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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
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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.
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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
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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
is a casserole
once more. Thisoven
leaves
youcan
with
triple-decker
sandwich
of (our oven at the
that
getapast
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Even then
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giving your
buns
their
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lamination.
beginning
could
only
make
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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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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
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sketch

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

Mourad Mazouz and
Pierre Gagnaire

400pp
Colour illustrations and photographs
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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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Material available: Proofs
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.
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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)

69

CO O K E R Y & L I F E S T Y L E
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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Hassle Free, Gluten Free
Jane Devonshire
£22
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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
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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

220

74

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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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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Hardback
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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.

79

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