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Tiffy Cooks

88 Easy Asian Recipes from My Family to Yours
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successful online platform with her immensely
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easy-to-make Asian recipes. Tiffy lives in Vancouver

with her family, her husband, Dom, and their cats,

Panthy and Stormy.

The wildly popular blogger and TikTok sensation behind Tiffy Cooks shares 88 of her favorite easy, everyday,
family-style recipes from across Asia.

Tiffy Chen started blogging about food and recipes after learning to cook from her mother and grandmother.

In her debut cookbook, Tiffy shares memories and recipes shaped by growing up in Taiwan—a country with

rich culture, diverse cuisines, and some of the best street food in the world—along with beloved family recipes
and unique dishes inspired by her travels across Southeast Asia. With 88 (a very lucky number in Chinese
culture) flavor-packed recipes, Tiffy offers her favorite quick-and-easy everyday dishes, like a classic Taiwanese
Breakfast Sandwich and her grandmother's Sesame Chicken Rice. Also included are family-style dishes to

9781984861290 « 02/27/2024
HC - $30.00 US pass around and enjoy, from Drunken Chicken and Braised Five-Spice Beef to Garlic and Scallion Lobster and
272 pages * 8 x 10 inches
100 photographs

Braised Sticky Pork Belly. With gorgeous step-by-step photography and heartwarming stories about her travels,
Tiffy Cooks celebrates Asian food and family in this must-make collection of go-to, easy recipes.



“As we take this culinary
journey together, you will
find my personal stories
tied to authentic recipes
from my culture, as well as

dishes updated with my

own twists.”



Noodles, Rice, and Everything Spice

A Thai Comic Book Cookbook
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CHRISTINA DE WITTE MALLIKA KAUPPINEN

NOODLES, RICE, anp
EVERYTHING SPICE

9781984861603 « 04/16/2024
TR« $22.99 US ($30.99 CAN)
208 pages * 7 x 10 inches
Fully lllustrated
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An approachable, fun comic book cookbook tour of Thai culture and cuisine with 50 recipes and stories from the
country’s main culinary regions.

Noodles, Rice, and Everything Spice combines easy-to-follow comic book panels with pops of vibrant photos to perfectly
capture the bright, colorful flavors and ingredients that are crucial to Thai cuisine. With recipes divided into six
delectable sections for any meal or mood of the day, discover how to make world-class snacks and starters such as Som
Tum (papaya salad) and Satay Gai (grilled chicken skewers), or iconic noodle dishes such as Khao Soi (coconut curry
noodle soup) and Pad Khee Mao (drunken noodles), as well as some lesser-known regional favorites to pair with rice
such as Pad Sator (stir-fried bitter beans) from the south and Nam Phrik Ong (spicy pork and tomato chile dip) from
the north. The book also teaches helpful cooking and preparation techniques such as how to properly grate a papaya,
make sticky rice in the microwave, fry an egg to crispy perfection, and more. In celebration of the warm, welcoming spirit
of Thailand, Noodles, Rice, and Everything Spice shares the secrets to making these dynamic Thai dishes at home,
whether as a quick one-plate meal or a showstopping spread of dishes for enjoying communally.

MALLIKA KAUPPINEN grewupina
remote area of southern Thailand where
cooking was a huge part of her life. She now
teaches Finnish and Thai online and has
founded her own education company.

CHRISTINA DE WITTE, also known by her
illustrator alias chrostin, is a Thai Belgian cartoonist
and the author of The Ultimate Survival Guide to
Being a Girl.






Let's Make Bread!

A Comic Book Cookbook
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9781984860873 « 06/18/2024 ALSO BY KEN FORKISH

TR+ $22.00 US ($29.99 CAN)

Fully lllustrated

FLOURWATER  THE ELEMENTS
160 pages * 7 x 10 inches SALT YEAST OF PIZZA
9781607742739 9781607748380

EVOLUTIONS
IN BREAD

9781984860378

An accessible and easy-to-follow comic book cookbook for baking delicious breads, featuring a basic
universal method, guidelines for maintaining a sourdough starter, and recipes for classic loaves and fun
new riffs, from the author of Flour Water Salt Yeast.

New York Times bestselling and award-winning author Ken Forkish adapts his sage bread baking tips
and recipes from Evolutions in Bread and Flour, Water, Salt, Yeast for the fun, full-color comic book
cookbook format. With comics artist Sarah Becan's lively illustrations, Let's Make Bread! invites readers
to embark on the journey of making bread with a visual twist. Forkish and Becan provide valuable tips
for the first-time breadmaker, from the necessary equipment and ingredients to the basic eight-step
bread method. They explain how to start, feed, maintain, and share a sourdough starter and include
valuable troubleshooting tips for temperature, dough texture, proofing, and more. They also present
17 gold-standard recipes for classic and customizable loaves, including The Saturday Bread, The
Standard, Corn Kernel Bread, Raisin-Pecan Bread, and more. Pairing foolproof techniques and recipes
with an exciting and inviting comic format, Let's Make Bread! is an enjoyable guide to making a
perfect loaf at home.

KEN FORKISH is the founder of Ken's

Artisan Pizza and Ken's Artisan Bakery. He trained
at the San Francisco Baking Institute, the CIA
Greystone, Toscana Saporita in Italy, and I'Institut
Paul Bocuse in France. He is the bestselling author
of The Elements of Pizza and Flour Water Salt Yeast,
which won both a James Beard and IACP award.

SARAH BECAN is a comics artist, author,
illustrator, and designer based in Chicago, and the
creator of / Think You're Sauceome, a food-centric
autobiographical webcomic. She illustrated the
cookbook The Adventures of Fat Rice and is

the coauthor and illustrator of Let's Make Ramen!
and Let's Make Dumplings! Her work has appeared
in various publications, including Saveur, Eater,
Organic Life, StarChefs, and Tasting Table.






Vegan Mob

Vegan BBQ and Soul Food
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240 pages * 8 x 9 %2 inches
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MOBBA'Q SPAGHETTI
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nvd you got the flavor of the meat at the same time. Whan | was
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first place. This sauce is super versatile—use in Mob Lasagna
| (page 61) or a Sloppy Ma” (page T1). For this dish, ba sure to serve
| with plesty of grated vegen parm.

unti Add the
vegan ground beed, satt, and pepper and cook until
Browned, breaking up the kamns with a wooden spoon,
about & minutes. Add the tomato sauce, red wine, sugar,
garlic, parsiey, bay leaf, Mob Sauce, and onion and st
Coak for 30 minutes 1o aliow the favors to blend.

Tuem the hoat to low and simmer for another 16 mirutes, until

BN ETTLRMN the vegan meat is tender.
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black pepsar 2 serve immediately topped with the vegan parm
Tup tomats seace
1up red wina
T tablespotn granulated sugar
2 tablespoans chopped garlle
¥4 €up chopped fresh passiey

1 by bt
1 oup Mok Bace (page M7
160 chopped white oelon

TO SERVE

4 o (B cunces] spaghett or pans
| the shaps of yous chaice
16 grated vagan parmesan,
Pratesstly Follow Tour Haart VEGANMOE B4

Discover more than 80 recipes for mouthwatering plant-based fusion food from the cult favorite Oakland
BBQ joint Vegan Mob.

Toriano Gordon, the chef behind Vegan Mob, grew up sharing soul food with his family and friends. When he began
eating vegan to improve his health, he was nostalgic for those childhood flavors, so he spent hours painstakingly
recreating them from scratch. His innovative dishes became the backbone of Vegan Mob, a Bay Area original that
draws in vegans and carnivores alike. In his first cookbook, he shares all-new recipes as well as favorites from the
restaurant like Smoked Vegan Brisket, Smackaroni and Cheese, and Mobba'Q Baked Beans. In an homage to his
youth in the Fillmoe (not Fillmore) and his San Francisco communities, Toriano draws inspiration from a multitude
of cuisines with recipes like La La Lumpia, Mafia Mobsta Noodles aka Garlic Noodles, and Mob Taco Bowl. Vegan
Mob also takes you out of the kitchen and into Toriano's life, highlighting his many family connections to the Bay
Area and to Bay Area rap and music. With inspirational advice, vibrant photographs, and tons of energy, Vegan Mob

is an invitation for everyone to come to the table and enjoy a meal together.

TORIANO GORDON is the chef and owner
of Vegan Mob, an Oakland vegan soul food and
BBQ restaurant. Born and raised in San Francisco,
Toriano discovered a love of cooking from hanging
around his grandfather's restaurants, mother's,
grandmother's, and great aunt's kitchens. Vegan
Mob has been covered in Eater, USA Today, Bon
Appétit, and Food & Wine.

KORSHA WILSON is a food writer and
podcast host living in the New York City area.
She has written for the New York Times, Saveur,
Food & Wine, the New Yorker, Eater, and more.



“Vegan Mob comprises all of the things

that inspire me; a love of my city, a
love of hip-hop, and of course, a love
of good-ass food”




A-Gong's Table

Vegan Recipes from a Taiwanese Home (A Chez Jorge Cookbook)

A-GONG
TABLE

9781984861276  04/30/2024
TR+ $28.00 US ($37.99 CAN)
272 pages * 72 x 10 inches
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A stunning collection of food through the memories of family and of home: over 90 plant-based recipes
from George Lee, the creator of Chez Jorge, with Laurent Hsia's images of Taiwan.

George Lee grew up with his A-Gong (grandfather) in the quiet refuge of Tamsui, Taiwan. He took part in the
myriad Taiwanese food traditions his A-Gong nurtured, until he was 17, when his A-Gong passed. In observation
of the death, he and his family undertook a set of Buddhist funeral customs and abstained from eating meat.
For a100 days, they ate at the monastery, and the nuns there taught him to cook. Years later, he revisits the
lessons and pieces them together with the story of his family's cooking. Recipes include Han-tsi-bé, an
everyday breakfast congee floating with fist-sized chunks of golden sweet potatoes; Tshai-poo, crunchy strips
of sun-dried daikon radish that salt the air for a few days in January; and Séo-160-prg, a meatless rendition

of the hand-cut pork bits his mom braised in soy sauce and ladled over rice. While writing this book, George
wandered all over Taiwan with his friend Laurent Hsia, who took photos along the way. Together, they sought

out the foods and places tied to their memories growing up. A-Gong'’s Table follows the rhythm of their footsteps:

a pulse that takes you quietly through the book and through Taiwan, from morning to night.

GEORGE LEE is a cook and writer based

in Taipei, and raised in Tamsui, Taiwan. He shares

his food and stories on his blog Chez Jorge. He is
a graduate of Le Cordon Bleu Paris and a student
at University of California, Berkeley.



.

“A-Gong was particular about the way each dish should
look and taste. He spoke endlessly about which street
vendor sold the best sugar-fried chestnuts and the

nuances in a bowl of sesame oil chicken soup. Listening

to him made me want to experience everything as he

did, to imprint his flavors on my palate completely.”




Cured

Cooking with Ferments, Pickles, Preserves & More
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9781984861467 « 03/26/2024
HC « $37.50 US ($50.00 CAN)
352 pages ¢ 7 % x 9 Ve inches
150 photographs

Choose Your Own Adventure

Meatballs
Abang with the tomato
page an, | thox

1o pair with each,
which s lightes in fat but £

Aballs with the sauce and cook
tineal § mimites.

Meathall Variations
[See lomato sauce variations, page joj

Creamy Tomato Sauce Meatballs: Replce the
geuund heef with grosnd tarkey orchicken,

Horby Tomato Sauce Meatball Sandwiches:

Bopped fresh parsley
Peups tomate satice (pags Tl

o 350°F, Lightly grease o Garlic Jalapefic Tormato Sauce Meatballs:
sanc beel with grownd pork. Add
VEASPOON Cavenne.
spoan ground

1 Heat the
sheet pan.
2 Put the beef,
becad crams,
L ol

nato-Sauce Meathalis:
i cruamibs o the panko. Serve:
s with dollops of grat cheese.

3 Inasmépanc e high heat, coc
a small tablespoan of the meat mixture
taste. Add salt or pepper bo the raw meat mixtare
asnoeded.

win 4

Boost the flavor of any meal with this definitive guide on cooking with pickles, jams, preserves, sauces, and more—
whether making them from scratch or using store-bought ingredients—featuring 150+ recipes for everything from
quick weeknight meals to Sunday suppers.

The secret to six-time James Beard Award-nominated chef Steve McHugh's success comes down to one word: curing.
To cure something is to transform it, allowing it to emerge as something new. Steve himself was transformed after battling
lymphoma when he was just 33; he came through that experience wanting to prolong moments of joy in everyday life.
That philosophy extends to how he approaches food and cooking, sourcing the best ingredients when they are at their
peak and then preserving them to enjoy later. He intensifies their flavors, changing them into charcuterie, pickles,
mustards, and more, making his seasonal favorites available year-round. Whether a beginner or seasoned preserver,
discover how to make preserved lemons, then use them in a bright, beautiful bow! of Israeli Couscous with Preserved
Lemon, Bacon, and Greens. Learn to use sugar as a curing method to make Cherry Orange Marmalade, then use it later
in the week to make a Mix-and-Match Jam Cocktail. Whether you make your own preserves or want to use what you
already have, these 150+ recipes will become hundreds as you start to mix and match the ingredients.

STEVE McHUGH is a six-time James Beard
Award—nominated chef based in San Antonio. His
first restaurant, Cured, opened its doors to guests
in December 2013, and since then has been joined
by Landrace in San Antonio and Luminaire and
Las Bis in Austin. He grew up on a farm in southern
Wisconsin and spent the early part of his career in
New Orleans, before he and his wife, Sylvia, settled
in San Antonio.

PAULA FORBES isa journalist, cookbook
author and critic; her work has appeared in
Texas Monthly, GQ, Food & Wine, Bon Appetit,
and more. She was integral to a cult favorite
food Aughts website, Eat Me Daily, and has also
served as an editor for Eater and Epicurious.
She shares cookbook criticism, news, and
ephemera in her IACP award-winning newsletter,
Stained Page News, and is the author of The
Austin Cookbook: Recipes and Stories from Deep
in the Heart of Texas.
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“Preserved foods are unlike any other
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sauce, secret weapons.”




The Bartender's Pantry

A Beverage Handbook for the Universal Bar

The Bartenders
Pantry

9781984858672 « 05/14/2024 ALSO BY JIM MEEHAN
TR+ $35.00 US ($48.00 CAN) MEEHAN'S BARTENDER
384 pages * 6 ax 7% inches MANUAL

60 photographs, 50 illustrations 9781607748625

MALABAR SILVER CORN FIZZ

by dim Mecham,
Using spices to enhance a syrup Is a simple but Impactful strategy to consider
during recipe development. The original version of this recipe~cailed the Sitver
Corn Fizz, created in the summer of 2009 for POT—used a basic honey syrup
and a Tennessee whiskey with 8 corn-forward mash bill. When | began exploring
how | could amplify the: cocktails “corniness,” chef Wylie Dufresne steered me
toward canned corn because it's easier to work with and just as good lor better,
in his opinion] than fresh kernels. | also enhanced the elemental honey syrup
with a Malabar infusion. The new iteration—now called the Malabar Silver Corn
Flaz, owing to its shift in lse features 8 more fl based
whiskey and a local sparkling wine ['ve come to prefer over many Champagnes.
YIELDS 1 SERVING

0 1'% ounces Mellow Corn bonded O 1large egg white
orn whiskey O lew cubes

O 1 ounce Corn Water [page 000 O 1 sunce Argyle vintage brut
0 % ounce Malabar Honey Syrup sparkling wine
|page 00O

Add the whiskey, corn water, syrup, and egg white to a Baston shaker.
Shake without ice, Add a scoop of ice cubes and shake again, Add the
sparkling wine, then double-strain through a Hawthorne and a fine-mesh
strainer into a chilled 8-ounce coupe.

The Bartender's Pantry

4

The first all-inclusive guide to cocktail mixers, with more than 100 recipes, from the James Beard

Award-winning author of Meehan’s Bartender Manual.

Jim Meehan's achievements as a pioneering bartender in New York City helped pave the path for this
generation's craft cocktail industry. Here, he's partnered with artist and designer Bart Sasso and
journalist Emma Janzen on an advanced handbook focused on the zero-proof components of cocktails.
The Bartender’s Pantry includes overviews of 10 categories of ingredients—sugars; spices; dairy; grains;
and nuts; fruits; vegetables, flowers, and herbs; coffee; tea; soda and mineral water; and ferments—that
cover each subject's modern history in drinks before suggesting sourcing and service insights from experts
in each field. Recipes for traditional beverages and novel mixed drink components like horchata, matcha,
Turkish coffee, sorrel, kvass and iced cream are followed by over 50 cocktails than feature them, including
modern classics like the Gin Basil Smash, Earl Grey MarTEAni and Penicillin. The Bartender's Pantry is an
indispensable handbook for hospitality professionals, curious cooks, and anyone interested in how novel
and traditional global beverages are connected to international foodways and our well-being itself.

JIM MEEHAN'S career spans more than two
decades from Madison, Wisconsin, to New York City
to Portland, Oregon, where he writes and works with
hospitality clients, spirits companies, and product
partners through his consultancy Mixography Inc.
Jim authored the Tales of the Cocktail Spirit Award-
winning The PDT Cocktail Book and the James
Beard Award-winning Meehan'’s Bartender Manual.

BART SASSO is a multidisciplinary creative
whose agency, Sasso & Co, develops identity,
branding, packaging, and commercial art for
companies like Tip Top Cocktails, Schenker Beer
Company, and more. Sasso is also a partner and
the creative director of Ticonderoga Club, a critically
acclaimed, genre-defying tavern in Atlanta, Georgia.

EMMA JANZEN isan award-winning journalist
who writes about spirits and cocktails for outlets
including the New York Times, PUNCH, Eater, and
more. She coauthored The Way of the Cocktail
with Julia Momosé and The Bartender’s Manifesto
with Toby Maloney; authored Mezcal: The History,
Craft & Cocktails of the World's Ultimate Artisanal
Spirit. She is currently the drinkways editor for
Good Beer Hunting.



“The axis for this
new era of bartending

isn’t just centered

around the base
spirits, bitters and
liqueurs. It has
expanded to include
the mixers, too.”




The Scarr's Pizza Cookbook
New York-Style Pizza for Everybody: A Cookbook

PLACEHOLDER

COVER COMING SOON

HOTBOI

The Hotbol is onc of the o pies in the shap—all-beef pepperoni.
sticed jatapefios. and Mike's Extra Hot Honey.

This is an ode 1o the hot chile-infused honey made by our friend
Mike. | always wanted to pat his honey on the menu. Other people
make hot haney, 10 but his product is the best.

We'll drizzle it on any slice for you if you're cating in, but this is
the one pic where it’s part of the recipe.

1t's a simple, three-topping combination. where the pants really
work well together—the sweetness of the Exira Hot Honey contrasts
with the savoriness of the pepperoal, and its sharper sting comple-
menting the fresh jalapeio flavor.

This pie is popular in all styles. so instructions for all three ane
bere: classic round. Grandma-style square, and Sicilian-style square.

INGREDIENTS FORA SICILIAN PIE
1F MAKING A ROUND FIE ‘;""""""‘“"""

About 15 minutes from the frst
‘stage (opening) 10 the firal stage
Aogoking)

11 you're making a round pie or

@ Grandma pee you'd need one
dough ball rested for ot lomst 12
hours i the fridge—sdeally 24 to
48 hours—and then brought b
100M femperature.

Or you'll mwed one parbshed
Sicilian dough, either treshly
parbaed and cosled or brought
o emperatuen from the fridge o
frazen. {See Sicilian, page 000,
Tor suggested schedule if you
aee making dough, proafing,
parbaling. and cooking from
start to finish.}

One howr bafore you plan to
bake, peebeat the ove to 550°F.

IM:MMW eyl
% cwp | 150z Piza Sasce (page 900) fmw Icnr‘l:'r.!;mu

SR e T ) o) 25 e ez ot ik s
100 2 tsp | 2 10 3 grated pec or parm, mﬁmm...z
oF mare s desired =

1 cup | 190 Cheese Blend (page 008} W.::Iwrllmﬂnm
's.:::f.",,,u,"'*""“,.b“"" 15 o 20 sicrs sll-bee! peppereni.
15 to 20 thin jlapei slicex,or or enough b o the pic cvenly
wmough tn lop the pie evendy 15 o 20 thin jalapeie dices, or
Mike's Exvira Hot Homey (or sissilar ematigh 1o lop the pie evenly

chiesmbinsed hooey ) 1o finkd Mike's Eutra Hot Homey (o

FOR A GRANDMA PIE

1 dotsgh hall from Dough recipe
(pagge D80

vy oil for offing the pas

¥z o | 100y fresh muze, cut fate
slices ' 4o %4 inch thick and then
torn If desired

Generous Vs cup | 1282 Pixza Savee

0y

shmilar chile-infiesed honey ) b

ovens won't get to
S50°F, 50 prehaat ta bow high
your oven will go.) I you'rs
making & found pie on & pazza
stial, e your pizza stel abesdy
lives in the owen, make sure
t's positioned on the middle
rack. Slide a rack into the top
position. 1o, for broding.

H you are making a round pie
bk ot wsing 2 pizza steel,
preheat with your choice of
altermateve cpticen (see Tooks,
page 000L

One 12-inch found pizza of one

13-by S-inch square pitza
EQUIPMENT

Pizza steel (il making & round

pie)
Wooden pizza peel (if making &
mound pi)

9781984861443 « 04/30/2024
HC = $30.00 US ($39.99 CAN)
224 pages * 7 %8 x 9 /s inches
150-200 photographs

1510 20 dices all-beef peppores, or Metal pizza turning pee! (4
emough io fop the pie cvenly making a nound pie)

1510 20 thin jalapeii dices, or Cuarter shaet pan [ making 2
enaugh 16 lop the pic cvenly square pie)

1o 2 garlic choves, peeled Garic shices (optional; if making

Mike's Extra Hot Howey for similar a Grandma sauare)

‘chile-infissed beacy | fo Snish
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Learn to make New York—style pizza for everyone using all-natural and organic ingredients with 30 recipes,
step-by-step photos, and collages of everyday living from retro-style pizza parlor Scarr's Pizza.

After working at some of New York’s most iconic pizzerias and restaurants, Scarr Pimentel opened Scarr's
Pizza to put his own healthy spin on the classic New York-style pizza slice. Now, in his debut cookbook,
he shares his ethos alongside the techniques and recipes you need to make great pizza at home. Starting
with round and square variations of his dough that include the famous freshly milled grains—recommended,
but not required—Scarr breaks down the anatomy of his famous pies. Learn the tips and tricks to mill your
own flour, source the freshest ingredients, and make the best tasting sauce and toppings, all while being
guided by Scarr's unfussy, encouraging voice. Recreate your favorites from Scarr's Pizza plus some new
items, including pizza pies like Original, Marinara, and Hotboi; extras like Calzones, Vegan Garlic Knots,
and Meatball Parm; and cocktails like Guava Margarita and Vegan Pifa Colada.

SCARR PIM ENTEL, born and raised in

Manhattan, grew up surrounded by family and

friends in the food industry, which inspired his
love for restaurants. After working in various
spots downtown, Scarr opened Scarr's Pizza on
the border between Chinatown and the Lower
East Side in 2016. With a focus on all-natural
and organic ingredients, Scarr's Pizza is
committed to creating high-quality products
for the community and beyond.






The Farm Table

JULIUS
ROBERTS

“A heartwarming
and uplifiing book.
The recipes are
utterly gorgeous.”

SIEH A SIOY. SO vov\L
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©  THE FARM TABLE

9781984862662 « 02/13/2024
HC « $35.00 US ($48.00 CAN)
320 pages * 7 x 10 inches

200 photographs

ZUCCHINI BLOSSOMS FILLED WITH A HERBY
RICOTTA & BAKED IN TOMATO SAUCE

GHT OF ZUCCHINGS BroiNs. We plan

pots and unbelievably product
througgh the seanon. The entire pla

and bake them in a rich

hed ticosta and herbs barely held

By naw the 1o
sexsoning and add a easpoon of sspe
diny (if needed). Nestle the suffe

Enjoy the comforts of the English countryside with 100 seasonal recipes to savor throughout the year and
thoughtful essays about living farm-to-table—from British chef-turned-farmer Julius Roberts.

Professionally trained chef Julius Roberts left a busy and frantic London restaurant life to pursue his dream of living
sustainably on a small farm in the English countryside. The Farm Table transports us to his farmstead, taking us
through a calendar year with diary entries and images grounded in the natural world. Broken into sections based
on the season, The Farm Table encourages cooking with seasonality in mind through scrumptious recipes to inspire
joy and confidence in the kitchen, including dishes like Roast Pumpkin, Buffalo Mozzarella, Sage, and Hazelnuts;
Chicken and Ricotta Meatballs in Broth with Orzo, Creme Fraiche, and Dill; Zuchini Frittata with Goat Cheese,
Lemon, and Mint; Apricot Tarte Tartin. Combining honest tales of country living, delicious home-cooked recipes,
and stunning photography of the Dorset countryside and coast, The Farm Table encourages us to embrace a slower
pace, take inspiration and delight from nature, and always gather around the table to enjoy the journey.

JULIUS ROBERTS isa first-generation

farmer and restaurant-trained chef with a story

that started in the kitchen of award-winning
London restaurant Noble Rot. Inspired by the
seasonal ethos and stunning produce of

the suppliers who delivered to the restaurant
each morning, he left the city on a mission

to reconnect with nature and live a self-sufficient
life in the countryside. There began a wonderful
journey of learning, animal husbandry, and
foraging and growing his own food on a small farm
in Dorset. Starring in A Taste of the Country on
Channel 5 in the UK and now with his first book,
The Farm Table, Julius shares recipes and stories
inspired by his life on the farm.






Forage & Feast

Recipes for Bringing Mushrooms & Wild Plants to Your Table
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Oyvuer mushraoms have o Fishy flvor, making them g wondertul
alternatie to seafood. In this recipe, artichokes are steamed ARTICHOKE
and than filled with kelp-marinated ayster mushrooms. it's
wonderfully pleasing on the palats, and the soucey red wine OYSTERS

migresestts provides the pacfect acidic complernent, This dish
s great for entertaining becawse it can be made ahead of
tima and sarved cold

CO0K'S NOTE

WL st
i

Explore the bounty of the natural world through 85 vegan recipes featuring foraged ingredients.

In Forage & Feast, experienced forager and chef Chrissy Tracey takes you on a journey to discover and collect
plants and fungi. Use the identification guides and nature photographs to help you forage, then cook your way
through fall, winter, spring, and summer with recipes featuring the wild ingredients. No matter where you live,
you'll be able to find recipe inspiration and universally useful foraging advice. From urban magnolia blooms and
easy-to-find dandelions to golden chanterelles and sweet pawpaws, Chrissy shows you how to transform nature's
treasures into vegan recipes everyone will love. Discover mouthwatering dishes like: Morel "Fried Chicken” Bites with
Dandelion Hot Honey, Pulled Jackfruit Sliders with Blackberry Barbecue Sauce, Crabapple Crisps, and Shagbark
Hickory Ice Cream. Interwoven with stories from Chrissy's own foraging and culinary experiences and accompanied
by lush photography, Forage & Feast is the perfect introduction to finding food in the natural world and turning

it into something both beautiful and tasty.

—Smsetors cam

CHRISSY TRACEY is a first-generation

Jamaican American vegan chef, artist, forager,

YouTuber, and entrepreneur in the food and
wellness space. She is the first vegan chef to be
featured on Bon Appétit's Test Kitchen YouTube
series and has been featured in the magazine. Her
recipes and work have been featured in Epicurious,
Farm Sanctuary, VegNews, and the Vegan

Review. She has also been showcased on the Bon
Appétit Food People podcast and NPR's Seasoned.
Tracey was listed in Connecticut Magazine's

40 Under 40 and made a name for herself while
working as a vegan pizza chef in New Haven,

a city known all over the world for its pizza. She
currently runs a Connecticut-based catering
company that specializes in curating unique
plant-based culinary events.






The SalviSoul Cookbook

Salvadoran Recipes and the Women Who Preserve Them
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A beautifully photographed cookbook that celebrates the vibrant culture and community of El Salvador through
80 recipes and stories from 25 Salvadoran women.

In search of the recipes and traditions that made her feel at home, food historian and Salvadoran Karla T. Vasquez
took to the internet to find the dishes her mom made throughout her childhood. But when she couldn't find any,
she decided to take matters into her own hands. What started as a desire to document recipes turned into sharing
the joys and tribulations of the women in her life, ensuring their histories were preserved and did not go unheard.
Here are recipes for Rellenos de Guiisquiles from Patricia, who remembers the Los Angeles earthquakes of the
1980s for more reasons than just fear; Flor de Izote con Huevos, a favorite of Karla's father; as well as variations
on the beloved Salvadoran Pupusa, a thick masa tortilla stuffed with pork, cheese, and beans. Though their stories
vary, the women have a shared experience of what it was like in El Salvador before the war, and what life was like
as Salvadoran women surviving in their new home in the United States.

KARLA T. VASQUEZ is a food writer,
recipe developer, and food stylist based in Los
Angeles. Her writing has been published by the

Los Angeles Times, San Francisco Chronicle,
Teen Vogue, Eater LA, and KCET, among others.
Her recipe development work can be seen in
Food & Wine, Serious Eats, BuzzFeed Tasty, and
Tastemade. She is also a food justice advocate
and an active member in her community to
increase healthy food accessibility in low-income
communities, previously working with Hunger
Action Los Angeles and Los Angeles Food
Policy Council. She founded SalviSoul in an
effort to preserve her family's recipes, and
since then it's expanded to focus on cultural
memory and intergenerational healing for

the Salvadoran diaspora.

23



“Anhelo ... means a longing,

(LTS

or a longing to know or
have. It became my go-to
feeling based on how I

saw my family talk about
Salvadoran food. Cravings.
Antojitos. Afternoon
snacks. Street foods. Fruits
ripe for picking off the
trees. Constant anhelo, to
bite into a piece of home.”







Garden Wonderland

Create Life-Changing Outdoor Spaces for Beauty, Harvest, Meaning, and Joy

garden |
wonderland

CREATE LIFE-CHANGING OUTDOOR SPACES
FOR BEAUTY, HARVEST, MEANING, AND JOY

LESLIE BENNETT is the owner of Pine
House Edible Gardens, a landscape design/build

Leslie Bennen
and lulie Chai
firm based in Oakland, California, and coauthor of

The Beautiful Edible Garden. She is the winner
of the American Horticultural Society's award for

My view of wonderland

gr Bur early on,

@ career that wouid put mein drect contact with plants or the land.

nsiead, 4 the deughter of English and jaruican Immigrants who
purset 2 1 feund &

CSPROIGIT e by eamang a0 undergraduste degree I ewirenmenty

Jesaice. then wanit 10 kaw school Fecusing on land uie and landscape

landscape design and founder of Black Sanctuary

W e Lo, e do, cam dramatically Impact eur sense of sefl ard
thressgh the workd. T got ng, t09, sbout

Gardens. Her work has been featured in Better

"
the places
e kanad—whicy i often in our owen yards. This sokdified for me thas
b macters, and win

Homes & Gardens, Martha Stewart Living, Elle

something | coukd dechcate myself to.

Decor, Sunset, Architectural Digest, Los Angeles

. Lembarked
=t g farm aring.a bresk
Trom ek H—

Ik in rmy gut 1wt somsething | needed to pursue Ry | cosk 4 leap

Times, San Francisco Chronicle, Gardenista,

of fath, trading my anew
i e St o et 108 e dod oy e, ad and more. Bennett holds degrees from
Fve never looked back.
Harvard University, Columbia Law School, and
4 parden wemder b

the University College London in the fields of

environmental justice, land use law, and cultural
property, and preservation. She lives and gardens
in Oakland, California, with her two children.

JULIE CHAI has spent her career covering
A visual feast of garden design inspiration that embraces diversity and teaches you how to create a lush, colorful, s entig 2e lemelsezpss, emd s e Seliter o

edible, and meaningful garden wonderland of your own. AR IS e el e N el

Times bestselling Floret Farm'’s A Year in Flowers,

Featuring practical how-to information alongside examples from 19 gardens, award-winning garden designer Leslie Floret Farm’s Cut Flower Garden, and Floret

Bennett shows how to incorporate personal and edible elements into a landscape that honors a variety of cultures. Farm’s Discovering Dahlias. Her work has been

Filled with stunning layers of color and texture, Bennett's gardens "feed the eye and nourish the soul” (Elle featured by media including Martha Stewart

Decor), helping to nurture self, community, and more. For example, the team designed a garden for the cofounder Living, Better Homes & Gardens, HGTV, the San

of the Dr. Huey P. Newton Foundation to showcase art from emerging Black artists, while for a vegan chef's Francisco Chronicle, Gardenista, and Sunset
9781984861382  04/02/2024 ALSO BY LESLIE BENNETT garden, they incorporated unusual vegetables that can't be found in grocery stores. With chapters on floral, edible, where she wa§ the senior garc?en e'ditor She lives
HC « $29.99 US ($39.99 CAN) THE BEAUTIFUL gathering, healing, and cultural wonderlands, Bennett provides advice for tailoring a garden to your own needs, and gardens in Los Altos, California, with her
317(2) gaii;érfpxhlo inches 5?;186L;7;A2§§3EN whether it's a place to host elegant garden parties, for children to play, to grow your own food, or a sanctuary to husband and son.

rest and relax. In Garden Wonderland, Bennett helps you unlock the potential of your garden to become a space
(T A O of inspiring natural beauty, abundance, and belonging.






The Fragrant Flower Garden

Growing, Arranging & Preserving Natural Scents
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FLOWER GARDEN

Growing, A(ranging&
Preserving Natural Scents

ALSO BY STEFANI BITTNER
THE BEAUTIFUL

EDIBLE GARDEN
9781607742333

ALSO BY STEFANI BITTNER
AND ALETHEA HARAMPOLIS

HARVEST
9780399578335

A ROSE CELEERATION

W imvited our friend and fellow florist, Juliette Surnamer, 1o Stefani's garden
in late summeer to explore fragrant flowers with L Many of Stef’s roses were
in full bloom and Inspired this arrangement. Harvest half-open blooms in the
marning—that’s when garden roses are ready for pollination and therefore

at their fragrance peak. Half-open blooms atso have the added benefit of 2
langer vase life. We abio celelirate the rose’s abundance by ncluding sprigs
of unopened rose buds as a secondary flower in our arrangements, While nat
yet fragrant, these sprigs have a beautiful and unique texture and can add
mavement to the arrangement. By growing your own roses, you can include
all parts of the flower’s life stages in your arrangement, which ks a beautiful
wayy to celebrate the garden's most famous fragrant flower,

When rose petals drop, the seed-filled pod (the rose hip) is exposed. If
left an the stem, rose hips will grow and develop kvely orange ar red colars
as they riper. During the summer, a5 rases graw quickly, we prune and
remove dead flowers (deadhead) from the roses in the garden to promate
more flewer growth. But sometimes we miss a spent flower here or there, and
we harvest the rose hips that have begun 1o develop to use in arrangements.
At the end of autumn, we typécally stop deadheading our roses as winter
nears and encourage the rose hips as a late-season treat for bougquets and as
an ingredéent for tea.

Clary sage (Solvio sclorea) 15 2 wonderful accompaniment 1o roses, as its
fragrance has a warm, sweet, herbaceous scent. It pairs well with all of the
scented roses but especially well with musky and fruity scented varieties. We
included sprigs of blackberry that grow near Stefani’s climbing roses ona
farden fence. The not-guite-ripe fruit adds a beautiful visual component 1o
the arrangement, playing the role of an unscented ingredient 1o separate the
stronger scents. When using berrles in amangements, harvest unripe sprigs—
ripe berries can drop and create a bit of a mess as the arrangement ages.

CONTINUED

Make your garden and home look and smell heavenly with this accessible gardening
guide that explains how to grow fragrant flowers outdoors and bring natural scents
indoors by creating floral arrangements, scented beauty products, and more.

There is nothing like the beauty and scent of a flower-filled garden and home. The
Fragrant Flower Garden shows you how to grow flowers that are a feast for the nose as
well as the eyes, from a naturally perfumed carpet of sweet alyssum and the warm, spicy
scent of gardenia to the heavenly aroma of lilacs. A beautiful garden is one where you can
find joy in every sense—literally. The Fragrant Flower Garden makes this dream a reality
with garden design guidance for a year's worth of flowers, foliage, and fragrance. Plus,
reap the wellness benefits of your fragrant flowers through DIY projects such as making
floral arrangements, perfumes, tub soaks, and tinctures. Whether you prefer the smell of
classic lavender or something more adventurous like chocolate cosmos, The Fragrant
Flower Garden opens the door to creating a scented flower garden that is a delight for all.

STEFANI BITTNER is the owner of

Homestead Design Collective, a San Francisco

Bay Area landscape design firm, and coauthor
of The Beautiful Edible Garden. She has been
featured in Sunset, the Los Angeles Times,

Gardenista, C Magazine, and on HGTV online.

ALETHEA HARAMPOLIS is coauthor

of the bestselling The Flower Recipe Book and The
Wreath Recipe Book, and a cofounder/owner of
the floral design company Studio Choo. Together,
Bittner and Harampolis authored Harvest.
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Home in Bloom

Lessons for Creating Floral Beauty in Every Room
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ALSO BY ARIELLA CHEZAR AND JULIE MICHAELS

THE FLOWER WORKSHOP
9781607747659

SEASONAL FLOWER
ARRANGING

9780399580765

CLIMBING THE 51

A vivid, inspiring look at the role of flowers and plants in interior design through the stunning,
wild work of Ariella Chezar.

Ariella Chezar is the master of creating ambiance and relaxation through flowers, and her
magnificent arrangements are the envy of the interior design world. While most floral designers
begin with the blooms, Ariella takes into consideration the architecture, light, and landscape
of the environment before choosing any flowers. She often forages from a nearby garden to
bring the place into the piece, incorporating wild elements such as branches, weeds, or vines
rich with berries. The results are complex and dynamic, highlighting the drama inherent in
nature—and with Home in Bloom, Ariella inspires us to create the same drama in our own
creations. With chapters separated by themes such as Nourish for kitchen spaces, Welcome
for entryways, and Inspire for living rooms, Home in Bloom takes us on a journey of spaces filled
with incredible blooms. Filled with hundreds of gorgeous photographs and detailed captions
of the arrangements, this interior design book is full of unique inspiration for any flower lover.

ARIELLA CHEZAR is the author of Flowers
for the Table, The Flower Workshop, and Season
Flower Arranging. She is a master floral designer
and teacher. Over the past three decades her work
has appeared in countless magazines as well as

for multiple events in the Obama White House.
As a proponent of sustainable floristry, she teaches
her sought-after workshops around the globe.

JULIE MICHAELS coauthored The Flower
Workshop, is a former editor for the Boston Globe,
and has written for the Wall Street Journal, the
New York Times, and more.
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“I find myself relying more and

more on wilder elements...it’s
the grasses and weeds I glean
from local fields that give my
arrangements a sense of place
and a more natural style. With
each chapter, I stray just a little
bit further into the meadow,
until I arrive at a crumbling
Hudson River manse that
inspires a full-tilt fantasy of
nature’s conquest.”
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Bestsellers & Award Winners
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The Complete Ottolenghi
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Ottolenghi Test Kitchen: Extra Good Things
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Ottolenghi Test Kitchen: Shelf Love
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The Food52 Library
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Grilling & Outdoor

= A MEAT-SMOKING MANIFESTO «
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Franklin Smoke Franklin Barbecue
9781984860484 9781607747208
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The Franklin Barbecue Collection Bludso's BBQ Cookbook
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Whole Hog BBQ Korean BBQ
9780399581328 9780399580789

FRANKLIN dBARBECUE
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Franklin Steak
9780399580963
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Home & Garden
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