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One by Anna Jones
ISBN 9780008172480
Pub Date 1st October 2020
Format HB, 246 x 189mm
Price £26

Award-winning cook Anna Jones blazes the trail again for how we all
want to cook now: quick, sustainably and stylishly. In her exciting new
book, One, the ‘queen of the greens’ gives over 150 recipes alongside
dozens of ideas for super-quick one-pan, one-tray suppers.
You can travel the world weekly from your kitchen with dishes such as:
Persian noodle soup; Korean carrot and sesame pancakes; African peanut
stew; baked dahl with tamarind-glazed sweet potato; and halloumi, mint,
lemon and caramelised onion pie.
With recipes for every occasion from a weeknight tahini broccoli on toast
to the puddings and feasts, these inventive and varied recipes will become
kitchen staples. All delicious, whether made vegetarian or vegan, Anna also
helps you to reduce waste, use leftovers and make your kitchen plastic
free. This book is good for you, your pocket and for the planet.

Speedy BOSH! Henry Firth &
Ian Theasby
ISBN 9780008332938
Pub Date 17th September 2020
Format HB, 246 x 189mm
Price £22

The fourth cookery book from Sunday Times No.1 bestselling authors Henry and Ian, aka ‘the
vegan Jamie Olivers’, packed with outrageously tasty, super speedy dishes made without meat,
eggs or dairy, perfect for weeknight dinners after a long day, fast breakfasts to supercharge the
family, or Sunday meal prep for the week ahead.
In just 20 minutes flat, you’ll be creating fragrant curries, hearty stews, comfort food for cold
nights (just have a taste of the Ultimate Vegan Mac and Cheese!), indulgent puds, delicious tasty
rice and noodle dishes, and one-pan wonders.
No fancy kit, no out-there ingredients. You’ll be able to get all the bits and pieces you need from
your nearest major supermarket. Everything has been tried and tested and is bursting with
flavour.
Let vegan food never be called bland, because – honestly? – this might just be their tastiest
collection of recipes yet as well as their quickest.

BOSH! How To Live Vegan pb
by Henry Firth and Ian Theasby
ISBN 9780008414108
Pub Date 10th December 2020
Format PB, 198 x 129mm
Price £7.99
BOSH!, the pioneers of simple, easy and delicious plant-based cooking, are here to make a
sustainable and ethical lifestyle accessible to everyone.
BOSH! How to Live Vegan will help you make a few positive changes that will have a huge
impact on the world around you. It covers all aspects of vegan living, everything from food
to toiletries to travel. Should you be eating avocados? Is it still ok to wear an old leather
belt? What do you tell your friends when they offer you a glass of non-vegan wine? Henry
and Ian will answer these questions and more in this fully-comprehensive guide to the
how and the why of a plant-based lifestyle.
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Henry and Ian answer all the questions and more, with easy tips and simple hacks to help
you live a more sustainable life. Whether you’re already vegan or just about to start on
your vegan journey, this is all the inspiration you need.

Rising Hope: Luminary Bakery
ISBN 9780008358327
Pub Date 20th August 2020
Format HB 245 x 170mm
Price £20
Rising Hope is the cookbook from Luminary Bakery, a social enterprise founded
to support disadvantaged women, including those who have been homeless, in
prison, or experience violence, by teaching them how to bake.

• Combining 85 delicious recipes with stories from the bakery, and the women
Luminary has empowered, Rising Hope will take the reader on a journey that
shows how anyone, anywhere, can learn how to bake, grow as an individual,
and share these experiences with those around them.

Winter Warmers by Jassy Davis
ISBN 9780008402006
Pub Date 17th September 2020

Format HB 184 x 133mm
Price £9.99
Crackling fires, the crunch of autumn leaves, toasty mittens, and frosted
windows…
60 delicious cocktails for crisp autumn and cosy winter, all beautifully
bundled up in a lavishly illustrated cocktail gift book
From mulled wine to festive spritzes, hot toddies to fireside tipples, Winter
Warmers offers 60 cosy cocktails for autumn and winter. Settle into an
armchair by the fire and sip boozy treats of the season, including a
Pumpkin Spice Espresso Martini, Hot Buttered Maple Bacon Bourbon,
Peppermint Patty, Festive Cranberry Punch, 3-Booze Egg Nog, the BEST
mulled wine, and much more.

The Brussels Sprout Cookbook
by Heather Thomas
ISBN 9780008402792

Pub Date 1st October 2020
Format HB 190 x 170mm
Price £9.99
OVER 60 DELICIOUS RECIPES TO SPROUT ABOUT

Brussels Sprouts have undergone a renaissance and are now in the culinary
spotlight. Particularly high in antioxidants, low in calories, fat, cholesterol and carbs,
sprouts are an excellent source of vitamins C, K and B6. Not just for Christmas, this
most versatile of vegetable can be enjoyed from early autumn to late spring in many
delicious forms including:
• Cabbagey Canapes
• Sprouting Salads
• Brussels Brunches
• Boxing Day Leftovers
From crunchy side dishes to a starring role in a main course, sprouts effortlessly take
on the flavours of Italy, Spain, the Levant, Mexico and south-east Asia. Let them
reach their full potential and transport you all over the world!

Good Housekeeping: The
Ultimate Recipe Collection
• ISBN 9780008395384
• Pub Date 17th September 2020
• Format HB, 246 x 189mm
• Price £30
Your essential kitchen companion to inspire an impress, containing
a wealth of essential and inspiring recipes to help you make
delicious meals for the family to enjoy.

The Little Book of Marmalade
by Lucy Deedes
ISBN 9780008378455
Pub Date 12th November 2020
Format HB, 198 x 129mm
Price £9.99
Marmalade had been around for hundreds of years – as a Portuguese sweetmeat,
an after-dinner digestif, an aphrodisiac – before it turned into the most famous
breakfast ingredient ever.
It has been a household staple for over 200 years, including the Queen (who
reputedly has Tiptree Orange Marmalade on her white toast).
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Some like a clear jelly marmalade, with just a few wafers of peel hanging like
seahorses in the jar; some a firm orange mixture with no extras. Some refuse to
touch it unless it’s a dark paste, boiled down almost to toffee with a passing
suggestion of booze about it.
Whichever way you like yours, there’s the perfect recipe in The Little Book of
Marmalade for you. Let Lucy Deedes, award-winning marmalade-maker, guide you
through it for the perfect accompaniment all year round.

Joey Doesn’t Share Food
ISBN 9780008406257
Pub Date 1st October 2020
Format HB 190 x 170mm
Price £9.99
Delicious (and not-so-delicious) recipes from everyone’s
favourite sitcom.
Food plays a huge part in Friends and some of the meals the
characters eat have gone down in TV history. Who can forget
the meat trile, Ross’s sandwich and all the cheesecakes?
This beautifully illustrated bookwill be there for you with 50
recipes from the show including onion tartlets, birthday flan
and full Thanksgiving feast (complete with three different types
of potato).
Its is the perfect book for Friends fans young and old.

Il Buco: Stories and recipes by
Donna Lennard
ISBN 9780062958389
Pub Date 1st October 2020
Format HB 276 x 229mm
Price £40
In honour of its twenty-fifth anniversary comes this full-colour culinary
celebration of Il Buco, one of New York City’s most beloved restaurants,
featuring more than 80 mouthwatering recipes and detailing the
romantic origins of the restaurant’s philosophy of sourcing the best
prime materials, including olive oil, salt, vinegar and all that make the
Mediterranean way of life so alluring.

Everyday Fresh by Donna Hay
ISBN 9781460758120
Pub Date 15th October 2020
Format PB 265 x 220mm
Price £20
Super-fresh, super-fast recipes from Australia's top-selling, most-trusted
home cook - to help you feel nourished and energised ... and ready to
savour life.
There are days when it feels as though there's barely time to eat dinner,
let alone prepare it. Donna knows on days like these, we all need a little
Super Fresh in our lives. We all want to create delicious meals packed
with flavour and everything that's good for you, with a minimum of fuss.
And that's exactly what Donna Hay delivers. 'Simple made special' is the
foundation of almost every recipe Donna has ever written. She's all
about the classics, but also about a flexible, fresher approach to eating.
She’s constantly on the lookout for ways to make something easier,
quicker or a little more on-trend – and she also loves a cheat, a quick-fix
or anything that can be made in one bowl, that still tastes great.

The Magnolia Bakery
Handbook
ISBN 9780062887214
Pub Date 12th November 2020
Format HB, 254 x 203mm
Price £25

Published in celebration of the landmark Magnolia Bakery on the eve of its
twenty-fifth anniversary, a beautifully photographed book offering nearly 150
scrumptious recipes and tips, tools, and techniques accompanied by 250
photographs and illustrations destined to be the favorite resource for the home
baker.
Inside you’ll find everything you need to make the classic desserts of Magnolia
Bakery at home. Whether you have a craving for Magnolia Bakery’s popular
banana pudding, classic icebox cake, or their rich double fudge brownie, The
Magnolia Bakery Handbook shows you how to make it and bake it right.

Plant Over Processed by
Andrea Hannemann
ISBN 9780062986511
Pub Date 21st January 2021
Format HB 229 x 178mm
£20
Trust in nature. Believe in balance. Eat the rainbow! Andrea Hannemann, aka Earthy
Andy, presents a guide to plant-based eating that is simple, delicious, and fun.
INCLUDES A 30-DAY PLANT OVER PROCESSED CHALLENGE Andrea Hannemann,
known as Earthy Andy to her more than one million Instagram followers, believes
that food is the fuel of life, and that consuming a nourishing, plant-based diet is the
gateway to ultimate health. Andy’s mantra, “plant over processed,” embodies the
way she eats and feeds her family of five in their home in Oahu, Hawaii.

Pieometry by Lauren Ko
ISBN 9780062911223
Pub Date 12th November
Format 235 x 191mm
Price £20
The pie-making genius behind the popular Instagram account @lokokitchen reveals
the secrets of her mind-blowing creations in this gorgeous full-color cookbook
featuring 50 incredible sweet and savory pie and tart designs
In a few short years, Lauren Ko made all hell bake loose, going from novice pie baker
to internet star and creator of today’s most surprising and delightful pie and tart
designs. Her unique geometric style uses fruit and dough cut and woven into
stunning shapes to highlight color and texture. With an elegant symmetry that
matches their knockout flavor, her dazzlingly intricate and inventive designs look
difficult to produce, but can be achieved with little more than a knife, ruler, and
some patience.

Fruit Cake by Jason Schreiber
ISBN 9780062977458
Pub date 10th December 2020
Format HB, 254 x 203 mm
Price £25
Jason Schreiber, one of New York City’s most influential and popular food
stylists, combines aesthetic flair and flavor in 75 whimsical recipes that
celebrate fruit and cake in all their festive and delicious glory. Each recipe in
Fruit Cake showcases one of thirty-eight fruit, whose natural sweetness and
juice make desserts that are perfectly moist and sweet without being
overpowering. Indulge your taste buds with his beautiful, fanciful creations.
Filled with divine desserts for all seasons, this wonderful cookbook will forever
change the way you think about fruit and cake.

The Happy in a Hurry
Cookbook by Steve Doocy
ISBN 9780062968395
Pub Date 12th November 2020
Format HB, 232 x 187mm
Price £22
In this follow up to their New York Times bestseller The Happy Cookbook, Fox &
Friends cohost Steve Doocy and his wife, Kathy, share more hilarious stories and
offer crowd-pleasing recipes that are quick, easy, and delicious.
Steve Doocy and his wife, Kathy, believe the kitchen and the family dinner table
should be happy places where memories are made and shared. But most of us don’t
have the time to spend hours in the kitchen. Steve and Kathy are no exception, and
with The Happy in a Hurry Cookbook, they bring together more than a hundred
recipes for favorite comfort foods that come together in a flash—from last-minute
entrees to set-it-and-forget-it slow-cooker meals.

