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GLUTEN
ATTACK

Is gluten woging
war on our health?

Random House UK
9781785040160

Pub Date: 6/1/16

On Sale Date: 4/7/16
$22.95/£12.99 UK
Trade Paperback

208 Pages
Carton Qty: 44

Health & Fitness / Allergies

HEA027000

9.2inH|6iINW|0.6inT]|

0.6 Ib Wt

Amberley Publishing
9781445601977
Pub Date: 10/1/10
$24.95/$33.95 Can.
Discount Code: LON
Trade Paperback

160 Pages

Carton Qty: 1
Cooking / Beverages
CKB100000

9.3iNH|65inW

Gluten Attack

Is Gluten Waging War on Our Health?
David Sanders

A History of Hostelries in Northamptonshire
Peter Hill

Summary

This fascinating survey of the public houses of Nor
present is culled from a variety of sources and rec
present, (inns, alehouses, beershops) and the rich
some unique to the county - including those that ha
of reasons. Some of these achieved national fame, h
amazing incidents, some tragic, others amusing. The
related crimes and various Acts passed over the cen
colourful language of the past is brought to life o
there is a look at the many alternative purposes fo

Contributor Bio

Dr Peter Hill is a lecturer in higher and adult edu
organisations in the county. He has also made sever
programmes on regional television. In 1999, he was
for Local History for his services to the subject i
books on various aspects of history and in 2006 his
shortlisted for the Folklore Society's prestigious

{IPG}

thamptonshire from the earliest times to the
ords. The book looks at hostelries past and
variety of their names and their meanings -
ve undergone changes over time for a number
istorically or in literature; others have witnessed
re is also a look at licensing, drinking and
turies and their effect on local people. The
nce again as it was used on the premises, and
r which a hostelry was used.

cation, and historical consultant for many

al broadcasts on local radio and contributed to
awarded a certificate by the British Association

n Northamptonshire. He is the author of sixteen

book 'Folklore of Northamptonshire' was

Katherine Briggs Award. He lives in Corby.

Cooking - March 2017 Page 1



Mo Image
Awvailable

Amberley Publishing
9781445648392

Pub Date: 4/15/16
$15.95/$20.95 Can./£9.99
UK/€12.49 EU

Discount Code: LON
Trade Paperback

96 Pages

Carton Qty: 1
Cooking / Beverages
CKB019000

9.3iINnH|65iInW

Ensin Johan Lessnzo
EL LIBAO DE LA

YERBA MATE

Del Nuevo Extremo
9789876093699

Pub Date: 6/1/17

Ship Date: 6/1/17
$19.95/$26.95 Can./€26.26
EU

Discount Code: LON

Trade Paperback

240 Pages

Carton Qty: 50
Cooking / Beverages
CKB019000

85inH|5.3inW

Coffee
A Drink for the Devil
Paul Chrystal

Summary
In the Western world, coffee consumption is around

coffee is the second-most traded commodity in the w

annually. By the end of 2015, Great Britain had mor
and even after fifteen years of rapid expansion, Br
Despite the fact that a pope once called it ‘the de
fact of life that drinking coffee is here to stay.
espresso, this book brings together the facts and e
beverage, examining its origins and the stories of
popularity over time. In doing so it shines a light

Contributor Bio

Paul Chrystal was educated at the Universities of H
Classics and wrote his MPhil thesis on attitudes to
regularly on BBC local radio the World Service. He
subjects, including histories of northern places, s
confectionery in Yorkshire and various aspects of ¢

El libro de la yerba mate
Karla Johan Lorenzo

Summary
A new edition of a classic, award-winning title kno

Argentinean sommelier who specializes in tea infusi

taking us through the process step by step. The his
infused within the American culture.

Contributor Bio
Karla J Lorenzo
Sommelier school in Argentina. She specializes in t

professional training on Yerba Mate. She has also b

grew up traveling between Argentina and Canada, an

{IPG}

one-third that of tap water. After petroleum,
orld. Over 7 million metric tons are produced
e than 20,000 coffee shops across the country,
itain's coffee-shop sector still continues to grow.

vil's drink’, there is a jar in every kitchen and i tisa

Whether you drink instant or fresh, decaff or

phemera relating to this globally crucial
its discovery, its production and its growing
on coffee’s important place in British life.

ull and Southampton where he took degrees in

women in Roman love poetry. He appears

is the author of over fifty books on a wide range o f
ocial histories of tea and of chocolate, a history of

lassical literature and Roman history.

wn around the world. Karla Johan Lorenzo, an
ons, teaches us how to make yerba mate by
tory, legends, preparation and pairings are

d studied at the Cava
he world of tea, conducts tastings, lectures, and
een on numerous television and radio programs.
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STORIA BISOEND

La alguimia
del Té

Del Nuevo Extremo
9789876094986
Pub Date: 6/1/17
Ship Date: 6/1/17
$22.95/$30.95 Can.
Discount Code: LON
Trade Paperback

304 Pages

Carton Qty: 50
Cooking / Beverages
CKB019000

9.3iINH|6iINnW
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Pavilion

9781911216230

Pub Date: 5/1/17

Ship Date: 5/1/17
$14.95/$19.95 Can./€11.99
EU

Discount Code: LON

Trade Paperback

160 Pages

Carton Qty: 0

Cooking / Beverages
CKB118000

75inH|6InW

{IPG}

La alquimia del té
Victoria Bisogno

Summary
For the first time, this book reveals the secrets o f tea blending: the art and science of blending tea s
and infusions, a fascinating and mysterious profess ion. La alquimia delté is undoubtedly a tool to

discover aromas, textures, flavors, and tests our c reativity. Engineer by profession and author of
Manual del Sommelier de té, Victoria Bisogno brings her knowledge and years of experience to teach
us to bring our tea creations to the highest level.

Contributor Bio
Victoria Bisogno is an engineer, writer, and consultant, specializi
Tea Club, the biggest club in the world dedicated t

Charming Blends, a tea shop of high-end tea blends

ng in tea. She is the founder of the
0 promoting tea culture. She is also the founder of
and lectures at the World Tea Expo.

No Ordinary Juice Book
Over 100 Recipes for Juices, Smoothies, Nut Milks an
Natasha Mae Sayliss

d More

Summary

Juicer Natasha Mae puts fantastic flavors and fresh
is divided into four main chapters—Spring, Summer,
orange, apple and cranberry, plus Mae + Harvey favo
juice, you'll also find ideas for breakfast smoothi

ingredients at the center of her recipes. Her book

Autumn and Winter. Alongside classic juices like

rites such as carrot, clementine and ginger
es, mocktails and cocktails. The winter chapter als o]
boasts a selection of tempting hot juices for the c older months. To ensure no fresh ingredients ever
go to waste, a small selection of clever, conscious food recipes have been included throughout
book—make the most of homemade cashew milk with Nat asha’s recipe for porridge with rhubarb
compote, and ensure a glut of cucumbers for summer juices don’t go to waste with the perfect pickle
recipe. The recipes can be made with any domestic a ppliance whether it be a juicer, a bullet blender
or a food processor. Includes dual measures.

Contributor Bio
Natasha Mae Sayliss founded Mae + Harvey juice company in 2014 to crea
cold-pressed juices and nut milks using fresh ingre dients.

te an offering of seasonal
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Easy Indian
Super Meals

Tor bablé, todders usd ihe Tamily

TAIRAE JABGT AHEED

Ebury Press
9781785033452

Pub Date: 5/1/17

On Sale Date: 6/2/16
Ship Date: 5/1/17
$26.95/£14.99 UK
Discount Code: LON
Hardcover

208 Pages

Carton Qty: 20

Cooking / Regional & Ethnic
CKB044000

85inH|6.8inW|08inT

Recipes fur ods

Top chale sad childran coch
awionm s ihe kchen with
their lavaurite recipes

Graffeg

9781910862735

Pub Date: 1/1/17

Ship Date: 1/1/17
$32.95/$42.95 Can./£20.00
UK/€24.99 EU

Discount Code: LON
Hardcover

160 Pages
Carton Qty: 12

10inH|8inW|[0.8inT]|
1.9 Ib Wt

{IPG}
Easy Indian Super Meals
For Babies, Toddlers and the Family
Zainab Jagot Ahmed
Summary
Easy Indian Super Meals  takes flavor-inspiration from Indian home-cooking, combining ingredients
naturally full of goodness—"Super Foods"—with ingre dients naturally packed with flavor—"Super
Spices"—to create simple, super-delicious recipes s uitable for children from 7 months old. Adding
toddler-friendly spices to your child’s meals is a fantastic way to encourage them to love their food.
Oregano and mint, nutmeg, cinnamon, turmeric and gr ound cumin, for example, add delicious flavor
fast and offer natural health benefits too. Watch y our child happily munch their way through Mint and
Coriander Veggie Stew, Creamy Sweet Potato Dream or Saffron Date Kheer (creamy rice pudding),
looking forward to every mealtime and each new food you share with them. There is no added salt,
sugar or chillies. Includes dual measures.
Contributor Bio
Zainab Jagot Ahmed is the UK’s leading expert on weaning babies with aromatic flavors and spices.
After the birth of her daughter Zainab was inspired to create nutrient-rich tasty meals for her baby
both to broaden her daughter’s palate and to introd uce her to her culinary heritage as early as
possible. Following the success of her daughter’'s w eaning journey she went on to create recipes for

older children and families.

Cooks & Kids 3

Recipes for Kids
Gregg Wallace, Andrew Isaac
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Transworld Publishers
9780593069943

Pub Date: 3/28/13

On Sale Date: 9/23/14
$35.00/$41.95 Can./£20.00
UK

Discount Code: LON
Hardcover

224 Pages

Full colour and illustrated
throughout

Carton Qty: 10

Cooking / Courses & Dishes
CKB073000

Territory: Canada only

10inH|7.8INW[0.9inT

N

CHOCOLATE
QUEEN

Ebury Press
9781785031243
Pub Date: 4/1/17
Ship Date: 4/1/17
$17.95/£10.00 UK
Discount Code: LON
Hardcover

128 Pages

Carton Qty: 40

Cooking / Courses & Dishes
CKB018000

7.8iNnH|58iNnW|06inT
| 0.7 Ib Wt
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A Salad for All Seasons
Harry Eastwood

Summary

A mouthwatering collection of seasonal salad recipe s from the author of Red Velvet and Chocolate
Heartache

Let's eat more salad! It's fresh, colourful and hea Ithy fast food. A far cry from the 'rabbit food’ im age

of old, salads are now rightfully top of the menu.
things up, introducing us to over 100 delicious, or
the year.

In A Salad for All Seasons , Harry Eastwood shakes
iginal and easy-to-make salads to see you through

Spring and Summer are packed with vibrant, exciting
such as Peach and Mozarella with Sweet Chilliand T
Noodles, while Autumn and Winter offer warm, hearty
Squash with Thyme and Taleggio and Spinach, Lamb an

recipes that can be knocked up in minutes,
omato Glaze and Thai Beef and Basil with
, hourishing combinations, such as Roasted
d Fig with Orange and Honey Dressing.

From well-loved favourites to exotic delights inspi red by Harry's travels and love of fresh ingredient s,
A Salad for All Seasons is the ultimate proof that natural, fresh and nutr itious food can also be a
feast—the whole year round.

Contributor Bio

HARRY EASTWOOD first came to the public’s attention
popular prime-time television series Cook Yourself Thin.
US version of the show on Lifetime network and is t

and Chocolate Heartache  and The Skinny French Kitchen
unusual approach to lowering the calories in our fa
easy and reliable recipes that work each and every

in 2007 when she co-presented Channel 4’s

She later went on to present the twenty-part
he author of two other cookery books, Red Velvet
. Famous for her original, imaginative and

vourite dishes, Harry’s focus is the creation of

time.

Chocolate Fit for a Queen
Historic Royal Palaces Enterprises Limited, Lucy ..

Summary

This book is filled with over 35 exquisite chocolat
Salted Caramel Brownies to White Chocolate Scones w
these delectable recipes learn the history of makin
beginnings. Discover why chocolate was considered a
medicinal qualities, and the part that chocolate ho
Chocolate Cakes, Pastries and Tarts, Teatime Bites
fascinating anecdotes about the infamous royals and
charming book provides everything you need to know
Queen.

e recipes from Chocolate Orange Madeleines and
ith Strawberries and Clotted Cream. Through
g, drinking and eating chocolate from its
status symbol, how it was thought to have
uses played in court life. Including chapters on
and Biscuits, and Drinks and Sauces as well as
their connection to the history of chocolate, this
to make your own chocolate recipes fit for a

Contributor Bio

Historic Royal Palaces is the independent charity that has in its charge The Tower of London,
Hampton Court Palace, Kensington Palace, Kew Palace , Hillsborough Castle and the Banqueting
House. Lucy Worsley is Chief Curator of Historical Royal Palaces.
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Delia's Complete Cookery Course
Delia Smith
Summary
DELIA SMITH is Britain's bestselling cookery writer , whose books have sold over 21 million copies
worldwide. Delia's first job as a cookery writer wa s for the Daily Mirror in 1969-numerous phenomenal
best sellers and television series followed includi ng Delia Smith's Complete Cookery Course in 1978 and
Delia's Christmas, Summer & Winter Collections in the 1990s. Towards the end of the decade Delia
commenced work on a new major project- Delia's How to Cook , publishing three separate volumes and
the accompanying TV series. The Vegetarian Collection ~ and The Delia Collection followed. After a five
year break concentrating on Norwich City Football C lub (where she is a director) and Canary Catering,
Delia returned triumphant in 2008 with a new BBC TV series and the fastest selling cookery book of
all time Delia's How to Cheat at Cooking . Delia is married to the writer and editor, Michae | Wynn Jones.
BBC Books They live in Suffolk.
9780563362869
Pub Date: 3/5/92 Contributor Bio
g;B.SOeg;;E;t;S.?:/;g{/lEZZO.OO DELIA SMITH is Britain's bestselling cookery writer , whose books have sold over 21 million copies
UK worldwide. Delia's first job as a cookery writer wa s for the Daily Mirror in 1969-numerous phenomenal
Discount Code: LON best sellers and television series followed includi ng Delia Smith's Complete Cookery Course in 1978 and
Hardcover Delia's Christmas, Summer & Winter Collections in the 1990s. Towards the end of the decade Delia
640 Pages commenced work on a new major project- Delia's How to Cook , publishing three separate volumes and
ILLUSTRATIONS the accompanying TV series. The Vegetarian Collection ~ and The Delia Collection followed. After a five
THROUGHOUT year break concentrating on Norwich City Football C lub (where she is a director) and Canary Catering,
Carton Qty: 10 Delia returned triumphant in 2008 with a new BBC TV series and the fastest selling cookery book of
Cooking / Courses & Dishes all time Delia's How to Cheat at Cooking . Delia is married to the writer and editor, Michae | Wynn Jones.

CKB101000
Territory: Canada only

Sales Restrictions:  Canada
only Other Formats

Canada - 3/1/1992 $27.95 9780563362494

They live in Suffolk.

95iNnH|65INnW|1.7inT

Good Food: Seasonal Salads
Triple-tested Recipes
Angela Nilsen

Eﬂﬂdit 118 |
SEASOMNAL

Summary
Salads don't have to be boring! With the fantastic choice of leaves and herbs on offer today, we now
have the chance to create a wealth of delicious dis hes whether it's for a light lunch, refreshing side

dish or a more substantial supper.

BBC Books

9780563522218

Pub Date: 7/14/05

On Sale Date: 9/25/07
$8.95/$10.95 Can./£4.99 UK
Discount Code: LON

Trade Paperback

216 Pages

PHOTOGRAPHS

Carton Qty: 40

Cooking / Courses & Dishes
CKBO073000

6inH|55iNW|06inT
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Good Food: Teatime Treats
Triple-tested Recipes
Jane Hornby

Summary
Here are 101 new and delicious cake and bake ideas from Good Food , Britain's bestselling cooking
magazine, including: large and loaf cakes; traybake s and biscuits; fresh fruit cakes; chocolate

cakes; Small cakes and muffins; tarts and pastries.

BBC Books

9781846075681

Pub Date: 10/16/08

On Sale Date: 11/11/08
$8.95/$10.95 Can./£4.99 UK
Discount Code: LON

Trade Paperback

216 Pages

FULL COLOUR PHOTOS
Carton Qty: 40

Cooking / Courses & Dishes
CKB012000

6inH|53INW|[05inT

Great British Soups
120 Tempting Recipes From Britain's Master Soup-Makers

New Covent Garden Soup Company
Mo Image

Available

Pan Macmillan
9780752265711

Pub Date: 1/1/17

Ship Date: 1/1/17
$29.95/£20.00 UK/€24.99
EU

Discount Code: LON
Hardcover

304 Pages

Carton Qty: 10

Cooking / Courses & Dishes
CKB003000

9.8iNH|7.5iNW|[1.2inT
[ 2.5 Ib Wt
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Random House UK
9780224101059
Pub Date: 4/1/17
Ship Date: 4/1/17
$32.95/£18.00 UK
Discount Code: LON
Hardcover

240 Pages

Carton Qty: 10

Cooking / Courses & Dishes
CKB024000
9.8iINH|7iNnW|1inT|

1.9 Ib Wt

ONE POT
WONDERS

- by s

LINDSEY BAREHAM

Penguin UK
9780718178901

Pub Date: 9/1/14

On Sale Date: 1/16/14
$33.95/$31.00 Can./£18.99
UK

Discount Code: LON
Hardcover

224 Pages

Carton Qty: 0

Cooking / Courses & Dishes
CKB101000

10inH|7.8inW|0.8inT

{IPG}
Meringue Girls
Everything Sweet
Alex Hoffler, Stacey O?Gorman
Summary
Feast your eyes upon unusual edible gifts, cool con fectionary and delicious things in all colors of th e

rainbow. Think raspberry and lemon layer cake decor
fairy floss. Flavored honeycombs from hazelnut and
with homemade vanilla bean paste. Coyo, mango and r
carrot cakes. Quirky chapters include "Gifts, Gifts
MG party,” "Save room for dessert," "Just add glitt
Girls’ baking secrets. They burst with flavor, and

ated with splattered buttercream and Persian
coffee to rhubarb and rose. "CRACK" brllée tart
aspberry rockets and the MOTHER of all
, Gifts," "Cakes & Dreams," "Ain’t no party like an
er" and "Back to basics." These recipes share the
are totally on trend. Includes metric measures.

Contributor Bio

Alex Hoffler and Stacey O’Gorman
Incredible Sweets Everyone Can Make
Harvey Nichols, as well as fashion events, weddings

are the Meringue Girls. They are the authors of
. Their London bakery sells to Selfridges, Fortnum
and their weekly market stall.

Meringue Girls:
& Mason, and

One Pot Wonders

Lindsey Bareham

Summary

100 warming, nutritious and simple One Pot Wonders from Lindsey Bareham.

If you're getting bored with your new year diet and
Bareham brings you recipes for perfect comfort food
feasting with family and friends. Dishes to suit ev
oven-baked meatballs with sweet potato and roasted
cardamom, asparagus, potato, pea and quinoa salad,
diet-conscious. And there are puddings too, from ly
comforting Malva pudding. Lindsey Bareham's recipes
but, more importantly, these One Pot Wonders are in

even more bored with the washing up, Lindsey
for curling up and enjoying on your own, or
ery occasion. Lindsey's delicious recipes include h er
shallots, Saffron chicken with apricots and
many of which are perfect for the
chees, melon and stem ginger fruit salad to a
feature big flavours from all around the world
credibly easy to make - anyone can cook them.
Chapters include: Bakes, Big soups, Stews, Curries, Pasta, Salads and Puddings.

Lindsey Bareham is one of the UK's most talented co okery writers. Her daily after-work recipe column
for the Evening Standard ran for 8 years and she currently writes the much-

Cooking - March 2017 Page 8



Penguin UK
9780241145692
Pub Date: 12/1/13
$35.00/£20.00 UK
Discount Code: LON
Hardcover

320 Pages

Carton Qty: 0

Cooking / Courses & Dishes
CKB101000

9.8inH|7.8InW|12inT

Penguin UK
9780241003121
Pub Date: 9/1/14
$33.95/£18.99 UK
Discount Code: LON
Hardcover

384 Pages

Carton Qty: 0

Cooking / Courses & Dishes
CKB101000

8.8iNH|65iNW|[1.3inT
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Perfect Host

162 Easy Recipes for Feeding People and Having Fun
Felicity Cloake

Summary

‘A discursive, chatty, knowledgeable and didactic k
potential for stress and disaster. Felicity Cloake
Daily Mail

aleidoscope of a book . . . entertaining has the
has provided us with the means to reduce the risks'

'[An] inspiring book on entertaining' Bee Wilson, Stella

Felicity Cloake 's Perfect Host : the complete guide to dinner parties - for people
do dinner parties

who think they don't

Forget fish knives and boy-girl-boy-girl: modern en
we're far more relaxed about inviting people round
big, loud Sunday lunches, but there are still a few

having fun.

tertaining sweeps away all the rules. These days,
on the spur of the moment for sofa suppers and
secrets to mastering the art of feeding people and

In Perfect Host , Felicity Cloake ensures that you have every base
friends round for an impromptu after-work supper (I
couscous), knocking up a feast to accompany a DVD b
tex mex slaw) packing a basket for that perfect pic

covered. Whether it's having a few
amb, harissa and courgette kebabs with jewelled
oxset (pulled pork and black bean chilli and
nic (scandinavian picnic loaf), planning the me...

Contributor Bio

Felicity Cloake is a journalist and food writer fro m London. She writes for the Daily Mail , the Metro and
Fire & Knives magazine and has a weekly column in the Guardian . She was named Food Journalist of

the Year and won the New Media of the Year Award at the 2011 Guild of Food Writers Awards. Her first
book, Perfect, is published by Penguin.www.felicitycloake.com

Perfect Too
92 More Essential Recipes for Every Cook's Repertoi re
Felicity Cloake

Contributor Bio

Felicity Cloake is a journalist and food writer fro m London. She writes for the Daily Mail , the Metro and
Fire & Knives magazine and has a weekly column in the Guardian . She was named Food Journalist of

the Year and won the New Media of the Year Award at the 2011 Guild of Food Writers Awards. Her first
book, Perfect, is published by Penguin.www.felicitycloake.com
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Ediciones Lea
9789877183184
Pub Date: 6/1/17
Ship Date: 6/1/17
$5.95/$6.95 Can.
Discount Code: LON
Trade Paperback

72 Pages

Carton Qty: 1500

Cooking / Courses & Dishes
CKB021000

6.5inH|6.8inW

Penguin UK
9780241145708
Pub Date: 4/1/17
Ship Date: 4/1/17
$45.00/£25.00 UK
Discount Code: LON
Hardcover

320 Pages

Carton Qty: 14

Cooking / Courses & Dishes
CKB101000

10inH|78iInW|11inT
| 2.4 1b Wt

{IPG}

Popcakes, cupcakes y cookies
Florencia Diaz

Summary
One of the most recognized cookbooks for decorating
decorate cakes for children’s parties an dazzle the

cakes! This book will help all skill levels
guests!

Contributor Bio

Florencia Diaz studied at the Argentine Institute of Gastronomy a
Super Dulce . She currently conducts workshops in cooking, baki
and adults.

nd appeared on the television show
ng, and decorating cakes for children

The DIY Cook

Tim Hayward

Summary

If you're a Food Adventurer, you cook for pleasure.
friends, and you never miss a chance to improve you
when you have hours to devote to a fascinating reci
recipes but "projects": nuts-and-bolts guides for t
Constructing a cassoulet, boning and stuffing a pig
related but simpler recipes, skipping across time,

You love trying out new dishes on family and
r knowledge and skills. You're at your happiest
pe. In The DIY Cook , each chapter is led not by
he food lover with free time for fun in the kitchen
's trotter, building a trifle. Each project inspire S
cultures and cuisines. Includes metric measures.

Contributor Bio

Tim Hayward is a writer for such publications as Saveur, Financial Times , and the Guardian 'Word of
Mouth' Food Blog. He was the publisher and editor o f Fire & Knives (Best Food Magazine at the 2012
Guild of Food Writers Awards) and Gin & It , a journal of writing for drinkers and thinkers. | n 2014 he
received the Fortnum & Mason Award for Best Food Jo urnalist, and in 2015 the Guild of Food writers,
Food Journalist of the Year, for the third time. He is the proprietor of the Fitzbillies bakery and

restaurant in Cambridge.
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The National Trust Book of Scones
50 Delicious Recipes and Some Curious Crumbs of His tory
Sarah Clelland
Summary
Scone obsessive Sarah Cleland has gathered 50 scone recipes from National Trust experts around
the country, and has written a quirky guide to 50 N ational Trust places to delight and entertain you
while you bake or eat those blissful treats. Eccent ric owners, strange treasures, obscure facts—it's a Il
here. Whip up a Triple Chocolate Scone while you re ad about the mechanical elephants at
Waddeston Manor, savor an Apple & Cinnamon Scone wh ile you absorb the dramatic love life of
Henry Cecil of Hanbury Hall, or marvel at a Ightham Mote's Grade 1 listed dog kennel while you
savor a Cheese, Spring Onion and Bacon Scone. 50 of the best scones in history and 50 of the best
National Trust places to read about—you’ll never need to leave the kitchen again. Includes dual measures.
9781909881938
Pub Date: 7/1/17 Contributor Bio
iﬂpg?ﬁgéi’gn Sarah Clelland  has visited over 100 National Trust properties in search of the perfect scone. She
Discount Gode: LON reviews every property and its scones on her blog, National Trust Scones.
Hardcover
144 Pages

Carton Qty: 0
Cooking / Courses & Dishes
CKB062000

75inH|55in W

The Salad Book
Belinda Jeffery

Penguin Books Australia
9781921384073

Pub Date: 2/1/17

Ship Date: 2/1/17
$35.95/$48.95 Can.
Discount Code: LON
Trade Paperback

272 Pages

Carton Qty: 0

Cooking / Courses & Dishes
CKBO073000

10inH|7.5inW
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Pavilion

9781910904879

Pub Date: 6/1/17

Ship Date: 6/1/17
$14.95/$19.95 Can./€15.99
EU

Discount Code: LON
Hardcover

96 Pages

Carton Qty: 0

Cooking / Courses & Dishes
CKB073000

7.8iNH|7.8InW|06inT
| 11b Wt

Ebury Press
9780091928308

Pub Date: 6/4/09

On Sale Date: 1/11/10
$17.95/$24.95 Can./£9.99
UK

Discount Code: LON
Hardcover

128 Pages

COLOUR PHOTOGRAPHY
THROUGHOUT

Carton Qty: 20

Cooking / Courses & Dishes
CKB009000

78iInH|7iNW|[06inT

{IPG}
The Well-Dressed Salad
Fresh, Delicious and Satisfying Recipes
Jennifer Joyce
Summary
Elevating salads to their rightful place as stylish and satisfying dishes, this book offers more than 50

recipes to tempt your taste buds with exciting text
from blood oranges and asparagus to quail and crab
create mouth-watering dressings to complement your
recipes are great on their own or as sharing platte
classics such as Tabbouleh and Fattoush to contempo
Sugared Pecans. With more and more people aspiring
variety of fresh and interesting ingredients now re

to try new salad ideas. Includes dual measures.

ures and zingy flavors. With seasonal ingredients
this book combines unique ingredients to
salad. From larger dishes to small plates, all
rs. Offerings include well-known Mediterranean
rary fusion dishes like Raspberry Duck with
to eat healthier diets, and with such a large
adily available, there has never been a better time

Contributor Bio

Jennifer Joyce is the author of ~ Small Bites , Panini, and Skinny Meals in Heels

Things on Toast
Meals From the Grill - the Best Thing Since Sliced
Tonia George

Bread
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What's for Dinner?

80 Weeknight Favourites
Nadia Lim

Allen & Unwin
9781877505652
Pub Date: 4/1/16
$26.95/$34.95 Can.
Discount Code: LON
Trade Paperback

192 Pages

Carton Qty: 0

Cooking / Courses & Dishes
CKB101000

75iNnH|9.5inW

Carol Vorderman's Detox for Life: The 28 Day Detox Diet and Beyond

Carol Vorderman

Virgin Books
9780753516812
Pub Date: 1/1/09
$13.95/£7.99 UK
Trade Paperback

224 Pages

Carton Qty: 56

Health & Fitness / Diet &
Nutrition

HEA048000

7.8inH|5iINW|06inT
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Wilkinson Press
9781925265736

Pub Date: 6/1/17

Ship Date: 6/1/17
$14.95/$19.95 Can./£7.99
UK/€9.99 EU

Discount Code: LON
Trade Paperback

128 Pages

Carton Qty: 0

Health & Fitness / Diet &
Nutrition

HEAO006000
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Random House UK
9780091948245
Pub Date: 4/1/17
Ship Date: 4/1/17
$19.95/£12.99 UK
Discount Code: LON
Trade Paperback

256 Pages

Carton Qty: 36

Health & Fitness / Diseases
HEA039050

85inH|53iNW|0.7inT
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Healthy Cholesterol
Catherine Butterfield

Summary

Healthy Cholesterol looks at what high cholesterol and high blood pres sure are and why they can be

so dangerous, and, in particular, why atheroscleros is, or plaque build-up in the arteries, is the most
significant consequence of these conditions and cau sal factor of heart attack, stroke, and coronary

heart disease. Risk factors associated with high bl ood pressure and cholesterol and treatments,

including non-pharmacological intervention, are als o explored. Finally,  Healthy Cholesterol looks at the
ways we can reduce or reverse our risk of high bloo d pressure and high cholesterol, and, ultimately,

our risk of heart attack, stroke, and coronary hear t disease.

Contributor Bio

Catherine Butterfield is the author of  Low Cholesterol Low Blood Pressure

Reverse Your Diabetes Diet
Take Control of Type 2 Diabetes with 60 Quick-and-E
Dr. David Cavan, Sarah Hallberg

asy Recipes

Summary

What if you could not only manage your diabetes, bu
approach to managing type 2 diabetes. Based on the
information you need to modify your diet and achiev
Including 60 easy-to-prepare recipes, covering brea
this book is the perfect guide to nutrition for any one with type 2 diabetes. With meal plans, food
lists and healthy alternatives to your favorite foo ds, you'll find new ideas for what to make from the
ingredients in your shopping basket. Reverse Your Diabetes Diet  will help you to take control of your
diabetes and live healthily for good. Includes dual measures.

t actually reverse it? This book takes a fresh
latest research, it will provide you with the

e stable control of blood glucose levels.
kfasts, snacks, main meals and even desserts,

Contributor Bio

Dr. David Cavan is the Director of Policy and Programmes at the In ternational Diabetes Federation,
whose mission is to promote diabetes care, preventi on and a cure worldwide. Dr. Sarah Hallberg is
the medical director and founder of the Indiana Uni versity-Arett Helath Medical Weight Loss Program.
She lives in Lafayette, Indiana.
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BBC Books
9781849907859

Pub Date: 3/27/14

On Sale Date: 9/23/14

$8.95/$9.95 Can./£4.99 UK

Discount Code: LON
Trade Paperback

216 Pages

COLOUR PHOTOGRAPHS

THROUGHOUT
Carton Qty: 40
Cooking / Entertaining
CKB029000

Territory: Canada only
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Penguin Random House
Australia
9781921384455

Pub Date: 5/1/17

Ship Date: 5/1/17
$59.95/$77.95 Can.
Discount Code: LON
Hardcover

536 Pages

Carton Qty: 8

Cooking / Entertaining
CKB029000
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Good Food: Sunday Lunches

Cassie Best

Summary

Packed full of recipes for the perfect Sunday lunch from the experts at Good Food
Looking for the perfect classic roast? Wanting to s
sides? Sunday lunches is packed full of inspiration al recipes, from traditional succulent chicken to
classic sides with a twist and delicious veggie roa sts. With simple recipes and beautiful colour
photographs straight from the Good Food kitchen, you can be confident to create mouth-wate ring

dishes right from the first mouthful of roast to th e last morsel of pudding.

pice up your Sundays with some exciting new

With recipes to suit every budget and every cook, a nd triple-tested by the experts at Good Food ,

Sunday Lunches will guarantee you cook up a storm every Sunday.

The Cook's Table

130 Recipes to Share with Family and Friends
Stephanie Alexander

Summary

Australian cooking icon Stephanie Alexander shares 25 of her favorite menus for entertaining family
and friends, from "Mother's Day Lunch" to "A Jamaic an Jerk Party" to "A Weekend at Cape Cod"—or
go right for " Tour de Force —A Menu for Show-off Cooks." With Stephanie's reass uring voice by your
side, you can simply choose a menu to suit your occ asion or mood and send the invitations out,
secure in the knowledge that all the planning has b een done for you. Every menu includes a
shopping list and detailed timetable for the cook, along with Stephanie's trusty tips and tricks for
hosting the perfect event. Includes dual measures.

Contributor Bio

Stephanie Alexander is regarded as one of Australia's great food educa tors. She is the author of The
Tuscan Cookbook as well as The Cook's Companion , which is regarded as an Australian classic and ha S
sold over 500,000 copies.
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Random House UK
9781910931226

Pub Date: 6/1/17

On Sale Date: 1/7/16
Ship Date: 6/1/17
$14.95/£7.99 UK
Discount Code: LON
Hardcover

128 Pages

full colour illustrations
Carton Qty: 48
Cooking / Entertaining
CKB029000
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Random House UK
9780099460275

Pub Date: 8/5/04

On Sale Date: 9/20/04
$17.95/$24.95 Can./£9.99
UK

Discount Code: LON
Trade Paperback

384 Pages

Carton Qty: 48
Travel / Essays &
Travelogues
TRV010000

78inH|5iNW[09inT

The Lover's Cookbook
Milton Crawford

Summary

This book offers a unique culinary slant on dinner
help love to blossom, tease palates and arouse the
flowing with a Basil Martini or a Bloody Mary with

fun foreplay with Spiced Honey Almonds or Caviar Bl

White Crab Meat or Pommes Sarladaises with Truffles
Salmon Tikka Skewers with Dill and Pomegranate Rait
mouth around Pot-roast Haunch of Venison and Beef F

Life: get hot and spicy with Saffron Roast Chicken

Pork Curry or Poached Quince with Mascarpone and Go

desserts, from Chocolate Chilli Fondant to Raspberr
share his secret potions of love. Includes metric m

Contributor Bio

Milton Crawford is the author of

Raw Spirit

lain Banks

Summary
A tour of Scottish distilleries explores the histor

As a native of Scotland, bestselling author lan Ban
distilleries of his homeland in a bid to uncover th

Visiting world-famous distilleries and also the sma
journey of discovery which educates him about the p
centuries-old tradition of whisky production.

Using various modes of transport-island ferries, ca
tour of Scotland combines history, literature and |
account of an exploration in which the arrival is b

From the Hardcover edition.

Contributor Bio

lain Banks was born in Scotland in 1954. His first
enormous critical acclaim and was declared one of t
Scotland.

From the Hardcover edition.

The Hungover Cookbook

{IPG}

a deux with fun and adventurous recipes that will
senses. Something to Slurp on: get the juices
Clam Juice. Nibbles and Tit-bits: get down to some
ini. Shapely Veg: get forking Asparagus with
. Smooth and Slippery: serve Milton’s Moules or
a for a boost in the bedroom. Flesh: wrap your
illet, Ceps and Marsala Sauce. The Spice of
or Paneer Chilli. Getting Fruity: with Pineapple an d
rgonzola Cream. Sweet Bits: down and dirty
y Rose Pudding. Read on and let Milton Crawford
easures.

and The Drunken Cookbook /

y, personality and mystery of the water of life.

ks has decided to undertake a tour of the
e unique spirit of the single malt.

Il'and obscure ones, lain Banks embarks on a
laces, people and products surrounding the

rs across the highlands and even bicycles-Banks'

andscape in an entertaining and informative
y no means the most important part of the journey.

novel, The Wasp Factory , was published in 1984 to
he Best of Young British Writers. He lives in Fife,
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Amberley Publishing
9781445648743

Pub Date: 9/15/15
$34.95/$46.95 Can./£20.00
UK/€25.49 EU

Discount Code: LON
Hardcover

368 Pages
Carton Qty: 1
History / Europe
HIS015000
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Museyon
9781940842165
Pub Date: 6/1/17
Ship Date: 6/1/17
$19.95/$26.95 Can.
Discount Code: LON
Trade Paperback

288 Pages
Carton Qty: 36
Travel / Europe
TRV009050

8inH|53iInW

The Tudor Kitchen
What the Tudors Ate & Drank
Terry Breverton

Summary

Did you ever wonder what the Tudors ate and drank?
defeat of the Spanish Armada? Which pies did Henry
waist? The Tudor Kitchen provides a new history of
more everyday — recipes enjoyed by rich and poor, a
The kitchens of the Tudor palaces were equipped to
dignitaries and various hangers-on of the aristocra
were no fewer than 8,200 sheep, 2,330 deer and 53 w
(and cygnet), peacock, heron, capon, teal, gull and
VIIl even managed to impress the French at the Fiel
marble and gold leaf fountain dispensing claret and

Contributor Bio
Terry Breverton is a former businessman, consultant

has presented documentaries on the Discovery Channe

of many books for Amberley on many subjects, includ
Owen Tudor, Tudor recipes, Henry VII, Welsh history
Maesycrugiau in Carmarthenshire.

Eating Eternity

Food, Art and Literature in France
John Baxter

Summary

“Show me another pleasure like dinner which comes e

That Napoleon's most gifted advisor should speak so
importance of food in French culture. From the crum
Marcel Proust to the vast produce market where Emil
have celebrated the relationship between art and fo
those places in the French capital where art and fo
restaurant where Napoleon proposed to Josephine, th
Miller, Isadora Duncan and Man Ray, as well as thos
culinary experience of Paris. Eating Eternity
Paris. Bon appetit!

Contributor Bio
John Baxter
author of numerous books including the autobiograph
Most Beautiful Walk in the World: A Pedestrian in P

is an invaluable and unique guide to the art and f

is a writer, journalist and filmmaker; he has call

{IPG}

What was Elizabeth I's first meal after the
VIIl gorge on to go from a 32 to a 54-inch
the Tudor kitchen, and over 500 sumptuous — and
Il taken from authentic contemporary sources.
feed a small army of courtiers, visiting
cy. Tudor court food purchases in just one year
ild boar, plus countless birds such as swan
shoveler. Tudor feasting was legendary; Henry
d of the Cloth of Gold in 1520 with a twelve-foot
white wine into silver cups, free for all!

and academic and now a full-time writer. Terry

| and the History Channel. Terry is the author
ing: Owain Glyndwr, Richard Ill, Jasper Tudor,
and the First World War. He lives near

very day and lasts an hour,” wrote Talleyrand.
highly of eating says much about the
bs of a madeleine dipped in tisane that inspired
e Zola set one of his finest novels, the French
od. Eating Eternity offers a seductive menu of
od have intersected. Appendices guide you to the
e cafés patronized by Ernest Hemingway, Henry
e out-of-the-way sites that bring to life the
ood of

ed Paris home since 1989. He is the

ical Immoveable Feast: A Paris Christmas , The

aris, Chronicles of Old Paris: Exploring the Historic Cit y of
Light , The Golden Moments of Paris: A Guide to the Paris o

fthe 1920s and French Riviera and Its Artists
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Transworld Publishers
9781905811830

Pub Date: 3/14/13

On Sale Date: 9/23/14
$26.95/$26.99 Can./£15.00
UK

Hardcover

288 Pages

colour photographs;B/W line
Carton Qty: 10

Cooking
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Territory: Canada only
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Pavilion
9781911042471
Pub Date: 7/1/17
Ship Date: 7/1/17
$19.95/$25.95 Can.
Discount Code: LON
Hardcover

112 Pages
Carton Qty: 0
Cooking
CKB000000
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A Good Egg

A Year of Recipes from an Urban Hen-Keeper
Genevieve Taylor

Summary
Over 100 wonderful recipes which use eggs for all o

An egg is the simplest and most versatile of ingred
for a quick brunch, essential for baking and key to
there is something magical about the humble egg.

Eggs are cheap and available to us all—particularly
most imaginative ways to make the best use of her h
as much fruit and vegetables from her garden as pos
worth of recipes that are shaped by the changing se
Her passion for food that tastes and looks gorgeous
through each and every recipe and photograph in thi

Move over omelette and custard, here are tortillas
curries and clafouti and a couple of cakes for ever

Contributor Bio
GENEVIEVE TAYLOR is an author and food stylist who
beautiful food for photography. She lives in Bristo
chickens ('the girls’), two dogs and two kittens. G
found at www.genevievetaylor.

She is also the author of Marshmallow Magic

Dinner Deconstructed
Annabel Staff

Summary

The beautiful food in this book is bursting with th
Photographed tastefully in the raw, these are recip
aesthetically arranged ingredients for your favorit
you're bored of looking, try cooking! Includes metr

Contributor Bio
Annabel Staff

the author of Dishes Deconstructed

is a photographer whose work has been in publicati
and the Guardian , and she works with brands including Red Bull, Mas
and Life Hacks .

{IPG}

ccasions and throughout the year.

ients. Nutritious, rich in protein, low in fat, per fect
so many starters, main courses and puddings,

to those who keep chickens. Inspired to find the
ens’ steady supply, and at the same time use
sible, Genevieve Taylor has created a year's
asons and are spontaneous, unfussy and joyful.
, whether for every day or for parties, shines
s wonderfully handy book.

and tarts, pasta and pies, sauces and ice-creams,
y month of the year.

splits her time between food writing and creating
| with her husband and two children, along with her
enevieve writes a blog 'An Egg A Day’ which can be

blogspot.com _and a monthly column for Bristol's 'Crumbs’ magazi ne.
, STEW! and SOUP!.

e potential to become someone’s dinner.
es as you've never seen them before. Browse the
e dishes, from carrot cake to guacamole, and when
ic measures.

ons such as Rolling Stone , Billboard ,
terCard, and Coca Cola. She is
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Eat Well for Less
Gregg Wallace, Chris Bavin, Jo Scarratt-Jones
BBC Books
9781785941658
Pub Date: 6/30/16
$27.95/£14.99 UK
Discount Code: LON
Trade Paperback
224 Pages
Carton Qty: 16
Cooking
CKB000000
9.8iNH|75iNnW|0.7inT
Good Food: Budget Dishes
Triple-tested Recipes
Jane Hornby
Summary
Eating on a budget need not mean a dull menu - with a little inspiration from the Good Food team,
you can enjoy delicious food and save money too. He re are 101 easy-to-follow budget suppers -
economical and creative meal ideas made with everyd ay ingredients.

BBC Books

9781846077227

Pub Date: 3/26/09

On Sale Date: 4/21/09
$8.95/$10.95 Can./£4.99 UK
Discount Code: LON

Trade Paperback

216 Pages

FULL COLOUR PHOTOS
Carton Qty: 40

Cooking

CKBO000000
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Good Food: Cheap Eats

Triple-tested Recipes
Orlando Murrin

Summary
For eating well without breaking the bank, try Good Food: 101 Cheap Eats . Divided sections for
different types of dishes, you're guaranteed to fin d a delicious recipe for every occasion.

BBC Books

9780563488415

Pub Date: 6/5/03

On Sale Date: 9/25/07
$8.95/$10.95 Can./£4.99 UK
Discount Code: LON

Trade Paperback

216 Pages
PHOTOGRAPHS
Carton Qty: 40
Cooking
CKB000000

6.3iINH|55iNW|06inT

Good Food: Healthy Eats

Triple-tested Recipes
Jane Hornby

Summary

The Good Food team proves you can really enjoy food that's good for you in this cookbook of 101
tasty, low-fat, high-fibre and vitamin- and mineral -packed ideas. Step-by-step instructions, colour
photographs and nutritional breakdowns with each re cipe.

BBC Books

9781846075667

Pub Date: 10/16/08

On Sale Date: 11/11/08
$8.95/$10.95 Can./£4.99 UK
Discount Code: LON

Trade Paperback

216 Pages
Carton Qty: 40
Cooking
CKB000000

6.1inH|54inW|05inT
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Good Food: Meals For Two
Triple-tested Recipes
Angela Nilsen
Summary
When you want to create a delicious lunch for two, an appetizing snack to share or something special
for an intimate dinner, Good Food 101 Meals for Two will provide you with all the inspiration you'll
need.

BBC Books

9780563522997

Pub Date: 7/6/06

On Sale Date: 9/25/07

$8.95/$10.95 Can./£4.99 UK

Discount Code: LON

Trade Paperback

216 Pages

PHOTOGRAPHS

Carton Qty: 40

Cooking

CKB000000

6.1inH|54inW|0.6inT
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Kitchen Hacks
Uncommon Solutions to Common Problems
Annabel Staff
Summary
Want to know how to hull a strawberry? You've got t o grab a straw first! Do you want more juice from
your limes? Better turn on your microwave. How do y ou remove garlic odor from your fingers? Use a
spoon. These easy, surprising and crafty ways to ha ck your kitchen are tried and tested, then
photographed to show how they work. This book is th e best thing to happen to your kitchen since
sliced bread!

- Contributor Bio

g?glllg){]1042488 Annabel Staff is a photographer whose work has been in publicati ons such as Rolling Stone , Billboard ,

Pub Date: 5/1/17 and the Guardian , and she works with brands including Red Bull, Mas terCard and Coca Cola. She is

Ship Date: 5/1/17 the author of Dishes Deconstructed and Life Hacks .

$12.95/$16.95 Can./€9.49

EU

Discount Code: LON

Hardcover

64 Pages

Carton Qty: 0

Cooking
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Pub Date: 4/1/17

Ship Date: 4/1/17
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UK/€12.49 EU

Discount Code: LON
Trade Paperback

128 Pages
Carton Qty: 0
Cooking
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BBC Books
9781785940514
Pub Date: 4/1/17
Ship Date: 4/1/17
$45.00/£25.00 UK
Discount Code: LON
Hardcover

320 Pages
Carton Qty: 10
Cooking
CKB000000
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Love Your Lunchbox
Do-Ahead Recipes to Liven up Lunchtime
James Ramsden

Summary

There is a trend toward lunch boxes as people are ¢
healthily, and aspiring to use things up, creating
cookbook is a creative, inspiring source of lunch b
original, yet practical ideas. Each of the 101 reci
café-bought sandwich and drink. As well as recipes
for utilizing the office kettle, toaster, or microw
lemongrass, to smoked mackerel salad, there are ide
and delicious snacks, as well as recipes for the bu

Contributor Bio
James Ramsden
described by one journalist as "harder to get into
Christmas and Small Adventures in Cooking

Mary Berry: Foolproof Cooking
Mary Berry

Summary

This book features all the recipes from the show, i
dinner party suggestions and of course, plenty of t
sweet tooth. Featuring her no-nonsense tips and tec
every time, whatever you're cooking. In addition, M
kitchen—whether that's preparing ahead to entertain
ensuring your pantry is well stocked. With Mary's n
can be made completely foolproof. Includes dual mea

Contributor Bio
Mary Berry  is the much-loved judge on the BBC's
British Baking Show , and the author of over 70 books.

's supper club, the Secret Larder, is one of the mo
than the lvy." He is the author of

{IPG}

utting back on daily spending, trying to eat more

less waste. Fitting perfectly into this trend, this
ox recipes and ideas for urbanites, with quirky,
pes are healthier and cost less than the average

for eating straight out of the box, there are ideas

ave to finish off. From super noodles with tofu and

as for winter warmers, light summer lunches,
dget conscious. Includes dual measurements.

st popular in London and was
Do-Ahead

ncluding delicious weeknight dinners, irresistible
empting traybakes and biscuits for those with a
hniques, each chapter ensures perfect results
ary's no-fuss advice will help you foolproof your
a crowd, planning weekly family meals, or
o-fuss guidance, discover how every delicious dish
sures and conversion charts.

The Great British Bake Off and PBS's The Great
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National Trust
9781911358039
Pub Date: 8/1/17
Ship Date: 8/1/17
$29.95/$35.95 Can.
Discount Code: LON
Hardcover

208 Pages
Carton Qty: 0
Cooking
CKB000000
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Penguin UK
9781905490837

Pub Date: 12/1/11

On Sale Date: 8/4/11
$33.95/$34.00 Can./£18.99
UK

Discount Code: LON
Hardcover

272 Pages
Carton Qty: 0
Cooking
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National Trust Family Cookbook
Claire Thomson

Summary

National Trust Family Cookbook is packed with delicious and colorful recipes for lunches and suppers as
well as healthy (and indulgent) breakfast ideas, Iu nchbox alternatives, and food for Sunday roasts

and summer barbecues. It's divided into timescale s ections: quick lunches and suppers that take
around 10 minutes, 20 minute reliable recipes, savv y family stalwarts that take 40 minutes at most,

and unhurried and imaginative recipes that take bet ween 45 minutes and an hour. The dishes

include Yoghurt, Lemon and Cardamom Chicken Wraps; Cold Vietnamese Noodle Salad; Quick Fish
Stew; and Pea and Halloumi fritters, as well as Sma shed Tomato Toast and Coconut, Raspberry and
Lemon Syrup Loaf. The author suggests alternative t wists and substitutes so you can suit the
ingredients to your family’s tastes and what you ha ve on hand—and suggests ways that the kids can
get involved in the cooking. This book will help re aders to revitalize cooking for the family—making i t
something to actually look forward to. Includes met ric measures.

Contributor Bio

Claire Thomson is a chef and food writer, and she is the Family F ood Ambassador for the National
Trust. Claire runs The Table of Delights, an intera ctive food website for kids and writes regularly fo r
the Guardian Cook section. She is the author of The Five O’ Clock Apron

Perfect

68 Essential Recipes for Every Cook's Repertoire
Felicity Cloake
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Amberley Publishing
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304 Pages
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Pub Date: 7/14/05
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Hardcover

208 Pages
Carton Qty: 14
Cooking
CKB000000

10inH|7.8INW[09inT
[ 1.9 Ib Wt

{IPG}
The Georgian Kitchen
Emma Kay
Summary
A cup of coffee and a slice of cake, cooking for fr iends, Sunday lunch with the family at the local pu b

— most of us take these simple everyday pleasures f
what inspired us to get better at it? Today’s food-
period. Kay explores how, as a consequence of wider
Britain witnessed the emergence of new and exotic i
domestic and commercial kitchens, how Britain fell

in the culinary arts is largely attributed to the G

or granted. But how did we learn to cook and
obsessed culture has its roots in the Georgian
trade and travel, people living in Georgian
ngredients. Discover the real histories of our
in love with food and how progress and invention
eorgians.

Contributor Bio

Emma Kay is a historian and writer. She has worked

in major institutions such as the National Maritime
Bath. She has a degree in History, postgraduate cer
Interpretation and a diploma in Cultural Heritage M
and vintage kitchenalia and writes and speaks about
audiences. Emma founded the Museum of Kitchenalia i
She lives in the Cotswolds with her husband and you

as a museum professional for over fifteen years
Museum, the British Museum and the University of
tificate in Roman Archaeology, MA in Heritage
anagement. She is a private collector of antique
the history of cooking and dining to a variety of
n 2012 (www.museumofkitchenalia.co.uk).
ng son.

The Gina Ford Baby and Toddler Cook Book

Over 100 Easy Recipes for All the Family to Enjoy
Gina Ford
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256 Pages
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The Trench Cook Book 1917

Western Front Recipes from Bully Beef Pie to Trench Tea
Hannah Holman, The War Office

Summary

Why did trench tea taste of vegetables? What was th
What were "iron rations?" Why was "Maconochie" the
that "an army marches on its stomach" was never mor
War I. Literally millions of hungry soldiers had to
lines in France and Belgium and beyond. An army of
training and official manuals published by the War

e single largest component of a Tommy's diet?
most despised food at the front? The old adage
e true than on the Western Front during World
be fed and watered in trenches and behind the
cooks working in field kitchens relied on their
Office, and this book reproduces pages direct

from these rare artifacts with an authoritative int roduction.
Contributor Bio
Hannah Holman is the author of  Titanic Voices , Art Donahue's Life As A Battle Of Britain Spitfire Pilot,,

and The Tommies' Manual 1916 . She studied English Literature at the University
works for a City firm managing public sector assets

of Birmingham and

The Tudor Cookbook

From Gilded Peacock to Calves Feet Pie
Terry Breverton

Summary

Have you ever wondered what the Tudors ate? What wa
what kept peasants alive through the harsh winters
provides over 250 recipes from authentic period man
from chicken blancmange to white pease pottage with
dishes — the Tudors designed dishes of vegetables t
festivals when abstinence from meat was required. A
methods of cooking are now illegal, but the rest of
delicious and surprising.

s served at the courtly feasts of Henry VIII, or
of the sixteenth century? The Tudor Cookbook
uals for starters, mains, desserts and drinks,
seal and porpoise. It even covers vegetarian
o look like meat to be cooked during religious
few of the more outlandish ingredients and
the recipes have been trialled; many are

Contributor Bio

Terry Breverton is a former businessman, consultant
has presented documentaries on the Discovery Channe
of many books for Amberley on many subjects, includ
Owen Tudor, Tudor recipes, Henry VII, Welsh history
Maesycrugiau in Carmarthenshire.

and academic and now a full-time writer. Terry
| and the History Channel. Terry is the author
ing: Owain Glyndwr, Richard Ill, Jasper Tudor,
and the First World War. He lives near
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In and Out of the Kitchen
The Complete Series 1-3
Miles Jupp, Full Cast, Justin Edwards
BBC Books
9781910281062
Pub Date: 6/19/14
$39.95/£26.50 UK
Discount Code: AUD
Audio CD
1 Pages
Carton Qty: 8
Humor
HUMO000000
55inH|55inW]|1inT
Cocina canalla
Atrévete a comer de puta madre
Thug Kitchen
Summary
This cookbook teaches you how to learn to eat and ¢ ook without spending a lot of money. Healthy
recipes are shared with a crude and shameless langu age. This book wants to show everyone how to
take charge of their plates and cook up some real f ood. With more than 100 recipes from snacks
and sides, beginning cooks to home chefs, this is a n invitation to everyone who wants to do better to
elevate their kitchen game.
o Contributor Bio
Malpaso Editorial . . . . _
0788416420537 Thug Kitchen  is an LA-based duo and the authors of the #1 bests elling Thug Kitchen: The Official
Pub Date: 5/1/17 Cookbook and Thug Kitchen: Party Grub . They started their wildly popular web site to ins pire people to
Ship Date: 5/1/17 eat some vegetables and adopt a healthier lifestyle . Named Saveur’s Best New Food Blog of
$29.95/$39.95 Can. 2013—with almost a million Facebook fans and counti ng.
Discount Code: LON
Hardcover
240 Pages

Carton Qty: 0
Cooking / Health & Healing
CKB039000

8.3inH|55inW
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Cook Yourself Thin

The Delicious Way to Drop a Dress Size
Harry Eastwood, Sal Henley, Sophie Michell

Penguin UK
9780718153519
Pub Date: 8/10/07
$26.95/£14.99 UK
Discount Code: LON
Trade Paperback

224 Pages

Colour Throughout

Carton Qty: 0

Cooking / Health & Healing
CKB039000

85inH|7.3InW[05inT

Good Food Eat Well: Cheap and Healthy
Good Food

BBC Books
9781785940736
Pub Date: 5/5/16
$24.95/£12.99 UK
Discount Code: LON
Trade Paperback

320 Pages

Carton Qty: 10

Cooking / Health & Healing
CKB039000

9.8inH|7.5inW|1inT
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Allen & Unwin
9781760113742
Pub Date: 3/1/17
Ship Date: 3/1/17
$24.95/$31.95 Can.
Discount Code: LON
Trade Paperback

272 Pages

Carton Qty: 16

Cooking / Health & Healing
CKB039000
9iNH|7iNnW|08inT|
1.4 1b Wt

Penguin UK
9780718158590
Pub Date: 12/1/11
$29.95/£16.99 UK
Discount Code: LON
Trade Paperback

288 Pages

Carton Qty: 0

Cooking / Health & Healing
CKB039000

9iNH|75inW|1inT

{IPG}
Overcoming Multiple Sclerosis Cookbook
Delicious Recipes for Living Well with a Low Satura ted Fat Diet
Ingrid Adelsberger
Summary
There is no cure for Multiple Sclerosis, but you ca n make a real difference by changing what you eat.
Medical research shows that a diet very low in satu rated fat can reduce the disease's progression and
even reverse its course in some cases. This cookboo k gathers more than 200 favorite recipes from
people with MS around the world. They are delicious , wholefood, meat-free, and dairy-free recipes for
home cooks. The recipes include quick and easy lunc hes and dinners, a variety of seafood dishes,
luxurious weekend breakfasts, special occasion cake s, and holiday baking. There are vegan and
gluten-free recipes, and a menu plan created by a q ualified nutritionist. The recipes can be
beneficial for anyone with heart disease, type 2 di abetes, lupus, rheumatoid arthritis, and other
inflammatory and autoimmune diseases. Contains dual measures.

Contributor Bio
Ingrid Adelsberger is a home cook and has been well since a diagnosis of MS in 2011. She is an
experienced event organizer and marketer, and lives in New York.

The Food Hospital

Dr Gio Miletto, Dr Shaw Somers, Lucy Jones

Cooking - March 2017 Page 28



{IPG}

The Genius Gluten-Free Cookbook
120 Delicious Gluten-Free Recipes for All Occasions
Lucinda Bruce-Gardyne

Random House UK
9781785040702

Pub Date: 1/14/16

On Sale Date: 1/14/16
$26.95/£14.99 UK
Discount Code: LON
Trade Paperback

192 Pages

Carton Qty: 20

Cooking / Health & Healing
CKB111000

9.7iNH|75iNnW|05inT
| 1.3 b Wt

The Little Green Spoon
Deliciously Healthy Home-Cooking to Share and Enjoy
Indy Power

Ebury Press
9781785032769
Pub Date: 9/1/16
$33.95/£18.99 UK
Discount Code: LON
Hardcover

224 Pages

Carton Qty: 1

Cooking / Health & Healing
CKB039000

10inH|7.5inW
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Pavilion

9781910904978

Pub Date: 4/1/17

Ship Date: 4/1/17
$19.95/$25.95 Can./£12.99
UK/€15.99 EU

Discount Code: LON

Trade Paperback

252 Pages

Carton Qty: 0

Cooking / Health & Healing
CKB025000

10.5inH|8inW

Wilkinson Press
9781925265552

Pub Date: 4/1/17

Ship Date: 4/1/17
$14.95/$19.95 Can./£7.99
UK

Discount Code: LON
Trade Paperback

128 Pages

Carton Qty: 0

Cooking / Health & Healing
CKB103000

9.5iNH|6.5iNW[04inT
1 0.8 Ib Wt
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Type 1 and Type 2 Diabetes Cookbook
Low Carb Recipes for the Whole Family
Vickie De Beer, Kath Megaw

Summary

When Vickie De Beer's son was diagnosed, she and pe
developing an arsenal of the most effective systems
diabetes, and here they share their findings. This
diabetes is, how to recognize Type 1 and 2, and wha
personal and professional, this book is essential r
delicious recipes are simple to shop for, effortles
essential nutrients growing bodies and minds need f
covering all days of the week—and not forgetting, s
wide array of choices for every meal of the day and
happy solution for busy parents and even busier kid

diatric dietician Kath Megaw set about
and day-to-day strategies for dealing with
book begins with basic information about what
t medicines are used to control symptoms. Both
eading for families coping with diabetes. The
s to prepare and, above all, packed with all the
or optimal health. Grouped seasonally and
auces, treats and drinks—this reference offers a
to satisfy all those hunger pangs in between—a
s! Includes dual measures.

Contributor Bio

Vickie De Beer has been a food writer, stylist and food editor fo r over 20 years. She has won
numerous awards including Galliova Food Writer Awar d of the Year and a PICA. Kath Megaw  has
been in child nutrition for 20 years. She is South Africa's leading pediatric dietician and holds four
medical qualifications from the prestigious John Ho pkins University.

Women's Healthy Living Diet
Breast Cancer Recovery & Reducing Risk
Susan Hart

Summary

Currently there is no comprehensive nutrition guide
treatment. This is surprising as it has been shown

and interested in dietary and lifestyle information
BABE method (body weight, alcohol, bones, and exerc
practical advice to alter your diet before, during,
supplements, overall diet and exercise, as well as
and eating out, this is a value-packed resource for
healthy life.

for patients with breast cancer during and after
that breast cancer survivors are highly motivated
. Here, Dr. Susan Hart breaks down the acclaimed
ise) and arms you with the knowledge and
or after a diagnosis of breast cancer. With tips f or
how to navigate the supermarket, food labels,
all women to help heal and lead a wholesome,

Contributor Bio

Dr Susan Hart is a dietitian who specializes in eating disorders
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Rockpool Publishing
9781925429077
Pub Date: 5/1/17
Ship Date: 5/1/17
$26.95/$34.95 Can.
Discount Code: LON
Trade Paperback

242 Pages

Carton Qty: 16

Health & Fitness / Healthy
Living

HEA010000

Series: Healthy Living

10inH|8inW

Amberley Publishing
9781445643427

Pub Date: 10/15/14
$15.95/$20.95 Can./£9.99
UK/€12.49 EU

Discount Code: LON
Hardcover

224 Pages

Carton Qty: 1
Cooking / History
CKB041000

7.8inH|49inW
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The Healthy Coconut
Your Complete Guide to the Ultimate Superfood
Jenni Madison

Summary

The Healthy Coconut  features more than 100 whole food, plant-based and gluten-free recipes,
bursting with coconut goodness and superfood nutrit ion. It will show you how to use coconut, both
internally and externally, to receive maximum healt h and beauty benefits for toxin free-living. Just
one scoop of virgin coconut oil delivers a wide ran ge of healing properties. Produced in its most
natural state, coconut oil will benefit you, your c hildren and your pets. Whether you have chronic
fatigue, weight problems, digestive or skin issues, or just want to give your body a good cleanse and
boost your energy, this book is your one-stop cocon ut bible! Includes U.S. measures.

Contributor Bio

Jenni Madison is the founder and managing director of fair-trade
personally discovered the amazing health benefits o
in 2010. She is a regular media contributor and a s
country.

company Coconut Magic. She
f coconut oil while living and working in Thailand
peaker at health and wellness events across the

The British Army Cook Book 1914
The War Office

Summary

In the words of Napoleon Bonaparte, ‘an army marche
published by the War Office before, during and afte
intriguing insight into life in the trenches and th
subsisted upon, such as Maconochie stew, pea soup,
of the standard practices for military cookery duri

s on its stomach’. Drawn from original sources
r the First World War, this book gives an
e rations and meals that the average Tommy
brown stew and meat pie, and detailing many
ng the First World War.

Contributor Bio
Drawn from sources published by the War Office duri
with original facsimile content and illustrated thr

ng the Great War for use by soldiers at the front,
oughout with contemporary images.
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Penguin UK
9780718159511
Pub Date: 9/1/12
$35.00/£20.00 UK
Discount Code: LON
Hardcover

240 Pages

Carton Qty: 0

Cooking / Individual Chefs
& Restaurants

CKB115000

9.9inH|7.7inW|11inT
[2.11b Wt

Penguin UK
9780718184513

Pub Date: 4/1/17

Ship Date: 4/1/17
$34.95/$42.95 Can./£20.00
UK

Discount Code: LON
Hardcover

272 Pages

Carton Qty: 0

Cooking / Individual Chefs
& Restaurants

CKB115000

9.7iINH|7.9INW|11inT
[ 2.4 b Wt

{IPG}

Gok Cooks Chinese
Gok Wan

Nadiya's Kitchen
Over 100 Simple, Delicious Family Recipes
Nadiya Hussain

Summary

Having fallen in love with Nadiya and her outstandi
now discover all her favorite recipes. With chapter
"Midnight Feasts," "Snacks and Sharing: to "Dessert
day, for all of the family. She offers innovative t

ng bakes on Great British Bake Off , readers can
s ranging from "Lazy Sunday Mornings" to
for Dinner," there's a dish for any time of the
wists on traditional classics and the perfect recip e for
those staple meals and bakes, including Best Fish F inger Butty; Churros French Toast; Cod and
Clementine Curry; Popcorn, White Chocolate and Pean ut Slice; Za'atar and Lemon Palmiers; Sour
Cherry and Almond Bundt Cake; and Her Majesty's Cak e.

Contributor Bio

Nadiya Hussain won 2015's Great British Bake Off . This is her first cookbook.
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Artisan Public Relations
How to Get Your Artisinal Food and Beverage Creatio n the Attention They Deserve
Paul Wagner
Summary
Over the past twenty-five years, the world of artis an food and beverages has evolved from a few
interesting point-of-sale items to huge sponsorship s of everything from the Academy Awards and
NASCAR to breast cancer research and public televis ion. It used to be that a nice press kit and a
smiling face could usually get you some coverage. N ow we see celebrity chefs, podcasts, and concert
tour logistics have all become part of the package. Artisan food and beverage has become big
business, and at least some of the public relations programs have grown up alongside the industry.
But for most producers, the challenges still remain , as they do for all small businesses: you don’t
have the dollars to compete on a national scale, an d your only hope for success in the world of
Board and Bench Publishing public relations is to be more costs effective, mor e targeted, and smarter than their competition.
9781935879299 From wine producers and brewers to bakers and break fast bar makers, smart, effective, and focused
Pub Date: 8/1/17 are the bywords of success. Making sure that's how you approach your public relations effort is what
Ship Date: 8/1/17 this book is all about.
$29.95/$39.95 Can.
Discount Code: LON Contributor Bio
Trade Paperback . - : 2 :
Paul Wagner  formed Balzac Communications & Marketing in 1991. He co-authored the book Wine
240 Pages Marketing & Sales, Strategies for a Saturated Marke t, which won the Gourmand International Award in
Carton Qy: 24 2008. He was a columnist for Vineyard & Winery Management Magazine for ten years and served on the
Business & Economics / . . : . .
Industries board of directors of the Society of Wine Educators for many years. Wagner is a founding member of
BUS070120 the Academy of Wine Communications, a member of the nominations committee of the Culinary
9inH|BinW Institute of America’s Vintner’s Hall of Fame, and was inducted into the Spadarini della Castellania d i
Soave in 2005. In 2009 he was honored with a “Life Dedicated to Wine” award at the Feria Nacional
del Vino in Spain.
Morning Noon Night
A Way of Living
Soho House
Summary
This newest book from Soho House charts the Soho Ho use journey in design, food, and drink, from
the perfect burger to the most inspiring art, from afternoon tea to how to light a room. Developing
themes from their first book, Eat, Drink, Nap , Soho House shares hints and tips to get the best out of
what is around us morning, noon, and night. They ha ve included their favorite recipes for every
event, tips on creating an inspiring workspace, how to dress an outdoor space, and much more.
Random House UK Whether you want to press your own juice, create yo ur own bathroom style, or host the best parties
9781848094789 —everything you need to live the Soho House lifesty le is here.
Pub Date: 4/1/17
Ship Date: 4/1/17 Contributor Bio
g?igﬁ?&%gzul_g,\‘ Soho House was founded in London as a private members' club f or those in film, media, and
Hardcover creative industries. It has outposts in the USA, Ca nada, Turkey, and Germany.
304 Pages
Carton Qty: 7
Design / Interior Decorating
DES010000
11.5inH|9inW|1.2inT
| 3.8 1b Wt
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Random House UK
9780091955083

Pub Date: 10/2/14

On Sale Date: 11/25/14
$19.95/$21.99 Can./£10.99
UK

Discount Code: LON

Trade Paperback

240 Pages

Carton Qty: 20

Family & Relationships /
Life Stages

FAM025000

Territory: Canada only

85inH|53iNW|0.7inT

Penguin UK
9780718178949

Pub Date: 9/1/14

On Sale Date: 2/27/14
$22.95/$28.00 Can./£12.99
UK

Discount Code: LON

Trade Paperback

224 Pages

Carton Qty: 0
Cooking / Methods
CKB113000

9.5inH|7.8InW|0.6inT
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Easy Weaning
Everything You Need to Know About Spoon Feeding and
Sara Patience

Baby-Led Weaning

Summary
The easy guide to weaning for new mums.

Weaning your child has never been so confusing: the
another; some people are into baby-led weaning, som
the noise and provides clear, realistic advice draw
health visitor, nutritionist and nurse. Without see

Easy Weaning equips you with all the information you need to co

government says one thing, an expert says

e swear by purées. Easy Weaning cuts through
n from Sara's work with thousands of families as a
king to promote one weaning method over another,
nfidently wean and feed your child.

Contributor Bio

SARA PATIENCE is uniquely qualified to write this b
nutritionist, as well as a nurse. She has over 15y

is a nutritional expert and contributor for Gurgle Magazine , she also writes for
Pregnancy and Parenting , and in professional journals such as Community Practitioner.
member of the medical journalists association.

ook. She is a registered health visitor and
ears experience working directly with families. Sar a
Mother and Baby Magazine,
She is also a

A Girl Called Jack

100 Delicious Budget Recipes
Jack Monroe

Summary

100 easy and delicious meals on a tight budget with Jack Monroe's A Girl Called Jack.

nd. When she found herself with a shopping
oung son, she addressed the situation with

Jack is a cash-strapped single mum living in Southe
budget of just £10 a week to feed herself and her y
immense resourcefulness, creativity and by embracin g her local supermarket's 'basics' range. She
created recipe after recipe of delicious, simple an d upbeat meals that were outrageously cheap.

Learn with Jack Monroe's A Girl Called Jack how to save money on your weekly shop whilst being less
wasteful and creating inexpensive, tasty food.

rtion, Pasta alla Genovese for 19p a portion,
nge reminiscent of school days for 23p a

Recipes include Vegetable Masala Curry for 30p a po
Fig, Rosemary and Lemon Bread for 26p and a Jam Spo
portion.

'Sassy, political, and cooking amazing food on £10 a week. We need more like her' - Xanthe Clay,

The Telegraph
'Compelling, if sobering, reading’ - The Independent

Jack Monroe is a 24-year-old single mother and loca | newspaper reporter. Finding herself with a food

budget of just £10 a we...
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A Year in 120 Recipes
Jack Monroe
Penguin UK
9780718179960
Pub Date: 10/1/14
$33.95/$38.00 Can./£18.99
UK
Discount Code: LON
Hardcover
272 Pages
Carton Qty: 0
Cooking / Methods
CKB070000
11inH|8iNnW|1inT
Delia's How to Cheat at Cooking
Delia Smith
Summary
In How to Cheat at Cooking , Delia has sourced a range of pre-prepared foods ( from tins, chill
cabinets, freezers and store cupboards) to help you short circuit cooking times and techniques.
Readily available from supermarkets, delis, online food shops and farmers markets and of the very
best quality these recipes using instant time saver s will allow you to create fabulous food without th e
faff. How to Cheat is for people who don't want to cook, who think th ey can't cook, or simply don't
have the time to cook. As Delia herself says, 'Chea ting's come on a lot and there's much more
available. The way it's going | can't think of anyb ody who wouldn't want it.’
Ebury Press This is Delia's first book in four years and it's b een created with her characteristic attention to de tail.
97?)00919?2/293 Delia is Britain's most trusted food writer and her formidable track record of over 19 million book
g‘; 32:296;131-54?508 sold speaks for itself. Comprising over 150 easy-to -follow recipes and with a refreshing contemporary
$35.00/$39.95 Can /£20.00 design, the book is a guaranteed bestseller, not le ast because 2008 will mark Delia's return to our
UK screens with a six-part p...
Discount Code: LON . .
Hardcover Contributor Bio
256 Pages Delia Smith is Britain's bestselling cookery author , whose books have sold over 18 million copies.
COLOUR PHOTOS From her first job as a cookery writer for the Dail y Mirror's magazine in 1969, Delia published How To
THROUGHOUT Cheat at Cooking , then presented Family Fare for BBC1. Her series How To Cook , was a huge success.
Carton Qty: 14 In 2002 she produced her Vegetarian Collection , then The Delia Collection - Soup, Chicken,
Cooking / Methods Chocolate, Fish, Italian, Pork, Baking and Puddings . Delia is a director of Norwich City Football Club ,
CKB070000 L . . .
} ) ) where she is in charge of Canary Catering, several restaurants and food and wine workshops. She is
LLinH[8inW[0.8inT married to the writer and editor Michael Wynn Jones . They live in Suffolk.
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Penguin UK
9780718154608

Pub Date: 9/24/09

On Sale Date: 5/31/12
$35.00/$39.00 Can./£20.00
UK

Discount Code: LON
Hardcover

256 Pages

100 colour photographs
throughout

Carton Qty: 0

Cooking / Methods
CKB070000

10inH|7.8INW[0.9inT

Penguin UK
9780718158743

Pub Date: 12/1/13
$26.95/$25.00 Can./£14.99
UK

Discount Code: LON

Trade Paperback

304 Pages

Carton Qty: 0
Cooking / Methods
CKB070000

9inH|75iNW|08inT

Fay's Family Food
Fay Ripley

Five Ingredients, Ten Minutes
Jules Clancy

Summary
Five Ingredients, Ten Minutes
that the recipes all contain five ingredients and c

by Jules Clancy is a book is about fresh, healthy, delicious food. The
an be made in ten minutes is a bonus!

omes to cooking is being tired at the end of a
get something on the table that is not only fast
er, right? So that's where Five Ingredients, Ten
n the 'What's for dinner?' question crosse
illet with fresh mint and hummus, with Jules
uldn't be a difficulty any more!

One of the biggest challenges we all face when it ¢
long day. And hungry. And having to turn around and
and healthy, but tastes good too. Bit of a tall ord
Minutes can help. It is designed to come to the rescue whe
your mind. From vegetable white bean stew to lamb f
Clancy cooking quickly at the end of a long day sho

rking for Kellogg, a wine company, and then as a
s now a full-time blogger, with a virtual cookery

Jules Clancy trained as a food scientist, before wo
designer of chocolate biscuits and cookies. She's i
school specialising in quick and easy, simple food.

Contributor Bio

Jules Clancy is a food scientist, photographer, wri
between Sydney and the Snowy Mountains in Australia
she worked in product development for Kellogg, trav
Sydney, became a designer of chocolate biscuits and
Jules became hooked, invested in a digital camera a
(www.thestonesoup.com). She is now a full time blog
which specializes in quick, minimalist, simple food

ter and food and wine lover. She divides her time
. After graduating in food science at university,
elled the world to make wine and, back home in
cookies. Discovering the world of food blogs,
nd started her own blog
ger, running her online virtual cookery school
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Good Food: Barbecues and Grills
Triple-tested Recipes
Sarah Cook
Summary
An essential collection of BBQ and grill ideas from the Good Food experts is full of mouth-watering,
easy-to-make recipes from Britain's best-selling fo od magazine. Every tried and tested recipe comes
with a nutritional breakdown and full colour photog raph.
BBC Books
9781846077241

Pub Date: 3/26/09

On Sale Date: 4/21/09
$8.95/$10.95 Can./£4.99 UK
Discount Code: LON

Trade Paperback

216 Pages

FULL COLOUR PHOTOS
Carton Qty: 40

Cooking / Methods
CKB005000

6.3iNH|55iNW|0.6inT

Good Food: Simple Suppers
Triple-tested Recipes
Orlando Murrin

Summary
For family meals in a flash, try Good Food 101 Simple Suppers. It includes recipes for Turkey and
Wild Mushroom Fusilli, Lamb with Root Vegetable Cru sh or Roasted Nectarine with Ginger Crumbs.

BBC Books

9780563488422

Pub Date: 6/5/03

On Sale Date: 9/25/07
$8.95/$10.95 Can./£4.99 UK
Discount Code: LON

Trade Paperback

216 Pages
PHOTOGRAPHS
Carton Qty: 40
Cooking / Methods
CKBO070000

6inH|55iNW|05inT
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BBC Books
9781849901116
Pub Date: 10/7/10
$12.95/£6.99 UK
Discount Code: LON
Trade Paperback

216 Pages

Carton Qty: 40
Cooking / Methods
CKB109000

6iNH|55INW|05inT

BBC Books
9781849907842

Pub Date: 3/27/14

On Sale Date: 9/23/14
$8.95/$9.95 Can./£4.99 UK
Discount Code: LON

Trade Paperback

216 Pages

COLOUR PHOTOGRAPHS
THROUGHOUT

Carton Qty: 40

Cooking / Methods
CKB004000

Territory: Canada only

6.3INH|55iNW|08inT
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Good Food: Slow-cooking Recipes
Triple-tested Recipes
Sharon Brown

Good Food: Traybakes
Sarah Cook

Summary

From the popular Good Food  series, tasty traybakes for all occasions.

Easy and quick to make, good for feeding a crowd an
perfect bake for any occasion.

d packed full of flavour, traybakes are the

From delicious fruity flapjacks and gooey chocolate slices to a perfect savoury smoky cheese and

onion tart, the trusted experts at Good Food have brought you ideas and recipes for every kitch en.
Including recipes tailor-made to make introducing k ids to the kitchen a breeze and filling up a crowd

a doddle, traybakes are a fuss-free and tasty way t o satisfy any stomach.

Triple-tested by the experts at Good Food and with full-colour photos for each recipe,
perfect companion to simple and delicious baking.

Traybakes is the

Contributor Bio

After graduating from Leiths School of Food and Win
Food team as their cookery assistant. Spending much of
re-testing of new ideas helped ensure that every re

as cookery writer she regularly contributes her own
closely with many of  Good Food 's celebrity chefs.

e in July 2006, SARAH COOK joined the Good
her time in the kitchen, her tweaking and
cipe had the perfect outcome for the readers. Now
features to the magazine, as well as working
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Random House UK
9781783522323

Pub Date: 8/11/16

On Sale Date: 5/19/16
$42.95/£25.00 UK
Discount Code: LON
Hardcover

288 Pages

Carton Qty: 14
Cooking / Methods
CKB070000

10inH|7.6InW|0.8inT

Amberley Publishing
9781445650319

Pub Date: 11/15/15
$15.95/$20.95 Can./£9.99
UK/€12.49 EU

Discount Code: LON
Trade Paperback

96 Pages

Carton Qty: 1
History / Modern
HIS037070

9.3iNnH|6.5inW

Living Food
A feast for soil and soul
Daphne Lambert

Afternoon Tea
A History and Guide to the Great Edwardian Traditio n
Vicky Straker

Summary

The Edwardian era was the golden age of etiquette a
like a ceremonial masquerade. At this time, it was
times a day, and one of their outfits would have be
mistress of the house would serve her guests; the c
door and the delicacies presented were of paramount
Vicky Straker invites us to tea in the Edwardian er
delicious contemporary recipes. Also included are ¢
prepared the tea. The First World War, the Temperan
each had their effect on the rise in fashion of aft
book explores why tea was so important for the Edwa
how it became so popular across all social classes.
a good cup of tea an...

nd gentility, and the taking of tea was rather
not uncommon for ladies to change up to five
en a tea dress. Tea was the only time the
hina used, the manservant who answered the
importance. In this beautifully illustrated book,
a and serves it up with over thirty of her own
hapters on dress, etiquette and the servants who
ce Association and changes in domestic service
ernoon tea, as well as its eventual demise. This
rdians in a world of flourishing aspirations and
After all, who among us has not found comfort in

Contributor Bio

Vicky Straker’s love of Edwardian cookery was inspi
who set up the Daily Mail Food Bureau in 1918 and t
war. Some of Dorothy’s recipes are included in this
Bloomers and Rationing Recipes. She has previously
speak about Dorothy’s recipes, and will be speaking

red by her great-great-grandmother, Dorothy Peel,
aught millions of women how to cook during the
book. Vicky is also the author of Bicycles,
been invited to appear on ITV’s This Morning to
at the Chalke Valley History Festival in 2016.
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Amazing Malaysian
Recipes for Vibrant Malaysian Home Cooking
Norman Musa

Summary

Malaysian food is incredible. Think vibrant, health y dishes with dazzling flavors and textures. With
over 100 recipes, using ingredients that you can fi nd in any supermarket, this is the ultimate guide
to cooking Malaysian food at home. Try an authentic satay, an aromatic curry, a laksa, or simply the
perfect fluffy coconut rice. Includes metric measur es.

Contributor Bio

Norman Musa is an award-winning Malaysian chef and the officia | Food Ambassador for Kuala
Lumpur. He is co-founder of Ning restaurant in Manc hester and holds regular supper clubs in London.
He also has a restaurant in Malaysia called Nasi Da ging. He is currently working on a cooking

program for Malaysian television.

Barrafina
A Spanish Cookbook
Eddie Hart, Nieves Barragan Mohacho, Sam Hart
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Czech Cookery

Lea Filipova

(4th Edition)

Summary

Enticingly fragrant pork baked with stewed sauerkra
garnished with lemon and cranberries, roast goose,
horseradish, pancakes with bilberry sauce, strawber
sprinkled with grated white cheese, baked yeast dum
fillings, or Christmas cake with raisins and almond
cuisine famous. This recipe book, with its easy-to-
basic recipes, and color photographs of important s
dishes, will certainly tempt you into cooking somet

Contributor Bio
Lea Filipova

languages.

Devon Recipes
Catherine Rothwell

Summary

'To discover the real Devonian you have to talk abo
introduction, and true enough, after a lifetime of
breadth of the country, she finds that this 'beauti

is the spiritual home of so many of Britain's best-

Sheep's Head Soup, Salmon Pie, Devonshire Pasty, St
Pancakes and Blackberry Wine. Guest cook Sir John G
travel to Rockford to make Tomato Chutney and to Ly

with this book and you are guaranteed to have an ap

Contributor Bio

Catherine Rothwell has been interested in cookery,
her mother's Lancashire kitchen. Here, she watched
drinks, preserves and pickles being prepared for a
huge collection of recipes - including many old, ha
life for decades. She has written over eighty books

is the author of various cookbooks where she uses
specializes in Czech cusine and cakes and pies. She

{IPG}

ut and dumplings, fillet of beef in cream sauce
pheasant with bacon, Prague ham with creamed
ry dumplings made of fermented dough and
plings with poppy-seed and cream cheese
s...These are the classics that have made Czech
follow instructions, plenty of tips and variations on
teps in the preparation and presentation of the
hing mouthwatering for your family or friends.

her lifelong culinary experience. She
is the author of various cookbooks in several

ut food,' claims Catherine Rothwell in her

collecting authentic local recipes the length and
ful county of fulfilled promise and pleasant surpri se
known and best-loved dishes. The recipes include

ewed Ox Kidney, Plymouth Lamb, Snow

ielgud offers his speciality, Roman Pie, and we
nmouth for Blackcurrant Fool. A few seconds
petite the size of 'Heavenly Devonly'!

since, as a toddler, she set up a doll's teaset in

the preparation of traditional dishes, remedies,
family of six. Since then she has amassed a

ndwritten ones which have been part of the family
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English Seafood Cookery
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Penguin UK
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Rick Stein's Long Weekends
Over 100 New Recipes from My Travels Around Europe
Rick Stein

Summary

Cadiz, Palermo, Copenhagen and more . . . Rick Stei
locations, and all of them just a quick hop, skip a
location photography from around Europe, following
Bordeaux, Berlin, Reykjavik, Vienna, Bologna, Copen
Palermo. Includes metric measures.

n goes in search of good food in fabulous
nd a jump from his UK home. Includes stunning
in Rick's footsteps. Cities visited include:
hagen, Cadiz, Lisbon, Thessaloniki and

Contributor Bio

Rick Stein  is a chef, restaurateur, television host, and auth or. His other titles include Rick Stein's Far
Eastern Odyssey, Rick Stein's India , Rick Stein's Spain , and Rick Stein's Seafood , which won the coveted
James Beard Foundation Cookbook of the Year Award.

Sabores de Nayarit
Icénico
Alondra Maldonado Rodriguera

Summary

Alondra Maldonado Rodriguera has completed an impas
Nayarit, Mexico: over 4,500 kilometers and conversa
make up the state’s 20 municipalities. The result i
and narrative with fascinating details about daily

as a diverse collection of 150 traditional recipes.

sioned search for the traditional flavors of
tions with over 240 people in the 45 towns that
s captivating — a book that combines photographs
life and customs surrounding food in Nayarit, as we Il

Contributor Bio

Alondra Maldonado Rodriguera
Vita Delicatessen in Tepic, Mexico. After a period
research in the links among rituals, culture, and i

won various awards, including a Gourmand Award in t
category.

is a Mexican translator, English teacher, chef, an d the owner of La

of work and study in gastronomy, she turned to

dentity in a culture’s cuisine. Sabores de Nayarit has
he best historical recipes cookbook in the world
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Simply Italian
Cooking at Home with the Chiappa Sisters
Michela Chiappa, Emanuela Chiappa, Romina Chiappa

Summary

The very best of Italian cooking with Michela, Romi
Italy, family and food: for us, these four things a
upbringing. Whether at the family home in Wales or
village we are from in northern Italy, we have alwa
central focus of our lives. It's where we cook, eat
Romina Chiappa grew up in Wales in the heart of a c
always at the centre of family and social gathering
their parents’ home, or making pasta for Christmas
annual Welsh-ltalian summer picnic, the three siste
cooking all their lives. In their first cookbook th

the pasta dishes recently seen in their Channel 4 s
salads, to ...

na and Emanuela in Simply Italian. 'Wales and
re inextricably linked and at the root of our
when we spend holidays in the small hilltop
ys heard Dad say that 'la tavola’ (the table) is th e
and socialise as a family” Michela, Emanuela and
lose-knit Italian community where food was
s. Whether searching for porcini in the hills near
Eve with the whole family, to sharing food at the
rs have been immersed in the Italian way of
ey share their cherished family recipes, including all
eries Simply Italian. From snacks, soups and

Contributor Bio

Travelling the world with her job for a sports mana
dinner, Michela is an expert at pasta sauces and ri
Emanuela is a full-time nanny and also runs an onli
children. She is an expert at time-consuming recipe
works for a luxury fashion brand in London. She lov
family.

gement agency and in need of quick fixes for
sottos. She also runs an Italian café in Cardiff.
ne business selling bespoke homemade gifts for
s and loves cooking for large groups. Romina
es to entertain at home and is the baker of the

Spice Temple
Neil Perry

Summary

Neil Perry’s love of Chinese food—first eating it,
memories. Since then, he has dedicated himself to m
textures, culminating in the Spice Temple journey.
experience fiery heat, silken coolness and numbing
appetite to classic yum cha dumplings, three-shot c
chillies and Sichuan peppercorns, these are the aut
measures.

and then cooking it—goes back to his earliest
astering its unique balance of flavors and
Here, in seductive and sultry surroundings, diners
spice. From signature pickles that fire up the
hicken, and flathead drowned in heaven-facing
hentic tastes of regional China. Includes metric

Contributor Bio

Neil Perry is a chef and restaurateur whose restaurants start ed with his flagship restaurant Rockpool.
He has also pioneered restaurant-quality in-flight catering for Qantas, and his previous cookbooks
include Balance & Harmony , The Food | Love and Simply Asian .
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Sushi at Home
The Beginner's Guide to Perfect, Simple Sushi
Yuki Gomi

Summary
Yuki Gomi 's Sushi at Home is a beautifully designed cookbook that will show,
easy it is to make sushi at home

for the first time, how

Do you love buying sushi for lunch, enjoy eating at
is too difficult to make at home?

Japanese restaurants for dinner, but think sushi

Well, think again!

In Sushi at Home , Japanese chef and sushi teacher Yuki Gomi shows y
inexpensive - making delicious and beautiful lookin g sushi can be.

ou just how easy - and

Learn:

- Everything you need to know about how to buy and
tuna to mackerel.

prepare fish, from salmon to scallops, from

- The joys of cling film and the technique of rolli
making the all-important perfect sushi rice.

ng step-by-step and why a hairdryer is essential fo r

- Clever alternatives to traditional sushi styles ( handball sushi; vegetarian sushi; soba sushi).

- Fresh twists on classic recipes (miso soup with ¢ lams; prawn salad with tahini mustard dressing).

Sushi at Home
own kitchen.

is all you need to master the art of making light, delicious and healthy sushi in your

Yuki Gomi is a Japanese chef who has taught thousan ds of people how to mak...

Contributor Bio

The Best of Irish Homecooking Cookbook
Caroline Gray

Summary

With millions of people worldwide of Irish descent, there is no better way to connect to your heritage
than through the tradition of home cooking. The Best of Irish Home Cooking Cookbook is the ultimate
guide to bringing a taste of the Emerald Isle home; from comforting soups and stews to crowd-
pleasing pub grub, Ireland has always been a nation that prides itself on enjoying good banter with
family and friends over a hearty meal. Includes met ric measures and conversion chart.

Contributor Bio
Caroline Gray
decade.

is the editor of Easy Food magazine, Ireland’s bestselling food magazine for almost a
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The Great British Book of Baking

120 Best-Loved Recipes From Teatime Treats to Pies and Pasties
Linda Collister

Penguin UK
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The Welsh Cook Book
Amberley Publishing

Summary
Welsh cooking traditions go back centuries. Beef an d dairy cattle are raised widely. Sheep farming is
extensive in the country and lamb is the meat tradi tionally associated with Welsh cooking,
particularly in dishes such as roast lamb with fres h mint sauce. The leek, as something of the
nation’s ‘national’ vegetable, also features promin ently. Welsh cooking often includes seafood,
Amberley Publishing especially close to the coast, where fishing cultur e is strong and fisheries are common. In this, the
9781445643397 quintessential Welsh cook book, the Right Honorable Lady Llanover, following a meeting with ‘the
Pub Date: 9/15/14 Welsh hermit of the Cell of St Gover’, explores tra ditional Welsh cuisine from the turn of the century ,
$13.95/$18.95 Can./£8.99 with an excellent range of homemade recipes such as South Wales Salmon, Welsh Mutton Chops,
UK/€10.99 EU Welsh Leek Broth and Welsh Cakes.
Trade Paperback
192 Pages
Carton Qty: 1
Cooking / Regional & Ethnic
CKB011000
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Travels Through Dali
With a Leg of Ham
Mei Zhang

Summary

Yunnan, at the southernmost tip of China, is a crad
know it as the origin of Shangri-la, but it is also
synonymous with the province. If you go to Yunnan,
its unique food—famed ham, mushrooms varietals, che
herbs; temperate climate, surrounding rivers and mo
Vietnam and Myanmar it has been a cultural blotter;
has settled in Dali having fallen in love with the
journeys through the region, collecting personal st
bring to life the history, heritage, and changing |

le of cultural and culinary diversity. Many people
home to the region of Dali, a place that has becom e
you must go to Dali. The region is cherished for
ese-making (a rarity in China), and rare
untains; ethnic diversity—bordering Laos,
and overwhelming hospitality—many a traveler
Old Town. Mei returns to her childhood home and
ories and rare and authentic home recipes that
andscape of Dali. Includes metric measures.

Contributor Bio

Mei Zhang is the founder of WildChina. She was born in Dali, Yunnan, and later moved to the United
States where she completed her graduate studies at Harvard Business School and began a career in
corporate consulting at McKinsey & Company. Mei was recognized in The Daily Beast 's 2012 list of
Women in the World for founding sustainable travel company WildChina, which has been a Conde
Nast Traveler Top Travel Specialist winner several years running.

Waste Not, Want Not Kosher Cookbook

Creative Ways to Serve Yesterday?s Meal
Yaffa Fruchter

Summary

The first of its kind, =~ Waste Not, Want Not  is a unique and exciting new approach to making le
new again. To curb her own food-waster's guilt, Yaf fa Fruchter developed creative ways of using
leftover ingredients to produce excellent new dishe s that will change the way you look at last night's
leftovers. Boasting a collection of 200 fresh and e xciting recipes, Waste Not, Want Not  offers a
comprehensive guide of the best, safest, and most d elicious ways to prevent waste and eat well.

ftovers

Contributor Bio

A consummate "balabusta" (homemaker), Yaffa Fruchter
experience running an upscale restaurant to cooking
been honing her skills for decades.

has been cooking her whole life. With
for her growing family in New York, Yaffa has

Cooking - March 2017 Page 47



Graffeg

9781910862674

Pub Date: 8/1/17

Ship Date: 8/1/17
$14.95/$19.95 Can./£9.99
UK/€11.49 EU

Discount Code: LON
Hardcover

48 Pages

Carton Qty: 0

Cooking / Seasonal
CKB077000
8inH|6INW|0.7inT|
0.8 Ib Wt

Ebury Press
9781785033643
Pub Date: 8/4/16
$17.95/£9.99 UK
Discount Code: LON
Hardcover

128 Pages

Carton Qty: 20
Cooking / Specific
Ingredients
CKB105000

78inH|7inW[0.7inT

{IPG}

Winter Recipes
Angela Gray, Huw Jones

Summary

The first in a series of four seasonal cook books,
celebrating the best of winter ingredients and warm
Recipes include Porcini and Truffle Breast, Seafood
Cake! Includes metric measures.

this winter season cookbook contains 30 recipes
ing dishes with photographs by Huw Jones.
Masala and Perfect Rice, and OMG Chocolate

Contributor Bio
Angela Gray  opened the doors to her cookery school in 2010. Sh
UK Cookery Schools. She has made several television
UK-based food photographer whose works include the

e has been voted into the Top 10
programs for the BBC. Huw Jones is a
Flavours of Wales series.

Chips with Everything
One Bag of Oven Chips = Every Mealtime Covered ? 60
Denise Smart

Delicious Recipes
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Food DIY

How to Make Your Own Everything: Sausages to Smoked S
Buns
Tim Hayward

almon, Sourdough to Sloe Gin, Bacon to

Summary

'Warning: contains tantalising graphic depictions o f meat' Esquire

'This is a tome to splatter through constant use' Harper's Bazaar
Tim Hayward 's Food DIY - the first comprehensive manual for the DIY cook.

Over recent years, across much of the world, people
getting into making it themselves. The DIY food mov

have started rejecting shop bought food and are
ement is spreading.

But why DIY? Because it's fun, an adventure, thrift
and because at a time when skills like baking, pres
forever, it's more important than ever to learn how
do it yourself you can make sure that all the food

y, a great way to get your hands gloriously dirty,
erving and curing are in danger of being lost
things work. Most importantly though, when you

you eat is absolutely delicious.

In Food DIY , Tim Hayward, editor of influential food magazine
will show you:

Fire & Knives and enthusiastic DIYer,

- How to make your own butter and cheese, sloe gin, suet pudding and potted lobster.

- How to smoke, and cure fish and meats, air-dry br esaola and boerwoers, as well as

pickle fish, game and vegetables.

- He'll explain the my...

Contributor Bio
Tim Hayward is a food writer and broadcaster. He is a contributing writer at the Financial Times and a
regular contributor to the Guardian 'Word of Mouth' Food Blog and Radio 4 Food Program me, among

Good Food: Fish & Seafood Dishes
Triple-tested Recipes
Jeni Wright

Summary
Fish and seafood are a popluar choice these days as
versatile and delicious they are. You'll never be s

more and more people realize how healthy,
tuck for ideas with these easy-to-follow recipes.
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Good Food: Healthy chicken recipes
Barney Desmazery

Summary

Delicious, healthy and triple-tested chicken recipe s from the experts at Good Food
Packed full of recipes for succulent and wholesome
fancy a quick and delicious dinner but want to avoi
lunch for work or just want to tuck in to your favo

for feeding a crowd to fuss-free and scrumptious on

perfect companion for mouth-watering chicken dishes

chicken dishes for all occasions—whether you
d the takeaway, want a healthy and satisfying
urite meal without feeling guilty. From food perfec t
e-pan dishes, Healthy chicken recipes s the
every time.
Triple-tested by the trusted experts at Good Food and accompanied by a colour photograph for each
recipe, you in cook in perfect confidence.

Good Food: Pasta and Noodle Dishes
Triple-tested Recipes
Jeni Wright

Summary

So versatile, so quick and so healthy pasta and noo
Whether you want a speedy after-work supper or a mo
weekend, you'll never be stuck for ideas.

dles are the ultimate convenience foods.
re substantial meal for friends at the
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Low and Slow
How to Cook Meat
Neil Rankin

Summary

If you have ever cooked a steak medium-well instead
stew that's tough or stringy or a rack of ribs that
your life that little bit better. This is a step-by

times that get the best results. There's no need fo
diploma. You just need this book and some patience.

of medium-rare, a chicken that ends up dry, a
fall too much off the bone then this book will mak e
-step guide to cooking meat at the temperatures and
r fancy equipment, a team of chefs or a cooking
Includes metric measures.

Contributor Bio

Neil Rankin  opened Smokehouse in 2013, Bad Egg in 2014 and a s econd Smokehouse in spring
2015. Among his new ventures are a monthly recipe ¢ olumn in The Independent and London Union, an
exciting street food venture.

Spice Yourself Slim
Harness the Power of Spices for Health, Wellbeing a
Kalpna Woolf

nd Weight-loss

Summary

This book unwraps the mysteries of one of the oldes
sources known to mankind, and shows how spices can
low-calorie diet. Kalpna Woolf's healthy eating pla
while offering delicious recipes, featuring spices

t, most valued and mystically powerful food
be incorporated into a contemporary
n guarantees weight loss and improved wellbeing,
from India, South America, the Far East, Europe,
Africa and the Middle East. Kalpna’'s book reveals t he top 10 spices that should be in every food
store cupboard; how to combine them into versatile Spice Rubs; 100 calorie recipes; and helpful
weekly Meal Planners.  Spice Yourself Slim is an essential book for any cook wanting to combi ne
adventurous and exciting food with a long-lasting h ealthy lifestyle. Includes dual measures.

Contributor Bio
Kalpna Woolf
Nigella to Rick Stein, Nigel Slater and Lorraine Pa
awards, and written extensively on food. Her food k
family upbringing and a life of absorbing food cult

has produced some of the BBC’s best known food ser ies, featuring everyone from
scale. She has launched food festivals, judged food

now-how combines the traditions of her Hindu
ures around the world.
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The Avocado Cookbook

Heather Thomas

Summary

Avocados are delicious, versatile, and good for you

and creamy nutty flavors to every dish, turning any

such as Smoked Salmon and Avocado Bruschetta; Chill
Duck & Avocado Pancakes; and Avocado Ice Cream; thi
suit all tastes. Packed with protein and vitamins—g
Includes dual measures.

I This humble green fruit adds velvety texture
meal into something really special. With dishes
ed Tomato Soup with Avocado Cream; Crispy
s book has plenty of step-by-step recipes to
ood nutrition has never been so neatly packaged.

Contributor Bio

Heather Thomas is the author of  The New Vegetarian Cookbook and Quick & Easy Low Calorie Cookbook

The Truffle Cookbook
Rodney Dunn

Summary

Rodney Dunn, founder of The Agrarian Kitchen in Tas
truffle. In addition to more than 60 recipes, he gi
importantly) cooking with truffles. Harvested in wi
works particularly well with indulgent ingredients

lush and comforting—just the thing for cozy meals a
you'll be surprised at how many dishes can be enhan
believes, there is no such thing as too much truffl

mania, celebrates the natural wonder that is the
ves practical advice on buying, storing and (most
nter, truffles have an intense earthy flavor that
such as cream, butter and cheese. these recipes are

t home—and once you start experimenting,

ced by this inimitable fungus. As Rodney firmly
e. Includes metric measures.

Contributor Bio

Rodney Dunn  is the proprietor of The Agrarian Kitchen in Tasma nia, a farm-based cooking school
that allows him to indulge his passion for all thin gs food by growing fruit and vegetables, raising
pigs, milking goats and keeping honey bees. He is t he author of The Agrarian Kitchen
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The Happy Pear
Healthy, Easy, Delicious Food to Change Your Life
David Flynn, Stephen Flynn

Penguin UK
9781844883523

Pub Date: 10/1/14
$29.95/$29.00 Can./£16.99
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Hardcover
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