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FICTION
Send Nudes
Saba Sams

240pp
216 x 135mm
Hardback
£14.99
January 2022
Material available: Manuscript
Rights sold: World rights available

An electrifying debut collection from a striking new talent, exploring
the paradoxes and ambiguity that make up girlhood, womanhood
and the realms that lie in between
A motherless teenage girl, daughter of the town butcher, falls into a
relationship with a much older boy, but realises she’d rather have the love
of his dog. A shy, directionless university student is taken up by Lara, a
beautiful, amoral girl on her course who moves right into her bed and
slowly destroys her life. Two girls, their mothers distracted by the trapeze
act they’re performing on the music festival circuit, compete for the
affections of the same boy over the course of a weekend.
Strange and arresting, dirty but shining, the girls of Saba Sams’s
extraordinary debut collection traverse girlhood and womanhood
in all its glorious complications: negotiating absent mothers, intense
friendships, wanting and fearing being desired, her stories explore
violence and power, lust and shame, jealousy and lies with striking wit,
originality and tenderness.
Saba Sams’s writing has also appeared online in places such as Litro, The
Manchester Review, Arcturus and Forge. She lives in London.

How to Gut a Fish
Sheila Armstrong

The debut short story collection from Sheila Armstrong, a strikingly
original new voice in fiction
Villagers, one by one, disappear into a sinkhole beneath a yew tree.
A nameless woman is taped, bound and put on display in a countryside
market.
A man returning home following the death of his mother finds something
disturbing among her personal effects.

160pp
216 x 135mm
Hardback
£14.99
October 2022
Material available: Manuscript
Rights sold: World rights available
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A dazzling and disquieting collection of stories, How to Gut a Fish places
the bizarre beside the everyday and then elegantly and expertly blurs the
lines. Sharp and lyrical, Sheila Armstrong’s writing unsettles and astounds
in equal measure, and her exquisitely provocative stories carve their way
into your mind and take hold.
Sheila Armstrong is a writer and editor. She grew up in the west of
Ireland and is now based in Dublin. She has been published in The South
Circular, Literary Orphans, The Irish Independent, Litro magazine and Gorse.
In 2015, she was nominated for a Hennessy Award in the First Fiction
category, and she contributed to Young Irelanders, a short story collection
published by New Island Books. How to Gut a Fish is her first collection of
short fiction.

FICTION
Tenderness
Alison MacLeod

The spellbinding story of Lady Chatterley’s Lover, and the society that
put it on trial: the story of a novel and its ripple effects across half
a century, and about the transformative and triumphant power of
fiction itself
D. H. Lawrence is dying. Exiled in the Mediterranean, he dreams of the
past. There are the years early in his marriage during the war, where
his desperation drives him to commit a terrible betrayal. And there is a
woman in an Italian courtyard, her chestnut hair red with summer.

560pp
234 x 153mm
Hardback
£16.99
September 2021
Material available: Manuscript
Rights sold: World rights available

Jacqueline and her husband have already been marked out for greatness.
Passing through New York, she slips into a courtroom where a book, not a
man, is brought to trial.
A young woman and a young man meet amid the restricted section of a
famous library, and make love.
Scattered and blown by the winds of history, their stories are bound
together, and brought before the jury. On both sides of the Atlantic,
society is asking, and continues to ask: is it Obscenity – or is it Tenderness?
Alison MacLeod is the author of three novels, The Changeling, The
Wave Theory of Angels and Unexploded, which was longlisted for the
Man Booker Prize 2013, and two story collections. She is the joint
winner of the Eccles British Library Writer’s Award 2016. She is Professor
of Contemporary Fiction at the University of Chichester and lives in
Brighton.
alison-macleod.com

Today a Woman
Went Mad in the
Supermarket
Stories
Hilma Wolitzer
208pp
5 1/2 x 8 1/4
Hardback
$26.00
August 2021
Material available: Manuscript
Rights sold: Italian (Mondadori),
Hungarian (Henrietta Leavitt
Foundation)

The uncannily relevant, deliciously clear-eyed collected stories of
a critically acclaimed, award-winning “American literary treasure”
(Boston Globe), ripe for rediscovery—with a foreword by Elizabeth
Strout
From her many well-loved novels, Hilma Wolitzer—now 90 years old
and at the top of her game—has gained a reputation as one of our best
fiction writers, who “raises ordinary people and everyday occurrences
to a new height.” (Washington Post) These collected short stories—most
of them originally published in magazines including Esquire and The
Saturday Evening Post in the 1960s and 1970s, along with a new story that
brings her early characters into the present—are evocative of an era that
still resonates deeply today.
In the title story, a bystander tries to soothe a woman who seems to have
cracked under the pressures of motherhood. And in several linked stories
throughout, the relationship between the narrator and her husband
unfolds in telling and often hilarious vignettes. Of their time and yet
timeless, Wolitzer’s stories zero in on the domestic sphere and ordinary
life with wit, candor, grace, and an acutely observant eye. Brilliantly
capturing the tensions and contradictions of daily life, Today a Woman
Went Mad in the Supermarket is full of heart and insight, providing a lens
into a world that was often unseen at the time, and often overlooked
now—reintroducing a beloved writer to be embraced by a whole new
generation of readers.
Hilma Wolitzer is a recipient of Guggenheim and National Endowment
for the Arts fellowships, an American Academy of Arts and Letters Award
in Literature, and a Barnes & Noble Writer for Writers Award. She has
taught at the Iowa Writers’ Workshop, New York University, Columbia
University, and the Bread Loaf Writers’ Conference. Her first published
story appeared when she was thirty-six, and her first novel eight
years later. Her many stories and novels have drawn critical praise for
illuminating the dark interiors of the American home. She lives in New
York City.
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FICTION
Harvest
Georgina Harding

A powerfully disquieting novel about family and secrets by the
Orange Prize-shortlisted author of Painter of Silence
So fresh and free she looked, in the yellow dress. Sunlight to blaze away the
shadows.
A farm in Norfolk in the 1970s. A Japanese girl comes to visit her English
lover in the house where he was born. She arrives on a day of perfect
summer, stands with his mother in a garden filled with roses, watches as
his brother walks fields of ripening wheat.

240pp
216 x 135mm
Hardback
£16.99
March 2021
Material available: Finished copies
Rights sold: World rights available

ALSO AVAILABLE
The Painter of Silence
Georgina Harding

But between the two brothers lies the shadow of their father’s violent
death almost twenty years before, the unresolved narrative of their
childhood – a story that has gone untold, a story that began in the last
war. In the presence of the girl, the old trauma begins to surface as the
work of the harvest begins.
In a compelling addition to Harding’s cycle of acclaimed novels on
themes of witness, memory and silence, on what goes unsaid long after
wars are over, Harvest tells how a family reaps the consequences of its
past.
Georgina Harding is the author of five previous novels: The Gun Room,
The Solitude of Thomas Cave, The Spy Game, which was shortlisted for the
Encore Award, Painter of Silence, which was shortlisted for the Orange
Prize for Fiction 2012, and Land of the Living. Georgina Harding lives in
London and on a farm in the Stour Valley, Essex.

Rights sold: Dutch (Ambo
Anthos), French (Editions
Denoel), Norwegian
(Perleblekk Forlag), Italian
(Einaudi), Romanian (Nemira),
Turkish (Kultur)

Madwoman
Louisa Treger

320pp
216 x 135mm
Hardback
£16.99
February 2022
Material available: Manuscript due
June 2021
Rights sold: World rights available
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Based on a true story, a fascinating novel about a woman’s
undercover mission in an insane asylum
New York, 1887. A young woman having run riot in her boarding house,
is admitted to the Women’s Lunatic Asylum on Blackwell Island. But
things are not as they seem - for the young woman is not mad at all, but
an undercover investigative journalist by the name of Nellie Bly. Bly’s
writing on the subject will lay bare the conditions for society’s most
vulnerable women, and bring her international fame and notoriety; and
explore uncharted waters for where women may go, and what they might
uncover.
Louisa Treger, a classical violinist, studied at the Royal College of Music
and the Guildhall School of Music and worked as a freelance orchestral
player and teacher. She subsequently turned to literature, earning a
Ph.D. in English at University College London, where she focused on
early-twentieth-century women’s writing and was awarded the West
Scholarship and the Rosa Morison Scholarship “for distinguished work
in the study of English Language and Literature”. Louisa’s first novel, The
Lodger, was published by Macmillan in 2014. She lives in London with her
husband, children, and dog.

FICTION
The Great Passion
James Runcie

320pp
216 x 135mm
Hardback
£16.99
October 2022
Material available: Manuscript
Rights sold: World rights available

‘This wise, refreshing novel takes us to the heart of Bach’s life and work.
James Runcie’s expert imagination makes his picture of Leipzig specific
and convincing, and behind the music’s echo lies a touching human
story. It offers a glimpse into a world more faithful and attentive than
our own, but not alien to us: “we listen to music as survivors,” the great
Cantor says’ Hilary Mantel
On Good Friday 1724, Johann Sebastian Bach’s St Matthew’s Passion –
now regarded as one of the greatest pieces of music ever written – was
performed for the first time, in St Thomas Church in Leipzig.
In The Great Passion, James Runcie tells the story behind the masterpiece,
through the eyes of a teenage boy taught by Bach and taken into his
family. Sweeping in its scope and exquisite in its detail, it is a masterful
meditation on music, god, life and death – and the redemptive powers of
family and love.
James Runcie is an award-winning film-maker and the author of ten
novels that have been translated into twelve languages, including the six
books in the Grantchester Mysteries series. James Runcie is a Fellow of
the Royal Society of Literature and Commissioning Editor for Arts at BBC
Radio 4. He lives in London and Edinburgh.
www.jamesruncie.com / @james_runcie

Spies in Canaan
David Park

A bold and unsettling parable about guilt, atonement and
redemption from winner of the Kerry Group Irish Novel of the Year
Award
Michael has travelled a long way from his boyhood under the endless
skies of the Midwest. His late middle-age is peaceful, if lonely: looking out
on the wide waters of the Atlantic. But one day there is a visitation; a DVD
arrives in the mail, and from its contents Michael understands that he has
been commissioned to undertake a final journey.

208pp
216 x 135mm
Hardback
£16.99
December 2022
Material available: Manuscript
Rights sold: World rights available

ALSO AVAILABLE

As Michael makes his way deep into a distant desert – a strange and
liminal landscape that lies between hell and redemption – he undertakes
another journey, into long-suppressed memories: of Vietnam and the
dying days of war, and the lost woman who has haunted him for decades.
David Park has written eleven novels, including The Light of Amsterdam,
which was shortlisted for the 2014 International IMPAC Prize, The Truth
Commissioner, which was adapted into a TV drama for BBC Two and
Travelling in a Strange Land, which won the Kerry Group Irish Novel of the
Year Award. He has won the Authors’ Club First Novel Award, the EwartBiggs Memorial Prize and the University of Ulster’s McCrea Literary Award,
three times. In 2014 he was longlisted for the Sunday Times EFG Short
Story Award. David Park lives in County Down, Northern Ireland.

Travelling in a Strange Land
David Park
Rights sold: Danish (Jensen &
Dalgaard); French: (La Table
Ronde); Greek (Dardanos);
German (Dumont); Italian
(Bollati); Lithuanian (Alma
Littera); Macedonian (Feniks);
Spanish (Planeta Mexico);
Turkish (Kultur)

A Run in the Park
David Park
Rights sold: Danish
(Jensen & Dalgaard);
Russian (Polyandria)
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FICTION
The Accidental
Collector

Located in the world of Contemporary Art, Guy Kennaway’s new
novel delivers his trademark absurdities and laugh out loud
moments

An artworld caper

As the globe’s most successful super-dealer, Herman Gertsch spent his
charmed life jetting between his galleries in Zurich, London and New
York, fawned over by artists, curators, politicians and the uber-rich.

Guy Kennaway

A Mensch title
336pp
216 x 135mm
Hardback
£18
November 2021
Material available: Manuscript

As Herman’s empire grew, nothing seemed to get in his way, until
he made the calamitous decision to open a gallery in a rural English
backwater. Here, Herman encountered John ‘Brother’ Burn, a penniless
hippy known as the slipperiest man in south Somerset, and therefore the
western hemisphere.
In the riotous comedy of errors that follows, Kennaway pours mistaken
identity, Amazonian tribesmen, Swiss food, DMT, Arab Royalty, million
dollar paintings and worthless tat onto a spin painting of a story that
dazzles with surprises and leaves you feeling reassuringly warm about art
and life.

Rights sold: World rights available

Guy Kennaway lives for pleasure, producing books to add to the
gaiety of the nation. In all of Kennaway’s work he likes to champion the
underdog. He searches out communities under pressure and celebrates
their struggles by having a good laugh with them. He is best known for
One People about a Jamaican village threatened my mass US tourism,
Bird Brain about a community of optimistic pheasants and Time to Go, the
funniest book about assisted suicide ever.

Making Nice

A deliciously funny political satire from the bestselling author of Cold
Cream and The Sunday Times Book of the Year Kiss Myself Goodbye.

Ferdinand Mount

224pp
216 x 135mm
Hardback
£16.99
September 2021
Material available: Manuscript
Rights sold: World Rights Available

Ferdinand Mount’s Making Nice takes place in the murky world of
London PR firms, the back rooms of Westminster and on the campaign
trail in America and Africa. Our protagonist is the hapless Dickie, lately
the diplomatic correspondent for a London financial newspaper. He
and his wife Jane, an oncologist, and daughters Flo, an aspiring ballet
dancer, and Lucy, a teenager of fourteen, find themselves bound up in an
ever more alarming series of unfortunate events, revolving around the
shady character of Ethel (Ethelbert), founder of the dubious publication
relations agency Making Nice.
With echoes of Evelyn Waugh’s novel Scoop and TV series The Thick of
It, as well as thinly veiled portraits of Cambridge Analytica and political
personae known to many, Making Nice is a masterly take on the madness
of contemporary society. Indeed, if there is one central theme to this most
accomplished novel, it is the limitless human capacity for self-deception.
This is Ferdinand Mount at his very best.
Ferdinand Mount is a novelist, essayist and former editor of the Times
Literary Supplement. His novel Of Love and Asthma, part of a six-volume
series, A Chronicle of Modern Twilight, won the Hawthornden Prize in 1992
and more recently is the bestselling author of Cold Cream and The Sunday
Times Book of the Year Kiss Myself Goodbye.
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F I C T I O N – R AV E N
One Half Truth
Eva Dolan

The brilliant new read from the crime writers’ crime writer: highly
acclaimed author Eva Dolan is back with a tense and twisty
investigation into the murder of a budding young journalist
When the police are called to the report of a late-night shooting, they
expect it to be drugs or gang-related. They don’t expect to find a young
student executed on his way home.

432pp
234 x 153mm
Hardback
£14.99
May 2021
Material available: Final Text
Rights sold: World rights available

ALSO AVAILABLE

Between Two Evils
Eva Dolan
Rights sold: Hebrew
(Ko’rim), Latvian
(Kontinents)

Psycho by the Sea
Lynne Truss

Jordan Radley was an aspiring journalist: hard working, well-liked,
dedicated. His first major story – looking at the fallout following the
closure of a local factory – had run recently and looked to be the first step
in his longed-for career. Even after the story ran, Jordan continued to stay
in contact with those he interviewed: he was on his way back from their
social club the night he was murdered.
But as the detectives quickly discover, not only was Jordan killed, but
those responsible also broke into his house, taking his laptop and notes.
What was he researching that might have led to his death? And can
this really be linked to another case – long ruled an accident – in the
same area or are the police being forced to prioritise those with the best
connections rather than the ones that most need their help?
Eva Dolan was shortlisted for the CWA Dagger for unpublished authors
when only a teenager. The five novels in her Zigic and Ferreira series
have been published to widespread critical acclaim: Between Two Evils
was shortlisted for the CWA Ian Fleming Steel Dagger, After You Die was
longlisted for the CWA Gold Dagger, and Tell No Tales and After You Die
were both shortlisted for the Theakston Crime Novel of the Year Award.
Dolan’s first standalone thriller, This Is How It Ends, was longlisted for
the 2019 Theakston Old Peculier Crime Novel of the Year. She lives in
Cambridge.
@eva_dolan

In the latest installment of this charming and quirky series longlisted for the acclaimed CWA Historical Dagger - our trio of
redoubtable detectives are faced with the arrival in town of an
escaped criminal with an unlikely penchant for boiling the heads of
policemen
It’s September in Brighton and the city is playing host to weeks of endless
rain and lashings of villainy.

320pp
234 x 153mm
Hardback
£14.99
June 2021
Material available: Final Text
Rights sold: World rights available

Praise for Lynne Truss
‘It takes a writer of Lynne Truss’s wit and intelligence ... to
take on both the cosy and comic fields, shaking them up to
forge something fresh and beguiling ... Delightfully witty’
Barry Forshaw, i
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A trusted member of a local gang has disappeared part way through
planning a huge heist; a violent criminal obsessed with boiling the heads
of policemen has escaped Broadmoor and is rumoured to be headed
towards the city, while at Gosling’s department store an American
researcher has been found dead in the music section.
Inspector Steine has other things on his mind – since the triumphant
conclusion to his last case, Steine has so many awards and invitations
coming his way that he has had to take on a secretary – but Sergeant
Brunswick and Constable ‘Clever Clogs’ Twitten are both on the case. If
only they could work out just who is behind these dastardly acts…
Lynne Truss is a columnist, writer and broadcaster whose book on
punctuation Eats, Shoots & Leaves was an international bestseller. She has
written extensively for radio, and is the author of seven previous novels,
as well as a non-fiction account (Get Her Off the Pitch!) of her four years as
a novice sportswriter for The Times. On radio, she is currently engaged in
writing a continuing sequence of short stories for Radio 4 entitled Life at
Absolute Zero. Her columns have appeared in the Listener, The Times, the
Sunday Telegraph and Saga. The Constable Twitten series won the Last
Laugh award at CrimeFest and was longlisted for the CWA Daggers. Lynne
lives in Sussex and London with two dogs.

F I C T I O N – R AV E N
Little Nothings
Julie Mayhew

Enter the snake-pit of Julie Mayhew’s thrilling new novel
about toxic friendship, gaslighting and violent revenge set
on the holiday island of Corfu
Liv, Beth and Binnie are the dream team – three best friends
navigating new motherhood and marriage.
But things are changing: the arrival of mercenary alpha-mum
Ange has coincided with a downturn in Liv and her husband’s
fortunes, and Liv is terrified that her beloved friends are drifting
from her, sucked into Ange’s glamorous, seductive forcefield.

352pp
234 x 153mm
Hardback
£12.99
May 2022
Material available: Manuscript due
May 2021
Rights sold: World rights available

Now Ange has flown the group out to her lavish wedding high
in the hills of Corfu. The resort may look like complete paradise,
but what happens when the dream holiday spirals into your
worst nightmare?
Julie Mayhew is an actress turned writer. She is an awardwinning novelist, an award-nominated radio dramatist and has
written short stories and stage plays to critical acclaim. As a
participant in the BFI Network x BAFTA Crew scheme, she also
writes and directs for the screen.

Praise for Julie Mayhew
‘Pacey and original – Mayhew’s characters will
enthral and appal in equal measure’ Woman
‘Hypnotically convincing, eerie and disturbing.
Mayhew’s is a voice I long to hear more of’
Alex Marwood, author of The Wicked Girls

ALSO AVAILABLE

Impossible Causes
Julie Mayhew
Rights sold: Czech
(Dobrovsky); Italian
(Garzanti)

9

NON-FICTION

10

NON-FICTION
Long Players
Writers on the Albums
that Shaped Them
Tom Gatti

224pp
216 x 135mm
Hardback
£12.99
June 2021
Material available: Final Text
Rights sold: World rights available

Fifty legendary writers reflect on the albums that shaped them in
this captivating collection curated by the New Statesman’s Tom Gatti
Our favourite albums are our most faithful companions: we listen to them
hundreds of times over decades, we know them far better than any novel
or film. These records don’t just soundtrack our lives but work their way
deep inside us, shaping our outlook and identity, forging our friendships
and charting our love affairs. They become part of our story.
In Long Players, fifty of our finest authors write about the albums that
changed their lives, from Deborah Levy on Bowie to Daisy Johnson on
Lizzo, Ben Okri on Miles Davis to David Mitchell on Joni Mitchell, Sarah
Perry on Rachmaninov to Bernardine Evaristo on Sweet Honey in the Rock.
Part meditation on the album form and part candid self-portrait, each of
these miniature essays reveals music’s power to transport the listener to
a particular time and place. REM’s Automatic for the People sends Olivia
Laing back to first love and heartbreak, Bjork’s Post resolves a crisis of
faith and sexuality for a young Marlon James, while Fragile by Yes instils in
George Saunders the confidence to take his own creative path.
Featuring writing from Deborah Levy, Bernardine Evaristo, Patricia
Lockwood, Marlon James, Daisy Johnson, Eimear McBride, Billy Bragg,
George Saunders, Meg Rosoff, Sarah Perry, David Mitchell, Ben Okri, Neil
Gaiman, Olivia Laing, Tracey Thorn, Will Self, Ian Rankin, Lionel Shriver,
Rachel Kushner, among many others.
Tom Gatti is deputy editor of the New Statesman. He joined the New
Statesman in 2013 as culture editor; before that he was Saturday Review
editor at The Times, where he also wrote book reviews, features and
interviews. From 1995 to the present, he has listened to Radiohead’s The
Bends more times than is strictly necessary.

Can We Talk About
Israel?

From the expert who understands both sides of one of the world’s
most complex, controversial conflicts, a modern-day Guide for the
Perplexed—a primer on Israel and the Israeli-Palestinian issue

A Guide for the Curious,
Confused, and Conflicted

“Can’t you just explain the Israel situation to me? In, like, 10 minutes or
less?” This is the question Daniel Sokatch is used to answering on an
almost daily basis. As the head of the New Israel Fund, which is dedicated
to equality and democracy for all Israelis, not just Jews, Sokatch is
supremely well-versed on the Israeli conflict.

Daniel Sokatch
256pp
Black and white illustrations
throughout
5 1/2 x 8 1/4
Hardback
£26
September 2021
Material available: Manuscript
Rights sold: World rights available

Can We Talk About Israel? is the story of that conflict, and of why so many
people feel so strongly about it without actually understanding it very well
at all. It is an attempt to grapple with a century-long struggle between two
peoples that both perceive themselves as (and indeed are) victims. And it’s
an attempt to explain why Israel (and the Israeli-Palestinian conflict) drives
so many otherwise sane people completely crazy.
Complete with engaging illustrations by Christopher Noxon, Can We Talk
About Israel? is an easy-to-read yet fiercely penetrating and original look
at the history and basic contours of one of the most complicated conflicts
in the world.
Daniel Sokatch is the Chief Executive Officer of the New Israel Fund (NIF).
He served as the executive director of the Progressive Jewish Alliance
and the Jewish Community Federation of San Francisco, the Peninsula,
Marin and Sonoma Counties. Sokatch has four times been named to
the Forward newspaper’s “Forward 50,” an annual list of the fifty leading
Jewish decision-makers and opinion-shapers. He lives in San Francisco.
Christopher Noxon (illustrator) is a journalist and illustrator whose
work has appeared in the New Yorker, the Atlantic, the New York Times
Magazine, Salon, and his book Good Trouble: Lessons from the Civil Rights
Playbook. He writes and draws in Ojai, California.
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NON-FICTION
Sexual Revolution
Laurie Penny

Urgent, hopeful and unapologetically radical, Sexual Revolution is
the major new book from award-winning writer Laurie Penny about
the conversations around gendered violence, sexual inequality and
consent that have transformed our culture – and led to the rise of
fascism that we see today
This is a story about how modern masculinity is killing the world, and how
feminism can save it. It’s a story about sex and power and trauma and
resistance and persistence.

256pp
234 x 153mm
Hardback
£20
October 2021
Material available: Manuscript
Rights sold: World rights available

ALSO AVAILABLE

It’s a story about how you can track the crisis of democracy against the
crisis of White masculinity, and how the far right is rising in response to
both.
It’s a story about a social change. And at the centre of that story is one
simple idea: we are in the middle of a sexual revolution.
Laurie Penny is an award-winning author, columnist, journalist and
screenwriter. Their seven books include Bitch Doctrine, Unspeakable Things
and Everything Belongs to the Future. As a freelance journalist, they write
about politics, social justice, pop culture, feminism, mental health and
technology for places including the Guardian, Longreads, TIME, Buzzfeed,
the New York Times, Vice, Salon, The Nation and the New Statesman. They
were a 2014-15 Nieman Journalism Fellow at Harvard University. As a
screenwriter, Laurie has worked on ‘The Nevers’ (HBO), ‘The Haunting’
(Netflix) and ‘Carnival Row’ (Amazon). They are based between London
and Los Angeles.
laurie-penny.com / @PennyRed

Bitch Doctrine
Laurie Penny
Rights sold: German
(Nautilus), Korean
(Prunsoop), Turkish
(Parodi Yayincilik),
Sweden (Ordfont Forlag)

The World in 2050
Hamish McRae

A bold and illuminating vision of the future, from one of Europe’s
foremost speakers on global trends in economics, business and
society

320pp

What will the world look like in 2050? How will complex forces of change
– demography, resources, the environment, trade, finance, technology,
governments and ideology – affect our global society? Hamish McRae,
award-winning journalist and author of The World in 2020, looks ahead to
the next thirty years, analysing the economic tectonic plates of the past
and present to chart a map of the future.

234 x 153mm
Hardback
£25
May 2022
Material available: Proposal
Rights sold: World rights available
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Drawing on decades of research, and combining economic judgement
with historic perspective, The World in 2050 offers a bold and vital vision
of our planet. For if we understand how our world is changing, we will be
in a better position to secure our future in the decades to come.
Hamish McRae is the principal economic commentator for the
Independent, and one of Europe’s foremost speakers on global future
trends in economics, business and society. He is an internationally
respected writer and broadcaster and has won numerous awards,
including the coveted title of Business and Finance Journalist of the Year
at the British Press Awards. Hamish is the author of The World in 2020:
Power, Culture and Prosperity and What Works: Success in Stressful Times.

NON-FICTION
The Musical Human
A History of Life on Earth
Michael Spitzer

A world-leading musicologist tells the extraordinary story of
humankind’s relationship with music across evolutionary time
’Michael Spitzer has pulled off the impossible: a Guns, Germs and Steel
for music’ Daniel Levitin
165 million years ago saw the birth of rhythm.

480pp
234 x 153mm
Hardback
£30
April 2021
Material available: Final Text
Rights sold: Ukrainian (Tempora),
Chinese simplified (Shanghai Dook
Publishing), Romanian (Nemira
Publishing); German (MVG), Estonian
(Uhinenud), Spanish World (Planeta),
Turkish (Pegasus Yayinlari), Dutch
(Unieboek), Korean (ROK Media),

66 million years ago was the first melody.
40 thousand years ago Homo sapiens created the first musical instrument.
Today music fills our lives. How we have created, performed and listened
to this music throughout history has defined what our species is and how
we understand who we are. Yet music is an overlooked part of our origin
story.
The Musical Human takes us on an exhilarating journey across the ages –
from Bach to BTS and back – to explore the vibrant relationship between
music and the human species. With insights from a wealth of disciplines,
world-leading musicologist Michael Spitzer renders a global history of
music on the widest possible canvas, looking at music in our everyday
lives; music in world history; and music in evolution, from insects to apes,
humans to AI.
Through this journey we begin to understand how music is central to
the distinctly human experiences of cognition, feeling and even biology,
both widening and closing the evolutionary gaps between ourselves and
animals in surprising ways.
The Musical Human boldly puts the case that music is the most important
thing we ever did; it is a fundamental part of what makes us human.
Michael Spitzer is Professor of Music at the University of Liverpool.
Previously he taught for twenty years at Durham University. An
accomplished pianist, Spitzer is a world-leading authority on Beethoven,
but he also writes widely on the philosophy and psychology of music. He
lives just off Penny Lane with his wife and two daughters.

Creation
Art from the Beginning
John-Paul Stonard
352pp
246 x 189mm
Hardback
£30
October 2021
Material available: Manuscript
Rights sold: Russian (Ad Marginem),
Korean (Kachi), Chinese simplified
(Shanghai Dook Publishing)

A fully illustrated, panoramic world history of art from ancient
civilisation to the present day, exploring the remarkable endurance
of humankind’s creative impulse
Creation tells the extraordinary story of how people all over the globe,
from prehistory to the present day, have created images in order to
understand the world they inhabit. It explores the remarkable endurance
of this creative instinct, and by tracing the diversity of artistic forms
through the ages, offers a comprehensive and exhilarating introduction
to world art.
Historian, critic and curator John-Paul Stonard has assembled a dazzling
array of paintings, sculptures and artefacts to tell a truly global story of
vitality and renewal. Fully illustrated throughout, each chapter of Creation
offers intimate access to key works of art and the wider conversations
surrounding them, from the earliest cave paintings of the Palaeolithic Era
to the conceptual art of today.
John-Paul Stonard is a writer, art historian and member of the
consultative committee of the Burlington Magazine, where he worked
as an editor from 2005 to 2010. He completed a PhD at the Courtauld
Institute of Art and has published widely in the fields of modern and
contemporary art. His publications include Germany Divided: Baselitz and
His Generation and Fault Lines: Art in Germany 1945-55. He is a regular
contributor to the London Review of Books, Times Literary Supplement,
Burlington Magazine and Apollo.
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Sweat
A History of Exercise
Bill Hayes
336pp
One 16-page color insert; B&W
illustrations throughout.
6 1/8 x 9 1/4
Hardback
$28.00
January 2022
Material available: Manuscript due
October 2021
Rights sold: World rights available

ALSO AVAILABLE
Insomniac City
New York, Oliver, and Me
Bill Hayes
Rights sold: Greek (Ropi
Publications), Korean
(Alma Publishing), Chinese
Complex (PsyGarden
Publishing)

How We Live Now
Scenes from the Pandemic
Bill Hayes

160pp
B&W photos throughout
5 1/2 x 8 1/4
Hardback
$20.00
August 2020
Material available: Final Files
Rights sold: Korean (Alma)

From Insomniac City author Bill Hayes, “who can tackle just about any
subject in book form, and make you glad he did” (SF Chronicle)—a
cultural, scientific, literary, and personal history of exercise
Exercise is our modern obsession, and we have the fancy workout gear
and fads from HIIT to spin classes to hot yoga to prove it. Exercise—a
form of physical activity distinct from sports, play, or athletics—was an
ancient obsession, too, but as a chapter in human history, it’s been largely
overlooked. In Sweat, Bill Hayes runs, jogs, swims, spins, walks, bikes,
boxes, lifts, sweats, and downward-dogs his way through the origins of
different forms of exercise, chronicling how they have evolved over time,
dissecting the dynamics of human movement.
Hippocrates, Plato, Galen, Susan B. Anthony, Jack LaLanne, and Jane
Fonda, among many others, make appearances in Sweat, but chief among
the historical figures is Girolamo Mercuriale, a Renaissance-era Italian
physician who aimed singlehandedly to revive the ancient Greek “art of
exercising” through his 1569 book De arte gymnastica. Though largely
forgotten over the past five centuries, Mercuriale and his illustrated
treatise were pioneering, and are brought back to life in the pages of
Sweat. Hayes ties his own personal experience—and ours—to the cultural
and scientific history of exercise, from ancient times to the present
day, giving us a new way to understand its place in our lives in the 21st
century.
Bill Hayes is the author of How We Live Now, Insomniac City, and The
Anatomist, among other books. Hayes is a recipient of a Guggenheim
Fellowship in nonfiction and is a frequent contributor to the New York
Times. A collection of his street photography, How New York Breaks Your
Heart, was published recently by Bloomsbury. Hayes has completed the
screenplay for a film adaptation of Insomniac City, currently in the works
from Hopscotch Features, and he is also a co-editor of Oliver Sacks’s
posthumous books. He lives in New York. Visit his website at billhayes.com

From the beloved author of Insomniac City, a poignant and profound
tribute in stories and images to a city amidst a pandemic
A bookstore where readers shout their orders from the street. A
neighborhood restaurant turned to-go place where one has a shared
drink—on either end of a bar—with the owner. These scenes, among
many others, became the new normal as soon as the world began to face
the COVID-19 pandemic.
In How We Live Now, author and photographer Bill Hayes offers an ode
to our shared humanity—capturing in real time this strange new world
we’re now in (for who knows how long?) with his signature insight and
grace. As he wanders the increasingly empty streets of Manhattan,
Hayes meets fellow New Yorkers and discovers stories to tell, but he also
shares the unexpected moments of gratitude he finds from within his
apartment, where he lives alone and—like everyone else—is staying
home, trying to keep busy and not bored as he adjusts to enforced
solitude with reading, cooking, reconnecting with loved ones, reflecting
on the past—and writing.
Featuring Hayes’s inimitable street photographs, How We Live Now
chronicles an unimaginable moment in time, offering a long-lasting
reminder that what will get us through this unprecedented, deadly crisis
is each other.
Bill Hayes is the author of Insomniac City and The Anatomist, among
other books, and a forthcoming history of exercise, Sweat, to be
published by Bloomsbury. Hayes is a recipient of a Guggenheim
Fellowship in nonfiction and is a frequent contributor to the New York
Times. A collection of his street photography, How New York Breaks Your
Heart, was published recently by Bloomsbury. Hayes has completed the
screenplay for a film adaptation of Insomniac City, currently in the works
from Hopscotch Features, and he is also a co-editor of Oliver Sacks’s
posthumous books. He lives in New York. Visit his website at billhayes.com
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The Unreasonable
Virtue of Fly Fishing

From the award-winning, bestselling author of Cod—the irresistible
story of the science, history, art, and culture of the least efficient way
to catch a fish

Mark Kurlansky

Fly fishing, historian Mark Kurlansky has found, is a battle of wits, fly fisher
vs. fish—and the fly fisher does not always (or often) win. The targets—
salmon, trout, and char; and for some, bass, tarpon, tuna, bonefish, and
even marlin—are highly intelligent, wily, strong, and athletic animals. The
allure, Kurlansky learns, is that fly fishing makes catching a fish as difficult
as possible. There is an art, too, in the crafting of flies. Beautiful and
intricate, some are made with more than two dozen pieces of feather and
fur from a wide range of animals. The cast as well is a matter of grace and
rhythm, with different casts and rods yielding varying results.

304pp
Black & white images throughout,
including woodcut illustrations by
the author
5 1/2 x 8 1/4
Hardback
$28.00
March 2021
Material available: Final Files
Rights sold: Japanese (Tsukiji
Shokan), Italian (Nutrimenti)

ALSO AVAILABLE

Kurlansky is known for his deep dives into the history of specific subjects,
from cod to oysters to salt. But he spent his boyhood days on the shore
of a shallow pond. Here, where tiny fish weaved under a rocky waterfall,
he first tied string to a branch, dangled a worm into the water, and
unleashed his passion for fishing. Since then, a lifelong love of the sport
has led him around the world to many countries, coasts, and rivers—
from the wilds of Alaska to Basque country, from the Catskills in New
York to Oregon’s Columbia River, from Ireland and Norway to Russia and
Japan. And, in true Kurlansky fashion, he absorbed every fact, detail, and
anecdote along the way.
The Unreasonable Virtue of Fly Fishing marries Kurlansky’s signature wideranging reach with a subject that has captivated him for a lifetime—
combining history, craft, and personal memoir to show readers, devotees
of the sport or not, the necessity of experiencing nature’s balm first-hand.

Milk!
Mark Kurlansky

Havana
Mark Kurlansky

Rights sold: Dutch (Het Spectrum);
Japanese (Pan Rolling); Russian
(Sindbad); Thai (Gypsy); Ukrainian
(Urbino)

Rights sold: Chinese Simplified (Shanxi
People’s Publishing House); Estonian (Eesti
Raamat); Italian (Giunti); Lithuanian (Tyto
Alba); Polish (Czarne); Russian (Atticus)

Untitled Book on
Pandemics
John Vidal
336pp
234 x 153mm
Hardback
£20
June 2022
Manuscript available from early
May; viral article that inspired
the book available to read here:
https://www.theguardian.com/
environment/2020/mar/18/tip-ofthe-iceberg-is-our-destruction-ofnature-responsible-for-covid-19-aoe
Rights sold: World rights available

Mark Kurlansky is the New York Times bestselling author of Milk!, Havana,
Paper, The Big Oyster, 1968, Salt, The Basque History of the World, Cod, and
Salmon, among other titles. He has received the Dayton Literary Peace
Prize, Bon Appetit’s Food Writer of the Year Award, the James Beard Award,
and the Glenfiddich Award. He lives in New York City.
www.markkurlansky.com

John Vidal, Environmental Editor for the Guardian for nearly thirty
years, shows how our destruction of natural habitats is releasing
previously unseen diseases into our societies in the first major book
to closely link climate change, human disease and the loss of nature:
the three great environmental stories of our age
The Aids virus and the Covid-19 virus are very different. And yet there is
a fundamental link between the two that has potentially catastrophic
implications for the future health and survival of our ever-expanding
global population — even after this present crisis is over. They both,
along with a host of other deadly microbes, originated in animals and
jumped the species barrier into humans. They are known as ‘zoonotic’
diseases. They did so because, for a host of reasons, mankind has changed
its relationship with both wild and farmed animals, destroying their
habitats and crowding them together. The process is only accelerating.
This trend presents us with two vital questions: when will we really wake
up to the greatest new threat of our age? And when will we understand
that – like the war on terror, the threat of nuclear war, or the climate
change crisis – our battle to defeat it must become one of the globe’s
top priorities? In this major work, John Vidal explores how if we fail to
appreciate the seriousness of the situation, this present pandemic may be
only a precursor to something far graver still.
John Vidal was the Guardian’s Environment Editor. In 2020 his article
about how our destruction of nature is responsible for Covid-19, ‘The Tip
of the Iceberg’, went viral and was shared more than 50,000 times. The
author of one previous book, Vidal is based in the UK.
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No Comment
The Reality of Becoming a
Detective in the Met
Jess McDonald
320pp
234 x 153mm
Hardback
£14.99
July 2022
Material available: Proposal /
Manuscript due Summer 2021
Rights sold: World rights available

An extraordinary, eye-opening memoir from a young woman who
went from working in digital marketing to being a fully qualified
detective in just 12 months. She passed her training, but can she
survive the realities of life in the Met Police?
Jess McDonald was a true crime junkie with a background in digital
marketing and a strong sense of injustice. Just over a year later, she was a
fully qualified detective in the London Met Police.
The Direct Entry Scheme was a controversial scheme devised to tackle a
recruitment crisis in the force. One hundred rookies would go through
an intense twenty-week training course and introduction to borough
policing, qualifying as a detective after just one year.
In Jess’s incisive, original and eye-opening memoir she takes us from
bizarre training rituals to harrowing encounters with the perpetrators and
victims of violent crime, exploring what it really means to be responsible
for ‘keeping London safe for everyone’. We see the immense pressure
she is put under as she struggles to adapt to her extraordinary new
circumstances – and weighs up whether she even has a future in the force
as it is.
Jess McDonald is the first-time author of No Comment; the story of her
journey from true crime enthusiast and sofa sleuth to detective in the
Met Police (it’s a wild ride). Ever the optimist, Jess hopes to write many
more books and dreams of making investigative documentaries. She is all
about equality, justice, compassion and faith in humanity. That said, she’s
not telling you where she lives.

Blood Gun Money
How America Arms Gangs
and Cartels
Ioan Grillo

400pp
6 1/8 x 9 1/4
Hardback
$28.00

From the author of El Narco, a searing investigation into the
enormous black market for firearms, essential to cartels and gangs in
the drug trade and contributing to the epidemic of mass shootings
Guns from America inundate Mexico, with over 200,000 guns every year
crossing the border and arming the violent gangs that rule the drug
trade. In this groundbreaking new work of investigative journalism,
master of reportage Ioan Grillo delves into the enormous black market for
firearms in the Americas: he travels to gun manufacturers, strolls the aisles
of gun shows and gun shops, hangs out on Baltimore street corners, talks
to FBI agents who have infiltrated gangs, and visits the ATF gun tracing
centre in Virginia. Along the way, Grillo lays bare the many ways that guns
slip through the legal cracks and into the hands of criminals, fuelling
violence among Mexico’s powerful cartels and beyond.

Materail Available: Final Files

At a time when debates around gun control are rife, this gripping exposé
draws a startling a connection between guns and the global drug trade,
revealing them to be key accessories in our epidemics of addiction.

Rights sold: World rights available

Praise for Ioan Grillo:

February 2021

‘Grillo is a breathtakingly intrepid reporter, diving in where police
fear to tread, seeking out men who wouldn’t hesitate to kill him’
Mail on Sunday

ALSO AVAILABLE

‘Tenacious, riveting, hair-raising reportage’ Financial Times
‘Dogged, impassioned and courageous reporting ... There is no
doubting his expertise, his compassion or his grit’ Daily Express

El Narco
Ioan Grillo

Gangster Warlords
Ioan Grillo

Rights sold: Italian (de Agostini);
Spanihs - World (Urano); Japanese
(Gendaikikakushitsu); Romanian
(Corint)

Rights sold: Finnish (Gummerus)
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Ioan Grillo is a contributing writer at the New York Times specializing
in crime and drugs. Based in Mexico City, he has also worked for Time
magazine, the History Channel, CNN, Reuters, The Associated Press, and
Esquire. He is the author of El Narco, a finalist for the Los Angeles Times
Book Award, and Gangster Warlords, a New York Times Book Review Editor’s
Choice and a Guardian Book of the Year.

NON-FICTION
This Is How They Tell
Me the World Ends
The Cyberweapons
Arms Race
Nicole Perlroth

New York Times Bestseller!
‘Part John le Carré and more parts Michael Crichton . . . spellbinding.’
The New Yorker
Zero day: a software bug that allows a hacker to break into your devices
and move around undetected. One of the most coveted tools in a
spy’s arsenal, a zero day has the power to silently spy on your iPhone,
dismantle the safety controls at a chemical plant, alter an election, and
shut down the electric grid (just ask Ukraine).

$30.00

For decades, under cover of classification levels and non-disclosure
agreements, the United States government became the world’s dominant
hoarder of zero days. U.S. government agents paid top dollar—first
thousands, and later millions of dollars— to hackers willing to sell their
lock-picking code and their silence.

Material available: Final Files

Then the United States lost control of its hoard and the market.

528pp
6 1/8 x 9 1/4

Rights sold: Chinese complex (Rye
Field Publications), Romanian (RAO)

Now those zero days are in the hands of hostile nations and mercenaries
who do not care if your vote goes missing, your clean water is
contaminated, or our nuclear plants melt down.
Filled with spies, hackers, arms dealers, and a few unsung heroes, written
like a thriller and a reference, This Is How They Tell Me the World Ends is an
astonishing feat of journalism. Based on years of reporting and hundreds
of interviews, the New York Times reporter Nicole Perlroth lifts the curtain
on a market in shadow, revealing the urgent threat faced by us all if we
cannot bring the global cyber arms race to heel.
Nicole Perlroth is an award-winning cybersecurity journalist for The
New York Times, where her work has been optioned for both film and
television. She is a regular lecturer at the Stanford Graduate School of
Business and a graduate of Princeton University and Stanford University.
She lives with her family in the Bay Area, but increasingly prefers life off
the grid in their cabin in the woods.

Sixty Harvests Left
Philip Lymbery

224pp
234 x 153mm
Hardback
£20
August 2022
Material available: Proposal
Rights sold: World rights available

ALSO AVAILABLE
Farmageddon
Philip Lymbery
Rights sold: Japanese (Nikkei
Business Publications), Taiwanese
(As If Publishing), Polish (Kobiece),
Italian (Nutrimenti), Finnish (Into
Kustannus Oy), Chinese (Shanghai
Sanhui Culture & Press)

A compelling and urgent investigation into the industrial agriculture
crisis, asking how we can rethink global food production to save our
soil – and our future
A chilling statistic from the United Nations warns that the world’s soils
could be gone within a lifetime. Factory farming, far from being a
‘necessary evil’, poses a threat to humanity as big as climate change. Sixty
Harvests Left takes us behind closed doors and into the world of industrial
agriculture to uncover a crisis in global food production. It lifts the lid on
the agricultural nightmare that threatens our future – from the rise of
the mega-farm to the disappearance of natural landscapes – and reveals
the pioneers who are battling to bring landscapes back to life. Solutionsfocused and deeply researched, this book is a rallying call to action that
makes a pressing case for a radical reassessment of the way we source
and think about food.
Concluding a trilogy of works that examine our relationship with food,
wildlife and agriculture, Sixty Harvests Left is an essential survival guide to
the twenty-first century from an award-winning author, campaigner and
one of the most influential figures in the food industry. It asks the vital
questions of our time: what can we do to unpick decades of harm and
move towards a sustainable future? And when will it be too late?
Philip Lymbery is the CEO of leading international farm animal
welfare organisation Compassion in World Farming and a prominent
commentator on the effects of industrial farming.
@philip_ciwf
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Unprepared
America in the Time of
Coronavirus
Jon Sternfeld

384pp
6 1/8 x 9 1/4
Hardback
£16.99
November 2020
Material available: Final Files
Rights sold: World rights available

With an introduction by Pulitzer Prize-winner Timothy
Egan, the riveting, eye-opening first-draft history of the
Covid-19 pandemic
’An essential volume’ E. J. Dionne, Jr.
Unprepared is the sweeping history of the Covid-19
pandemic—a raw, primary-source accounting of the epoch-
defining event: a virus that first appeared in China in late
2019 and spread rapidly across the globe, killing hundreds of
thousands, devastating economies, and changing the modern
world forever. A day-by-day chronicle of the response to
Covid-19 as it attacked, Unprepared gathers a range of public
statements from President Trump and his administration,
elected officials such as New York Governor Andrew Cuomo to
Atlanta Mayor Keisha Lance Bottoms, leading journalists and
scientists, and organizations from National Nurses United to
the United Food and Commercial Workers union. A haunting
portrait of the world scrambling for answers while the number
of cases rose alongside the death toll, the book reveals not
only our strengths as a people, but also the fault lines and
dysfunction that plague our nation in the new millennium.
Unprepared is an illuminating artifact for today and for future
generations, an astonishing document of history being made,
and a multifaceted narrative that drops the reader directly into
the real-time experience of confusion, drama, and fear that
defines the outbreak of Covid-19.
Jon Sternfeld is a former editor and the co-author of Crisis
Point, A Stone of Hope and A Forever Family, among others. He
lives in New York.
Timothy Egan is a Pulitzer Prize-winning reporter and the
author of nine books, most recently The Immortal Irishman,
a New York Times bestseller. His book on the Dust Bowl, The
Worst Hard Time, won a National Book Award for nonfiction
and was named a New York Times Notable Book of the Year, a
Washington State Book Award winner, and a Book Sense Book
of the Year Honor Book. He writes a weekly opinion column for
The New York Times and lives in Seattle.
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Maradona
The Hand of God
Jimmy Burns
336pp
198 x 129mm
Paperback
£10.99
February 2021
Material available: Manuscript
Rights sold: Turkish (Penguen Kitap),
Japanese (Baseball Magazine), Polish
(Albatros), Italian (Rizzoli), Hungarian
(Partnoval), Greek (Pedio Publishing),
Czech (Euromedia), Finnish (Minerva
Kustannus), Albanian (Henrietta
Leavitt Foundation), Estonian
(Kirjastus Koolibri), Bulgarian (Hybrid
Books)

The definitive biography of Maradona, fully updated with new
material following his death in 2020
’Love or hate the man, his is one of football’s greatest stories and so this
is the best football book in ages’ Goal
Anyone doubting that Diego Maradona was more than just a football
player had only to witness the outpourings after his death on November
25th 2020. During his tempestuous life and career, he played for top
clubs in South America and Europe, notably Napoli where he became an
adored hero and adopted son, and grew to be a legend in his homeland
of Argentina after leading them to victory in the 1986 World Cup.
Having gained access to his inner circle, Jimmy Burns traces Maradona’s
life from the slums of Buenos Aires, where he was born, through his
great years of triumph, to the United States from where, in 1994, he was
ignobly expelled after undergoing a positive drugs test. He also tells of
his failed attempt to bring further glory to Argentina as coach in the 2010
World Cup, and ultimately, his tragic decline and recent death.
Widely regarded as the best and most revealing account of the highs,
lows, genius and flaws of arguably the greatest footballer of all time,
this biography inspired Asif Kapadia’s award-winning 2019 film Diego
Maradona.
Jimmy Burns is a prize-winning author and journalist. Among his books
are The Land that Lost its Heroes (winner of the Somerset Maugham prize
for nonfiction), Barça: A People’s Passion, Papa Spy, La Roja, Pope of Good
Promise, and Cristiano & Leo. He lives in London with his wife and two
daughters.
www.jimmy-burns.com / @jimmy_burns

Speak, Silence
In Search of W. G. Sebald
Carole Angier

528pp
234 x 153mm
Hardback
£30
August 2021
Material available: Manuscript
Rights sold: German (Hanser)

The first biography of W. G. Sebald: a robust, intricate, landmark
portrait of one of the most significant and lauded cultural figures of
the twentieth century
W.G. Sebald was one of the most extraordinary and influential writers
of the twentieth century. Through books including The Emigrants,
Austerlitz and The Rings of Saturn, he pursued an original literary vision
that combined fiction, history, autobiography and photography and
addressed some of the most profound themes of contemporary literature:
the burden of the Holocaust, memory, loss and exile.
The first biography to explore his life and work, Speak, Silence pursues
the true Sebald through the memories of those who knew him and
through the work he left behind. This quest takes Carole Angier from
Sebald’s birth as a second-generation German at the end of the Second
World War, through his rejection of the poisoned inheritance of the Third
Reich, to his emigration to England, exploring the choice of isolation and
exile that drove his work. It digs deep into a creative mind on the edge,
finding profound empathy and paradoxical coldness, saving humour,
and an elusive mix of fact and fiction in his life as well as work. The result
is a unique, ferociously original portrait that pushes the boundaries of
biography as its subject pushed the boundaries of fiction.
Carole Angier is the author of Jean Rhys: Life & Work, which won
the Writer’s Guild Award for Non-Fiction and was shortlisted for the
Whitbread Prize, and The Double Bond: A Life of Primo Levi. She was
educated at the universities of McGill, Oxford and Cambridge. She taught
academic and life writing for many years and has edited several books of
refugee writing. She is a Fellow of the Royal Society of Literature.
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Devils, Lusts and
Strange Desires

A vibrant portrait of the acclaimed author Patricia Highsmith,
publishing to coincide with the 100th anniversary of her birth in
1921

The Life of Patricia
Highsmith

‘My New Year’s Eve Toast: to all the devils, lusts, passions, greeds, envies, loves,
hates, strange desires, enemies ghostly and real, the army of memories, with
which I do battle — may they never give me peace’ Patricia Highsmith (New
Year’s Eve, 1947)

Richard Bradford
272pp
8pp B&W
234 x 153mm
Hardback
£20
January 2021
Material available: Final Files
Rights sold: World rights available

Made famous by the great success of her psychological thrillers, The
Talented Mr Ripley and Strangers on a Train, Patricia Highsmith is lauded
as one of the most influential and celebrated modern writers. However,
there has never been a clear picture of the woman behind the books.
The relationship between Highsmith’s lesbianism, her fraught personality
– by parts self-destructive and malicious – and her fiction, has been
largely avoided by biographers. She was openly homosexual and wrote
the seminal lesbian love story, Carol. In modern times, she would be
venerated as a radical exponent of the LGBT community. However, her
status as an LGBT icon is undermined by the fact that she was excessively
cruel and exploitative of her friends and lovers.
In this new biography, Richard Bradford brings his sharp, incisive style to
one of the great and most controversial writers of the twentieth century.
He considers Highsmith’s bestsellers in the context of her troubled
personal life; her alcoholism, licentious sex life, racism, anti-Semitism,
misogyny and abundant self-loathing.

ALSO AVAILABLE

Orwell
Richard Bradford
Rights sold: Portuguese
(Alaude Editora)

Richard Bradford is Research Professor at Ulster University and Founder
and Director of the Ulster Literary Biography Research Centre. He taught
at St Edmund Hall after completing his doctorate at Oxford and has since
then held posts in the University of Wales and Trinity College, Dublin.
Currently he is Visiting Professor at the University of Avignon. He has
published more than thirty books, including eight well-reviewed trade
biographies of writers. His recent life of Hemingway and biography of
Orwell are published by Bloomsbury.

Dirtbag,
Massachusetts

The beloved founding editor of BuzzFeed Books searches for a more
expansive vision of masculinity in these remarkable personal essays-with “life mistakes are my co-pilot” as his motto

A Confessional

This striking memoir, told through a series of personal essays, recounts
an extraordinary story of childhood trauma and self-acceptance, and
the struggle to be, well, a better man. From growing up in a homeless
shelter in Boston to bartending in San Francisco, from smuggling
medical supplies into Burma to embracing the literary world in New York,
Fitzgerald strives for a different view of masculinity, one that aims to put
aside anger, isolation, and entitlement and embraces the idea that one
can be generous and kind to ourselves by being generous and kind to
others.

Isaac Fitzgerald
304pp
5 1/2 x 8 1/4
Hardback
$28.00
February 2022
Material available: Manuscript
due October 2021
Rights sold: World rights available

Gritty, clear-eyed, at times even beautiful, the essays in Dirtbag,
Massachusetts explore poverty, drinking, ambition, abuse, the Church,
body image, attempts at forgiveness—all while showing that adventure
and exploration and curiosity are wonderful things, so long as you
aren’t hurting others and learn from your mistakes. This is a book
readers will want to share, a book deeply rooted in the personal that is
also an education—perhaps even a lifeline, a rollicking great read that
contributes to the cultural conversation and maybe even nudges us a
little outside our complacency while keeping us enthralled.
Isaac Fitzgerald has been a firefighter, worked on a boat, and was once
given a sword by a king, thereby accomplishing three out of five of his
childhood goals. Formerly of The Rumpus and McSweeney’s, he is most
recently the cohost of BuzzFeed News’ Twitter Morning Show, #AMtoDM
and founding editor of BuzzFeed Books. He is co-author of Pen & Ink and
Knives & Ink (winner of an IACP award), and the author of the picture book
How to Be a Pirate and a forthcoming YA novel. He uses Twitter. He lives in
New York.
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Craft
An American History
Glenn Adamson
400pp
B&W art throughout, 1 8-page color
insert
6 1/8 x 9 1/4
Hardback
£16.99
January 2021
Material available: Final Files
Rights sold: World rights available

A groundbreaking and endlessly surprising history of how artisans
created America, from the nation’s origins to the present day
At the center of the United States’ economic and social development,
according to conventional wisdom, are industry and technology—while
craftspeople and handmade objects are relegated to a bygone past.
Renowned historian Glenn Adamson turns that narrative on its head
in this innovative account, revealing makers’ central role in shaping
America’s identity. Examine any phase of the nation’s struggle to define
itself, and artisans are there—from the silversmith Paul Revere and the
revolutionary carpenters and blacksmiths who hurled tea into Boston
Harbor, to today’s “maker movement.” From Mother Jones to Rosie the
Riveter. From Betsy Ross to Rosa Parks. From suffrage banners to the AIDS
Quilt.
Adamson shows that craft has long been implicated in debates around
equality, education, and class. Artisanship has often been a site of
resistance for oppressed people, such as enslaved African-Americans
whose skilled labor might confer hard-won agency under bondage, or
the Native American makers who adapted traditional arts into statements
of modernity. Theirs are among the array of memorable portraits of
Americans both celebrated and unfamiliar in this richly peopled book. As
Adamson argues, these artisans’ stories speak to our collective striving
toward a more perfect union. From the beginning, America had to be—
and still remains to be—crafted.
Glenn Adamson’s books include Fewer, Better Things, The Invention of
Craft, and The Craft Reader. His writings have also been published in
museum catalogues and in Art in America, Antiques, frieze, and other
periodicals. He was previously director of the Museum of Arts and Design,
New York, and has held appointments as Senior Scholar at the Yale
Center for British Art, and as Head of Research at the Victoria and Albert
Museum, London. He lives in the Hudson Valley, New York.

The African Lookbook
A Visual History of 100
Years of African Women
Catherine E. McKinley
Introduction by Edwidge
Danticat and foreword by
Jacqueline Woodson
240pp
4-color throughout
Other
Hardback
$30.00
January 2021
Material available: Final Files
Rights sold: World rights available

An unprecedented visual history of African women told in striking
and subversive historical photographs—featuring an Introduction
by Edwidge Danticat and a Foreword by Jacqueline Woodson
Most of us grew up with images of African women that were purely
anthropological—bright displays of exotica where the deeper
personhood seemed tucked away. Or they were chronicles of war and
poverty—“poverty porn.” But now, curator Catherine E. McKinley draws
on her extensive collection of historical and contemporary photos to
present a visual history spanning a hundred-year arc (1870–1970) of what
is among the earliest photography on the continent. These images tell a
different story of African women: how deeply cosmopolitan and modern
they are in their style; how they were able to reclaim the tools of the
colonial oppression that threatened their selfhood and livelihoods.
Featuring works by celebrated African masters, African studios of local
legend, and anonymous artists, The African Lookbook captures the dignity,
playfulness, austerity, grandeur, and fantasy-making of African women
across centuries. McKinley also features photos by Europeans—most
starkly, striking nudes—revealing the relationships between white men
and the Black female sitters where, at best, a grave power imbalance lies.
It’s a bittersweet truth that when there is exploitation there can also be
profound resistance expressed in unexpected ways—even if it’s only in
gazing back. These photos tell the story of how the sewing machine and
the camera became powerful tools for women’s self-expression, revealing
a truly glorious display of everyday beauty.
Catherine E. McKinley is a curator and writer whose books include
the critically acclaimed Indigo, a journey along the ancient indigo trade
routes in West Africa, and The Book of Sarahs, a memoir about growing
up Black and Jewish in the 1960s–80s. She’s taught creative nonfiction
writing at Sarah Lawrence College and Columbia University. The McKinley
Collection, featured here, is a personal archive representing African
photographies from 1870 to the present. She lives in New York City.
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The Second
Race and Guns in a Fatally
Unequal America
Carol Anderson, Ph.D.
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Hardback
$28.00
June 2021
Material available: Manuscript
Rights sold: World rights available

White Rage
Carol Anderson

One Person No Vote
Carol Anderson

World Rights Available

World Rights Available

From the New York Times bestselling author of White Rage, an
unflinching, critical new look at the Second Amendment—and how it
has denied the rights of African Americans since its inception
In The Second, historian and award-winning, bestselling author of White
Rage Carol Anderson powerfully illuminates the history and impact of the
Second Amendment, how it was designed, and how it has consistently
been constructed to keep African Americans powerless and vulnerable.
The Second is neither a “pro-gun” nor an “anti-gun” book; the lens is the
citizenship rights and human rights of African Americans. From the
eighteenth century, when it was encoded into law that the enslaved
could not own, carry, or use a firearm whatsoever, until today, the right
to bear arms has been consistently used as a weapon to keep African
Americans powerless—revealing that armed or unarmed, Blackness, it
would seem, is the threat that must be neutralized and punished.
Throughout American history to the twenty-first century, regardless
of the laws, court decisions, and changing political environment, the
Second has consistently meant this: That the second a Black person
exercises this right, the second they pick up a gun to protect themselves
(or the second that they don’t), their life—as surely as Philando Castile’s,
Tamir Rice’s, Alton Sterling’s—may be snatched away in that single,
fatal second. Through compelling historical narrative merging into the
unfolding events of today, Anderson’s penetrating investigation shows
that the Second Amendment is not about guns but about anti-Blackness,
shedding shocking new light on another dimension of racism in America.
Carol Anderson is the Charles Howard Candler Professor and Chair of
African American Studies at Emory University. She is the author of One
Person, No Vote, longlisted for the National Book Award and a finalist for
the PEN/John Kenneth Galbraith Award; White Rage, a New York Times
bestseller and winner of the National Book Critics Circle Award; Bourgeois
Radicals; and Eyes off the Prize. She was named a Guggenheim Fellow for
Constitutional Studies. She lives in Atlanta, Georgia.

Winning
Independence

From celebrated historian John Ferling, the underexplored history
of the second half of the Revolutionary War, when, after years of
fighting, American independence often seemed beyond reach

The Decisive Years of
the Revolutionary War,
1778-1781

It was 1778, and the recent American victory at Saratoga had netted
the U.S a powerful ally in France. Many, including General George
Washington, presumed France’s entrance into the war meant
independence was just around the corner.

John Ferling

Meanwhile, having lost an entire army at Saratoga, Great Britain pivoted
to a “southern strategy.” The army would henceforth seek to regain its
southern colonies, Virginia, North Carolina, South Carolina, and Georgia,
a highly profitable segment of its pre-war American empire. Deep into
1780 Britain’s new approach seemed headed for success as the U.S.
economy collapsed and morale on the home front waned. By early 1781,
Washington, and others, feared that France would drop out of the war
if the Allies failed to score a decisive victory that year. Sir Henry Clinton,
commander of Britain’s army, thought “the rebellion is near its end.”
Washington, who had been so optimistic in 1778, despaired: “I have
almost ceased to hope.”

736pp
6 1/8 x 9 1/4
Hardback
$40.00
May 2021
Material available: Final files
available now
Rights sold: World rights available

Winning Independence is the dramatic story of how and why Great
Britain—so close to regaining several southern colonies and rendering
the postwar United States a fatally weak nation ultimately failed to win
the war. The book explores the choices and decisions made by Clinton
and Washington, and others, that ultimately led the French and American
allies to clinch the pivotal victory at Yorktown that at long last secured
American independence.
John Ferling is professor emeritus of history at the University of West
Georgia. He is the author of many books on the American Revolution,
including The Ascent of George Washington; Almost a Miracle; A Leap in
the Dark; Whirlwind, a finalist for the 2015 Kirkus Book Prize; and, most
recently, Apostles of Revolution: Jefferson, Paine, Monroe, and the Struggle
Against the Old Order in America and Europe. He and his wife, Carol, live
near Atlanta.
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The Least of Us
Sam Quinones
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From the New York Times bestselling author of Dreamland, a searing
follow-up that explores the terrifying next stages of the opioid
epidemic and the quiet yet ardent stories of community repair.
Sam Quinones traveled from Mexico to the boardrooms of Big Pharma
to main streets across the U.S. to create Dreamland, a groundbreaking
portrait of the opioid epidemic. As the nation struggled to put back
the pieces, Quinones was among the first to see the dangers that lay
ahead: synthetic drugs and a new generation of kingpins whose product
could be made in Magic Bullet blenders. In fentanyl, traffickers landed a
painkiller more powerful than morphine. They laced into cocaine, meth,
and marijuana to cause tens of thousands of deaths—at the same time as
Mexican traffickers made methamphetamine cheaper and more potent
than ever, urging a rise in mentally illness and, in response, Sam argues,
an uptick in homelessness across the U.S.
Quinones hit the road to investigate these new threats, discovering
how addiction is exacerbated by consumer-product corporations. “In a
time when drug traffickers act like corporations and corporations like
traffickers,” he writes, “our best defense, perhaps our only defense, lies in
bolstering community.” Amid a tattered landscape of despair, Quinones
found hope in those embracing the forgotten and ignored, illuminating
the striking truth that we are only as strong as our most vulnerable.
Weaving analysis of the drug trade into stories of humble communities,
The Least of Us delivers an unexpected and awe-inspiring response
to the call that shocked the nation in Sam Quinones’s award-winning
Dreamland.
Sam Quinones is a journalist, storyteller, former LA Times reporter, and
author of three acclaimed books of narrative nonfiction, including New
York Times bestseller and National Book Critics Circle Award winner
Dreamland: The True Tale of America’s Opiate Epidemic. “The most original
writer on Mexico and the border” (San Francisco Chronicle), he lives with
his family in Southern California.

In Search of Black
Girlhood
DaMaris B. Hill

192pp
B&W photographs throughout
5 1/2 x 8 1/4
Hardback
$25.00
January 2022
Material available: Manuscript
Rights sold: World rights available

From the award-winning and critically acclaimed author of A Bound
Woman is a Dangerous Thing comes a new book of narrative in verse
that takes a personal and historical look at the experience of Black
girlhood
In the American imagination the contrasts between visibility and
invisibility for Black girlhood is glaring. A recent report by the African
American Policy Forum states that while Black girls make up only 16%
of the female students in schools, they make up half of school-related
arrests, and further studies show that Black girls are the fastest growing
population in the juvenile justice system. And when Black girls are not
viewed as criminal, their visibility seems to be eroding or disappearing.
Through the eyes and stories of prominent Black female figures
from Zora Neale Hurst to Riley Curry and Michelle Obama, and with
an homage to Toni Morrison’s Beloved, In Search of Black Girlhood
beautifully and trenchantly captures the culture of Black girlhood
and its changing relationship to American culture, exploring the
highly visible and invisible spaces that Black girls occupy, from school,
to home, to others’ imaginations, and proceeds to question the
disappearance—metaphorically and literally—of Black girls from the
American imagination. Powerfully drawing on both history and her own
experiences, Hill brings to life the vitality, creativity, and strength of Black
girlhood while shining a light on a crisis we cannot ignore.
DaMaris B. Hill, PhD is the author of A Bound Woman Is a Dangerous
Thing, The Fluid Boundaries of Suffrage and Jim Crow: Staking Claims in the
American Heartland, and a collection of poetry, \Vi-zə-bəl\ \Teks-chərs\
(Visible Textures). Similar to her creative process, Hill’s scholarly research is
interdisciplinary, and she is an Associate Professor of Creative Writing at
the University of Kentucky. A former service member of the United States
Air Force, she lives in Lexington, Kentucky.
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The Method
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From the co-author of the acclaimed The World Only Spins Forward
comes the first complete history of Method acting—an ebullient
account of creative discovery and the birth of classic Hollywood
On stage and screen, we know a great performance when we see it. But
what are the secrets behind a convincing portrayal? How do actors draw
from their bodies and minds to turn their selves into art? Over a century
ago, amid the soul-crushing repression of tsarist Russia, one of the most
talented actors who ever lived, Konstantin Stanislavski, emerged with an
answer. The unlikely saga of how his “system” traveled halfway around the
world, remade itself into the Method, and forever transformed theater
and cinema is one of the great untold stories in cultural history.
In The Method, critic and theater director Isaac Butler traces the Method
from Moscow to New York to Los Angeles, from The Seagull to A Streetcar
Named Desire to Raging Bull. Butler traces how a cohort of American
theater-makers—including Stella Adler and Lee Strasberg—refashioned
Stanislavski’s ideas for a Depression-plagued nation that had yet to find
its place as an artistic powerhouse. Strasberg and Adler’s tempestuous
feud would, in turn, shape generations of actors who enabled Hollywood
to become the global dream-factory it is today. Long after its midcentury
heyday, the Method lives on as one of the most influential—and
misunderstood—ideas in the arts.
Studded with marquee names—from Marlon Brando and Marilyn
Monroe, to Ellen Burstyn and Dustin Hoffman, to James Baldwin, Elia
Kazan, and Tennessee Williams—The Method is a rollicking, drama-filled
chronicle and a sparkling must-read for any cinema lover.
Isaac Butler is the co-author (with Dan Kois) of The World Only Spins
Forward, which was named one of the best books of 2018 by NPR.
Butler’s writing has appeared in New York Magazine, Slate, the Guardian,
American Theatre, and other publications. Butler holds an MFA in Creative
Nonfiction from the University of Minnesota, and teaches theatre history
and performance at The New School and elsewhere. He lives in Brooklyn.

A Block in Time
A NYC History at the
Corner of Fifth Avenue and
Twenty-Third Street
Christine Bird
368pp
6 1/8 x 9 1/4
Hardback
$28.00
March 2022
Material available: Proposal and
sample
Rights sold: World rights available
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Gotham meets The Island at the Center of the World in this dazzling
history of a single square block in Manhattan from prehistoric times
to the present
A Block in Time captures New Yorkers from John Randel, Jr., designer of
Manhattan’s famous grid layout, to Anthony “Clubber” Comstock, the
notorious police officer of the 1870s who accepted bribes and wielded
his club with equal impunity, to Marietta Stevens, whose Sunday night
socials and scheming, both social and economic, became the stuff of
legend. Wealth and want, greed and generosity, guilt and innocence,
extravagance and degradation—all have flourished in this one
Manhattan block, emblematic of the city as a whole. Welcome to New
York, past and present, and hear all the sordid and edifying stories this
small patch of land has to tell.
Christiane Bird is the author of Sultan’s Shadow; A Thousand Sighs, A
Thousand Revolts; and Neither East Nor West, among other titles. She has
worked on staff as a travel writer/editor for the New York Daily News and
as a financial reporter for Dow Jones Newswires, and has written for the
Wall Street Journal, Washington Post, and Miami Herald, among other
publications. She lives in New York City.

NON-FICTION
In the Mouth
of the Wolf

Former AP Mexico bureau chief Katherine Corcoran’s pulsating
investigation into the murder of a legendary woman journalist on the
verge of exposing government corruption in Mexico

Katherine Corcoran

Regina Martínez was no stranger to retaliation. A journalist out of Mexico’s
Gulf Coast state of Veracruz, whose stories laid out corruption, abuse and
the general underside of Mexican politics to a national audience, Martínez
was regularly barred from press conferences. Copies of her newspaper
Proceso often disappeared before they made the newsstands. In 2012, just
as she uncovered damning evidence about the disappearance of thousands
of Mexican people, Regina was murdered in cold blood. The message was
clear: No journalist in Mexico was safe.

320pp
6 1/8 x 9 1/4
Hardback
$28.00
March 2022
Material available: Manuscript
due March 2021
Rights sold: World rights available

Katherine Corcoran, then leading the Associated Press coverage of Mexico,
was a big supporter of Martinez’s work. Distraught by the news of her death,
Corcoran journeyed to Veracruz to find out what had happened. Once there,
she bonded with four of Regina’s grief-stricken mentees, each desperate to
prove who was to blame for the death of their friend. Together they battled
cover-ups, cartel bosses, red tape, and death threats to sift through the mess
of the crime’s myths—and discover the story Regina died protecting.
A gripping look at reporters who dare to step on the deadly “third rail,”
where the state and organized crime have become indistinguishable, In the
Mouth of the Wolf confronts how silencing the free press threatens basic
protections and rule of law across the globe.
Katherine Corcoran is a former Associated Press bureau chief for Mexico
and Central America and Hewlett Fellow for Public Policy at the Kellogg
Institute for International Studies at the University of Notre Dame. At
the AP, she led an award-winning team of journalists who broke major
and awarding-winning stories including on a DEA-led operation that
killed civilians in Honduras and an exclusive interview with Mexican
poppy farmers feeding the U.S. opiate epidemic. She graduated from the
University of Notre Dame and has taught journalism courses at Stanford
and the University of California at Berkeley. In addition to recent articles
in The Washington Post, Houston Chronicle, and Univision.com, among
other publications, Corcoran does regular speaking engagements for the
University of Notre Dame and many other universities.

To Be Fair
The Ultimate Guide
to Fairness in the 21st
Century
Ben Fenton
A Mensch title
336pp
216 x 135mm
Hardback
£25
November 2021
Material available: Manuscript
Rights sold: World rights available

The ultimate guide to fairness in the 21st century
What does it mean to be fair?
Why do we feel unfairness so strongly?
What has happened to us today that we spend more time condemning
each other’s views than giving each other a fair hearing?
The idea of fairness is one of the most commonly-expressed concepts,
not only in English but many other languages, yet nobody ever stops to
think what it really means. We all simply take the word ‘fair’ for granted.
In this polemical guide to fairness, Ben Fenton explains the meaning
of the word, how it fits into our genetic make-up within the deepest
recesses of our brains and why we need our innate sense of fair play now
more than ever.
Fenton explores the idea that the unconscious procedure that humans
go through in deciding fairness is the vital balancing act between
competition and cooperation, the two driving forces that have made us
the super-species of Planet Earth.
He describes the neurology, anthropology, psychology, history and future
of fairness and looks at how it affects our lives through politics, law, sex,
religion, race, sport, business and even war.
As a reporter of thirty years’ experience, Fenton brings all his skills to bear
in a lively and challenging description of the profound inner meaning of
a throwaway phrase and why it matters so much to every single person in
the world to seek To Be Fair.
Ben Fenton was a newspaper reporter for thirty years before becoming
a media consultant. He worked in some forty countries on five continents
covering wars, disasters, injustices, triumphs and disasters, Olympic
Games and presidential elections.
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Black and White Thinking
Guy Kennaway and
Hussein Sharif
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Why two very different people are talking to each other
about race
When Guy Kennaway, 63, a white, middle class, overweight,
English, Tory-voting writer met Hussein Sharif, 22, an Africanborn, inner city, Tory-hating Muslim, they assumed they had
little in common. But newly related by marriage, they decided
to go on a walk through Britain to get to know each other.
Guy’s mission was to explain to Hussein how wonderful British
life and culture was, and Hussein’s was to describe to Guy
the realities of life as a young black Muslim in Britain in 2019.
Over a forty-mile hike they made friends, fell out, told stories,
encountered strangers, argued, laughed and got very sore feet.
Held up by COVID-19 and dramatically diverted by BLM, they
reached the end of their walk together, but for both of them it
marked the start of a new and more important journey.
Guy Kennaway was born in London in 1957. In all Kennaway’s
work he champions the underdog. He searches out
communities under pressure, and tries to make the best of their
troubles with tenderness and laughter. He is best known for
One People about a Jamaican village threatened by mass US
tourism, Bird Brain about a community of optimistic pheasants
and Time to Go, the funniest book about assisted suicide ever.
His latest novel, The Accidental Collector, is also published in
2021.
Hussein Sharif was born in Kenya in 1996. He came to
Britain when he was 8, living in Tottenham, and attending the
University of Kent ‘for a bit’. Foot Notes is his first book. ‘I like to
float about; many things happen to me that shouldn’t happen,
and things turn out to be blessings in a weird kind of way. I love
family, traditional food, and try to be a good Muslim, though
often fail.’
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Kindred
Neanderthal Life, Love,
Death and Art

The complex and fascinating story of the Neanderthals
– shoving aside the cliché of the brutish figure in an icy
wasteland, this book showcases the culture, ecology and
biology of these people, areas of research that have seen
astonishing recent advances

Rebecca Wragg Sykes

’Beautiful, evocative, authoritative.’ Professor Brian Cox

400pp
black and white illustrations
throughout and an 8-page colour
section
234 x 153mm
Hardback
£20
August 2020
Material available: Manuscript
Rights sold: French, (Delachaux et
Niestle), Spanish (Editorial Planeta),
Russian (Alpina OOO), Japanese
(Chikumashobo), Korean (Sangsang
Academy), Bulgarian (Ciela Norma),
Chinese simplified (The Commercial
Press), Polish (Proszynski), Italian
(Bollati Boringhier), Estonian
(Aripaev), Turkish (Koletif ), Danish
(Turbine Forlaget), Swedish
(Bokforlag Daidalos), German
(Goldmann Verlag), Czech
(Euromedia)

Praise for Rebecca Wragg Sykes
‘Important reading not just for anyone interested in these ancient
cousins of ours, but also for anyone interested in humanity.’
Yuval Noah Harari, author of Sapiens’ The New York Times
‘Beautiful, evocative, authoritative.’ Professor Brian Cox
‘Current, compelling, well researched, beautifully written
and poetical, Kindred is like no other book you’ve read on
Neanderthals.’ Professr Lee. R. Berger, University of Witwatersrand
‘Wragg Sykes paints a fascinating picture of a field transformed
almost beyond recognition over the past 30 years.’
Simon Ings, New Scientist
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’Important reading not just for anyone interested in these
ancient cousins of ours, but also for anyone interested in
humanity.’ Yuval Noah Harari
Kindred is the definitive guide to the Neanderthals. Since
their discovery more than 160 years ago, Neanderthals have
metamorphosed from the losers of the human family tree to
A-list hominins.Rebecca Wragg Sykes uses her experience at
the cutting-edge of Palaeolithic research to share our new
understanding of Neanderthals, shoving aside clichés of ragclad brutes in an icy wasteland. She reveals them to be curious,
clever connoisseurs of their world, technologically inventive
and ecologically adaptable. Above all, they were successful
survivors for more than 300,000 years, during times of massive
climatic upheaval.
Much of what defines us was also in Neanderthals, and
their DNA is still inside us. Planning, co-operation, altruism,
craftsmanship, aesthetic sense, imagination, perhaps even a
desire for transcendence beyond mortality. Kindred does for
Neanderthals what Sapiens did for us, revealing a deeper, more
nuanced story where humanity itself is our ancient, shared
inheritance.
Rebecca Wragg Sykes has been fascinated by the vanished
worlds of the Pleistocene ice ages since childhood, and
followed this interest through a career researching the most
enigmatic characters of all, the Neanderthals. After a PhD on
the last Neanderthals living in Britain, she was a Marie Curie
Fellow at the PACEA laboratory, Université de Bordeaux, France,
working on Neanderthal landscapes and territories in the
Massif Central, south-east France.
Her writing has featured in the Guardian, Aeon and Scientific
American, and she has appeared on history and science
programmes for BBC Radio 4.
@LeMoustier / www.rebeccawraggsykes.com/
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Beasts Before Us
The Untold Story of
Mammal Origins and
Evolution
Elsa Panciroli
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Material available: Manuscript
Rights sold: World rights available

This is the story of our most ancient of ancestors: mammals. This
book reframes the narrative of mammal evolution, and proves they
weren’t just precursors, they were pioneers
For most of us, the story of mammal evolution starts after the asteroid
impact that killed the dinosaurs, but in the last 20 years scientists have
uncovered new fossils and used new technologies that have enabled
them to drastically rewrite this story. This book takes readers back to the
real origin story of our mammalian ancestors, three-hundred million years
earlier in the alien world of the Carboniferous.
In Beasts Before Us, palaeontologist Elsa Panciroli charts the emergence of
the mammal lineage, Synapsida, from their murky split from the reptiles
at the dawn of life. They made the world theirs long before the rise of
dinosaurs.
The story of our most ancient of ancestors is globe-spanning, and Elsa will
take readers around the world to explore the places where discoveries are
being made and meet the people who make them.
This book reframes the narrative of mammal evolution and provides
a counterpoint to the stereotypes of mighty dinosaur overlords and
cowering little mammals. It turns out the earliest mammals weren’t just
precursors, they were pioneers.
Elsa Panciroli is a palaeontologist who studies the evolution and ecology
of extinct animals – particularly mammals from the time of dinosaurs. She
is a researcher based at the University of Oxford, and associate researcher
at the National Museum of Scotland.

Aesop’s Animals
The Facts Behind the
Fables
Jo Wimpenny
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Turns a critical eye to the fables to ask whether there is any scientific
truth to Aesop’s portrayal of his animals
Despite being conceived over two and a half thousand years ago, Aesop’s
Fables are still passed from parent to child today, and are embedded in
our collective consciousness. The morals we learnt from these tales still
inform our judgements, but have they influenced our views of the animal
protagonists as well? And if so, is there any truth behind the stereotypes?
Are crows smart enough to reason? Are pigeons so dumb they cannot
tell the difference between painting and reality? Are ants truly capable of
looking ahead to the future and planning their actions?
In Aesop’s Animals, zoologist Jo Wimpenny turns a critical eye to the fables
and ask whether there is any scientific truth to Aesop’s portrayal of his
animals. She brings the tales into the twenty-first century, introducing the
latest scientific research on some of the most fascinating topics in animal
behaviour. Each chapter focuses on a different fable and a different
topic in ethology, including future planning, tool use, self-recognition,
cooperation and deception. At the end of each chapter, the author pulls
together the evidence to assess whether Aesop’s portrayal of the animals
holds true from a modern, scientific perspective.
Through interviews with leading behavioural ecologists, this book brings
these famous tales back to life. Aesop’s Animals builds on our fascination
with animal behaviour, revealing cutting-edge research findings about
animal abilities, as well as enabling the reader to explore and challenge
their own preconceived notions about the animal kingdom.
Jo Wimpenny is a zoologist and writer, with a research background in
animal behaviour and the history of science. She studied Zoology at
the University of Bristol and went on to achieve a PhD from Oxford for
her postgraduate research on cognition in tool-using New Caledonian
Crows. She is co-author of Ten Thousand Birds: Ornithology Since Darwin,
winner of the 2015 PROSE award for History of Science, Medicine and
Technology.
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How Motorsports
became Smarter, Safer,
Cleaner and Faster
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Scienctific advancements in the field of car racing are changing the
world in vital ways
Motor racing is the most scientifically demanding sport in the world: a
combination of peak physical and mental skill, world-class mechanical
nous and technological innovation. Ideas first pioneered during races
– from ABS brakes to crash helmets – have been incorporated into car
designs around the world to improve safety. And cleaner technologies
first trialled and improved in modern racing are also informing the
designs of everyday vehicles, such as better electric cars and more
efficient fuels and tyres.
Racing Green is the story of how motorsport science has changed the
world, helping it become smarter and more environmentally friendly.
From the radical shake-ups of safety in the 1970s through to innovations
such as the lithium-ion battery, this book explores the science that has
been translated from racing to the road. It looks at the history of motor
racing, both its glories and its tragedies, and demonstrates how these
moments led to modern developments we see in car design today. It
explores how motor racing is not only at the cutting edge of modern
engineering, but also human psychology and physiology, both of which
are integral to creating a winning car and driver.
Author Kit Chapman is a lifelong motorsports fan who has previously
worked with Virgin Racing’s Formula E team to explore the chemistry
and material science of their racing cars. With cooperation from his
wide range of contacts in the industry, he goes behind the scenes of the
current breakthroughs to show where motorsport is likely to take us in
the future, picking up extraordinary tales along the way.
Kit Chapman is an award-winning science journalist and brodcaster. He
also writes for the Daily Telegraph and Sunday Telegraph, and has appeared
as an expert for the BBC and Sky News. He is also author of Superheavy.

Licence to Kill
How to Kill or Be Killed by
James Bond
Kathryn Harkup
320pp
216 x 135mm
Hardback
£16.99
June 2022
Material available: Manuscript
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ALSO AVAILABLE

Death By Shakespeare
Snakebites, Stabbings and
Broken Hearts
Kathryn Harkup
Rights sold: Chinese Simplified
(The Commercial Press)
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A is for Arsenic
The Poisons of Agatha Christie
Kathryn Harkup
Rights sold: Portuguese (Brazilian) (Darkside
Entretenimento Ltda), French (Editions JC
Lattes), Spanish (Editorial Libsa), Romanian
(Editura RAO), Japanese (Iwanami Shoten),
Chinese Simplified (Lijiang Publishing House),
Korean (Thinking Power Books)

Investigating the science behind the escapades of James Bond and
his foes
Ian Fleming’s series of novels based on the adventures of the secret
service agent James Bond have thrilled and delighted readers since
Casino Royale first published in 1953. And when the film of Dr No was
released in 1962, Bond quickly became one of the world’s favourite secret
agents. The character has been through some changes and had a few ups
and downs but his popularity endures, and the film franchise is currently
the fifth-highest-grossing series in history.
Science and technology have always been central to the thrilling plots
that make up the world of Bond, and in this book, Kathryn Harkup
interrogates the full range of 007’s exploits, and the arms, gadgets, tactics
and downfalls of his various foes.
Could our favourite Bond villains actually achieve world domination?
Were the huge variety of weapons and technology in Bond’s arsenal ever
actually developed? And would 007 actually escape all those close shaves
with his life intact? Readers will see the Bond films through new eyes.
Kathryn Harkup is a chemist and author. Kathryn completed a
doctorate on her favourite chemicals, phosphines, and went on to
further postdoctoral research before realising that talking, writing and
demonstrating science appealed a bit more than hours slaving over a hot
fume-hood. For six years she ran the outreach in engineering, computing,
physics and maths at the University of Surrey, which involved writing
talks on science topics that would appeal to bored teenagers (anything
disgusting or dangerous was usually the most popular). Kathryn is now
a freelance science communicator delivering talks and workshops on
the quirky side of science. She is the author of A is for Arsenic: The Poisons
of Agatha Christie, Making the Monster: The Science of Mary Shelley’s
Frankenstein and Death by Shakespeare.

SIGMA
First Light

First Light opens a window into a previously dark and secret time in
our Universe’s history – the time when the first starts were born

Switching on Stars at the
Dawn of Time

Astronomers have successfully observed a great deal of the Universe’s
history, from recording the afterglow of the Big Bang to imaging
thousands of galaxies, and even to visualising an actual black hole.
There’s a lot for astronomers to be smug about. But when it comes to
understanding how the Universe began and grew up we are literally in
the dark ages. In effect, we are missing the first one billion years from the
timeline of the Universe.

Emma Chapman
304pp
Black and white illustrations
throughout and an 8-page colour
section
216 x 135mm
Hardback
£16.99
November 2020
Material available: Finished copies
Rights sold: Russian (Labirint Press),
Polish (Muza SA), Estonian (Julius
Press OÜ), Japanese (Kawade Shobo
Shinsha)

This brief but far-reaching period in the Universe’s history, known to
astrophysicists as the ‘Epoch of Reionisation’, represents the start of the
cosmos as we experience it today. The time when the very first stars burst
into life, when darkness gave way to light. After hundreds of millions of
years of dark, uneventful expansion, one by the one these stars suddenly
came into being. This was the point at which the chaos of the Big Bang
first began to yield to the order of galaxies, black holes and stars, kickstarting the pathway to planets, to comets, to moons, and to life itself.
Incorporating the very latest research into this branch of astrophysics, this
book sheds light on this time of darkness, telling the story of these first
stars, hundreds of times the size of the Sun and a million times brighter,
lonely giants that lived fast and died young in powerful explosions that
seeded the Universe with the heavy elements that we are made of. Emma
Chapman tells us how these stars formed, why they were so unusual, and
what they can teach us about the Universe.
Emma Chapman is a Royal Society research fellow and fellow of the
Royal Astronomical Society. She has been the recipient of multiple
commendations and prizes, including the 2018 Royal Society Dorothy
Hodgkin Research Fellowship and STFC Ernest Rutherford Fellowship,
as well as the Institute of Physics Jocelyn Bell Burnell Prize and the Royal
Society Athena Medal.

Models of the Mind

Explores the value of describing the machinery of neuroscience
through mathematics

How Physics, Engineering
and Mathematics
Have Shaped Our
Understanding of the Brain

The human brain is made up of 85 billion neurons, which are connected
by over 100 trillion synapses. For more than a century, a diverse array of
researchers searched for a language that could be used to capture the
essence of what these neurons do and how they communicate – and how
those communications create thoughts, perceptions and actions. The
language they were looking for was mathematics, and we would not be
able to understand the brain as we do today without it.

Grace Lindsay
400pp
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216 x 135mm
Hardback
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In Models of the Mind, author and computational neuroscientist Grace
Lindsay explains how mathematical models have allowed scientists to
understand and describe many of the brain’s processes. She introduces
readers to the most important concepts in modern neuroscience,
and highlights the tensions that arise when the abstract world of
mathematical modelling collides with the messy details of biology.
Each chapter focuses on mathematical tools that have been applied
in a particular area of neuroscience, progressing from the simplest
building block of the brain – the individual neuron – through to circuits
of interacting neurons, whole brain areas and even the behaviours that
brains command. In addition, Grace examines the history of the field.
Throughout, she reveals the value of using the elegant language of
mathematics to describe the machinery of neuroscience.
Grace Lindsay is a computational neuroscientist currently based
in London. She completed her PhD at the Centre for Theoretical
Neuroscience at Columbia University, where her research focused on
building mathematical models of how the brain controls its own sensory
processing. Before that, she earned a bachelor’s degree in Neuroscience
from the University of Pittsburgh and received a research fellowship
to study at the Bernstein Center for Computational Neuroscience
in Freiburg, Germany. She was awarded a Google PhD Fellowship
in Computational Neuroscience in 2016 and has spoken at several
international conferences. She is also the producer and co-host of
Unsupervised Thinking, a podcast covering topics in neuroscience and
artificial intelligence.
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Overloaded

Investigates the important chemicals that run our brains

How Every Aspect of Your
Life is Influenced by Your
Brain Chemicals

From adrenaline to dopamine, most of us are familiar with the chemicals
that control us. They are the hormones and neurotransmitters that our
brains run on, and Overloaded looks at the role they play in every aspect
of our lives, from what we remember, how we make decisions and who
we love to basic survival drives such as hunger, fear and sleep.

Ginny Smith
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216 x 135mm
Hardback
£16.99
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Material available: Finished copies
Rights sold: World rights available

Author Ginny Smith gets to the bottom of exactly what these tiny
molecules do. What role do cortisol and adrenaline play in memory
formation? How do hormones and neurotransmitters affect the trajectory
of our romantic relationships? Ginny meets scientists at the cutting-edge
of research into the world of brain chemistry, who are uncovering the
unexpected connections between these crucial chemicals.
This mind-bending, eye-opening book provides readers with an
enjoyable route through the remarkable world of neurotransmitters, the
chemicals inside each of us that touch every aspect of our lives.
Ginny Smith studied Natural Sciences at the University of Cambridge,
specialising in Psychology and Neuroscience, and now spreads her love of
her subject as a science writer and presenter.
Ginny performs a range of science shows about the brain at science
festivals and teaches at the University of Cambridge’s Institute of
Continuing Education. She is a presenter and producer for the British
Psychological Society’s Psych Crunch podcast, and a regular on the
Cosmic Shambles Network. For several years she worked with the Naked
Scientists, and produced and presented a weekly science show for
Cambridge TV. She loves to write science articles for a general audience,
and has written several books for DK, targeted at a younger audience.
Overloaded is her first title for a popular science readership.

Worlds in Shadow

Dives below the water’s surface to reveal the truths and myths of
submerged lands

Submerged Lands in
Science, Memory and
Myth

The traces of much of human history – and that which preceded it – lie
beneath the ocean surface; broken up, dispersed, often buried and always
mysterious. This is fertile ground for speculation, even myth-making, but
also a topic on which geologists and climatologists have increasingly
focused on in recent decades. We now know enough to tell the true story
of some of the continents and islands that have disappeared throughout
the Earth’s history, to explain how and why such things happened, and
to unravel the effects of submergence on the rise and fall of human
civilizations.

Patrick Nunn
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Worlds in Shadow is the first book to present the science of submergence
in a popular format. Patrick Nunn sifts the fact from the fiction, using the
most up-to-date research to work out which submerged places may have
actually existed versus those that probably only exist in myth.
Reaching even further back, Nunn examines the presence of older, more
ancient lands, submerged beneath the waves in a time that even the
longest-reaching folk memory can’t reach. Such places may have played
important roles in human evolution, but can only be reconstructed
through careful geological detective work. Finally, he considers why and
how lands became submerged, whether from sea-level changes, tectonic
changes, gravity collapse, giant waves or volcanoes, and looks to the
future to uncover why, when and where land may disappear in the future,
and what might be done to prevent it.
In his engaging and accessible style, Patrick Nunn emphasises the
importance of understanding the submerged lands of our past.
Featuring research, examples and stories from around the world, Worlds
in Shadow is an important and grounded contribution to the science of
submergence.
Patrick Nunn received his PhD from the University of London before
spending 25 years teaching and researching at the international
University of the South Pacific in Fiji, where he was appointed Professor of
Oceanic Geoscience.
Patrick has written several books, including Vanished Islands and Hidden
Continents of the Pacific and The Edge of Memory.
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The Volcanoes of the
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Fire and Ice is the first book to examine the extraterrestrial volcanoes
of our Solar System
The volcano – among the most familiar and perhaps the most terrifying of
all geological phenomena. However, Earth isn’t the only planet to harbour
volcanoes. In fact, the Solar System, and probably the entire Universe, is
littered with them. Our own Moon, which is now a dormant piece of rock,
had lava flowing across its surface billions of years ago, while Mars can
be credited with the largest volcano in the Solar System, Olympus Mons,
which stands 25km high. While Mars’s volcanoes are long dead, volcanic
activity continues in almost every other corner of the Solar System, in the
most unexpected of locations.
We tend to think of Earth volcanoes as erupting hot, molten lava and
emitting huge, billowing clouds of incandescent ash. However, it isn’t
necessarily the same across the rest of the Solar System. For a start, some
volcanoes aren’t even particularly hot. Those on Pluto, for example, erupt
an icy slush of substances such as water, methane, nitrogen or ammonia,
that freeze to form ice mountains as hard as rock. While others, like the
volcanoes on one of Jupiter’s moons Io, erupt the hottest lavas in the
Solar System onto a surface covered in a frosty coating of sulphur.
Whether they are formed of fire or ice, volcanoes are of huge importance
for scientists trying to picture the inner workings of a planet or moon.
Volcanoes dredge up materials from the otherwise inaccessible depths
and helpfully deliver them to the surface. The way in which they erupt,
and the products they generate, can even help scientists ponder bigger
questions on the possibility of life elsewhere in the Solar System.
Fire and Ice is an exploration of the Solar System’s volcanoes, from the
highest peaks of Mars to the intensely inhospitable surface of Venus.
Natalie Starkey is a geologist and cosmologists. She received a British
Science Association Media Fellowship in 2013 and regularly appears on
television and radio internationally, as well as being a science host with
Neil deGrasse Tyson’s popular StarTalk Radio.

Sticky
The Secret Science of
Surfaces
Laurie Winkless
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Material available: Manuscript
Rights sold: World rights available

An exploration of the amazing world of surface science
At the scale of atoms and molecules, things quite often like to stick
together. But these tiny interactions don’t just matter at the nanoscale;
taken together, they produce some important larger-scale forces –
friction, for example. This force keeps cars on the road, trains on the tracks
and our feet on the ground; similarly, anything moving through water
or air encounters drag, a force caused by the viscous nature of fluids. In
other words, there’s a lot of stickiness going on, all the time. But what do
we actually know about the physics of stickiness?
In Sticky, physicist Laurie Winkless brings the amazing world of surface
science to the popular science market for the first time. Using her
characteristic fun and relaxed tone, she introduces readers to the glues,
adhesives and textures that rule and improve stickiness to give plants and
animals an advantage, as well as uncovering the physics behind our sense
of touch. Sticky also shows how our understanding of slipperiness opened
the door to high-speed flight and space travel, and asks why friction and
other surface interactions can cause machinery to literally grind to a halt.
This is fundamentally a materials science book, but it touches on topics as
broad as medicine, robotics and geology. And, as we’ll discover, there are
still many great mysteries. By exploring the tiniest of interactions, Laurie
Winkless shows how civilisation owes a great deal to our knowledge of
the science of stickiness.
Laurie Winkless is a physicist and science writer. She has a BA in Physics
with Astrophysics from Trinity College Dublin, which she followed up
with an MSc in Space Science from University College London. She is an
experienced science communicator, who loves to talk about science in all
forms of media – print, online, radio or in front of the camera. She’s given
a TEDx talk, worked as a physics news reporter for the Naked Scientists,
appeared in the Saturday Times Magazine, provided nanotechnology
training for teachers, and exhibited at the Royal Society Summer Science
Exhibition.
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The story of recorded sound – the technological developments, the
humans that made them happen and the impact they had on society,
from the earliest inventions via the phonograph to LPs, EPs and the
recent resurgence of vinyl
While Thomas Edison’s phonograph, the first device that could both
record and reproduce sound, represented an important turning point in
the story of recorded sound, it was really only the tip of the iceberg, and
came after decades of invention, tinkering and experiment.
Into the Groove tells the story of the birth of recorded sound, from
the earliest serious attempts in the 1850s all the way up to the vinyl
resurgence we’re currently enjoying. This book celebrates the ingenuity,
rivalries and science of the modulated groove.
Vinyl collector and music buff Jonathan Scott dissects a mind-blowing
feat that we all take for granted today – the domestication of sound. He
examines the first attempts to record and reproduce sounds, the origin of
the phonograph, and the development of commercial shellac discs. Later
he moves through the fascinating story of the LP record, from the rise
of electric recording to the fall of 7-inch vinyl, the competing speed and
format wars, and an epilogue that takes the story up to the present-day
return of vinyl to vogue.
Jonathan Scott is a vinyl collector, journalist and music buff, and has
been collecting records since he was seven years old. He’s written about
rare vinyl for Record Collector, edited books about Prince, Jefferson
Airplane, The Grateful Dead, and written about Nirvana, The Venga Boys
and lots of others in between.

Wilder
How Rewilding is
Transforming Conservation
and Changing the World
Millie Kerr
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Takes a close look at the practicalities of rewilding around the world,
emphasizing the proactive efforts by passionate conservationists
Rewilding is a relatively new approach to wildlife conservation that, while
in its infancy, has incredible potential. It offers a spectrum of conservation
options; at one end is the ‘passive’ approach, focusing on ecological
restoration – in essence, simply leaving land to recover naturally. At the
other end of the spectrum is what might be termed ‘active’ rewilding,
where not only are habitats actively restored, but keystone species
are reintroduced to quicken the process of recovery. Rewilding is a
multidimensional process, and we are still watching the early stages of its
evolution.
Wilder makes a closer look at the practicalities, emphasising
proactive efforts by passionate conservationists, usually involving
the reintroduction of lost species to areas where they’ve gone locally
extinct; active rewilding often involves high stakes, from large mammal
translocations to ambitious wildlife corridors through densely populated
areas. While most of our focus is on rewilding in the UK and parts of
Europe, rewilding is beginning to take root all over the world, including
in unexpected places and, uniquely, this book takes a global approach;
in a timely and exciting addition to a wider conversation about our
relationship with the wild, Millie Kerr takes readers on a global journey
of discovery, from the return of lions to Gabon to the first-ever pangolin
reintroduction project, to the transformation-by-Jaguar of an Argentine
national park.
Hope permeates every page of this book. By focusing on conservation
success stories and showing that there are bands of determined
conservationists fighting for a better future, Wilder will educate readers
while inspiring them to become part of the solution.
Millie Kerr is a lawyer-turned-writer, focusing on wildlife conservation.
Her creative essays and reported articles have appeared in dozens of
American and British publications, including The Economist, the Guardian,
National Geographic, The New York Times, Popular Science, and Wall Street
Journal. Millie has also worked for Panthera and the Wildlife Conservation
Society; and has been retained by African Parks, Elephant Family, and
Fauna & Flora International as an external consultant. She is a skilled
wildlife photographer and has won several awards for her images.
milliekerr.com

34

SIGMA
Flourish
100 Days to Become
Addicted to your Ideal Self
Antonia Case
288pp
216 x 135mm
Hardback
£16.99
October 2022
Material available: Manuscript
due May 2022
Rights sold: World rights available

Is the possibility of becoming your ‘ideal self’ just wishful thinking?
Or can we really change who we are if we wanted to?
Most of us have an idea of what our ideal self would be – perhaps
you wish you were more motivated, confident, friendlier, funnier, less
awkward. At some point though, we usually come to terms with who we
are, accepting the parts of our personality that are less than ideal. Does
that mean that the possibility of becoming your ‘ideal self’ is just wishful
thinking? Or can we really change who we are if we wanted to?
The self-improvement market has burgeoned in recent years, and there
is no shortage of self-help books and as a journalist and publisher of
popular psychology and philosophy magazines Womankind and New
Philosopher, author Antonia Case has read her fair share. But as each book
came to its final paragraph, she felt there was something missing for
people who wanted to take a more holistic view rather than focusing on
improving one aspect of themselves, for those who want to break free of
the prison of the self and utterly change who they are.
In Flourish, Antonia rectifies this as she takes readers on a journey across
the philosophy of ‘self’ to the science of self-transformation. Across 14
chapters, she examines every aspect of what makes us who we are from
the perspective of a range of disciplines – philosophical, psychological,
metaphysical, historical and more. She breaks down the ‘self’ and offers
readers a way to put themselves back together as their ‘ideal self’.
Travelling from the ashrams of India to the corporate headquarters in
New York, she meets experts armed with strategies to alter mind and
behaviour and people who’ve one day decided to transform who they
are.
Does your clothing choice affect how you behave? Is your home
environment silently shaping you? Are you what you eat? Do you become
someone else in another language? This book gives readers the tools and
know-how to make deep and lasting changes in your life and readers will
be left with a comprehensive understanding of the self, making them
view themselves and others like never before.
An award-winning writer and journalist, Antonia Case is the co-founder
of New Philosopher and Womankind magazines, the current editor of
Womankind magazine, and the co-founder of Bright Thinking series of
philosophy meetups in Hobart, Tasmania. In 2014, she was awarded the
Australasian Association of Philosophy Media Professionals’ Award for the
presentation of philosophy in the media and was chosen as Philosopher
in Residence at the Brisbane Writers Festival in 2017, where she made
the festival’s closing address. Antonia, who holds an Honours degree in
Economics from Sydney University, regularly appears on radio, and speaks
on panels at writers’ festivals around Australia.
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Yoga for Motherhood

A beautiful and nurturing yoga guide for new mothers

Naomi Annand

An accessible, friendly and kind guide to yoga following the birth of a
baby. The perfect gift for any new mother.

224pp

Yoga for Motherhood offers a gentle guide to recovery and relaxation
following pregnancy. Be guided through the clear, easy to follow
sequences to help protect and strengthen.

full colour photographs throughout

Praise for Yoga: A Manual for Life:

235 x 210mm

’beautiful, informative, useful’ Anna Jones

Hardback
£20
April 2022
Material available: Manuscript due
April 2021
Rights sold: World rights available

ALSO AVAILABLE
Yoga: A Manual for Life
Naomi Annand

‘a wonderful book’ Vogue.co.uk
‘inspiring and calming’ Stylist
‘one of the most beautiful books on yoga I’ve seen’ Jasmine Hemsley
‘A yoga manual to set you on the right wellbeing path’ YOU magazine
Naomi Annand was a dancer in the Royal Ballet Company until her career
was curtailed by injury. She then discovered the therapeutic power of
yoga and has been teaching ever since. In 2012, Naomi set up her own
studio in east London, Yoga on the Lane. She published Yoga: A Manual
for Life in 2019 (Bloomsbury).

Rights sold: German (Paul Pietsch
Verlag), Dutch (Uitgeverij J H
Gottmer), Spanish (Ediciones
Urano), Italian (Elika Editrice), French
(Hachette Livre), Russian (MIF),
Chinese Simplified (Pan Press)

Strong, Calm and Free
A modern guide to yoga,
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Material available: Final files
Rights sold: World rights available

Strong, Calm and Free is a modern guide to yoga, meditation and
mindful living
If you have always wanted to live more peacefully, love more fully and
discover a deeper, more meaningful spiritual life, yoga is the path.
Heartfelt and deeply practical, Strong, Calm and Free brings alive the
possibility of a life of inner peace, compassion and joy. Grounded in
both modern science and ancient wisdom, this beautiful and inspiring
book demystifies the philosophy and psychology of yoga, making the
4000-year-old practice accessible for modern life.
Whether you’ve never stepped foot on a yoga mat before or want to
deepen your home practice, this beautifully-illustrated book is suitable
for all abilities, gently guiding you through a ten-week journey of yoga
sequences, meditations and mindful living practices that will build
strength, bring insight and offer a path to healing and freedom.
Written by holistic counsellor and international yoga and meditation
teacher Nicola Jane Hobbs, Strong, Calm and Free shares the tools to help
you navigate the peaks and valleys of modern life, to dispel the “I’m not
good enough” myth that holds so many of us back and to experience the
miracle of being yourself.
By sharing her gentle wisdom alongside simple, practical exercises, Nicola
invites you on a path of inner transformation. A mindful adventure of selfdiscovery. A journey towards health, happiness and wholeness. Towards
strength, peace and freedom. Towards becoming fully and fearlessly who
you are.
Nicola Jane Hobbs is a yoga, meditation and mindfulness teacher and
holistic counsellor specialising in mental health and peak performance.
She has a master’s degree in sport psychology and integrates ancient
spiritual practices with modern psychological techniques. She is also the
author of Yoga Gym, Thrive Through Yoga, Fear-Free Food and Stay Young
With Yoga.
www.NicolaJaneHobbs.com
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We all know how this ends is a new approach to death and dying,
showing how exploring our mortality really can change our lives
‘Wonderful, thoughtful, practical’ Cariad Lloyd, Griefcast
’Encouraging and inspiring’ Dr Kathryn Mannix, author of Amazon
bestseller With the End in Mind
End-of-life doula Anna Lyons and funeral director Louise Winter have
joined forces to share a collection of the heartbreaking, surprising and
uplifting stories of the ordinary and extraordinary lives they encounter
every single day.
From working with the living, the dying, the dead and the grieving,
Anna and Louise reveal the lessons they’ve learned about life, death,
love and loss. Together they’ve created a profound but practical guide to
rethinking the one thing that’s guaranteed to happen to us all. We are all
going to die, and that’s ok. Let’s talk about it.
This is a book about life and living, as much as it’s a book about death and
dying. It’s a reflection on the beauties, blessings and tragedies of life, the
exquisite agony and ecstasy of being alive, and the fragility of everything
we hold dear. It’s as simple and as complicated as that.
Anna Lyons is an end-of-life doula and Louise Winter is a progressive
funeral director. Together they’re the team behind this book and the Life.
Death. Whatever initiative, a new approach to death and dying. Their joint
mission is to redesign the dialogue around death and dying, to open it up
and to find new approaches to this important subject. They believe that
death is a normal part of life and dying is part of living. Acknowledging
and accepting that one day we will die is fundamental to living a full life.

The Breakup
Monologues
The Unexpected Joy of
Heartbreak
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Material available: Manuscript
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’My favourite way to learn is when a funny, clever, honest person is
teaching me - that’s why I love Rosie Wilby!’ Sara Pascoe
In 2011, comedian and podcaster Rosie Wilby was dumped by email...
though she did feel a little better about it after correcting her ex’s spelling
and punctuation. Obsessing about breakups ever since, she embarked
on a quest to investigate, understand and conquer the psychology of
heartbreak.
This book is a love letter to her breakups, a celebration of what they
have taught her peppered with anecdotes from illustrious friends and
interviews with relationship therapists, scientists and sociologists about
separating in the modern age of ghosting, breadcrumbing and conscious
uncoupling.
Mixing humour, memoir and science, she attempts to assimilate their
advice and ideas in order to not break up with Girlfriend, her partner
of nearly three years. Will this self-confessed serial monogamist, and
breakup addict, finally settle down?
Rosie Wilby is an award-winning comedian who has appeared many
times on BBC Radio 4 programmes including Woman’s Hour, Loose Ends,
Midweek, The Human Zoo and Four Thought. Her first book Is Monogamy
Dead? followed her TEDx talk of the same name and a trilogy of
internationally-acclaimed solo shows investigating the psychology of love
and relationships.
Rosie also presents The Breakup Monologues podcast, which was
nominated for a British Podcast Award and has been recommended by
Chortle, BBC Radio 4, The Observer, Metro and Time Out. She writes for
publications including the Guardian, Cosmo, The Sunday Times and New
Statesman and regularly appears as a commentator on sexuality, dating
and love on radio and TV programmes including Good Morning Britain.
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My name is Liz, and I am the partner of an alcoholic. I am also the
mother of the child of an alcoholic
In the summer of 2019, Liz Fraser’s partner fell into a catastrophic vortex
of depression, alcoholism and self-destruction, which, unbeknownst to
her, had been slowly bubbling and building for years. She was suddenly
left alone with their baby, in a foreign country, renovating a house, paying
all the family bills plus shouldering his enormous drink-related costs,
working whenever she could with no childcare or help from anyone, and
slowly losing her mind from shock, exhaustion and heartbreak. She didn’t
have a clue what was going on, or how to cope. And she kept it entirely
to herself.
Since his recovery and their reconciliation, Liz has met and talked with
many others who live, or have lived, with alcoholism or other substance
abuse, whether a partner, a child or some other relative or friend, and
the relief when they talk about it with someone who understands is
enormous. In telling her own story here, and sharing what she has
learned from all those who helped her through it, she aims to give that
voice to anyone else going through it who also feels alone, confused,
frightened, or just so damn tired they need a hug.
Liz doesn’t know how the story will end. None of us does. But all sides
need a voice. This is hers.
Liz Fraser is a well-seasoned writer and broadcaster on all aspects of
modern family life. Liz appears frequently on TV and radio and has written
for the Sunday Times, Guardian, Grazia, Glamour, Marie Claire, Red, the
Daily Mail, Mother and Baby, Junior, Woman, Runner’s World and many
others. Liz has four children, ranging in age from twenty-two to two and
is an annoyingly competitive 10km and half-marathon runner. She lives in
Oxford with her partner, Mike, and their 2-year-old daughter, Scout.
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Deepen your practice and discover the myths, gods, sacred animals
and imagery that lie hidden in your favourite yoga postures
Have you ever wondered where Warrior pose got its name? Why does the
lotus hold such significance for yogis? Who are Hanuman, Ganesha, and
Garudha?
Curious Poses explores 30 yoga poses from Mountain (tadasana) to Lotus
(padmasana) and Lord of the Fishes (ardha matsyendrasana), and reveals
the fascinating and inspirational stories behind them.
Yoga is an exercise in turning the body into a metaphor – something
that transfers meaning. When we make these shapes with our bodies, we
do two things: communicate something meaningful, not to anyone in
particular but as an act of self-expression, a dance without an audience;
and absorb meaning, deepening our understanding of our own natures,
and the nature of existence. The postures of yoga move meaning from
the world outside, to the world within us, and back again.
The Sanskrit names of the asanas point to a deep, rich layer of symbolic
meaning. The names are often drawn from Hindu scripture and
mythology, and sometimes inspired by the animals, birds and flowers
that the original Indian yogis saw around them. Over the course of many
years, the different branches and schools of yoga wove in their own
interpretations, until each asana was clothed in a delicate, complex fabric
of philosophy and symbolism.
This book explores the symbolism of the yoga postures many of us
practise every week, and offers inspiration to regular practitioners and
yoga teachers alike.
Lucy Greeves is a writer and yoga teacher. In addition to her regular
studio classes and workshops, she leads Yoga for Writers residential
retreats for the Arvon Foundation. She writes on yoga and meditation
for Planet Mindful magazine. Her previous books include The Naked Jape
(Michael Joseph, 2006).
39

SPORTS

40

SPORTS
The Ultimate Trail
Running Handbook
Get fit, confident and
skilled-up to go from
5k to 50k
Claire Maxted
224pp
230 x 189mm
Paperback
£16.99
January 2021
Material available: Final files
Rights sold: World rights available

From your first 5k up to trail marathon level, this is the ultimate
guide to trail running
‘Filled to the brim with advice, tips and inspiration to enable you to
achieve your dreams over whatever distance you want your legs to
carry you’ Chrissie Wellington, OBE, four-time Ironman Triathlon World
Champion
From complete beginners to seasoned off-road runners, The Ultimate Trail
Running Handbook has all the training and nutrition advice, skills, gear
and motivation you need to become a fit and confident trail runner.
There are training plans that take newcomers from 5k parkrun to first
trail marathon, while for experienced runners there are sections on
strength work, injury prevention and advanced training plans to boost
performance up to 50k (30 miles).
To keep you enjoying every step, you’ll find advice on how to choose the
right gear; over 20 easy, healthy recipes; inspiring stories from real trail
runners; and advice from top athletes and coaches. And if you want to
explore new trails, you can use the navigation and route planning section
to create your own exciting off-road adventure.
If you’re a trail runner or would like to become one, this book is your new
best friend.
Claire Maxted is the co-founder and former editor of Trail Running
magazine. She now runs the YouTube channel Wild Ginger Running,
creating films packed with trail and ultra running advice, athlete
interviews, gear tests and race reviews. She hosts talks, speaks and
presents at book launches, awards, events and races.
www.wildgingerrunning.co.uk

Finish Strong
Resistance Training for
Endurance Athletes
Richard Boergers &
Angelo Gingerelli
240pp
246 x 189mm
Paperback
£14.99
September 2021
Material available: Manuscript
Rights sold: World rights available

Whether training for a 5K or ultramarathon, all endurance athletes
can benefit from some form of resistance training. This training
manual, written by two leading US fitness authorities, outlines
how endurance athletes can benefit from incorporating resistance
training into their weekly schedule
Finish Strong introduces the principles of resistance training to all forms
of endurance athletes, such as runners, cyclists, swimmers and triathletes,
in a way that will optimize their training and allow them to compete at a
higher level. Most athletes realize that strength training is a vital part of
a comprehensive training programme, but many are unsure of where to
start or how to integrate lifting weights into their already packed training
schedule. This book will not only give them a starting point, but also a
blueprint for how to structure training plans to maximize results and
minimize injuries.
The book breaks down the importance of resistance training and strength
development, and gives practical advice and training tips.
Richard Boergers is a certified athletic trainer (ATC) through the National
Athletic Trainers’ Association (NATA) and earned a doctorate degree from
Seton Hall University in Health Science with a concentration in Movement
Science. He has had research published multiple times in the Journal of
Athletic Training, International Journal of Athletic Therapy and Training,
Journal of Strength & Conditioning Research, Journal of Bodywork and
Movement Therapy and Athletic Training and Sports Health Care. Boergers is
a long-time competitive endurance athlete and has completed well over
75 races ranging from marathons, half marathons, open water swims and
every distance of triathlon including 3 IRONMAN and over 15 IRONMAN
70.3 races.
Angelo Gingerelli has worked in the strength & conditioning field
for almost 20 years in the collegiate, professional and private setting.
The majority of his time in the field as been spent at Seton Hall
University (Big East Conference) as a Strength & Conditioning Coach
and Adjunct Professor. Gingerelli started his career after competing in
both Powerlifting and Olympic Weightlifting before transitioning into
marathon running in his early thirties.
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The Runners’ Code
The Unwritten Rules of
Everyday Running
Chas Newkey-Burden

192pp
198 x 129mm
Hardback
£12.99
October 2021
Material available: Manuscript
Rights sold: World rights available

This light-hearted yet informative gift book explores the unwritten
rules of everyday running. It is essential reading for anyone who
marvels at marathons, sprints round the track, or simply plods round
the park
Written by the author of Running: Cheaper Than Therapy, this book
takes the newbie and initiated alike through all the secret, nuanced and
blindingly obvious rules of running.
What should you do if you get caught short on a run? What’s the correct
etiquette when it comes to acknowledging other runners? And how
many times can you ask colleagues for marathon sponsorship? Daily
Telegraph journalist and self-confessed running nut Chas Newkey-Burden
reveals all.
A series of ‘what if’ scenarios will guide runners on how to respond to
difficult situations such as a dog speeding towards them or someone
shouting at them from a passing car. The book will also feature guest
contributions from celebrities and well-known runners including BBC
presenter Nicky Campbell, sports writer Henry Winter and running
authors including Helen Croydon, Anna McNuff and Leanne Davis.
The Runners’ Code will help any reader to run better and more responsibly,
as well as bringing a smile to their face.
Chas Newkey-Burden is a running fanatic who has trotted at hundreds
of events including marathons, half-marathons and over 100 Parkruns. He
writes about running for the Daily Telegraph, the Guardian and Shortlist
and has contributed to Runner’s World and Men’s Health. He is the author
of 28 books, including gift titles such as Running: Cheaper Than Therapy,
64 Geeks and Great Email Disasters.

Master the Marathon

How to master the marathon and get the most out of your training

Your trusted guide to
training and racing better

There’s no shortage of advice out there on how to run a marathon. How
to train, what to eat, what to wear, how to avoid injury, how to taper. In
fact, that’s half the problem! While one ‘expert’ says you haven’t got a
hope in hell of finishing a marathon if you haven’t done at least three
20-milers, another says there’s no need to go above 16 miles. One says
your final long run should be two weeks before race day, another says you
should be well into your taper by then. One says you should eschew carbs
and become ‘fat-adapted’ while another has you loading up on carbs. And
so it goes on.

Sam Murphy
240pp
235 x 208mm
Paperback
£16.99
October 2022
Material available: Manuscript due
September 2021
Rights sold: World rights available

Let Sam Murphy – a lifelong runner and marathoner with 15 years
coaching experience – be your trusted guide. Whether you’re looking to
step up to the marathon for the first time or aiming to better previous
performances over the distance, this practical and accessible book will
help you master the marathon. How? You’ll learn how to set a realistic
goal, rather than plucking a time out of the air. You’ll learn about quality
long runs, and why long runs shouldn’t be every week. You’ll find out how
to tweak your diet to maximise energy and nutrition for both training and
recovery. You’ll learn some mental tricks to call upon when the going gets
tough. You’ll learn practical tips to run better. And even more importantly,
to race better.
There are three training programmes in this book – not based on time,
such as a ‘sub-4 hour plan’ but on running volume – how much you are
able, or willing, to do. This allows you to fit marathon training into your
life, rather than the other way around.
Sam Murphy is a journalist, author and coach. She pens the longstanding
Murphy’s Lore column in Runner’s World magazine and has written for
numerous national newspapers and magazines including the Guardian,
Independent and Financial Times Weekend. A lifelong avid runner, Sam has
raced from 5km to ultra distance. She holds a sport and exercise science
degree and is an England Athletics qualified endurance coach based in
East Sussex.
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The Lost Art of
Running
A Journey to Rediscover
the Forgotten Essence of
Human Movement
Shane Benzie with
Tim Major
288pp
234 x 153mm
Trade Paperback
£12.99
August 2020
Material available: Final files
Rights sold: Russian (Exem), Bulgarian
(Vakon)

The Lost Art of Running is an opportunity to join running technique
analyst coach and movement guru Shane Benzie on his journey
across five continents as he trains with and analyses the running
style of some of the most gifted athletes on the planet
’Heads up – here’s how to run like a pro’ The Times
’a fascinating book’ Adharanand Finn, author of Running With the
Kenyans
’Excellent’ Trail Running magazine
’Running technique has to be one of the most subjective issues out there:
10 minutes’ investigation on the internet will generally confuse rather than
confirm what you should or should not be doing. Mother Nature gave us
some amazing gifts as runners – if we rediscover them and use them, we can
transform our dynamic and everyday movement.’ Shane Benzie
Part narrative, part practical, this adventure takes you to the foothills
of Ethiopia and the ‘town of runners’; to the training grounds of world
record holding marathon runners in Kenya; racing across the Arctic Circle
and the mountains of Europe, through the sweltering sands of the Sahara
and the hostility of a winter traverse of the Pennine Way, to witness the
incredible natural movement of runners in these environments.
Along the way, you will learn how to incorporate natural movement
techniques into your own running and hear from some of the top athletes
that Shane has coached over the years. Whether experienced or just
tackling your first few miles, this ground-breaking book will help you
discover the lost art of running.
Shane Benzie is a running technique coach and movement specialist.
He has travelled extensively to work with, live with and study a wide
range of athletes in different – sometimes extreme – environments. He
has collaborated with an impressive list of successful athletes including
Tom Daley, Wilson Kipsang, Mohammad Ahansal, Nicky Spinks, Mimi
Anderson, Robbie Britton, Elisabet Barnes, Damian Hall and Tom Evans.
Tim Major is a writer, photographer and music industry executive. He has
written and provided photographs for magazines such as Men’s Running,
Trail, Trail Running, Country Walking, Adventure Travel and Ultra Magazine.

Run Well

The handbook that every runner needs on their shelf. Run Well
answers the common health questions that every runner asks

Essential health questions
and answers for runners

Why do I get a headache after a run?

Dr Juliet McGrattan

Do runners really need to do strength and conditioning?
Will running damage my knees?
How can I stop my skin chafing on long runs?

256pp

How quickly will I lose my fitness if I have to stop running?

234 x 153mm

What’s the best diet for a runner?

Trade Paperback

Dr Juliet McGrattan has worked as a family doctor, health journalist
and Master Coach for the 261 Fearless global running network. All this
experience and passion combines to create this helpful, accessible
handbook. Run Well answers these and many other common health
questions that runners ask. Packed with practical, realistic and sound
advice on topics from head to toe, for all of the running community.

£12.99
March 2021
Material available: Final files
Rights sold: World rights available

Dr Juliet McGrattan was an NHS GP for 16 years, and is a health
journalist, blogger, speaker and runner. Juliet works for global running
network 261 Fearless and does a podcast for a global audience (Women
In Sports). Her first book for Bloomsbury Sorted: The Active Woman’s Guide
to Health was the WINNER OF THE POPULAR MEDICINE BOOK OF THE
YEAR 2018, BMA BOOK AWARDS.
@drjulietmcgrattan / drjulietmcgrattan.com
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Running in the
Midpack

A smart running book designed for the all-too-often overlooked
middle-of-the-pack runner, written by Marathon Talk’s Martin Yelling
and Anji Andrews

How to be a Strong,
Successful and Happy
Runner

’a really, really, really good book’ Vassos Alexander

Anji Andrews and
Martin Yelling

Running pushes us, stretches us, asks us difficult questions, challenges us.
It gives us space, calms us down, picks us up, boosts our energy, rewards,
inspires and fulfils us.

224pp
234 x 153mm
Trade Paperback
£12.99
February 2021
Material available: Final files
Rights sold: World rights available

‘A masterpiece’ Paul-Sinton Hewitt CBE, parkrun founder
Welcome to the midpack!

Midpack runners – those who fall between the beginners and the elite
– are the heartbeat and footsteps of the running community. In this longoverdue book, Marathon Talk’s Martin Yelling and Anji Andrews share
their expert knowledge, first-person stories and coaching ideas to nourish
the midpackers’ running experience.
Covering such diverse topics as ‘Making Yourself Bullet-proof’ and ‘How
to Nail Your Race’, Running in the Midpack will cultivate your running
progress, and help you to become a healthy, happy and successful runner.
Martin Yelling is a respected presenter, writer and coach within the
running and endurance community. A former international athlete, he
is the founder and host of the Marathon Talk podcast and a coach for
the London Marathon where he has helped thousands of marathoners
achieve their running goals.
Anji Andrews is a writer, social media specialist and running coach. Anji
produces editorial and social media content for clients including the
UK’s number one running podcast Marathon Talk. Through the delivery
of groups and 1-1 training, Anji has worked extensively with midpack
runners.

The Midlife Cyclist
How to Ride Strong and
Stay Healthy
Phil Cavell
288pp
30 line art illustrations
234 x 153mm
Paperback
£14.99
June 2021
Material available: Manuscript
Rights sold: World rights available

Renowned cycling biomechanics pioneer, Phil Cavell, explores the
growing trend of middle-aged and older cyclists seeking to achieve
high-level performance. Using contributions from medical experts,
leading coaches, ex-professionals and pro-team doctors, he produces
a practical guide for mature riders who want to stay healthy, avoid
injury – and maximize their achievement levels
Cycling has seen a participation uplift unprecedented in any sport,
especially in the 40-, 50- and 60-year-old age groups. These athletes
are the first statistically significant cohort to maintain, or even begin,
genuine athletic performance beyond middle-age. But, just because we
can continue to tune the engine into old age, does that mean we should?
And, what do these training efforts do to the ageing human chassis? This
book answers those questions and offers a guide to those elongating
their performance window.
Using case studies and expert contributions from all aspects of the sport,
The Midlife Cyclist looks at cycling as an ageing person’s exercise of choice,
the physical implications of hard training, and the use of sport medication
and specific training in combating them.
The Midlife Cyclist offers a gold standard road-map for the mature cyclist
who aims to train, perform and even race at the highest possible level.
Phil Cavell is joint founder and CEO of Cyclefit, Europe’s first centre
devoted to modern bike-fitting and cycling analysis. He was a member
of the pioneering bike-fitting group known as ‘The Sultans of Fit’. Phil is a
consultant to pro-racing team Trek Racing and women’s team Team Drops
and he has lectured at the Royal Society of Medicine.
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From A to B
A Cartoon Guide to
Getting Around by Bike
Dave Walker
128pp
Cartoons throughout
200 x 200mm
Hardback
£12.99
July 2021
Material available: Sample spreads
Rights sold: World rights available

More joyful cycling cartoons in the follow up book from Cycling
Cartoonist Dave Walker – this time casting a wry eye over everyday
cycling
’‘Pure joy. Happy, generous, funny, kind, wise and full of fresh air.
An absolutely wonderful book.’ Jeremy Vine
’Engaging, entertaining and enlightening’ Chris Boardman
’Hilarious’ Cycling Weekly
Inside you’ll find over 100 full-page cartoons that cast an affectionate eye
over the delights and challenges of cycling: from everyday commuting to
cycling adventures, and everything in between.
This cartoon manifesto for pedal-powered transport is a mixture of
comedic insights and actually useful information, for everyone from
beginners to seasoned cycling campaigners. These are funny, thoughtful
and powerful cartoons from best-selling cartoonist Dave Walker,
celebrating the simple pleasure of getting from A to B on two wheels.
Topics addressed include:
• Motivational sentiments for riding up hills

ALSO AVAILABLE

• Ways to keep your saddle dry in the rain
The Cycling Cartoonist
An Illustrated Guide to Life on
Two Wheels
Dave Walker
Rights sold: Spanish (Libra),
German (Covadonga), Czech
(Albatros), Russian (Azbooka),
Chinese (Beijing Codex)

Bike Fit
2nd edition
Optimise your bike
position for high
performance and injury
avoidance
Phil Burt
224pp
230 x 189mm
Paperback
£20
April 2022
Material available: Manuscript due
May 2021
Rights sold: World rights available

ALSO AVAILABLE
Bike Fit
Optimise Your Bike Position for High
Performance and Injury Avoidance
Phil Burt
Rights sold: Chinese (Posts &
Telecommunications Press), Italian
(Elika Editrice), Korean (Bike Profit),
French (Physiques Performance)

• Things you could carry on a cargo bike
• A traffic report for the National Cycle Network
Dave Walker is a cartoonist and illustrator living in South Essex, UK. His
cycling cartoons have been published by The Guardian, Cycling UK and
others. Dave has had a weekly cartoon in the Church Times since 2005.
Find him at cyclingcartoons.com and on Twitter @davewalker

The must read fully updated guide to bike fit — the essential
practical guide to setting up your bike to maximise performance and
avoid injury, written by renowned former Lead Physiotherapist at
British Cycling, and former Consultant to Team Sky, Phil Burt
The fully updated second edition of this best-selling practical guide,
written by a leading BIKE FIT expert, takes you step-by-step through the
BIKE FIT process to ensure you maximise your cycling potential.
Do you suffer from lower back pain after a long weekend ride? Do your
shoes wear out on one side more than the other? Are you experiencing
numbness in your hands, or knee pain?
Phil Burt, former Head Physiotherapist at British Cycling and previously
Team Sky Consultant Physiotherapist, has worked with hundreds of
cyclists to help them solve these and many other classic cycling niggles.
In this book he outlines his methods to help you analyse your position
and get the best from your bike. The right BIKE FIT can mean the
difference between a good ride and a bad one, but a professional fit can
cost more than you paid for your bike. The information is all here. Let Phil
Burt guide you through your own BIKE FIT, to ensure your bike and body
work in harmony.
Packed with useful diagrams, step by step diagnostics and case studies,
this is the must-read for any cyclist keen to get a performance advantage.
Phil Burt is a world-renowned physiotherapist, cycling health and
performance innovator. An experienced physiotherapist and bike fitter,
Burt spent 12 years as the Head of Physiotherapy at British Cycling, as well
as 5 years as Consultant Physiotherapist at Team Sky. After a long career
supporting the world’s best at three Olympic Games and seven Tours de
France, Burt is now concentrating on using his expertise to help cyclists at
all levels to improve their health, comfort and performance.
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Anton Danyluk: 50
Steps to the Best
Version of Yourself

From awkward, overweight teenager to UN World Merit ambassador,
Love Island favourite, Instagram star and respected fitness trainer,
Anton Danyluk has been on an incredible journey. In his debut book,
Anton sets out the simple steps you can take to feel good about
yourself every day

Anton Danyluk

“I’d never ever take my T-shirt off on the beach, I was so overweight”- Anton
Danyluk

208pp
246 x 189mm
Paperback
£16.99
August 2021
Material available: Manuscript
Rights sold: World rights available

Having battled with his own weight and confidence in the past, Anton
wants to help everyone live healthy and active lifestyles – and if he can do
it, so can you.
Post-Love Island, Anton toured across the UK and appeared on many TV
and media platforms to promote his health and fitness message. In 2019
he was announced as a UN ambassador which involves promoting health
and wellbeing among young people around the globe.
Open and honest, this part-practical, part-autobiographical book will
motivate and empower us all to be our best selves.
It will help you:
• Get the body you want (without going to extremes)
• Embrace opportunity – and you’ll never fear failure again
• Make exercise your medicine
• Develop a strong sense of who you really are
Anton’s level-headed and achievable advice has everything you need to
feel good, look great and live the best version of yourself.
Anton Danyluk is a young Scottish entrepreneur who shot to fame in
2019 as a finalist on the ITV smash hit show Love Island. Smart, likeable
and passionate about fitness, Anton is well remembered and well-liked,
and one of the stand-out stars of the series.

The Power of Yoga

A friendly and accessible introduction to yoga for men

Caleb Jude Packham and
Jarod Chapman

This is a guide for guys who are curious about yoga (but think it’s just
for women) or for those who have done a class years ago and were
intimidated by their inflexibility. It is for those huge numbers of men
who suffer, often in secret, from anxiety, depression, low self-esteem or a
general sense of malaise and/or purposelessness. It is for those men who
walk past a yoga studio, look inside hopefully and then assume it’s not for
them. Or those men who think they don’t have time, or the right body, or
are too nervous or embarrassed, who don’t want to look stupid, or appear
to be struggling.

192pp
235 x 210mm
Paperback
£16.99
April 2022
Material available: Manuscript due
April 2021
Rights sold: World rights available

Of course these are the men who truly need yoga. Now, thanks to this
book, they can learn about, and experience, the central healing tenets of
yoga, without having to leave their home.
This book busts common myths about yoga (and its suitability for men),
offering a no-nonsense guy-friendly guide for those who are brave and
curious enough to roll out their mat, sit down and take a breath. It’s for
any man who has tried it his way, by pushing pain, emotions or worries
down, and is now ready for a change. This handbook is like a detox
package – for all those suffering from restrictive and toxic notions about
masculinity – instead helping to give every man a chance to become a
fuller, flexier version of himself.
Caleb Jude Packham is an Australian MTV presenter turned
internationally renowned yoga teacher. He is committed to making yoga
accessible to all – particularly men. In 2018 he launched 50 Men 50 Mats,
which is a yoga tour for yoga virgins.
www.calebjudepackham.com @calebjudepackhamyoga
Jarod Chapman is a health and wellbeing expert with over 25 years’
experience. He is the former personal wellness coach to Tina Turner. He
was media ambassador for Slendertone (2013-17) and is a wellness writer
for some of the UK’s bestselling magazines. He has appeared on UK and
European radio as a wellness expert.

46

SPORTS
Thou Shall Not Pass
The Anatomy of Football’s
Centre-Half

Complex, overlooked and misunderstood, football’s centre-halves
rarely take centre-stage. Leo Moynihan’s long overdue celebration of
this much-maligned position explores the unique mindset and lastditch, bone-crunching tackles of the traditionally bruising hard man,
hell-bent on destroying glory

Leo Moynihan

’Hugely enjoyable.’ Henry Winter, Chief Football writer, The Times
’A brilliant read.’ Jamie Carragher
’About time we got some recognition! A great read.’ Mark Lawrenson

224pp
234 x 153mm
Hardback
£16.99
February 2021
Material available: Final Files
Rights sold: World rights available

’One of my favourite football writers and a keen observer of the game
who never fails to entertain.’ Patrick Barclay
Football is often romanticised as ‘The Beautiful Game’. If that’s true, then
the game’s centre-half might be considered the unsightly pimple on the
end of its otherwise perfectly formed nose. The stopper is the last line of
defence, the big man with small ideas, the lump who lumps it.
Covering the long and illustrious history of the centre-half, Thou Shall
Not Pass takes the reader into the muddy penalty area frequented by our
protagonists, into their domain. The places they head the ball, the places
where they tackle, the places in which they will stop at nothing to stop
a forward. What makes a defender approach the game the way they do?
What makes them different from those whose sole purpose is flair?
Featuring exclusive interviews – including those with Virgil van Dijk,
Jamie Carragher, Terry Butcher, Mark Lawrenson, Darren Moore, Steph
Houghton, Tony Adams, Frank Leboeuf and Dion Dublin – and packed
with rich and highly entertaining anecdotes, the book explores all aspects
of the position and investigates the mentality of those who ply their trade
there.
Leo Moynihan has been a sportswriter for 20 years. He has written for
The Times, Four Four Two, the Sunday Telegraph, Shortlist, Evening Standard
and Esquire, among others. He has written several books on football,
including a ghosting project with David Beckham, a biography of Gordon
Strachan which earned him a nomination for Best New Writer in the
British Sports Book Awards.

Panini Football
Stickers

A landmark illustrated book celebrating the world’s most famous
football sticker albums by PANINI. This is the first time PANINI have
ever collaborated on a book of this kind

The Official Celebration

The PANINI brand is synonymous with football trading stickers, and
phrases like ‘swapsies’, ‘shinies’ and ‘Got, Got, Need.’ create fond nostalgic
memories for anyone who has attempted to fill an album.

Panini with
Greg Lansdowne
240pp
230 x 189mm
Hardback
£14.99
October 2021
Material available: Proposal and
sample spreads
Rights sold: World rights available

For the first time, PANINI have granted exclusive access to their archives
for this gloriously illustrated celebration of their iconic football sticker
collections.
A heady mix of football history and joyous nostalgia, the book is curated
by PANINI and respected authority Greg Lansdowne, and showcases the
most remarkable elements of every published PANINI Football League,
European Championship and World Cup album.
Featuring a mass of visual material that football fans and nostalgics will
love – including the album cover and sticker packet designs, famous
players and stickers of interest – the book lovingly explores football
sticker culture.
PANINI was founded in 1961 with the launch of its first Calciatori/
Football Players collection. It now has subsidiaries in Europe, Latin
America and the United States. In the run-up to a FIFA World Cup,
PANINI produces more than 40 million albums, selling them to over 150
territories. PANINI has held since the 19/20 season the exclusive rights to
the English Premier League.
Greg Lansdowne is a leading authority on PANINI sticker albums and the
author of Stuck on You, The Rise & Fall & Rise of Panini Stickers.
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Don Revie: The
Definitive Biography

The definitive story of Don Revie, a player and manager who singlehandedly changed the face of English football, but left behind a
legacy shrouded in allegations of corruption and dishonesty

Christopher Evans

Don Revie was one of the most complex and controversial men ever
to grace the game of football. As a player he was crowned footballer of
the year and credited with creating the modern centre-forward. As a
manager, he took a Leeds United side languishing in the lower half of the
second division and turned them into league champions.

288pp
234 x 153mm
Hardback
£18.99
October 2021
Material available: Manuscript
Rights sold: World rights available

In 1974, as Sir Alf Ramsay ran out of time as England manager, it was to
Revie that the Football Association turned. With England, Revie lost the
magic touch he had had at Leeds, and became increasingly indecisive.
After negotiating a big money contract with United Arab Emirates, Revie
became the first man to walk out of the England job. Accused of offering
bribes to throw matches, his reputation was destroyed.
Based on exclusive interviews, this is the first biography to examine in
depth the secrets of Revie’s life.
Christopher Evans is the Member of Parliament for Islwyn in South
Wales. His first book, Fearless Freddie, was shortlisted for the Times
Biography of the Year and the Sports Book Awards 2018.

Square Peg,
Round Ball

Ned Boulting, bestselling author and former football commentator
and presenter (now best known for his cycling commentary),
reminisces about a life in football

Football, TV and Me

Praise for Ned Boulting’s writing:

Ned Boulting

”A candid, insightful and often hilarious account” Alastair Campbell
”Hugely enjoyable... Brilliant” Metro

256pp
234 x 153mm
Hardback
£16.99
April 2022
Material available: Manuscript
Rights sold: World rights available

”Funny, fascinating and frequently touching” Guardian
Ned Boulting now best known as ITV’s commentator on the Tour de
France, has spent most of his professional life covering football. After
several “completely directionless” years, his television career began in
1997 when he joined Sky Sports’ Soccer Saturday alongside Jeff Stelling.
He joined ITV Sports in 2001, and has covered a range of football events
including the UEFA Champions League, UEFA Europa League and the
FA Cup. Ned’s first two books, How I Won the Yellow Jumper (70,000) and
On the Road Bike (35,000+) have sold over 100,000 copies between them
across all formats. He has almost the same number of Twitter followers 95.2k. He lives in London with his wife and two children.
@nedboulting

How to Win the
World Cup
Lifting the Lid on the
Sacrifice, Drama and
Chaos National Team
Managers Face in their
Quest for Glory
Chris Evans
288pp
234 x 153mm
Hardback
£14.99
July 2022
Material available: Manuscript due
June 2021
Rights sold: World rights available
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How to Win the World Cup delves into the psyche of national team
bosses to discover the unique mindset and sacrifices needed to
deliver on the globe’s biggest stage and join that exclusive winners
club
Unlike their counterparts at club level, international bosses are often
the forgotten men in the most iconic moments, yet they’re the ones
orchestrating the story lines we’re hooked to. This book explores the
greatest successes and failures from the past 90 years of World Cup action
from a fresh perspective, as the men in the dugout take centre stage for
the first time.
Through a mixture of interviews with managers, the players they
coached, and the reports and pundits who critiqued them, this book
provides a new look at the world’s most-watched football tournament.
Chris Evans is a freelance writer whose work regularly appears in
FourFourTwo magazine. He is also the editor of The Set Pieces.com. His
work has appeared in the Guardian, Independent and Mail Online, and
other nationals.

I L LU S T R AT E D
& GIFT
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I L LU S T R AT E D & G I F T
Starry Night,
Blurry Dreams

The Boy, The Mole, The Fox and The Horse meets Rupi Kaur in
the first book from the South Korean illustrator behind the
iconic Sally Rooney covers

Henn Kim

who are you
when you’re alone

304pp
Other
Hardback
£12.99
August 2021
Material available: Full manuscript
available
Rights sold: German (Heyne Verlag)
Italian (Longanesi) Latvian (Zvaigzne
ABC) Portuguese (Leya Portugal)
Spanish (Planeta), US (Andrew
McMeel)

ALSO AVAILABLE

Untitled Henn Kim 2
Henn Kim
£12.99
Rights sold: World rights available
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Starry Night, Blurry Dreams is a collection of graphic poetry
about loneliness, love and existing in our world.
you are not weak
just because
your heart feels so heavy
When words aren’t enough to describe our emotions, this book
will offer comfort, joy and a friend in the dark.
we all have our own
beautiful universe
Henn Kim was born (1982) and raised in Ulsan, South Korea
where she lived until she was 18. After moving to Seoul at 19,
she focused on music and art, and often designed cover art
for indie bands in Seoul. She worked at a design company as
a graphic designer, but decided to follow her own path as an
illustrator/artist and has been following her dream since 2015.
Since then, her work has been commissioned by the BBC,
UNICEF, Nike, Bottega Veneta, Snapchat and TED, featured in
GQ, The Big Issue, Vogue and on book covers, and exhibited in
Hong Kong and Korea.

I L LU S T R AT E D & G I F T
The Book of
Vanishing Species
Illustrated Lives of 80
Creatures and Plants
Beatrice Forshall
240pp
Colour illustrations
250 x 176mm
Hardback
££20.00
November 2021
Material available: Manuscript and
sample spreads
Rights sold: World rights available

The inspiring, beautiful book that explores our planet through 80
mysterious creatures and plants on the brink of disappearance
Our earth is more beautiful and more diverse than we can possibly
conceive of.
Collected here are eighty of the planet’s most mysterious, bizarre, and
wondrous creatures and plants. Their stories are captivating, from the olm
– a pale creature with no eyes that lives in cave pools – to the hawksbill
turtle, whose gender is determined by the temperature of the sand it was
born in. These creatures have survived hundreds of thousands of years by
cleverly adapting to their environments, but their futures remain far from
certain.
In The Book of Vanishing Species, artist and writer Beatrice Forshall tells
story after story – bringing to life red cranes as they dance and bow
for the sheer joy of movement, trees that breathe out a haze of misty
atmosphere for insects that only feast on one kind of flower, a deepocean snail quietly building its shell from iron... each one is immortalised
in a detailed etching. As you turn the pages, there emerges a network
of life that stretches across and around the planet in a dazzling web of
existence.
The Book of Vanishing Species is both a love letter to the wonders of
nature, and an urgent call to arms to protect what is precious and
beautiful in this world.

KAKAPO

Beatrice Forshall is an artist whose work draws on the natural world. Her
exquisite hand-coloured, drypoint engravings revolve around wildlife
and themes central to conservation. In 2018 she was artist in residence at
the Cambridge Conservation Initiative (CCI), a pioneering collaboration
between researchers, policymakers and practitioners focussed on
transforming the global understanding and conservation of our natural
world. The Book of Vanishing Creatures is her contribution to the cause.

strigops habroptilus

It is a beguiling creature. With its whiskery, owlish face,
strong legs, a body not unlike a pheasant, and with its
often slow, cautious, forward leaning gate, has a somewhat
donnish air of one with his hands thrust into his gown
behind his back, his head pushed forward in thought.
Although its numbers have improved, for decades it has
been teetering on the edge of the deep night of extinction,
and it still is: 7.7 billion humans, 213 kakapo.
New Zealand was first colonised by seeds and animals
born by wind or sea. There were no land animals to prey

on birds and so no need for birds to fly. Some did, like
the Kakapo’s deadly enemy, the Haast’s eagle. Kakapo
adopted beautiful plumage, the jewel green of moss,
flecked with the shadows of the ferns of its forest home.
It was perfect camouflage. If threatened the Kakapo would
stay still, hoping not to be seen. It lost its ability to fly and
became nocturnal.
When chased or when it spies a mate it can move fast
on its two legs, with a lolloping canter, wings spread
for balance. It uses its beak, and its four toed feet, two

The Plant Rescuer

A simple, stylish and complete guide for any plant owner

Sarah Gerrard-Jones

Sarah AKA @theplantrescuer is a self-taught houseplant obsessive who
firmly believes every houseplant deserves a happy life. Her simple and
stylish guide will show you how to nurture any houseplant so it will not
just survive but thrive.

256pp
234 x 156mm
Hardback
£16.99
March 2022

From a young age Sarah Gerrard-Jones was brought up to appreciate
nature, learning about bees and trees from her Grandfather, who worked
the grounds of a Scottish Estate. After studying Art in Edinburgh, she
moved to London and worked as a freelance picture editor for The
Sunday Times, Guardian, Vogue and Harpers Bazaar. Sarah now lives
in Hertfordshire with her husband, daughter, cats, dog and hundreds
of rescue plants which she somehow still manages to sneak into their
modest 1930’s semi-detached house.

Material available: Sample spreads
due October 2021
Rights sold: World rights available
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I L LU S T R AT E D & G I F T
American Utopia
David Byrne and
Maira Kalman
160pp
4-color throughout, printed
endpapers
6 1/8 x 9 1/4
Hardback
$24.00
October 2020
Material available: Final files
Rights sold: Italian (La Nave di Teseo)

From former Talking Heads frontman and multimedia visionary
David Byrne and revered bestselling author, illustrator, and artist
Maira Kalman—an inspiring celebration in words and art of the
connections between us all
Don’t miss the Spike Lee film of the Broadway hit American Utopia—
on HBO
A Beat Most Anticipated Graphic Novel of Fall 2020
A joyful collaboration between old friends David Byrne and Maira Kalman,
American Utopia offers readers an antidote to cynicism, bursting with
pathos, humanism, and hope—featuring his words and lyrics brought to
life with more than 150 of her colorful paintings.
The text is drawn from David Byrne’s American Utopia, which has become
a hit Broadway show and is now a film from Spike Lee on HBO. The
four-color artwork, by Maira Kalman, which she created for the Broadway
show’s curtain, is composed of small moments, expressions, gestures, and
interactions that together offer a portrait of daily life and coexistence.
With their creative talents combined, American Utopia is a salvo for
kindness and a call for jubilation, a reminder to sing, dance, and waste
not a moment. Beautifully designed and edited by Alex Kalman, American
Utopia is a balm for the soul from two of the world’s most extraordinary
artists.
David Byrne was born in Scotland in 1952 and is now an artist, writer,
and musician who since 1974 has lived in New York City. He has a
daughter and a grandson.
Maira Kalman was born in Tel Aviv in 1949 and is now an artist, writer,
and designer who since 1954 has lived in New York City. She has a
daughter, a son, and two grandchildren.

The New Sylva
A Discourse of Forest
and Orchard Trees for the
Twenty-First Century
Gabriel Hemery &
Sarah Simblet
400pp
2-colour throughout
246 x 208mm
Hardback
£25
October 2021
Material available: Final files
Rights sold: Chinese Simplified
(Gingko)

OF The

WIllOW
Family: Salicaceae
Genus: Salix

I

a group of pollarded white
willows growing in the
riverside meadows of
Wootton-by-Woodstock in
West Oxfordshire. This is an
important species in floodplain
woodland. Its smooth,
ascending branches do not
break easily and so grow tall
if left uncut. Mature bark
appears grey and rugged
with deep vertical fissures.

¶

Our English books reckon them promiscuously thus; the
common-white willow, the black, and the hard black, the rose
of cambridge, the black withy, the round-long sallow; the
longest sallow, the crack willow, the round-eared shining
willow, the lesser broad-leaved willow, silver sallow, upright
broad-willow, repent broad-leaved, the red-stone, the lesser
broad-leaved willow, the strait-dwarf, the yellow dwarf, the
long-leaved yellow sallow, the creeper, the black low willow,
the willow-bay, and the ozier. [ j . e .]

before the advent of plastics and other manmade materials, willow was immensely
important for its use in a wide range of products. Osiers, or withies (see below), were woven
into baskets, screens and ‘all wicker and twiggy
works’, as Evelyn described, while willow timber,
lightweight and easy to work, was an affordable
material for everyday items and tools, such as
spade handles. Its ability to withstand impacts
made willow ideal not just for cricket bats – a
market for which it is still produced today by
specialist growers – but also to make artificial
limbs for amputees. Even its leaves were put to
use, as fodder for cattle.

Biology, distribution & habitat
as Evelyn described, there are multitudes of
willow species, together with a great variety
of names. Of 450 or so known worldwide, at
121
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least eighteen species and a further twentyseven hybrids are native to britain. like poplar,
willow hybridises freely, making identification
an ever-shifting challenge. Even differentiating
between species can require expert botanical
skills. Willows are dioecious trees with simple
alternate leaves. trees of both sexes bear catkins
but are both insect- and wind-pollinated. their
tiny seeds, enveloped in soft, silky hairs, are
wind-dispersed.
the most widespread and common willow
in britain is probably white willow (Salix alba),
found frequently as a pollard (see p.302) alongside rivers and streams. Others are crack willow
(S. fragilis), goat willow (S. caprea), grey willow
(S. cinerea) and common osier (S. viminalis). the
purple osier (S. purpurea) is one of a number
of willow species that may be called a withy, a
term referring to its use in basket weaving.
among many ornamental varieties, weeping
willow and corkscrew varieties are most popular

of the willow

The new, more affordable edition of this visually sumptuous and
breathtakingly detailed book about British trees and woodland
In 1664, the horticulturist and diarist John Evelyn wrote Sylva, the first
comprehensive study of British trees. It was also the world’s earliest
forestry book, and the first book ever published by the Royal Society.
Evelyn’s elegant prose has a lot to tell us today, but the world has
changed dramatically since his day. Taking inspiration from the original
work, The New Sylva is a fabulous resource that describes all of the most
important species of tree that populate our landscape today.
Silvologist Gabriel Hemery explains what trees really mean to us
culturally, environmentally and economically in the first part of the book.
These chapters are followed by forty-four detailed tree portrait sections
that describe the history and the features of trees such as oak, elm, beech,
hornbeam, willow, fir, pine, juniper, plane, apple and pear.
The pages of The New Sylva are brought to life with truly breathtaking
artwork from artist and co-author Sarah Simblet, who captures the
delicacy, strength and beauty of the trees through the seasons in 200
exquisite drawings.
With an interplay of black and red type on creamy paper, The New Sylva
recalls all the charm of traditional bookmaking. And at a moment when it
is vitally important for us to rediscover how to treasure our trees, the time
for this visionary, beautiful book is now.
Dr Gabriel Hemery is an English forest scientist (silvologist) and author.
He co-founded the tree and forestry charity Sylva Foundation with Sir
Martin Wood in 2009.
Sarah Simblet is a graphic artist, writer and broadcaster, who teaches
anatomical drawing at the Ruskin School of Drawing and Fine Art and at
the University of Oxford.

I L LU S T R AT E D & G I F T
An Answer for
Everything
200 Infographics to Explain
Our Crazy World
Delayed Gratification

320pp
Other
Hardback
£16.99
October 2021
Material available: Sample spreads
Rights sold: World rights available

The world’s most mind-boggling questions are answered
through 200 brilliantly clever and addictive infographics
What’s the secret to living past 100?
What’s going on in China?
Are we running out of sand?
And how many chickens are there?
In An Answer to Everything, 200 of the world’s most mindboggling questions are explained by way of brilliantly clever
and addictive infographics. Some will make you giggle, others
hit like a sucker punch, and then there are the slow burners,
where you can geek out over a data set for hours.
Authored by the team behind Delayed Gratification, the world’s
best slow journalism magazine, these deeply researched
infographics are a compelling and darkly funny way to see the
world around us with new eyes.
Delayed Gratification is a quarterly publication that
specialises in demystifying the world’s biggest news stories in
slow retrospection. Every article is supported by beautifully
designed and enlightening data-driven infographics.
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I L LU S T R AT E D & G I F T
A Year Full of Flowers
Gardening for all seasons
Sarah Raven

Inspiration, planting ideas and expert advice for a beautiful
garden all-year round
Colour and scent are the hallmarks of Sarah Raven’s style – and
they are simple luxuries that everyone can bring into their
garden.
A Year Full of Flowers reveals the hundreds of hardworking
varieties that make the garden sing each month, together with
the practical tasks that ensure everything is planted, staked and
pruned at just the right time.

384pp
Colour photography throughout
Other
Hardback
£25
March 2021
Material available: Finished copies
Rights sold: World rights available

Tracing the year from January to December at her home, Perch
Hill, Sarah offers a complete and transporting account of a
garden crafted over decades. Sharing the lessons learned from
years of plant trials, she explains the methods that have worked
for her, and shows you how to achieve a space that’s full of life
and colour.
Discover long-lasting, divinely scented tulips, roses that keep
flowering through winter, the most magnificent dahlias and
show-stopping alliums, as well as how to grow sweet peas up a
teepee, take cuttings from chrysanthemums and stop mildew
in its tracks.
This is passionate, life-enriching gardening; it’s also simple,
adaptable and can work for you. Sarah has made the garden
central to her life – this book shows you how you can too.

January & February

Gardening in January and February can be pretty unappealing.
It’s often raining, and when you live on heavy clay as I do, every
time you come back into the house you bring half the garden
with you.

Sarah Raven worked as a doctor at the Royal Sussex County
Hospital in Brighton before becoming a broadcaster, teacher
and writer. She has cooked all her life for family and friends with
an emphasis and commitment to goodness, healthiness and
general wellbeing. Sarah runs her own cookery and gardening
school at Perch Hill in East Sussex, and has established a mail
order gardening company with 80,000 active customers. She
has made regular appearances on the BBC’s Great British Garden
Revival and Gardener’s World; and she is the author of Sarah
Raven’s Food for Friends and Family, Sarah Raven’s Complete
Christmas, Sarah Raven’s Garden Cookbook (which was the Guild
of Food Writers’ Cookery Book of the Year 2008), Sarah Raven’s
Wild Flowers and The Cutting Garden.

Thank goodness there are a few plants that can brighten our
gardening life and add some colour to these cold, dreich days. I’m
talking small and delicate here, not chunky and robust. I think to
myself: look down, not out, pull things close, collect them in key

sarahraven.com / @srkitchengarden

spots, don’t scatter, just appreciate perfection in one flower rather
than armfuls. There’s something rather lovely about focusing
closely at this time of year.
I have small jugs and tiny vases for this period and a few years
ago my husband Adam gave me some old, beaten-up pewter
platters. I love filling them with miniature vases and bottles in
richly coloured glass and adding a stem or two to each one. This
makes a flower arrangement, not in the same vase, but in the
mix of things.
At this time of year, when it’s cold, cut flowers don’t need

days. But if you allow them just a brief visit, they are perfect for

to go straight into a bucket of water. I simply walk round the

bringing winter colour and scent indoors.

garden with a basket or trug and pick sprigs of whatever I can

I like to combine all these miniature plants with aromatic

find. In January, it may be just hellebores, but possibly snowdrops,

and perfumed shrubs that flower at this time of year. I grow

Algerian iris and hazel catkins.

six different types of rosemary, four of which start to flower in

There are some new varieties of hellebore that flower from

February. Then there’s the sarcococcas and daphnes, which exude

the start of winter, with the slate-crimson ‘Maestro’ a favourite,

their perfume in wafting clouds. I pick sprigs from these to bring

joined by its brother, ‘Merlin’, at the beginning of February. These

fragrance inside.

particular hellebores are not only glamorous in the garden and in

The year starts quite delicately, but can still be full of colour,

containers, but if you cut more mature stems (where one flower is

scent and intensity – concentration is the key.

21

Opposite Hyacinth ‘Purple
Sensation’ and winter-flowering
saxifrage (S. × arendsii ‘Alpino
Early Picotee’).
Below A Moroccan bowl full of
polyanthus (the best dusky colours)
topped with dried oak leaves.

ALSO AVAILABLE

28 JANUARY & FEBRUARY

A Year Full of Veg
Sarah Raven
£25
Rights sold: World rights available
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I L LU S T R AT E D & G I F T
What Dogs Want
Mathew Ward and
Rupert Fawcett

160pp
2-colour throughout
210 x 148mm
Hardback
£12.99
October 2021
Material available: Sample spreads
Rights sold: World rights available

The canine companion to What Cats Want! Everything new dog
owners need to know, with tons of cute, funny and affectionate
illustrations (including guidance on breeds and training)
Dogs are more than just pets – they can be the best friend you’ll ever
have.
With What Dogs Want, you’ll learn what your puppy or dog is trying to
tell you through their body language or different barks, and discover the
basics of modern dog-training for any age and breed. Every page has
funny and affectionate illustrations that show you how to read a situation,
and perfectly sum up what’s going on in your dog’s head (spoiler alert:
usually it’s playing, sleeping or eating...).
This approach is led by love and encouragement, and means that once
you’ve got the groundwork in, you can also deal with issues like the
dreaded ‘separation anxiety’. You’ll also have the chance to play new
games, develop communication skills and just relax into having tons of
fun together.
This is a simple guide for everyone that shows how understanding,
affection and respect mean your dog is going to feel safe and live a
contented life. Which means you will be happy too!
Mathew Ward is a dog and cat behaviourist who has helped thousands
of pets and owners over the past two decades. To help raise awareness,
he trained three rescue dogs to fly a plane for the TV show Dogs Might Fly.
He lives with his wife, their children, two dogs and two cats.
Rupert Fawcett is a British cartoonist and writer, who is best known for
his critically acclaimed comic strips, Fred (produced since 1989), Daddy
and Off The Leash.

Feng Shui for
Modern Living

192pp
Other
Hardback
£12.99
October 2021
Material available: Sample spreads
Rights sold: World rights available

The ancient practice of feng shui is uncovered in this practical and
beautiful guide – wonderfully illustrated by María Medem – which
reveals the tools that will lead to a healthier, happier home for every
budget
No matter where you live, whether it’s a rental flat, a tiny home or a fivebedroom terrace, feng shui is about simple ways to improve your spaces.
Drawing upon Chinese astrology and the five elements, this flexible
practice can be used for something as simple as creating more space
within a small bedroom or something as big as manifesting change. Do
you want to find a romantic partner? Would you like to bring more good
luck into your life? This guide will reveal how to arrange your space,
including which good-luck colours and tokens to use, to encourage that
result.
Written by TikTok influencer Cliff Tan of Dear Modern, who has 500,000
followers and whose videos have been viewed millions of times, Feng Shui
for Modern Living is in the tradition of Marie Kondo and Mrs Hinch, and
gives easy tips on how to improve your home, and maybe, your life.
Cliff Tan is a graduate of the Architecture Association’s School of
Architecture, and in his practice mixes feng shui and architecture. His
TikTok account, Dear Modern, has almost 500,000 followers on TikTok and
his videos have been liked 4.5 million times. He was born in Singapore
and lives in London.
María Medem is an illustrator and a comic artist who has published
numerous zines and books. She has 185,000 followers on Instagram, and
lives in Seville, Spain.
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I L LU S T R AT E D & G I F T
Sex Ed
A Guide for Adults
Ruby Rare
224pp
Colour illustrations
Other
Hardback
£12.99
October 2020
Material available: Finished copies
Rights sold: Estonian (Uhinenud)
Lithuanian (Briedis Publishing House)
Russian (Alpina OOO)

Everything you should have been taught about your body, pleasure
and sex
Written by sex educator and body-positivity advocate Ruby Rare, Sex Ed is
the practical and fun guide to sex that you’ve always wanted – but never
known how to ask for.
This is the information you should have been taught at school: a noholds-barred roadmap that covers everything from how the brain is the
most important sex organ and how to communicate what you want to
yourself and a partner, all the way down to the messy stuff – solo sex,
orgasms, touching, kissing, blow jobs, cunnilingus, anal play, lube, toys,
kegels.
After all, sex education shouldn’t start and end with putting a condom on
a banana.
Ruby Rare is a sex educator, artist, and body-positive champion. She’s on
a mission to engage people of all ages in positive conversations about
their pleasure. Her work is influenced by her experiences as a queer, nonmonogamous, dual-heritage woman.
Until recently, Ruby worked at Brook, the UK’s leading sexual health
charity for young people, where she managed a National period equality
project. She facilitates events for adult audiences about non-monogamy,
porn, sex toys, pleasure, and has spoken at Women of the World,
Summerhouse Festival and on BBC4’s Woman’s Hour, and has been
featured in Time Out, Huffington Post, MTV, and Pink News.

Burnout Survival Kit

Witty, warm and sane advice to get you through burnout (an
illustrated guide)

Instant relief from
modern work

Work can leave you frazzled – but it shouldn’t.

Imogen Dall
192pp
Colour illustration throughout
178 x 130mm
Hardback
£9.99
December 2020
Material available: Finished copies
Rights sold: Greek (Psichogios)
Romanian (Curtea Veche)

Get a move on!
You knew this was coming. Exercise is a very well-documented
stress reliever. The good news is you don’t have to buy a load of
ugly Lycra and utterly thrash yourself – unless you’re into that.
Turns out, any type of exercise will combat stress12. So why not do
something you actually like? You could even learn a new skill, like
the rumba. Imagine yourself at parties if you could rumba!
I sometimes trick myself by putting on a nice outfit to go for
a long walk, or doing yoga at home in my pyjamas. It’s worth
noting, however, that stress impairs your efforts to be physically
active13, so go easy on yourself. It’s not you, it’s the stress. Start
small and build up from there.

I DREAD GOING
TO WORK
Why is it that 7pm on a Sunday night feels like 11pm on any
other night? Because Monday. Monday is coming. You struggle
to wake up, you drag yourself into the shower, you barely get to
work on time, you daydream about switching places with your
cat… (Just me?)

And you wonder, is it always
going to feel like this?
It doesn’t have to.
40
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What you need is some sane advice to get you through.
Your body aches. Your brain feels like a mouldy wrung-out dishcloth. You
can barely get anything done and, hang on, why are you even doing this
anyway? Is there something wrong with you? Nope. You’re just burnt out.
Burnout Survival Kit offers practical advice for when things are already
bad. There’s no mystical magic about unleashing your inner corporate
superhero, no weird productivity diagrams, and certainly no crap about
working ‘smarter’. Instead, this is the calm inner voice that you need,
served with good sense and creativity.
As well as helping you to take time to ground yourself, there are brilliant
hacks for all the causes of stress and anxiety, from how to approach
networking (no one likes it) to practical advice on sleeping better. And the
humour helps too. This may not be a cure, but it really does offer instant
relief and give you the chance to take a breath. So whether you’re just
starting to burn or fully scorched to a crisp, rest easy. You’ve got a Burnout
Survival Kit.
Imogen Dall is a freelance writer with a background in advertising.
Burnout Survival Kit is based on a zine that Imogen self-published,
because sometimes the only answer to your problems is to get creative.
She lives in London with her husband and cat, Peko.

I L LU S T R AT E D & G I F T
A Guinea Pig Night
Before Christmas

The Night Before Christmas... acted out by guinea pigs!

Clement Clarke Moore

‘‘Twas the night before Christmas, when all through the house, Not a
creature was stirring, not even a mouse’

56pp
Colour photography throughout
160 x 126mm
Hardback
£8.99
January 2020
Material available: Finished copies
Rights sold: World rights available

The latest heart-warming book in the Guinea Pig Classics series.

But sit down by the fire with some chocolates to hand,
And you’ll be welcomed into a magical land.
There is snow and some moonlight; St Nick in his sleigh;
There are reindeer and elves, and guinea pigs! Hooray!
This classic Christmas poem, now told by guinea pigs,
Will surely delight all with their costumes and wigs.
For nothing’s more charming than a pig in a hat,
Especially a Christmas one, that’s just a fact.
Clement Clarke Moore was a scholar of ancient languages, but is
remembered to this day for his memorable poem ‘The Night Before
Christmas’, which started appeared anonymously in newspapers in
the 1820s.
Tess Newall is a set designer who specialises in fashion shoots and
decorative painting. She carefully stitched and painted each tiny detail in
A Guinea Pig Night Before Christmas, creating a small but perfectly formed
vision of Christmas Eve in a guinea pigs’s home.

Green Christmas
Little changes that bring
joy and help the planet
Eilidh Gallagher
208pp
Colour illustrations
155 x 155mm
Hardback
£10.99
January 2020
Material available: Finished copies
Rights sold: World rights available

Clever, easy-to-follow tips that guarantee a fun and sustainable
holiday season for everyone
In the run-up to Christmas, it is all too easy to get overwhelmed by the
rush to buy last-minute presents or feel pressurised into buying far more
food than you can ever eat. At the same time, you know that tonnes of
plastic will be making their way into landfill as a result of unwanted gifts
or broken baubles.
If you’re ready for a change this December, then Green Christmas is here to
help you bring the focus back to happiness and togetherness.
Every chapter in this book is brimming with tips to help you seek out
sustainable but beautiful alternatives for the things you no longer feel
you need, and come up with fun things to do with the people you care
about. Once you start the journey of creating your own advent calendar,
upcycling a novelty jumper or learning the art of furoshiki gift-wrapping,
you’ll be beaming like a child at, well ... Christmas.
Eilidh Gallagher is an award-winning blogger, vlogger and freelance
writer who works with global brands to encourage and promote greener
choices in the travel, fashion and lifestyle industries. She lives in Bedford
with her fiancé and three children.

Soviet Visuals

A funny, nostalgic and strange glimpse at life behind the Iron Curtain
- from the hit social media account with over 1 million followers

Varia Bortsova

WELCOME TO THE USSR

176pp

PARADE in the latest fashions!

Colour photography throughout

MARVEL at the wonders of the space race!

Other
Hardback

DELIGHT in the many fine delicacies of food and drink!

£12.99

REVEL in the fine opportunities for work and play!

October 2020

Varia Bortsova is the founder of @SovietVisuals, a Twitter, Facebook and
Instagram platform that shares content from the former Soviet Union.
She was born in Moscow in 1990, a year before the USSR dissolved. She
dreams of becoming a cosmonaut.

Material available: Finished copies
Rights sold: World rights available
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CO O K E R Y & L I F E S T Y L E
Sicilia
A love letter to the
food of Sicily
Ben Tish
304pp
Full colour photography throughout
246 x 189mm
Hardback
£26
June 2021
Material available: Final files
Rights sold: World rights available,
Option Publishers: Dutch (Kosmos)

A love letter to one of the oldest, most richly varied food
cultures of Europe: unwrap the food of Sicily
Sicily is both a frugal peasant land with a simple robust cuisine,
and also full of ornate glamour and extravagance. A most
beautiful and complex contradiction in terms, Ben Tish unlocks
the secrets of Sicily’s culture and food within these pages,
diving into its diverse tapestry of cultural influences.
Sitting at the heart of the Mediterranean, between east and
west, Europe and North Africa, the food of Sicily is full of citrus,
almonds and a plethora of spices, mixing harmoniously with
the simple indigenous olives, vines and wheat. You’ll find the
most delicious, fresh seafood on the coast and mouth-watering
meat in land; but the two rarely mix.
Packed full of vibrant flavours, this beautiful collection brings
the food of Sicily to your table, with recipes ranging from
delicious morsels and fritters to big couscous, rice and pasta
dishes and an abundance of granita, ice creams and desserts, all
stunningly photographed. Recipes include:
• Saffron arancini
• Smoky artichokes with lemon and garlic
• Whole roasted squid
• Sicilian octopus and chickpea stew
• Aubergines stuffed with pork
• Roasted pork belly with fennel and sticky quinces
• Bitter chocolate torte
• Limoncello semifredo
Dive in and experience this unique culinary heritage for
yourself, bring the sights and sounds and aromas of this
beautiful food to your home.

Aeolian-style Summer Salad
This dish is all about the tomatoes. It’s hard to perfectly replicate a delicious, fresh salad from
Sicily’s Aeolian islands when in the UK, yet we produce many delicious varieties of tomatoes that
will stand up well in comparison. I’d use a plum vine or a Bull’s Heart tomato – ensure they are ripe,
but not over ripe.
I like to use a sweet-sour grape must (saba) for the dressing, which is smoother and fruitier than
a vinegar, but an aged balsamic will also do nicely.

Serves 4

10 medium-sized, medium-ripe, sweet
red tomatoes (vine-ripened are best),
sliced into rounds
2 tablespoons plump capers
2 handfuls of pitted green olives
2 tropea onions or small red onions,
finely sliced
6 anchovies in oil, chopped
1 tablespoon oregano leaves
10 basil leaves, torn

For the vinaigrette
2 tablespoons saba (grape must)
or balsamic vinegar
4 tablespoons extra virgin olive oil
sea salt and freshly ground
black pepper

Whisk together the grape must and extra virgin olive oil. Season to taste.
To assemble the salad, carefully arrange the tomato slices on a serving plate and sprinkle
over the capers, olives, onions, anchovies and herbs. Season well, then drizzle over the
vinaigrette.
Leave the salad for 5 minutes, so all the flavours come together, before serving.
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Sicilia

Vegetables

Sicilian Pork and Fennel Sausage
with red wine, grapes and honey

Ben Tish is the Culinary Director of the Stafford London in St
James’s, where he oversees the food offering throughout the
hotel including the Game Bird restaurant, the American bar
and private dining. In September 2019 Ben opened Norma, a
Sicilian-Moorish influenced restaurant. The restaurant features
a bespoke raw bar serving Sicilian-style crudos and a first-floor
bar serving seasonal, understated cocktails and a selection of
Marsala served by the glass.
Ben appears regularly on TV including Saturday Kitchen, Sunday
Brunch, and Masterchef and writes for Delicious, Guardian,
Telegraph, Times, Noble Rot, Restaurant magazine, Chef
magazine, and other publications. This is his fourth book.
Ben lives in East London with his wife Nykeeta and his French
bulldogs.
@ben.tish / chefbentish.com

Sicily’s pork salsicca, usually sold in long thin spiral rings, similar to a Cumberland sausage ring, are
characterised by their coarse cut texture and the addition of fennel seeds. They are one of the most
delicious things cooked over a charcoal or wood-fired barbecue.
During the summer months in Palermo vendors set up rickety little grills along the streets cooking
them in the heat of the midday sun, filling the air with smoke and the aroma of charred pork and
fennel. If you don’t want to grill or barbecue your salsicca then this recipe comes a close second, the
rich wine, honey and grapes cooking down with the tasty pork fat to make the most delicious sauce.
A good Italian deli or butcher will be able to source fennel sausages or even make them for you.

Serves 4

a 1kg pork and fennel sausage
(preferably in a ring)
olive oil for cooking
500ml red Nero d’Avola wine

ALSO AVAILABLE

1 tablespoon runny honey
4 sprigs of rosemary, leaves picked
100g black seedless grapes, cut in half
lengthways

Heat a medium sauté pan over a medium heat. Brush the sausage with oil, then carefully lay
it in the pan, ensuring the ring fits in and evenly covers the bottom. Cook for 2 minutes or
so until the base is golden brown and beginning to crisp up. Turn the ring over and cook for
a further 2 minutes. Pour in the wine and honey and sprinkle over the rosemary and grapes.
Continue to cook until the sausage is cooked through, reducing the wine as you go until
syrupy and rich. The grapes will soften and start to break down a little.
Transfer the sausage to a serving plate and spoon over the rich wine and grape sauce.
This is brilliant with my Sweet and Sour Peppers on page 124 and some Focaccia on
page 22.

Moorish
Ben Tish
208

Sicilia

Meat

£26
Rights sold: Dutch (Kosmos)
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CO O K E R Y & L I F E S T Y L E
The Rice Book

The definitive book on rice, with more than 140 recipes
from around the globe

Sri Owen

Winner of the André Simon Award 1993
Named one of OFM’s 50 Best Cookbooks of All Time
The Rice Book became an instant classic when it was published
almost thirty years ago, and to this day remains the definitive
book on the subject.
Rice is the staple food for more than half the world, and the
creativity with which people approach this humble grain knows
no bounds. From renowned food writer Sri Owen’s extensive
travels and years of research come recipes for biryanis, risottos,
pilafs and paellas from Indonesia, Thailand, Japan, Korea,
Russia, Iran, Afghanistan, Spain, Italy, Brazil and beyond.

416pp
Other
Hardback
£25
September 2021
Material available: proofs
Rights sold: World rights available

DONBURI WITH CHICKEN
AND MUSHROOMS

4.

5.

6.
For 4 people

450g short-grain rice, such as
Calrose, or soft long-grain
rice, such as jasmine
30g dried shiitake mushrooms
115g fresh shiitake mushrooms
55g butter
3 cloves garlic, cut into very
thin strips
2.5cm ginger, peeled and
cut into very thin strips
1 green chilli, deseeded and
cut into very thin strips
400g chicken thigh meat
(reserve the skin and
bones for the stock),
cut into thin strips
2 tbsp light soy sauce
125ml dry white wine or
2 tbsp mirin (optional)
5 spring onions, trimmed and
cut into thin strips
Salt and pepper

196

This is my favourite way of making a donburi, or Japanese
‘rice bowl’ dish. I use only the thigh meat of the chicken,
without the skin, and fresh as well as dried mushrooms; also
plenty of spring onions, cut into slivers, butter rather than
oil, and a little dry white wine. It may not be authentically
Japanese, but it is quite irresistible even so. You can of course
omit the wine, or use mirin instead, but remember that mirin
is much sweeter.
As with any donburi, the topping can be stored in the
fridge, separately from the rice, for up to 48 hours, before
the two components are brought together and reheated in
a microwave: give each serving 2–3 minutes on full power.
1.

2.

3.

Sri Owen is a renowned Indonesian cook and food writer, and
author of several cookbooks including Indonesian and Thai
Cookery, The Indonesian Kitchen, and The Rice Book, which won
the André Simon Award. Since her first book was published in
1976, Sri has established herself as one of the pre-eminent food
writers in the UK, and her unrivalled expertise saw her win the
Guild of Food Writers Lifetime Achievement Award in 2017. She
lives in London with her husband, Roger.

In a wok or large frying pan, melt the butter and stir-fry the
garlic, ginger and chilli for 1–2 minutes. Add the chicken
strips and stir-fry for 3 minutes, then add the dried and
fresh sliced mushrooms and stir-fry for another minute.
Pour in the soy sauce and the wine or mirin, if using.
Increase the heat and let it bubble for 2 minutes, then
reduce the heat slightly. Add the stock and simmer for
2–3 minutes, then taste and adjust the seasoning.
Divide the rice among 4 bowls, then top with the chicken
and mushrooms. Sprinkle over the spring onions and
serve at once.

Cook the rice in the usual way (page xxx–xxx), ideally
timing it so the rice is still warm when the chicken and
mushroom topping is ready.
Rinse the dried shiitakes well, then soak in hot water for
30 minutes. Drain, then trim off the stalks (reserving both
soaking water and stalks for the stock) and thinly slice the
caps. Cut the stalks off the fresh mushrooms and thinly
slice the caps.
To make the stock, put the bones and skin from the
chicken thighs into a saucepan. Add the mushroomsoaking water and the mushroom stalks, pour in 900ml
of cold water and simmer for about 1 hour. Strain the stock
through a fine sieve, measure out 350ml and keep it aside.

A J A PA N E S E R I C E
CASSEROLE

RICE: THE RECIPES

R I C E W I T H M E AT A N D P O U LT R Y

Kama-meshi

MAD2008_RICE.indb 196-197

For 4–6 people

350g Japanese short-grain
or similar rice
450g skinless, boneless
chicken breast
1 tbsp dark soy sauce
3 tbsp sake
115g dried shiitake
mushrooms, or 55g fresh
570ml Beef and Chicken
Stock (page xxx)
115g cooked beef, from the
beef joint used to make
the stock (see below),
thinly sliced and cut
into small pieces
115g tinned bamboo shoots,
drained and thinly sliced
1 tbsp light soy sauce
3 tbsp chopped spring onions
Salt

198

MAD2008_RICE.indb 198-199

197

1.
2.

3.

5.

12/16/20 5:30 PM

This is a well-established example of Japanese fast food,
popular at railway stations – including Yokokawa, on the line
from Tokyo to Niigata, which is particularly famous for it.
It has much in common with donburi (see pages xxx and
xxx) but it is cooked in a traditional rice pot called a kama
(illustrated opposite) and may contain either chicken or beef,
or both. For me, the secret lies in the stock (see page xxx), and
I certainly wouldn’t want to add any more flavours than are in
this recipe, which reproduces pretty accurately the kama-meshi
I bought on the platform at Yokokawa; it makes an excellent
one-dish meal.

4.

60

In a gorgeous new livery, with a new foreword by Bee Wilson
and a fully updated introduction on the nutrition, history and
culture surrounding rice, more than 140 delicious, foolproof
recipes and beautiful illustrations throughout, this is an
essential book for every kitchen and every cook.

6.

Put the rice into a large saucepan or casserole with a lid
and add the remaining stock and a large pinch of salt.
Stir and bring to the boil. When it is boiling, stir in the
light soy sauce and the remaining 1 tablespoon of sake,
then add the chicken and beef mixture from the other pan.
Don’t stir it vigorously, but move the pieces around gently
with a wooden spoon so that the meat, bamboo shoots
and mushrooms sit on top of the rice – there should be
sufficient stock to cover the meat. Tightly cover the pan or
casserole and leave to cook, undisturbed, over a medium
heat for 20 minutes.
Remove from the heat, uncover briefly and put in the
chopped spring onions, then cover again and leave to rest
for 5–6 minutes. Serve straightaway.

About an hour before you start, rinse and drain the rice.
Cut the chicken breast in half lengthways, then cut each
half diagonally into thin slices. Put the slices into a glass
bowl, pour over the dark soy sauce and 2 tablespoons of the
sake and mix with your hand so the meat is well coated.
If you are using dried shiitakes, rinse them well, then soak
in hot water for 30 minutes. Drain, then trim off the stalks
(reserving both soaking water and stalks for the stock) and
thinly slice the caps. If using fresh shiitakes, trim off the
stalks (saving them for the stock) and thinly slice the caps.
Put 125ml of the stock into a small saucepan. Bring to the
boil and add the marinated chicken slices, along with the
beef, bamboo shoots and sliced mushrooms. Stir well, then
lower the heat, cover the pan and simmer for 3 minutes.

RICE: THE RECIPES

R I C E W I T H M E AT A N D P O U LT R Y
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CO O K E R Y & L I F E S T Y L E
Breadsong

Shortlisted for the Jane Grigson Trust Award 2021

Kitty Tait and Al Tait

A cookbook with bags of heart about the redemptive
power of baking
Breadsong tells the story of Kitty Tait who, when she turned 14,
began unexpectedly to feel sad and withdrawn at school and
home. Her parents tried to help her shake it off but her illness
wouldn’t lift. One day her teacher dad, Alex, baked a loaf of
bread with her and this small moment changed everything.
One loaf quickly escalated into an obsession and Kitty felt
better than she had for a long time. Before long, with some
help from her dad, she was supply her entire village. This new
direction pulled at them, Alex stopped teaching, Kitty put
school to one side, and within nine months they opened The
Orange Bakery - and they haven’t stopped since.

288pp
Other
Hardback
£20
May 2022
Material available: Manuscript and
sample pages
Rights sold: World rights available

Fika buns

Breadsong is a cookbook with over 80 delicious baking recipes
like cinnamon buns, cheese swirls and tahini brownies. It is also
a story about mental health, finding a passion, and being brave
enough to follow fate in an unexpected new direction. Kitty’s
journey will inspire - be it to take on a new challenge in life or
simply to try making a delicious new bake.
Kitty Tait and her Dad Al live in Watlington, Oxfordshire and
between them run the Orange Bakery. From the most original
flavoured sourdough (miso and sesame, fig and walnut) to
huge piles of cinnamon buns and Marmite and cheese swirls,
the shop sells out every day and the queues stretch down the
street. Two years ago, Kitty was at school and Al worked at
Oxford University, but when Kitty became so ill she couldn’t
leave the house, the two discovered baking and, in particular,
sourdough. Chronicled in Kitty’s Instagram
@therealorangebakery they went from a small subscription
service to pop ups to a shop – all in two years. Along the way
Kitty got better, a Corgi got involved and Al realised that he was
now a baker not a teacher.

Fika is a Scandinavian ritual a little similar to afternoon tea but
with another layer of purpose. It’s about taking a break from a
busy schedule to connect with someone, even if that someone is
you. Traditionally there are a range of pastries that are baked and
you share these with your neighbours or work colleagues or your
imaginary friend. Its one of those nice customs which still goes
on – even the mighty Volvo plant in Sweden stops for a bit of fika
everyday. What we have here are three different buns all using
the same dough. We’ve given some recommendations for your
choice of ‘butter’ (the filling) and complementary glaze but its
up to you what combo works best for your taste buds.
SWEET D OU GH

1.

In a small bowl, whisk together your milk, egg and yeast.

220ml Warm milk
(as warm as a nice bath)

2.

In a separate larger mixing bowl and stir together your flour, salt,
sugar (and cardamom if you’re using this). Either using your
hands or a food processor mix in your soft butter till it resembles
fine bread crumbs.

3.

Make a small well in the centre and pour in your wet ingredients.
Mix together and then knead by hand for 8-10 minutes until
smooth and glossy, or 4–5 mins using the dough hook on a mixer.
Pop into a bowl.

4.

Place a damp tea towel or shower cap over the top and leave to
prove for 1-1 ½ hours until the dough has almost doubled in size.
Alternatively, refrigerate the dough (still covered) at this point
for anywhere between 4 hrs –overnight. It will still prove, just
more slowly, and makes the dough much easier to handle.

5.

Tip your puffy dough onto a lightly floured surface and roll out
into a rectangle roughly 30 × 20 cm. You might want to put it in
the fridge for ten minutes or so just to firm up here – it can be
hard spreading onto a very soft, pillow-y dough. Also it gives yo
time to prepare the butter. Once you’re ready, with longest size
of the rectangle This
closest
to you
spread
your butter
is was
the(ie
firstlandscape)
bread recipe
I learned
and it still feels like
of choice (see butters
page…)
twotothirds
dough,
magic now.
Allacross
you need
makeofa your
loaf twice
as tasty as anything
fold the naked third
over
the top of your
thirddish
and with
then a lid and an
on the
supermarket
shelfbuttered
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once more. Thisoven
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youcan
with
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sandwich
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that
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Even then
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7g Dried yeast
1 Egg
500g Bread or plain flour
10g Salt
30g Caster sugar
100g Cubed butter
(softened)
1 tbsp Cardamom
(if making cinnamon
buns. It’s optional but
it adds a really subtle
Scandi flavour)
Zest of an orange
(if making nutella buns)

Miracle overnight white

If you only make one recipe from this whole book, this one will
probably give you the biggest thrill. It’s a miracle!
33
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MA K ES 1 LOA F

1.

In a large mixing bowl, combine your flour, salt and yeast stir
together either using a good strong spoon or your hands ,my
personal favourite. Bit by bit gently mix in your warm water until
a shaggy, scrappy dough forms – we call this the Scooby dough.
Simply place a damp tea towel or shower cap over the top of your
bowl and leave for 12–16 hours in a cosy place, overnight is best.
Like the fairy godmother turns pumpkins into carriages, time
turns your shaggy, dull dough into a bubbly alive creature of its
own (though I think I’d prefer the pumpkins over carriages).

2.

Your dough should be risen and bubbling away, tip it out onto a
lightly floured surface. Remember its alive, the more respect you
give it the more it likes you and the better it comes out. Gently
shape it into a ball, making sure it’s got enough flour around its
skin and place on a sheet of parchment paper , set aside to rest
for an hour with your tea towel or cling film over the top.

3.

Once you’re ready preheat your oven to 250c (or as high as it can
go) and pop in a casserole dish with a lid on for 30mins to heat.

4.

Remove your dough’s cover and carefully lift your baking
parchment and dough into your casserole dish. Score the top
with any pattern you’d like – a smiley face or a cross , using a
sharp knife, razorblade or scissors. Pour a couple of tablespoons
of water inside and shut the lid. Bake for 30mins then remove the
lid to reveal your magnificent loaf. Bake for a further 10 minutes
to get a nice golden crust or 15 if you like it a little darker. I do.

5.

Place on a cooling rack and leave for at least 30 minutes. This
is the hardest part but the most important as the loaf keeps
cooking once you take it out.

500g white bread flour
10g salt
3g instant dried yeast
(about 3/4 of a teaspoon
or a bit less than half
a 7g sachet)
330ml warm water

If you listen carefully you
might even hear the loaf
sing (this is the breadsong
of our book title), just don’t
scorch your ear…..

38

You’ve now just made bread! No mess (though I always find
a way). No knead. Just magic and a little fermentation.
39
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CO O K E R Y & L I F E S T Y L E
Baking with Fortitude

A craft-baking book that uses groundbreaking techniques
to highlight natural flavours

Dee Rettali

The 90 recipes in this book are all about beautiful, natural
flavours from quality ingredients like fruits and spices.
Dee Rettali is an artisan baker who, over a lifetime of baking,
has honed her recipes to bring out intense flavour using
forgotten craftsmanship. Dee’s cakes, created for her bakery
– Fortitude Bakehouse in London – are a world away from
generic cakes loaded with sugar or artificial flavours.
Her most groundbreaking technique is to use a sourdough-like
starter in her baking, another flavour-building process she has
developed is to ferment the batter itself before baking. Both
these exciting and simple approaches bring a unique depth
of flavour to Dee’s recipes, as do other slow-paced artisanal
methods like steeping fruit and making herb infusions.

224pp
Other
Hardback
£20

This is a cutting-edge way of baking and at the same time it has
antecedents in Dee’s past. She grew up in rural Ireland where
seasonal and no-waste baking was simply a way of life. This
book brings this back to life in a thoroughly modern way.

September 2021
Material available: Proofs
Rights sold: World rights available

Dee Rettali was at the forefront of the organic food movement,
having founded Patisserie Organic in 1998, and her belief in
preserving traditional crafts, using time-honoured techniques
and sourcing simple, seasonal ingredients has informed the
way she cooks and bakes ever since. She opened Fortitude
Bakehouse in London in 2018 and has amassed a loyal
following.

Rose and Pistachio
Little Buns

38

to ferment

39

Once mixed, store the cake batter in an airtight
container in the fridge for up to 3 days to allow it to
ferment. Fold any oil sitting on the surface back into the

At Fortitude Bakehouse, I top these rosewater-flavoured buns with

mixture before baking.

organic dried rose buds from the Merzouga valley in Morocco. I have
visited this region on many occasions, where you are always greeted by
the heady floral smell of organic roses.

Makes 12 little buns

In a large bowl, beat together the pomace oil and caster

• 12-hole muffin tin or

Add the eggs one at a time and continue to mix until

sugar with an electric whisk until light and fluffy.
easy-release silicone mould,

combined, but do not overmix.

greased well with oil

In a separate bowl, combine the semolina, ground
pistachios, ground almonds and baking powder.

170ml pomace oil
(or light virgin olive oil)
200g unrefined golden

Fold the semolina mixture into the whipped olive oil
mix using a metal spoon. When it is almost combined,

caster sugar
4 eggs

add the rosewater and gently fold through. Leave

125g fine semolina

overnight in the fridge.

50g pistachios, finely ground

Preheat the oven to 200°C/Fan 180°C/Gas 6.

into a flour
200g ground almonds
1½ teaspoon baking powder

Fold any oil that is sitting on the surface back into the
cake mixture to combine again. Making sure that the

25ml rosewater

muffin tin or mould is greased well with oil, divide the
To decorate

mixture equally between the holes of the tin or mould,

250g icing sugar

place it on a baking tray and bake for 22 minutes or

25g finely chopped pistachios

until the buns feel set to the touch.

12 dried rose buds (optional)

Transfer the buns from the tin or mould to a wire
cooling rack and leave to cool completely.
To make the icing, mix the icing sugar with just enough
warm water to make a thick paste. Spread the top of
each bun with the icing using the back of a spoon and
sprinkle over the pistachios. If preferred, place a dried

Lavender and Pear
Butter Loaf Cake

24

rose bud in the middle of each bun.
When stored in an airtight container in the fridge,

I developed this cake during my time working with Fernandez &

these little buns will keep for 7 days.

Wells, and I still bake it today. A hint of lavender complements milky
coffees. At that time, not many people got my kind of baking, but Jorge
Baking with Fortitude

Herbs and Botanicals

Fernandez and his customers understood that quality ingredients with
good provenance offer better flavours than sugary syrups and frostings.
This gave me free rein to work with herbs, spices and other botanicals.

Makes 1 loaf cake

Preheat the oven to 200°C/Fan 180°C/Gas 6.

• 900-g/2-lb loaf tin, lined

In a bowl, cream together the butter and sugar using an

with baking parchment

electric whisk until light and fluffy. Add the eggs one at
a time and mix until combined, but do not overmix.

250g salted butter, softened
(see note on fermenting)
250g unrefined golden

In a separate bowl, sift together the flour and baking
powder, then add the ground almonds.

caster sugar
4 eggs

Fold the flour and almonds into the creamed butter

200g organic self-raising

mix using a metal spoon. Gradually add the buttermilk
and then, when it is almost combined, add the chopped

white flour
½ teaspoon baking powder

pear and lavender. Gently fold the fruit and herbs

50g ground almonds

through the cake mixture until evenly distributed.

100ml buttermilk

Pour the cake mixture into the lined loaf tin and bake

(see page 178)
125g fresh ripe pears,

for 50 minutes or until it springs back to the touch.

chopped into 1-cm pieces
(no need to peel if organic)
1 teaspoon dried lavender,
plus extra to decorate
Apricot jam, to glaze

Warm the jam in a small pan over a low heat. While the
cake is still hot and in the tin, glaze the top of the loaf
with the warm jam. Leave the cake in the tin to cool
for at least 1 hour until set and there is no more steam.
Before serving, scatter over a few dried lavender flowers.
When stored in an airtight container, this loaf cake will
keep for 7 days.
To ferment
Store the cake batter in an airtight container in a cool
place (not the fridge) for 2 days to ferment. You can also
leave the butter out of the fridge for 2 days to ferment.

Baking with Fortitude

62

25

CO O K E R Y & L I F E S T Y L E
sketch

A dreamscape book about one of London’s most fascinating
restaurants: sketch

Mourad Mazouz and
Pierre Gagnaire

400pp
Colour illustrations and photographs
throughout
Other
Hardback
£50
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Material available: Sample pages
Rights sold: World rights available

raspberry
chapeaux de lutins
makes 20 pièces

for the raspberry
meringue

PREHEAT THE OVEN
TO 110°C/GAS MARK ¼.

(ABOUT 4 EGG WHITES
BUT IT’S IMPORTANT
TO WEIGH THEM)

90G CASTER SUGAR
2.5G EGG WHITE POWDER
180G RASPBERRY COULIS
45G ICING SUGAR, SIFTED
for the raspberry jam

330G RASPBERRIES
100G CASTER SUGAR
4.5G NH PECTIN

PLACE THE EGG WHITES IN A
SPOTLESSLY CLEAN GREASEFREE
BOWL OR STAND MIXER. WHISK FOR
A MINUTE OR TWO TO BREAK UP THE
EGGS AND UNTIL THEY LOOK FROTHY,
THEN START TO ADD THE CASTER
SUGAR, A LARGE TABLESPOON AT A
TIME, ALONG WITH THE EGG WHITE
POWDER. WHEN ALL THE SUGAR HAS
BEEN ADDED, CONTINUE TO WHISK
THE MIXTURE TO ENSURE THE SUGAR
HAS DISSOLVED AND THE MERINGUE
IS STIFF AND GLOSSY.

Mourad Mazouz, the celebrated restaurateur and art connoisseur,
combines the most unusual in the most unexpected way. His hybrid
restaurants and bars have created unique experiences in Paris, London,
Dubai, Abu Dhabi and Beirut.

MEANWHILE, HEAT THE
RASPBERRY COULIS TO 55°C,
THEN GENTLY FOLD INTO THE
MERINGUE MIXTURE, ALONG
WITH THE ICING SUGAR.
TRANSFER THE MIXTURE
TO A PIPING BAG AND LINE A
BAKING TRAY WITH BAKING
PARCHMENT, THEN PIPE
SMALL ‘CHAPEAUX DE LUTINS’
(LEPRECHAUN HATS) ON TO
THE PAPER.

Pierre Gagnaire’s name is synonymous with iconoclastic cooking and
technical mastery. He is a leading figure of modern French fare and
mad-scientist food experiments, with restaurants in Paris, Berlin, London,
Moscow, Las Vegas, Tokyo, Hong Kong, Seoul and Dubai.

BAKE IN THE OVEN FOR 1
HOUR THEN REMOVE AND

LEAVE TO COOL.

TAKE 2 MERINGUES AND STICK THEM TOGETHER BY SPREADING A LITTLE JAM ON TO THE
FLAT SIDE OF 1. REPEAT.

sketch.uk.com / @sketchlondon

Pull a
berry out
of the hat

Essential

Perfect versions of essential recipes for home cooks from a Michelinstarred chef

Ollie Dabbous

Ollie Dabbous is one of the UK’s most exciting chefs. His restrained but
stunning dishes celebrate the essence of ingredients and flavour.
Essential is his first cookbook for home cooks and it is made up of 100
everyday recipes which Ollie has made faultless. These are pitch-perfect
versions of familiar dishes like cauliflower cheese, risotto, tuna steak,
roast beef and cheesecake. Each chapter takes a different ingredient type
– from Grains through to Fruit and Berries – and the recipes are simple,
unfussy and incredibly elegant.

320pp
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Hardback
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Rights sold: World rights available
M E AT

COLD ROAST BEEF
O N T O A S T, WA R M
HORSERADISH
BUTTERMILK
200

This is dummy copy and not the real recipe
for this image. Its just being used to show how
the image wors on the page with spice mix is a
quick and tasty preparation that elevates any
meat or fish. The cinnamon, nutmeg and clove
make it gentle and warm rather than aggressive
and spicy: very much a North African flavour.
Well worth making a bigger batch than you
need and keeping it in an airtight container for
next time. The sesame dressing is a delicious
sauce that can be prepared from relatively few
ingredients and keeps well in the fridge. Given
many people are eating less meat these days,
whole roast cauliflower is a great vegetarian
dish that is definitely substantial and almost
carnal in texture. You can also cut cauliflower
into thick steaks and pan-fry on both sides.
This dish would also be delicious with the siyez
pilaff on page 000.

SUB TITLE
2 tbsp Cumin seeds, toasted
1 tbsp Coriander seeds, toasted
1 Cinnamon stick
1 tsp Cardamon pods
1 tsp Cloves
¼ Nutmeg, grated
2 tbsp Paprika
~ In a blender, blend all the spices to
a powder, then mix in the nutmeg
and paprika.

SUB TITLE
1 Cauliflower
4 tbsp Virgin rapeseed oil
4 tbsp Melted butter

~ Pre-heat the over to 190C.
~ Drizzle the cauliflower generously
with the oil then season well all over
with fine salt.

~ Sprinkle generously with the
Baharat, using approx. 2 tbsp for the
cauliflower.

~ Place on a roasting tray and bake for
45 mins until tender in the middle
and deep golden around the outside.

SUB TITLE
250g Tahini (room temp)
50g Chardonnay vinegar
1 Lemon, grated zest and juice
1 Small garlic clove, minced
1 tbsp Honey
½ tsp Salt
125g Greek Yoghurt

Unique cuisine is at its heart, world-renowned three-Michelin-star chef
Pierre Gagnaire showcases the best recipes from sketch’s kaleidoscopic
menus, interlaced with a history of the building, the restaurant and all
those involved in this entirely unique meeting place. This is a must-have
encyclopaedia of all things sketch.
Photography by Jean Cazals.

Make the jam.

Bring the raspberries and half of
the caster sugar to the boil. Stir
in the remaining sugar and pectin
then bring back to a boil and
reduce by about a third, until you
have a jam consistency. Leave to
cool then transfer to the fridge.

90G EGG WHITE

sketch is a unique meeting place in the centre of London created by
Mourad Mazouz and Pierre Gagnaire. The converted 18th-century
building in Mayfair is an opulent, zany maze with treasures to be
discovered in every room. A mad hatter’s fantasy comes alive in the
enchanted woodland Glade tearoom. Eccentric tasty tricks abound in
the Parlour patisserie. Eat your fill of gorgeous flavours in the Gallery
bistro art installation. Chic pre-dinner cocktails in the urbane East Bar
prepare you for the Michelin magic unleashed in the vibrant Lecture
Room & Library. Whether you want a tearoom, bistro, restaurant, bar or
nightclub, sketch has the best to offer. Now these myriad food, drink
and entertainment styles are captured in a book – the phantasmagoric
compendium of all things sketch.

201

Ollie may be Michelin-starred but in this book he doesn’t use complicated
techniques or tools. He simply shares his intuitive approach to balancing,
layering and tweaking ingredients to create perfect results time and
again.
Ollie Dabbous knew he wanted to be a chef from the age of six, and
started cooking as a kitchen hand in Florence when he was fifteen. He
worked at Kensington Place for Rowley Leigh, but it was his years spent
working with Raymond Blanc at Le Manoir aux Quat’ Saisons that most
profoundly influenced his cooking. He went on to be head chef at the
Scandinavian-influenced Texture on Portman Street, and has also spent
time at Mugaritz, Noma, Hibiscus, L’Astrance, Pierre Gagnaire and WD50.
In January 2012 he opened DABBOUS to rapturous reviews, and was
awarded a Michelin star within months.

~ Whisk everything together and keep at
room temp.

Assemble
~ Spoon the tahini dressing on the base
of a serving plate and top with the
cauliflower. Serve whole and
carve tableside.
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Makan

In her debut cookbook, Elizabeth Haigh weaves together a love letter
to Singaporean cooking and family traditions

Recipes from the Heart of
Singapore
Elizabeth Haigh
304pp
Full colour photography throughout
246 x 189mm
Hardback
£26
May 2021

193

Recipes include: Nonya-spiced braised duck stew; pickled watermelon
and radish salad; beef rendang; Singapore chilli crab; fried tofu with spicy
peanut sauce; nasi goreng (spicy fried rice); miso apple pie and many
more!
Adapting these traditional recipes to ensure ingredients are easily sourced
in the West, Elizabeth brings a taste of Singapore to your own kitchen.

Rights sold: World rights available
“Nasi Lemak”
Coconut Rice
This was a rarity in our house because my parents believed that
the best Nasi Lemak, translated as ‘fatty rice’, came from a tiny
little stall back home in Singapore, where you had to queue for at
least 30 minutes to get breakfast. To me Nasi Lemak is the ultimate
breakfast – fresh egg omelette (or hard-boiled eggs), fluffy coconut
rice, rich and spicy sambal that slaps you around the face to wake
up, and of course the ikan bilis (dried salted anchovies) and roasted
peanut mix that I’d devour in 2 seconds. You can wrap it all up in
a banana leaf but I find it much easier just serving on a sheet of
banana leaf on a plate. This is my version, that finally, many
years on, got my parents’ stamp of approval.

First prepare the peanuts. Heat up 100ml rapeseed oil in a pan
or wok to 120°C and slowly cook the peanuts for 25 minutes. Lift
them out of the oil and drain on kitchen paper, then season with
salt. Alternatively, roast the peanuts gently in the oven preheated
to 160°C/140°C Fan/Gas Mark 3 for 10 minutes.
Heat up the peanut-frying oil to 170°C. Add the anchovies and fry
until golden. Carefully lift the anchovies out of the oil and drain
on kitchen paper; reserve the oil. Pat the anchovies dry and set
aside until needed. (You can prepare the peanuts and anchovies
in advance and keep in an airtight container for up to 5 days.)
Place the rice, coconut milk, water, pandan and garlic in a rice
cooker and turn on to cook. Once the rice is ready, remove the
garlic and pandan, then fluff up the rice and sprinkle the coconut
cream powder liberally over the top. If you don’t have the powder,
spread the reserved coconut cream over the top and fluff after
5 minutes.
In a wok, heat up some of the peanut-frying oil (or fresh oil if you
prefer) to fry the eggs. I love to have a runny yolk with my Nasi
Lemak, so I fry the eggs sunny side up, carefully flicking the hot
oil over them with a Chinese spatula to help cook the whites and
make the egg go all crispy around the edges. Alternatively, you
can whisk the eggs together and fry an omelette. Drain the fried
eggs or omelette on kitchen paper.

In this beautiful new collection, rising star Elizabeth Haigh draws together
recipes that have been handed down through many generations of
her family, from Nonya to Nonya, creating a time-capsule of a cuisine.
Growing up, it was through food that Elizabeth’s mum demonstrated her
affection, and the passion and love poured into each recipe is all collated
here; a love letter to family cooking and traditions.

S u n day G at h e r i n G S

Material available: Final files

‘It’s impossible to pinpoint a certain specific cuisine to one region, so
when people ask me what type of food is Singaporean, I simply reply with
“the delicious type”. Southeast Asian cuisine is a proud mix of migrants
and influences from all across Asia, which fuses together to create
something even greater than the original.’

SERVES 4
For the coconut rice
240g Thai jasmine rice, rinsed well
125ml canned coconut milk (skim
off the coconut cream from the
top and reserve)
180ml water
3 pandan leaves, tied in a knot
1 garlic clove, peeled
2 tablespoons coconut
cream powder
To serve
4 tablespoons peanuts (skin on)
about 100ml rapeseed oil
4 tablespoons dried salted
anchovies (ikan bilis)
4 eggs
1 cucumber, thickly sliced
2 tablespoons Sambal Tumis
Belachan (see page 262)
fine sea salt

Elizabeth Haigh was recently fourth in the OFM ones to watch list and
named ‘Chef to Watch’ by Restaurant Magazine. She is currently working
on her own project, Kaizen House, developing culinary residencies and
collaborating on pop-up events. In 2019 she opened Mei Mei in Borough
Market. Elizabeth documents her foodie adventures on themodernchef.
co.uk and has appeared on Saturday Kitchen.
@kaizen_house / @the_modernchef

Now you’re ready to assemble the Nasi Lemak. Spoon the
coconut rice into the middle of each bowl and garnish with the
sliced cucumber, fried egg, anchovies, peanuts and a generous
spoonful of sambal.

MAKAN

Poppy Cooks
The Food You Need
Poppy O’Toole
240pp
Other
Hardback
£16.99
September 2021
Material available: Sample chapter
and recipe list
Rights sold: World rights available

Michelin-trained chef Poppy O’Toole teaches you how to cook in this
friendly, practical kitchen companion
This is a cookbook with no judgement. Instead, we’ll cover 12 core
recipes (or go-to skills) that everyone needs to know – how to make
a pasta sauce, how to roast a chicken or make your own batter – and
then we’ll use these core skills as a base for several delicious, adaptable,
more complex (but still very doable) recipes – the Staple, the Brunch, the
Potato Side Dish (of course they would be making an appearance!) and
the Fancy AF.
So, once you’ve nailed that classic tomato sauce (which I promise will
become the new go-to in your kitchen), you can stir it through your own
freshly made pasta, or bake it with eggs for the perfect Shakshuka and,
before you know it, you’ll be getting real fancy and making a showstopping Chicken Parmigiana to impress your friends
It’s okay to make a few mistakes along the way, and together, we will help
you fix them and achieve incredible food at home. We’ll nail high-quality
dishes in your own kitchen, by learning the basics and building up to
10/10 meals on a plate.
I can’t wait to see what you can do when this book drops!
Coming September 2021
Poppy O’Toole has spent the last decade in professional kitchens –
from Michelin-starred restaurants to fine-dining experiences and tasty
everyday food – and since her Covid-related redundancy she has found
a passion for teaching others via TikTok and Instagram. Her educational
and entertaining content has amassed over 1M followers on TikTok (and
rising rapidly), and gives us access to the skills she’s learnt from fancy
restaurants to inspire and teach people how to cook at home – beginning
with the very basics – in a fun and informal way.
Find Poppy @poppycooks on TikTok and @poppy_cooks on Instagram.
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Gino’s Family
Favourites
Gino D’Acampo

288pp
246 x 189mm
Hardback
£22
October 2021
Material available: Proofs due
August 2021
Rights sold: World rights available

Over 80 delicious Italian recipes inspired by Gino’s greatest
love – his family
In his ultimate family cookbook, Gino takes inspiration from
his upbringing in Napoli, transporting the classic methods and
ingredients he grew up with to the modern family table.
These are the meals Gino and his family eat time and time
again. The recipes grew from years of cooking for and alongside
his wife and three children. They represent the Italian way of
cooking, catering to the whole family’s diverse tastes in a way
that is often effortless and always satisfying.
Recipes range from crowd-pleasers to fresh takes on classics
and include Lemon and rosemary roast chicken, Farfalle with
broccoli and cheese, Seafood tagliatelle, Spicy pork ribs,
Ultimate steak sandwich and Orange and pistachio tiramisu.
Chapters are cleverly divided into family meal types such
as Quick Recipes, Kids Are Out (meals for two) and Sunday
Specials, making it easy to find the perfect dish for any
occasion.
Featuring all the sumptuous Italian recipes from the
accompanying ITV series and full of food that has been tried,
tested and repeatedly enjoyed, this is the go-to book for Gino’s
best and most-loved family meals.
Born into a large family in Napoli, Gino’s love of cooking
developed from a young age when he was taught to cook
by his mother and, at the age of 11, started working at his
grandfather’s restaurant. After training at the Luigi de Medici
Catering college, Gino came to work in London and was soon
discovered as a TV talent.
Known for his authentic recipes and cheeky personality, and
with a string of restaurants across the country to his name,
Gino has risen through the ranks to become Britain’s best-loved
Italian chef. He lives in London and Sardinia with his wife and
three children.
ginodacampo.com / @iamginodacampo

ALSO AVAILABLE

Gino Untitled 2
Gino D’Acampo
£22
Rights sold: World rights available
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Nistisima
The Mediterranean way
of simple and traditional
plant-based cooking
Georgina Hayden

272pp
246 x 189mm
Hardback
£26
April 2022
Material available: Sample spreads
Rights sold: World rights available

100 naturally vegan recipes from the Mediterranean and
Middle East
Nistisima means fasting food – food eaten during lent and
other times of fasting observed by those of Orthodox faith.
Mostly this means giving up meat and dairy, and eating lots of
fresh vegetables, pulses and grains in their stead. While this is
not a religious cookbook, Georgina draws on the history and
culture around nistisima to share the simple, often frugal, yet
flavoursome recipes at the heart of the practice.
During a time when so many of us are looking at our own
diets and ways in which to live a simpler lifestyle, these recipes
and traditions feel more relevant than ever. Recipes include
manaqish swirled buns; spiced pumpkin and raisin pies; fried
aubergine, tahini and molasses; grilled squash with herbs and
dukkah; wild green stew; and pistachio and cardamom halva.
These are (delicious) tried and tested recipes that go back
through generations and just happen to be vegan.
Georgina Hayden is a cook, food writer and stylist from North
London. Growing up above her grandparents’ Greek Cypriot
taverna in Tufnell Park, she developed a love of cooking from
the recipes passed down to her. At university she studied Fine
Art after which her passion for food landed her a job as a food
writer and stylist on various food magazines. Georgina then
went on to join Jamie Oliver’s food team where she worked for
12 years.
Georgina has written for Delicious Magazine, Waitrose Magazine,
Sainsbury’s Magazine, OFM, Guardian Feast and The Telegraph
and has appeared on Radio 4 Woman’s Hour and Channel 4’s
Sunday Brunch. She lives in London with her husband and two
daughters.
georginahayden.com / @georgiepuddingnpie

ALSO AVAILABLE

Georgina Hayden Untitled
Family Cookbook
Georgina Hayden
£26
Rights sold: World rights available
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The Flavour
Thesaurus: Plants
Niki Segnit
400pp
216 x 135mm
Hardback

Niki Segnit’s first book, The Flavour Thesaurus, won the André Simon
Award for best food book, the Guild of Food Writers Award for best
first book, and was shortlisted for the Galaxy National Book Awards. It
has been translated into thirteen languages. On BBC Radio 4, she has
contributed to The Food Programme, Woman’s Hour and Word of Mouth,
and her columns, features and reviews have appeared in the Guardian,
the Observer, The Times, The Times Literary Supplement, The Sunday Times
and Prospect magazine. She lives in London with her husband and two
children.

£22
April 2023
Material available: Manuscript due
October 2022
Rights sold: World rights available
Option publishers: Chinese Complex
(CITE) Dutch (Podium) French
(Marabout) Italian (Gribaudo)
Japanese (Rakkousha Inc) Korean
(Hans Media) Lithuanian (Vaga)
Portuguese (Lua de Papel)
Portuguese Brazilian (Casa da Palavra)
Russian (Eksmo) Spanish (Mondadori)
Swedish (Forma)

Anything You Can
Cook, I Can Cook
Vegan

Anything You Can Cook, I Can Cook Vegan is a guide to truly creative plantbased cooking with zero sacrifices. With over 100 innovative recipes,
along with tips, techniques and ingredient guides, this book will teach
you how to feel more confident than ever in a plant-based kitchen.

Richard Makin

With cleverly marked difficulty levels, recipes range from quick,
school-night classics to fun weekend baking projects. You’ll learn to
make delicious, versatile meat alternatives, which tofu works best for a
breakfast scramble and even how to veganise any cake recipe.

256pp

Richard Makin packs each recipe with simple tricks for maximising flavour
and genius vegan “hacks” you’ll wonder how you ever coped without. For
everyone from novice cooks to plant-based pros, this book is a reminder
of how truly exciting vegan cooking can be.

246 x 189mm
Hardback
£20
January 2023
Material available: Sample spreads
Rights sold: World rights available

Richard Makin is a vegan recipe developer, food writer and the blogger
behind School Night Vegan. With a background in street-food and a love
of ambitious cooking, Richard has over 145k instagram followers and
writes a monthly vegan column for UK food magazine Olive. He develops,
writes and shoots the recipes for his popular website and was voted
“Best Vegan Blog” by Vegan Food and Living magazine in 2020. He is
the Online Food Editor at Wicked Healthy, the company behind Tesco’s
groundbreaking vegan range, and has developed plant-based menus for
restaurants and hotels across the country.

67

CO O K E R Y & L I F E S T Y L E
Natural Flava

A Caribbean vegan cookbook from the bestselling duo behind
Original Flava

Easy Plant-Based
Caribbean Recipes

This easy and delicious cookbook includes over 80 recipes from light bites
to curries, all of which are naturally plant-based and full of flavour.

Craig and Shaun McAnuff

256pp
246 x 189mm
Hardback
£20
December 2021
Material available: Sample spreads
Rights sold: World rights available

Parsi
A Cookbook
Farokh Talati

320pp
Other
Hardback
£30
May 2022
Material available: Sample spreads
due October 2021
Rights sold: World rights available
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Caribbean food is often naturally vegan because it is packed with fresh
fruit and vibrant vegetables. Jamaica also has a long and authentic vegan
tradition: the Ital diet of Jamaican Rastafarians. Ital is all about cooking
with natural, unprocessed, plant-based ingredients, which will promote
wellness.
In this book, Craig and Shaun from Original Flava, bring Ital inspiration to
everyday dishes for home cooks who want punchy Caribbean flavours as
part of a feel-good, plant-based diet.
Craig and Shaun McAnuff, raised in London and of Jamaican descent,
are bringing Caribbean food to the modern kitchen. In April 2016, they
launched the Original Flava brand, sharing videos of them cooking simple
Caribbean recipes that amassed a huge following.

A journey into the little-known world of Parsi culture through food,
feasts and family favourites
From tamarind, coconut and fish curries, lamb stews with cinnamon
and Hunza apricots, to summer salads of peas, fennel and paneer, and
sweetened yoghurt with saffron and cardamom, Parsi cuisine is a rich
fusion of Persian and Indian influences: unique and utterly delicious.
In this, his debut cookbook, Farokh Talati gathers the recipes of his
ancestors, which, if not recorded, will soon be lost, revealing them here
for you to discover and enjoy at home, and transporting you to the busy
streets of Mumbai and the Parsi cafes that were once the bustling hub of
the city.
Farokh Talati cut his teeth in Angela Hartnett and Heston Blumenthal’s
kitchens. Now the Head Chef at St John Bread and Wine, Farokh makes
the Parsi food he grew up eating for staff meals, often drawing customers
to ask where the delicious smells are coming from. He runs a Parsi supper
club, which sells out as soon as tickets go on sale. This is his first book.

CO O K E R Y & L I F E S T Y L E
How We Used to Eat
Olia Hercules
224pp
246 x 189mm
Hardback
£26
June 2022
Material available: Sample spreads
due October 2021
Rights sold: World rights available
Option Publishers: Estonian
(Uhinenud) French (Hachette) Polish
(Proszynski)

100 comforting recipes that unite us no matter where we are from
and where we end up
Olia’s latest book is about the power of food to invoke memories and
feelings. By asking friends to share their stories and reflecting on her
own and others’ experiences, she has assembled a collection of recipes
that have comfort at their heart. The recipes draw on Olia’s time spent in
Eastern Europe, Cyprus, Italy and England and include brown shrimp on
rye with pickles; pasta with confit garlic, goat’s cheese and thyme; crispy
tomato rice cake; roast chicken with rouille; and quince trifle.
With over 100 recipes and multiple stories and vignettes dotted
throughout, this book is brimming with delights to soothe and enrich.
Olia Hercules was born in Ukraine and forged a career as a chef in the
UK. She is the author of the award-winning cookbooks Mamushka and
Kaukasis. Her new book, Summer Kitchens, is a return to the people,
landscape and recipes that continue to beckon her home.

Second Breakfast

‘The most talented British debut writer in a generation’ Sunday Times

Ella Risbridger

Second Breakfast is a seasonal cookbook, a journal of recipes that tells the
story of grieving, loving and beginning again.

288pp
245 x 170mm
Hardback
£22
February 2022
Material available: Manuscript due
April 2021
Rights sold: World rights available
Option Publishers: Dutch (Fontaine)
German (Calwey) Italian (Guido
Tommasi) Russian (Atticus)

It’s also about having more: about having seconds of everything. About
dumplings at midnight; about roasted broccoli so crisp and good you’re
eating it from the tray and burning your fingers; about things in bowls to
dip bread into. It’s about putting the same weight of lentils and cream in
your black dal. It’s about putting an egg on it. It’s about putting two eggs
on it.
This is a story about life being hard but worth it; a kitchen full of
generosity, unabashed greediness... and hope.
Ella Risbridger is a writer and poet. She has written for the Guardian,
Prospect, Grazia and Stylist, and she is the beauty columnist for the i.
Midnight Chicken is her first book. She lives in London.
eatingwithmyfingers.com / @missellabell

ALSO AVAILABLE

Midnight Chicken
& Other Recipes Worth Living For
Ella Risbridger
£9.99
Rights sold: Dutch (Fontaine) German (Calwey)
Italian (Guido Tommasi) Russian (Atticus)
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Eat Better Forever

Eat Better Forever gives you all the tools to improve your
eating habits, and therefore your life — permanently,
including 100 of Hugh Fearnley-Whittingstall’s healthiest
recipes yet

7 Ways to Transform
Your Diet

A SUNDAY TIMES TOP TEN BESTSELLER

Hugh FearnleyWhittingstall

In this ground-breaking book, instead of promising a gimmicky
single-fix solution to the challenge of healthy eating, Hugh
extracts the knowledge, advice and healthy habits, from cutting
edge research into the obesity crisis, to produce 7 simple
strategies that will transform your diet and your health. Starting
with the blissfully simple message that we all need to Go Whole,
he leads us away from the industrial junk and processed foods
that are doing so many of us so much harm and returns us to
the real foods that nurture us and keep us well.

416pp
Colour photography throughout
246 x 189mm
Hardback
£26
December 2020
Material available: Finished copies
Rights sold: Danish (Strandberg)
Dutch (Gottmer) German (AT Verlag)

Everything that follows is clear, believable and achievable. From
sorting the good carbs from the bad, learning not to fear fat,
and looking after our gut, to renegotiating the foods we call
‘drinks’ and being mindful of when to eat…and when to take a
pause… Hugh guides us to a better way of eating that will last
us our whole lives.
It’s all offered up with reassuring tips and switches that help us
act on the vital knowledge he imparts. And the 100 recipes that
come with it, and their endless variations, make for a lifetime of
healthy eating.
Hugh Fearnley-Whittingstall is a writer, broadcaster and
campaigner. His River Cottage books have collected multiple
awards including the Glenfiddich Trophy and the André Simon
Food Book of the Year. Hugh’s additional broadcasting, like the
hugely influential Fish Fight, has earned him a BAFTA as well
as awards from Radio 4, the Observer and the Guild of Food
Writers. Hugh lives in Devon with his family.

ALSO AVAILABLE
River Cottage Big
Soups and Stews

River Cottage
Big Salads

Hugh FearnleyWhittingstall

Hugh FearnleyWhittingstall

£16.99
Rights sold: World rights available

£16.99
Rights sold: World rights available

River Cottage
Christmas

The River Cottage
Family Kitchen

Lucy Brazier

Nikki Duffy

£16.99
Rights sold: World rights available

£18.99
Rights sold: World rights available
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Cook Better Forever
Hugh FearnleyWhittingstall
£26
Rights sold: World rights available

River Cottage
Pies & Pastries
Hugh FearnleyWhittingstall
£16.99
Rights sold: World rights available

Bees & Honey

Fermentation

River Cottage
Handbook No.20

River Cottage
Handbook No.18

Rachel de Thample

Rachel de Thample

£16.99
Rights sold: World rights available

£16.99
Rights sold: French (Ulmer)
Russian (Atticus)

CO O K E R Y & L I F E S T Y L E
The Hand & Flowers
Cookbook
Tom Kerridge
432pp
Colour photography throughout
Other
Hardback
£40
December 2020
Material available: Finished copies
Rights sold: World rights available

ALSO AVAILABLE

Tom Kerridge’s
Outdoor Cooking
The ultimate modern
barbecue bible
Tom Kerridge

The long-awaited cookbook from Tom Kerridge’s legendary twoMichelin-star pub
The Hand & Flowers is the first (and only) pub in the world to acquire two
Michelin stars. At this relaxed and accessible dining space in the heart
of Buckinghamshire, Tom Kerridge serves up innovative, sophisticated
dishes that masterfully reinvent and elevate British classics for the
twenty-first century.
The incredible new cookbook presents 70 of the best dishes that have
ever appeared on the menu, including Roast hog with salt-baked
potatoes and apple sauce; Slow-cooked duck breast, peas, duck-fat
chips and gravy; Smoked haddock omelette; Salt cod Scotch egg with
red pepper sauce and picante chorizo; and Chocolate and ale cake with
salted caramel and muscovado ice cream.
With specially commissioned photography by renowned photographer
Cristian Barnett, The Hand & Flowers Cookbook is a stunning celebration of
one of the world’s best and most authentic restaurants.
Tom Kerridge worked as a chef in restaurants across Britain before he
and his wife Beth opened The Hand & Flowers in Marlow in 2005. Nine
years and two Michelin stars later, he opened a second pub just down the
road, The Coach, which was followed by The Butcher’s Tap. Most recently,
he and his core team have launched Kerridge’s Bar & Grill, which is housed
in Corinthia London, and The Bull & Bear in Manchester. Tom is a muchloved TV personality and a bestselling author of seven cookbooks. He
lives in Marlow.
@ChefTomKerridge / tomkerridge.com

£22
Rights sold: World rights available

Rambutan

Big flavours from a small island

Cynthia Shanmugalingam

Sri Lankan food deliciously combines Javanese, Malay, Indian, Arab,
Portuguese, Dutch and British influences, and at the same time it is
proudly unique. Rambutan (named after a fruit specific to the country)
features 80 recipes that are fresh, vibrant and simple to put together like
Lemongrass Dal with Kale, Carrot Sambol Salad and Cashew Nut Curry.
Cynthia Shanmugalingam’s stories of family and travel combine with
playful illustration and candid photography to show both ancient and
modern Sri Lanka. From crispy hopper pancakes to spicy drinking snacks
this exuberant guide is for beginners and experienced cooks alike.

256pp
Colour photography throughout
234 x 156mm
Hardback
£22.00
July 2022
Material available: Proposal
Rights sold: World rights available

Cynthia Shanmugalingam is a British-Sri Lankan cook who grew up in
Coventry in the UK, visiting Sri Lanka every childhood holiday and eating
dishes adapted by her mother and grandmother at home. She has run
pop-ups and street food stalls since 2014 and is the founder of a social
enterprise street food truck Kitchenette Karts, which helps ex-offenders
get a start in the food industry. She has been featured on BBC news and
WePresent alongside a spectrum of print media.
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The Pie Room
80 achievable and showstopping pies and sides for
pie lovers everywhere
Calum Franklin
288pp
Colour photography throughout
246 x 189mm
Hardback
£26
September 2020
Material available: Finished copies
Rights sold: Dutch (Veltman)

Delve head first into these mouth-watering, pie-filled pages; the
definitive pie bible from Calum Franklin
Enter the world of London’s Pie Room.
When Calum Franklin unearthed a selection of beautiful original pie
moulds, it was enough to set his imagination free. The Pie Room was born.
Steeped in tradition, with marble worktops, sumptuous pie moulds and a
pie window to the street, Calum has created the ultimate destination for
pie lovers the world over.
The Pie Room is a treasure trove of delicacies, and in this, his debut
cookbook, Calum walks you through some of his favourite recipes,
including a range of humble British pies and tarts – such as the ultimate
sausage roll, cheesy dauphinoise pie, chicken and mushroom pie, glazed
apple tart or even a rhubarb and custard tart – all absolutely bursting
with flavour that will wow anyone who comes to your table.
Alongside the recipes Calum guides you through the techniques and
tools for perfecting your pastry. Within these pages you’ll find details
including how to properly line pie tins, or how to crimp your pastry and
decorate your pies so they look like true show-stoppers, as well as a stepby-step guide for making puff pastry. Each and every perfectly crafted pie
is accompanied by beautiful photography from John Carey, enabling you
to create your very own pie masterpieces and beautiful pastry designs.
A self-confessed pastry deviant, Calum Franklin is fast becoming
London’s King of Pies. His love of pie knows no bounds, and he brings his
passion to life within these pages.
Drawing on a wealth of culinary experience, Calum worked at a variety of
renowned restaurants including The Ivy and Aurora, and was the Senior
Sous Chef at Roast in Borough Market, prior to heading up the kitchen at
Holborn Dining Room.
@chefcalum
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ALSO AVAILABLE

Hassle Free, Gluten Free
Jane Devonshire
£22
Rights sold: World rights available

Having cooked delicious food for her Coeliac son and vegetarian
feasts for her veggie daughter, MasterChef winner Jane Devonshire
presents 100 delicious vegetarian gluten-free recipes, guaranteed to
wow a hungry crowd
This is the food that MasterChef winner Jane cooks at home – stress-free
with easily available ingredients. Food that families can enjoy, and packed
full of recipes which can be on the table for quick for mid-week dinners
(as well as those that show your inner masterchef!). From three-cheese
mushroom lasagne to spiced fried cauliflower with a green siracha salsa,
these mouth-watering recipes are easily accessible for anyone who has to
live with coeliac or gluten intolerances.
And why meat free as well as gluten free? Jane’s a busy mum, and
whatever she cooks have to be eaten by all in her house. With her son
diagnosed as Coeliac, it was natural that gluten-free would become
the norm in the Devonshire household, and when her daughter turned
veggie a few years ago, Jane wanted to serve good, hearty meals that the
rest of the family wouldn’t complain about, or feel short-changed by. In
this book, Jane shares her family’s favourite dishes, helping busy feeders
everywhere keep the crowds happy.
Since winning MasterChef in 2016, Jane Devonshire has taken the bull
by the food horns and tested herself further by working with a number of
amazing chefs including Marcus Wareing, Atul Kochhar, Jason Atherton,
Michel Roux and Michael O’Hare at their restaurants. Jane has presented
at numerous food and drink shows around the UK, including the BBC
Good Food Show. Her travels have taken her from Edinburgh to Brighton,
in the course of which she has developed a love for presenting her recipes
and chatting to people about food. Jane has appeared on numerous
TV and radio programmes including BBC Breakfast, Loose Women, South
Today and Women’s Hour.
janecdevonshire.com / @janecdevonshire
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In this bright, bold and colourful book, Jane Mason invites you to a
true Mexican feast – all 100% veggie!
Vibrant, bright and utterly alive – no other country is quite like Mexico.
And the food is unique, complex and unreservedly delicious. To the
uninitiated, Mexican food is deceptively simple, but these pages uncover
the diverse recipes bound up in the history of the country and its cultural
heritage, as Jane Mason guides you through the essentials of vegetarian
Mexican cuisine.
With three different coast lines, seven climate zones and far ranging
altitudes, the sheer variety of plant life in Mexico is outstanding, and
perfect for a range of vegetarian recipes. Some of the world’s most
favourite ingredients originate in this incredible country – from sweet
potatoes, vanilla and tomatoes to beans, squash and avocados – and
this book is packed full of recipes that make the most of these stunning
ingredients.
Each and every dish has a subtle balance of flavours and textures, and
there is much to discover beyond tacos, burritos and guacamole. Delve
into this mouth-watering book and uncover recipes such as:
• broad bean and cactus soup

ALSO AVAILABLE

• poblano peppers stuffed with cheese
• tamales with refried beans
• albondigas in a red chipotle sauce
And not forgetting the ultimate recipe for basic beans and a vast array of
salsas.
Jane Mason has lived, cooked and taught in Mexico City for nearly a
decade. Learning from well-known chefs and restaurateurs, established
families of cooks and accomplished amateurs, she has always been
delighted with the pride that Mexicans have in their food, and the
generosity with which they are willing to share their knowledge and
expertise. In addition to this book, Jane is the consulting editor on Mexico
– the Cookbook and has published three books on bread.

Baked to Perfection

The only gluten-free baking book you’ll ever need

Delicious gluten-free
recipes, with a pinch of
science

From proper crusty bread, pillowy soft cinnamon rolls and glorious
layered cakes to fudgy brownies, incredibly flaky rough puff pastry and
delicate patisserie – everything that once seemed impossible to make
gluten-free can now be baked by you.

Katarina Cermelj

Baked to Perfection begins with a thorough look at the gluten-free baking
basics: how different gluten-free flours behave, which store-bought
blends work best, and how to mix your own to suit your needs. Covering
cakes, brownies, cookies, pastry and bread in turn, Katarina shares
the best techniques for the recipes in that chapter, and each recipe is
accompanied by expert tips, useful scientific explanations and occasional
step-by-step photography to help you achieve gluten-free perfection.
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Recipes include classic bakes like super-moist chocolate cake, caramel
apple pie and chocolate chip cookies, the softest, chewiest bread,
including crusty artisan loaves, baguettes, brioche burger buns and soda
bread, and mouth-watering showstoppers like toasted marshmallow
brownies, coffee cream puffs and strawberries + cream tart.
Katarina Cermelj is undertaking a PhD in Inorganic Chemistry from
Oxford. After cutting out gluten from her diet, she used her scientific
background to experiment with gluten-free baking, and in 2016 set up
her hugely popular baking blog, The Loopy Whisk, sharing her sumptuous
allergy-friendly recipes. Baked to Perfection is her first cookbook.
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WITH A CORIANDER & LIME DRESSING

500g plain flour
165g table salt
2 egg whites
1 celeriac
FOR THE CORIANDER DRESSING

1 bunch of coriander
15 mint leaves
2 spring onions
juice of 2 limes
150ml rapeseed oil, plus extra
for finishing the celeriac
FOR THE CURRY SAUCE

3 tablespoons cooking oil
2 shallots, sliced
1 roasted garlic bulb (see page
267), flesh squeezed out
1 red chilli, deseeded and sliced
50g fresh ginger root, peeled
and sliced
1 carrot, peeled and sliced
2 tablespoons mild curry powder
1 tablespoon turmeric powder
1 good pinch of salt
1 banana, sliced
2 apples, peeled, cored and sliced
100g blanched almonds
125ml white wine

First, make a salt dough for the baked celeriac. Mix the flour and salt
together in a large bowl. Add the egg whites and 190ml of water. Stir with
a spatula to form a firm dough, adding a little more water, if needed. Using
your hands, knead the dough for a couple of minutes until smooth. Wrap the
dough in cling film and rest in the fridge for 30 minutes or until needed.
Preheat the oven to 200°C/180°C fan/Gas Mark 6.
Turn out the dough on to a lightly floured work surface. Using a rolling
pin, roll out the dough until large enough to fully encase the celeriac.
The dough is very pliable, so feel free to use your hands to push it around
the vegetable.
Place the wrapped celeriac on a baking tray and bake for 1½ hours, until the
crust is rock solid and completely golden, then remove and leave to cool
completely (about another 1 hour or 1½ hours), by which time the celeriac
should be perfectly cooked.
Meanwhile, make the coriander dressing. Either place all the ingredients in a
food processor and blitz until combined, or finely chop the herbs and spring
onions, place them in a bowl and fold through the lime juice and rapeseed
oil. Season well before transferring to an airtight container and refrigerating
until needed.
Make the curry the sauce. Heat the oil in a heavy-based saucepan over a
medium heat. Add the shallots, garlic, chilli, ginger and carrot. Cook on a
medium heat for 2–3 minutes, stirring, then add the curry powder, turmeric
and good pinch of salt. Sweat the vegetables for a further 5 minutes,
until they start to colour (this is a good thing). Add the banana, apple and
almonds, and cook for 2–3 minutes, until the apple has softened. Add the
wine to deglaze the pan, stirring well to get any flavour off the bottom. Allow
the wine to reduce by half (about 1 minute), then add 2 litres of water.

vegetables

Ripe Figs
Recipes and Stories from
the Eastern Mediterranean
Yasmin Khan
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Prawn saganaki
This is one of those classic Greek flavour combinations that will transport you straight to the
shores of the Mediterranean coast. Ouzo is an anise-flavoured aperitif that is very popular in the
Eastern Mediterranean, with variations drunk in Greece, Turkey and Cyprus. If you don’t have any,
you can substitute it with rakı, arak or pastis, or leave it out entirely and simply up the fennel seeds
by ½ teaspoon so you still get the aniseed flavour. The word saganaki in Greek refers to dishes that
are cooked and served in a small frying pan, so, like its namesake, I like to make this in a large
cast-iron pan that can transfer straight from the grill to the table. Serve this with a green salad
and some good bread, or orzo.

serves 4
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From the acclaimed author of The Saffron Tales and Zaitoun, a
dazzling collection of recipes and stories that celebrate the food of
Greece, Turkey and Cyprus and imagine a world without borders
‘Food writing at its best, a moving and beautiful book’ Nigella Lawson
Food and travel writer Yasmin Khan travels through Greece, Turkey and
Cyprus sharing vibrant recipes and powerful stories from a region that
has long-stood as a meeting point between Europe and the Middle East.
Traveling by boat and land, Yasmin Khan traces recipes that have spread
from the time of Ottoman rule, to the influence of recent refugee
communities. At the kitchen table, she explores what borders and identity
mean in an interconnected world.
Featuring more than 80 delicious, easy-to-cook recipes that put
vegetables centre stage and unite around thickets of dill and bunches of
oregano, zesty citrus and sour pomegranates, sweet dates and soothing
tahini and include dishes such as tomato and za’atar salad, courgette and
feta fritters, pumpkin and cardamom soup, and pomegranate and sumac
chicken.
Illustrated with stunning food and location photography, Ripe Figs
is a dazzling collection of recipes and stories that celebrate an everdiversifying region and imagine a world without borders.

Heat the vegetable oil in a deep frying pan or sauté pan over
a medium heat. Add the onion and fry for about 12 minutes, until
softened. Add the garlic and fennel seeds and fry for another
couple of minutes.
Add the tomatoes, sugar, oregano, measured hot water,
1 teaspoon salt and a generous grind of black pepper. Simmer
for 25 minutes over a low heat with the lid on.

’Once again, Yasmin Khan invites her readers to the table for both the
dishes she serves and the stories she tells’ Yotam Ottolenghi

Once the sauce has cooked, add the ouzo and increase
the heat, bringing it to the boil for a few minutes to allow
the alcohol to evaporate. Then reduce the heat, stir through
the torn basil leaves and simmer for 2 minutes.
Heat the grill to its highest setting.
Add the prawns to the tomato sauce and give it a good stir to
ensure they get coated in the sauce. Cook for only 2–3 minutes
until the prawns have just changed colour. Then crumble the
feta over the dish, transfer to the grill and cook for a couple
of minutes under a high heat until the feta has melted.
To serve, drizzle with extra virgin olive oil, add a touch more
black pepper and scatter over a few more basil leaves.

MAINS
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Recipes include: Welsh rarebit toasts; buttermilk fried celeriac; cauliflower
bhajis with cashew butter; tempura spring onions with sweet chilli sauce
and peanut crumb; chicken schnitzel with sauerkraut; spiced monkfish
tail; doughnuts with carrot jam; and sherry panna cotta.

@RootBristol / @robjhowell

...method continued on page 100

2 tablespoons vegetable oil
1 small white onion,
finely chopped
2 garlic cloves, crushed
1 teaspoon fennel seeds
400g can of chopped
plum tomatoes
1 teaspoon sugar
1 teaspoon dried oregano
240ml just-boiled water
3 tablespoons ouzo or rakı
(optional, see recipe
introduction)
large handful of basil leaves,
torn, plus more to serve
400g raw king prawns,
peeled and deveined
100g feta cheese
extra virgin olive oil
salt and black pepper

Although not central to the book, meat and fish recipes abound to satisfy
even the hungriest of carnivores, and the desserts are not to be missed.
There’s something for eveyone within these pages.

Rob Howell is the head chef at Root, a veg-centric restaurant housed
in two shipping containers which opened in Bristol’s Wapping Wharf in
2017. Rob was previously head chef at Josh Eggleton’s award-winning
pub, The Pony & Trap, winning a Michelin star in 2011. Previously he
worked at Ondine in Edinburgh and Goodfellows in Wells, as well as
completing stages at Studio in Copenhagen, Elystan Street in London
under Phil Howard and at Restaurant Nathan Outlaw in Port Isaac. In the
2018 Restaurant Magazine Restaurant Awards, Root burst onto the scene
at number 57 in the listing of the best restaurants in the UK.

Salt baked celeriac & almond curry

FOR THE BAKED CELERIAC

Vegetable small plates are the very heart of this mouth-watering debut
book from Rob Howell. With a focus on sustainability and using the very
best of ingredients, Rob showcases over 100 recipes from the awardwining Bristol waterfront restaurant for you to mix and match at home,
creating greedy feasts for family and friends – or even just for yourself!

With stunning photography to accompany every dish, this is a cookbook
to be devoured at once, and then read and cooked from time and time
again.

ROOT

This fantastic curry sauce is reminiscent of a chicken
korma, with its deliciously gentle spicy sweetness.
It’s versatile and is so good that I could almost drink it!
The salt dough is also versatile and good not just for
vegetables but for meat and fish too.

SERVES 4

With an ethos focusing on sustainability, Root plays with convention
and puts vegetables at the heart of its small plates menu
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Yasmin Khan is an author and broadcaster who is passionate about
sharing people’s stories through food. Her critically acclaimed cookery
books, The Saffron Tales and Zaitoun, chronicle her culinary adventures
through Iran and Palestine, sharing recipes and stories that celebrate
beauty and the power of the human spirit in regions more commonly
associated with conflict. Before working in food, Yasmin was a human
rights campaigner for a decade with a special focus on the Middle East.
Ripe Figs is her third book.

CO O K E R Y & L I F E S T Y L E
MasterChef Green

Making MasterChefs in every home kitchen with 90 greener recipes

90 veggie recipes to
raise the ordinary to the
extraordinary

As cooks, whether that be in a professional or home kitchen, there
is one goal that many of us are trying to achieve right now: to cook
more sustainably, to waste less and to have a lighter footprint on our
environment. To cook greener.

Adam O’Shepherd with
contributions from
MasterChef Champions

A big step in achieving this is for us all to make the step towards a more
vegetable-led diet, and this book is packed with a mouth-watering
selection of vegetarian recipes from around the world.
Accessible and simple, yet utterly delicious, the recipes within these
pages will delight home cooks and embody the MasterChef philosophy
of ‘ordinary people cooking extraordinary food’. Whether it’s a quick and
simple dinner using whatever you might have at hand, or a weekend
feast to show off your MasterChef skills, there is something for even the
hungriest of carnivores in these pages.
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April 2021
Material available: Final files
Rights sold: World rights available

• Smashed broad bean and peas on sourdough with goat’s cheese,
dukkah and mint

A lightly toasted, fluffy bun presents endless possibilities. You can keep it simple or really raise
the flavour game, as with these burgers. Gochujang, a fermented chilli paste, is wonderfully
savoury, sweet and spicy. Combine it with crispy corn and coriander fritters and a mango salsa
and you have a taste explosion. You can use canned corn but for a superior fritter, use fresh
corn from the cob.

• Puy lentil salad with charred tenderstem broccoli and miso dressing

CORN FRITTER BURGERS

• Aubergine schnitzel with fennel, chilli and yoghurt coleslaw

WITH MANGO SALSA & GOCHUJANG MAYO
SERVES 4

250g corn kernels (from about
3 cobs)
½ red pepper, finely chopped
½ red onion, finely chopped
12g coriander, chopped
zest of 1 lime
50g polenta
110g plain flour
2 teaspoons baking powder
1 teaspoon smoked paprika
170ml buttermilk
2 eggs, beaten
30g unsalted butter, melted
sunflower or vegetable oil for
deep frying
sea salt
FOR THE GOCHUJANG MAYO

3 tablespoons mayonnaise
1½ tablespoons gochujang
(Korean fermented chilli) paste
FOR THE MANGO SALSA

½ mango, peeled and diced
1 tablespoon red onion, diced
1 tablespoon tomato, deseeded
and diced
½ tablespoon lime juice
6g coriander, chopped
TO SERVE

• Mushroom and lentil lasagne

For the gochujang mayo, combine the mayonnaise and the gochujang in a bowl
and set aside.
For the mango salsa, combine all of the salsa ingredients in a bowl, season with
a little salt and set aside.

… and many more.

To make the corn fritters, place 3 large bowls on a work surface. In one bowl
combine the corn kernels, pepper, onion, coriander and lime zest. In the next bowl
mix together the polenta, flour, baking powder, smoked paprika and 1 teaspoon
of salt. In the last bowl mix together the buttermilk, eggs and melted butter.

MasterChef is seeing huge success across the world, with numerous
projects beyond the popular television series. The TV series is aired in over
200 territories and is watched by over 300 million people globally.

Begin by folding together the corn and pepper mixture with the polenta and
flour mixture. Mix well, then add the contents to the bowl with the buttermilk,
eggs and butter, so it’s all in one bowl. Gently fold the mixture together, trying
not to overwork the mixture. Chill in the fridge for 30–60 minutes to allow the
batter to firm up.
If you have a deep-fat fryer, put the sunflower or vegetable oil in it and set the
temperature to 180ºC. Otherwise, fill a large, heavy-based saucepan onethird full with the oil. Heat until the oil reaches 180ºC when tested on a food
thermometer. The oil is hot enough when a small piece of bread dropped into
it floats to the top and turns golden in 20 seconds.
Working in batches if needed, carefully drop 8 heaped dessertspoons of the fritter
batter into the hot oil and fry for 4–5 minutes, carefully moving the fritters around
the fryer/pan. Remove using a slotted spoon and drain on kitchen paper. Let rest
while you toast the brioche buns.

After 20 years as a chef in the restaurant industry, Adam O’Shepherd is
now stepping out of the kitchen. A food writer, home economist and
food-stylist, his recipes are guaranteed crowd-pleasers.

Spread a little of the gochujang mayo on each side of the toasted buns. Place
2 gem lettuce leaves on each bun followed by 2 fritters, 3 cucumber slices and
some mango salsa. Serve with the Sweet Potato Fries with Sriracha & Lime
Yogurt (see page 189).

4 brioche burger buns
8 baby gem leaves, washed
12 cucumber slices
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@masterchefuk / @nura.journal

MASTERCHEF GREEN | Ordinary to Extraordinary

Gelupo Gelato

70 simple yet sophisticated recipes for real Italian ice cream

A delectable palette of
ice cream recipes

WITH KISSES FROM ITALY

Jacob Kenedy

Gelupo Gelato presents a rainbow spectrum of simple, sophisticated
gelato recipes from tangy Lime Sherbet to fruity Peach & Blood Orange,
creamy Marron Glacé, and decadent Chocolate & Whisky.
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Polish (Spoleczny Instytut Wydawniczy
Znak) Russian (Azbooka-Atticus)

PISTACHIO
Think of gelato and you’ll probably think of pistachio. It is the flavour that
has become the poster figure of Italian ices, as it is so very delicious, so very
ubiquitous and so very unique.
Part of the appeal is its rarity – the best pistachio gelato is made with pure
Bronte pistachios, which have a particularly fine flavour and are an intense
green. They grow only on one side of Mount Etna, Sicily’s famous volcano,
and are excruciatingly expensive. As a result, many so-called ‘pistachio’ gelati
are made with pastes of imported pistachios, or even almond with added
chlorophyll (green) and a trace of pistachio (to permit calling such fool’s gold
pistachio). These are shadows of the paradigm – seek out the real deal… or
make your own, using a finely ground, pure pistachio paste that is easiest
sourced online. If it is pure Bronte, so much the better.

Makes about 1 litre / 15 scoops

To make the base bianca

For the base bianca (yields 800ml)

1. In a small bowl, stir the sugar, milk powder
and stabiliser powder together thoroughly.

130g granulated or caster sugar
40g skimmed milk powder
stabiliser: 1 level teaspoon locust bean
gum powder; or 2 tablespoons
starch (arrowroot or cornflour)
640ml whole milk
40g glucose (aka dextrose) syrup or
powder, or light runny honey

With contributions from 10 MasterChef champions from around the
world, recipes include:

To make the pistachio gelato
1. Blend the pistachio paste, sugar and salt
with the base bianca.
2 . Churn it in your ice-cream machine until
fully firm.
3. Before serving, put the pistachio gelato
in the freezer for half an hour or so to firm up.
If it has been stored in the freezer longer and
is too firm, allow it to soften in the fridge
until scoopable.

A frosty masterclass in the simple art of gelato...

And that’s not all! There are definitive recipes for a classic granita
(like grown-up slushie), barely-melting semifreddo, ice cream cake,
profiteroles, ice cream cones and brioche buns – as well as the only
chocolate sauce you’ll ever need and a tip sheet for pairing flavours.
”Once you’ve had one, you’ll want them all” Evening Standard
This is the moment when gelato becomes your cold, sweet new Italian
obsession.
Jacob Kenedy was born in London in 1980 and continues to live there
today. When he graduated from St John’s, Cambridge, he was already a
chef at Moro in London, and he continued to flit between the kitchens
there and those at Boulevard in San Francisco, until taking a year out to
travel round Italy. There he ate a great deal, and learned to make gelato
at Gelatauro.
He opened Bocca di Lupo in a hidden backstreet in Soho’s underbelly
in 2008, and it has since been twice named London’s best restaurant. In
2010 he opened Gelupo, a gelateria and delicatessen in the same street.
He is the author of Bocca and the co-author of The Geometry of Pasta.

2 . Put the milk and glucose or runny honey in a
saucepan. Heat gently until barely simmering.
3 . Pour the contents of the bowl into the warm
milk mixture in a steady stream, stirring as
you go. Continue to stir until the mixture just
returns to the boil, then remove from the heat.

For the pistachio gelato

125g pure pistachio paste
15g caster sugar
1 small pinch of salt
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4. Cover the pan and leave the base to cool to
room or fridge temperature. (It will keep for up
to 5 days in the fridge if allowed to cool, then
refrigerated immediately.)
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The traditional version of this requires you to marinate the chicken
overnight and it has considerably more ingredients. This isn’t the
quickest recipe in the chapter, but the hands-on time is under 10
minutes. It’s a fast-cook version of a classic curry, which you can put
together with no fuss, even on the busiest of days. This is a two-pan
meal if served with rice.

feeds 4–6 | 30min

50g butter
1 onion, finely chopped
750g chicken breast, cut
into bite-sized pieces
2 tablespoons tomato
purée
3 garlic cloves, finely
chopped
1 teaspoon ground ginger
1 teaspoon mild or hot
chilli powder (depending
on how spicy you like it)
1 teaspoon paprika
1 teaspoon ground cumin
2 teaspoons garam
masala
200g passata
1 x 400g tin of full-fat
coconut milk
boiled white rice and
naan breads, to serve
small handful of
coriander, finely
chopped, to serve
(optional)
salt and freshly ground
black pepper

quick dinners

quick dinners

easy butter chicken

hob

hob

62

1 Melt the butter in a large saucepan with a lid, on a medium

heat. Add the onion and fry (without the lid) for 5 minutes, until
the onion has softened. Add the chicken and fry for a further
5 minutes, stirring regularly, until the chicken is no longer pink
on the outside.

2 Stir in the tomato purée, garlic, ginger, chilli powder, paprika,

cumin and garam masala. Fry for 1–2 minutes, stirring constantly.
Stir in the passata and coconut milk, and season with salt and
pepper. Bring to a vigorous boil, then turn down the heat to its
lowest setting and place the lid on the saucepan.

3 Simmer over a low heat for 15 minutes, or until the chicken is

cooked through, and then remove the lid and increase the heat
to high to thicken the sauce. Serve with rice and naan bread, and
sprinkled with coriander, if you wish.

Making dinner easier – and more delicious – with 80 fuss-free,
speedy and affordable recipes to please a hungry crowd
Short of time, short of money? Entertaining friends or looking for a
perfect mid-week meal? Discover 80 great tasting, time-saving recipes
with HOB!
The concept is simple. 80 great-tasting, time-saving recipes, all of which
are cooked on the hob, most in one pan and guaranteed to have food
on the table in under 30 minutes. And it doesn’t matter what type of hob
you have – the only temperature directions are low, medium or high. You
know your hob and how fast or slow it cooks, and these recipes will give
you the flexibility to cook more intuitively.
With HOB, expect simple budget friendly ingredients and tips on meal
planning and quick fixes – everything you need to get dinner served that
bit quicker. Whether you’re simmering, sautéing or frying, recipes will
include crowd pleasers such as chorizo marinara and vegetable katsu
curry; budget wonders like spicy bean burgers and red pesto koftas;
and HOB treats such as pan-share blackberry crumble and apple and
cinnamon rolls.
From busy families to budget-conscious students this is a cookbook for
anyone who wants to dial down the effort and turn up the flavour!
Amy Sheppard is a busy mum of two boys, living in Cornwall. Amy grew
up in Cornwall and was taught to cook by her mum. There was never
very much money, so the key was cooking great food on a budget, clever
meal planning and using up leftovers. Amy has continued cooking in this
tradition, developing her own recipes to feed her growing family. Her
first book, The Savvy Shopper’s Cookbook, was written with busy people in
mind, and this, her second book, continues that principle, offering simple,
delicious meals that don’t cost the earth.
@amysheppardfood

A Table for Friends

A Table for Friends celebrates the joy of eating with friends and
family, with over 100 simple and wonderfully inviting recipes

The Art of Cooking for Two
or Twenty

’This is a beautiful cookbook, full of joyous, life-enriching recipes. I love
it.’ Nigel Slater

Skye McAlpine

A Table for Friends has recipes for every occasion, from last-minute
weeknight dinners to large celebratory gatherings. Skye’s recipes fall
into four chapters, Stars, Sides, Sweets and Extras, which allow you to
intuitively plan a simple and impressive menu, and, because juggling
oven space is one of the biggest challenges when cooking for a crowd,
each chapter is ingeniously organised into Throw Together, On The
Hob and In The Oven so your menu works best for your mood, your
kitchen and your time. Alongside these beautiful, deliciously do-able
recipes comes Skye’s practical, fuss-free guidance for hosting a stressfree gathering, from what to cook in advance to how to lay the table
beautifully, allowing you to step out of the kitchen and relax with your
guests.
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For a super-easy roast why not try her Honey-roast poussins, Butter-&sage roast pumpkin, Saffron fennel, A really good chicory salad with
creamy mustard dressing and Winter fruit & mascarpone tart? Or for a
wonderfully soothing pasta supper, Tagliatelle with gorgonzola, pear &
walnut and Chocolate chestnut meringue cake is sure to be a crowdpleaser.
This is a cookbook to cook from: a helpful, approachable, down-to-earth
kitchen companion that will give you the confidence to gather friends
around your table and the inspiration to do so more often.
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Skye McAlpine spends the majority of her time in Venice, where she
writes, photographs and teaches cookery workshops. She is the author
of A Table in Venice, which was hugely-well received and she contributes
regularly to publications from around the world, including Food52, The
Sunday Times, the Guardian, the Saturday Telegraph, Vanity Fair, Condé
Nast Traveler and Corriere della Sera. Skye was shortlisted for the Jane
Grigson Trust Award for new food writers in 2018.

CO O K E R Y & L I F E S T Y L E
Meatballs for
the People
Mathias Pilblad

144pp
Fully illustrated throughout
Other
Hardback
£20
August 2021
Material available: Sample Spreads
Rights sold: World rights available

50 delectable recipes, with Swedish meatballs to rival even Ikea!
If you’re ever visiting Stockholm, Meatballs for the People is THE place you
go to fulfil all of your meatball cravings. Packed full of locals and tourists
alike, you can lose yourself in their meatball of the day or debate which is
the best accompaniment. And if you can’t get there in person, don’t worry
– the MFTP team have selected their favourite recipes within these pages
for you to make at home, bringing the Swedish classic to your kitchen
table.
From how to make the perfect Swedish meatball to recipes for sweet
potato and corn balls or all the sides you need for the authentic Swedish
meatball supper, there’s something for everyone here.
Dive into these mouth-watering pages and uncover a whole host of
meatball recipes, from pike to pork and from reindeer to shrimp, and with
flavours from all corners of the globe. They’re all here, ready for you to mix
and match to create a veritable meatball feast to impress your family and
friends. Sharing food has never been so much fun!
Mathias Pilblad is the chef and co-owner of Meatballs For the People,
and his mission is to only serve the best meatballs possible, using local
and sustainable produce.
meatball.se / @meatballsforthepeople

The Brownie Diaries
Brownies for every mood
and occasion
Leah Hyslop
176pp
Fully illustrated with colour
photography and specially
commissioned illustrations
Other
Hardback
£14.99
February 2022
Material available: Sample spreads
Rights sold: World rights available

Broken heart? New job nerves? Whatever the problem, a brownie is
always the solution
In these delectable pages, you’ll find 50 brownie-based solutions to all
of life’s challenges, big and small. From brownies for comfort, like the
‘Feeling Lonesome Tonight’ brownie (an indulgent concoction made
from store cupboard staples like peanut butter and crumbled cookies),
to brownies for celebration, like the ‘I Think I Love You’ Brownie (with
raspberry cheesecake swirl) and even the Payday Brownie (a caramel
confection inspired by Millionaire’s shortbread), you’ll find the perfect
brownie among these pages. Stuck indoors on a rainy Sunday afternoon?
There’s a brownie for that, too…
And not content with mastering the perfect brownie to match your
mood, there are also brownie-inspired twists on classic recipes, so dive in
to ‘Brownie Cookies’ or ‘Black Forest Brownie Sundaes’.
With a cocoa-dusted smattering of brownie trivia and quick-fixes to
stop your brownies sinking, this is the perfect book for brownie lovers
everywhere.
Leah Hyslop is a food writer and editor. She was a lifestyle editor at
The Telegraph and then Food Director of Sainsbury’s Magazine before
becoming Deputy Editor at Waitrose and Partners Food Magazine. Her first
book, Made in London, was published in 2018. Leah lives just outside of
London, where she is the proud mother of a vast collection of cake tins.
Leahhyslop.com / @LeahHyslop
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Truffle Hound
On the Trail of the World’s
Most Seductive Scent, with
Dreamers, Schemers, and
Some Extraordinary Dogs
Rowan Jacobsen

320pp
2 16-page color inserts
6 1/8 x 9 1/4
Hardback
$28.00
October 2021
Material available: Manuscript
Rights sold: World rights available

From the beloved, James Beard-award-winning author of
The Geography of Oysters comes a revelatory, captivating
exploration into the secretive and sensuous world
of truffles, the elusive food that has captured hearts,
imaginations, and palates worldwide
The scent of just one freshly unearthed white truffle in a Barolo
forest was all it took to lead Rowan Jacobsen down a rabbit
hole into Truffleland—a world of secretive hunts, misty woods,
black-market deals, obsessive chefs, quixotic scientists, muddy
dogs, maddening smells, and some of the most memorable
late-night meals ever created.
Truffles attract dreamers, schemers, and sensualists. People
spend years training dogs to find them underground (or pay
absurd amounts for a ringer). They plant entire forests of oaks
and wait a decade for truffles to appear. They pay $3,000 a
pound to possess them. They turn into quivering puddles in
their presence. Why?
Truffle Hound is the fascinating account of Rowan’s quest to
find out. Both an entertaining odyssey and a manifesto, Truffle
Hound demystifies truffles—and then remystifies them. It helps
people understand why they respond so strongly, shows them
there’s more to truffles than they ever imagined, and gives
them all the tools they need to take their own truffle love to the
next level. Deeply informed, unabashedly passionate, rakishly
readable, Truffle Hound will spark America’s next great culinary
passion.
Rowan Jacobsen is the author of the James Beard Awardwinning A Geography of Oysters, Apples of Uncommon Character,
The Essential Oyster, and other books. He has written for the
New York Times, Harper’s, Newsweek, Outside, Food & Wine, and
others, and appears regularly in the Best American Science
& Nature Writing and Best Food Writing collections. He is the
recipient of an Alicia Patterson Foundation fellowship; a second
James Beard Award for his Eating Well piece on the collapse of
honeybees; a Society of American Travel Writers prize; and an
Overseas Press Club award. He was a Knight Fellow at MIT in
2017–18. He lives in Vermont.
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The Complete Guide
to Sports Nutrition
9th edition
Anita Bean
416pp
colour photos and tables throughout
230 x 189mm
Paperback
£20
March 2022
Material available: Manuscript due
Spring 2021
Rights sold: World rights available

The definitive sports nutrition book is now in its 9th edition – regarded in the industry as core reading
for anyone involved in sport and fitness. Anita Bean once again succeeds in demystifying the sports
person’s diet in her inimitable clear and concise style. Alongside the theory The Complete Guide to
Sports Nutrition is packed with practical advice – suggested menus, recipes and eating plans relevant to
all training programmes
The Complete Guide to Sports Nutrition is the definitive practical handbook for anyone wanting a performance
advantage. This fully updated and revised edition incorporates the latest cutting-edge research. Written by
one of the country’s most respected sports nutritionists, it provides the latest research and information to
help you succeed.
This ninth edition includes accessible guidance on the following topics:
• maximising endurance, strength and performance
• how to calculate your optimal calorie, carbohydrate and protein requirements
• advice on improving body composition
• specific advice for women, children and vegetarians
• eating plans to cut body fat, gain muscle and prepare for competition
• sport-specific nutritional advice.

The Vegan Athlete’s
Cookbook

Over 100 exciting, healthy and tasty vegan recipes, all easy and inexpensive to make, and packed with
all the balanced nutrients you need to train, recover and perform, created by a registered and sports
nutritionist

Protein-rich recipes to
train, recover and perform

Whether you already live a vegan lifestyle, embrace a meat-free day each week or you simply want to try
some amazing flavour combinations, The Vegan Athlete’s Cookbook will help you create fuss-free, healthy
meals proving once and for all that vegan food can be super simple and incredibly tasty. Anita’s latest book is
bursting with over 100 exciting vegan recipes, which are easy and inexpensive to make, and packed with all
the nutrients you need to train, recover and perform.

Anita Bean
224pp
full colour recipe photos
235 x 208mm
Paperback
£16.99
September 2021
Material available: Manuscript
Rights sold: World rights available

If you are a vegan athlete, the crucial issue is making sure to get enough
protein to allow recovery – anyone taking their fitness seriously needs a
carefully curated list of recipes to ensure that they get the protein they need.
As well as delicious everyday recipes and cooking tips, the book also contains
evidence-based advice on how to fuel your workouts and maximise your
performance. It debunks vegan myths, demystifies sports nutrition and will
help you gain the confidence to create delicious, nourishing meals that will
support your fitness goals.
Anita Bean is a bestselling nutrition author, registered nutritionist and
London Marathon and Ride London nutritionist. She is the author of The
Runner’s Cookbook, The Vegetarian Athlete’s Cookbook, Vegetarian Meals in 30
Minutes, and The Complete Guide to Sports Nutrition 8th edition, among other
titles. She has sold over 100,000 books.

The Cycling Chef:
Recipes for Getting
Lean and Fuelling the
Machine
Alan Murchison
192pp
246 x 189mm
Hardback
£22
March 2021
Material available: Final files
Rights sold: World rights available
Option Publishers: Chinese Complex
(Taster Culture) Dutch (Lucht)
French (Turbulence Presse) German
(Coppenrath)

In a follow-up to the bestselling Cycling Chef, Michelin-starred chef,
elite athlete and celebrated cycling nutritionist Alan Murchison
reveals how you can enjoy delicious food and get lean without it
impacting your cycling performance
’I can’t think of a finer chef to have written a book on nutrition and diet
for athletes’ Tom Kerridge
As a cyclist, you can have the most amazing diet, but if that isn’t
balanced with the right training load, you can still end up piling on the
pounds, which will slow you down. Michelin-starred chef and leading
sports nutritionist Alan Murchison reveals how you can enjoy delicious,
nutritionally balanced food and achieve sustainable long-term weight
loss whilst positively impacting your cycling performance.
Alan Murchison is a Michelin-starred chef with over 25 years’ experience
working in starred restaurants (he held a Michelin star for over a decade
and had 4 AA Rosettes whilst executive Chef at L’Ortolan restaurant in
Berkshire). He is also a multiple World & European age group duathlon
champion, national level master’s cyclist & ex-international endurance
runner.
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Atul’s Veg Curries of
the World
Atul Kochhar
272pp
Full colour photography throughout
246 x 189mm
Hardback
£30
March 2022
Material available: Sample spreads
due September 2021
Rights sold: World rights available

100 recipes showcase vegetarian curries in all their fantastic forms;
this is a book for spice lovers everywhere
Curry remains one of the world’s most popular dishes and Atul’s
collection of mouth-watering dishes does more than enough to convince
us why. Exploring vegetarian curries of the world, from his native India,
and also Asia and Africa, to the Americas, Europe and even the UK,
Michelin-starred chef Atul Kochhar turns his hand to an incredible range
of delectable vegetarian dishes to form this sensational collection of
recipes. Over 100 recipes show vegetarian curry in all its fantastic forms.
Renowned for his unique pairing of the best and freshest British produce
with inspiration from India, this book sees Atul go beyond his roots on a
gastronomic journey to showcase recipes from around the world. With
recipes ranging from quick and easy dishes to more elaborate feasts
guaranteed to wow friends and family, there is something in this book for
everyone.
A collection of inspiring, spiced dishes from all corners of the globe: this
promises to be a book you will cook from again and again.
Atul Kochhar is a celebrated Indian chef and author of six books. He was
the first Indian chef to receive a Michelin-star in 2001. He has opened
restaurants across the world, from London, Marlow and Ireland to Dubai
and Spain, and continues to astound with his incredible food. Atul is
a regular on British television, often appearing on Saturday Kitchen,
MasterChef and The Great British Menu.
@atulkochhar / atulkochhar.com

The Weekend Cook
Good Food for Real Life
Angela Hartnett
320pp
Full colour photography throughout
246 x 189mm
Hardback
£26
July 2022
Material available: Sample spreads
due October 2021
Rights sold: World rights available

100 recipes for Sunday suppers and midweek meals, packed full of
flavour, from one of the UK’s best-loved chefs
An invitation to supper at Angela Hartnett’s house is a real treat.
Nestled in the middle of Wilkes Street, in London’s vibrant East End, you
know you’re going to get delicious food, great company and a relaxed
atmosphere that is as far removed from the high-octane stress of a
professional kitchen as it is from the awkward social anxiety that many of
us face when hosting a dinner. Angela knows the secrets to throwing the
most relaxed and enjoyable dinners for friends and family – sometimes
mad, but always magical evenings that people talk about for months
afterwards – and in this book she’s going to share them.
Great flavours and simple recipes abound in these pages, each one a joy
to cook and eat, from satisfying one-pot dishes and comforting risottos to
perfect party food and bakes to feed a hungry crowd.
Collected in these pages are over 100 recipes from one of Britain’s
most-loved chefs, as well as time saving tips and cheats that will take the
stress out of hosting and allow you to enjoy your dinner parties without
breaking a sweat. The only essential ingredients are friends and family …
and lots of them.
Angela Hartnett, MBE, is one of the UK’s most-loved chefs and
restaurateurs, known for her sophisticated yet simple, Italian-inspired
cooking. Born in Britain, her passion for good, honest food and the best
ingredients was instilled in her by her Italian grandmother and mother.
Working with Gordon Ramsay for many years, she launched Amaryllis in
Scotland, Verre in Dubai and Menu and The Grill Room at the Connaught.
In 2007 Angela was awarded an MBC for services to the hospitality
industry, and the following year she opened her own restaurant, Murano,
in Mayfair. In 2013 Angela launched the critically acclaimed Merchants
Tavern in Shoreditch and Café Murano, a little sister to Murano. Angela
is a regular on UK television, often appearing on Great British Menu,
MasterChef and Saturday Kitchen, as well as being one of the judges for
BBC’s Best Home Cook. This is her third book.
@AngelaHartnett
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The Vegan Table

A unique compilation of 100 recipes, contributed by 25 of
the country’s most inspiring plant-based kitchens
A mouth-watering collection of 100 vegan recipes gathered
from 25 of the UK’s leading, edgiest and occasionally most
surprising vegan, vegetarian, vegan-friendly and vegetableforward restaurants, cafes, pop-ups and wandering kitchens.
Restaurants include Stem and Glory (Cambridge), Terre a Terre
(Brighton), Greens (Manchester), Deserted Cactus (Peckham,
London) and Young Vegans (Camden, London). Each one offers
their top 5 dishes for you to recreate at home, all beautifully
photographed and easy to follow.

288pp
Full colour photography throughout
246 x 189mm

In chapters covering snacks and small plates, main dishes and
delectable desserts, The Vegan Table offers a varied selection
of vegan recipes for you to share with loved ones at your very
own table.

Hardback
£26
December 2022
Material available: Proofs due
September 2022
Rights sold: World rights available

COMING SOON
Untitled Ryan Riley

Heirloom Peppers

Motherland

Beneath the Lid

Ryan Riley

Amy Goldman

Melissa Thompson

Richard Corrigan

224pp
246 x 189mm
Hardback
£20
October 2022
Rights sold: World rights available
Option Publishers: Dutch (Veltman)

250pp
Other
Hardback
$40.00
October 2022
Rights sold: World rights available

288pp
246 x 189mm
Hardback
£26
May 2023
Rights sold: World rights available

320pp
Colour photography throughout
246 x 189mm
Hardback
£30
December 2023
Rights sold: World rights available

Untitled Richard Makin
Book 2

The Art of the Friday
Night Dinner

Indian Kitchens

Richard Makin

Eleanor Steafel

256pp
Other
Hardback
£20
December 2023
Rights sold:
World rights available

288pp
246x189 mm
Hardback
£26
April 2023
Rights sold: World rights available

288pp
246 x 189mm
Hardback
£26
April 2023
Rights sold: World rights available

Roopa Gulati
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Butterflies
A Natural History
Martin Warren

384pp
300 colour photos and illustrations
242 x 166mm
Hardback
£35
April 2021
Material available: Final files
Rights sold: World rights available

A unique take on butterfly behavior and ecology, written
by the former Chief Exec of Butterfly Conservation
This new addition to the British Wildlife Collection is a unique
take on butterfly behaviour and ecology, written by the former
Chief Executive of Butterfly Conservation, Martin Warren. It
explores the secret lives of our British species (also drawing
on comparative examples from continental Europe), revealing
how they have become adapted to survive in such a highly
competitive natural world.
Combining personal anecdote with the latest discoveries
in the scientific literature, this book covers everything from
why we love butterflies and their life-cycle from egg to adult,
to their struggle for survival in a world of predators and
parasites and the miracle of migration. The final chapters
explore how butterflies are recorded, the change in their
ranges and abundance during the 20th and 21st centuries,
and the significance of managing habitats at a landscape scale,
concluding with a passionate plea for why we must act now to
reverse butterfly declines.
Insightful, inspiring and a joy to read, Butterflies is the
culmination of a lifetime of careful research into what makes
these beautiful insects tick and how and why we must conserve
them.
Martin Warren has studied the ecology and conservation
of butterflies for more than 45 years, including research on
threatened species, land-use management and climate change.
He trained at Imperial College and University College London,
and undertook a PhD on butterfly ecology at the University
of Cambridge. He was butterfly specialist for the Nature
Conservancy Council before joining Butterfly Conservation as
their first Conservation Officer in 1993. He has recently retired
as the Chief Executive of Butterfly Conservation, and currently
holds a part-time position as Head of Development with
Butterfly Conservation Europe.
Martin has published more than 300 scientific papers during
his career, as well as hundreds of reports, and is co-author
of several books. In 2007 he won the Marsh Award for Insect
Conservation from the Royal Entomological Society, and has
appeared in the top 10 list of British conservationists in BBC
Wildlife magazine. He was awarded an OBE for services to the
environment in 2017.
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Abundance
Journeys into Restoration
in the Natural World
Karen Lloyd
272pp
216 x 135mm
Hardback
£16.99
September 2021
Material available: Manuscript due
May 2021
Rights sold: World rights available

How should we restore nature and species, and why does it matter?
What is lost when we choose not to engage in restoration and
rewilding? And which parts of ourselves might we also lose if we
choose not to help restore and renew the natural world before it’s
too late?
In this collection of literary essays, Karen Lloyd explores abundance
and loss in the natural world, relating compelling stories of restoration,
renewal and repair, describing how those working on the front lines of
conservation are challenging the inevitability of biodiversity loss, as well
as navigating her own explorations of the meaning of abundance in the
Anthropocene.
In an era of urgent ecological challenge, her timely book reveals the
places that people are coming together to bring species and habitats
back from the edge of extinction. Yet, elsewhere, many other species are
being allowed to disappear forever. To understand why, she examines
how humans have chosen to entangle themselves in nature and
considers the ways we perceive the natural world.
A book about ways of seeing, as Lloyd explores attitudes towards
meaningful restoration, she weaves her insightful and joyous narrative
through a diverse range of inspiring landscapes, from Romania’s
Carpathian mountains and the Hungarian Steppe to Perthshire’s rivers
and the dune forests of the Netherlands.
Karen Lloyd is a writer of non-fiction, poetry and journalism. Abundance
is her third work of non-fiction. Her first, The Gathering Tide: A Journey
Around the Edgelands of Morecambe Bay, was selected as a top read in
the Observer Authors’ Books of the Year in 2016. The Blackbird Diaries was
published in 2017. Both won prizes at The Lakeland Book of the Year
Awards. Karen is also an environmental activist and edited and published
the anthology Curlew Calling to raise awareness of the perilous state of
Britain’s lowland curlews.

The Ethical Avocado
And Other Food Stories in
an Age of Anxiety
Louise Gray
272pp
216 x 135mm
Hardback
£16.99
January 2023
Material available: Manuscript due
September 2022
Rights sold: World rights available

A balanced and thorough investigation of the fruit and vegetables
we eat, their journey to our plates and the impact that growing the
food we want to eat has on the environment
Have you ever wondered who picked your Fairtrade banana? Or why we
can buy British strawberries in April? How far do you think your green
beans have travelled to get to your plate? And where do all the wonky
carrots go?
Award-winning writer, Louise Gray determines to find out exactly
where our ‘clean’ fruits and vegetables come from. Through visits to
farms, interviews with producers and growing her own, she digs up the
truth about organic potatoes, GM tomatoes and the secret to a glut of
courgettes.
In each chapter, Louise answers a question about a familiar item in our
shopping basket. Is plant protein as good as meat? Do we really need to
wrap cucumbers in plastic? Should you always buy British apples? Are
avocados fuelling the climate crisis? Ultimately, can our buying choices
make the world a better place for our children?
In an age of anxiety, Louise reconnects the reader with their food and the
impact it has on the environment. This compelling new narrative from
the author of the award-winning The Ethical Carnivore is also a personal
story of motherhood and the realisation that nothing is ever perfect.
Louise Gray is a writer based in Scotland. She trained with The Press
Association and was a staff writer for The Scotsman. From 2008 to 2013
she was Environment Correspondent for The Daily Telegraph. Louise
specialises in writing about food, farming and climate change. She has
written for The Sunday Times, Scottish Field, the Guardian and The Spectator
and has also appeared on BBC television and radio. Louise is passionate
about environmental issues, increasingly focusing on how individuals can
make a difference through the choices they make, such as the food we
eat. Her first book, The Ethical Carnivore, won two food-writing awards.
@loubgray / louisebgray.com
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City Veg
Notes from an urban
garden
Cinead McTernan
176pp
205 x 191mm
Hardback
£14.99
March 2022
Material available: Manuscript due
November 2021
Rights sold: World rights available

The perfect guide to choosing and growing the best organic
vegetables, fruit and herbs in a small urban space
Growing your own vegetables is good for your health, the environment
and even your wallet! And eating a plant-based diet – whether you’re
a vegan, vegetarian or are just trying to eat more veg – is gaining
popularity as a sensible, healthy solution to combat obesity, and as a way
of caring for the planet. More and more of us are looking to grow our own
fruit and vegetables, and be more mindful in our approach to eating by
choosing seasonal ingredients.
City Veg is the perfect guide to choosing and growing the best organic
vegetables, fruit and herbs to grow in a small urban space or communal
plot. It provides a snapshot of a city-based grower, with all the influences
and elements associated with growing in an urban location, including
how to cope with small spaces, collaborative growing and communityinspired gardening. From starting the garden in January to harvesting
and using produce right up until December, City Veg takes readers on a
year-long journey and includes a range of useful topics, from working out
what to grow and how to maintain it, to innovative vertical growing and
creating a veg buddy group.
A combination of growing advice, tips, techniques and projects, as well
as some delicious recipe ideas to accompany growing themes, are also
included.
Cinead McTernan writes for national newspapers and magazines,
including The Telegraph, Gardeners’ World and The National Trust. She
edited The Edible Garden and The Simple Things magazine garden section
and was deputy editor of The English Garden. Cinead currently works
as a horticultural researcher for BBC 1’s Chelsea Flower Show and was
previously the assistant producer for BBC 1’s Garden Rescue and on
BBC 2’s Gardeners’ World. She has written three other books: Grow Your
Own Botanicals, Kitchen Garden Experts and One-Pot Gourmet Gardener.

I Belong Here
A Journey Along the
Backbone of Britain
Anita Sethi

320pp
216 x 135mm
Hardback
£16.99
April 2021
Material available: Manuscript
Rights sold: World rights available

A journey of reclamation through the natural landscapes of the
North, exploring identity and womanhood, nature, place and
belonging
Anita Sethi was on a journey through Northern England when she
became the victim of a race-hate crime. After the event Anita experienced
panic attacks and anxiety. A crushing sense of claustrophobia made her
long for wide open spaces; the Pennines called to Anita with a magnetic
force. Although a racist had told her to leave, she was intent on travelling
freely and without fear.
Anita’s journey through the natural landscapes of the North is one of
reclamation, a way of saying that this is her land too and she belongs in
the UK as a brown woman, as much as a white man does. Her journey
transforms what began as an ugly experience of hate into one offering
hope and finding beauty after brutality. Every footstep taken is an act of
persistence. Every word written against the rising tide of hate speech,
such as this book, is an act of resistance.
Anita Sethi was born in Manchester, UK and has been published in
anthologies including Common People edited by Kit de Waal and The
Seasons nature writing anthology edited by Melissa Harrison. She is
forthcoming in Women on Nature edited by Katharine Norbury. Her
writing has appeared in the Guardian and Observer, Sunday Times,
Telegraph, New Statesman, Times Literary Supplement and BBC Wildlife,
and broadcasting credits include BBC Radio 4’s Open Book, Front Row
and Today programmes, and Sky News. She has judged the British Book
Awards, Society of Authors Awards and Costa Book Awards.
www.anitasethi.com / @anitasethi
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Ripples on the River
Celebrating the Return of
the Otter
Laurie Campbell and
Anna Levin
176pp
200 colour photographs
254 x 210mm
Hardback
£20
August 2021
Material available: Proofs due
June 2021
Rights sold: World rights available

A celebration of the return of the otter to our rivers and freshwater
wetlands after a drastic decline in the twentieth century
Ripples of excitement are spreading through Europe’s rivers. A generation
ago, otter-watching was a wildlife highlight restricted to remote coastal
areas. But recent decades have seen the positive effects of determined
conservation efforts to clean up waterways, and now otters are returning,
spreading throughout their former habitats.
Laurie Campbell was delighted to see otters on the Tweed. The discovery
launched him on a quest to create a photographic account of the lives of
freshwater otters. Two decades later, numbers have steadily increased,
and new generations of otters have become more confident around
people, even appearing in daylight.
Laurie’s exquisite photographs reveal moments rarely captured by
other photographers, while Anna Levin’s detailed captions relate his
observations of photographing otters through the changing seasons,
weaving a wealth of information about otter behaviour and ecology into
the story Laurie’s pictures tell.
Laurie Campbell has dedicated fifty years to natural-history photography
and was honoured with a Lifetime Achievement Award in 2014 for the
contribution his photography has made to conservation in Scotland.
Anna Levin is an author and editor specialising in wildlife. A former editor
with BBC Wildlife, she has been freelance for twenty years, working for
magazines, newspapers and environmental organisations.

Forecast
A Diary of the Lost Seasons
Joe Shute

288pp
216 x 135mm
Hardback
£16.99
June 2021
Material available: Manuscript due
April 2021
Rights sold: World rights available

Joe Shute has travelled all over Britain discovering how our seasons
are changing, causing havoc with nature and affecting our lives
We all talk about them. We all plan our lives by them. We are all obsessed
with the outlook ahead. The changing seasons have shaped all of our
lives, but what happens when the weather changes beyond recognition?
The author, Joe Shute, has spent years unpicking Britain’s fascination with
the weather, travelling across the country to discover how our seasons
are warping, and trawling through folklore surrounding curious customs
we have created in response to the seasons. But recently Shute has
discovered British seasons are changing far faster and more profoundly
than we realise.
Forecast connects our cultural expectation of the seasons and what they
are doing, documents how their changing patterns affect the natural
world and our lives and discovers what happens to centuries of folklore,
identity and memory when the very thing they subsist on is changing for
good.
Joe Shute is an author and journalist with a passion for the natural world.
He studied history at Leeds University, and currently works as a senior
staff feature writer at The Telegraph. Before joining the newspaper, Joe
was the crime correspondent for The Yorkshire Post. He lives in Sheffield,
on the edge of the Peak District.
@JoeShute / www.telegraph.co.uk/journalists/joe-shute/
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Urban Wild
52 Ways to Find Wildness
on Your Doorstep
Helen Rook
224pp
230 x 189mm
Hardback
£20
November 2021
Material available: Proofs due
August 2021
Rights sold: World rights available

Take your first steps on a journey of discovery towards a lifelong
connection with our beautiful natural world
Increasing workload, nervous tension, trouble sleeping? Wondering
whether there is more to life? This is not a mid-life crisis. Like so many
others, you are feeling the call of the wild.
Today’s urban living makes it easy to feel divorced from nature. This
beautifully designed book is crammed with 52 varied activities to get you
out and about whatever the weather. Featuring a combination of creative,
culinary, herbal and mindful activities, with nature at their heart, you’ll
be surprised how much there is to find on your doorstep when you know
where to look.
Organised by month, Urban Wild’s simple, step-by-step activities – like
making elderflower champagne, wild herbal balms or a spring flower
bouquet, or going night walking and wild swimming – open the door
to nature in urban and suburban landscapes to help you increase your
potential for health and wellbeing. We already live in the Garden of Eden,
warts and all, when we know where to find it.
Helen Rook has worked bringing art and nature to people from all walks
of life for more than twenty years, providing varied opportunities from
natural and forest therapy to urban herbalism and home spas. Helen has
a keen interest in psychology and uses her knowledge and experience
to run natural mindfulness sessions to help people cope with stress and
trauma.

Ants
Richard Jones

368pp
250 colour photos
242 x 166mm
Hardback
£35
February 2022
Material available: Proofs due
October 2021
Rights sold: World rights available

A clear introduction for the interested but non-specialist British
naturalist to all things ant
Ants are everywhere, though they are small, secretive, easily overlooked
and usually misunderstood. But they have a superpower that makes
them amongst the most important organisms on the planet – what they
lack in size and individual strength, they more than make up for in sheer
numbers and sophisticated, coordinated activity.
Starting with a straightforward look at ant body structure and simple
behaviours, impassioned entomologist Richard Jones goes on to explore
their foraging, nesting, navigating and battle instincts, how ants interact
with the landscape, their evolution, and their place in our understanding
of how life on earth works. In Britain and Ireland we have around 50
native species, plus a dozen or so that have been introduced from
elsewhere in the world. More are likely to arrive. Across the globe, ant
diversity demonstrates even more unusual body forms, behaviours and
ecologies. Although concentrating on the British species, this book draws
on the vast wealth of knowledge, observation and experimentation
across the world ant fauna.
Richard Jones is a nationally acclaimed entomologist, a fellow of the
Royal Entomological Society, fellow of the Linnean Society, and past
president of the British Entomological and Natural History Society. He has
been fascinated by wildlife since a childhood exploring the South Downs
and Sussex Weald after plants and insects. He now writes about insects,
nature and the environment for BBC Wildlife, Gardener’s World, Countryfile,
The Sunday Times, New Scientist and The Guardian and has regular TV and
radio appearances on such programmes as Home Planet, Woman’s Hour,
Natural Histories, Open Country and Springwatch Unsprung. He is author
of several books on science and wildlife including Nano Nature, Extreme
Insects, The Little Book of Nits, House Guests, House Pests, Call of Nature, and
the Beetles volume in the New Naturalist series.
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The Flow
A Return to the River
Amy-Jane Beer

272pp
216 x 135mm
Hardback
£16.99
August 2022
Material available: Manuscript due
January 2022
Rights sold: World rights available

Returning to the river where she lost a cherished friend, Amy-Jane
Beer reignites her love of rivers by exploring their nature
On New Year’s Day, 2012, Amy-Jane Beer and a group of her best friends
set out to kayak a small river in the Howgill Fells. One of those friends,
Kate, didn’t come home leaving a devoted husband, a young daughter
and a wide circle of friends bereft, bewildered and unmoored.
Years later, missing the emotional connection to the natural world she
always felt when she was close to rivers, Amy-Jane decides to reignite
her love of rivers. She starts tentatively and close to home and then visits
rivers further afield that she knows well – the Tees, the Wharfe, the Conwy,
and the Lune – before she feels able to move onto rivers she doesn’t
know well, including the Tweed, the Parrett, the Otter and the Wye.
In this beautifully written nature narrative, Amy-Jane details her visits –
sometimes alone, sometimes with others – to rivers of different types and
character, exploring them in different ways including on foot, swimming,
paddling, canyoning, and by canoe or kayak.
She explores river habitats and discovers species that live in or alongside
rivers while she contemplates how our experiences of the natural world
can help us deal with unexpected loss and cope with profound grief.
Dr Amy-Jane Beer is a biologist with a PhD from the University of
London. She has worked for 20 years as a science and natural history
writer and editor, and has written, ghost-written and co-authored more
than 40 books on natural history. Amy-Jane is a Country Diarist and
essayist for the Guardian, a columnist for British Wildlife, and a regular
contributor to BBC Wildlife magazine. She contributed to Chris Packham’s
People’s Manifesto for Wildlife as the Minister for Social Inclusion and
Access to Nature and she campaigns widely for better gender and social
representation in the wildlife sector and natural history media.

Unsettled Isles
Donald S. Murray

272pp
216 x 135mm
Hardback
£16.99
November 2022
Material available: Manuscript due
July 2022
Rights sold: World rights available

A contemporary and topical exploration of small islands – their
wildlife, environment and communities – that share a Celtic past
In this new non-fiction narrative, Donald Murray examines several small
islands that share a Celtic past from the Isle of Lewis in north-west
Scotland to Cape Clear and the Blasket Isles in Ireland and Cape Breton
on Canada’s eastern seaboard. Donald visits several small islands where
Scottish Gaelic or its Irish counterpart have been spoken for centuries to
interview native islanders and newcomers. The indigenous populations
of many of these islands are depleted or long gone and with them,
the islanders’ unique ways of life. Delving deep into issues of land
and language in the context of the islands’ continuing depopulation,
including a dramatic exodus of young people, Murray looks for reasons
for hope and transformation, despair and resignation, appraising how
these islands are adapting to changes occurring in their own and the
wider world. When is an island or community no longer sustainable? And
what are the environmental and cultural consequences of the departure
of native islanders and the influx of second-homers from the mainland
who are buying land and properties while spending little or no time on
the islands themselves?
Donald S. Murray comes from Ness at the northern tip of the Isle of
Lewis and now lives in Shetland. Donald is an award-winning writer,
playwright and poet. He has written two books for Bloomsbury: The Dark
Stuff, published in April 2018, and Herring Tales, which was one of The
Guardian’s nature books of the year in 2015, as was his previous book,
The Guga Stone (Birlinn, 2013). Donald’s first novel, As I Lay Dying, is about
the tragic sinking of the HMY Iolaire on 1 January 1919. The novel won
numerous awards in 2019 and is now being adapted for a feature film.
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Critical Critters
Ralph Steadman &
Ceri Levy

216pp
100 remarkable colour paintings
350 x 245mm
Paperback
£25

Cartoonist and national treasure Ralph Steadman’s unique take on
critically endangered animals
Following on from Extinct Boids and Nextinction, Critical Critters is the third
in this epic trilogy of books dedicated to extinct and critically endangered
animals from cartoonist Ralph Steadman and film-maker Ceri Levy - the
GONZOVATIONISTS.
Expect plenty more of what made the first two books so successful unpredictable nonsense beasts, irreverent jokes, a diary-style record of
the creative mayhem, and around 100 spectacular illustrations by Ralph
of critically endangered mammals, insects, fish, lizards and trees – a
stunning collection, with a serious conservation message.
Ceri’s humorous but meaningful message accompanied by Ralph’s
sensational paintings will satisfy art-lovers and conservationists alike.

November 2020
Rights sold: World rights available

Extinct Boids
Ralph Steadman &
Ceri Levy

240pp
350 x 245mm
Paperback
£25
November 2020
Rights sold: World rights available

Cartoonist and national treasure Ralph Steadman’s unique take on a
variety of extinct birds ...
When Ceri Levy asked Ralph Steadman to produce one piece of art
representing an extinct bird for a recent exhibition, Ghosts of Gone Birds,
Ralph said ‘yes’. Then ‘yes’ again ... and again ... and again. An astonishing
100 paintings later, Extinct Boids was born. This book details the discoveries
they made on their travels through the savage seas of extinction.
Ralph documents them all in this series of remarkable paintings, of wellknown birds such as the Great Auk, Passenger Pigeon and Dodo, along
with less familiar members of the feathersome firmament - Snail-eating
Coua, for example, and a variety of bizarre beasts including the Gob
Swallow and the Needless Smut.
Ceri’s accompanying text provides a running commentary, detailing
the unfolding madness behind the creation of each piece in Ralph’s
extraordinary work. Things got tough as the pair discovered just how
many amazing birds have been lost from our world forever.

Nextinction

Cartoonist, friend of the feathered and national treasure Ralph
Steadman’s unique take on Critically Endangered birds

Ralph Steadman &
Ceri Levy

The Boids are back in town ...

224pp
100 colour artworks throughout
350 x 245mm
Paperback
£25
November 2020

The follow-up to the award-winning EXTINCT BOIDS, this book features
more of the incredible art of cartoonist Ralph Steadman. This time the
focus is not on the birds that are gone, but the ones that there’s still time
to save. These are the 192 Critically Endangered birds on the IUCN Red
List, species such as the Giant Ibis, the Kakapo, the Sumatran Groundcuckoo and the iconic Spoon-billed Sandpiper – these, along with a
number of classic Steadman creations such as the Unsociable Lapwing,
are the NEARLY-EXTINCT BOIDS.
Woids are again by author, conservationist and film-maker Ceri Levy.
Together, Ceri and Ralph are THE GONZOVATIONISTS.

Rights sold: Dutch (Kosmos)

Ralph Steadman is a world-renowned cartoonist and caricaturist. Originally labelled a ‘gonzo’ artist, he burst into the national consciousness by
providing the illustrations for Hunter S. Thompson’s Fear and Loathing in Las Vegas, and later his Fear and Loathing on the Campaign Trail ‘72. Since
then, Ralph has provided illustrations for collections of poetry by Ted Hughes, Alice in Wonderland and Animal Farm, and has even designed a set of
British stamps. Alongside a host of illustration credits, Steadman’s previous books include Gonzo- The Art, Doodaaa: The Balletic Art of Gavin Tivinge,
and The Joke’s Over, For No Good Reason, a documentary about his life and work, was released in 2014.
Ceri Levy is a renowned film-maker whose works include Bananaz, a documentary about the inner machinations of the group Gorillaz. Ceri has
immersed himself within the world of nature since he started filming his documentary The Bird Effect several years ago. The natural world affected
him so much that he upped and left the city to live in the wilds of of the Rutland countryside where he now writes, sits under trees and marvels at
the landscape he has become a part of. This is the third book he has written with Ralph Steadman, following on from Extinct Boids and Nextinction.
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Tracks and Signs of
the Birds of Britain
and Europe
Third Edition
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Michael Lawrence &
Roy Brown

400pp
234 x 156mm
Paperback
£30
December 2021
Material available: Edited manuscript
Rights sold: world rights available

The definitive guide to the tracks and signs of the birds of
Britain and Europe
Tracks and Signs of the Birds of Britain and Europe is a unique
companion guide for the field naturalist, and for anyone who
wants to know the origins of feathers or bird bones they might
find, to unravel what species might have made a trackway in
the mud or snow, who made that nest, or to discover what
species left behind those prey remains.
The culmination of a lifetime of research and experience by
four leading ornithologists skilled in fieldcraft, this fully revised
and updated third edition contains a wealth of fascinating new
material, illustrated by artwork and photography throughout.
Subjects covered include tracks and trails, feeding and
behavioural signs, nests, pellets, droppings, feathers and skulls,
while sections on habitat types and field-analysis methods have
also been updated for this edition. All European bird families
are covered, with numerous individual species being described
in detail.
Tracks and Signs of the Birds of Britain and Europe is an
indispensable companion for all feather-finders and trackwatchers.
The author team of Tracks and Signs of the Birds of Britain and
Europe is Roy Brown, Michael Lawrence, John Ferguson
and the late David Lees. Experienced field ornithologists
specialising in track identification and fieldwork skills, they
worked together on the first two editions of this book in the
1990s and early 2000s, with Roy, Michael and John reprising
this role for the third edition.

Chapter 2

Pellets

FIELD METHODS
AND ANALYSIS
This chapter explains how to collect, record and analyse information. It is essential to
glean as much information as possible from the signs which birds leave, and this can
best be achieved by a systematic approach.
Short-eared Owl

Merlin

Tracks
Tracks can be recorded by drawing and measuring, by photographing and by taking plaster
casts. It is true that some species spend little time on the ground, but most do spend some
time, often searching for food or nesting materials, and bird tracks are more common than
most people realise. They are most frequently found on very wet, muddy paths, on river banks,
and on estuarine mudflats and intertidal areas. Snow is a good tracking medium since even
the smallest of tracks show, and it is otherwise rare to find the tracks of small perching birds,
except in soft silt. Muddy fields often yield the tracks of larger birds which have been searching
for food, but it is not recommended to go searching for tracks on newly seeded fields! Cow
pats sometimes provide a valuable source of tracks when birds search for the invertebrates
living in them, and even roadside dust can be a useful, if temporary, source of material.

Carcases/wings

Goldfinch

Skulls — range of sizes and structure

Firecrest

Rook

Great Black-backed Gull

Examples of field signs which can be used in species identification (life size).

Recording
When a track is found, the area around it should be examined for other signs of activity. The
soil conditions, weather, date and time as well as the precise location should be noted. It is
surprising how long some tracks will persist on undisturbed ground and, if they are being used
as an aid to activity studies, it is important to know which tracks appeared when. If a trail is
present this should be carefully drawn to scale, noting and measuring the features shown
in the diagram. The gait (e.g. walking, hopping, running or jumping) should be recorded. If
droppings, remnants of feeding activity, feathers or other signs are found near the trail these
should be sketched and, ideally, photographed in situ. Only then should they be disturbed,
if needed, for further analysis. OnceFIELD
the METHODS
trail has been
examined as a whole, then individual
AND ANALYSIS
tracks should be drawn to include the information on the diagrams. It is best to describe
several tracks, not just the ‘perfect’ ones which show every feature clearly.
Photographs of tracks and trails are a useful and convenient way of storing information,
but there are limitations. Other than on sandy or silty shores, the muddy soils in which tracks
are found tend to be dark. Photography therefore requires a fast film, good oblique lighting
conditions (flash pictures of tracks are rarely successful), and a tripod to hold the camera vertical
over a single track or oblique along a trail. Many tracks are small and close-up facilities are
useful; modern macro-zoom lenses in the range 35mm to 90mm are most satisfactory. It is
important to include an indication of scale in photographs, and finally it is essential that they
are clearly labelled.
A reference collection of plaster casts is invaluable. It is a time-consuming business to take
a cast properly, but casts show details such as segmentation and tubercules on toes which it is
not possible to see in the tracks themselves, nor in drawings or in photographs.
Surgical plaster should be used for casts. First, prepare the area for taking the cast by pushing
a frame into the ground around the track and sealing it with softened soil outside. Use a frame
1. Making a plaster cast; plastic ring around track
2. Plaster poured into ring
large enough to allow at least 10mm clearance around the track. Card can be used, and plastic
flower pots cut to a depth of 50–70mm, make excellent ‘casting rings’; the sloping sides allow
easy removal of the cast. Enough plaster of Paris should be mixed to cover the whole area
inside the frame to a depth of about 20mm. When mixing the plaster always add the powder
to the water, mixed to the consistency of thin cream and poured gently into the track. The frame

8

3. Trail of Herring Gull

9

3. Cast roughly cleaned in the field

4. Cast cleaned, inked and labelled

should be gently tapped to dislodge air bubbles. Always leave the cast until the plaster has
become warm and cooled down again (normally 15 to 20 minutes) before attempting to lift the
cast. Gently clean excess soil from the cast in the field and then wrap the cast in newspaper; this
protects it and helps to absorb moisture. Gently clean the track when it is completely dry. This is
best done with a soft brush under running water. Label the back and pick out the details of the
track in black.
The best soil medium for casting is damp, but not waterlogged, mud/silt. Sand, if it is coarse
and dry, gives a poor impression, and snow melts.

Features to measure in bird tracks and trails

1. Great Black-backed Gull Track: Left foot, ½ life size

10
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2. Barn Owl Track: Left foot, 4/5 life size

Pellets
Chapter 6 illustrates the great variety of pellets regurgitated by different species of birds. The
remains in pellets of some species, such as Kestrels, can be identified only by microscopic
examination and detailed knowledge of the small hard parts of invertebrate as well as vertebrate
prey. The owls, some other birds of prey and scavenging species produce pellets in which the
fragments are much larger, and indeed whole bones and skulls may be found. Chapter 9 keys
out bird skulls, and The Country Life Guide to the Animals of Britain and Europe (by two of
the current authors) keys out mammal skulls. Our bibliography contains references to keys of
other vertebrate, invertebrate and plant material likely to be found in pellets.
The locations of pellets, especially if large accumulations are found away from an obvious
nest site, should be logged since these indicate feeding or roosting sites or less obvious nesting
sites. Regular collection and analysis of pellets can give information about the habitat use and
feeding preferences of the bird, as well as qualitative and quantitative assessments of prey
populations, especially small mammals.
Most often, the interest in pellets lies in analysing their contents, but it is useful to have a
reference collection of whole specimens. Pellets containing animal remains are susceptible
to attack by invertebrates such as moth larvae, beetles and mites. Some of the mixed, or
vegetationbased pellets crumble and fall apart when dry. The best method of keeping them
whole is to spray them with an insecticide and then coat them with a spray lacquer. They are
best kept in labelled screw-top plastic specimen tubes.
All pellets should be collected in batches as far as possible. They should be weighed as a
batch and then individually. The length and circumference of each pellet should be taken and
the dimensions and contents on analysis recorded on separate sheets for each pellet. There
are various methods of recording pellet data. The example shown overleaf is a comprehensive
data sheet which individual naturalists will wish to modify according to their needs. It is worth
keeping comprehensive and systematic records over the years.
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190 x 135mm
Paperback
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June 2022
Material available: Proofs due
March 2022
Rights sold: World rights available

Birds of South Africa is packed with eye-catching, informative
photographs and features concise, accessible text on 335 of the most
common birds found in the region
From the vast savanna of Kruger to the desert of the Kalahari, the
mountains of Drakensburg and the unparalleled richness of the Cape,
South Africa is one of the most biodiverse countries in the world,
and it is the top wildlife destination in Africa. For birders it boasts the
highest number of endemics of any African country, as well as a rich
seabird assemblage and vast numbers of more widespread yet no less
spectacular African birds, plus of course wildlife such as lion, leopard,
rhino and elephant.
This is a brand-new photographic guide to the birds of South Africa,
including also the countries of Lesotho and Swaziland, written and
featuring the photography of by one of the world’s leading authorities
on African birds, Adam Riley. It covers 335 species likely to be seen by
most visitors to the region. With photos carefully selected to highlight key
identification criteria along with concise text, this pocket-friendly guide
is the perfect companion for any wildlife-traveller visiting the Rainbow
Nation.
Adam Riley has grown up with a lifelong interest in wildlife, which
evolved into a particular fascination with birds. Raised in a rural region
of KwaZulu-Natal, in 1998 his career path took an alternative route when
he co-founded Rockjumper Birding Tours. Adam is now one of Africa’s
most experienced birders, having seen more than 2,000 species on the
continent (as well as 8,000 species worldwide, making him one of the
world’s leading birders).

Birds of Sri Lanka
Deepal Warakagoda,
Uditha Hettige & Himesha
Warakagoda
192pp
Photographic coverage of 300 key
Sri Lankan species
190 x 135mm
Paperback
£16.99
January 2022
Material available: Partial Manuscript
Rights sold: World rights available

The definitive photographic guide to the amazing avifauna of Sri
Lanka
With a rich avifauna that includes 29 endemics, the island of Sri Lanka
is one of Asia’s most popular birding destinations. Birds of Sri Lanka,
the latest addition to Helm’s Photographic Guides series, provides
photographic coverage of more than 250 species regularly seen on the
island.
Concise text for each species includes identification, songs and calls,
behaviour, distribution and habitat, and the book is packed with photos,
each carefully selected to guide identification.
This guide is the ideal pocket-sized companion, perfect for nature-loving
travellers and birdwatchers visiting this amazing island.
Deepal Warakadoda is Sri Lanka’s leading ornithologist. A tour leader,
photographer and conservationist, Deepal made his name with his
stunning 2002 discovery of the Serendib Scops Owl in Sri Lanka’s
Sinharaja Forest, a species completely new to science - the holy grail for
any birdwatcher. Uditha Hettige is a tour leader and photographer, also
based in Colombo, and Himesha Warakagoda is a biologist and author.
All three have a deep understanding of the birds of Sri Lanka, and a
passion for their conservation.
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Birds of Colombia
Otto Pfister

Birds of Colombia is packed with eye-catching, informative
photographs and features concise, accessible text on 250 of the most
common birds found in the region
With almost 2,000 species, Colombia has one of the richest avifaunas of
any country on Earth.

192pp
Other
Paperback
£16.99
October 2022
Material available: Proofs due
August 2022

It is increasingly popular as a tourist destination, yet guides to its wildlife
remain few and far between, and the sole field guide covering it is
hopelessly dated.
This book is a guide for tourists. It covers 250 of the most commonly seen
species, with brilliant photography by Otto Pfister, one of the world’s
leading bird photographers. These photos are allied with concise text in a
portable, traveller-friendly format.
Currently based in Switzerland, Otto Pfister is a birder and photographer
with extensive experience of the Colombian avifauna.

Rights sold: World rights available

Birds of the Lesser
Antilles
Ryan Chenery

192pp
190 x 135mm
Paperback
£16.99
December 2022
Material available: Proofs due
October 2022
Rights sold: World rights available

A portable yet authoritative guide to all the more commonly seen
birds of the Lesser Antilles
The birdlife of the Lesser Antilles – the arc of islands running from Jamaica
south to the South American mainland, incorporating the nations of
Antigua and Barbuda, Barbados, Dominica, Grenada, St Kitts and Nevis,
St Lucia, St Vincent and the Grenadines, and Trinidad and Tobago, along
with numerous dependencies – is the focus of this comprehensive yet
portable new field guide. The islands are rich in birdlife and hold more
than 40 endemic species, along with numerous range-restricted species,
though each island’s avifauna is unique. It is a magical region for a
travelling naturalist to explore, with endemic parrots, orioles, pigeons,
warblers and more.
This guide is the perfect companion for any wildlife-savvy visitor to
the islands, especially those on multi-island trips. It includes superb
photography of more than 300 commonly encountered species across
the islands, including all endemics and with many subspecies included.
Concise text accompanies the photos to guide identification.
Ryan Chenery, AKA The Bajan Birder, has been leading birding tours in
the Caribbean for more than 15 years. Ryan has combined this with a fulltime career in conservation, during which he has been employed as Chief
Naturalist and Eco-guide Manager at Graeme Hall Nature Sanctuary in
Barbados, and Volunteer Development Officer with the RSPB at Bempton
Cliffs, UK. He lives in Barbados.

Birds of the
Middle East
AbdulRahman Ah-Sirhan,
Jens Eriksen and
Richard Porter
192pp
190 x 135mm
Paperback
£16.99
January 2022
Material Available: Edited manuscript
Rights sold: World rights available
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The definitive photographic guide to the amazing avifauna of the
Middle East
The Middle East has a vast range of avifauna, with over 800 species
known to breed in the region; it is an important area for both indigenous
species and those which pass through on migration. Birds of the Middle
East, the latest addition to the Bloomsbury Wildlife Guides series, provides
photographic coverage of more than 300 species regularly seen in the
region.
Concise text for each species includes identification, songs and calls,
behaviour, distribution and habitat; the book is also packed with photos,
each carefully selected to guide identification.
Pocket-sized yet authoritative, this is the perfect companion for any
wildlife-friendly visitor to the Middle East.
Richard Porter has been involved with birds in the Middle East since
1966 and is an adviser on bird conservation for BirdLife International.
AbdulRahman Ah-Sirhan is a Kuwaiti birder, ornithologist and
photographer; he also leads guided bird tours in Kuwait. Jens Eriksen is a
tour guide and photographer. Renowned as one of the premier birders in
the region, he has a number of photographic titles under his belt.
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Concise Foraging
Guide
Tiffany Francis-Baker

This brand-new title in the ever popular series of Concise
Guides will bring the delights of foraging to a new audience
This practical pocket guide includes 194 edible fruits, nuts
and seeds, flowers, greens and vegetables, herbs, roots, whole
plants, fungi, seaweeds and shellfish that you can forage in the
UK and Europe.
Each species account includes accurate artworks and concise
descriptions that will help you to identify species in the field, as
well as information on where species are found, and ideas for
how to cook and bake with them.
The helpful introduction explains how to forage safely and
legally, and outlines how to prepare and preserve your foraged
foods, including how to make mead and jam, how to dry
herbs and store mushrooms for later use, and how to prepare
shellfish.

208pp
130 x 90mm
Paperback
£6.99
May 2021
Material available: Final files
Rights sold: Dutch (Kosmos)

Tiffany Francis-Baker is a writer, artist and environmentalist
from the South Downs in Hampshire. With a mixed background
in the arts, rural heritage and conservation, her work is fuelled
by a love for the natural world and a passion for protecting
it. She writes and illustrates for national publications and has
appeared on BBC Radio 4 and Channel 4. Her first colour book
Food You Can Forage was published in March 2018 and her
nature narrative, Dark Skies, was published in September 2019.

CONCISE GUIDES
Concise Coastal Bird Guide

Concise Herb Guide

Concise Mushroom Guide

£6.99 • Rights Sold: Dutch (Kosmos)

Concise Bird Guide

£5.99 • Rights sold: Dutch (Kosmos), Czech
(Euromedia), Swedish (Norstedts), Slovak
(Ikar), French (Hachette Livre), Polish
(Muza)

£6.99 • Rights sold: Dutch (Kosmos), Czech
(Euromedia), Swedish (Norstedts), Slovak
(Ikar), French (Hachette Livre), Polish
(Muza)

£6.99 • Rights sold: Dutch (Kosmos), Czech
(Euromedia), Swedish (Norstedts), Slovak
(Ikar), French (Hachette Livre)

Concise Pond Wildlife Guide

Concise Tree Guide

£6.99 • Rights sold: Dutch (Kosmos),
French (Hachette Livre)

£6.99 • Rights sold: Dutch (Kosmos),
Czech (Euromedia), Slovak (Ikar), French
(Hachette Livre), Polish (Muza), Swedish
(Norstedts)

Concise Butterfly & Moth Guide
£6.99 • Rights sold: Dutch (Kosmos), Czech
(Euromedia), Swedish (Norstedts), Slovak
(Ikar), French (Hachette Livre)

Concise Seashore Wildlife Guide
£6.99 • Rights sold: Dutch (Kosmos),
Swedish (Norstedts), French (Hachette
Livre)

Concise Garden Bird Guide
£6.99 • Rights sold: Dutch (Kosmos), Czech
(Euromedia), Swedish (Norstedts), Slovak
(Ikar), French (Hachette Livre)

Concise Insect Guide

Concise Wild Flower Guide
£6.99 • Rights sold: Finnish (Arleki), Dutch
(Kosmos), Czech (Euromedia), Slovak
(Ikar), French (Hachette Livre), Swedish
(Norstedts)

£6.99 • Rights sold: Dutch (Kosmos), Czech
(Euromedia), Swedish (Norstedts), Slovak
(Ikar), French (Hachette Livre)

Concise Garden Wildlife Guide
£6.99 • Rights sold: Dutch (Kosmos),
Czech (Euromedia), Swedish (Norstedts),
Slovak (Ikar), French (Hachette Livre)

93

N AT U R A L H I S TO R Y
Field Guide to the
Dragonflies of Britain
and Europe
2nd edition
Klaas-Douwe B Dijkstra and
Asmus Schröter
336pp
1,000 illustrations, line drawings
and photos
216 x 135mm
Hardback
£40
October 2020
Material available: Finished Copies
Rights sold: French (Delachaux),
German (Haupt Verlag), Italian (Ricca
Editore)

A revised and thoroughly updated edition of THE definitive
guide to identifying dragonflies in Europe
The first edition of the Field Guide to the Dragonflies of Britain
and Europe was a ground-breaking identification guide that led
to an increase in Odonata recording across Europe. The second
edition includes fully revised regional guides and identification
texts, updated distribution maps and conservation statuses,
illustrated accounts for five species that have been discovered
in the region since the first edition, updated checklists and
taxonomy, new photographs throughout, as well as an
introduction to larvae identification. Each species is lavishly
illustrated with artworks of males, females and variations, as
well as close-ups of important characters.
KlaasDouwe ‘KD’ B Dijkstra developed an interest in natural
history as a child living in Egypt. He published The Dragonflies
and Damselflies of Eastern Africa: Handbook for all Odonata
from Sudan to Zimbabwe in 2014 and African Dragonflies
and Damselflies Online in 2016; a book on Madagascar is
forthcoming. KD has held positions in Suriname, South Africa
and the UK, and is currently working on freshwater biodiversity
conservation and awareness at the Naturalis Biodiversity Center
in The Netherlands.
Asmus Schröter is an expert in European dragonfly fauna with
a special interest in identification, ethology and biogeography,
especially that of mountain regions and the Subarctic. For
the last decade his interest has focused on the dragonfly
fauna of the south-eastern corner of the Western Palaearctic,
resulting in numerous publications. He is Executive Editor of the
international odonatological journal Notulae Odonatologicae.
Over forty years, Richard Lewington has built up a reputation
as one of Europe’s finest wildlife illustrators. His meticulous
paintings of insects and other wildlife are the mainstay of
many of the modern classics of field-guide art, including The
Butterflies of Britain and Ireland, Field Guide to the Moths of Great
Britain and Ireland, Guide to Garden Wildlife and Field Guide to
the Bees of Great Britain and Ireland. In 1999 he was awarded
Butterfly Conservation’s Marsh Award for the promotion of
Lepidoptera conservation, and in 2010 the Zoological Society
of London’s Stamford Raffles Award for contribution to zoology.
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Handbook of
Mammals of
Madagascar

Mammals of Madagascar is the most up-to-date and comprehensive
photographic handbook to the region’s mammals

Nick Garbutt

The first edition of Mammals of Madagascar: A Complete Guide is now 13
years old. There has been a significant increase in research on the island
and subsequent advancement of knowledge relating to Madagascar’s
mammals since the publication of the first edition in the 1990s and
second edition in 2007. The total number of indigenous species is now
220, representing an increase of 44 species from the previous edition.

456pp
234 x 156mm
Hardback
£35
August 2022
Material available: Proofs due
May 2022
Rights sold: World rights available

Hummingbirds
of the World
The Complete Guide
Rob Williams & Guy Kirwan
528pp
Other
Hardback
£35
August 2022
Material available: Proofs due
May 2022
Rights sold: World rights available

This is a practical, informative and beautifully illustrated guide to the
unique species of mammal found on the island of Madagascar.

This new edition will feature completely revised and updated text,
with new photography and updated maps. The useful section detailing
the best mammal-watching sites on Madagascar will be updated and
expanded to include the many more locations and options available to
visitors.
Nick Garbutt is Britain’s best-known and most popular authority on
Madagascar’s wildlife. He has observed almost all of Madagascar’s
mammals in the wild, and is also a talented artist and wildlife
photographer.

This is the first truly comprehensive guide to these spectacular
jewels of the forest
Hummingbirds, a group made up of more than 300 species exclusive to
North and South America, are among the best-known and most popular
of all bird groups, however they are spectacularly under-represented in
the popular birding literature. This is the first truly comprehensive guide
to these spectacular jewels of the forest.
Written by neotropical bird expert Guy Kirwan with photos by Rob
Williams, this is the first book to include at least one photo of every
species of hummingbird known, with images carefully selected to cover
key ID criteria and covering as wide a range of age, sex and racial variety
as possible. The text covers the biology and identification of each bird,
and is accompanied by detailed maps.
It’s rare that the birding world gets a book that it’s genuinely been
waiting decades for – this is it.
Rob Williams is a photographer, birder and tour leader based in Brazil.
Guy Kirwan lists among his previous titles Cotingas and Manakins (Helm,
2011). He is one of the foremost authorities on the birds of the neotropics.
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Larks of the World
Paul Donald & Per Alström

608pp
Other
Hardback
£60
May 2022
Material available: Proofs due
February 2022
Rights sold: World rights available

This authoritative handbook, part of the Helm Identification Guide
series, looks in detail at the remarkable and diverse larks of the
world
The larks – a diverse group of mainly grassland birds – form a truly
cosmopolitan bird family, one that includes a number of species that, for
reasons of rarity, beauty or song, feature in most birders’ dreams – the
critically endangered Sidamo Lark in it’s tiny patch of remaining habitat,
the heart-stopping song of the Skylark, the rarely glimpsed Dupont’s
Lark, or the striking contrast of Black Lark against the snow of the winter
steppe.
Written by two of the world’s leading ornithologists, Paul Donald and Per
Alström, this landmark volume in the Helm Identification Guides series
provides the definitive record of the taxonomy, biology, ecology and
conservation status of all 98 species of larks, with detailed distribution
maps to accompany the text. A worthy companion to Pipits and Wagtails
(also co-authored by Per Alström), Larks of the World includes a series of
outstanding plates by the brilliant artist Faansie Peacock, and hundreds
of photographs covering the full range of racial and age-related plumage
variety.
This book is the ultimate reference work on these remarkable and
beautiful birds, and an indispensible addition to the libraries of
researchers and birders for many years to come.
Paul Donald is Senior Scientist at BirdLife International, and before this
was for a long time Principal Scientist at the RSPB. He fell in love with larks
while doing his doctoral research at Oxford University on the ecology
of Skylarks, and has since worked on all of the world’s rarest larks. He
is author of the Poyser monograph on the Skylark and lead author of
Facing Extinction, a book about the world’s rarest birds. For many years
he was Editor-in-Chief of the leading ornithological journal Ibis, and he is
a recipient of the prestigious ZSL Marsh Award for Conservation Biology.
Paul is an Honorary Research Fellow of the University of Cambridge and
an Honorary Life Member of the British Ornithologists’ Union.
Per Alström is Professor of Ornithology at Uppsala University’s
Department of Ecology and Genetics and the Swedish University of
Agricultural Sciences. A keen birder since his childhood in southwest
Sweden, Per started travelling abroad at an early age, and he has spent
many years in the field, as well as multiple trips to North America and
parts of Africa. He is the author of more than 100 scientific articles, was
the senior author of two highly acclaimed books, A Field Guide to the Rare
Birds of Britain and Europe (1991) and Pipits and Wagtails of Europe, Asia
and North America (2003), and co-author of chapters in two volumes
of Handbook of the Birds of the World (2004, 2006). Per is Advisor to the
IOC World Bird List, and Deputy Editor-in-Chief of the international
ornithological journal Avian Research.

Shrikes of the World
Norbert Lefranc
352pp
Other
Hardback
£60
February 2022
Material available: Proofs due
October 2021
Rights sold: World rights available

The definitive work on shrikes – small, beautiful birds that are also
deadly hunters
Everyone loves shrikes. Beautiful, colourful, often fearless hunters of
large insects and small vertebrates, shrikes are among the most prized
of all avian groups by birders. And while the one resident species in the
UK is now more or less extinct (and the other European species are rare
winter visitors), shrikes are common throughout the rest of the northern
hemisphere, with a large number of species.
This is a second edition of Norbert Lefranc’s Shrikes. It is fully updated
from the superb 1997 edition, with detailed maps to accompany the
authoritative text, along with hundreds of high-class photos showcasing
racial and ageing differences. The exceptional plates are by Tim Worfolk.
This beautiful book will be treasured by birders and professional
ornithologists alike. It becomes the definitive work on these birds.
Norbert Lefranc is one of France’s leading conservationists. Now retired,
his speciality is the ecology of shrikes. He is the author of Shrikes (Pica
Press, 1997).
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Vagrancy in Birds
Alexander Lees and
James Gilroy
400pp
360 colour photos
240 x 170mm
Hardback
£40
December 2021
Material available: Proofs due
September 2021
Rights sold: World rights available

The first global-scale exploration of how and why some birds are
capable of pushing beyond the limits of their normal range
Avian vagrancy is a phenomenon that has fascinated natural historians
for centuries. From Victorian collectors willing to spend fortunes on a rare
specimen, to today’s high-octane bird-chasing ‘twitchers’, the enigma
of rare migrants turning up in unexpected places has become a lifelong
obsession for countless ornithologists worldwide.
This book explores both pattern and process in vagrancy, drawing on
recent research to answer a suite of fundamental questions concerning
the occurrence of rare birds: What causes vagrancy? Why do some places
attract so many vagrant birds? Why are some species more predisposed
to long-range vagrancy than others? Authors Alexander Lees and James
Gilroy use compelling real-life examples and synthesise everything that is
known about vagrancy to reveal important implications for avian ecology
and evolution.
Packed with illustrative figures and spectacular colour photographs,
Vagrancy in Birds is the definitive story of pioneering birds and their
surprising journeys around the world.
Alexander Lees is as Senior Lecturer in Biodiversity at Manchester
Metropolitan University, a Lab Associate of the Cornell Lab of Ornithology,
and serves on both the British Ornithologists’ Union Records Committee
(BOURC) and the Brazilian Ornithological Records Committee (CBRO).
He has written more than 100 academic papers as well as many popular
ornithology articles, and his research focuses primarily on understanding
how birds respond to environmental change.
James Gilroy is a Lecturer in Ecology at the University of East Anglia. His
childhood fascination with bird migration led him into a career studying
the long-distance movements of animals and how these movements
are changing in response to human impacts. He has worked in many
locations around the world, including spending several years at Rutgers
University in New Jersey and the Norwegian University of Life Sciences in
Oslo, as well as long spells in the tropics.

Field Guide to Snakes
of the Middle East

Brilliant colour art and concise identification text make this the
definitive field guide to snakes of this region, and a crucial addition
to any naturalist’s backpack

Damian Egan

Arabia and the Middle East have an unusually rich herpetofauna, and this
is exemplified by the region’s snakes. There are almost 190 species, and
this new field guide offers a way to identify them.

September 2022

Written by expert Damien Egan and illustrated with his brilliant digital
imagery, the book consists of 64 plates, each containing two or three
species, with the snakes illustrated along with comparison species and
diagnostic features in detail, such as head and keel scales. A concise
species text accompanies each plate, highlighting ID, ecology, habitat
and prey, along with notes on venom. Introductory text covers the snakes
of the region more widely, with a discussion on how and where to find
them and how to study them safely.

Material available: Proofs due
May 2022

Ambitious in scope, this book will be of great interest to all herpetophiles
living in or visiting this broad and diverse region.

208pp
216 x 135mm
Paperback
£25

Rights sold: World rights available

Damien Egan started working professionally with reptiles in 1994 in
South Africa, and became curator of two prominent reptile centres there
before moving to the Middle East at the beginning of 2000. During
his time in the Middle East, he headed up various captive breeding
conservation programmes, resulting in the first captive breeding of
numerous species of rare reptiles, amphibians and freshwater fishes.
Damien has travelled to a great many remote areas throughout the
region, doing baseline surveys, rapid assessment surveys, environmental
impact assessments and specimen collection, as well as giving talks and
lectures on reptiles, snake bites and related subjects.
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RSPB Handbook
of British Birds

A fully updated fifth edition of the bestselling RSPB
Handbook of British Birds – a complete, single source of
information on our most familiar birds

Fifth Edition

The bestselling RSPB Handbook of British Birds is the most
comprehensive reference for birdwatchers of all levels of
interest and experience. Now in its fifth edition, it remains the
most accessible field guide to more than 300 bird species likely
to be encountered in Britain and Ireland.

Peter Holden and
Richard Gregory

Alongside artworks depicting all common plumages, the
detailed text describes each bird’s behaviour, habitat, voice,
breeding biology, longevity and seasonal movements, as
well as other useful information. The guide also includes UK
population trends and up-to-date distribution maps.
320pp

Completely revised and updated, this fifth edition also features
new artwork and comparison spreads, additional rarities and
the most recent taxonomic order, as well as each species’
conservation status, a summary of the threats UK species are
currently facing and details of what conservationists are doing
to help.

More than 1,200 colour artworks
216 x 135mm
Paperback
£12.99
January 2021

Peter Holden MBE has written twelve books, including the
bestselling RSPB Handbook of British Birds and the acclaimed
RSPB Handbook of Garden Wildlife. He worked for the RSPB for
more than forty years.

Material available: Final files
Rights sold: World rights available

Pallas’s Warbler Phylloscopus proregulus
Conservation status
Pop. trend (breeding)
Pop. trend (wintering)
Breeding pop. (pairs)
Passage pop. (individuals)
Nesting
Eggs and broods
Incubating and fledging
Lifespan (years)
Size and weight

Not assessed
–
–
–
Variable and uncertain
–
–
–
–
9cm; 4.5–7.5g

HABITAT

On migration, it will feed in whatever cover is
available, usually near the coast. It often feeds in
sycamore trees, but is also seen lower down in
shrubs and bushes, sometimes even in gardens. Its
native habitat is the forests of Asia, often at high
altitudes, including the foothills of the Himalayas.

Yellow-browed Warbler Phylloscopus inornatus
Conservation status
Pop. trend (breeding)
Pop. trend (wintering)
Breeding pop. (pairs)
Passage pop. (individuals)
Nesting
Eggs and broods
Incubating and fledging
Lifespan (years)
Size and weight

Not assessed
–
–
–
Variable and uncertain
–
–
–
Insufficient data
10–11cm; 4.3–6.5g

BREEDING

It does not breed in Britain or Ireland. The nest is
domed with an entrance at the side. The female
incubates, but both adults help to feed the young.
They leave the nest at 11–15 days and stay with their
parents for about another 13 days.

Great Shearwater Ardenna gravis

IDENTIFICATION

fresh,
autumn

FOOD

It feeds mainly on insects.

BREEDING

It does not breed in Britain or Ireland.

MOVEMENTS AND MIGRATIONS

IDENTIFICATION

A tiny warbler that is only the size of a Goldcrest. It has
a large head, no obvious neck, a small, fine bill and a
short tail. Stripy head: has a dark stripe through the
eye, a wide yellow stripe over the eye, and another
yellow stripe along the top of its head. It is compact,
with bright olive-green upperparts, one large and
one small wing-bar, off-white underparts, and a
distinctive square pale yellow patch above the
rump, often hidden by the wings. Bright yellow-green
secondary flight feathers form a bright panel on
the closed wing. It tends to be brighter than the
similar Yellow-browed Warbler, with dull grey not
yellowish legs. See also: Yellow-browed Warbler
p227, Firecrest p244, Siskin p289.

HABITS

This is an active and restless species. It frequently
hovers to pick insects off the undersides of leaves
and may hang upside-down like a Blue Tit. It often
flicks its wings while feeding. At other times, it can be
hard to see among the leaves of trees and bushes. It
feeds from ground level to the canopy of tall trees,
but is usually more than 10m up hidden in the canopy.
Its flight and feeding behaviour are reminiscent of
Firecrest or Goldcrest.

The Pallas’s Warbler leaves its breeding grounds in
Russia or Asia in late August and September and
most birds fly to South Asia for the winter. Migrants
return to their breeding territories in April and May.
However, vagrants regularly reach western Europe
and Britain in autumn, between September and
December, but with the peak number in October or
November. They are first-year birds, examples of
an unknown (but small) number of individuals in
the population that have migrated in the opposite
direction to the others. This is known as ‘reverse
migration’ and its purpose is not understood.

Professor Richard Gregory is Head of Monitoring Conservation
Science at the RSPB and holds a professorship at the Centre for
Biodiversity and Environmental Research at UCL. He has worked
for the RSPB for over twenty years.

Smaller than Chiffchaff and paler, with whiter
underparts. Has a conspicuous long pale stripe over
the eye to the nape and below this a narrow dark
line through the eye. Cheeks are mottled. The back
is mid-green and the wings show two creamy
wing-bars, the lower thicker than the upper. Inner
flight feathers are conspicuously edged green,
creating a bright panel on the closed wing. Has a fine,
tiny, dark bill. Some birds have the suggestion of a
stripe on the crown and dark lines bordering the pale
stripe above the eye, but never as clear or as well
marked as on a Pallas’s Warbler. It is slightly larger
and longer than Pallas’s Warbler with a green not
yellow rump, legs are usually yellowish, not grey, and
plumage is not so bright or stripy. See also: Pallas’s
Warbler p226, Firecrest p244.

HABITS

Often difficult to see among the leaves of trees and
bushes, and it is the call that usually attracts attention. It is constantly on the move as it feeds from
ground level to the canopy of tall trees, but often
moves actively right through the canopy. Migrants
are quite aggressive, chasing other Yellow-browed
Warblers and other species away from favoured
areas and holding a temporary feeding territory.

43–51cm. Large shearwater. Like Cory’s Shearwater (p65) but larger than a Manx Shearwater
(p67). Wings are normally held more stiffly, and it
lacks the lazy, meandering, gull-like flight of Cory’s
in calmer sea conditions. In stronger winds, it
will arch up above the horizon and show a white
collar, dark cap and a white rump. Underbody
and underwings are white with varying amounts
of browner markings, contrasting with darker
upperparts. The white underwing-coverts are
striped boldly with dark at the base, and some
birds show a brown patch on the white belly.
Longish narrow bill is dark. Sometimes in large
flocks, and when settled on the water, they make a
meowing sound like a group of aquatic cats!
Appears in varying numbers around British Isles,
as part of its long post-breeding migration from
the South Atlantic. There is no clear pattern to
these influxes – some years there are hardly any
records, in others there are thousands. Most are
seen in south-west Britain and Ireland. Numbers
and trends are uncertain. Great Shearwaters
breed on Inaccessible Island, Nightingale Island and
Gough Island in the South Atlantic, where there are
an estimated 3.5 million breeding pairs.

MOVEMENTS AND MIGRATIONS

It is a summer migrant that leaves its breeding
grounds in Siberia in August and September to fly to
South East Asia, and returns the following April or
May. However, those that reach Britain are firstwinter birds that reverse the direction of migration
and end up in western Europe.

CONSERVATION

Totals observed in Britain have increased in recent
years, with many more in some years than others.
Occasionally individuals are seen in winter
and spring. As with other long-distance migrants,
they are best not disturbed and allowed to feed,
especially when they first arrive on our shores.

fresh,
autumn

Glossy Ibis Plegadis falcinellus
80cm. A dark brown bird with some purple gloss in
its plumage, looking black from a distance; wingcoverts are glossy green. It has an obvious long,
downcurved, horn-coloured bill, which is
curlew-like in shape and
length, but thicker at the
base. Has bare white
skin at the base of bill.
Male and female similar
and juveniles duller, often
spotted and with paler underparts. Non-breeding plumage
has fine white streaks on its head
and neck. Looks all dark in
flight, with rounded wings and
dark legs with feet sticking out
beyond the tail. See also:
Curlew p122, Cormorant p85.
Perches in trees in marshes, but
normally spends most time on the ground. It
feeds in shallow water by probing deep into mud or
pools where it finds water snails, frogs and insect
larvae. It throws back its head to swallow larger
prey. Individuals or small groups may appear at
scattered locations in Britain, mostly in the south
and at any time of year. An average of 78 is
seen each year and there have been a couple of
recent breeding attempts, but no eggs were
laid. Breeds in Europe, the Middle East, Asia,
Australasia and the Americas.

summer

juvenile

CONSERVATION

There are no special conservation measures in place
in Britain or Ireland that can help this species.

Balearic Shearwater Puffinus mauretanicus

DISTRIBUTION

DISTRIBUTION

In Britain, it is a rare passage migrant
near the coast, especially along
the east coast of England, but
some are found as far west as
Cornwall and the Isles of Scilly.
It is very rare in Ireland. The
species breeds in Russia and
east into Asia, wintering
in South East Asia.

VOICE

Call is similar to that of a Coal Tit and is a loud single
rising note suu-eet. Individuals often call repeatedly,
especially if others are also calling in the locality.

HABITAT

On migration it will feed in whatever cover is available. Often feeds in willow trees and taller sycamores.
It breeds in deciduous or mixed forests and is very
common in parts of Siberia.

FOOD

It feeds mainly on insects, including beetles and
flies, also some other small invertebrates. It will
sometimes hover to take prey from the underside of
leaves or fly up to snatch an insect in flight.

VOICE

The call is a high-pitched chu-eep, which rises.

In Britain, it is most likely to be seen
near the east coast in autumn, but
sightings stretch from Shetland
to the Isles of Scilly, and a few
are found inland or on the west
coast. It is a regular vagrant
to the coast of south-west
Ireland, where it visits
islands and headlands.
Breeds in parts of
eastern Russia, China
and other parts of
Asia. Most winter in
South East Asia.

light variant

226

227

dark
variant

34–39cm. Little larger than the closely related
Manx Shearwater (p67), but not as crisply black
and white. Instead, the western Mediterranean
Balearic Shearwater is much browner above and
dull below. Underwing is dark round the edges and
brownish-white in the centre. Underparts brownish
with a white belly. In flight, toes extend beyond
short tail. Can be mistaken for Sooty Shearwater
(p66) but is shorter-winged and lacks the pale
white line in the centre of the underwing of that
species. It may appear pot-bellied compared to the
sleeker Manx. Moults between June and October,
off French and Spanish coasts.
Critically endangered species with a world
population of some 3,200 pairs. Breeding
birds require sustainable fisheries and
islands free of domestic and feral cats,
common genets and rats.
Small numbers of individuals are seen
annually in Britain, mostly off Cornish
coasts, also off south-west Ireland,
western Wales and along the English
south coast; more have been seen in the
North Sea in recent years. In some
years, very large numbers are seen off
south-west England, but the exact
number visiting our waters is uncertain. Breeds in the Mediterranean
on the Balearic Islands and off
the south coast of France.

Black Kite Milvus migrans

55–60cm. Like Red Kite (p97) with darker body and
wings, less rufous on shorter, less deeply forked tail,
darker head and shows six-fingered wing-tips when
gliding (Red Kite normally shows five). Has a slightly
paler band on underwing, but not as pale as a Red
Kite. When the tail is spread, it looks squarer-cut
across at the tip. Young birds have dark mask, show
slightly paler patch on underwings and pale buff tips
to the brown wing-coverts on the upperwing. Larger
than Common Buzzard and longer winged, this and
the shallow tail fork aid identification. Black Kite
holds its wings quite flat, unlike a Marsh Harrier, only
dipping the wing-tips down at times (rather than
flapping up), and flexing the tail sideways to help
steer, rather like a Red Kite. Yellow legs are shorter
than a Marsh Harrier’s and it lacks the obvious pale
crown of that species.

302

juvenile

More than 350 have been seen in Britain and
sightings are increasing. It breeds in most of Europe,
in Russia, and in Morocco and Algeria. It is mainly
a summer visitor to Europe. Most British records
are in spring, especially April and May, but records
continue into September.
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RSPB Spotlight Crows

RSPB Spotlight Seals

Mike Unwin

Frances Dipper

£12.99
Rights sold: World rights available

£12.99
Rights sold: World rights available
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Take the Slow Road:
France

The ultimate guide to the very best scenic and fun routes
for camper vans and motorhomes around the mountains,
valleys and vineyards of beautiful France

Inspirational Journeys
Round France by Camper
Van and Motorhome

Forget hurrying. Forget putting your foot down and racing
through sweeping bends. Forget the understeer (whatever
that is). Forget the blur of a life lived too fast. This is a look at
taking life slowly. It’s about taking the time to enjoy journeys
and places for their own sake. It’s about stopping and putting
the kettle on. Stopping to take a picture. Stopping to enjoy
stopping.

Martin Dorey
432pp
Beautiful colour photography and
handy maps throughout
Other
Paperback
£20
May 2021
Material available: Final files
Rights sold: German (Delius Klasing),
French (Editions Ouest), Dutch
(Unieboek)

How are you going to do it? In a camper van or a motorhome,
of course.
In this book we define the best driving routes around France for
camper vans and motorhomes. We show you the coolest places
to stay, what to see, what to do and explain why it’s special.
We meander around France on the most breathtaking roads,
chugging up mountain passes and pootling along the coast.
We show you stuff that’s fun, often free. We include the best
drives for different kinds of drivers; for walkers, wine-quaffers,
climbers and skiers. We include the steepest, the bendiest, the
most picturesque and most interesting. And you don’t even
have to own a camper van or motorhome – we’ll tell you the
many places you can rent one to take you on the journey.
All of this is interspersed with beautiful photos, handy maps
and quirky travel writing from the king of camper vans and
motorhomes, Martin Dorey. So if all you want to do is flick
through it on a cold day and plan your next outing, you’ll be
transported (albeit slowly) to vineyards, beaches, mountains
and highways that make you want to turn the key and go, go,
go!
Martin Dorey is a writer, surfer, serial camper van owner
and camper van adventurer. In 2011 he presented the BBC2
television programme ‘One Man and his Camper Van’, a show
that saw him travel around the UK, cooking local food in his
trusty VW Type 2 camper. He is the author of The Camper Van
Cookbook (2010), The Camper Van Coast (2012), The Camper
Van Bible (2016), Take the Slow Road: Scotland (2018), Take
the Slow Road: England and Wales (2019) and Take the Slow
Road: Ireland (2020), amongst several others, and he writes
occasional features for Coast magazine, Waitrose magazine and
Motorhome and Motorcaravan magazine. He writes a regular
food and travel column in the Caravan and Motorhome Club
Magazine and is a regular judge on their Motorhome Design
awards.
Martin is also an environmentalist and is the CEO of the
charity, The 2 Minute Foundation, formed following 10 years of
cleaning beaches near his home in Cornwall.
@campervanliving; www.martindorey.com

ALSO AVAILABLE
The Camper
Van Bible
The Glovebox Edition
Martin Dorey
£12.99
Rights sold: World rights available
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Off the Beaten Track: Scotland
Inspiring Journeys by Camper Van
and Motorhome in Wilderness
Scotland
Martin Dorey
£20
Rights sold: World rights available

Inspiring Journeys by Camper
Van and Motorhome in
Wilderness England and Wales
Martin Dorey
£20
Rights sold: World rights available

N AU T I C A L A N D O U T D O O R S
100 Great Walks
with Kids

100 wonderful walks across Britain suitable for families with children
from 0 upwards: carrier- and buggy-friendly routes, mini mountains,
tiny safaris and circumnavigations of lakes. Adventure starts here!

Fantastic stomps around
Great Britain

Starting with a useful and informative introduction with advice on
making walks with kids successful and enjoyable (best clothing and
equipment, food and drink, the countryside code, and a light-hearted
troubleshooting guide for commonly-encountered problems), the book
divides the walks themselves by geographical area:

Jen and Sim Benson
256pp
Colour photographs and maps
throughout

• England: south-west, south-east, central north-west, north-east
• Wales: south, central, north

234 x 163mm

• Scotland: borders and south,central, north and islands

Paperback

Each route ranges from 1–5.5 miles (1.6–8.9km) and is graded according
to its relative difficulty, with symbols indicating buggy suitability,
dog-friendliness, hazards, toilet, and refreshments. As well as being
themed, each walk will include other points of interest along the way
to keep children engaged and encourage the idea that spending time
outdoors is enjoyable and fun. Illustrated throughout with the authors’
photography showcasing the beauty of Britain, this will be an attractive
and inspiring guidebook for all families wanting to make the most of the
great outdoors.

£16.99
March 2021
Material available: Final files
Rights sold: World rights available

Jen and Sim Benson are routes editors for Trail Running magazine,
have a monthly column in Outdoor Fitness magazine, and are regular
contributors to Trail, Country Walking and Runner’s World. They’re the
authors of Wild Running (Wild Things, 2014), Amazing Family Adventures
(National Trust, 2017), Day Walks in Devon (Vertebrate, 2017), The
Adventurer’s Guide to Britain (Bloomsbury, 2018) and Short Runs in Beautiful
Places (National Trust, 2020). They’re Active Outdoors Ambassadors for the
National Trust and Ordnance Survey Get Outside Champions.

Treasured Islands
The explorer’s guide to
over 200 of the most
beautiful and intriguing
islands around Britain
Peter Naldrett
320pp
Colour photography throughout
Other
Paperback
£18.99
June 2021
Material available: Final files
Rights sold: World rights available

Where the Clocks Strike 13...
In the late 1940s George Orwell wanted to get away
from it all to write what would be his final novel.
Somewhere that was difficult to reach, somewhere
to absorb the isolation, somewhere to be inspired
by nature – Jura ticked all the boxes and the house
he chose, Barnhill, was a 6.5km (4 mile) hike up
a dirt track from the nearest road. There, without
electricity, he penned what would become a dystopian
masterpiece – Nineteen Eighty-Four. But the novel
that brought us the TV programmes Room 101 and
Big Brother, as well as myriad cultural and language
references that are still in use today, almost wasn’t
finished, after a near-fatal incident at Corryvreckan

Whirlpool. Out on a trip with his son, Orwell and his
boat were sucked into the whirlpool and the pair had
to swim to a nearby cave. It was hours later when a
fisherman rescued them. The cottage where Orwell
stayed is now let out to holidaymakers and is largely in
the same state as it was when the novel was written,
save for an electricity generator. The Orwell Society
puts on trips to the cottage every two years or so, and
has even taken the author’s son back to the spot. On
this part of the island you’re unlikely to come across
any other people, but you can expect to see plenty of
deer. While fewer than 200 residents live on Jura, there
are over 5,500 deer – roughly 28 deer for every person.

ORONSAY
Tidal Tranquillity
Home to just a handful of people, this tidal island on the southern tip
of Colonsay can be accessed at low tide and provides perhaps the most
isolated experience in the Inner Hebrides. The occasional place to stay
and eat on next-door Colonsay makes that island look like Las Vegas in
comparison. But the appeal of remote Oronsay is exactly that – you’ll be
alone with the seals, choughs, corncrakes and bees, enjoying a view of the
Paps of Jura in the distance.

LOCATION: 56.0222°N 6.2527°W
GRID REFERENCE: NR350891
POPULATION: 8
SIZE: 6.4km²
GETTING THERE: From Colonsay,

you are able to walk across to
Oronsay at low tide.

WHERE TO STAY: The Colonsay

Hotel, Isle of Colonsay, PA61
7YP, T: 01951 200316, W: www.
colonsayholidays.co.uk. Island
Lodges, Holmfield House,
Kilchattan, Isle of Colonsay, PA61
7YR, T: 01951 200320,
W: www.colonsay.eu.

Why I Love…
Jura
‘I was brought up on the Isle of Jura and
after 36 years in the military I was drawn
back to its beauty. The place has a magnetism
and there is an abundance of wildlife. I love
seeing the minke whales, dolphins, red deer
and porpoise on my sea tours.’

▼ Cloud over the island of Oronsay,
near Fiskavaig.

Robert Henry,
owner of Jura Boat Tours
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Islands represent adventure, mystery, wilderness and escapism. Surrounded
by water, they’re somewhere to run away to, to be marooned on, to find a
paradise… The British Isles includes some 194 inhabited islands (out of a
total of over 6,000), ranging from remote lost worlds to famous and popular
holiday spots. And Treasured Islands includes them all, in one enticing
package.
This wonderfully comprehensive and inspiring guide starts off with a
Best of… section, highlighting the ten best islands for foodies, wildlife,
adrenaline-junkies and pure escapism. Then, region by region, the author
explores the UK’s most wonderful islands, including:
•
•
•
•
•
•

Shetlands, Fair Isle, Orkneys, Outer Hebrides, Inner Hebrides, Isle of Arran
Lindisfarne, Isle of Man, Walney Island
Anglesey, Bardsey Island, Worm’s Head
Isle of Wight, Isles of Scilly, Channel Islands, Islands of Ireland
Tidal Islands (to include Holy Island and St Michael’s Mount)
Inland Islands (to include Eel Pie, Derwent Island and Peel Island in the
Lake District)

Illustrated with beautiful colour photography, the text ensures you won’t
miss out on must-see attractions, wildlife and natural features, local food
specialties, sporting activities, best places to stay and eat, and all-important
transport links to and from the mainland, and other nearby islands. For
some light relief, there are interesting historical and cultural anecdotes
woven through, giving a fascinating insight into the way of life on these
sometimes remote settlements.
Peter Naldrett is a freelance writer specialising in travel and the outdoors.
He has written a number of guidebooks as well as four books in the
Dog Walkers’ Guide series. He has also written for magazines such as
Geographical, The Big Issue and Dalesman as well as The Daily Telegraph. He
is the author of Days Out Underground and Around the Coast in 80 Days, both
published by Bloomsbury. When not writing and travelling, Peter teaches
geography at a South Yorkshire secondary school.
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N AU T I C A L A N D O U T D O O R S
The Weather
Handbook
The Essential Guide to
How Weather is Formed
and Develops
Alan Watts
160pp
Colour photography and illustrations
throughout
234 x 156mm
Paperback
£16.99
December 2020
Material available: finished copies
Rights sold: World rights available

The fourth edition of this bestselling book explains how to
combine professional weather forecasts with information from selfassessment of the signs in the sky, as well as from websites and apps,
to arrive at a local forecast of coming weather
The Weather Handbook is the essential guide to how the weather is
formed, providing readers with the ability to look at the sky and interpret
its signs, and combine this knowledge with information provided by
professional forecasts to assess for themselves what the coming weather
is likely to be.
This handbook has been the standard reference for over 20 years for
students on Day Skipper and Yachtmaster courses, and the handbook
of choice for skippers and crew of cruising and racing yachts. The
fourth edition has been updated and expanded with new photos and
explanatory text, addressing new sources of weather information. There
are countless websites and apps providing forecast data, and The Weather
Handbook guides users in how to use and interpret this information for
themselves, taking a general forecast for a wide area to provide a local
forecast for a specific location.
‘The perfect introduction to understanding weather’ Practical Boat
Owner
Alan Watts, one-time professional meteorologist, spent considerable
time studying wind changes and short-term alterations in the weather.
This, combined with his enthusiasm for sailing which began with the
sea scouts, led to his first book. He was also the author of the bestselling
Instant Weather Forecasting and Instant Wind Forecasting both published
by Adlard Coles Nautical. He died in May 2020.

Diverse London
12 walks in London taking
in its multicultural and
colourful history
David Fathers
128pp
Other
Paperback
£9.99
April 2022
Material available: First proofs for first
half of the book
Rights sold: World rights available

Discover the communities that have made London the amazing place
it is to live in and visit, with this beautifully illustrated walking guide
to the history, culture, religion and cuisine of immigrant London
An entertaining, revealing and beautifully illustrated guide to the
history, culture, religion and cuisine of immigrant London, exploring the
communities that have made the capital the amazing place it is to live
in or visit. In the same handy pocket-sized format as David Fathers’ other
walking guides, this book includes fascinating walks through the Jewish
centres of Whitechapel and Spitalfield, the soup kitchens, Russian vapour
baths and Mile End cemeteries.
With the route maps winding their way through the book, each page
is crammed with facts, stories and insights – explore the Chinese areas
of Limehouse and Soho, the West Indian communities of Brixton and
Notting Hill, find out about the Huguenots and their weaving traditions
established in Whitechapel and Stepney and meander around the Italian
centres of Soho and Clerkenwell, and Irish Kilburn.
David Fathers is the king of London walking guides, and Diverse London
will delight both those who live in London and those visiting, and looking
for a walking guide that’s a little bit different.
David Fathers is the creator of beautifully illustrated walking guide books
to the waterways of London. These include The Regent’s Canal, The London
Thames Path, The Hidden Rivers of London and Bloody London. An avid
walker and artist, he is constantly looking for new ways to map London
and to encourage others to see parts of the metropolis from different
perspectives. He lives in north London.
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N AU T I C A L A N D O U T D O O R S
Reeds Cloud
Handbook
Oliver Perkins

A handy instant pocket guide to identifying different cloud types
and understanding what the accompanying weather will be
Reeds Cloud Handbook is a quick-access, easy-to-identify guide to cloud
types and how to predict what the accompanying weather will do.
This concise pocket reference will appeal to outdoor types, with its
principal focus for sailors and also walkers and fishermen etc. This
portable handbook is ideal for glancing at when you are out and about.

128pp
Colour illustrations throughout
Other
Paperback
£9.99
March 2022

Fully illustrated with colour photography and clear diagrams, this cloud
identification guide includes sections on the optical effect of iridescence,
forecasting the passage of depressions, three different types of sea fog,
cloud watching and cloud effects, and how the clouds impact the wind.
Oliver Perkins sailed a Laser 4.7 dinghy for the British team. He writes
for Yachting Monthly and Practical Boat Owner magazines and is author of
Reading the Clouds (published by Adlard Coles).

Material available: Sample spreads
Rights sold: World rights available

Reeds Maritime
Flag Handbook
3rd edition:
The Comprehensive
Pocket Guide
Miranda Delmar-Morgan
160pp
Colour illustrations throughout
Other
Paperback
£9.99
March 2022
Material available: manuscript due
summer 2021

A handy pocket-sized on-board reference to the maritime flags of the
world and their usage, covering the different types of flag, how they
are made up, and the dos and don’ts as well as traditions and myths
of flying flags
Anyone going to sea needs an understanding of maritime flags, and
this handy book is the perfect pocket-sized reference. Concise but
comprehensive, it includes:
• National maritime flags
• Special ensigns, jacks, burgees, official and defence flags, and code flags
• Yacht club burgees
• Signal flags (including naval codes, distress signals and racing codes)
• Flag etiquette and usage (from positions to salutes to timing and
more)
Expanded and updated for its third edition, the book now includes
masthead burgees, as well as new advice on changing rules in European
waters and beyond, and more information on the use of and etiquette
surrounding local, regional and other unofficial flags.

Rights sold: World rights available

Miranda Delmar-Morgan has sailed for most of her life, and
professionally for ten years. She currently sails in European waters both in
a professional capacity, and cruising on her own boat. She is also a regular
contributor to Yachting Monthly.

Reeds 9-Language
Handbook

This pocket illustrated boating dictionary in nine languages (English,
French, German, Dutch, Spanish, Italian, Danish, Portuguese and
Greek – core European sailing destinations) covers all the topics and
terms boaters will need to refer to when abroad

160pp
Colour illustrations throughout
Other
Paperback
£9.99
February 2021
Material available: Finished copies

Clear, colour, annotated diagrams in each nautical subject area make it
very easy and convenient to communicate your needs. The diagrams
can easily be used to show someone what is meant (or what is broken!)
without having to worry about the language barrier. It covers general
terms, such as ‘port’ and ‘starboard’, as well as technical words relating
to engine and rigging repair and maintenance. Other topics include
navigation, weather, seamanship, requesting help, medical emergencies,
safety equipment, numbers and time.
Whether you’re a keen offshore sailor, motorboater or even an armchair
boating enthusiast, Reeds 9-Language Handbook is a handy reference
tool that will help expand both your ability to communicate and your
horizons.

Rights sold: Polish (Wydawnictwo)
Nautica)
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N AU T I C A L A N D O U T D O O R S
Reading the Clouds
How You Can Forecast the
Weather

Predicting the weather yourself has never been easier. This practical
book, packed with photographs and straightforward explanations,
shows you how to read the sky, and by identifying different cloud
types, their shape, colour and behaviour, accurately predict the
weather in both the short and long term

Oliver Perkins

Wouldn’t it be useful to be able to come up with an accurate weather
forecast simply by reading the clouds? Well, with this book, you can!

144pp

TV forecasts, online predictions and smartphone apps are all based on
the same data – a number-crunched overview of how air pressure and
temperature affects the weather over a large geographical area.

Full colour photos and illustrations
throughout
216 x 138mm
Paperback
£10.99
February 2023
Material available: finished copies
Rights sold: World rights available

But to get an idea of how the weather will develop for the precise spot
where you’re standing (or walking, sailing, golfing, fishing, etc) you don’t
need any equipment or a wifi connection – you just need to look up.
This book will give you a great understanding of why clouds are
symptoms of weather patterns, not causes. Highly practical, it shows you
how by reading these signs in the sky and referring to the explanatory
colour photos and diagrams, you will be able to tell exactly what those
signs mean.
After its very well received first edition, this second edition is revised and
expanded with 16 extra pages, including plenty of new photos to cover
every possible view of the sky. With this at-a-glance guide to the clouds
anywhere in the world, on land or at sea, you will be able to predict the
weather by recognising cloud types, shapes, colours and behaviour.
Including a Foreword by Tom Cunliffe, writer, TV presenter and yachting
instructor, this will be an invaluable companion for everyone who enjoys
time spent outdoors.
Oliver Perkins sailed a Laser 4.7 for the British team. He has written for
Yachting Monthly and Practical Boat Owner, is also the author of the Reeds
Cloud Handbook and updated the new edition of the late Alan Watts’
seminal Weather Handbook, both published by Adlard Coles.

The Canal Guide
Britain’s 55 Best Canals
Stuart Fisher
352pp
Colour maps and photography
Other
Paperback
£18.99
March 2021
Material available: Finished copies
Rights sold: World rights available
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A beautifully illustrated guide to Britain’s 55 most fascinating and
attractive canals
This attractive guidebook shows off just how rich our waterways heritage
is. This fully updated new edition highlights 55 of Britain’s most beautiful
and interesting canals, with new photography, updated text throughout
and a new ‘places to visit’ feature for each canal (picking out 3 places
within walking distance, and another 3 slightly further away). In each of
the 55 chapters, Stuart Fisher gives a lively background to the history,
wildlife and pubs alongside each waterway, as well as a handy map and
useful information for visitors.
Through the beautiful cities of London, Bath and Oxford, traversing
stunning countryside and national parks, and exploring some of the
best Victorian engineering and industry, this book is an inspiring and
thoroughly enjoyable read, as well as a perfect resource for anyone
thinking about a day out or holiday along Britain’s wonderful canals.
As the editor of Canoeist magazine, Stuart Fisher has written monthly
guides to the canals and waterways of Britain for many years, always
researched from the water, and sometimes using a kayak to reach
abandoned or isolated navigations.

N AU T I C A L A N D O U T D O O R S
Seamanship 2.0
Everything you need to
know to get yourself out
of trouble at sea
Mike Westin
160pp
Lavishly illustrated in colour
throughout

A comprehensively illustrated practical handbook covering essential
seamanship skills – everything a skipper will need to know when the
tech goes down, or when they encounter a challenge at sea
The knowledge to sort yourself out when encountering problems at sea is
largely forgotten with too many sailors relying on technology to navigate
and run their boats. This beautifully illustrated handbook will be a literal
backup when the tech fails, filled with core knowledge – seamanship
– that all skippers should know, whether they’re in the middle of an
emergency or not.

Paperback

Packed with vital information, handy fact boxes and wonderful illustrations
that bring the content to life, the authors have lent a modern, real-world
approach to the subject matter. Seamanship 2.0 will teach you best
practices and fully prepare you for possible disasters, including how to:

£14.99

• safely and efficiently rescue a man overboard

March 2021

• treat injured crew while waiting for the SAR helicopter

Material available: Final files

• correctly use a life raft if you have to abandon your boat

Rights sold: World rights available

• repair damaged sails while at sea

234 x 156mm

• construct a jury rig to get you back on land if the mast breaks
• and more
Published in Sweden by the Swedish Cruising Association, this fantastic
book has sold over 25,000 copies. Read this now to give yourself the
knowledge to get out of trouble and (even better) avoid getting into it in
the first place.
Mike Westin has been a boating journalist since 1997, and was Editor-inChief of two big boating magazines until 2015 when he semi-retired to
sail across the Atlantic to the Caribbean where he is now a digital nomad,
freelance writer and author of some 12 books on practical boating. Before
leaving to roam the oceans he was an active lifeboat coxswain for 12 years.

Through the French
Canals
The Complete Planning
Guide to Cruising the
French Waterways
David Jefferson
328pp
Over 100 colour photographs and
maps throughout
210 x 148mm
Paperback
£25
April 2021
Material available: Final files
Rights sold: World rights available

The bible for anyone cruising through the scenery of the French
waterways, or on passage from the English Channel to the
Mediterranean. Detailed practical information on local facilities,
distances, heights and depths, tunnel lengths, cost of living and
shopping, plus information on the local wines of the region
Through the French Canals has probably tempted more people to explore
the beautiful waterways of France than any other book. First published
in 1970, it’s been the key authoritative title on cruising the French canals
ever since.
The revised new edition is the essential comprehensive planning guide
for anyone wanting to cruise through the French waterways or take their
boat from the English Channel through to the Mediterranean via the
inland route. It includes: over 50 routes fully described and illustrated,
with positions of locks, towns and villages through routes from the
English Channel and Atlantic to the Mediterranean, plus distances, and
assessment of suitable boats for the canals. It also provides dimensions of
locks and operating times, details of bridge heights, canal depths, fuelling
points, waterway signals, a guide to the cost of living, shopping and
stores, sources of weather information, haltes for overnight stops, and
ports de plaisance.
As well as new photography, the new edition is updated throughout with
new information on local facilities, new haltes and ports de plaisance,
new VNF License fees, revisions to cruise hire companies, updated
references to holding tanks, the availability of diesel and costs of cruising
and much more.
David Jefferson has researched the French waterways extensively, both
in his own boat which he kept in France for many years, and in Le Boat
cruisers. He has written for leading sailing and motorboat magazines in
the UK. He has updated the previous six editions of this book.
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N AU T I C A L A N D O U T D O O R S
Stress-Free Sailing
Single and Short-handed
Techniques
Duncan Wells
160pp
colour diagrams and step-by-step
photographs throughout
246 x 189mm
Paperback
£17.99
October 2021
Material available: Final files
Rights sold: German (Delius Klasing)

This indispensable guide takes the stress out of sailing with step by
step photographic instructions on how to perform essential sailing
techniques, regardless of how much help you have to hand
Stress-Free Sailing is the bestselling answer to single or short-handed
crews’ prayers – a step-by-step handbook addressing the most common
sailing situations faced by anyone cruising.
Here you will find highly effective, tried and tested, shorthanded
solutions for dealing with everything from getting off and then back
onto the dock in a variety of wind and tide configurations, sail setting
and reefing, mooring and anchoring, sailing in heavy weather and
more, all clearly illustrated with straightforward diagrams and sequence
photos. 24 QR codes dotted throughout the book link to online video
demonstrations to bring the techniques to life.
This new edition is a godsend with its original techniques for coping in
every situation. It is fully revised throughout with new practical tips and
advice on mooring, navigation, anchoring and safety at sea.
Duncan Wells is an RYA instructor, Principal of Westview Sailing School
and features writer for many leading boating magazines. He produces the
Westview Sailing, RYA shore-based Day Skipper and Yachtmaster video
tutorials which students find invaluable as a study aid to their courses.

101 Tips for StressFree Sailing
Duncan Wells
128pp
Colour photography and diagrams
210 x 148mm
Paperback
£12.99
February 2021

101 essential practical sailing tips for a stress-free, enjoyable time at
sea, from expert sailing instructor Duncan Wells
Here are the answers to all your boating questions and dilemmas, with
101 essential punchy tips for sailors to read before and during sailing for a
stress-free, enjoyable time at sea. Packed with step-by-step photographs,
diagrams and clear instructions to guide you through each tip, this
accessible, easy-to-absorb handbook will be a godsend to all boaters
looking for advice, hints and solutions to everyday boating problems.
It is perfect to dip in for help with a particular sailing problem including
how to:
• Calculate the speed of the tide by eye
• Set up instant sheet lead adjusters

Material available: Copyedited MS

• Deploy your anchor in a hurry

Rights sold: World rights available

• Look after your safety gear
• Pick up buoys from the cockpit
• Calibrate the depth sounder
And much more!

Stress-Free Engine
Maintenance
Duncan Wells
160pp
Colour photographs and diagrams
throughout
246 x 189mm
Paperback
£20
April 2022
Material available: Proofs due
January 2022
Rights sold: World rights available
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In this indispensable guide Duncan Wells takes the stress out of
engine maintenance and repair, with step by step instructions,
videos, checklists and clear explanations, helping skippers to avoid
breaking down and get the most out of their boat
Like the other titles in Duncan Wells’ bestselling ‘Stress-Free’ series, the
information is presented in an accessible, manageable fashion, making
maintenance and basic repair of your engine straightforward with
minimum stress. Diagrams, quick reference tables, box features, QR
videos, clear explanations, top tips and checklists – these are all features
that have been much appreciated by readers of Duncan’s other topselling titles. There will also be amusing anecdotes from Jonathan Parker’s
numerous Sea Start callouts, which add a light-hearted real-life element
and are useful lessons learned. If something goes wrong this book will tell
you where to look first, which is key to resolving the problem quickly and
efficiently.
Stress-Free Engine Maintenance will be a key addition to any boat’s
bookshelf, ready to remind the skipper what to look for in the event of a
suspicious leak or an engine problem.

N AU T I C A L A N D O U T D O O R S
Salt in the Blood
A philosopher goes to sea
Patrick Dixon and
Sheila Dixon

288pp
198 x 129mm
Paperback
£10.99
June 2021
Material available: edited manuscript
Rights sold: World rights available

In his witty and inspiring adventure, Patrick Dixon shows that sailing
is a great metaphor for life – to find the best route you usually need
to cut the lines and head away from the shore. Packed with practical
philosophy, this vivid and engaging account follows his and his wife’s
physical and metaphorical journey, battling cancer and travelling to
little-visited corners of the oceans, whilst sharing advice on how to
follow in their wake
“Everything creaks and bends in heavy seas – what will not bend will simply
snap. So many times I wondered how much load we could carry in a powerful
storm without breaking apart. If we flooded any faster I would drown in
seconds.”
Patrick Dixon spent years working as a doctor at University College
Hospital – a high-pressure career that demanded long hours away from
his home, his family and his passion for sailing. It is a frustrating story
many occasional sailors can relate to, but unlike most, Patrick realised
early enough that he could only bend so far before something snapped,
he could only take on so much before he drowned.
This is his story of how he made changes (some more challenging than
others) that other sailors could make too, regardless of where they are at
the moment – how he changed his priorities but managed to sustain a
new career that fitted around his life rather than the other way round.
It is also the story of his and his wife Sheila’s personal journey, both
physically (across the Atlantic and to little-visited corners of the
Mediterranean) and metaphorically – how a doctor who treated cancer
patients coped with a partner facing the same battle.
Patrick Dixon was a doctor at University College Hospital, London, for
many years where his work with HIV+ patients in the 1980s led him
to found the AIDS charity ACET. An early promoter of computerised
solutions within healthcare, he went on to become a business analyst. His
futurist insights into trends, innovation and leadership led him to being
named one of the 20 most influential business thinkers by The Times.

Go Sailing
The Complete Beginner’s
Guide to Getting Afloat
Simon Jollands
128pp
Full colour photography and
illustrations throughout
216 x 135mm
Paperback
£12.99
May 2021
Material available: finished copies
Rights sold: German (Paul Pietsch
Verlag)

The ultimate beginner’s guide to sailing - no matter where you are or
how old you are, anyone can get involved in sailing. It’s a lot easier
than you think, and this book shows you how to get afloat and what
you need to do once you’re aboard
Sailing is fun for everyone. There are only two things you need to get
afloat – a kitbag full of enthusiasm, and this book.
In this ultimate beginner’s guide, yachtsman and writer Simon Jollands
takes the helm to show newcomers of any age that sailing is easier than
people sometimes think. He quickly covers how to get afloat before
exploring what you can do when you are on board:
• Learn how to steer the boat
• Understand how sails work, and how to hoist them
• Find out how to use an anchor – and how to get free again!
• Learn how to tie useful knots
• Know what to do if there’s a man overboard
• Discover the curious intricacies of how toilets work on a boat…
All the simple stuff is covered too, from what clothes to wear to getting
on board safely. With a glossary of boating terms, and clear colour
diagrams and photos throughout, this book makes everything easy to
understand, so even somebody who has never stepped foot on a boat
before can quickly learn the ropes.
Simon Jollands is a former TV producer. A lifelong sailing enthusiast,
he has filmed many major sailing events as well as writing and directing
several sea safety films for the RNLI. He is the co-founder of app developer
The Other Hat, which specialises in producing nautical reference apps.
He is also the author of Safe Skipper and Reeds Lights, Shapes and Buoyage
Handbook, both published by Adlard Coles.
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N AU T I C A L A N D O U T D O O R S
Pass Your Yachtmaster
David Fairhall, Mike Peyton
and Peter Rodgers

128pp
Line drawings, cartoons, diagrams

Now in its sixth edition, this must-have guide for aspiring
Yachtmasters covers the essentials of the RYA syllabus and provides
new tips on exam tactics
Since the first edition was published, Pass Your Yachtmaster has helped
thousands of students through their shore-based and practical
YachtmasterTM course. Concise and comprehensive, this crammer covers
all the essentials of the RYA syllabus, arranged in bite-size chunks to make
revision easier and brought fully up to date in this sixth edition.

£14.99

Throughout, the theory is set in a practical seagoing perspective, and
helpful hints on exam tactics are provided too. And to relieve the tension
of all that swotting, each section is enlivened with Mike Peyton’s bestloved cartoons.

July 2021

“A wealth of information, simply laid out.” Cruising

210 x 148mm
Paperback

Material available: Full proofs
Rights sold: World rights available

David Fairhall has enjoyed sailing for more than half a century in
everything from Dragons to Thames barges. He has raced offshore,
including skippering a boat in the Fastnet Race, and made transatlantic
ocean deliveries. He sails from Maldon on the East Coast, where he lives.
Mike Peyton was the world’s best known nautical cartoonist. He wrote
several books, illustrated many more, and produced thousands of
cartoons for yachting magazines.
Peter Rodgers has sailed his own cruising boats for many years,
and has done three Fastnet Races, two as navigator. He passed his
Yachtmaster Offshore before electronics took over the chart table, but
has a keen interest in the benefits and limitations of the latest navigation
technology.

Farewell Mr Puffin

’It would be hard to imagine a more thoughtful, intelligent and
companionable person to go to sea with than Paul Heiney.’ Bill Bryson

A small boat voyage to
Iceland

The puffin is the joker amongst the seabirds of the north Atlantic, but
what is happening to this much-loved bird is far from a laughing matter.

Paul Heiney
256pp
B+W photographs
234 x 153mm
Paperback
£12.99
August 2021
Material available: Copyedited MS
Rights sold: World rights available

ALSO AVAILABLE

Adlard Coles Shore Guide:
Channel Coast of France
Everything you need to know
when you step ashore
Paul Heiney
£18.99
Rights sold: World rights available
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This is the conclusion of writer and broadcaster, Paul Heiney, who set sail
from the east coast of England bound for Iceland, propelled by a desire to
breathe the cool, clear air of the high latitudes, and to follow in the wake
of generations of sailors who have made this often treacherous journey
since the 13th century. In almost every harbour he tripped over maritime
history and anecdote, and came face to face with his own past as he
sailed north along his childhood coastline of east Yorkshire towards the
Arctic Circle.
But there was one major thing missing from this voyage - the sight of
puffins. Where was the ‘joker of the seas’?
This book is rich in travel and sailing narrative, natural and social history,
and with a strong undercurrent of good humour. It provides not only an
insight into the private life of the puffin, but an honest portrait of human
life on the ocean waves, as well as a reflection on what we might lose if
the puffin disappears from our icy northern waters.
Paul Heiney is a well-known writer and broadcaster. Amongst his ocean
sailing and racing, he has completed a cruise from the UK to Cape Horn
and back – a round trip of 18,000 miles of which he sailed 11,000 miles
alone. His account of this trip was published in his much-acclaimed book
One Wild Song (Adlard Coles), and he has since published Ocean Sailing,
also with Adlard Coles. He is a member of the Ocean Cruising Club and
currently Commodore of the Royal Cruising Club.

N AU T I C A L A N D O U T D O O R S
Practical Skipper
Essential notes and
checklists for day and
coastal skippers
Bill Johnson
224pp
Useful colour diagrams throughout
234 x 156mm
Paperback
£14.99
August 2021
Material available: First proofs
Rights sold: World rights available

The Boatyard Book
A boatowner’s guide to
yacht maintenance, repair
and refitting
Simon Jollands
224pp
Colour photography and diagrams
throughout
246 x 189mm
Flexiback
£25
September 2021
Material available: First proofs
Rights sold: World rights available

The Complete
Yachtmaster
Sailing, Seamanship and
Navigation for the Modern
Yacht Skipper 10th edition
Tom Cunliffe
320pp
Photographs and illustrations
throughout
Other
Hardback
£25
September 2021
Material available: First proofs
Rights sold: World rights available

A concise and practical aide-memoire, this is all your essential sailing
knowledge whittled down and easy to find
When you learn how to skipper a yacht the practical courses cover a
whole range of activities, from passage planning and pilotage to berthing
and emergencies. Later it can be difficult to remember all the details and
essential bits. This book is the answer.
Containing succinct explanations and sketches that the author used as an
instructor, it covers every activity a skipper will need to carry out. Using
bullet points, handy checklists, practical tips and simple diagrams, this
book is a unique resource for all skippers – reassurance for new skippers
and a reminder for the more experienced.
These are the notes you wish you’d written when you attended your
sailing course, and had to hand when revising for your exam or refreshing
your knowledge later.
A Cambridge-educated engineer, Bill Johnson swapped his career for
long distance sailing. He stopped logging miles sailed somewhere around
50,000. He was a sailing instructor for ten years, focusing on the RYA
courses from beginner to Yachtmaster level.
The practical, comprehensive reference manual that provides
sensible, accessible advice for boatowners on planning and carrying
out annual maintenance, repairs, upgrades and refits of sailing
yachts and motorboats, up to 20 metres in length
Beginning with all the information owners will need to care for their boat,
including how to budget and plan tasks to be done through the year, The
Boatyard Book goes on to help them choose the best boatyard for their
needs, then provides essential how-to reference material and ideas for a
comprehensive range of projects large and small to be carried out ashore.
There’s advice and tips from highly respected boatyard owners, specialists
and surveyors, as well as from the author’s own 25 years’ experience
of boat ownership, all fully illustrated with step-by-step photos and
illustrations.
A lifelong sailing enthusiast, Simon Jollands has filmed many major
sailing events as well as producing and directing several sea safety films
for the RNLI. He is the co-founder of app developer Safe Skipper Apps,
which specialises in producing nautical reference apps, and is author of
Safe Skipper, Reeds Lights, Shapes and Buoyage Handbook and Go Sailing,
all published by Adlard Coles.

Established as the standard reference for Yachtmaster students
and has been a bestseller since first publication. Comprehensive
coverage of the theory and practice of sailing, seamanship,
navigation, weather, yacht stability, and dealing with emergencies.
Required reading for all skippers whether on board or in the
classroom
The Complete Yachtmaster has been a bestseller since first publication and
has established itself as the standard reference for Yachtmaster students
as well as skippers of all levels of experience.
In this fully revised and up-to-date 10th edition, Tom Cunliffe brings
together all the essentials of modern cruising in one volume. He presents
an analysis of a good skipper, the theory and practice of sailing and sail
trim, the art of seamanship, accurate navigation including chart plotters
and PCs, understanding meteorology, heavy weather preparation,
understanding yacht stability and coping with emergencies.
There are all too few authors ... who not only know about their subject
but can write well about it. Tom Cunliffe is one,’ according to Cruising
magazine. Tom Cunliffe has many years of experience cruising all round
Europe and from the Caribbean to Russia and Brazil to the Arctic. He is
an RYA Yachtmaster examiner and a training consultant for Sailing USA the governing body of yachting in the USA. He is a regular columnist for
Yachting Monthly and Yachting World in the UK, and SAIL in the USA.
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The Practical Guide to
Celestial Navigation

After reading this practical guide to celestial navigation, you will
know what to do step-by-step, understand why you’re doing it, and
be confident that you can put it into practice when on board

Step-by-step instructions
for when you’ve lost the
plot

Using the biggest celestial object in the sky – the sun – Phil Somerville,
a long-term established instructor of the subject, breaks down what you
need to do, one step at a time, and always explaining why at every point.
Clear colour diagrams, time-tested checklist sheets (proformas) and an
informal teaching style ensure this book is understandable, interesting
and memorable, with an experienced instructor guiding you every step of
the way. Also featured throughout are Quick Start sections, to ensure that
this is a repeatable process, months, or even years later.

Phil Somerville
152pp
Full colour diagrams and illustrations
throughout
280 x 215mm
Hardback
£30
October 2021

Phil Somerville teaches Celestial Navigation to RYA Ocean Candidates
and superyacht captains in the UK, Spain, Italy and France. Teaching in
the winter months, in the summer he has worked in various locations,
from the Western Isles of Scotland to Patagonia, teaching aboard Skip
Novak’s Pelagic Australis.

Material available: First proofs
Rights sold: World rights available

Creative Ropecraft
A treasure trove of knots,
hitches, bends, plaits and
netting
Stuart Grainger
Foreword by Des Pawson
144pp
210 x 210mm
Paperback
£16.99
November 2021
Material available: Sample spreads,
first proofs due April/May
Rights sold: US (Globe Pequot Press)

In the Wake of the
Gods
A cruising companion to
the world of the Greek
myths
Sam Jefferson
256pp
Chartlets and colour photography
throughout
246 x 189mm
Paperback
£19.99
January 2022
Material available: Unedited MS
Rights sold: World rights available
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Creative Ropecraft is a treasure trove of knots, hitches, bends, plaits
and netting – the standard work on practical and decorative knots
and ropework, re-published in an attractive new format with a
foreword by renowned knot expert Des Pawson
Creative Ropecraft is a wonderful collection of practical nautical knots and
decorative ropework. Anyone tempted to try their hand at this will be
able to follow the steps easily thanks to Stuart Grainger’s exquisite and
clear drawings. This enhanced edition will include new photography, as
well as new tips and revisions throughout.
This book is beautifully presented in a larger format, in full colour, and
with new photography.
The late Stuart Grainger was a Master Mariner of wide experience. He
was a member of the International Guild of Knot Tyers and published
many books and articles on the subject of knots and ropework. Des
Pawson is the acknowledged guru of knotting, worldwide. He’s the
co-founder of the International Guild of Knot Tyers, runs the world’s only
museum of knots, and received an MBE in 2007 for services to the rope
industry. He’s the author of Des Pawson’s Knot Craft and Rope Mats (Adlard
Coles), Knots: The Complete Visual Guide (DK), The Handbook of Knots (DK)
and Knots Step by Step (DK).

An original and enticing cruising companion to one of the world’s
most popular sailing regions
Greece is a maritime nation like no other, and sailing through these
waters today is a voyage into history, whether true or legendary.
This unique and entertaining travel guide to Greek waters recreates
parts of voyages undertaken in myth, anchoring off landmarks or
ports associated with ancient legends. It follows the trails of Odysseus,
Hercules, and Jason and the Argonauts, as well as visiting the sites where
Poseidon lost his trident off Paxos, the cliff where Theseus’s father threw
himself to his death and Troy, the remains of which survive as a reminder
of the city that withstood a 10-year siege.
In the Wake of the Gods is also packed with useful and practical pointers
for pilotage and passage planning, including information about
prevailing winds and anchoring, along with charts and photography.
Sam Jefferson is a journalist and maritime historian, and is one of the
leading authorities on the clipper ship era. He is Editor of Sailing Today
magazine, and is the author of Clipper Ships and the Golden Age of Sail,
Gordon Bennett and Sea Fever, all published by Adlard Coles Nautical.

N AU T I C A L A N D O U T D O O R S
Principles of Yacht
Design

The definitive book on the principles of yacht design examining
every aspect of aerodynamics and hydrodynamics of a yacht or
motorboat

Lars Larsson, Rolf E Eliasson
and Michal Orych

Principles of Yacht Design has established itself as the standard book
on the subject for practising designers, naval architecture students,
discerning boat owners as well as the boatbuilding industry as a whole.
The fifth edition is completely revised and expanded. It examines every
aspect of the process of yacht and powerboat design. The new edition
includes new findings from recent research in aero and hydrodynamics,
as well as covering the most recent changes to building standards.

384pp
Other
Hardback
£65
February 2022
Material available: Proofs due
October 2021
Rights sold: World rights available

The authors have used a newly built 41-foot performance cruiser to
demonstrate the practical application of yacht design theory. This
new edition includes photos of the building process and detailed
explanations.
Lars Larsson is a naval architect and Professor of Hydrodynamics at
Chalmers University in Gothenberg, Sweden.
Michal Orych is a naval architect and CFD specialist at FLOWTECH
International.
Rolf Eliasson is a yacht design/construction engineer who runs his own
yacht design and production company.

Skipper’s Cockpit
Weather Guide

This spiral-bound easy-access guide will provide sailors with the
ability to predict local and distant weather conditions quickly and
directly from the cockpit and adjust plans accordingly

Frank Singleton

Skipper’s Cockpit Weather Guide provides an easy-to-access instant guide
to predicting and interpreting the weather in all sailing scenarios. The
spiral-bound, quick-reference format makes it an ideal aide-memoire for
instant reference at sea.

32pp
Full colour photography and
diagrams throughout
Other
Paperback

Using clear, practical language, plus diagrams, boxes, photos and bulleted
text, the book succinctly covers the following topics:

£12.99

• Local and distant weather conditions and how these might affect your
passage

March 2022

• Weather forecasting and how to use this most efficiently

Material available: unedited
manuscript

• Quick and clear sources of weather information available when at sea

Rights sold: World rights available

• How to use the information available when planning and prior to and
on passage
An essential text to have on board, this book is aimed at skippers and
crew of all levels, whether doing single day trips or longer ocean-going
passages.
Frank Singleton is a former Senior Forecaster with the Met Office and is
an RYA Yachtmaster with over 50,000 miles under his keel. His weather
website for sailors (weather.mailasail.com/Franks-Weather) is known
worldwide as an extensive, informed and informative resource for all
sea-goers.
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Britain’s 50 Best
Paddles
Spectacular routes, secret
places and exhilarating
adventures for kayak,
canoe and paddleboard
Richard Harpham
192pp
Full colour photography throughout
Other

Discover Britain from a completely new angle. This unique travel
guide uncovers 50 of the best secret places, spectacular routes
and exhilarating adventures only accessible by kayak, canoe or
paddleboard
Kayaking, canoeing and paddleboarding are exploding in popularity,
as more people are discovering a side to Great Britain they never knew
existed. Varied highlights from the book include:
• Paddle over the Pontcysyllte Aqueduct – at 126ft the tallest aqueduct
in the world, with a breathtaking view… and a sheer drop below
• Get back to nature on the River Great Ouse – paddle from Bedford’s
Victorian embankment out into a wilderness of overhanging willow
trees, curious otters and diving kingfishers before wild camping in the
middle of nowhere for an awe-inspiring night under the stars

March 2022

• Follow the Whisky Trail – paddle down the River Spey as it winds its
way out of the Cairngorms; after the aptly name Washing Machine
white waters and the Knockando rapids you’ll be glad of a chance to
stop for a taste of the local Speyside malt!

Material available: first proofs due
spring 2021

• Travel back in time on the River Stour – see beautiful Constable
Country, largely unchanged in centuries, from a captivating new angle

Rights sold: World rights available

• Leave the shore behind – for the more adventurous paddlers, sea
kayaking opens up the entire coastline

Paperback
£16.99

Each location, route and activity is graded for difficulty, from 1 paddle for
beginners to 5 paddles for daring adventures only to attempt once you’ve
cut your teeth. All the essential information is included, such as the best
locations to access the water for each paddle, and stopping points for a
bite to eat, something to see or do, or a place to stay.
Richard Harpham is the founder of CanoeTrail, whose paddlesport
holidays have been voted one of the top 50 things to do by Lonely Planet.
He has written for many magazines, including Adventure Travel, Paddler
and National Geographic Kids.

The Kayak and
Canoe Bible
Why walk when you can
paddle?
Rachel Cawthorn
240pp
Colour photography and illustrations
throughout
Other
Flexiback
£18.99
May 2022
Material available: manuscript due
spring 2021
Rights sold: World rights available

Kayaking and canoeing are the most popular watersports in the
world, and with this complete guide to everything you need to know
(from equipment and techniques, both basic and advanced, to more
adventurous activities only possible with a paddle) you can find out
why, and join in
Why walk when you can paddle? Kayaking and canoeing are officially the
world’s most popular watersports precisely because it doesn’t take much
time, money or training to get started, and there is no other watercraft as
versatile. The kayak or canoe can take you anywhere – pottering down a
river or canal, exploring a lake or adventuring out to sea.
This book is where you begin. A complete guide to absolutely everything
you need to know about kayaking and canoeing, The Kayak and Canoe
Bible contains step-by-step instructions to essential techniques to help
beginners get going in no time. It covers equipment, explaining the
different types of kayaks and canoes, what to wear, what to eat and drink,
along with safety advice to help build confidence.
It also has plenty to offer kayakers and canoeists who already have
experience, especially those now looking to invest in their own craft and
who need advice on what to look for (plus how to store and transport,
plus maintain and repair their kayak or canoe), and those who want their
craft to take them on a more demanding and exhilarating adventure.
It covers white water canoeing and sea kayaking, as well as racing and
other competitive challenges.
Rachel Cawthorn is the fastest woman to kayak 1,000m. A medalwinning canoe sprinter, she has represented Great Britain at two
Olympics and now coaches beginners of all ages to take up paddlesports,
whether for fun or sport. In her highly illustrated book, packed with
helpful and inspiring photos and diagrams, she makes kayaking and
canoeing accessible to everyone, and shows just how far it can take you.
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The Paddleboard
Bible
The complete guide to
stand-up paddleboarding
Dave Price

256pp
Full colour photography throughout
Other
Flexiback
£18.99
March 2021
Material available: finished copies
Rights sold: World rights available

Stand-up paddleboarding is the fastest growing watersport
in the world for a reason. From the basics of getting
on, moving and landing to joining tours and going on
paddleboard adventures, this book gives you everything
you need to know to get up and get SUPping
With only a little knowledge and practice, pretty much anyone
can get up and get moving, and then there’s no limit to where
SUP can take you. This complete guide gives you everything you
need to know to get started, and much more besides.
All the basics are here, from fundamental equipment (a guide to
boards, including bargain-priced inflatables, as well as paddles,
clothing and simple safety gear) to essential techniques (getting
on, getting moving and, just as importantly, landing and getting
off ). Along with challenges and games to play with your new
paddleboarding buddies, the book explores places to go and
things to see, from rivers and canals to coastlines and travel
further afield. The book also explains all the important stuff
you might need to understand about weather, tides, waves and
currents.
However, The Paddleboard Bible then goes much further. It
will take you on paddleboard adventures, from night paddles
(showing you the world from the water in a way you’ve
probably never seen it before) to wildlife-spotting safaris and
unique photography opportunities; it even reveals the benefits
of fishing from a paddleboard. And it’s not all gentle stuff – for
adrenaline junkies there is SUP surfing, riding white water
rapids and for the more competitive types, SUP racing.
SUP is also great for fitness (you haven’t done yoga until you’ve
done SUP yoga) and there’s a booming social side too. It’s a
fantastic way to meet new people, join groups, go to events and
go on unique tours.
However you want to get into stand-up paddleboarding,
whether you’re curious about trying it one afternoon, want to
dive into it as a new hobby or really get involved in the scene
and the lifestyle, then The Paddleboard Bible is the one-stop
book that covers everything you need to know about the most
accessible and inexpensive paddlesport.
Dave Price is a certified SUP instructor at Easyriders, one of the
UK’s leading watersports centres, as well as The Watersports
Academy, home of stand-up paddleboarding on the south coast.
As well as teaching beginners, he also leads SUP expeditions, and
his wildlife tours are especially popular. He has been featured in
the Guardian’s Weekend magazine for his SUP activities.
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The Lochs of Scotland
The comprehensive
guide to Scotland’s most
fabulous inland and sea
lochs
Stuart Fisher
216pp
Colour photography and maps
throughout
Other
Paperback
£16.99
April 2022
Material available: Manuscript due
September 2021
Rights sold: World rights available

An absorbing and beautiful guide to 50 of Scotland’s most
interesting and famous lochs
There are at least 31,460 freshwater lochs in Scotland, and hundreds of
sea lochs. This book showcases 50 of the most popular, interesting and
beautiful lochs, and is a perfect guide for anyone visiting or exploring
Scotland, or wanting to find out about these iconic and breathtaking
locations, sometimes sitting by spectacular coast and other times nestled
in between towering mountains.
Each chapter is beautifully illustrated with lovely colour photography,
as well as absorbing text on the landscape, wildlife, history, folklore and
nearby attractions. There’s a map of each loch, and information on the
best places to hire canoes and kayaks, where to eat and where to camp
or stay.
Fabulous for walkers and wonderful territory for all kinds of boaters, this
is the first guide devoted to Scotland’s amazing lochs.
As editor of Canoeist magazine, Stuart Fisher has written monthly guides
to the canals and ewaterways of Britain for many years, always researched
from the water, and sometimes using a kayak to reach abandoned or
isolated navigations.

Sailing the Shallows

A primeval wilderness lies just offshore, for those who want to
rediscover its untamed charms

The lost art of cruising the
coast in a small boat

There are opportunities for adventure all around us, if we wish to take
advantage of them.

Roger Barnes
256pp
Colour illustrations throughout
Other
Paperback
£16.99
December 2022
Material available: Manuscript due
June 2022
Rights sold: World rights available

Dinghy cruising is accessible, affordable, and available to anyone. It
requires little other than self-reliance and self-confidence, as well as a
respect for the subtleties of the local climate and topography. In Sailing
the Shallows Roger Barnes combines lyrical writing and beautifully drawn
illustrations with simple and practical wisdom on sailing a small boat – a
combination that has been much admired in his first book, The Dinghy
Cruising Companion.
In each chapter Roger describes a sea passage undertaken in a small
boat, and highlights a particular technique of coastal sailing or wilderness
camping, so that the book can be used as a work of reference. It is also a
manifesto for a different attitude to sailing; a rejection of the complexity
and ostentation of contemporary yachting in favour of a style of sailing
(and living) that is plain, direct and at one with nature.
Roger Barnes is President of the Dinghy Cruising Association. He writes
for Classic Boat and Watercraft, and is the author of The Dinghy Cruising
Companion, published by Adlard Coles Nautical.

My Sand Life, My
Pebble Life
Ian McMillan

128pp
Other
Hardback
£10.99
June 2022
Material available: Sample chapters
Rights sold: World rights available
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A heartwarming and saltwater-infused collection of reminiscences
from celebrated poet and broadcaster Ian McMillan
My Sand Life, My Pebble Life is a new book focusing on one of poet Ian
McMillan’s great loves – the sea – and the places and memories that have
shaped who he is today.
Comprised of a series of perfectly crafted, evocative, funny and nostalgic
essays, Ian revisits the coastal places that stamped themselves on his
childhood.
This book will transport you from your everyday life to a coast rich in
memories of childhood and times spent by the sea.
Ian McMillan is a poet, journalist, playwright and broadcaster. He has
written comedy for radio and plays for the stage, and worked extensively
in radio and television, currently presenting The Verb on BBC Radio 3 and
appearing as a regular on BBC’s Coast, BBC Breakfast, Countryfile, Pick of
the Week, Last Word and The Arts Show.

N AU T I C A L A N D O U T D O O R S
Heavy Weather
Sailing
8th Edition
Martin Thomas &
Peter Bruce
336pp
Colour photos and diagrams
throughout
Other
Hardback
£39.99
November 2022
Material available: manuscript due
late 2021
Rights sold: World rights available

The definitive book for crews of any size contemplating voyages out
of the sight of land anywhere in the world, this new edition includes
new thinking on a variety of aspects of heavy weather handling, and
recent heavy weather experiences from around the world
For over 50 years Heavy Weather Sailing has been regarded as the ultimate
international authority on surviving storms at sea aboard sailing and
motor vessels. The first edition was compiled by Kaines Adlard Coles
himself in 1967. Since then technology may have improved, but the
weather certainly hasn’t. This is the eighth updated edition, edited by
former Commodore of the Ocean Cruising Club, Martin Thomas, ensuring
that the book remains as relevant and as essential as it has been for the
previous five decades.
The expert advice section has been updated in line with current thinking,
with major new additions tackling preventing or coping with lightning
strikes, navigating in heavy weather with both paper and electronic
charts, the choice and use of tenders in severe weather, and special
problems faced by the new generation of foiled cruising boats. For the
first time the book also covers the unique challenges presented by
weather in high latitudes, with more yachts crossing the Drake Passage
and attempting the North West Passage. These revisions ensure that
Heavy Weather Sailing is as relevant, useful and instructive for today’s
sailor venturing offshore as it ever was.
Martin Thomas is the former Commodore of the Ocean Cruising Club,
and is currently the Vice-Commodore of the Royal London Yacht Club. He
was previously the Watch Officer on board the sail training schooner Sir
Winston Churchill. A distinguished surgeon, he has written on topics of
emergencies at sea and medical treatment for yachtsmen.
Peter Bruce served in the Royal Navy for many years, and continues to
spend much time at sea, cruising, researching his pilot books or racing. He
is one of the top Corinthian skippers in the world, has twice been part of
Britain’s winning Admiral’s Cup team and has taken part with distinction
in most Fastnet races since his first in 1961.

First Aid at Sea
Douglas Justins and
Colin Berry

This fully updated new edition of First Aid at Sea provides an easy-to-access instant guide
to emergency first aid for all seafarers. Key features include:
• Concise descriptions of each medical condition
• Prioritised lists of treatments

32pp

• Ringbinding to make the pages easy to turn and enable the book to lie flat

Colour illustrations and diagrams
throughout

• A colour-coded thumb index to emergencies for quick reference

• Waterproofed pages to withstand use at sea

Other

• Covers all the medical emergencies likely to be encountered at sea

Paperback

• Fully updated in line with current guidelines and best practice

£12.99

• Recommended by RORC (Royal Ocean Cruising Club)

June 2022

Here is some praise for previous editions in the sailing press:

Rights sold: World rights available

‘A highly practical on-board emergency tool written by doctors who sail’ Yachting
Monthly
‘A handy companion not only detailing medical procedures but providing some
information on emergency communications’
Sailing Today
Douglas Justins (MB BS, FRCA, FFPMRCA) qualified in Australia and became a general
practitioner in the Outback. He sailed non-stop from Sydney to Dover in the Financial
Times Clipper Race followed by many seasons of off-shore racing in the UK. Extensive
cruising continues, enhanced by recent retirement as a Consultant Anaesthetist at St
Thomas’ Hospital in London.

NEW

EDITION

Colin Berry (MB BS FRCA) completed his first circumnavigation in 1982 and his second in
1990, both times as crew member and medic aboard Whitbread Round the World yachts.
He has cruised and raced and also spent time afloat as a medical officer in the Royal Navy.
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Olympic Titanic
Britannic
The anatomy and
evolution of the
Olympic Class
Simon Mills
272pp
Colour/black & white photos, digital
recreations plus original shipbuilding
plans throughout
246 x 189mm
Harback
£25
June 2022
Material available: manuscript due
summer 2021
Rights sold: World rights available

The Titanic. The Britannic. The Olympic. They are some
of the most famous ships in history, but for the wrong
reasons. With original blueprints, never-before-seen photos
and new digital recreations, this book tells the fascinating
story of the Olympic Class, revealing new insights that
continue to be uncovered about the shared history of these
magnificent ships
The Olympic Class liners were conceived as the largest,
grandest ships ever to set sail. Of the three ships built, the
first only lost the record for being the largest because she was
beaten by the second, and they were both beaten by the third.
The class was meant to secure the White Star Line’s reputation
as the greatest shipping company on earth. Instead, with the
loss of both the Titanic and the Britannic in their first year of
service, it guaranteed White Star’s infamy.
This unique book tells the extraordinary story of these three
extraordinary ships from the bottom up, starting with their
conception and construction (and later their modification)
and following their very different careers. The class continued
to evolve, with the lessons learnt from the operational service
and misfortunes of the Olympic and the Titanic informing the
development of the Britannic. She was supposed to be the
absolute pinnacle of ocean-going transport when she entered
service in 1915, but her sinking only 11 months later ensured
the Olympic Class would be remembered for all the wrong
reasons.
Some of the Titanic’s fatal flaws are well known, but this book
takes a new look at the fates of the Olympic and Britannic to
explore whether the class should be better remembered for the
Olympic’s illustrious career rather than those of her sisters. And
behind the technical details of these magnificent ships lies a
tragic human story – not just of the lives lost aboard the Titanic
and Britannic, but of the designers pushing the limits beyond
what was actually possible, engineers unable to prepare
for every twist of fate, and ship owners and crew who truly
believed a ship could be unsinkable.
This fascinating story is told with never before seen
photographs, new computer-generated recreations of the
ships, and unique wreck images that explore how well the ships
were designed and built. Simon Mills offers unparalleled access
to shipbuilders Harland & Wolff’s specification book for the
Olympic Class, including original blueprints and - being made
widely available for the first time - large fold-out technical
drawings showing how these extensive plans were meant to
be seen.
Simon Mills has owned the wreck of the Britannic since 1996.
Well known and highly regarded worldwide for his work
conserving and documenting the ship, he is regularly sought
after as a consultant and contributor to documentaries about
the Olympic Class, having on worked on over 15 for the BBC,
National Geographic, the History Channel and the Discovery
Channel. He is the author of Exploring the Britannic, also
published by Adlard Coles.
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