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The creative and captivating culinary explorations put down on paper that deserve a place on your bookshelf
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Breakfast:

The Cookbook
By Emily Elyse Miller
May 2019

Some call it the most
important meal of the day;
others haven'tindulged in
it for decades. Whatever
your thoughts on the
fast-breaking repast,

every culture has its own
traditions, not to mention
the fact that it's definitely a
meal on the rise. This book
brings breakfast recipes
from around the world -
380 from 80 countries - to
show that whatever the
importance you place
onit, it can always be
interesting, eye-opening
and culturally enriching.
There's no better way to
start the day.
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Aloha Kitchen:
Recipes from
Hawal'i

By Alana Kysar
March 2019

Hawaiiis something of
amelting pot when it
comes to food, with local
influences from the native
Polynesian population
aswellas elements of
Chinese, Japanese,
Portuguese, Korean, Filipino
and Western cuisines.

Its diversity is beautifully
reflected in Mauinative
Alana Kysar's cookbook,
which explores classics
such as poke, introduces
the nation’s staples, from
saimin and loco moco to
shoyu chicken, and reveals
more about their origin
and history. It's a delicious
celebration of the islands’
culinary heritage.
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Ruffage: A
Practical Guide
to Vegetables
By Abra Berens
April 2019

Ruffage encourages
chefs to think outside

the box. Because why
shouldn’t you shave your
cauliflower or poach your
radishes? The brainchild
of chef Abra Berens, who
conceived the book while
running a small farm,
Ruffage reflects how she
got creative with whatever
was in season. The

book highlights cooking
methods from confit to
caramelising, braising to
blistering for different
vegetables and looks at
how you can use them in
arange of recipes. Ruffage
will revolutionise the way
you approach vegetables.
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The Book of
St. John

By Fergus Henderson
and Trevor Gulliver

October 2019 (Ebury
Press)

Fergus Henderson

and Trevor Gulliver are
celebrating 25 years at

St. John, a London
restaurant that's become
synonymous with
well-sourced, seasonal
ingredients prepared
with respect to every
part, with nothing wasted,
everything treasured. This
comprehensive tome
considers the ethos and
working practices and
includes some of the
restaurant’s best-loved
recipes — many never
published before —and
wine recommendations
from a quarter century of
fine British cuisine.
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The Garden Chef

By Phaidon editors
April 2019

Chefsnolonger solely
inhabit the kitchen. Many
green-fingered cooks
delightin an extended
culinary process that starts
with the plant and ends at
the plate. This tome looks
at chefs’ growing spaces
around the world, whether
city rooftop or country plot,
herb garden or fruit orchard,
and not only reveals what
these chefs grow, butalso
presents garden-focused
recipes and growing tips.
Chefs Magnus Nilsson,
Simon Rogan and Alice
Waters are among those
whose greenhouses and
gardens serve as a source of
inspiration.
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