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A new chapter

HB¥—H

We leaf through the latest tomes and tales by culinary professionals hailing from all corners of the globe
HBREREHR S EFORH T EEE

By Rachel Duffell

Simple

This new cookbook from
master of Middle Eastern
cuisine Yotam Ottolenghi
eschews some of the more
challenging aspects of his
previous culinary tomes,
yet still delivers on flavour.
Simple presents recipes
perfect for people short

on time or looking for an
easy introduction to Middle
Eastern cuisine, as well as
dishes thatincorporate
less than 10 ingredients,
and a range of one-pot

or leave-to-stew slow-
cookers that are delightfully
straightforward. Often the
simplest pleasures are
some of the best.
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Saladish

For llene Rosen, there's so
much more to salad than
green leaves tossed with
adash of extra-virgin olive
oiland a splash of lemon
juice. From Japanese
eggplant to shirataki
noodles, chrysanthemum
leaves to Bosc pears,
Rosen expertly combines
texture and taste into
salad-like combinations
that work. Thinking
outside the box in terms
of colour, crunch, herbs,
grains and vegetables,
she nevertheless ensures
harmony in every bowl.
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River Café
London

It's been 30 years since
the River Café in London
debuted. Eight years
after the opening of the
acclaimed restaurant,
which continues to serve
the simple, ingredient-
forward Italian dishes for
which it made its name,
Ruth Rogers and Rose
Gray published their iconic
blue cookbook. It became
an instant classic. Now
Rogers and River Café
head chefs Sian Wyn
Owen and Joseph Trivelli
have joined forces for

a full update, complete
with both classic and new
recipes punctuated with
tips, memories and stories
from across the decades.
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Room for Dessert

Will Goldfarb’s
Room4Dessert started
outasashopinNew York
City before moving across
the world to Bali, where
it's become something

of a pastry destination.
The elBulli-trained pastry
chef's refined creations
are grounded in molecular
gastronomy and with

his first book he lifts

the lid on his process,
expert techniques and
perfect plating. Room for
Dessertis aspirational

for the home chef and
inspirational for the
professional.
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Chicken and
Charcoal:
Yakitori, Yardbird,
Hong Kong

Matt Abergel's cult Hong
Kong restaurant Yardbird
made its name serving
Japanese yakitori. Now,

as the Canadian chef

who championed the
charcoal-grilled chicken
and promoted yakitorito a
wider audience prepares
to launch a second
incarnation of Yardbird

in Los Angeles in 2019,

he reveals the secrets
behind the preparation of
his fowl alongside some
signature recipes in the
first comprehensive book
on yakitori published in
English.
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