781743364116 AU
9781743365106 UK
2018

THE MILKWOOD 
PERMACULTURE LIVING 
HANDBOOK

Kirsten Bradley 
$45.00 / £25.00
flexiback 
9781922351920
2023

MIND FREE
Mark Stephens
$32.99 / £16.99
paperback 
9781922616111
2022

THE MINDFUL HIGH 
PERFORMER

Chelsea Pottenger
$32.99 / £16.99
paperback 
9781922351944
2022

THE MIND STRENGTH 
METHOD 

Dr Jodie Lowinger 
$32.99 / £12.99 
paperback 
9781922351388 AU 
9781911668183 UK 
2021

MINDFULNESS FOR MUMS 
AND DADS

Dr Diana Korevaar
$29.99 / £14.99 
paperback with flaps
9781743369067 AU
9781743369142 UK
2017

MORE FISH, MORE VEG
Tom Walton
$39.99 / £20.00
paperback
9781922616166 AU
9781911668503 UK
2022

MY ASIAN KITCHEN
Jennifer Joyce
$39.99 / £20.00
hardback
9781760522704 AU
9781760527730 UK
2018

NAKED CAKES
Lyndel Miller
$49.99 / £20.00
hardback
9781743365342 AU
9781743365366 UK
2015

THE NAKED VEGAN
Maz Valcorza
$39.99 / £14.99 
paperback with flaps
9781743366233 AU
9781743366417 UK
2016

NEIL PERRY’S GOOD 
COOKING

Neil Perry
$49.99 / £20.00
hardback
9781743368916 AU
9781743368923 UK
2017

THE NEW TEEN AGE 
Dr Ginni Mansberg  

and Jo Lamble 
$32.99 / £12.99
paperback 
9781922351258 AU 
9781911668114 UK 
2021

NEW YORK CHRISTMAS
Lisa Nieschlag and  

Lars Wentrup
$39.99 / £20.00
hardback
9781760631567 AU
9781760634209 UK
2017

NEW YORK CHRISTMAS 
BAKING

Lisa Nieschlag and  
Lars Wentrup

$35.00 / £16.99
hardback
9781760523893 AU
9781760634681 UK
2019
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NOT SO MUMSY
Marcia Leone
$35.00 / £14.99
paperback
9781760525071 AU 
9781911632634 UK
2020

THE NUDE NUTRITIONIST
Lyndi Cohen
$35.00 / £14.99
paperback
9781760523749 AU
9781911632009 UK
2019

THE NUTMEG TRAIL
Eleanor Ford
$49.99 / £26.00
hardback
9781922351531
2022

OATS IN THE NORTH, WHEAT 
FROM THE SOUTH

Regula Ysewijn
$49.99 / £25.00
hardback
9781760525392 AU 
9781911632641 UK
2020

ON EATING MEAT
Matthew Evans
$32.99 / £14.99
paperback
9781760637699 AU
9781911632214 UK
2019

ONE
Victoria Alexander
$59.99 / £25.00 
hardcover
9781760525453 AU
9781911632665 UK
2019

the nude  
nutritionist

stop obsessing 
about food + 

never diet 
again

LYNDI COHEN

delicious recipes

banish food guilt
mindful eating

Feel amazing!
j

the nude nutritionist
LY

N
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Is obsessing about food making you miserable and anxious?

Are you an emotional eater? A binge eater?

Do you have a mental list of ‘bad’ foods?

Have you been on a diet for as long as you can remember?

When you lose weight, do you always put it back on? 

Do you go to bed feeling guilty, promising  
‘tomorrow will be different’?

Are you in control of every part of your life, except food? 

In just seven chapters of straight-talking, friendly advice, Lyndi Cohen 
shares the tools to heal your relationship with food and release you 
from fixating on your size, even if you've been dieting for years. Learn 
how to listen to your hunger and calm your mind. Lyndi is one of 
Australia's most popular dietitians, known as The Nude Nutritionist 
of Channel 9's TODAY show. She started dieting as a young teenager, 
unhappy with her growing body, and gave up in misery, having steadily 
gained weight for more than a decade. Almost by accident she become 
a mindful and intuitive eater, and along the way she gently lost 20 kg.

With over 50 deliciously realistic recipes (no ‘superfoods’ required) 
you'll also be inspired to eat well to boost your mood and balance your 
hormones. Change starts today.

Lyndi Cohen is the 
resident nutritionist 

on Channel 9’s TODAY 
Show, a Jamie Oliver’s 

Food Revolution 
Ambassador and  

an accredited 
practising dietitian  

and nutritionist.

o

THE PAINTED CAKE
Natasha Collins
$39.99 / £16.99 
paperback with flaps
9781743360743 AU
9781743361061 UK
2015

THE PANIC BUTTON BOOK
Tammi Kirkness
$19.99 / £10.00 
hardback
9781922351074 AU 
9781911632986 UK
2020

THE PANIC BUTTON BOOK 
FOR KIDS

Tammi Kirkness
$22.99 / £12.99 
hardback
9781922351692 AU 
9781911668381 UK
2021

PARWANA
Durkhanai  Ayubi
$45.00 / £20.00
hardback
9781760524357 AU 
9781911632238 UK
2020

PERFECT IMPERFECT
Karen McCartney, Sharyn 

Cairns and Glen Proebstel
$65.00 / £30.00
hardback
9781743364819 AU
9781743364826 UK
2016

PERIOD QUEEN
Lucy Peach
$29.99 / £14.99
paperback
9781760525088 AU 
9781911632467 UK
2020

THE PLAIN CAKE 
APPRECIATION SOCIETY

Tilly Pamment
$39.99 / £22.99
hardback
9781922616685
2023

PLANET CAKE LOVE AND 
FRIENDSHIP

Paris Cutler
$39.99 / £14.99
paperback with flaps
9781743360941 AU
9781743360583 UK
2015

POMEGRANATES & 
ARTICHOKES

Saghar Setareh
$39.99 / £14.99
hardback
9781922351661
2023

PORNBURGER
Mathew Ramsey
$39.99 / £16.99
hardback
9781743367438 AU
9781743367445 UK
2016

THE POWER AGE
Kelly Doust
$39.99 / £18.99
hardback
9781760524562 AU
9781911632337 UK
2019

PRACTISING SIMPLICITY
Jodi Wilson
$32.99 / £17.99
hardback
9781922351708 AU
9781911668411 UK
2022

LOVE 
easy to spell, 

hard to define and 

impossible to 

live without. 

Putting time, thought and energy into creating a unique cake for a loved one—
be they family, friend or partner —is an unbeatable way to show you care. In this 
stunning book, Paris Cutler shares techniques and tips for 30 cake-decorating 
projects —ranging from traditional with a twist, to delightfully playful. Clear 
step-by-step instructions demystify the process behind her wondrous cakes, 
making them achievable and enjoyable for all. These beautiful creations are 
sure to be the highlight of christenings, engagements, weddings, anniversaries, 
birthdays... any occasion where the special moments of life are celebrated. 

FOOD AND DRINK

celebration 

cakes for special 

occasions

PLANET CAKE

cyan magenta yellow black Foil Emboss

Paris Cutler founded Planet Cake in Sydney 
in 2003 and steadily built her cake-making 
business into a globally recognised brand, 
specialising in exquisite couture cakes. Her 
cakes have graced the tables at countless 
events and A-list parties, and the Planet 
Cake School she established has trained 
over 6,000 students in cake decorating. 
Her award-winning ‘Planet Cake’ TV series 
for the Lifestyle Food channel has aired in 
36 countries.

Paris has written four other books with 
Murdoch Books: Planet Cake: A beginner ’s 
guide to decorating beautiful cakes; Planet 
Cake: Cupcakes; Planet Cake: Celebrate; 
and Planet Cake: Kids. These have been 
translated into seven different languages. 

Planet Cake Love cover_SI.indd   1 25/06/15   8:38 AM

“Anyone can make you drool with photos of gloriously messy burgers dripping with
cheese and sauce. The difference is that Mat has done his burger homework and actually delivers on

the promises of the photos. He’s a burger-maker with plenty of style, but never at the cost of substance.”

— j. kenji  lopez-alt, author of The Food Lab

“This dreamy tome is everything a rookie or a pro might need to create the perfect hamburger. The photos 
make me drool, the recipes make me sweat with excitement, and the genius in approach and execution

gives me deep admiration for Mathew Ramsey and his inspired, crazy man burg-eloquence!”

—mario batali

e e e

PORNBURGER (porn-
'
b r-g r) noun.

100% porn-grown, handheld, sensual satisfaction between two buns, created
and consumed by the serious burger pervert [(b r-g r p r-

'
vart) noun. singular.] 

ex ample:  More PornBurger, please.

see bur-gasm, see mani-feast destiny, see stack-ography

e. e

ISBN: 9781743367438
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Food

36
outrageous

burger pinups
and recipes

PLUS

toppings,

sides, and

boozy

beverages

Cover design by Sara Wood
Cover photographs © Mathew Ramsey (burgers)
Author photograph © Kate Warren 

Mathew Ramsey  is a chef, food stylist, and photographer. A graduate of 
the California Culinary Academy, he has worked for National Geographic and the San 
Francisco Chronicle’s Food and Wine section. After launching PornBurger to huge 
buzz and rave reviews, Ramsey began Bar R, a four-person dinner series featuring 
a secret, six-course tasting menu, with a waitlist of hundreds for its second season. 
He lives in Washington, DC.

spine
27.75mm
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PRETTY UNHEALTHY
Dr Nikki Stamp
$32.99 / £9.99
paperback
9781760524548 AU
9781911632344 UK
2020

PRIDE AND PUDDING
Regula Ysewijn
$55.00 / £30.00
hardback
9781922616210
2022

QUAY
Peter Gilmore
$100.00 / £35.00
hardback
9781741964875
2010

THE REAL FOOD COMPANION
Matthew Evans
$65.00 / £35.00
hardback
9781922616364 AU
9781911668596 UK
2022

THE REALLY USEFUL 
ULTIMATE STUDENT 
COOKBOOK

Silvana Franco
£6.99  
paperback
9781760631550 AU
9781760634216 UK
2017

A REPURPOSED LIFE
Ronni Kahn with  

Jessica Chapnik Kahn
$32.99 / £16.99
paperback
9781760525903 AU 
9781911632948 UK
2020
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RETHINK
Amanda Talbot
$69.99 / £25.00
hardback
9781742667577
2012

SAKA SAKA
Anto Cocagne  

and Aline Princet
$45.00 / £25.00
hardback
9781922616074 AU 
9781911668459 UK
2022

SALAMATI 
Hamed Allahyari with  

Dani Valent
$45.00 / £25.00
hardback
9781922616258 AU
9781911668565 UK
2022

SAVE YOUR BRAIN
Dr Ginni Mansberg
$34.99 / £16.99
paperback
9781922616340
2023

THE SECRET OF HALF-
ARSED PARENTING

Dr Susie O’Brien 
$32.99
paperback 
9781760525736 
2021 

SECRETS OF MACARONS
José Maréchal
$19.95 / £7.99
hardback
9781742661285 AU & UK
2011

SERENDIP 
Peter Kuruvita 
$49.99 / £16.99
paperback 
9781922351326 AU 
9781911668169 UK 
2021 

SIMPLY VEGAN BAKING
Freya Cox
$39.99 / £18.99
hardback
9781922616432
2022

THE SINGLE MOTHER’S 
SOCIAL CLUB

Jacinta Tynan 
$32.99 / £12.99
paperback
9781922351210 AU 
9781911668046 UK 
2021

SINGLE PRINGLE 
Stacey June 
$32.99 / £12.99
paperback with flaps
9781760525743 AU 
9781911632856 UK
2021 

SLOW COOKER VEGETARIAN
Katy Holder
$29.99 / £17.99
paperback 
9781760523589 AU
9781760634568 UK
2018

SLOW DOWN AND  
GROW SOMETHING

Byron Smith with  
Tess Robinson

$39.99 / £18.99
paperback 
9781760631765 AU
9781760634315 UK
2018

SMART BABY COOKBOOK
Lauren Cheney
$24.99 / £14.99
paperback
9781760631741 AU
9781760634445 UK
2018

SNACK POWER
Tiffiny Hall 
$32.99 / £12.99
paperback
9781760524869 AU 
9781922351067 UK
2020

SO ... YOU’RE HAVING  
A TEENAGER

Sarah Macdonald  
and Cathy Wilcox

$29.99 / £14.99 
paperback
9781760525439 AU 
9781911632610 UK 
2020

SOIL
Matthew Evans 
$32.99 / £14.99
paperback 
9781922351418 AU
9781911668190 UK 
2021

THE SPACE BETWEEN  
THE STARS

Indira Naidoo
$32.99 / £14.99
paperback 
9781922351616
2022

STOCKHOLM STYLE GUIDE
Lisa Arnold
$39.99 / £16.99  
hardback
9781760525835 AU 
9781911632917 UK
2020

STOIC AT WORK
Annie Lawson
$24.99 / £10.99
paperback 
9781922616739
2023

SUMAC 
Anas Atassi 
$49.99 / £20.00
hardback 
9781922351265 AU 
9781911668107 UK
2021 

SUNDAYS
Sophie Godwin
$39.99 / £20.00
hardback
9781922616579
2023

SUPERVEG
Celia Brooks
$39.99 / £16.99
paperback
9781760522681 AU
9781760527709 UK 
2018

TASTE THE WILD
Lisa Nieschlag and  

Lars Wentrup
$49.99 / £18.99
hardback
9781760524760 AU
9781911632320 UK
2019

TASTE TIBET
Julie Kleeman and  

Yeshi Jampa
$49.99 / £25.00
hardback
9781922351449 AU
9781911668428 UK
2022
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TEKEBASH & SABA
Saba Alemayoh
$45.00 / £22.00
hardback
9781922351821
2023

TEL AVIV
Haya Molcho
$49.99 / £25.00
hardback
9781760523909 AU
9781760634674 UK
2019

THIS IS NOT A WINE GUIDE
Chris Morrison
$39.99 / £14.99
hardback
9781743368381 AU
9781743368398 UK
2017

THREE BIRDS RENOVATIONS
Erin Cayless, Bonnie  

Hindmarsh and Lana Taylor
$39.99 / £18.99
paperback
9781760631932 AU
9781760634407 UK
2019

THREE BIRDS RENOVATIONS: 
DREAM HOME HOW-TO

Erin Cayless, Bonnie  
Hindmarsh and Lana Taylor

$39.99 / £20.00
paperback with flaps
9781922351579 AU
9781911668282 UK
2021

TOKYO STYLE GUIDE
Jane Lawson
$39.99 / £16.99
hardback
9781743365687 AU
9781743365694 UK
2017

spine 30.25cmyk

TEL AV
IV

FO
O

D
. PEO

PLE. STO
RIES.

A culinary journey with 

Haya Molcho loves to cook and to travel. Born in Tel Aviv, she relocated frequently 
and was always on the move – with her parents as a child, then as an adult, alone, 

and later with her husband, the mime artist Samy Molcho. On her travels 
she experienced the cuisines of the world and developed her unique culinary style: 

typically Israeli, yet also international. In 2009 she opened the fi rst NENI restaurant 
in Vienna’s Naschmarkt with her sons, Nuriel, Elior, Nadiv and Ilan. The idea of 

bringing Mediterranean and Levantine food culture to Europe’s cities was a success: 
today there are NENI restaurants in Berlin, Hamburg, Munich, Cologne, 

Zurich, Vienna, Amsterdam, Mallorca and Paris, as well 
as a cooking school and product lines. 

FOOD

LOVE IT
COOK IT
EAT IT 

SHARE IT
Tel Aviv is colourful, cosmopolitan and modern; a city full of 

contrasts, fragrances, stories and fl avours. It is a vibrant melting pot 
of cultures, religions and delicious culinary traditions.

Haya Molcho and her four sons take us on a journey to meet Tel Aviv’s local 
chefs and story-tellers – from the epicures and the urban forager, to the 

magician and the survivor – capturing the special spirit of the city’s many 
cuisines and inhabitants. Haya revisits the recipes of her home town, 

re-creating the fl avours of her childhood: knafeh, green shakshuka, sarma, 
Israeli paella, pickled lemons and much more.  

N
E
N 
I  

uriel
lior
adiv
lan
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F L I P  T I P S  F O R 
R E N O V A T I N G 
F O R  P R O F I T

H O W  T O ’ S

M I S T A K E S  
T O  A V O I D

D R E A M  H O M E 
L O R U M  I P S U M

H O L Y  R E N O 
I N S P O !

E R I N     B O N N I E     L A N A

R E N O V A T I O N 
S E C R E T S 

R E V E A L E D

250

Cayliss Hindmarsh Taylor

F R O M 
A U S T R A L I A ’ S

M O S T 

fabulous
R E N O V A T O R S !

THE TRUTH WILL SET YOU 
FREE, BUT FIRST IT WILL 
PISS YOU OFF!

Gloria Steinem
$24.99 / £9.99
hardback
9781760525422 AU
9781911632597 UK
2019

TURNING DOWN  
THE NOISE

Christine Jackman
$32.99 / £12.99
paperback
9781760525897 AU 
9781911632931 UK
2020

UNICORN FOOD
Sandra Mahut
$19.99 / £9.99
hardback
9781760631956 AU
9781760634414 UK
2017

USE IT ALL 
Alex Elliott-Howery  

and Jaimee Edwards
$39.99 / £18.99
paperback
9781760525682 AU 
9781911632832 UK
2020

VEGAN
Kyra de Vreeze
$24.99 / £12.99
hardback
9781760637682 AU
9781911632115 UK
2019

VEGAN INTERMITTENT 
FASTING 

Dr Petra Bracht and Mira Flatt
$39.99 / £16.99
paperback 
9781922351494 AU 
9781911668213 UK 
2021 

VEGAN STYLE
Sascha Camilli
$35.00 / £14.99
paperback
9781760524289 AU
9781911632191 UK
2019

VEGETARIAN
Alice Hart
$14.99 / £9.99 
hardback
9781760631901 AU
9781760634377 UK
2018

VENETIAN REPUBLIC
Nino Zoccali
$49.99 / £20.00
hardback
9781760523879 AU
9781911632085 UK
2019

VENEZIA
Tessa Kiros
$39.99 / £18.99
paperback with flaps
9781743366622 AU
9781743366639 UK
2016

WEEKEND BBQ
Ross Dobson
$19.99 / £9.99
hardback
9781760637729 AU
9781911632184 UK
2019

 

Your plant-based guide to  

fashion + beauty + home + travel

VEGANSTYLE

S A S C H A  C A M I L L I

L I F E S T Y L E

L O O K 
G O O D

L I V E 
K I N D L YV

EG
A
N
STY

LE

SA SCHA  

CAM I LL I
Y O U R  U L T I M A T E  G U I D E  T O  L I V I N G  A 

L U X U R I O U S ,  C R U E L T Y - F R E E  L I F E 
 

Ready to take vegan living beyond the kitchen?  

Vegan Style is an informative and inspiring guide to 

compassionate living, featuring everything from animal-free 

beauty products to style advice from some of today’s most 

creative and innovative vegan designers, and pointers on 

everything from where to source faux leather jackets to what  

to take on the road when travelling as a vegan. 

Filled with beautiful photography, interviews with industry 

leaders and inspiring home, style, travel and beauty tips,  

Vegan Style is a luxurious dose of lifestyle inspiration  

for the conscious crowd.

Sascha Camilli is a passionate changemaker, vegan fashion 

entrepreneur and the founder and editor of Vildamagazine.com, 

the world’s first digital vegan fashion magazine. She has  

worked as an online editor and journalist with such publications 

as Cosmopolitan Sweden and Italy, and on high-profile fashion 

campaigns at animal rights organization PETA. Born in  

Moscow and raised in Stockholm, she also lived in Los Angeles, 

Florence, Milan and London before landing in her current 

hometown of Brighton, UK.
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WHAT’S FOR DESSERT
Claire Saffitz
$55.00 / £26.00
hardback
9781922616623
2022

WHEN LIFE IS NOT PEACHY
Pip Lincolne
$32.99 / £14.99
hardback
9781760524791 AU 
9781911632375 UK 
2020

WHEN WE BECOME 
STRANGERS

Maggie Hamilton
$32.99 / £14.99
paperback 
9781922351197 AU 
9781911668060 UK 
2021 

WHOLE FOOD SLOW 
COOKED

Olivia Andrews
$35.00 / £14.99
paperback
9781743365526 AU
9781743365588 UK
2015 

WHOLE FOOD THERMO 
COOKED

Tracey Pattison
$39.99 / £17.99 
paperback 
9781743368657 AU
9781743368695 UK
2017

A WHOLE NEW WAY  
TO EAT

Vladia Cobrdova
$39.99 / £18.99
flexibound
9781743368978 AU
9781743368985 UK
2017

food

100 recipes for the 
slow cooker or stovetop

c o o k e d

oLIVIA ANdReWS

At LASt, A WAy  
to cook ANd  
eAt thAt tIckS 
ALL the boxeS: 
heALthy ANd 
WhoLeSome, 
comfoRtINg 
ANd coNVeNIeNt.
Whole Food Slow Cooked is the solution  
to nourishing friends and family with 
ease and style. Each recipe offers cooking 
methods for both slow cooker and stovetop 
or oven and is designed to fit in around  
a busy schedule. And, because slow cooking 
means you can make the most of cheaper 
cuts of meat by braising them to melting 
tenderness, it’s economical too. 

Just fire up the slow cooker in the morning 
and you can come home to a kitchen filled 
with the aroma of caramel pork belly, pea 
and ham soup or the ultimate bolognese 
ready to toss into a pan of pasta. With 
curries, seafood, lazy weekend fare and 
plenty of meat-free options, you’ll never  
be short of ideas to keep everyone  
happy and well-fed.

Healthy and convenient don’t usually go 
together – but now you really can have  
the best of both worlds.
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WHOLEFOOD BAKING
Jude Blereau
$39.99 / £17.99
paperback 
9781760523398 AU 
9781760634506 UK
2018

WHOLEFOOD FOR CHILDREN
Jude Blereau
$45.00 / £17.99
paperback
9781760524227 AU
9781911632092 UK
2019

THE WHY
Isabelle Cornish
$32.99 / £12.99
paperback
9781922351357 AU 
9781911668152 UK  
2022

WHY DID I BUY THAT?
Kirstie Clements
$32.99 / £14.99
paperback
9781922351647
2021 

WOMEN KIND
Dr Kirstin Ferguson  

and Catherine Fox
$29.99 / £14.99
paperback
9781760523848 AU
9781760634629 UK 
2018

YOU ALREADY KNOW
Helen Jacobs
$32.99 / £14.99
paperback
9781760524371 AU
9781911632528 UK 
2019

Jude’s Blereau’s Wholefood Baking includes more than 
120 tried and true recipes for cakes, scones, biscuits 

and pastries as well as delectable creams, icings and jams, 
many of which are gluten-, nut- and dairy-free and use 

whole and semi-re� ned � ours and sugars.

Together with advice on how to convert your favourite 
recipes using whole ingredients, Wholefood Baking is 

a must for those who want their baked goods to heal, 
nourish and delight. 

Finally, a book that gracefully combines nutrient-rich, whole grain � ours, 

minimal sweeteners and seasonal produce in a collection of irresistible recipes 

that are perfect for any occasion. These are the kind of cakes, scones and 

muf� ns I crave—homemade, wholesome and delicious!

Amy Chaplin, James Beard award winner and author of At Home in the 

Whole Food Kitchen: Celebrating the Art of Eating Well.

Wholefood Baking is an essential book for every baker’s shelf. The purpose 

of the book is two-fold: to nourish the body with less-re� ned � ours and 

sugar, but to also tend to the soul, by allowing sweetness to have a place in a 

wholesome lifestyle… Jude herself says, ‘Food is a deeply joyful and delicious 

part of life, especially sweetness.’ I couldn’t agree more. 

Sarah Kieffer, The Vanilla Bean Baking Book

Jude’s perspective is a refreshing one: that baking and health are not mutually 

exclusive! … This collection will inspire lifelong bakers and rolling pin rookies 

alike to break out of the white � our mould and try something new – and 

healthier – without sacri� cing a single thing. I can’t wait to get baking!

Sarah Britton, Holistic Nutritionist and author of My New Roots 

FOOD
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holefood

BAKING
Wholefood

Wholesome ingredients for delicious results

Jude Blereau

wholefoods_cover_2017_SI.indd   1 29/08/2017   11:25 AM
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Wholefood expert Jude Blereau’s focus is on feeding young  
children for good health and happiness. From baby’s first solids at  

six months to substantial meals and snacks for seven-year-olds, Jude 
offers recipes that are as nourishing as they are delicious. Children  
require fuel to play, grow and learn, and nurturing them with real, 
preferably organic, food will establish good eating patterns for life. 

Wholefood for Children is presented in two parts. Firstly, an  
introduction to the wholefood kitchen and building a real-food  

culture for your child; then a recipe section of over 165 breakfasts, 
lunches and dinners, plus ultra-convenient lunchbox treats,  

and cakes and party food for special occasions. 

JUDE DOES SUCH A BEAUTIFUL JOB OF INSPIRING 
PEOPLE TO STRIVE TO CREATE A DELICIOUS FOOD CULTURE,  

ANCHORED IN REAL FOOD, IN THEIR OWN HOMES. I ’LL BE  

BUYING THIS BOOK FOR A LONG LIST OF FRIENDS.

Heidi Swanson, author of Super Natural Cooking

Jude Blereau was living a wholefood life long before ‘wholefood’ became a 

buzzword for healthy living. She is the most authoritative, long-established writer 
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