Stéphane Reynaud's Barbecue

150 recipes for the barbecue
Stéphane Reynaud

ISBN 9781742666570
BINDING Hardback
EXTENT 256 pages
DIMENSIONS 270 x 205mm
WORD COUNT 21,000
PHOTOGRAPHS 166
RECIPES 148
RRP £20.00
RELEASE DATE 10th May 2012
BIC CODE WBB WBS
DESCRIPTION

From the best-selling French author of Ripailles, Rétis and Stéphane Reynaud’s 365 Good Reasons to Sit
Down to Eat comes this celebration of all things grilled, seared and baked — Barbecue.

With over 140 irresistible recipes including tender cutlets, succulent roasts and ribs, as well as a selection of
accompaniments, from minted grilled vegetables to a decadent baked camembert, there’s a recipe for every
barbecue get-together.

Written in his well-known eccentric style, Stéphane never fails to entertain, and his passion for barbecuing is
highly contagious.

KEY SELLING POINTS

= This book features more than just traditional barbecue recipes. The recipes range from seafood, meat and
poultry to side dishes, baked cheeses and even fruit.

= Reynaud also provides a chapter of sauces and marinades to dress up any barbecue dish and boost
flavour.

= This book is entertaining with Reynaud's trademark wit, quirky illustrations and striking photography by
Marie-Pierre Morel.

AUTHOR PROFILE

Stéphane Reynaud is chef and owner of Restaurant VillaStrois in Montreuil, just outside Paris. He won the
2005 Grand Prix de la Gastronomie Francaise with his book Pork & Sons. His other cookbooks include
Terrine, Ripailles, Rétis and 365 Good Reasons to Sit Down to Eat.

ALSO AVAILABLE:

Ripailles 9781741962345 (£26.00)
Rétis 9781741965377 (£17.99)
365 9781741969191 (£30.00)
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Bill Cooks for Kids
No-fuss food for the whole family

Bill Granger

ISBN 9781742664156

BINDING Flexi

EXTENT 160 pages

DIMENSIONS 258 x 230mm

WORD COUNT 17,900

PHOTOGRAPHS 102

RECIPES 88

RRP £12.99

RELEASE DATE 10t May 2012

BIC CODE WBQ
DESCRIPTION

Packed with recipes that are simple, nutritious and kid-friendly, Bill Cooks for Kids takes the frazzle out of
mealtimes. This ultimate collection covers hurried weekday breakfasts, simple sweet snacks, play-date
dinners, feasts for the family, delicious desserts, and party time treats. Bill Granger’s recipes are renowned
for being unfussy, fast, and packed full of healthy easy-to-access ingredients. His recipes offer a solution to
balancing a hectic life while still providing nutritious, enticing meals for families with young children. With
over 80 recipes, to appeal to all members of the family, this is a collection both you and the kids will enjoy.

KEY SELLING POINTS

= The best of Bill Granger’s ‘kid-friendly’ recipes from six of his best-selling cookbooks, collected in one
comprehensive volume

= Over 80 recipes catering to both adult and kids tastes, written in Bill's signature tone — laid back and
approachable

= Fresh photography and an easy-to-follow layout

= Bill Granger is an internationally acclaimed chef — his cookbooks have sold more than 800,000 copies
worldwide, and his television series have been screened in over 30 countries

AUTHOR PROFILE

With his uncomplicated approach to food and laid-back Australian style, chef Bill Granger has changed the
face of contemporary Australian dining. Opening his first restaurant, bill's, in 1993, it wasn’t long before
Sydney-siders were clamouring for his signature scrambled eggs and ricotta hotcakes with banana and
honeycomb butter. Since then he has opened two more restaurants in Sydney and two in Japan. He plans to
open his first UK restaurant in London in Autumn 2011. He has published a range of bestselling cookbooks
including bill’'s Sydney food, bill’s food, bill’s open kitchen, simply bill, Every Day, Holiday, Feed Me Now!
and Bill’s Basics. He is a regular contributor to newspapers and magazines, and his TV series, bill’s food and
bill's holiday have screened in Australia, the UK and over 30 other countries.

Also available:
Best of Bill 9781742665467
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Mr Wilkinson's Favourite Vegetables

A Cookbook to Celebrate the Seasons
Matt Wilkinson

ISBN 9781742666549
BINDING Hardback
EXTENT 304 pages
DIMENSIONS 250 x 190mm
WORD COUNT 32,000
PHOTOS 162
RECIPES 83
RRP £20.00
RELEASE DATE 10th May 2012
BIC CODE WBA
DESCRIPTION

For chef Matt Wilkinson, vegetables come first. Whether he’s cooking in the kitchen of his Melbourne eatery,
Pope Joan, or for his young family at home, Matt plans and builds his dishes around the vegetables in
season, when they'll taste the best, be cheapest and most readily available.

Today too many of us — chefs and home cooks alike — plan our meals around the meat (or protein) and
carbohydrate components, letting the vegetables play second fiddle. In this book Matt Wilkinson lets his
favourite 24 vegetables take centre stage.

This beautifully illustrated book will appeal to vegetarians but it's not a vegetarian cookbook. Among the
more than 90 recipes are plenty of dishes incorporating meat but Mr Wilkinson’s Favourite Vegetables are
the true stars.

KEY SELLING POINTS

= Beautifully illustrated and designed, this cookbook feels like a contemporary version of an old-fashioned
recipe book

= Tips on growing and cooking every vegetable featured in the recipes

= Step-by-step photographs for selected recipes

AUTHOR PROFILE

Yorkshire-born, Melbourne-based chef Matt Wilkinson is passionate about food in season, farmers’ markets
and local producers. As the former head chef at award-winning Melbourne restaurant Circa, The Prince,
Wilkinson ushered in an era of organics and garden-to-kitchen rustic fine dining. He now owns and runs
Pope Joan in Melbourne’s inner northern suburbs, which has a cult following for its fresh, seasonal
breakfast, brunch and lunch dishes.
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Cooking with the World's Best
Celebrating 20 Years of the Melbourne Food and Wine Festival

ISBN 9781742669670
BINDING Hardback plc
EXTENT 272 pages
DIMENSIONS 253 x 203mm
WORD COUNT 50,300
PHOTOGRAPHS 195
RECIPES/PROJECTS 89
RRP £20.00
RELEASE DATE 10th May 2012
BIC CODE WBB
DESCRIPTION

Since its debut in 1993, the Melbourne Food and Wine Festival has grown from humble beginnings to one of
the world's premier food and wine events, attracting 400,000 visitors and the most talented Australian and
international chefs each year. Cooking with the World’s Best celebrates the continuing success of the
festival, now in its 20th year, with a unique collection of recipes, photography, quotes and memories.
Amongst others, contributors to this book include Australian culinary legends Margaret Fulton, Stephanie
Alexander, Neil Perry, Peter Gilmore, Maggie Beer and Bill Granger, and internationally recognised
celebrities in Antonio Carluccio, Nigella Lawson, Michel Roux, Rick Stein, Fergus Henderson, Sophie
Grigson and Adoni Aduriz. This memento is the perfect gift for lovers of the festival and foodies alike.

KEY SELLING POINTS

= A unique and rare collection of recipes from talented Australian and international chefs

= This tribute features beautiful photography from the festival's archives, quotes from contributors and an
introduction written by Michael Harden

CONTRIBUTORS LIST

Contributors include, amongst others: Andoni Aduriz, Stephanie Alexander, Elena Arzak, Sat Bains, Mario
Batali, Maggie Beer, Shannon Bennett, Tony Bilson, Roy Choi, George Calombaris, Frank Camorra,
Raymond Capaldi, Antonio Carluccio, Donovan Cooke, David Chang, Carlo Cracco, Stefano de Pieri, Jill
Dupleix, Margaret Fulton, Peter Gilmore, Bill Granger, Sophie Grigson, Guy Grossi, Fergus Henderson,
Nigella Lawson, Cheong Liew, Christine Manfield, Luke Mangan, Karen Martini, Andrew McConnell, Shane
Osborn, Neil Perry, Damien Pignolet, Jacques Reymond, Michel Roux, Rick Stein, Tony Tan and Alla Wolf-
Tasker.
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Rosa's Farm
Country cooking

Rosa Mitchell
ISBN 9781742666587
BINDING Hardback
EXTENT 224 pages
DIMENSIONS 240 x 210mm
WORD COUNT 20,000
PHOTOGRAPHS 136
RECIPES 81
RRP £25.00
RELEASE DATE 10th May 2012
BIC CODE WBN 1DST
DESCRIPTION

When ltalian-born Melbourne chef Rosa Mitchell and her husband Colin bought their farm in central Victoria
in the late 1980s they acquired 20 acres of cleared land running up a volcanic hill, a few fruit trees and a
dilapidated, one room milking shed. Within weeks they'd planted grapevines, later adding lItalian varietals,
and soon had fruit and olive trees thriving on the property. The farm, which has expanded over the years,
has always been a special haven for Rosa and her family, a place for good food and wine, and celebratory
meals. In this book she shares more recipes for her favourite Italian dishes which, like those in the popular
My Cousin Rosa are simple, traditional, lovingly prepared and utterly authentic.

KEY SELLING POINTS

= Authentic, traditional Italian recipes

= Delicious, easy to prepare food for family feasts and special celebrations

= Superb photography of recipes inspired by seasonal produce

= Chapters including ‘Eggs, milk and bread’, ‘Fruit & Nuts’, ‘From the Garden’, ‘Wild Harvest’, ‘Meat &
Game’, ‘Stocking the larder’

AUTHOR PROFILE

Rosa Mitchell is passionate about food and how it links history,
tradition, family and friends. Rosa was a founding member of Slow
Food Victoria and together with her husband Colin Mitchell, runs a
small vineyard in Central Victoria specialising in Italian varieties.
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Make Me: Barbecue
more than 50 fabulous new recipes for the grill

ISBN 9781742666617
BINDING Paperback
EXTENT 128 pages
DIMENSIONS 210 x 180mm
WORD COUNT 17,470
PHOTOGRAPHS 48
RECIPES 65
RRP £6.99
RELEASE DATE 10th May 2012
BIC CODE WBS
DESCRIPTION

From Mexican pork cutlets with lime and jalapeno sweetcorn to Middle-Eastern lamb kofta, Make Me
Barbecue will ignite readers’ tastebuds from the very first recipe.

Barbecuing is as versatile and easy as ever, and with this next book in the Make Me series, readers can be
as ambitious or as low-key as they like. Ranging from slow-cooked main meals to quick vegetable side
dishes, these easy-to-follow recipes each have that ‘wow-factor’. A whole chapter dedicated to marinades,
spice rubs and sauces will also equip readers with flavour boosters to bring ingredients to life.

KEY SELLING POINTS

= Over 60 easy recipes with clear, achievable instructions
= Fun, playful photography

= Competitive price point for impulse or gift buyers

= All recipes triple tested for guaranteed success

TITLES IN SERIES:

Cake & Cookie Pops 9781742664545
Cupcakes 9781742664545

Pizza 9781742663265

Soups 9781742665726

Whoopies 9781742663272
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Cooking on the Coast
Steven Snow

ISBN 9781742666624
BINDING Paperback
EXTENT 240 pages
DIMENSIONS 244 x 234mm
WORD COUNT 48,237
PHOTOGRAPHS 142
RECIPES 100
RRP £16.99
RELEASE DATE 10th May 2012
BIC CODE WBA
DESCRIPTION

Kick back and enjoy great food and a laid-back Australian coastal lifestyle with chef Steven Snow. Cooking
on the Coast showcases Steven’s most cherished recipes, from stylish restaurant food to simple home-style
dishes. Whether he’s relaxing with friends at Possum Creek, or having a casual beachside picnic, Steven
draws from his extensive travels in Europe, Asia and Australia to create meals that are fresh, nutritious and
inspired by the best local ingredients. Along the way he shares his passion for local seafood and organic
produce, offers insights into the challenges of running an award-winning restaurant and celebrates the
beauty of living, working and cooking on the coast.

KEY SELLING POINTS

= Updated edition of Steven Snow's popular first book, Byron: Cooking and Eating

= Includes more than 100 of Steven’s best recipes, from sophisticated restaurant food to home-style dishes

= Complemented by stunning coastal photography by Brett Boardman

= Provides hints and ingredient notes, as well as colourful observations about cooking and eating on the
coast

= From its first home in Brunswick Heads to its recent move to Kingscliff on the North Coast of NSW, Fins
has won chefs hats from the Sydney Morning Herald Good Food Guide since 1998

AUTHOR PROFILE

Steven Snow has been sharing his expertise and passion for seafood at his award-winning restaurant, Fins,
since the doors first opened at Brunswick Heads in 1992. Following a move to the iconic Beach Hotel in
Byron Bay, the reputation of the restaurant, and the man behind it, continued to grow. Now located at Salt
village in Kingscliff on the North Coast of NSW, Steven cooks at Fins, travels the world and writes for
newspapers and magazines, sharing his knowledge and enthusiasm for food, pinot noir, surfing, yoga and
meditation.
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Jam Drops and Marble Cake
60 years of CWA award-winning recipes

9781742668550
PLC

216 pages

215 x 155mm
14,000

tbe

141

£12.99

10t May 2012
WBVS

A timeless collection of over 140 tried-and-true recipes. Jam Drops and Marble Cake celebrates 60
successful years of the Cookery Competition held by The Land newspaper and the Country Women'’s
Association of New South Wales. From peach blossom cake to Anzac biscuits, from raspberry coconut slice
to scones, these nostalgic recipes will charm and delight while rewarding the baker with prize-winning
results. This book is the perfect gift, collector’s item and trusted baking companion in one.

KEY SELLING POINTS

= More than 140 prize-winning baking recipes from the Country Women's Association of NSW

= A range of tried and tested recipes to suit the novice to the expert baker

= The CWA s a reliable and trusted recipe source

= [llustrations sourced from journals and newspapers of the era add a nostalgic feel and sense of history
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How Tea Cosies Changed the World

Loani Prior
ISBN 9781742666600
BINDING Paperback
EXTENT 160 pages
DIMENSIONS 220 x 220mm
WORD COUNT 30,000
PHOTOGRAPHS 70
PROJECTS 24 + 15 Diagrams
RRP £12.99
RELEASE DATE 10th May 2012
BIC CODE WFBS
DESCRIPTION

Be drawn into a world of creative passion with How Tea Cosies Changed the World — Loani Prior’s fantastic
follow-up to Really Wild Tea Cosies.

Loani’s outrageous imagination has produced 24 vibrant new designs that transform the conventional tea
cosy into a knitted piece of art. It's not just about tea cosies though: use the easy-to-follow instructions and
try your hand at Loani’s knitted purse, or expand your skills with the double-knitted scarf.

Full of humour, flair and creativity, How Tea Cosies Changed the World will delight and inspire you.

KEY SELLING POINTS

= Strikingly original creations suitable for all skill levels

= Techniques section, graphs and diagrams to help readers discover and develop new skills
= Engaging text makes crafting accessible to everyone

AUTHOR PROFILE

Loani Prior lives in Queensland, Australia, where her woolly obsessions border on becoming a disorder. The
self-styled “Queen of the Tea Cosies” exhibits her knitted objets d’art in galleries, gives Wild Knitting
workshops, and judges the odd tea cosy competition — as well as blogging with the global community of
knitters. Visit her on www.grandpurlbaa.com

Also available:
Really Wild Tea Cosies 9781741966312
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The Organic Guide to Edible Gardens
Jennifer Stackhouse & Debbie McDonald

ISBN 9781741967517
BINDING Paperback
EXTENT 208 pages
DIMENSIONS 228 x 200mm
WORD COUNT 52,000
PHOTOGRAPHS 250
RRP £14.99
RELEASE DATE 10th May 2012
BIC CODE WMQF WMPF
DESCRIPTION

Growing fruit and vegetables in your own backyard, and feeding your family with food freshly harvested can
be extremely rewarding. Better still is knowing that you can do it all without the use of chemicals, just as
nature intended. The Organic Guide to Edible Gardens is a fully illustrated step-by-step guide to growing
authentic produce at home — from purchasing your first seedlings, understanding the growth cycle, sourcing
biological fertilisers, controlling pests and diseases and ultimately sustaining healthy, organic edible plants.
As our modern lifestyles take us further away from traditional environments, The Organic Guide to Edible
Gardens will bring you and your family closer to the natural world.

KEY SELLING POINTS

= The perfect guide for both novice and experienced gardeners.

= Step by step information and photography provides practical gardening advice.

= Includes an A-Z of vegetables growing information, and an A-Z of pests and diseases.

AUTHOR PROFILE

Jennifer Stackhouse’s interest in horticulture and writing was inspired by her family background. After leaving
university she began curatorial work at Sydney’s Elizabeth Bay House museum, researching the extensive
garden that once surrounded the house, and arranging exhibitions of historic plants and heritage roses; it
was here that she decided to learn more about plants and gardening. After completing an Associate Diploma
in Horticulture at Sydney’'s Ryde School of Horticulture, Jennifer joined the staff of the Royal Botanic
Gardens. She began her career in horticultural media soon afterwards; she currently writes regularly for The
Sydney Morning Herald and other newspapers around Australia and is editor of the well-respected ABC
Gardening Australia magazine. Jennifer has a large garden on the outskirts of Sydney, two children,
numerous cats, dogs and chooks, and works as an editor, journalist and horticultural consultant.

Debbie McDonald discovered a passion for gardening and sharing the joy of gardens through writing after a
short career in the fashion and textile industry. She has been horticultural editor at ABC Gardening Australia
magazine — the number one gardening magazine in Australia — since 2003, after working for several years
as a gardener, garden designer and horticultural consultant. She also edits The Gardens — the magazine of
the Friends of the Botanic Gardens, Sydney, writes a weekly gardening column in The Manly Daily and edits
and adapts gardening books to suit Australian gardening. She loves sharing her enthusiasm for gardening
and plants with others, and often speaks at gardening clubs, on air and at garden shows.
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