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Join Alex Hollywood tonight for a collection of simple recipes designed to bring the joy back into your 
weekday suppers. Discover easy-to-follow meals that make home cooking delightful.
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Alex Hollywood: Cooking Tonight

An exciting new cookery book for anyone whose heart sinks at the question: 'What shall we have for 
dinner tonight?'. In spite of her Hollywood name, Alex is a busy working mum who faces all the usual 
challenges: not enough time, too much to do, wanting to feed her family good home cooked food but 
bored by endless food shopping. Sound familiar? Guided by her fuss-free approach to cooking and 
drawing on the recipes from her popular Twitter feed @hollywood_wife, What's For Dinner? is based 
around the staple ingredients we all buy in our weekly shop, showing us how to throw them together to 
create delicious and easy home cooked suppers. These recipes will fit easily into your mid-week meal 
planning, many of them using up leftovers, and are versatile enough for it not to matter if you don't have 
all the right ingredients. Mealtimes should be a time when we sit together, even for a short while, to 
unwind and relax, and enjoy a good meal. This stress-free cookbook will give you new ideas to put the 
oomph back into your cooking and pleasure into your eating.

Alex Hollywood: My Busy Kitchen - A lifetime of family recipes

'Sumptuous simple recipes, inspired by Alex's travels and family gatherings.' Mary Berry 'Home cooking 
that is perfectly suited for midweek family meals or special occasions with friends. Enjoy it people!' Tom 
Kerridge As Bake Off judge Paul Hollywood freely admits, it's his wife Alex who is in charge of cooking 
in the Hollywood household. She's the one who plans, shops and cooks so they can enjoy delicious 
home-made food with family and friends. An accomplished self-taught cook who comes from a family 
of food-lovers, Alex is passionate about food but firmly believes that cooking and eating are about one 
thing: enjoyment. Her recipes fall into one of two categories -- quick and simple for when you don't 
have much time during the week, or slow and simple for a lazy weekend at home. But simple doesn't 
mean ordinary. With a few clever twists and drawing on influences from her travels and her family (a 
glamorous French grandma, a father brought up in Spain and a Norwegian great grandmother) Alex's 
recipes are easy, inexpensive and just a little bit different. For anyone who wants inspiration for quick 
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mid-week meals, impromptu kitchen suppers with friends or relaxed weekend socials, My Busy Kitchen 
is the book for you.

Cooking Tonight

In spite of her Hollywood name, Alex is a busy working mum who faces all the usual challenges: not 
enough time, too much to do, wanting to feed her family good home cooked food but bored by endless 
food shopping. Sound familiar? Guided by her fuss-free approach to cooking and drawing on the 
recipes from her popular Twitter feed @hollywood_wife, What's For Dinner? is based around the staple 
ingredients we all buy in our weekly shop, showing us how to throw them together to create delicious 
and easy home cooked suppers. These recipes will fit easily into your mid-week meal planning, many 
of them using up leftovers, and are versatile enough for it not to matter if you don't have all the right 
ingredients. Mealtimes should be a time when we sit together, even for a short while, to unwind and 
relax, and enjoy a good meal. This stress-free cookbook will give you new ideas to put the oomph back 
into your cooking and pleasure into your eating.

The Weekend Cook

Internationally beloved chef Angela Hartnett's first cookbook released in the U.S., featuring 100 recipes 
perfect for entertaining at home.

BAKE

THE ONLY BAKING BOOK YOU'LL EVER NEED In BAKE Paul Hollywood shares his best ever recipes 
for classic bakes. Cakes, biscuits and cookies, breads and flatbreads, pizza and doughnuts, pastries 
and pies, and showstopping desserts: this book has it all. From classic cakes like the Victoria Sandwich 
and Chocolate Fudge Cake, through brilliant breads like his foolproof Sourdough, to savoury and sweet 
pastries like Sausage Rolls and Danish Pastries, these are the only recipes you'll need to create 
perfectly delicious bakes time and time again. With more years as a professional baker than he'd care to 
remember and over 10 years judging the best baking show on TV, Paul has created, tested and tasted 
a huge number of bakes. He has also travelled widely and learnt so much about the craft he loves. 
For Paul, one of the most joyful things about baking is how it evolves as we discover new techniques, 
ingredients and influences. As our knowledge improves, so do our recipes. Paul combines every tip and 
trick he has learned together with his incredible technical know-how to create the ultimate collection of 
incredible bakes.

Smitten Kitchen Every Day

'Recipes that are ingeniously creative but so accessible' Eater Featuring over 100 real recipes for 
real people, Smitten Kitchen Everyday is the perfect gift for people who want to find joy in cooking. 
Deb Perelman, award-winning blogger and New York Times best-selling author of The Smitten Kitchen 
Cookbook, understands that a happy discovery in the kitchen has the ability to completely change 
the course of your day. Whether we're cooking for ourselves, for a date night in, for a Sunday supper 
with friends, or for family on a busy weeknight, we all want recipes that are unfussy to make with 
triumphant results. Deb thinks that cooking should be an escape from drudgery. Smitten Kitchen Every 
Day: Triumphant and Unfussy New Favourites presents more than one hundred impossible-to-resist 
recipes. These are recipes for people with busy lives who don't want to sacrifice flavour or quality to eat 
meals they're really excited about. You'll want to put these recipes in your Forever Files: Sticky Toffee 
Waffles, Everything Drop Biscuits with Cream Cheese, and Magical Two-Ingredient Oat Brittle, There's 
a Kale Caesar with Broken Eggs and Crushed Croutons, a Mango Apple Ceviche with Sunflower 
Seeds, and a Grandma-Style Chicken Noodle Soup that fixes everything. You can make Leek, Feta, 
and Greens Spiral Pie, crunchy Brussels and heavenly Three Cheese Pasta Bake. Smitten Kitchen 
Every Day is filled with what are sure to be your new favourite things to cook.

Nostalgic Delights

Join award-winning patissier and chocolatier William Curley as he recreates childhood memories and 
times gone by, taking classic recipes and modernizing them with his own, unique creations. Bursting 
with a diverse range of delicious mouthwatering recipes, from the Hazelnut Rocher to the Bakewell Tart, 
the Black Forest Gateau to the Jammy Dodger, the Blackcurrant Cheesecake to the Arctic Roll, this 
nostalgic desserts book evokes the decadence of the 70s and 80s whilst also touching on the comfort 



food that most of us grew up with. With his easy to follow instructions and accessible approach, William 
will have aspiring pastry chefs whipping up nostalgic timeless treats in no time.

My Paris Kitchen

A collection of stories and 100 sweet and savory French-inspired recipes from popular food blogger 
David Lebovitz, reflecting the way Parisians eat today and featuring lush photography taken around 
Paris and in David's Parisian kitchen. In 2004, David Lebovitz packed up his most treasured cookbooks, 
a well-worn cast-iron skillet, and his laptop and moved to Paris. In that time, the culinary culture of 
France has shifted as a new generation of chefs and home cooks—most notably in Paris—incorporates 
ingredients and techniques from around the world into traditional French dishes. In My Paris Kitchen, 
David remasters the classics, introduces lesser-known fare, and presents 100 sweet and savory recipes 
that reflect the way modern Parisians eat today. You’ll find Soupe à l’oignon, Cassoulet, Coq au vin, 
and Croque-monsieur, as well as Smoky barbecue-style pork, Lamb shank tagine, Dukkah-roasted 
cauliflower, Salt cod fritters with tartar sauce, and Wheat berry salad with radicchio, root vegetables, 
and pomegranate. And of course, there’s dessert: Warm chocolate cake with salted butter caramel 
sauce, Duck fat cookies, Bay leaf poundcake with orange glaze, French cheesecake...and the list goes 
on. David also shares stories told with his trademark wit and humor, and lush photography taken on 
location around Paris and in David’s kitchen reveals the quirks, trials, beauty, and joys of life in the 
culinary capital of the world.

Joy the Baker Cookbook

Joy the Baker Cookbook includes everything from "Man Bait" Apple Crisp to Single Lady Pancakes to 
Peanut Butter Birthday Cake. Joy's philosophy is that everyone loves dessert; most people are just 
looking for an excuse to eat cake for breakfast.

Damn Delicious

The debut cookbook by the creator of the wildly popular blog Damn Delicious proves that quick and 
easy doesn't have to mean boring.Blogger Chungah Rhee has attracted millions of devoted fans with 
recipes that are undeniable 'keepers'-each one so simple, so easy, and so flavor-packed, that you 
reach for them busy night after busy night. In Damn Delicious, she shares exclusive new recipes as 
well as her most beloved dishes, all designed to bring fun and excitement into everyday cooking. From 
five-ingredient Mini Deep Dish Pizzas to no-fuss Sheet Pan Steak & Veggies and 20-minute Spaghetti 
Carbonara, the recipes will help even the most inexperienced cooks spend less time in the kitchen 
and more time around the table.Packed with quickie breakfasts, 30-minute skillet sprints, and speedy 
takeout copycats, this cookbook is guaranteed to inspire readers to whip up fast, healthy, homemade 
meals that are truly 'damn delicious!'

Everyday Super Food

Jamie's Everyday Super Food makes eating well delicious, easy and fun No matter how busy you 
are, you'll find that healthy eating the Jamie way is both simple and achievable, making it super 
easy to choose exactly the kind of meals that suit you. The book is divided into breakfasts (up to 
400 calories), lunches (up to 600 calories) and dinners (up to 600 calories), and every tasty meal is 
nutritionally balanced so that any combination over the day will bring you in under your recommended 
daily allowance of calories (2000 women/2,500 men), allowing you to enjoy snacks and drinks on the 
side. You can eat Smoothie Pancakes with Berries, Banana, Yoghurt and Nuts for breakfast, Tasty Fish 
Tacos with Game-Changing Kiwi, Lime and Chilli Salsa for lunch and Griddled Steak and Peppers 
with Herby-Jewelled Tabbouleh Rice for dinner, and still be healthy! Whether you dip in and out of it, 
eat from the book Monday to Friday or use it faithfully every day for a month, it's totally up to you. In 
Everyday Super Food, Jamie's done all the hard work for you - all you need to do is choose a delicious 
recipe, cook it up and, most importantly, enjoy it. Every meal in this book is a good choice and will bring 
you a step closer to a healthier, happier you. 'Packed with vitamins, bursting with flavour: irresistible 
new recipes from Jamie Oliver' Sunday Times 'The healthy recipes that helped Jamie lose two stone' 
Sunday Times 'Our failsafe foodie of choice' Sunday Times 'Jamie Oliver is great - I'd put him in charge 
of the country' Guardian

A Flash in the Pan



'John's pan-tastic!' Daily Mail John Whaite celebrates simple, stunning recipes that can be prepared 
and cooked on the stove in under 45 minutes. Speedy food can't be complicated - just a flash in the pan 
- so no trickery, just delicious but achievable recipes. Pans and a stove are all you need to feed you, 
your friends and family convenience food, with class. The Bake Off winner, who runs his own cookery 
school, show his innovative style, with inspirational combinations - from Marmalade Brulée French 
Toast and Bloody Mary Prawn Tacos to Saag Halloumi and Apricot, Whisky & Honey Cheesecake. The 
Frying Pan Lasagne is sure to become a classic!

Cook Once Dinner Fix

NEW YORK TIMES BESTSELLER� Never throw out your leftovers again with these delicious and healthy 
meals designed to transform into an entirely different dish the next night from best-selling author Cassy 
Joy Garcia. As a busy mom of two, Cassy Joy Garcia, the best-selling author of Cook Once, Eat All 
Week, has limited time to get food on the table. With this book, she shares a fresh approach to preparing 
dinner in a hurry. These 120 easy, delicious recipes are designed to use the leftovers from one recipe to 
quickly cook a completely different meal the next day. While most meal-prep cookbooks require you to 
plan your entire week ahead of time and spend hours in the kitchen (and a small fortune on groceries), 
Cook Once Dinner Fix shows you how to utilize the leftovers from one meal to create an entirely new 
creation for the next. The leftover Roasted Garlic Turkey Breast transforms into Spiced Turkey Potato 
Soup, and Dry-Rubbed Barbecue Brisket becomes crowd-pleasing Cheesesteak-Stuffed Peppers. No 
matter your favorite flavor profile or dietary restrictions, this book is packed with recipes the whole 
family will enjoy. The Cook Once Dinner Fix solves the “what’s for dinner” question without requiring 
enormous amounts of time, energy, skill, or money. Now dinnertime can be fun, fast, affordable, and 
sustainable.

Prue

Great British Bake Off judge Prue Leith draws on a life-long passion for food with one hundred recipes 
from her own kitchen table. 'These are dishes everyone will love.' – BBC Good Food Whether it’s 
Halibut with Green Linguine, Fast Roast Teriyaki Lamb or Slow-cooked Rat-a-tat-touille, these are 
delicious, fuss-free dishes that Prue has cooked countless times for family and friends. Inside are 
quick-to-whip-up suppers and dinner party showstoppers that are as much a pleasure to cook as to eat. 
Expect firmly established favourites, lazy leftovers, meat-free meals, exciting new flavour combinations 
and fresh takes on classic dishes. There’s also a chapter of puds inspired by Prue’s time on Bake Off – 
every one guaranteed to be ‘worth the calories’. This is Prue's first cookery book in twenty-five years, 
and she has woven intimate and witty stories from her life around many of the recipes. Celebrating the 
food we all want to make at home, Prue gives an unparalleled view into the cooking life and style of 
one of the nation’s best-loved cooks. 'Her writing style is like that of a friendly teacher – gently guiding, 
with honest, gently witty and accessible text . . . Offering tasty dishes that are realistic to make when 
you're busy.' – Evening Standard

The Nerdy Nummies Cookbook

A cookbook based on the author's fondness of geek culture and baking.

Old-School Comfort Food

How does one become an Iron Chef and a Chopped judge on Food Network—and what does she 
really cook at home? Alex Guarnaschelli grew up in a home suffused with a love of cooking, where 
soufflés and cheeseburgers were equally revered. The daughter of a respected cookbook editor and a 
Chinese cooking enthusiast, Alex developed a passion for food at a young age, sealing her professional 
fate. Old-School Comfort Food shares her journey from waist-high taste-tester to trained chef who now 
adores spending time in the kitchen with her daughter, along with the 100 recipes for how she learned to 
cook—and the way she still loves to eat. Here are Alex’s secrets to great home cooking, where humble 
ingredients and familiar preparations combine with excellent technique and care to create memorable 
meals. Alex brings her recipes to life with reminiscences of everything from stealing tomatoes from her 
aunt’s garden and her first bite of her mother’s pâté to being one of the few women in the kitchen of 
a renowned Parisian restaurant and serving celebrity clientele in her own successful New York City 
establishments. With 75 color photographs and ephemera, Old-School Comfort Food is Alex’s love 
letter to deliciousness.



No Meat Athlete

Combining the winning elements of proven training approaches, motivational stories, and innovative 
recipes, No Meat Athlete is a unique guidebook, healthy-living cookbook, and nutrition primer for the 
beginner, every day, and serious athlete who wants to live a meatless lifestyle. Author and popular 
blogger, Matt Frazier, will show you that there are many benefits to embracing a meat-free athletic 
lifestyle, including: - Weight loss, which often leads to increased speed- Easier digestion and faster 
recovery after workouts- Improved energy levels to help with not just athletic performance but your 
day-to-day life - Reduced impact on the planet Whatever your motivation for choosing a meat-free 
lifestyle, this book will take you through everything you need to know to apply your lifestyle to your 
training. Matt Frazier provides practical advice and tips on how to transition to a plant-based diet while 
getting all the nutrition you need; uses the power of habit to make those changes last; and offers up 
menu plans for high performance, endurance, and recovery. Once you've mastered the basics, Matt 
delivers a training manual of his own design for runners of all abilities and ambitions. The manual 
provides training plans for common race distances and shows runners how to create healthy habits, 
improve performance, and avoid injuries. No Meat Athlete will take you from the start to finish line, 
giving you encouraging tips, tricks, and advice along the way.

BAKE WITH JACK – Bread Every Day

Make your own bread and don't waste a slice. I'm Jack, professional-chef-turned-breadmaker on a 
mission to give everyone the knowledge they need to make their own amazing bread at home. Most 
breads - including the fancy ones - don't need loads of the hard work. I've figured this out and want to 
share my tips and tricks with you. Master 30 breads, including classic sandwich loaves, bloomers, rolls, 
rye, ciabatta, focaccia, fruit breads and sweet buns, pitta and bagels, sourdough and pizza dough. Try 
my meal ideas to use up every last crumb - from epic sandwiches and the best things on toast to hearty 
meals like easy spaghetti meatballs that use up stale bread, salads and soups with the crunchiest 
croutons, and doughnut offcuts served with gloriously gooey chocolate and marshmallow dip! There 
are recipes here everyone will love.

Simple to Spectacular

Begins with one simple recipe utilizing only a few ingredients and continues by presenting four 
increasingly complex and elaborate variations, featuring a total of 250 recipes for soups, salads, 
entrees, side dishes, and desserts.

The Pastry Queen

The Best Little From-Scratch Bakery in Texas The pastry case in Rebecca Rather's bakery in Fred-
ericksburg is packed with ultra-buttery scones, luscious cakes, cookies the size of saucers, brownies 
as big as bricks, and fruit pies that look as though they came straight out of Grandma's oven. Since 
the day Rebecca and her Rather Sweet Bakery and Café came to town, life in this Hill Country hamlet 
has been even sweeter and the townsfolk now know why she is the Pastry Queen. Everything she 
makes is a lot like her: down-home yet grand, and familiar yet one-of-a-kind. A native Texan, Rather 
makes the most of her Lone Star state's varied traditions, whether looking to the kitchens of Texas's 
Mexican and German immigrants or to the cowboy culture of her own forebears. Best of all, her recipes 
aren't fussy—one of her best-selling cakes stirs together in a single saucepan. Add in a cupful of 
Texas attitude and her made-from-scratch-with-love philosophy, and you've got an irresistible taste of 
American baking. What's best at Rather Sweet? Rebecca's customers all have their favorites (and she 
is happy to cater to their cravings), but here's just a taste of the perennial best sellers: • Apple-Smoked 
Bacon and Cheddar Scones • Texas Big Hairs Lemon-Lime Tarts (the only big hair Rebecca has ever 
had!) • Fourth of July Fried Pies • Peach Queen Cake with Dulce de Leche Frosting • Turbo-Charged 
Brownies with Praline Topping • All-Sold-Out Chicken Pot Pies • Kolaches (pillowy yeasted buns with 
sweet or savory fillings) • PB&J Cookies With over 125 surefire tested recipes and 100 photographs 
that richly capture small-town life in the Hill Country, The Pastry Queen offers a Texas-size serving of 
the royal splendor of Rebecca's baked goods—courtesy of the rather sweet gal behind the case.

Towpath

A lot has changed since Towpath first rolled up its shutters 10 years ago on the Regent’s Canal in 
Hackney and everything but the toasted cheese sandwich was cooked from home across the bridge. 



And a lot hasn’t. It is still as much a social experiment as a unique and beloved eatery. What happens 
when seasonality means you close every year in November, because England’s cold, dark winters are 
simply inhospitable to hospitality from a little perch beside a shallow, manmade waterway that snakes 
through East London? What if you don’t offer takeaway coffees in the hopes that people will decide to 
stay awhile and watch the coots skittering across the water? If you don’t have a phone or a website, 
because you’d rather people just show up like (hungry) kids at a playground? Towpath is a collection 
of recipes, stories and photographs capturing the vibrant cafe’s food, community and place throughout 
the arc of its season – beginning just before the first breath of spring, through the dog days of summer 
and culminating – with fireworks! – before its painted shutters are rolled down again for winter.

The Home Cook

The all-in-one cooking bible for a new generation with 300 recipes for everything from simple vinai-
grettes and roast chicken to birthday cake and cocktails. For Alex Guarnaschelli—whose mother edited 
the seminal 1997 edition of The Joy of Cooking, which defined the food of the late twentieth century—a 
life in food and cookbooks was almost predestined. Now an accomplished chef and author in her own 
right (and mom to a young daughter), Alex pens a cookbook for the way we eat today. For generations 
raised on vibrant, international flavors and supermarkets stocked with miso paste, harissa, and other 
bold condiments and ingredients, here are 300 recipes to replace their parents’ Chicken Marbella, 
including Glazed Five-Spice Ribs, Roasted Eggplant Dip with Garlic Butter Naan, Roasted Beef Brisket 
with Pastrami Rub, Fennel and Orange Salad with Walnut Pesto, Quinoa Allspice Oatmeal Cookies, 
and Dark Chocolate Rum Pie.

Dishoom

THE SUNDAY TIMES BESTSELLER 'A love letter to Bombay told through food and stories, including 
their legendary black daal' Yotam Ottolenghi At long last, Dishoom share the secrets to their much 
sought-after Bombay comfort food: the Bacon Naan Roll, Black Daal, Okra Fries, Jackfruit Biryani, 
Chicken Ruby and Lamb Raan, along with Masala Chai, coolers and cocktails. As you learn to cook 
the comforting Dishoom menu at home, you will also be taken on a day-long tour of south Bombay, 
peppered with much eating and drinking. You'll discover the simple joy of early chai and omelette at 
Kyani and Co., of dawdling in Horniman Circle on a lazy morning, of eating your fill on Mohammed 
Ali Road, of strolling on the sands at Chowpatty at sunset or taking the air at Nariman Point at night. 
This beautiful cookery book and its equally beautiful photography will transport you to Dishoom's most 
treasured corners of an eccentric and charming Bombay. Read it, and you will find yourself replete 
with recipes and stories to share with all who come to your table. 'This book is a total delight. The 
photography, the recipes and above all, the stories. I've never read a book that has made me look so 
longingly at my suitcase' Nigel Slater

My Way of Life

From “Grand Hotel” to “Whatever Happened to Baby Jane?,” Joan Crawford played some of the finest 
parts Hollywood had to offer, establishing a reputation as the most spectacular diva on the silver screen. 
Even when the cameras quit rolling, her life never stopped being over-the-top. In My Way of Life, a cult 
classic since it was first published in the early 1970’s, Crawford shares her secrets. Part memoir, part 
self-help book, part guide to being fabulous, My Way of Life advises the reader on everything from 
throwing a small dinner party for eighteen to getting the most out of a marriage. Featuring tips on 
fashion, makeup, etiquette and everything in between, it is an irresistible look at a bygone era, when 
movie stars were pure class, and Crawford was at the top of the heap.

Desserts by the Yard

Spago's pastry chef's recipes for such desserts as cráeme brãulâee, chocolate caramel tart, oatmeal 
raisin cookies, and soufflâeed cráeme fraãiche pancakes with strawberry sauce are accompanied by 
handy baking techniques, tricks, and personal anecdotes.

Baking with Kim-Joy

Infuse your baking with a sprinkle of glitter, a rainbow of colours and a menagerie of woodland 
creatures with the help of this unique baking book from everyone's favourite Great British Bake Off 
finalist, Kim-Joy! If you've ever wanted to know how to bring your baking to life, Kim-Joy will show you 



how in this fun and practical book. As well as basic cake mixes, biscuit doughs, fillings/frostings and 
decorating techniques, she shares 40 of her wonderfully imaginative designs for iced biscuit creatures, 
big occasion cakes, character macarons and meringues, ornate breads and showstopping traybakes. 
Recipes include step-by-step photography and adorable illustrations accompanied by little messages 
of positivity throughout. Whether you want to learn how to make a llama cookie, a cat paradise cake, a 
panda-madeleine or a choux-bun turtle, there's something here to capture your imagination and spread 
a little (Kim-)Joy!

Ainsley's Caribbean Kitchen

"I can't recommend this book highly enough. Never pretentious, always fun, it reflects Ainsley Harriott's 
persona wonderfully." The Telegraph on Saturday The stunning official tie-in to Ainsley’s major ITV1 
show includes all the recipes from the series. Join the nation’s favourite TV cook on his food adventure. 
Ainsley Harriott is going back to his roots to uncover the best-kept secrets and simple dishes of 
Caribbean home cooking in this ultimate feel-good cookbook. Among the brand-new, mouthwatering 
recipes that are featured on the show, there will be over 80 dishes inspired by the diverse culture and 
the rich food heritage of these much-loved islands. You’ll find light dishes and snacks such as Crab and 
chilli cornbread muffins and Chickpea and plantain patties; flavoursome main meals including Grilled 
chicken roti wrap with mango dressing and Grilled lamb cutlets with green herb yoghurt; not forgetting 
indulgent desserts and cocktails including White chocolate, rum and raspberry crème brulee and Lazy 
man’s long island iced tea. This stunning cookbook will bring exciting new meals to your family table 
and transport you to the real Caribbean in your own kitchen.

Valerie's Home Cooking

As the current star of her Food Network show, Valerie's Home Cooking, and co-host of the network's 
Kids Baking Championship, as well as having spent years acting on television, Valerie Bertinelli has 
made a name for herself in households across America. But to really know Valerie, is to spend time in 
her kitchen. Inspired by her family's cooking legacy, Valerie specializes in showing fans how to make 
dishes their own families will love that are for the heart and soul. As she often says, there's a story 
behind every recipe and Valerie shares them in this gorgeous cookbook, where home cooks will find 
more than 100 recipes that are easy to make and innovative--they're just as fresh, vibrant and down 
to earth as Valerie herself. Many of these classic comforting recipes have an original twist like Bloody 
Mary Tea Sandwiches, Lobster BLTs, Quick Rotisserie Chicken Gumbo, and S'mores Popcorn. These 
mouthwatering dishes will become your go-tos, whether you're having breakfast or lunch on your own, 
friends are joining for last-minute cocktails and small bites, or the whole family is coming together for 
a hearty dinner and dessert.

Ziggy Marley and Family Cookbook

"[Ziggy's] first collection of recipes pays homage to the flavors of his youth and the food he loves to 
cook for his wife and five children." --People.com "Ziggy’s cookbook is designed to nourish the body, 
mind, and soul." --Food & Wine "With a health-focused approach, Ziggy Marley reveals memories 
and food traditions in his new family cookbook." --Ebony "The easy directions will have you heading 
to the kitchen to try these recipes yourself." --San Francisco Chronicle "Ziggy rolls up his sleeves 
to produce Vegetarian Hash, dumplings, Jerk Chicken, Tofu in Coconut Curry, Fish Soup, Caribbean 
Salsa, Hempseed Pesto, Date and Kale Smoothie, Frittata, Mancakes, Mama Carmelita's flan and 
even offers the best recipe for baking Stout Gingerbread. Simply explained, gluten-free, organic fruits 
and vegetables combine to make healthy, vegetarian, vegan and non-vegetarian meals." --The New 
York Beacon "The book features updated versions of favorite Jamaican and Rastafarian-inspired meals 
from those closest to him. Along with Marley's own creations, like the sublime Coconut Dream Fish and 
aforementioned Mancakes, recipes include his wife Orly's morning oatmeal, his sister Karen's lentil 
soup, recipes from his daughter Judah and mother-in-law, fresh juices like those his father enjoyed 
and contributions from several renowned chefs." --Parade "Ziggy Marley and Family Cookbook is a 
medley of lively recipes like Roasted Yam Tart and Coconut Dream Fish." --Family Circle "Filled with 
enticing photos, the book includes the recipes of Marley and those close to him, including sister Karen 
and daughter Judah. It's a celebration of food and family. Containing meat and fish dishes, as well as 
vegan and vegetarian creations, it draws not only from the Jamaican and Rastafarian cultures that 
nurtured Marley, but also his wife Orly's Israeli-Iranian roots." --The Mercury News Eight-time Grammy 
winner, author, philanthropist, and reggae icon Ziggy Marley's first cookbook, Ziggy Marley and Family 



Cookbook: Delicious Meals Made with Whole, Organic Ingredients from the Marley Kitchen, is inspired 
by the Jamaican meals Ziggy enjoyed while growing up--with an updated healthy spin. Ziggy was raised 
with both traditional Jamaican food and the more natural "ital" food of his family's Rastafari culture. The 
cookbook, including fifty-four recipes, features contributions from family members including Ziggy's 
wife Orly, sister Karen, and daughter Judah, as well as several renowned chefs. Many of the recipes 
are vegetarian, vegan and/or gluten-free, from delicious and savory egg dishes, to healthy, nourishing 
juices, soups, and salads, to classic Jerk Chicken and fish recipes. The Ziggy Marley and Family 
Cookbook brings new organic and nutritious recipes to kitchens around the world, intended to promote 
healthy living with a touch of culture, comfort, and love. From the introduction by Ziggy Marley: "I first 
started dabbling in the kitchen as a teenager. I enjoyed making cornmeal porridge, and it helped me to 
begin appreciating the idea of nourishment, the idea that food can make your body feel better. I would 
make Irish moss and some of my dad's juices...Our Rasta culture was different than regular Jamaican 
culture. We used to have both sides then, because my auntie would cook the more traditional Jamaican 
food. On the other side, our Rasta culture drew us to a different way of eating. My father would always 
have a lot of juices and greens and nuts. We were introduced to ital food--fresh, organic, and nutritious, 
less salt.”

Donabe

A beautiful and lavishly photographed cookbook focused on authentic Japanese clay-pot cooking, 
showcasing beloved recipes and updates on classics, with background on the origins and history of 
donabe. Japanese clay pot (donabe) cooking has been refined over centuries into a versatile and 
simple method for preparing both dramatic and comforting one-pot meals. In Donabe, Tokyo native 
and cooking school instructor Naoko Takei Moore and chef Kyle Connaughton offer inspiring Japanese 
home-style recipes such as Sizzling Tofu and Mushrooms in Miso Sauce and Dashi-Rich Shabu-Shabu, 
as well as California-inspired dishes including Steam-Fried Black Cod with Crisp Potatoes, Leeks, 
and Walnut-Nori Pesto or Smoked Duck Breast with Creamy Wasabi–Green Onion Dipping Sauce. All 
are rich in flavor, simple to prepare, and perfect for a communal dining experience with family and 
friends. Donabe also features recipes from luminary chefs such as David Kinch, Namae Shinobu, and 
Cortney Burns and Nick Balla, all of whom use donabe in their own kitchens. Collectible, beautiful, and 
functional, donabe can easily be an essential part of your cooking repetory.

Home Cooked

'Fuss-free dishes full of nature's freshest flavours.' - Psychologies 'Packed with delicious nostalgia.' - 
Radio Times 'Celebrates the joy of seasonal home cooking.' - BBC Good Food 'Kate Humble dishes 
up home-cooked heaven.' - Daily Mail Weekend A celebration of simple, seasonal home cooking full 
of flavour, comfort and joy. With more than 100 recipes from Kate Humble's kitchen table, this is food 
to share from breakfast time to the evening meal - for lazy days, busy weeknights or gatherings, and 
everything in between. Recipes include: SPRING A Ham Sandwich on Beer Bread with Piccalilli Spring 
Chicken with Wild Garlic & New Potatoes Rhubarb Vodka SUMMER Tomatoes with Steak & Wild Salsa 
Verde Elderflower Jellies Summer in a Teapot AUTUMN Beet Bourguignon Apple Crumble Ice Cream 
with Blackberry Ripple Butternut Tea Loaf WINTER A Soda Bread for Winter with Oats & Black Treacle 
Sausages in Red Wine Clementine Cake with an Orange & Pomegranate Salad

In Minutes

How much time do you have to cook dinner tonight? Clodagh McKenna's brand-new title is inspired by 
how much time you have in your busy life and is packed with flavourful, speedy recipes that you can cook 
from start to finish in 10, 20 or 30 minutes. Destined to become the most useful book in your kitchen, 
In Minutes is filled with 80 recipes that will soon be weekly staples, from Warm Lentil Salad with Goat's 
Cheese to Spring Garden Gnocchi and Chicken Katsu Ramen. Divided into three chapters: 10-minute 
recipes - speedy salads to make you glow, pastas for the whole family and no-stress noodles 20-minute 
recipes - light and crispy tempuras, spicy curries for vegans and vegetarians alike, and single-serve 
ramens 30-minute recipes - healthy fish dishes, delicious tarts, mouth-watering burgers and one-pot 
chicken suppers Clodagh is the master of accessible cooking that looks good and makes you feel good. 
She is obsessed with simple recipes that encourage you to cook from scratch most nights of the week. 
Speed and simplicity are key. 'As a chef I talk to people about food every day. People talk to me in 
person, on Instagram and they even stop me in the street to chat about food - I absolutely love it! They 
love to swap recipes, tell you their food preferences and where to buy the greatest ingredients, but the 



number one topic is time, and how much or how little they have, and how that affects what they cook 
and when they cook it. Every other part of our lives is timed very carefully. How long we sleep, how 
much time we should spend exercising, how long it takes us to get to work. But cooking... It depends 
how long you've got, or how much time you are willing to spend. I live fairly remotely and make dinner 
most nights rather than eating out or having takeaways, so this book is my answer to whether I have 10, 
20 or 30 minutes to cook supper.' Praise for Clodagh's Weeknight Kitchen: 'Clodagh McKenna's simple 
yet spectacular dishes make every day special. Delicious, effortless, show-stopping recipes.' Daily Mail 
'The most cookable cook book of the year.' William Sitwell, The Telegraph 'Really easy recipes that will 
impress.' The Times Magazine

Weekend

From casual Friday night supper to brunch with friends, light lunches and garden feasts, picnics and 
barbecues, to more lavish dinner parties and the classic Sunday lunch, Matt has all bases covered. 
The weekend is the chance to kick your shoes off and relax or, if you love a kitchen project, it's time to 
spend preparing a special meal for yourself and loved ones to enjoy together. Matt Tebbutt is used to 
spending his Saturdays cooking - as the host of BBC TV's Saturday Kitchen, he's never short of a fast 
meal idea or a meal for guests that will impress. With 100 recipes, beautiful photography, and simple 
yet inspiring dishes, make the weekend special again with Weekend.

Two's Company

Two's Company is a book with a positive message that cooking for two is exciting, fun and worthwhile. 
More than that – free from the demands of family or guests, liberated from a strict timetable, you can 
follow your mood, whether you fancy something homey, a fake-away or a creative culinary adventure. 
There is a major gap in the market for a mainstream cookbook for two, providing inspiration for couples, 
friends and flat-sharers who enjoy cooking and eating at home. Most of those cooking for two are forced 
either to scale down recipes or repeatedly contend with a fridge full of leftovers. Supermarkets have 
identified this trend, and provide a lavish choice of ready meals aimed at twosomes. But there is still a 
lack of inspiration for those of us who want to cook something fresh from scratch for a partner or friend. 
Here Orlando Murrin not only brings you original recipes but sets out the different 'rules' to consider 
when cooking for two. He suggests ways to shop sensibly to minimize waste and shares ingenious tips 
for shortcuts and techniques, gleaned from working with professional chefs and food stylists.

Healthier Together

A healthy cookbook to share with a partner, featuring more than 100 recipes designed to nourish your 
bodies and souls. An Epicurious Best Cookbook for Spring • “Healthier Together focuses on real whole 
foods and bringing community together.”—Kelly LeVeque, celebrity nutritionist and bestselling author of 
Body Love Food writer and health blogger Liz Moody once followed trendy diets and ate solely for fuel, 
not for flavor. That changed when she met her soon-to-be-boyfriend and they started cooking nutrient- 
and vegetable-rich meals. She not only fell in love with food again, but she also discovered that setting 
goals and sticking to them is easier and more gratifying when paired with someone else. Mincing garlic 
and sautéing onions together eventually led the couple to marriage—proving that good food really is 
the universal connector! These 100+ flavor-packed recipes are designed to be cooked and enjoyed 
by two people, plus they’re all gluten-free, dairy-free, and plant-centered. They include homemade 
alternatives for all the foods you love to share, such as brunch, takeout, and sweet treats. Indulge in 
Cardamom Banana Bread Pancakes with Candied Coffee Walnuts, Cornflake “Fried” Chicken, General 
Tso’s Cauliflower, and Chocolate Tahini Brownie Bites. Pick your partner—near or far—and get ready 
to get healthy. Praise for Healthier Together “This cookbook is one you’ll be reaching for time and time 
again when you need healthy food that is satisfying and delicious.”—Tieghan Gerard “Liz Moody offers 
heaps of tasty recipes packed with great ingredients.”—Real Simple “Healthier Together is a brilliant 
concept! Cooking with a friend/partner/mom is so much better than cooking alone, plus having a partner 
will keep you both accountable on your healthy eating journey.”—Gina Homolka “Liz does an amazing 
job helping you make delicious food in a way that is both feasible and fun.”—Rachel Mansfield “Liz’s 
book overflows with food made to share, healthy but with all the comfort and flavor that brings happy 
people around the table.”—Daphne Oz “Liz’s message is profound, yet so simple . . . you need to have 
both whole foods and whole, real relationships to truly be healthy and happy. This book makes eating 
healthy a celebration, not a sacrifice, and it brings an arsenal of fresh and flavorful recipes that are fun 
to make and eat!”—Jeanine Donofrio

The Pioneer Woman Cooks



Paula Deen meets Erma Bombeck in The Pioneer Woman Cooks, Ree Drummond’s spirited, home-
spun cookbook. Drummond colorfully traces her transition from city life to ranch wife through recipes, 
photos, and pithy commentary based on her popular, award-winning blog, Confessions of a Pioneer 
Woman, and whips up delicious, satisfying meals for cowboys and cowgirls alike made from simple, 
widely available ingredients. The Pioneer Woman Cooks—and with these “Recipes from an Accidental 
Country Girl,” she pleases the palate and tickles the funny bone at the same time.

The Shortcut Cook

It's a myth that to make the very best versions of classic dishes, they have to be prepared from scratch. 
It's actually a well-known fact in the food industry that chefs have always used shortcuts. But home 
cooks have not always had the same privilege. From her extensive experience, Rosie has distilled 
over 60 classic recipes, such as eggs Benedict, spaghetti and meatballs and lemon meringue pie, and 
applied every time-saving tip, flavour boost and genius twist that she has to produce failsafe recipes. 
The Shortcut Cook is here to make your life in the kitchen bolder, brighter and a whole lot easier. These 
are world-over favourites that people love to eat and aspire to cook – ready in a flash.

Pinch of Nom

THE #1 FASTEST SELLING NON-FICTION BOOK IN THE UK Slimming food has never tasted so 
good; the must-have first cookbook from the UK's most visited food blog. Sharing delicious home-style 
recipes with a hugely engaged online community, Pinch of Nom has helped millions of people to cook 
well and lose weight. The Pinch of Nom cookbook can help novice and experienced home cooks enjoy 
exciting, flavourful and satisfying meals. Accessible to everyone by not including diet points, all of these 
recipes are compatible with the principles of the UK's most popular diet programmes. There are a 
hundred incredible recipes in the book, thirty-three of which are vegetarian. Each recipe has been 
tried and tested by twenty Pinch of Nom community members to ensure it is healthy, full of flavour and 
incredibly easy to make. Whether it’s Cumberland Pie, Mediterranean Chicken Orzo, Mexican Chilli 
Beef or Chicken Balti, this food is so good you’ll never guess the calorie count. This book does not 
include ‘values’ from mainstream diet programmes as these are everchanging. Instead the recipes are 
labelled with helpful icons to guide you towards the ones that suit you best – whether you’re looking for 
something veggie, fancy a fakeaway, want to feed a family of four or have limited time to spare. Kate 
Allinson and Kay Featherstone owned a restaurant together in The Wirral, where Kate was head chef. 
Together they created the Pinch of Nom blog with the aim of teaching people how to cook. They began 
sharing healthy, slimming recipes and today Pinch of Nom is the UK's most visited food blog with an 
active and engaged online community of over 1.5 million followers. Showing that dieting should never 
be a barrier to good food, Pinch of Nom is the go-to home cookbook for mouthwatering meals that tick 
all the boxes.

Balancing in Heels

For the first time ever, entrepreneur, designer, and TV star Kristin Cavallari shares how she juggles all 
facets of her busy life with style and grace. From outlining health and wellness, food, fitness, fashion, and 
her success as a businesswoman to more private matters of family, motherhood, and her relationship 
with her husband, NFL quarterback Jay Cutler, Kristin leaves no stone unturned to give fans of Laguna 
Beach and The Hills all of the answers they’ve been looking for. Tracing her journey from reality stardom 
to real life—the good, the bad, and the ugly—Kristin digs down to the most personal of relationships in 
her life and discusses how they made her who she is today. She also talks about the amazing effects 
of her healthy diet and exercise, which have made Kristin and her family the happiest and healthiest 
they’ve ever been. Kristin shares the family’s favorite recipes and even reveals how her food philosophy 
has drastically improved Jay’s type 1 diabetes. Balancing in Heels is a behind-the-scenes, in-depth look 
at who the real Kristin Cavallari is—unscripted.

The Smitten Kitchen Cookbook

There is a half-galley kitchen in New York with just a single counter, a tiny stove, pans stacked high in 
the corner - yet it has conjured up stews and slaws, salsas and pestos, tatins and cheesecakes. All 
to-die-for. This is Deb Perelman's kitchen. Deb is an ordinary home cook who believes food should be a 
pleasure and deliciousness a guarantee. So she founded her award-winning blog, where she concocts, 
tweaks and obsessively tests the best imaginable recipes for the everyday cook.
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