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                                          Together – Memorable Meals Made Easy hb by Jamie Oliver RRP $49.99 

Welcome family and friends back around the table with Jamie's 2021 cookbook!  Getting together and sharing a meal with loved ones 

has never felt so important. Each chapter of Together features a meal, from seasonal feasts to curry nights, with a simple, achievable 

menu that can be mostly prepped ahead. Jamie's aim - whether following the full meal or picking individual recipes - is to keep you out 

of the kitchen to enjoy eating with your guests. Together takes the stress out of cooking by teaching you hacks to get organised, get 

ahead. Inspirational but practical, Together is about comfort, celebration, creating new memories and, above all, the sharing of mouth-

watering food. Also available:  Jamie Cooks Italy $49.99, Jamies 30 Minute Meals $49.99, Jamies 15 Minute Meals $49.99, Jamies 

Comfort Food $49.99, 5 Ingredients hb $49.99 and 7 Ways hb $49.99. 

                                                                One Pan Perfect hb b Donna Hay RRP $49.99  

Donna Hay returns with her new, gorgeously luxe hardcover cookbook One Pan Perfect to make life simple, easy and delicious for her 

millions of fans. One Pan Perfect - featuring over 120 recipes for simple, easy, no-fuss deliciousness which only need one pot, pan, tray 

or bowl - will take you from the kitchen to the table in no time at all, and make your whole family happy.   One Pan Perfect is the only 

book you need to prepare almost-instant, all-in-one meals that are super-delicious and better for you. Think fast, tasty new twists on all 

your favourites, plus all-new flavour combinations to explore, ready to dial up your weeknight family dinners and lazy weekend lunches. 

One Pan Perfect is peppered with all the tips, tricks and how-tosto shortcut your way through the kitchen. You can even scan the QR 

codes throughout the book with your phone and bring the book to life through a series of instant videos that will lift your cooking game 

to new heights. This is fast, fresh deliciousness, all-in-one cooking at its absolute tastiest! Also: Everyday Fresh $45.00, Christmas Feasts 

and Treats  $45.00, Life in Balance Fresh and Light $45.00, Basics to Brilliance hb $55.00 and Modern Baking hb $55.00 to name a few! 

                                                            Med A Cookbook hb by Claudia Roden RRP $55.00 

Claudia Roden is credited with revolutionising Western attitudes to Middle Eastern and Mediterranean food. Over thirty years on from 

her first Mediterranean cookbook, Claudia shares the sun-soaked simplicity of the Mediterranean with new recipes for effortless, 

everyday cooking.  This is how Claudia cooks for friends and family - always putting flavour first, beautiful ingredients, fuss-free 

cooking, relaxed eating.  From Provence to Petra, Madrid to Morocco, explore the many and varied flavours of the Mediterranean as 

Claudia shares a life's worth of travelling and stories along with the food she cooks now.  World-renowned food writer Claudia Roden 

revisits Mediterranean cookery 30 years on with new simple, vibrant dishes. A treasure for fans of Ottolenghi Simple and Persiana.  

Travel the med from the comfort of your kitchen.  Also available: Book of Jewish Food pb $49.99 

                                              Cooks Book – The Essential Nigel Slater hb by Nigel Slater RRP $55.00 

A Cook's Book is the story of Nigel Slater's life in the kitchen. From the first jam tart Nigel made with his mum standing on a chair 

trying to reach the Aga, through to what he is cooking now, this is the ultimate Nigel Slater collection brimming with over 200 recipes. 

He writes about how his cooking has changed from discovering the best way to roast a chicken to the trick to smoky, smooth aubergine 

mash. He gives the tales behind the recipes and recalls the first time he ate a baguette in Paris, his love of jewel-bright Japanese pickled 

radishes and his initial slice of buttercream-topped chocolate cake. These are the favourite recipes Nigel Slater cooks at home every day; 

the heart and soul of his cooking. Chapters include: a slice of tart, a chicken in the pot, everyday greens, the solace of soup and the ritual 

of tea. This is the essential Nigel Slater. Also available: GreenFeast Autumn Winter hb $45, GreenFeast Spring Summer  hb$45.00 

                    Gennaros Limoni – Vibrant Italian Recipes Celebrating the Lemon hb by Gennaro Contaldo RRP $39.99 

Ask a foodie about the Amalfi Coast and lemons immediately spring to mind. The sweet, aromatic, large and thick-skinned Sfusato 

Amalfitano is the extraordinary and delectable citrus fruit which Gennaro Contaldo grew up with.  Lemons were and still are a part of 

daily life for locals of the Amalfi Coast, and, when Gennaro came to the UK over 40 years ago he continued this tradition. From a sliver 

of zest in his morning espresso to helping with minor ailments and even household chores, lemons have a wealth of uses.  No part of the 

lemon is wasted - flesh, pith and skin are chopped into salads, juice is drizzled over meat, fish and veggies, while the aromatic zest adds a 

complexity to a dish's flavour. Even the leaves are used to wrap meat, fish and cheese for extra flavour, or finely chopped and made into 

a tea infusion.  Lemons can cleanse, refresh, preserve, 'cook' and add a vibrant flavour to dishes as giving colour and an uplifting aroma. 

From Ravioli with Ricotta, Lemon and Mint, and Sicilian Chicken Involtini, to Lemon Biscuits, and Coffee and Lemon Semi-freddo, this 

is not only a beautiful and inspiring homage to the most revered of fruit but Gennaro's most inspirational book to date. Also available:  

Gennaros Pasta Perfecto hb $39.99 

    Bowls and Broths Build a Bowl of Flavour from Scratch with Dumplings Noodles and More hb by Pippa Middlehurst $34.99           

From the bestselling author of Dumplings and Noodles, here is a super-fresh collection of broth-based recipes that will teach you how to 

season, layer and create versatile and exciting dishes from scratch.  Pippa Middlehurst tells the story of building a bowl from the bottom 

up – with seasoning and sauce, crunchy bits and fresh herbs, aromatics and toppings – and offers accessible recipes that use these 

building blocks to maximise the power of ingredients, texture and flavour.  Packed with mouth-watering recipes and chapters on 

dumplings, noodles, hotpots, rice and even sweets things. This book is a must-have for beginners interested in the basics or more 

experienced cooks curious about techniques and flavour combinations.  Pippa's vibrant recipes are sure to satisfy every craving.   Also 

available: Dumpings and Noodles hb $34.99 

    Egg of the Universe – Recipes for Life from the Wholefoods Cafe and Yoga Studio hb by Bryony Lancaster RRP $49.99  

Sharing seasonal, holistic recipes and a way of life for body and soul - with a focus on gut-friendly ferments, slow cooking and gluten-

free eating.  A joyful celebration of seasonal eating and wellbeing from the popular Australian cafe and yoga studio, Egg Of The 

Universe.  Here are over 100 of the most popular recipes from our cafe for you to recreate at home. Light and energising breakfasts, 

salads, restorative broths and wholesome slow-cooked braises and curries, plus the pickles, ferments, tonics, homemade breads and 

healthy sweet treats for which the cafe is renowned - all nutritionally balanced to keep your gut and your tastebuds happy. As well as 

advice on sustainable preparation techniques and wholefood ingredients, it includes a seasonal program of yoga, meditation and wellness 

practices to help you connect with the world around you and get the best out of each and every day. An integrated yoga studio and 

wholefoods cafe with various venues, Bryony and Harry Lancaster have run Egg Of the Universe for the past decade, growing it into the 

special community businesses they are today. Everything on offer at Egg is an extension of their practice at home; from vinyasa and yin 

yoga to the wholefoods served; to the eco-friendly cafe. 
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                  Tom Kerridge’s Outdoor Cooking – The Ultimate Modern Barbecue Bible hb by Tom Kerridge RRP $45.00 

The ultimate barbecue bible from one of Britain's best-loved chefs.  Michelin-starred chef Tom Kerridge shares his huge passion for 

barbecue and outdoor cooking in this timely new book. He takes simple ideas like burgers and grills, and creates the ultimate version 

with over 80 recipes that are stunningly delicious. Chapters include hearty favourites like pork and chorizo burger, veggie mains like 

charred cauliflower salad, and shareable snacks like aubergine dips and flatbreads. He also includes desserts and drinks, tips and advice 

for the perfect summer barbecue, campfire or outdoor gathering with friends and family.  Whether you're a beginner barbecuing on your 

balcony or a seasoned pro who really knows your smoke, charcoal and fire, Tom Kerridge's Outdoor Cooking truly has something for 

everyone. Take your staycation to the next level this year with an entire summertime's worth of incredible outdoor cooking inspiration                        

                                                      Hand and Flowers Cookbook hb by Tom Kerridge RRP $75.99 

The long-awaited cookbook from Tom Kerridge's legendary two-Michelin-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. 

                                                     1 –Minute Gardener pb by Fabian Capomolia and at Pember RRP $26.99  

The Little Veggie Patch Co. has taken the mystery out of - and put the fun back into - growing fruit and vegetables. No matter how much 

or how little space you have, whether it's in the sprawling suburbs or an inner-city high rise, the Little Veggie Patch team will have you 

growing your own food in no time.  1-Minute Gardener features 60 illustrated step-by-step guides to edible gardening essentials, from 

preparing and caring for your patch through to harvesting the rewards (and getting the kids involved along the way). These handy how-to 

guides include: * Choosing your location * Optimising your soil * The world's easiest seedling incubator * Crop rotation no-brainers * 

How to fertilise in pots * Staking tomatoes like a pro * Stink bombing possums * The right way to harvest herbs * The lowdown on 

edible flowers * Hand pollination for beginners * Easy-peasy trellising * Seed bombing * Competitive snail hunting. Growing your own 

food has never been simpler, speedier or more fun, so pull on your gumboots and get planting with the Little Veggie Patch 

                                                                Seasonal Kitchen with Fast Ed pb by Ed Halmagyi RRP $29.99  

                                                                  Vegetable Simple – A Cookbook hb by Eric Ripert RRP $49.99 

From one of the world's most renowned chefs, 110 essential recipes that celebrate the beauty, simplicity, and elegance of vegetables.   

Eric Ripert is the chef and co-owner of the acclaimed restaurant Le Bernardin, and the winner of countless Michelin stars, well known 

for his exquisite, clean, seafood-centered cuisine. But lately, Ripert has found himself reaching for vegetables as his main food source-

and doing so, as is his habit, with great intent and care.  In Vegetable Simple, Ripert turns his singular culinary imagination to 

vegetables- their beauty, their earthiness, their nourishing qualities, and the many ways they can be prepared. Eric Ripert articulates a 

vision for vegetables that are prepared simply, without complex steps or ingredients, allowing their essential qualities to shine and their 

color and flavor to remain uncompromised. Complete with gorgeous photos by renowned photographer Nigel Parry, this is a necessary 

guide for the way we eat today. 

      Complete Vegetable Cookbook A Seasonal Zero-Waste Guide to Cooking with Vegetables hb by James Strawbridge $49.99 

Whether you are looking to include more veg in your diet, moving to a vegan or meat-free lifestyle, or looking for some flavour 

inspiration for your dishes, this is a vegetarian cookbook with a difference. Covers more than 60 vegetables organised by seasonality, 

over 135 delicious vegetarian recipes for you to enjoy and detailed information on plant varieties with annotated photographs displaying 

the edible parts of each vegetable.  Includes handy zero-waste top tips and practical tricks throughout to make your vegetables last longer 

and sustainable leftover solutions from stocks, and drying techniques to pickling, fermenting, and roasting 

Edible Backyard A Practical Guide to Growing Organic Fruit and Vegetables All Year Round pb by Kath Irvine RRP $49.99 

                                              From the Market hb by The Australian Womens Weekly RRP $39.99  

For many, cooking begins at the market.  Seeing, feeling and smelling the delicious in-season produce should be your first inspiration 

when you are planning your week's menu. Celebrating fresh fruits and vegetables, as well as other beautiful produce, the recipes 

collected in this cookbook celebrate all that our Australian famers and producers have to offer.  With ideas to use everything from the 

humble root vegetable to the most colourful and vibrant produce, learn and embrace cooking with all that the earth has to offer. 

                                                                 AWW Essential Vegan pb by AWW RRP $24.99  

           AWW Lets Eat Weeds! A Kids Guide to Foraging hb by Annie Raser-Rowland and Adam Grubb RRP $24.99  

From salads to main dishes, edible weeds are delicious! Find out how to identify them, where and when to find them, and how to cook 

them. Also coming:  Big Book of Kids Activities pb RRP $59.99 

                                         Grind – A Modern Guide to City Living hb by GRIND and Teddy Robinson RRP $34.99 

Each of the recipes includes a great story or anecdote from a decade of living, eating and drinking with Grind in London. 

                                                 Come On Over – Southern Delicious for Every Day and Every    RRP $57.99 

                                                  Once Upon a Chef – Weeknight/Weekend hb by Jennifer Segal RRP $49.99 

                 Foodheim – A Culinary Adventure (A Cookbook) hb by Eric Wareheim and Emily Timberlake RRP $44.99 

                                                                Maman The Cookbook hb by Elisa Marshall RRP $44.99 

In their debut cookbook, the owners of this elegant and charming New York City-based collection of cafés share the recipes of some of 

their bestselling baked goods and dishes alongside brand-new ones. This collection of 100 recipes spans breakfast to dessert and 

everything in between, all united by the sense of family-inspired tradition. Handed down through generations, this is the food that makes 

you feel at home while also appealing to modern tastes and design aesthetics.  Blending the allure of New York City with beloved French 

fare and café culture, The Maman cookbook encourages the Francophile in you to create delicious café favorites and special moments in 

your own home. 

            Flavors of the Sun -  The Sahadi’s Guide to Understanding Buying and Using Middle Eastern Ingredients hb                                       

                                                                   by Christine Sahadi Whelan and Kristin Teig RRP $50.00 

   Colombiana A Rediscoveryof Recipes and Rituals from the Soul of Columbia hb by Mariana Velasquez Villegas RRP $59.99 

         Big Zuus Big Eats – Delicious Home Cooking with West African and Middle Eastern Vibes hb by Big Zuu RRP $49.99 

                                                         Flavours of Greece pb by Rosemary Barron RRP $52.99 

 

 

 

 

 

 

 

 

 



                          

                      Family Comforts – Simple Warming Hearty Meals to Share hb by Rebecca Wilson RRP $39.99 

Family Comforts is the much-anticipated new cookbook from Rebecca Wilson, the bestselling author, Instagram sensation and mum 

behind the phenomenally popular family food account @whatmummymakes. With over 100 brand new, flavour-filled recipes, Rebecca 

shows you how to cook nutritious meals the whole family will love. From quick suppers that can be prepared in a matter of minutes to 

slow cooker heroes that deliver big flavours with minimal effort, joyful weekend feasts, brilliant bakes and warming desserts, Rebecca's 

ingenious, easy-to-follow recipes are suitable for young children from six months, and irresistible for older siblings and adults too. 

Parents and carers can wean their babies and introduce them to a variety of new foods, whilst sharing the same meals alongside them. An 

essential for every family's bookshelf, let Rebecca Wilson show you how to cook just once for the entire family, giving you more time 

together around the table to enjoy comforting meals through autumn, winter, and beyond. 

                                                         Meatballs for the People pb by Mathias Pilblad RRP $39.99 

Classics and curveballs from one of Stockholm's favourite restaurants.  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 

(lingonberries, pickles, perfect mashed potato and a creamy sauce just to start with), 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! 

           First-Time Bread Baker – Beginners Guide to Baking Bread at Home hb by Emmanuel Hadjiandreou RRP $42.99 

This entry level guide to baking bread at home starts by setting out the tools and equipment needed and explains the science behind the 

alchemy of turning flour, yeast, and water into the bread we love so much. Delicious step-by-step recipes for every day include a 60-

minute Soda Bread, a Half-and-half Sourdough Loaf and a Sandwich Loaf. Occasional bakes to have fun with are Puffy Pitta Pockets, 

Pizza Dough, and Crunchy Breadsticks, whilst enriched dough sweet treats to try include Sticky Apple & Cinnamon Buns and a 

Chocolate & Cherry Stollen.  

                                                           Bread Book hb by Louis P De Gouy RRP $54.99 

Written by Master Chef Louis P. DeGouy, one of the world's greatest cooks, this book is an invaluable addition to the shelf of any chef - 

or anyone who takes eating seriously. Amateur and professional cooks alike with an interest in breads will be delighted to find over 500 

recipes for baking powder biscuits, plain and sweet breads, ryes, loaves, buns, muffins, gingerbread, popovers, scones and much more. 

                            Pasta Over 100 Recipes for Noodles Dumplings and So Much More hb by Serena Cosmo RRP $59.99 

Pasta is the ultimate resource for every level chef over 100 recipes for pasta, soups, stir-fries, sauces, desserts and baked dishes! Make 

ragus, soups, salads, dim sum, and more with this internationally inspired collection of recipes. 

          Modern Preservers Kitchen – Cooking with Jam Chutney Pickles and Ferments hb by Kylee Newton RRP $45.00 

With over 30 recipes for jams, chutneys, ferments and pickles, and 70 dishes in which to use them, The Modern Preserver's Kitchen is 

the ideal cookbook for those who want to make the most of each season's offerings. 

   Preserves and Pickles – 100 Traditional and Creative Recipes for Jams Jellies Pickles and Preserves hb by Gloria Nicols $36.99 

                                                      Art of Preserving hb by Emma MacDonald RRP $32.99 

This sumptuous guide filled with beautiful photography and expert practical tips is guaranteed to be the only resource you will ever need 

to preserve fruit, vegetables, meat and fish. 

                                                                Flavored Butters pb by Lucy Vaserfirer RRP $24.99 

                                          Ultimate Dutch Oven Cookbook pb by Emily and Matt Clifton RRP $44.99 

                                                            Thermomix – Creating Something Incredible hb RRP $49.99 

                                                                 Air Fryer Express pb by George Georgievski RRP $26.99 

                       Tools for Food – The Objects that Influence How and What We Eat hb by Carinne Mynatt RRP $29.99 

Part-gift book, part-design object, part-visual history, part-product design tome, Tools For Food is, as the title suggests, a book that 

explores the history of our most-loved and intriguing kitchen items. This culinary journey takes us around the globe to explore the 

utensils that went from primitive necessities to specialised equipment, and, of course, those that reversed this process; diving into the 

history of these objects uncovers how and what we cook has changed over the centuries. 

                                                  (Not Quite) Mastering the Art of French Living pb   RRP $29.99 

In the tradition of Peter Mayle’s A Year in Provence, let the author of I’ll Never Be French introduce you to Brittany a world of colour 

and flavour that most of us only fantasise about. Every year upon arriving in Plobien, the small Breton town where he spends his 

summers, American writer Mark Greenside picks back up where he left off with his faux-pas–filled Francophile life. Mellowed and 

humbled, but not daunted (OK, slightly daunted), he faces imminent concerns: What does he cook for a French person? Who has the 

right-of-way when entering or exiting a roundabout? Where does he pay for a parking ticket? And most dauntingly of all, when can he 

touch the tomatoes? Despite two decades that have passed since Greenside’s snap decision to buy a house in Brittany and begin a bi-

continental life, the quirks of French living still manage to confound him. Continuing the journey begun in his 2009 memoir about 

beginning life in France, (Not Quite) Mastering the Art of French Living details Greenside’s daily adventures in his adopted French 

home, where the simplest tasks are never straightforward but always end in a great story. Through some hits and lots of misses, he learns 

the rules of engagement, how to get what he needs—which is not necessarily what he thinks he wants—and how to be grateful and 

thankful when (especially when) he fails, which is more often than he can believe. 

                                        Plant Clinic – Healing With Plant Medicine pb by Erin Lovell Verinder RRP $39.99 

Verinder decodes healing with plant medicine to remedy over 150 common health complaints across: Vitality; Immunity; Detoxification; 

The Gut; Hormone Health; Mums and Bubs; Hair and Skin; Emotions, Mind and Spirit.  Nettle and Oat Straw Infusion is essential to 

bring people back from burnout; Liver Loving Greens Powder is a wonder for detox support; Iron Lift Slow Brew Syrup is for everyone 

with low iron levels; and the Lovers’ Oxymel is delicious, helpful and so different from other libido support. With over 150 recipes, 

including Lung Love Syrup, Zen Day Tea, The Breakout Salve, Eczema Cream, Kidney Tone Tea and Shifting Stagnancy Tea, this book 

is the definitive healing bible for modern day living.  Sharing deep herbal wisdom along with the ultimate First Aid Kit for soothing 

bruises, aches and pains and much, much more, this is the book to make you glow. 

                                                            CSIRO Gut Care Guide pb by Dr Michael Conion et all RRP $39.99 

                                Celebrate – Plant-Based Recipes for Every Occasion hb by Bettina Campolucci Bordi RRP $39.99 

 

 

 

 

 

 

 

 

 

 

 



                                                      French Pastry Made Simple pb by Molly Wilkinson RRP $39.99 

A No-Fuss Guide to the Delicious Art of Pâtisserie.  Unleash your inner pastry chef with Molly Wilkinson’s approachable recipes for all 

of your French favorites. Trained at Le Cordon Bleu in Paris, Molly takes the most essential techniques and makes them easy for home 

bakers, resulting in a collection of simple, key recipes that open up the world of pastry. With friendly, detailed directions and brilliant 

shortcuts, you can skip the pastry shop and enjoy delicious homemade creations.  Master base recipes like 30-minute puff pastry, 

decadent chocolate ganache and fail-safe citrus curds, and you’re on your way to making dozens of iconic French treats. You’ll feel like 

a pro when whipping up gorgeous trays of madeleines and decorating a stunning array of cream puffs and éclairs. Along with classics 

like The Frenchman’s Chocolate Mousse, Profiteroles and Classic Mille-Feuilles, learn to assemble exquisite showstoppers such as 

Croquembouche and Caramel Mousse Tartelettes with Poached Pears in Ginger. This go-to guide shows you all the tips and tricks you 

need to impress your guests and have fun with French pastry. 

                                                                        Danas Bakery hb by Dan Pollack RRP $39.99 

As a trained pastry chef, Dana never fails to take classic, crave-able desserts to a whole new level— including her Mookies (a macaron 

baked inside a cookie) that people line up to try. Now, you can make them—and 99 other incredible desserts from Dana’s collection—in 

the comfort of your own kitchen. Organized by flavor, including Cookie Dough, Death by Chocolate and Taste the Rainbow, there’s a 

dessert for every craving. Each recipe is jam-packed with incredible flavor (and includes an eye-catching photo), and Dana’s easy-to-

follow instructions make them a breeze to prepare at home. With this breakout cookbook, you’ll enjoy all the decadent, over-the-top 

desserts that made Dana’s Bakery famous without having to wait in line. 

                      Lazy Baking  - Easy Recipes for Morning Noon and Night hb by Jessica Elliott Dennison RRP $34.99 

                         Janes Patisserie – Deliciously Customisable Cakes Bakes and Treats hb by Jane Dunn RRP $39.99 

100 delicious bakes, cakes, and sweet treats from Jane's Patisserie, the Instagram and Facebook sensation.   Like what you bake it - so 

bake it sweet! Discover how to make life sweet with 100 delicious bakes, cakes and treats from baking blogger, Jane. Jane's recipes are 

loved for being easy, customisable, and packed with your favourite flavours. Covering everything from gooey cookies and celebration 

cakes with a dreamy drip finish, to fluffy cupcakes and creamy no-bake cheesecakes, Jane's Patisserie is easy baking for everyone. 

Whether you're looking for a salted caramel fix, or a spicy biscoff bake, this book has everything you need to create iconic bakes and 

become a star baker. Includes new and exclusive recipes requested by her followers and the most popular classics from her blog - NYC 

Cookies, No-Bake Biscoff Cheesecake, Salted Caramel Drip Cake and more! 

                                                                             Frosted hb by Bernice Baran RRP $39.99 

With these 60 indulgent, over-the-top frosted treats from Bernice Baran, founder of Baran Bakery, you can craft impressive layer cakes, 

easy sheet cakes, fun cookies, bars, brownies and more—all with creative custom toppings! 

       Brownies Blondies and Other Traybakes – 65 Delicious Recipes for Home-Baked Sweet Treats hb  RRP $24.99 

A collection of 65 gorgeously gooey and sumptuously sweet brownies, blondies and traybakes, from much-loved vintage classics to 

modern creations.                                    Crafted Cookie pb by Anne Yorks RRP $44.99 

                          Will Run for Doughnuts – The Montclair Bread Company Cookbook hb by Rachel Wyman RRP $34.99 

                                                                  Dessert Boards pb by Kellie Hemmerly RRP $24.99 

  Sharing Food with Friends – Casual Dining Ideas & Recipes for Platters Boards & Small Bites hb by Kathy Kordalis $42.99 

Eating well at home doesn’t have to mean hours in the kitchen. Put together a selection of these stylish dishes full of flavour and relax. 

Kathy Kordalis offers inspired ideas for creating dishes to share at home, whether you are serving brunch, lunch, dinner, nibbles with 

drinks or a family feast. Within each sharing menu there are lists of things to buy in, dishes that require simple preparation, plus recipes 

to cook from scratch.                        Pub Grub – Recipes for Classic Comfort Food hb RRP $24.99 

A mouth-watering selection of classic pub menu comfort food to cook and enjoy at home – from toad-in-the-hole to sticky toffee 

pudding.  Enjoy a true taste of eating out at your local with this one-stop recipe collection of traditional gastro pub fare. Soups, pies, 

roasts, oven-bakes and puddings – all the old comfort food favourites are here.  

     Good Food Outdoors – Recipes for Picnics Barbecues Camping and Road Trips pb by Katy Holder RRP $22.99 

Showcasing 50 recipes that can be made at home and then brought with you, or cooked on the barbecue or campfire at your destination, 

Good Food Outdoorsis your go-to guide for outdoor eating of any kind.  Bringing together the best of food writer and stylist Katy 

Holder's recipes from A Moveable Feast and Hungry Campers Cookbook , this collection offers recipes that are accessible, interesting 

and contemporary. There are mini morsels such as sesame-crusted tuna squares that are perfect for parties, salads and filled baguettes that 

are ideal for picnics, and lamb shoulder done over the campfire that would be a hit on any camping trip. There's also a chapter for kids' 

cooking and desserts to finish.   

     Camper Van Cooking – From Quick Fixes to Family Feasts 70 Recipes All on the Move hb by Claire Thomson RRP$39.99 

Camper Van Cooking offers 70 recipes and meal solutions that will make the road trip a breeze.  Life on wheels doesn't have to mean 

eating out of cans and packets: from the romance of fireside cooking, to cooking on one burner, through easy lunches, greedy brunches 

and leisurely picnics, and simple sweets and treats, there are so many inspiring options.  Chefs Claire Thomson and Matt Williamson 

have all the advice, tips and tricks you will need to plan the food for your trip, from essential equipment to basic store cupboard staples.  

                                                                    The Martini hb by Matt Hranek RRP $27.99 

The Martini will give readers insight into the drink’s nineteenth-century-origins, as well as the tools for making 35 simple variations of 

the drink a combination of recipes from the author, recipes from experts/bartenders around the world, and iconic versions that any 

martini fanatic needs to have on hand. Also available: Negroni $27.99   Cocktail Dive Bar hb by T Cole Newton RRP $35.00 

                            Vodka Cocktails – More Than 40 Recipes for Delicious Drinks to Fix at Home hb RRP $19.99 

                                                                     Japanese Art of the Cocktail hb by Urushido  RRP $57.99 

                                           The 100 Most Jewish Foods – 500 piece Circular Puzzle by Tablet RRP $32.99 

                                                                 The Jewish Foods Memory Game by Tablet RRP $27.99 

                                                   Ramen Ramen! A Memory Game pb by Zachary Woodard RRP $22.99 

                                                               Crayons’ Christmas hb by Drew Daywalt RRP $27.99       

With real, folded letters to pull from their envelopes and read, games, press-out ornaments, a poster and a pop-up tree, this book is the 

perfect gift for fans of The Day the Crayons Quit and The Day the Crayons Came Home. 

               SPECIAL REMINDER: PRE-ORDER NOW FOR RELEASE ON 28 SEPTEMBER 2021! 

Ottolenghi Test Kitchen – Shelf Love hb by Yotam Ottolenghi and Noor Murad RRP $49.99                                                        

                                          FOR MORE INFORMATION AND TO ORDER – EMAIL, CALL OR ORDER ON                                                                                                    

                                       www.cookerybook.com.au      Recommended Retail Prices subject to change                                                                                    
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