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Duffell: Bookshelf 7777

Top tomes
RETEZ

The hottest new cookbooks, gastronomic guides and beverage bibles
BRI ZEE ERIEREEGE BEHR

By Rachel Duffell

WINE FOLLY

Wine FoIIE: .
Magnum Edition:
The Master Guide

By Madeline Puckette
and Justin Hammack

September 2018

When Wine Folly was first
published in 2015, it quickly
became the go-to guide for
everyone from casual wine
drinkers to connoisseurs.
Filled with easy-to-
understand infographics,
illustrations, charts and
maps, the acclaimed wine
compendium has now
beenre-released inan
expanded edition, packed
with new information
andresources as wellas
essential tricks and tips
that will allow budding
oenophiles and wine
devotees to take their
knowledge - and palates -
to the nextlevel.
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Ethiopia:

Recipes and
Traditions from
the Horn of Africa

By Yohanis Gebreyesus
March 2019

With travel to Ethiopia on
therise, there’s so much
of its culinary culture to be
explored. And none can be
better prepared to do so
than Yohanis Gebreyesus.
The Ethiopian chef trained
at the Paul Bocuse Institute
inLyonand has since
become something of an
expert on the food of his
homeland. He runs Antica
restaurantin Addis Ababa,
presents a weekly food
programme on Ethiopian
Broadcasting Service and
is behind this stunning
book that reveals the
wonders and the richness
of Ethiopian cuisine.
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Waste Not:
How To Get The
Most From Your
Food

By James Beard
Foundation

September 2018

Food waste is one of

the biggest issues in the
contemporary culinary
world. This comprehensive
tome features a plethora
of ways in which you can
make the most of the

food you buy and reduce
waste, whether through
incorporating leaves and
roots into your recipes or
finding innovative ways to
create courses with bones,
stems and rinds. This
book, with contributions
fromanarray of culinary
masterminds, will inspire
you to transform the way
you cook and eat for the
better.
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Cooking School

By Alain Ducasse
October 2018

He's one of the world's
great master chefs. And
now, the legendary Alain
Ducasse has compiled
his know-how into a tome
thatis so much more
than just a cookbook.
This essential guide

to mastering classic

and modern French
cuisine includes nearly
200 recipes, complete
with step-by-step
photographs and split
into sections according
to difficulty. This allows
the reader to gradually
be introduced to the
knowledge, skills and
techniques that will allow
them, thanks to Ducasse,
to become master of their
own kitchen.

ZimE IR TB AR R EERRD
Alain Ducassef& £ £ 47
BEEKENETE T RE
BIAIE - tEERDZETH
200 fF 8 IR ERIF R
MR F—EFEEi LE
RS WIRREHE D &
EEEETHELEXANR
278 B LARE AR TR
ERRZ A BT
5o B TULE - (Rt AT LA X
VSER 0NN

COOKIN

CHOOL

The Turkish
Cookbook

By Musa Dagdeviren
April 2019

Turkey marks the spot
where east meets

west, and as aresult

the country's culinary
heritage takes inspiration
from and has influenced
both Europe and Asia.
Internationally acclaimed
chef Musa Dagdeviren has
a passion for authentic
Turkish cuisine, and in

this book delves into the
culturally rich foods of

his homeland, presenting
recipes that range from
little-known regional dishes
to Turkish classics, while
also exploring the culinary
history of his large and
diverse country.
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