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Relaxed Cooking with Curtis Stone
Curtis Stone

ISBN 9780307408747 - $59.95 HB

259 x 205 mm
272 pages

In Relaxed Cooking with Curtis 
Stone, you’ll find everything 
from First Thing in the Morning 
bites and Brunches to Blow Their 
Minds to Weekend Lunches and 
Something to Eat on the Sofa. 
With the home cook in mind, 
Curtis avoids off-putting culinary 
lingo and hard-to-find ingredients. 
Instead, he picks what’s in season 
and just around the corner. This 
down-to-earth approach results in 
wonderfully interesting and flavor-
ful taste combinations that are 
perfect for parties or just hanging 
out with a close friend or loved 
ones. Recipes include: Caramel-
ized Nectarines with Yogurt and 
Honey, Pan-Fried Calamari with 
Roasted Asparagus Salad, Sticky 
Chicken Drumsticks and Brownie 
Cupcakes.

QTY:

Feasts
Rowe, Silvena

Gordon Ramsay’s Fast Food
Ramsay, Gordon

ISBN 9781845334901 - $29.99 PBISBN 9781844007615 - $29.95 PB

253 x 201 mm
192 pages

253 x 201 mm
256 pages

In this stunning book you’ll find 
delicious dishes that are really 
attracting attention in theWest. 
Stews such as goulash, light and 
delicate chilled summer soups, 
game fresh from the forest, fruit 
sauces for meat and smoked meat 
and fish dishes are just some of 
the types of dishes to be found in 
this book. Flavours such as horse-
radish, dill, caraway, and paprika, 
ingredients such as game, smoked 
fish and vodka, earthy vegetables 
such as beetroots, pumpkins and 
cabbages, and exotic fruits such 
as pomegranates, figs, quinces 
and plums - these are kind of 
ingredients that lie at the heart of 
this delightful book.

These days everyone wants fast 
food but at the same time they 
want to eat well. And there’s no 
one better than Gordon Ramsay 
to show you how to cook food 
fast and make it taste delicious! 
With his unique style, high-voltage 
energy and passion for good food, 
Gordon shows how to get a great 
meal on the table in less time 
than it would take to have a take-
away delivered. Taking his theme 
from the series The F Word, this 
bestseller is packed with ideas for 
5-minute snacks, 10-minute main 
courses and 30-minute menus for 
all occasions. Now in a fabulous 
paperback edition, Gordon Ram-
say’s Fast Food is the cookbook 
for the way we live today.
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Lobel’s Meat Bible
Lobel, Lobel & Lobel

ISBN 9780811858267 - $79.95 HB

For five generations, the Lobels have 
been purveyors of fine meats dedicat-
ed to the highest standards of quality 
and personal service. These standards 
have made their butcher shop an 
institution in New York City, where the 
family’s Upper East Side store enjoys a 
devoted clientele comprised of celeb-
rities, prominent business executives, 
and others who value the highest qual-
ity prime meats and attentive service. 
The Lobels know the very best ways 
to prepare each cut. This cookbook is 
all about the cut. Organised by type of 
meat (beef, veal, pork, lamb, poultry, 
game birds, variety meats, sauces & 
stocks), each chapter begins with an 
in-depth description of every cut of 
the animal you can get and then they 
offer 150 recipes that use the perfect 
cut for the perfect dish.

QTY:

203 x 254 mm
320 pages



Tequila
Petzke, Karl

ISBN 9780811865043 - $39.95 HB

Tequila is a book all about the famous 
and infamous liquor. Beginning with 
its history and moving onto the cul-
tures that gave rise to its fame and 
the cuisines that complement it best, 
included is a comprehensive guide to 
the many different kinds of tequila 
and the characteristics in flavour and 
preparation that distinguish each. 
Tequila includes over 40 recipes for 
drinks and food from three of the 
most popular Mexican states - Guada-
lajara, Tequila, and Jalisco. A great 
guide for tequila enthusiasts and 
aspiring conoisseurs alike.

QTY:

177 x 203 mm
128 pages

Big, Red Wine Book 2009/2010
Mattinson, Campbell

ISBN 9781740667999 - $24.95 PB

208 x 135 mm
352 pages

Mattinson and Walsh share their 
knowledge in expert tasting notes 
on more than 1000 red wines, 
including more than 500 new re-
leases across all prices and styles. 
Each is rated on price, value for 
money and investment potential, 
with notes on past vintages. With 
wine-drinkers becoming both 
more environmentally and eco-
nomically conscious, a new chap-
ter on organic and biodynamic 
reds is included, and the authors 
have focused more intensively 
on the best buys on the market. 
Cheap wines can be great wines, 
as long as you know what to look
for, and with the ‘top 100 wines 
at $20 or less’ section, you’ll be 
armed with all you need to know.
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Bon Appetit Recipe Binder
Bon Appetit

ISBN 9780811868242 - $49.95 HB

292 x 292 mm
80 pages

This 3-ring recipe organizer in-
cludes 24 pages of classic recipes, 
handpicked by Bon Appétit’s edi-
tors, for everything from appetiz-
ers and soups to main courses
and desserts; 56 fill-in recipe pag-
es; 2 acetate sleeves for keeping 
recipes clean and dry while cook-
ing; a pad of tear-away shopping 
lists; and 12 high-capacity pocket 
dividers. An extra-special bonus, 
the binder also transforms into a 
spacesaving easel for counter-top 
displaying of recipes.
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