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Read all about it
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Culinary companions, drinking guides and baking bibles you won't want to miss
THHBN TR - SRmIsE M HH R

By Rachel Duffell

Ana Ros: Sunand
Rain

Chef Ana Ros was named
the World's Best Female
Chefin2017 and two

vears later her restaurant
HiSa Franko ranked

among the World's 50

Best Restaurants. She'’s
also featured on Netflix's
Chef’s Table. Butif you
haven't yet made it to her
restaurant in Slovenia’s
remote Soca Valley, this
book is a beautiful ode to all
that Ros and her restaurant
encapsulate, fromthe
inspiration that fuels her
creativity to the recipes
that result and the elevated
Slovenian cuisine that she
delivers.

BHENetflixigt 758 2 AL e
E(EEHNER) HAnaRos
20177 EE B2 TR E
ZESRN - MR EEREHISa
FrankolR&8 & 250 FEE
Bz IRREEEEST
SERMM RIS B RER
KISoCall R RIEEE  iEA R
BRosk HEBHEBER
RIE1E - Al IR R — a0
AENAIEERIR - ARt
E SR mA R R
REMATES BEER

Vegetable
Kingdom

James Beard Award-
winning chef Bryant
Terry's new cookbook
reveals the food-justice
activist's distinctive way
with vegetables. His vegan
creations make the most
of their raw ingredients
alongside vibrant spices
and novel techniques, as
he reimagines classic
African and Asian dishes
of the diaspora within a
plant-based remit. From
seeds, stems and leaves

to roots, flowers and fruits,

Terry will have readers
re-thinking the abundant
world of vegetables.
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% EVERYONE
Can Bake
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DOMINIGUE
ANSEL

Everyone Can
Bakgy

There may not be a cronut
recipe in sight — pastry chef
and author Dominique
Ansel is, of course, famous
for his croissant-donut
cross - butin Everyone Can
Bake, Ansel provides base
recipes for cakes, cookies,
brownies and batters,

as well as various ways
toenhance and elevate
them through fillings and
finishings, along with the
techniques required to do
so. It'sabook that caters to
everyone from the amateur
to the more accomplished,
revealing the building
blocks of desserts and
allowing for creativity, as
well as craft development.

1E& F# BRI Dominique Ansel
BALGFARLBESL B

(Everyone Can Bake) —&
BANSENBENFARL
B REER fthE mA
JEFEME R AREIER
BEARL - B AT TR RS
HRKER 75 - E AR ER
— RIS EART)  E
HREEEER FRIBAIE
TR - BIBRITTFER
HRttmT o

Ottolenghi
Flavour

Chefand author Yotam
Ottolenghireturns with a
new cookbook, this time
in partnership with fellow
chef Ixta Belfrage. This
tome features more than
100 plant-based recipes
thatenable readers to
elevate vegetables to
new heights and reveals
the fundamentals of
achieving flavour-forward
meals. From simple,
straightforward dishes to
fantastic feats of feasting,
there’'s something to
ensure everyone can enjoy
impactful plant-based
cuisine.
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Ottolenghi

FLAVOUR

" DRINKING
FRENCH

DAVID
LEBOVITZ

Drinking French

David Lebovitz may be
bestknown for hisrecipes
related toice cream and for
baking with chocolate, but
his penchant for all things
Parisian - particularly when it
comesto cuisine

- prompted this latest
volume, which explores the
city's drinking culture. From
the café scene to pre-dinner
aperitifs and post-prandial
tipples, the book features
160 recipesand not only
allowsreaders torecreate
avastarray of liquid
refreshments but reveals
something of the history and
culture of the French.
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