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View on Edelweiss

28 December 2023
9781784886448
£25.00 | Hardcover
192 Pages
247 x 173 mm
Full-colour Photography

Make it Vegan
Simple Plant-based
Recipes for Everyone
Madeleine Olivia

Make It Vegan aims to make vegan food accessible to
everyone.

Whether you’re looking to up your fruit and veg intake, a
flexitarian, vegan curious or taking that leap from vegetarian to
full-on vegan, this book will bring flavoursome, fool proof and
fuss-free meals to your table – whatever your budget.

With over 60 recipes, including Plant-based Pain au Chocolat,
10-minute Mac ’n’ Cheese and Caramel Truffles, Madeleine
will show you that the vegan way of life can be exciting, easy and
mouth-wateringly good.

Make It Vegan will provide plentiful options for mealtimes,
making it easy for you to achieve and maintain a more
plantbased lifestyle, and a constant companion on your vegan
journey.

Madeleine Olivia is a full-time content creator whose aim is to
make it easy and attainable for anyone looking to live a more
plant-based lifestyle. She provides her 550,000 YouTube
subscribers with delicious, simple and affordable vegan recipes
and is the author of Minimal, Versatile Vegan and Plant Kitchen
Comforts.

Maddie is a full-time content creator to just under 
1M followers
Her biggest following by far is on YouTube where she
has over 550,000 subscribers with whom she shares
her recipes and tips for a more plant-based diet as
well as aspects of her life
A recent supermarket report predicts that by 2025
vegans and vegetarians will make up a quarter of the
British population

https://www.edelweiss.plus/#sku=1784886440
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4 January 2024
9781784887025
£16.99 | Hardcover
208 Pages
210 x 182 mm
Full-colour Photography

Low- and No-
alcohol Cocktails
60 Delicious Drink
Recipes for Any Time 
of Day
Matthias Giroud

Low- and No-alcohol Cocktails contains 60 alcohol-free or
low-alcohol recipes that are sure to tantalise tastebuds and
get tongues wagging.

Each cocktail is an experience built on flavour and scent and can
be enjoyed throughout the day. Try Bubble Brunch to start your
morning, Peach Break for elevenses, Tokyo Flower as an aperitif,
Sunset Time for dinner and Citrus Tonic to finish the night off
with a bang (and without the hangover!).

In addition to the recipes, mixologist Matthias Giroud shares his
manufacturing secrets, with detailed explanations on cold
infusion with and without alcohol, how to prepare syrups and
step by step instructions on how to decorate your cocktails with
flourish.

This book promises low- or no-alcohol beverages that truly
deliver on taste.

Matthias Giroud’s passion for cocktails has taken him to over
30 countries, working in luxury hotels and for international
groups. Drawing on his appetite for multi-sensory experiences
and flavour blending, he has created new and delicious drinks
using never-before-seen techniques.

We are now seeing a rise in what we are calling the
sober-curious movement whereby consumers are
taking a more mindful approach to drinking.
This book will be perfect for those who want to
reduce their drinking to better improve their mental
and physical health and their sleep.

https://www.edelweiss.plus/#sku=1784887021


Simply Chinese
9781784885335
£20.00 | Hardcover

View on Edelweiss

4 January 2024
9781784886769
£24.00 | Hardcover
176 Pages
248 x 187 mm
Full-Colour Photography

Simply Chinese
Feasts
Tasty Recipes for
Friends and Family
Suzie Lee

In Simply Chinese Feasts, Suzie Lee pulls the reader up a seat
to her table to explore the myriad Chinese celebrations,
festivals and traditions, all of which centre around food and
family. All the recipes have been designed for the home
kitchen.

Ring in Chinese New Year with crescent moon-shaped
dumplings (to be eaten during the last hour of the old year and
the first hour of the new) and indulge in a fish dish to encourage
prosperity. Recipes include Salted Chilli Chicken, Traditional
Dumplings, Lotus Root Crisps, as well as Chestnut Tart and
Fluffy Birthday Cupcakes.

Structured via food group, in each section, Suzie will reveal the
traditions, symbolism and lucky sayings associated with fish,
meat, bread or cakes, before delving into delicious recipes to be
shared and celebrated with family and friends. And Suzie will, of
course, throw in her famous twists, allowing the reader to tailor
recipes to their needs. 

Suzie Lee is the 2020 winner of BBC’s Best Home Cook, the
presenter of Suzie Lee Home Cook Hero on BBC One and author
of Simply Chinese. Brought up by her Hong Kong parents in
Northern Ireland, Suzie was taught to cook by her mum, who
passed away when she was 16.

Suzie has demonstrated many of her dishes on 
ITV's This Morning and has a lot more TV work in 
the pipeline
Suzie Lee's recipes are accessible, affordable, and
super tasty
In this book, she passes on China's culinary customs

https://www.edelweiss.plus/#sku=1784886769


View on Edelweiss

4 January 2024
9781743799994
£14.00 | Flexibound
176 Pages
240 x 171 mm

The 28 Day 
Keto Cure
Jurgen Vormann

Nutritional scientist Professor Jürgen Vormann presents
the successful low-carb, high-fat weight-loss plan along with
more that 85 simple and delicious recipes

In just 28 days, this plan can train your body to burn fat not
glucose, reducing inflammation and encouraging sustained
weight loss. The book includes a comprehensive introduction to
the science behind the keto diet with clear guidance on the vital
fat, carb and protein ratio.

With recipes by chef Nico Stanitzok covering everything from
breakfast and dinner, to snacks and sweet treats, you won’t go
hungry while you change your diet for a slimmer, healthier you.

Professor Jürgen Vormann is a nutritional scientist with a
doctorate in Pharmacology and Toxicology of Nutrition. The
founding Director of the Institute for Prevention of Disease and
Nutrition (IPEV) in Munich, he has authored several nutritional
books, is a member of the American Society for Nutrition and
sits on the advisory board of various nutrition organisations.
Nico Stanitzok is a chef with a dietary background, a well-
known food blogger and successful author of several
cookbooks.

The new breakthrough diet to turn your life around
Includes informative text explaining how the diet
works and how to get the most out of the keto diet
More than 85 delicious, healthy recipes in a
comprehensive 28-day plan
Fully illustrated with recipe photography throughout

https://www.edelweiss.plus/#sku=1743799993


View on Edelweiss

28 December 2023
9781743799369
£24.00 | Hardcover
224 Pages
248 x 190 mm
Full-colour Photography

Vegan Chinese
Food
Yang Liu and
Katharina Pinczolits

Veganise your favourite Chinese dishes at home 

Here are flavourful plant-based alternatives to 86 well-loved and
diverse Chinese recipes, including sauces, dumplings, noodles
and desserts. The book draws upon Yang's experience of
wanting to make the dishes from her childhood vegan-friendly,
as well as the long history of vegan cooking in China. The recipes
use traditional cooking methods and skills to allow you to make
vegan versions of dishes such as Kung Pao king oyster
mushroom, Zha jiang mian noodles or Hong Kong milk tea.
Katharina's photography accompanies every dish, along with
helpful tips on how to master techniques or season a wok, and
beautiful reflections on food's connection to memory, place,
family and cultural representation.

Yang Liu was born in Hunan province in China and spent her
early years moving around China, sampling all the different
cuisines in each region. Eight years ago, she moved to
Spain, where she met her partner, Katharina Pinczolits , and
the two now live in Austria. Together, they became vegan and
started exploring and experimenting with vegan Chinese
cuisine. They started their Instagram account, littlericenoodle, in
late 2019 and have since accumulated over 165,000 followers,
who love watching their videos of how to make vegan Chinese
food.

Featuring 86 popular, traditional Chinese dishes that
are 100% plant-based
Chinese cuisine has a long and interesting history of
vegan cooking, which Yang covers in the book
Yang and Kathi run the popular Instagram account
Little Rice Noodle with more than 167k followers.
Their recipe videos are accessible and delicious!

https://www.edelweiss.plus/#sku=1743799365


View on Edelweiss

18 January 2024
9781743799734
£45.00 | Hardcover
656 Pages
253 x 201 mm
Full-colour Photography

The Complete
Asian Cookbook
Charmaine Solomon

This updated edition of Charmaine Solomon's iconic
cookbook honours the original  with a stunning
contemporary design

Instantly heralded as a classic when it was first published in
1976, The Complete Asian Cookbook covers 800 classic and
contemporary dishes from fifteen countries (India, Pakistan, Sri
Lanka, Indonesia, Malaysia, Singapore, Burma, Thailand,
Cambodia, Laos, Vietnam, The Philippines, China, Korea and
Japan).

Written with the home cook in mind, Charmaine’s recipes are
straightforward, simple to follow and work every time. Recipe
and chapter introductions give valuable information about how
local dishes are prepared and served, while the comprehensive
glossary explains unfamiliar ingredients (which are steadily
more commonplace in supermarkets today). 

Charmaine Solomon is recognised as one of the most
knowledgeable (and practical) writers on Asian food. She has
taught Southeast Asian, Chinese and international cooking, and
her books are sold throughout the world. 

For generations The Complete Asian Cookbook has
been the most well respected and authentic
cookbook on Asian food
Over 800 fully tested recipes for the home cook
Sleek contemporary design and stunning food
photography

https://www.edelweiss.plus/#sku=174379973X
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1 February 2024
9781784886912
£20.00 | Hardcover
128 Pages
235 x 190 mm
Full-colour Photography

At the Table 
in Paris
Recipes from the Best
Cafés and Bistros
Jan Thorbecke Verlag

At the Table in Paris invites readers to take a culinary stroll
through the City of Light, along the Seine, over the Pont
Neuf, to the Eiffel Tower, while taking little pit stops at
street cafés to experience the food and drink on offer.

With 40 typical French recipes, from breakfast right through to
dinner and dessert, as well as information on what to do and
where to go, this is a cookbook like no other. Discover the best
green spaces to enjoy a picnic and feel inspired by time spent at
the city's famous bistros to whip up your own version of Moules
Frites, Coq Au Vin or Crème Brûlée.

At the Table in Paris celebrates all this city has to offer when it
comes to food, drink and must-see places.

Conceived and edited by Jan Thorbecke Verlag

Features 40 classic French recipes
Includes evocative imagery of the most romantic city
in the world as well as tips on where to eat and what
to do
Paris is one of the top tourist destinations worldwide

https://www.edelweiss.plus/#sku=1784886912
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8 February 2024
9781958417539
£18.99 | Paperback -
with flaps
224 Pages
240 x 185 mm
Full-colour Photography

Natural Cakes
Giovanna Torrico

Natural Cakes teaches novice and experienced bakers alike
to make their favourite baked goods with plant-based food
dyes, natural sweeteners, and whole grains.

Cakes are the utmost symbol of celebration and add sweetness
to our lives beyond the sugar used to make them. Natural food
dyes like turmeric and beets lend supernatural hues to any
batter or frosting. Buckwheat and brown rice flour give
nuttiness and texture. And sweeteners like coconut sugar and
date syrup add depth of flavour. With 70 recipes and easy
swaps throughout, healthy doesn't mean lackluster.

Whether it’s a birthday, anniversary, or any old Tuesday, cakes
make it a celebration. With recipes like Nectarine Upside-down
Cake and Date, Banana, and Rum Loaf, Natural Cakes utilises
easy swaps like fruit sweeteners, nut milks, and whole grain
flours to make delectable, beautiful, and wholesome cakes.

Giovanna Torrico was born in the South of Italy. After obtaining
her Diplome de Patisserie from Le Cordon Bleu School in 2010,
she honed her skills at the Ritz Hotel. She now runs her own
catering company, DolcidiGio, based in London.

Timely resource for those looking to move away
from artificial food dyes and overprocessed sugars
Informative and approachable charts and graphics
show exciting new swaps to help sweet treats sing
without the chemicals
Beautiful photography showcases cakes that are
healthy and maintain visual appeal

https://www.edelweiss.plus/#sku=195841753X


View on Edelweiss

8 February 2024
9781743799246
£25.00 | Hardcover
304 Pages
240 x 190 mm
Full-colour Photography

A Seat at My
Table: Philoxenia
Vegetarian and Vegan
Greek Kitchen Recipes
Kon Karapanagiotidis

Over 100 inspiring Greek vegetarian and vegan recipes
passed down through the generations

‘Philoxenia’ means to welcome a stranger. It’s a message that
pervades Greek culture and cooking. Chapter by chapter, this
heartfelt book reveals incredible meals drawn from this
philosophy, as well as from the love, hope and resilience that
represent Kon’s own grandparents’ survival as refugees.

Learn to make the dishes that line a mezze platter, including
fresh tzatziki, golden saganaki and cheese-filled zucchini
flowers, or veganise heavier dishes, such as moussaka and
spanakopita. There are ample salads to serve up for lunch,
highlighting everything from Ancient Greek grains, zucchini and
artichoke to goat’s cheese, fig and pomegranate, as well as
mouth-watering desserts (think Greek classics, such as
loukoumades and baklava, as well as Greek-style coffees). Every
vegetarian recipe includes instructions to make your dishes
vegan or gluten-free. You’ll even find tips on minimising waste
and gardening, courtesy of Sia, and Kon’s father, Leo.

Kon Karapanagiotidis OAM is the CEO and founder of the
Asylum Seeker Resource Centre and a fierce advocate for the
rights of people seeking asylum, refugees, and Indigenous
Australians. 

100 traditional Greek recipes suited to a vegetable-
forward diet
Each recipe has tips on how to veganize it, make it
gluten-free or what to do with its leftovers

https://www.edelweiss.plus/#sku=1743799241


One-pot Healthy
9781784886165
£14.99 | Paperback - with flaps

One-pot Vegetarian
9781784882570
£14.99 | Paperback - with flaps

View on Edelweiss

15 February 2024
9781784887001
£16.99 | Paperback -
with flaps
192 Pages
220 x 205 mm
Full-Colour Photography

Veggie Bowls
80 Vibrant Vegetarian
One-Bowl Meals
Orathay Souksisavanh

Veggie Bowls boasts more than 80 delicious recipes for
healthy, veg-packed meals that can all be served up in a
bowl.

With a focus on how to layer up your bowl with an 'edible
rainbow' you'll be sure to get a balanced, nutritious and most
importantly, super tasty, meal every time.

From flavourful grain bowls and superfood salads to Dhal with
Roasted Vegetables and Miso & Tahini Ramen, there's a bowl
recipe for every meal of the day. There are also basic recipes for
different dressings and toppings like hummus and guacamole
so you can add something special to whichever base recipe you
have chosen.

Lovers of sweet treats haven't been forgotten – there are
mouthwatering recipes for Chocolate Chia pudding with Dark
Berries, Blueberry, Almond and Coconut Bircher, and much
more.

Orathay Souksisavanh is a food stylist and cookbook author.

More than 80 recipes designed to be super simple
and incredibly tasty
Great for putting together mid-week dinners, but can
also cater to meals for breakfast and lunch
Uses the same accessible format as the very
successful One-pot series

https://www.edelweiss.plus/#sku=1784887005


View on Edelweiss

29 February 2024
9781784887162
£24.00 | Hardcover
272 Pages
248 x 190 mm
Full-colour Photography

Eat and Enjoy
Gluten Free
Easy Meals, Brilliant
Bakes and Delicious
Desserts
Laura Strange

Let Laura Strange, a coeliac foodie with 25 years’ experience,
show you how to make gluten-free life easy and delicious with
her debut cookbook, Eat and Enjoy Gluten Free.

Featuring 100 gluten-free recipes, and split into two sections –
Meals for Everyone and Baking Up a Storm – the book will take
you from speedy midweek meals to easy feasts and perfect
pasta, as well as dishing up delicious desserts and giving you
advice on how to master baking basics and build your kitchen
confidence until you're turning out gluten-free showstoppers!

As well as recipes, Laura will demystify ingredients, such as
xanthan gum and psyllium husk (magic ingredients for gluten-
free baking), and provide practical advice on living with coeliac
disease, including avoiding cross contamination and meal
planning.

Laura Strange is an award-winning gluten-free food blogger
and full-time recipe developer based in Bristol, UK. Diagnosed
with coeliac disease in 1999, she has over 25 years’ experience
living gluten free. She is a passionate home cook who has
shared hundreds of gluten-free recipes and meal plans on her
website, My Gluten Free Guide.
 

Laura is a celiac disease veteran of over 25 years.
Her platform is well established through her award-
winning blog, My Gluten Free Guide, her 148k
following on Instagram and 20k fans on Facebook.
With her debut cookbook, Laura shares 100 gluten-
free recipes for everyday meals and beautiful bakes,
making this your go-to guide for everything gluten
free.

https://www.edelweiss.plus/#sku=1784887161
https://www.mygfguide.com/
https://www.mygfguide.com/
https://www.instagram.com/myglutenfreeguide/?hl=en
https://www.facebook.com/myglutenfreeguide/?locale=en_GB


View on Edelweiss

29 February 2024
9781784886950
£16.99 | Hardcover
144 Pages
210 x 160 mm
Full-colour Illustrations

The Kitchen Witch
Magical and Seasonal
Bakes to Nourish Body
and Spirit
Gail Bussi

Every witch knows that the kitchen is an essential part of their
magical practice, and, in The Kitchen Witch, self-professed
kitchen witch Gail Bussi teaches us how to honour the process
of baking, to appreciate each ingredient and to transform our
favourite recipes into magical spells to benefit our minds,
bodies and souls.

Learn to bake with intention and with the elements – Earth, Fire,
Water and Air – to create magical dishes including Lemon and
Lavender Cake, Snowy Night Pudding and Sage and Camembert
Fritters. Other everyday magic rituals, ideas and inspiration are
woven between recipes, as well as encouragement to journal (in
the book), creating your very own grimoire.
 
So much more than a cookbook, this is an enchanted
exploration of how baking can bring magic and healing into our
lives, using the many energies of herbs, spices, flowers and fruit.
 
Gail Bussi is a writer, professional cook, trained herbalist and
self-confessed kitchen witch. After running a catering company
and writing a cookbook, she returned to her long-held interest
in herbs and green magic, writing three books for Llewellyn.

If you have ever added cinnamon to cookie dough or
stirred fresh rosemary into bread batter, you have
participated in kitchen witchery of a truly delightful
and accessible kind.
 This is a book for the now-age crowd who are into
holistic wellness.
Inspirational quotes and mindful rituals help readers
connect to the act of baking

https://www.edelweiss.plus/#sku=1784886955


View on Edelweiss

29 February 2024
9781958417515
£18.99 | Paperback -
with flaps
224 Pages
240 x 185 mm
Full-colour Photography

Healthiest
Vegetables
Emily Ezekiel

Healthiest Vegetables focuses on 15 of the most nutrient rich
vegetables, including sweet potatoes, beets, carrots, onions
and kale, and how to use these in easy and delicious
recipes.

Each section of this information-packed book is devoted to a
vegetable and has a detailed chart with cooking methods and
timing, photos of different varieties, and nutritional
information.

With over 75 recipes like Pea & Chervil Soup with Crispy
Pancetta, Polenta & Rosemary Sweet Potato Fries, and
Beetroot and Chocolate Brownies, Healthiest Vegetables teaches
basic information on the vitamins and minerals your body
needs – plus which vegetables provide them, buying and
storage tips, and common alternatives.

Healthiest Vegetables will change the way you nourish yourself
and teach you delicious recipes along the way.

Emily Ezekiel is a born and bred Londoner based out of her
creative space in the heart of Hackney. Emily has worked in the
food industry for over 15 years alongside the likes of Jamie
Oliver, Nigella Lawson, Antonio Carluccio, Anna Jones, Melissa
Hemsley and Gizzi Erskine.

A hardworking and easy-to-use reference for
creating a well-rounded diet full of vibrant recipes
Informative but approachable charts and
breakdowns of nutritional info help readers
understand the benefits of nutrient-dense vegetables
and how to cook them
Stunning photography showcases different
vegetable varieties and exciting new recipes for them

https://www.edelweiss.plus/#sku=1958417513


View on Edelweiss

1 February 2024
9781761450358
£14.99 | Hardcover
272 Pages
181 x 111 mm
Text only

Halliday Pocket
Wine Companion
2024
The 2024 Guide to
Australia's Best Value
Wines
James Halliday and
Campbell Mattinson

The Halliday Pocket Wine Companion 2024 distils the key
elements of the bestselling annual guide, curating the best-of-
the-best by value and rating across Australia's key wine regions. 

In this beautifully accessible pocket guide, the Halliday Tasting
Team share the very best of their extensive wine knowledge
through detailed tasting notes with points, price, value, and
advice on best-by drinking.

The Halliday Pocket Wine Companion gives wine lovers access
to this expert knowledge in a small package that is convenient
to read, use and carry. You'll never drink a bad wine again. 
 
James Halliday is an unmatched authority on every aspect of
the Australian wine industry. His winemaking has led him to
sojourns in Bordeaux and Burgundy, and he has had a long
career as an international wine judge. In 1995 he received the
Australian wine industry’s ultimate accolade, the Maurice O’Shea
Award. For the 2024 guides, James has worked alongside
Campbell Mattinson, and an expanded team of tasters, who
each focus on specific wine regions.

The must-have pocket companion to the beloved
annual bible for lovers of Australian wine.
Includes trusted reviews of the best Australian wines
and wineries from the country’s best critics.
Tied to Australia’s most popular wine website,
www.winecompanion.com.au, as well as the Wine
Companion magazine.

https://www.edelweiss.plus/#sku=1761450352


View on Edelweiss

21 March 2024
9780980640083
£39.99 | Hardcover
704 Pages
220 x 270 mm

The Champagne
Guide Edition VII
Tyson Stelzer

The world’s most comprehensive and up-to-date guide to
Champagne

Featuring all the latest vintages, The Champagne Guide Edition VII
contains fully independent assessments, with profiles and
ratings, of over 120 champagne producers and 800 cuvées.

Tyson Stelzer is a multi-award winning wine writer, television
presenter and international speaker. He was named The
International Wine & Spirit Communicator of the Year 2015 in the
International Wine & Spirit Competition, The Wine
Communicators of Australia Australian Wine Communicator of the
Year 2015 and 2013 and The International Champagne Writer of
the Year 2011 in The Louis Roederer International Wine Writers’
Awards. 

The only up-to-date champagne-buying guide in the
world
Previous editions have won the Louis Roederer
International Champagne Writer of the Year Award
and Best Wine Book of The Year at the Wine
Communicators of Australia Awards

https://www.edelweiss.plus/#sku=0980640083


View on Edelweiss

7 March 2024
9781958417249
£25.00 | Hardcover
224 Pages
248 x 190 mm
Full-colour Photography

Sugarcane
Sweet Recipes from My
Half-Filipino Kitchen
Arlyn Osborne

In Sugarcane, Arlyn Osborne draws on her mixed-race
upbringing and years of professional recipe development to
pair classic Filipino flavors with Western techniques.

Recipes for Ube Milk Crinkles, Kumquat Curd Bars, and
Pandan Coconut Cream Pie will introduce readers to a new
world of ingredients, like star fruit, rambutan, and calamansi.
Essays about the history of the Philippines and the effects of
colonialism add further dimension and relevance to this book.
Photographed by Linda Xiao, the mouth-watering imagery will
transport you to an island paradise.
 
Arlyn Osborne is a graduate of the French Culinary Institute in
New York City and a veteran of Food Network and Food & Wine
Magazine. Her work can be found on The Kitchn, Food52,
Serious Eats, Bon Appetit, Epicurious, and The Washington
Post.  

The author brings her impressive credentials as a
recipe developer to this book with recipes that are
guaranteed to work in any kitchen.
Striking full-colour photography and a modern and
fresh design will make this book stand out on
shelves.
Arlyn is a dynamic and charismatic speaker and great
on camera. 

https://www.edelweiss.plus/#sku=1958417246


View on Edelweiss

14 March 2024
9781784887100
£22.00 | Hardcover
192 Pages
225 x 175 mm
Full-colour Photography

Make More 
With Less
Foolproof Recipes 
to Make Your Food 
Go Further
Kitty Coles

Make your weekly shop go further – take core ingredients
and transform them into flavour-packed, simple dishes.
Make More With Less shares ways to eke your food out, with
adaptable dishes that make your kitchen work for you.

Each chapter features a core recipe, with clever ways to level-up
any leftovers, alongside a handful of other exciting recipes to
try... Whip up eggs to make Aioli for a Warm Caesar Salad, or
turn a few tins of beans that have been languishing at the back
of the cupboard into a Comforting Bean Pasta. Transform those
humble onions you have lying about into the most delicious 15-
minute Oniony Parmesan and Black Pepper Pasta. Blitz together
leftover sad-looking herbs into a vibrant Green Sauce to spread
thickly over toast, stir into soups or make a Green Tart with.
Roast a Chicken with Kitty's expert advice and make Leftover
Chicken Tacos or Spinach and Yogurt Chicken. 

Flick through this book, raid your fridge and cupboards and you
may realise you already have everything you need to make
these low-waste, low-fuss, low-effort and versatile recipes that
you will return to again and again.

Food writer, chef and stylist Kitty Coles excels in recipes you
can create easily and deliciously every time. She has written
over 1000 recipes over time for publications and books. A lover
of seasonal cooking and using up what you have, Kitty makes
cooking simple, fun, attainable and creative.

Low-waste – using up all of your ingredient
Low-cost – making your weekly shop go further and
using lots of store-cupboard staples and few
ingredients
Level-up your leftovers and turn one meal into many

https://www.edelweiss.plus/#sku=1784887102


View on Edelweiss

28 March 2024
9781784885724
£16.99 | Hardcover
160 Pages
230 x 180 mm
Full-colour Photography

Cool Pasta
Reinventing the 
Pasta Salad
Tom Jackson

Pasta salads are back, but not as you know them.... wave
goodbye to mayo-heavy pasta salads and hello to bright, fresh,
flavourful and fun pasta salads.

Twists that make the classic pasta salad feel like a new invention
include Tuna Melt / Spanikopasta / The Corn One / Crispy
Mushrooms, Walnuts, Olives & Green Sauce / Brown Butter
Gnocchi Chaat / Sichuan-Style Pici Salad.

Grab a few ingredients to rustle up lunch for the next few days,
or get ready for when company's comin', or pull together a
showstopper to take to a potluck – pasta salad is now for every
occasion!

Tom Jackson is the co-founder and Creative Director of Twisted,
an online recipe platform with over 30 million followers, which
he started after he saw a gap in the market for fun,
approachable and inspiring recipes. He has worked as chef in
kitchens across London and loves getting into the nitty-gritty of
dishes to understand what makes a recipe really work.

Pasta salads are one of the most purchased food-to-
go items at supermarkets
A fun cookbook that gives fresh ideas to an old, loved
dish
Recipes are inspired by dishes from around the world
Pasta salads are hot this summer on TikTok and
Instagram

https://www.edelweiss.plus/#sku=178488572X


View on Edelweiss

14 March 2024
9781743799352
£28.00 | Hardcover
240 Pages
248 x 190 mm
Full-colour Photography

Ho Jiak
A Taste of Malaysia
Junda Khoo

A cookbook to take you on a journey to chef Junda Khoo’s
homeland of Malaysia with more than 100 recipes, from
street food classics to homestyle cooking with soul

Starting with simple, budget-friendly meals to make in 15
minutes, Khoo shows us how to make all the classic Malaysian
dishes from hawker and street food classics like poached, juicy
Hainan chicken and crimson bowls of curry laksa, to home-style
recipes, like deep-fried, curried chicken and snacky loh bak (five
spice pork rolls) and more.  Khoo also introduces us to
nourishing home-cooked dishes, which aren’t commonly served
in eateries outside of Malaysia. Think lotus roots steeped in a
pork bone broth and fried bee hoon – a smoky, umami
vermicelli noodle dish.

Ho Jiak, translating to ‘good eats’, is Khoo’s modern
interpretation of Malaysian cuisine that is steeped in tradition
and full of heart. It is a must-have for any foodie wanting to
expand their repertoire and for any lover of Malaysian cuisine.

Junda Khoo is a Malaysian chef and owner of successful and
accoladed chain eatery Ho Jiak in Sydney, Australia. Born in
Kuala Lumpur, Malaysia, Junda spent most of his formative
childhood years under the care of his paternal grandmother. His
fondest memories of her were of the times he spent observing
and learning from her in the kitchen. 

Malaysian food from award-winning Sydney based
chef and owner of Ho Jiak
Includes dishes that aren't normally served in
restaurants outside of Malaysia
Junda learnt to cook from his grandma and the
storytelling around each dish is beautiful

https://www.edelweiss.plus/#sku=1743799357
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Tiny Kitchen Feast
Plant-based Recipes
from a Traveling Chef
Natalie Rodriguez

60 plant-based recipes inspired by a trained chef who lives
on the road 

Life on the road doesn’t mean sacrificing good food. Alongside
her delicious and flavourful recipes drawn from her Puerto
Rican heritage, Natalie reveals the lessons she’s learned while
cooking in a tiny van kitchen. Her easy and accessible recipes
are proof that wholesome food can be made by any cook, in
almost any space.

Start the day with a C.B.L.T. (coconut bacon, lettuce and tomato
sandwich), before moving onto tantalising appetisers like
roasted-strawberry bruschetta and campfire-inspired grilled
tempeh kabobs with miso-plum glaze. Natalie also provides new
twists on hearty favourites like smoked poblano and Manchego
mac 'n cheese, as well as saffron pineapple lemonade.

With practical tips, mouthwatering meals and insightful tales,
Tiny Kitchen Feast will inspire you to not only eat well, but to live
well too.

Natalie Rodriguez is a professionally trained chef, self-
proclaimed poet, wife, dog mum and full time traveller. Three
years ago, she and her wife Abigail quit their jobs, sold all of
their belongings and bought a van to travel the Americas.
Natalie has cooked in Baja, Mexico, Canada, and Alaska, and just
about every landscape you can think of. 

All recipes are plant-based – the author has been
inspired by her Puerto Rican grandmother's cooking
Recipes are ideal for road trippers, vanlifers,
campers, and anyone with tiny kitchens
Beautiful food and location photography

https://www.edelweiss.plus/#sku=1741178819


The Little Book of Chocolate:
Sweet Treats
9781784885960
£10.00 | Hardcover

View on Edelweiss

28 March 2024
9781784887223
£10.00 | Hardcover
128 Pages
185 x 160 mm
Full-colour Photography

The Little Book of
Chocolate: Desserts
Make Your Own
Desserts at Home
Melanie Dupuis

The Little Book of Chocolate: Desserts will teach you the
techniques needed to make your own chocolates at home.

From learning where chocolate comes from to how it is
processed, as well as featuring over 15 chocolate dessert
recipes such as Chocolate Mousse, Milk Chocolate Pecan Pie,
Opera Cake and Macaron Dessert, you will master key skills to
help you become a better at working with chocolate.

This is a bite-sized masterclass in chocolate and every chocolate
lover’s dream.

Melanie Dupuis trained as a pastry chef and caterer in France
and worked in the country's best hotels and restaurants (Helene
Darroze, Benoit Castel, Nomad Food & Design) before
embarking on a second career as a food writer. Her first book,
Patisserie, was published in 2014 and has been an international
success.

This is a masterclass in making desserts
Re-using content from The Ultimate Book of
Chocolate, each book in the series will focus on a
different type of chocolate
By breaking The Ultimate Book of Chocolate down into
more manageable, bite-sized books, we hope that
readers will find it easier to master the art of
chocolate making

https://www.edelweiss.plus/#sku=1784887226


View on Edelweiss

4 April 2024
9781761450235
£26.00 | Hardcover
288 Pages
270 x 215 mm
Full-colour Photography

BBQ Companion
180+ Barbecue Recipes
From Around the World
Ben O'Donoghue

Take outdoor cooking to the next level with 180 diverse and
contemporary recipes

Be inspired by the exciting world of barbecued food with recipes
that cover everything from juicy Mexican suckling pig, delicious
Singapore chilli crab or Pancetta kebabs to succulent vegetarian
dishes for outdoor dining like Artichokes with lemon, honey,
thyme and almond or Grilled Haloumi with lemon and mint –
you'll have your friends talking about your barbecue for years.

Whether your pride and joy is a simple wire rack over an open
fire, an everyday kettle barbecue or a BBQ with all the bells and
whistles, the recipes in this book can be cooked on any
equipment. You wil also find recipes for rubs and marinades,
breads, salads and vegetables along with the best drinks and
desserts to accompany your meal – everything you'll ever need
to make your barbecues the best in the neighbourhood.

Chef, restaurateur and television personality Ben O'Donoghue
has worked at some of the UK's most notable restaurants,
including the River Cafe with Jamie Oliver. 

A barbecue bible, with 180 recipes
Recipes can be cooked on any kind of BBQ
equipment
Recipes for rubs and marinades, breads, salads and
vegetables along with the best drinks and desserts to
accompany your meal
From acclaimed Australian chef, TV presenter and
barbecue expert, Ben O'Donoghue

https://www.edelweiss.plus/#sku=1761450239
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Beatrix Bakes:
Another Slice
Natalie Paull

Sweet-toothed superstar and bestselling baker Natalie
Paull returns with an all-new compilation of colourful,
creative recipes

In a follow-up to the international bestseller, Natalie is back with
recipes for cakes and bakes that she loves to eat at home. By
popular demand, the book includes her legendary bakes that
were not in the hit original Beatrix Bakes, such as lemon tart and
chocolate sour cream cake).

Discover recipes for irresistible cookies and tray bakes, tarts,
pies, doughs, crusts and epic day-off baking projects to fill your
weekend. It also features Beatrix Baseix – creams, custards and
curds – as well as the beloved Adaptrix tips for handy
substitutions, all served in Nat's signature style: warm,
encouraging and firm when required.

Natalie Paull has been baking for over 25 years and trained
with food luminaries Maggie Beer and Stephanie Alexander. Nat
opened the cult cafe and bakery Beatrix Bakes in Melbourne in
2011 to widespread acclaim. Before closing its doors in August
2022, Beatrix fans lined up in the rain in their hundreds to
secure a taste of the day's ever-colourful – and delicious –
offerings of perfect cakes, buns, tarts, biscuits and more.

The sequel to Natalie Paull's bestselling Beatrix Bakes,
a runaway hit in lockdown 
Natalie developed a cult reputation for her shop
Beatrix in Melbourne, Australia. 
She has 109,000 followers on Instagram
@beatrixbakes 
70 recipes for home bakers - these are the relaxed
recipes Natalie bakes at home

https://www.edelweiss.plus/#sku=1743797761
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On Sundays
Long Lunches Through
the Seasons
Dave Verheul

Memorable recipes and curated menus to be shared at the
end of the week, designed by acclaimed chef Dave Verheul
of groundbreaking Melbourne restaurant Embla.

Sunday is the perfect day of the week for entertaining and this
beautifully photographed book offers 16 considered menus to
suit every mood and gathering throughout the year.

Divided by the four seasons, each chapter includes a selection
of self-contained recipes to inspire your perfect Sunday, from
lunch on a languid summer afternoon with poached rainbow
trout and artichokes, to a wintertime fireside feast complete
with woodfired crispbread and condiments for your favourite
cheeses. 

An evocative and original guide to weekend entertaining, On
Sundays hums with energy, humour and casual elegance to help
you close the week in style.

Dave Verheul is a highly acclaimed chef, who launched the
celebrated Matterhorn restaurant in Wellington NZ, worked in
London alongside Gordon Ramsey at fine diner The Savoy Grill,
and now rules Melbourne’s ‘wine-dining’ scene, where he co-
owns the hit restaurant Embla with Christian McCabe. 

Dave Verheul is a highly respected chef and co-owner
of one of Melbourne's most acclaimed restaurants
(Barack and Michelle Obama visited Embla when in
Melbourne in April 2023).
Verheul is known for cooking innovative, creative
share plates matched with natural wine.
This cookbook is shot over the seasons in Verheul's
own home in celebration of Sundays through the
seasons.

https://www.edelweiss.plus/#sku=1743799098
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Always Add
Lemon
Danielle Alvarez

'I am delighted by this cookbook.' – Alice Waters

'Danielle is one of my very favourite cooks.' – Skye Gyngell

'Hospitality, kindness and consistency are the attributes
that embody the work of Danielle Alvarez.' – Josh Niland

This is the first book from one of the most exciting young chefs
cooking in Australia today, Danielle Alvarez. It takes the lessons,
skills and tastes acquired working alongside some of the best
chefs in the world and translates formidable kitchen smarts into
an inspiring collection of recipes and projects for nourishing,
vegetable-forward, seasonal food.

Become acquainted with the basics from home made cheeses
to vinegar pickles and brioche before delving into Summer
vegetable panzanella, Duck pot pie and Roasted pineapple with
salted caramel and rum. With more than 100 recipes paired with
creative and foundational projectsA lways Add Lemon is
guaranteed to delight anyone with a skerrick of kitchen
ambition and a free afternoon.

Danielle Alvarez was born to a food-loving Cuban family in
Miami before moving to California to work with some of
America's finest, first at The French Laundry, then Boulettes
Larder and finally Chez Panisse before going on to head up
acclaimed Sydney restaurant Fred's. 

A gorgeous new flexibound edition of a hit cookbook
Danielle trained under food royalty at the French
Laundry and Chez Panisse, and Alice Waters, David
Tanis, Skye Gyngell, Maggie Beer and Jamie Oliver are
all fans 
Includes the recipe for her signature fougasse bread

https://www.edelweiss.plus/#sku=1761450433
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Sebze
Vegetarian Recipes
from My Turkish
Kitchen
Özlem Warren

'Sebze' translates as vegetables in Turkish and so this cookbook
is a collection of vegetarian and vegan recipes celebrating
Turkey and her food. 

Inspired by thousands of years of rich and diverse culinary
heritage, Sebze champions dishes such as Stuffed Flatbreads,
Menemen, Baked Fig and Feta and Baklava, with recipes that are
easy, accessible, seasonal and sustainable – not to mention
utterly delicious. 

A passionate and skilled advocate for her national cuisine,
Özlem will show you how to make meals that you want to – and
can – cook, making Sebze the perfect introduction to Turkish
food for the home cook.
 
Özlem Warren is a respected teacher of Turkish food who has
taught at Christopher Kimball's Milk Street Cooking Schools and
Central Market Cooking Schools in the US, and Kent Cookery
School and Divertimenti Cookery School in the UK. In 2019, she
published Özlem’s Turkish Table, which won the 2020 Gourmand
Award in Food Heritage.

An introduction to Turkish food for the home cook.
Özlem is an authentic and authoritative voice on
Turkish cuisine and has great industry contacts
including Sabrina Gayhour, Ruby Tandoh, Georgina
Hayden, Mallika Basu and Joudie Kalla.

https://www.edelweiss.plus/#sku=1784886483
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Buds and Blossoms
Delicious and Beautiful
Edible Flower Recipes
Liz Knight

Though there has been somewhat of a renaissance for
cooking with edible flowers, they have largely been
relegated to adorning cakes and sweets; Buds and Blossoms
shows that their culinary potential is so much greater than
that.
 
Liz Knight seeks to reinvigorate our love for cooking with edible
flowers through her incredible recipes and engaging writing
style. She includes 20 different flowering plants, all of which are
easily sourced, and takes us on a delicious journey from
mouthwatering dishes such as Rose Arrabiata and Magnolia
leaves with Aubergine and Miso to Lilac Lemon Possets as well
as a Marigold Martini. 
 
Woven throughout the book are Liz’s insightful potted histories
which detail fascinating culinary journeys, bringing context and
colour to the dishes she’s collected in this volume. Alongside
beautiful photography, you’ll learn how to see these plants
anew, for the transformative ingredients they can truly be.    
Liz Knight is one of the country’s leading wild food experts.
Teaching foraging courses across the UK and running an
acclaimed wild food business, Forage Fine Foods, her ambrosial,
globally influenced recipes have led many sceptics to eat their
words and their weeds. 

Includes 20 commonly found flowers and plants
available globally
Brings together the growing interests of foraging and
cooking with edible flowers
Encourages readers to be more imaginative when it
comes to using edible flowers by including both
sweet and savoury recipes

https://www.edelweiss.plus/#sku=1784886599
https://www.foragefinefoods.com/
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Salad Meals
by Season
Emily Ezekiel

Eat a rainbow of fruit and vegetables throughout the year
with delicious and satisfying meals 

In addition to delicious main course salads, Salad Meals
introduces readers to the concept of salad boards (a riff on 
the popular snack and charcuterie boards), which are sure to
impress at dinner parties. And for busy workdays, ideas for
salad jars to take to work are healthy and time saving. Hearty
salads use the addition of grains and proteins for the colder
months, and lighter salads take advantage of fleeting spring and
summer produce for the warmer months. Salad Meals is sure 
to expand your idea of what salad can be, and how it can
delight.
 
Emily Ezekiel is a born and bred Londoner based out of her
creative space in the heart of Hackney. Emily has worked in the
food industry for over 15 years alongside the likes of Jamie
Oliver, Nigella Lawson, Antonio Carluccio, Anna Jones, Melissa
Hemsley and Gizzi Erskine.

Highly usable: a mix and match dressing
chart empowers you to explore new flavor
combinations and find staple recipes
Gorgeous, evocative photography: demonstrates 
a beautiful range of dishes that are more than just 
a flat bowl of vegetables
Very easy recipes, with lots of shortcuts: 
a practical way to eat vegetables all year round
without losing interest or feeling daunted

https://www.edelweiss.plus/#sku=1958417475
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Last Minute
Dinner Party
Over 120 Inspiring
Dishes to Feed Family
and Friends At A
Moment's Notice
Frankie Unsworth

Last Minute Dinner Party offers a hassle-free approach to
entertaining that champions simplicity over showiness,
with everything from quick post-work dinners all cooked in
one pan to deceptively simple show-stopping suppers for
friends.
 
Learn how to pull off the perfect carefree dinner party with
simple get-ahead hacks to prepare on the weekend, shorter
shopping lists, and freezer shortcuts. Versatile pantry staples
will help you elevate your dishes and waste less food, and each
recipe is equipped with tips for substituting ingredients or
making tweaks.

Once you have perfected the get ahead larder, it's easy to have
a delicious dinner at the ready, whether it’s an Ancho-chili
Spiked Base for Spicy Seafood Stew or a deeply satisfying
Dukkah-spiced Sheet Pan Schnitzel.

Frankie Unsworth is a London-based stylist and cookbook
author. Her book The New Art of Cooking came out in 2018. 

This category has seen a huge surge of
interest with people looking for more impromptu
and casual entertaining. 
Smart and economical menus make hosting an
affordable option when so many are tightening their
budgets
Pantry section gives readers guidance on how to
shop effectively to be ready for last minute hosting

https://www.edelweiss.plus/#sku=1958417459
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Microwave Meals
Delicious Recipes to
Save Time, Effort and
Energy
Tim Anderson

Microwave Meals teaches you how to raise your microwave
game, with over 60 delicious recipes that can all be easily
whipped up in the microwave.

Microwave Meals is full of delicious recipes that are all simple
and accessible enough to prepare even on the busiest of
weekdays. You can try your hand at Pork with Miso and Stem
Ginger Syrup, Spaghetti Carbonara, Crab and Artichoke Gratin,
and even Overnight Cinnamon Rolls and Emergency Mixing
Bowl Cookie Cake. Plus, it also covers basic skills, including
cooking rice, steaming vegetables and creating stocks, all with
the help of the microwave.  

The microwave has the capacity to improve and expedite our
cooking processes, as well as to save on time, effort, energy and
money. Full of tips and tricks, you will learn how to make the
microwave your own little sous chef.

Microwave Meals shows you how to let the microwave take care
of dinner, so you can take care of yourself.

Tim Anderson is a chef, writer, restaurateur and MasterChef
champion.

There’s nothing in the kitchen that can cook so many
things so quickly, easily and efficiently as microwaves.
Microwaves are one of the most energy-efficient
means of cooking, a useful option for anyone looking
to save money or the environment.
A microwave renaissance is underway, as more and
more home cooks – and celebrity chefs re-evaluate
how they can make use of them.

https://www.edelweiss.plus/#sku=1784887080
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Max's World of
Sandwiches
A Guide to Amazing
Sandwiches
Max Halley and
Benjamin Benton

Looking for the ultimate guide to sandwiches? Look no
further!

From buns, wraps and kebabs to hotdogs, burgers and bao,
Max's World of Sandwiches celebrates sandwiches in all their
forms.

Max’s World of Sandwiches is broken into two sections:
sandwiches and components. The sandwich recipes marry the
elements in the components section, putting every tip and trick
available into world-class sandwiches. The components section
will include the key tenets of any sandwich – think bread,
sauces, fillings and adornments.

Sandwich recipes range from incredibly easy, such as A Prawn
Cocktail Sandwich and A Hot Cross Bun with Salted Ice Cream,
to more time-consuming, such as A Tuna Katsu Sando.

Max’s World of Sandwiches enables home cooks to learn all the
tips and tricks of sandwiches, and ultimately to create the
sandwich of their dreams.

Max Halley is the name behind Max's Sandwich Shop in
London. He regularly appears on Sunday Brunch, This Morning,
BBC Radio Two and Vice and writes for The Guardian, The Sunday
Times and Evening Standard.

Benjamin Benton is a restaurateur and chef who has worked at
Rochelle Canteen, The Dock Kitchen and Le Coq in London.

Sandwiches are popular around the world
An accessible format that enables everyone to create
sandwiches to their liking

https://www.edelweiss.plus/#sku=1784886009
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Wild Figs 
and Fennel
A Year in an Italian
Kitchen
Letitia Clark

Following the course of a year in Italy, Wild Figs & Fennel is a
joyous look at the Italian way of life centred around food.

Diving into the seasonal produce and exciting traditional and
fresh ways to cook these delicious ingredients, recipes include
Artichoke, Lemon & Tomato Orzo with Olive & Marjoram, Broad
Bean Bruschetta with Burrata, Herbs and Lemon, Sardinian
Easter Bread, Wild Fennel, Ricotta, Pecorino and Potato
Culurgiones, Strawberry and Cream Custard Layer Cake with
Hazelnut Sponge.

Brimming with tantalising flavours, warm, evocative stories and
stunning location photography, this is a celebration of culture
and flavour rooted in the Italian tradition of sustainability,
simplicity and thrift.
 
Letitia Clark is a food writer, illustrator and chef. Born in
Devon, Letitia gained a degree and Masters in English Literature
before deciding to pursue her other passion, food, and to train
as a chef. She completed the Leiths diploma in Food and Wine
and went on to work in some of London's top restaurants,
including Spring, Morito and The Dock Kitchen. In 2017 she
moved from East London to Sardinia, and began writing about
food, as well as continuing her work as an illustrator. She is the
author of Bitter Honey and La Vita e Dolce. 

A seasonal Italian food bible with over 100 modern
and classic recipes
Letitia’s recipes are clever, light, fresh, satisfying and
wholesome to eat
The recipes align with the current shift towards
sustainable and vegetable-focused eating

https://www.edelweiss.plus/#sku=1784886181
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Around Our Table
Wholesome Recipes 
to Feed Your Family 
and Friends
Sara Forte

120 seasonal, vegetable-forward, endlessly flexible recipes
from Sara Forte of the Sprouted Kitchen and Sprouted
Kitchen Cooking Club.

In Around Our Table, her third and most personal cookbook,
Sara shares honest and unfussy insights on everything from
heavy-lifting sauces that can work for multiple meals, to notes
on which dinners will travel, feed a group, and freeze well, as
well as sample menus for easy entertaining, tips for
accommodating picky eaters, and make-ahead meals.

With recipes like Mexican Caesar Brussels with Cornbread
Crispies, Chicken Parmesan Meatballs and a Gingersnap
Pumpkin Tart, Sara shares how she feeds her family and
friends for all of life’s big moments: meals for birthdays, hen
parties, and meals to deliver to families with new babies or sick
relatives. 

Sara Forte has been sharing vegetable-forward, practical
recipes by way of her food blog, Instagram, and meal planning
subscription, Sprouted Kitchen Cooking Club, since 2010. Her
debut cookbook, The Sprouted Kitchen, was nominated for a
James Beard award.

Sprouted Kitchen has 232k followers on Instagram
Sara is part of a tight knit group of Instagram cooking
influencers such as Amy Chaplin and Heidi Swanson
Beautiful photography that captures the light of
Southern California

https://www.edelweiss.plus/#sku=1958417262
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BBQ Days, 
BBQ Nights
Easy barbecue recipes
and menus for year-
round feasting
Helen Graves

Make impressive entertaining look and feel effortless
with knock-out barbecue recipes

This is the go-to guide for entertaining round the barbecue – 
20 menus, each featuring a drink, nibbles, a dip, the platter, 
a side, some extra carbs and a pud. All customisable, all
incredibly tasty.

Warm lemony fried olives, roasted aubergine and tamarind dip,
gochujang buttered wings (or cauliflower) with grilled limes and
sesame, grilled and chilled peppers in pineapple and honey,
herbed halloumi cornbread and tequila macerated strawberries
are just a handful of the dishes you'll find in this selection of
showstoppers.

Fire up your barbecue, fill your glass and invite your friends – it's
going to be a tasty time. 

Helen Graves is an award-winning food and recipe writer and
editor. She has a particular interest in live-fire cooking and is the
author of Live Fire. She is also editor of Pit, an independent
magazine with roots in food and fire, which has been lauded by
Nigella Lawson, and national newspaper critics Jay Rayner,
Marina O'Loughlin and Tom Parker-Bowles. She won Editor of
the Year: Food at Drink at the 2020 British Society of Magazine
Editors Awards.

All of the recipes are suited to a barbecue, but not all
of them are grilled, so it's a perfect balance
This is barbecuing as an activity as opposed to a
technique
Fun, easy and incredibly delicious
Features 20 menus to make hosting easy

https://www.edelweiss.plus/#sku=1784886807
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House of Gin
Over 50 Cocktails 
to Master at Home
Andy Clarke

For anyone looking to expand their gin repertoire beyond
the classic ‘ice and slice' gin and tonic, this is the book for
you.

Professional drinker Andy Clarke has spent years personally
testing the world’s best booze, and in The House of Gin reveals all
his industry secrets. Learn how to set up your home bar and
discover the best gin (and mixers) for your budget, throw
around words like ‘botanical’ and ‘herbaceous’ to impress your
friends, and master the art of fancy garnishes. From quick mixes
to batch drinks for parties, classic cocktails and Andy's own
personal concoctions, there a tipple for every palate. Mix the
perfect Negroni or Gin Martini to signal the start of the
weekend; cool down in summer with the perfect Long Island
Iced Tea; or, whet your whistle with Andy's very own Moira Rose,
inspired by everyone's favorite wig-wearing Schitt’s Creek
matriarch.

Whether it’s a Friday night in front of the TV, a weekend BBQ
with a crowd or a classy cocktail to call in the New Year, The
House of Gin will unleash the inner cocktail legend you always
knew you were.

An award-winning TV producer and festival host, Andy Clarke is
a professional eater and drinker. In 2022 he released Home Bar,
which has been nominated for ‘First Book Award’ at the Guild of
Food Writers Awards. He lives in Bristol.

Entertaining at home is on the rise due to the
increase in the cost of living
Perfect book for anyone looking to expand their
repertoire beyond the ‘ice and slice’ G&T
Includes excellent advice on how to select your next
bottle of gin and mixers

https://www.edelweiss.plus/#sku=1784889520
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Bethlehem
A Modern Take on
Palestinian Cuisine
Fadi Kattan

Fadi Kattan celebrates the hidden parts of Bethlehem, conjuring
up the colors and smells of its market and spice shops and
introducing the local farmers and artisans with whom he
passionately pursues the perfect ingredients.

When Covid hit and Fadi was faced with closing his restaurant,
he channeled his energy into a podcast interviewing the food
artisans and farmers (often elderly women) in and around
Bethlehem who were growing the grapes, milling the wheat,
making the olive oil, and most importantly, passing down the
generational food knowledge. Those podcasts inspired this book
—a celebration of the legacy and enduring importance of
Bethlehem, one of the most storied cities in the world. 

Fadi Kattan is a Franco-Palestinian chef living in Bethlehem. He
has two restaurants: Fawda, in Bethlehem, and Akub, in London,
as well as a Youtube series profiling Palestinian grandmothers
and their food knowledge and traditions. 

Soulful Take on Food and Culture: Fadi is extremely
passionate about Palestinian food and people and
acts as an ambassador for the culture.  
More than a Cookbook: Like Ottolenghi’s Jerusalem,
this is really a love letter to a city and region
accompanied by recipes.  
Fadi’s New Restaurant Akub has received great
press and critical acclaim and strengthened his role
as a champion for Palestinian cuisine and culture on
the world stage

https://www.edelweiss.plus/#sku=1958417289
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Baby Food Bible
A Nourishing Guide to
Feeding Your Family,
From First Bite and
Beyond
Julia Tellidis and
Lauren Skora

100 nutritionist approved meals and snacks for your little
one, from first bite and beyond

Written by a qualified nutritionist and a baby nutrition
consultant, every recipe has been carefully considered to
support your little one through key developmental milestones,
while also providing easy and balanced recipes for the whole
family to enjoy. 

You will learn how to begin your baby's food journey with a mix
of purees and tips for baby-led weaning and tips on food safety
cover choking and gagging, as well as introducing common
allergens to your baby's diet. This comprehensive book will
teach you how to create a balanced plate with the essential
nutrients your child needs for development. 

There are recipes for Breakfast, Lunchboxes, Pram Pleasers,
Small Bites, Mains, Sides & Condiments and even Sweets. 

Julia Tellidis holds a certificate in health coaching, an Advanced
Diploma of Nutritional Therapeutics and a Graduate Diploma of
Human Nutrition. Lauren Skora holds a Bachelor of Design with
Honours in Visual Communications. Although her first love was
design, she became passionate about baby nutrition after
having her daughter, Frankie. She’s since become a certified
Nutrition Consultant, specialising in babies. 

100+ nutritionist approved recipes, written by a
qualified nutritionist 
Age range is 6 months to 3 years old
Stunning full-colour photography

https://www.edelweiss.plus/#sku=1761450301
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304 Pages
248 x 187 mm
Full-colour Photography

Baby Food Bible
A Nourishing Guide to
Feeding Your Family,
From First Bite and
Beyond
Julia Tellidis and
Lauren Skora

100 nutritionist approved meals and snacks for your little
one, from first bite and beyond

Written by a qualified nutritionist and a baby nutrition
consultant, every recipe has been carefully considered to
support your little one through key developmental milestones,
while also providing easy and balanced recipes for the whole
family to enjoy. 

You will learn how to begin your baby's food journey with a mix
of purees and tips for baby-led weaning and tips on food safety
cover choking and gagging, as well as introducing common
allergens to your baby's diet. This comprehensive book will
teach you how to create a balanced plate with the essential
nutrients your child needs for development. 

There are recipes for Breakfast, Lunchboxes, Pram Pleasers,
Small Bites, Mains, Sides & Condiments and even Sweets. 

Julia Tellidis holds a certificate in health coaching, an Advanced
Diploma of Nutritional Therapeutics and a Graduate Diploma of
Human Nutrition. Lauren Skora holds a Bachelor of Design with
Honours in Visual Communications. Although her first love was
design, she became passionate about baby nutrition after
having her daughter, Frankie. She’s since become a certified
Nutrition Consultant, specialising in babies. 

100+ nutritionist approved recipes, written by a
qualified nutritionist 
Age range is 6 months to 3 years old
Stunning full-colour photography

View on Edelweiss

16 May 2024
9781743798751
£28.00 | Hardcover
240 Pages
253 x 201 mm
Full-colour Photography

The Pleasure 
of Eating
Recipes From Shared
Family Tables and
Warm Mediterranean
Nights
Ellie Bouhadana

A cookbook rich in storytelling, exploring chef Ellie
Bouhadana's mixed Jewish background through food – 
from Morocco to Israel and Eastern Europe

Take a seat at Ellie’s Table and share incredible recipes that have
been handed down from generation to generation, like her
Moroccan grandmother’s couscous and her Polish
grandmother’s chicken soup. Transport yourself to Italy as Ellie
divulges the secrets to classic recipes like fresh pasta and
focaccia lathered in whipped sesame butter. Feel the
Mediterranean sun warm you as you bite into a minced lamb
kebab with zhoug, cumin oil and pickled red onion. Each recipe
is supported by beautiful storytelling – part journal, part history
lesson.

Ellie’s food is unfussy, deep with flavour and will leave you
feeling feeling a happiness that you can only get after a good
meal with good people.

Ellie Bouhadana is the head chef at Melbourne's acclaimed
Hope St Radio, a wine bar and radio station named by Time Out
as the ‘third coolest bar in the world’. Inspired by her Moroccan
and Eastern European Jewish heritage and her love of
Mediterranean cuisine, her menu reflects her roots, passions
and family traditions.

Delicious recipes from the Mediterranean, Italy,
Morocco, Poland, Israel and more, interwoven with
beautiful storytelling and history
Starters, large plates, breads, pasta, pickled
vegetables, vegetable dishes, stews, pantry essentials
and more.

https://www.edelweiss.plus/#sku=1761450301
https://www.edelweiss.plus/#sku=174379875X


The Dinner Party
A Chef's Guide to Home Entertaining
Martin Benn and Vicki Wild

Out now
9781743798966
£30.00 | Hardcover
240 Pages
283 x 216 mm

Eat More Greens
Eat More Plants with Over 65 Quick
and Easy Recipes
Fern Green

Out now
9781784886394
£14.99 | Paperback
160 Pages
234 x 175½ mm

Fish Butchery
Mastering The Catch, Cut And Craft
Josh Niland

Out now
9781743799192
£32.00 | Hardcover
272 Pages
283 x 216 mm

Happiness in a Mug Cake
30 Microwave Cakes to Make 
in Minutes
Kate Calder

Out now
9781784886547
£12.99 | Hardcover
92 Pages
210 x 170 mm

Made in Bangladesh
Recipes and Stories from 
a Home Kitchen
Dina Begum

Out now
9781784886523
£28.00 | Hardcover
256 Pages
248 x 190 mm

Meatsmith
Home Cooking For Friends 
And Family
Andrew McConnell and 
Troy Wheeler

Out now
9781743799024
£35.00 | Hardcover
256 Pages
270 x 215 mm

A New Way to Bake
Re-imagined Recipes for Plant-based
Cakes, Bakes and Desserts
Philip Khoury

Out now
9781784885922
£30.00 | Hardcover
256 Pages
247 x 173 mm

Pasta et Al
The Many Shapes Of 
A Family Tradition
Alec Morris

Out now
9781743799000
£26.00 | Hardcover
240 Pages
253 x 201 mm



Preserved: Condiments
25 Recipes
Darra Goldstein, Cortney Burns
and Richard Martin

Out now
9781958417218
£15.00 | Hardcover
112 Pages
228 x 165 mm

Preserved: Fruit
25 Recipes
Darra Goldstein, Cortney Burns
and Richard Martin

Out now
9781958417119
£15.00 | Hardcover
112 Pages
228 x 165 mm

Ramen Forever
Recipes for Ramen Success
Tim Anderson

Out now
9781784886608
£26.00 | Hardcover
224 Pages
248 x 190 mm

Rintaro
Japanese Food from an Izakaya 
in California
Sylvan Mishima Brackett and
Jessica Battilana

Out now
9781958417003
£30.00 | Hardcover
304 Pages
283 x 216 mm

Sohn-mat
Recipes and Flavors of Korean 
Home Cooking
Monica Lee, With Tien Nguyen

Out now
9781958417034
£25.00 | Hardcover
256 Pages
253 x 201 mm

Sustain
Groundbreaking Recipes And Skills
That Could Save The Planet
Jo Barrett

Out now
9781743798843
£30.00 | Hardcover
272 Pages
248 x 190 mm

Time & Tide
Recipes and Stories from 
My Coastal Kitchen
Emily Scott

Out now
9781784885755
£28.00 | Hardcover
256 Pages
247 x 173 mm

Whisky: 
 Shake, Muddle, Stir

Over 40 of the Best Cocktails 
for Whisky Lovers
Dan Jones

Out now
9781784886561
£14.00 | Hardcover
144 Pages
185 x 135 mm



Homes &  
Gardens



View on Edelweiss
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9781761450501
£32.00 | Hardcover
288 Pages
254 x 203¼ mm
Full-colour Photography

Call It Home
The Details That Matter
Amber Lewis

Interior designer Amber Lewis, reveals her detail-oriented
approach to renovating, decorating, and building a
beautiful home in her eclectic Californian style

Amber shows how the tiniest of features help to create an
interior style, and shares her secrets to choosing and applying
fabric, paint, finishes, tiles, flooring, and more, for a beautifully
designed home..

Amber walks you through eight new homes she designed –
including her own – and the thought processes behind every
major choice. Whether you’re decorating one room, renovating
your entire house, or planning a new construction, she shares
how to approach a project from start to finish, guiding you on
how to get the perfect results. 

With more than 200 stunning images of livings rooms, kitchens,
dining rooms, entryways, bedrooms, and baths, you’ll have the
inspiration to create your own collection of stunning spaces –
and call it home.

Amber Lewis is an interior designer based in California and the
bestselling author of Made for Living. She is the principal and
founder of Amber Interiors that designs for everything from
large-scale residences to extensive commercial projects. She
also has 1.8 million Instagram followers @amberinteriors.

How to renovate, decorate, and build a beautiful
home in interior designer Amber Lewis's eclectic, laid-
back Californian style
200 stunning images of livings rooms, kitchens,
dining rooms, entryways, bedrooms and baths
Amber Lewis has over 1.8 million followers on
Instagram

https://www.edelweiss.plus/#sku=1761450506


Plant Society
9781743793435
£17.99 | Flexibound

View on Edelweiss

8 February 2024
9781743799741
£16.99 | Hardcover
192 Pages
220 x 170 mm
Full-colour Photography

Green
Plants for Small Spaces,
Indoors and Out
Jason Chongue

In the new edition of the bestselling indoor styling book on
how to curate and look after plants in small urban spaces

In this practical guide, Chongue shows you how to create urban
gardens and how to style with plants, inside or out. From
balconies, porches, courtyards and small backyards to
entryways, offices and living spaces, this is an approachable
resource for gardeners of all types. Now in hardback with a
fresh new look.

Chapters are filled with quick tips for styling and plant care and
cover everything from understanding your climate, to creating a
plant maintenance calendar and curating a range of spaces.
Jason also invites ‘Plant People’ across the globe to share how
they are inspired by nature.

Beautifully photographed and illustrated, Green will help you
transform your indoor and outdoor spaces into a lush, healthy
oasis in no time.

Jason Chongue is the Creative Director of design studio and
store The Plant Society. 

A fresh new cover and format for this bestselling
indoor styling book, now in hardback with green foil
finishes.
Suitable for indoor gardens and  small outdoor
spaces, such as balconies and courtyards
Author Jason Chongue travels widely taking
workshops and promoting his brand – which he has
grown since the publication of his successful first
book, The Plant Society.

https://www.edelweiss.plus/#sku=1743799748


The Hidden Histories of
Houseplants
9781784884055
£12.99 | Hardcover

The Green Indoors
9781784883959
£16.99 | Hardcover

View on Edelweiss

15 February 2024
9781784886745
£14.99 | Hardcover
160 Pages
216 x 138 mm
Full-colour Illustrations

The Hidden
Histories of
Flowers
Fascinating Stories 
of Flora
Maddie Bailey and
Alice Bailey

The Hidden Histories of Flowers reveals the captivating world
of flowers.
 
From the symbolism and meaning behind flowers and how
these have evolved over time, to how humans interact with
flowers based on cultural and geographical differences, to how
flowers have been coveted for their medicinal aspects as well 
as for their visual merits, The Hidden Histories of Flowers
showcases fascinating details of flowers and our relationship
with them.
 
If you find yourself wondering about the deeper meanings
behind flowers and are keen to investigate their inner workings
and place in history, The Hidden Histories of Flowers is the perfect
place to begin your exploration.
 
Alice and Maddie Bailey quite literally hail from a London plant
and flower dynasty – their grandfather was a Dutch flower
merchant and nursery owner, and their mother the celebrated
horticulturalist and author Fran Bailey. Maddie and Alice Bailey
head up Forest London, a cult plant and homewares shop with
two sites in South London, along with a flower shop. They are
also authors of The Green Indoors and The Hidden Histories 
of Houseplants.

Next in the Hidden Histories series, following on from
The Hidden Histories of Houseplants
Sleek and stylish nature writing for plant lovers
There has been a shift in interests so now flowers are
more in demand than houseplants, and flowers have
a wider appeal

https://www.edelweiss.plus/#sku=1784886742
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9781784886509
£16.99 | Hardcover
208 Pages
215 x 150 mm
Full-colour Illustrations

Simple Inside
4 Steps to A Home 
That Heals
Michelle Ogundehin

Good health starts at home with four simple steps – clear,
cleanse, colour and curate.

In Simple Inside, Michelle Ogundehin will teach you how to use
your home to unlock your best self: happier, healthier, healed. It
will show you how to improve what surrounds you and
transform your life because how your space makes you feel, is
absolutely fundamental to living well and staying healthy.

Simple Inside will show you how to apply each of Michelle's four
principles to your home, room by room. Under each pillar,
Michelle offers three different access points – The Easy Refresh,
The Moderate Update and The Complete Overhaul – meaning
you decide where you want to begin and how big a job you want
to take on.

Key points are summarised at the end of every chapter
alongside helpful hacks, new things to try and room-specific
guides to simple sustainability. Plus, Michelle has included her
game changers – seven new habits to adopt that she promises
will instantly boost your home and health.

Michelle Ogundehin describes herself as a writer who also
does TV. Originally trained as an architect, Michelle has enjoyed
a multi award-winning 13-years as Editor-in-Chief of British ELLE
Decoration, is a Trustee of the Design Museum and a
Contributing Editor to FT How to Spend It magazine.

Michelle Ogundehin is internationally renowned as 
a thought-leader on interiors, wellbeing, and trends.
She is the Head Judge on the BBC flagship interiors
show, Interior Design Masters.
She was dubbed "the interiors guru" by The Sunday
Times.

https://www.edelweiss.plus/#sku=1784886505
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£22.00 | Hardcover
240 Pages
229 x 203 mm
Full colour throughout

Into the Weeds
How to Garden Like a
Forager
Tama Matsuoka Wong

Master forager, Tama Matsuoka Wong, empowers you to
rethink your relationship with gardening 

Into the Weeds is part practical, part philosophical, with
information for building simple structures like borders and
beds with wild wood scraps, a pared down plant ID section for
some of the most common edible, useful, plants in the world,
and recipes for teas, tinctures, and cocktails. A project on
making wildflower leis shows how one made with the “scrap”
pieces can be just as beautiful as the one made from showy
flowers, thereby challenging the way we engage with and value
the plants around us.

As the author writes, “All land, be it a formal hardscaped
botanical garden, public park, office courtyard, backyard, front
yard, farmland, community plot, urban lot, a windowsill pot…can
shelter a little wilderness, a piece of paradise.” 
 
Tama Matsuoka Wong is the author of Foraged Flavor, which
was nominated for a James Beard Award, and co-author
of Scraps, Wilt and Weeds, which won the IACP Food Matters
award. 

A new take on a popular genre: this book challenges
readers to see beauty in imperfection.
The author is a forager for top restaurants 
An environmentally friendly approach to gardening,
with no pesticides and little to no waste

https://www.edelweiss.plus/#sku=1958417254


Australian Dreamscapes
9781743794708
£36.00 | Hardcover

Dreamscapes
9781743793527
£36.00 | Hardcover

View on Edelweiss
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9781743797624
£36.00 | Hardcover
320 Pages
305 x 255 mm
Full-colour Photography

Visionary
Gardens and
Landscapes for our
Future
Claire Takacs

Photographer Claire Takacs and landscape architect
Giacomo Guzzon introduce stunning private and public
gardens from around the world that have addressed both
sustainability and climate change

Be inspired by the new ways garden and landscape designers
are thinking about planting and garden design in the face of
climate change.

Over 80 gardens are featured from across the globe, including
the USA, UK, Europe, Asia, Australia and New Zealand,
showcasing innovative design solutions that look to the future.
Visionary presents exciting gardens from around the world that
will inspire and challenge your thinking about gardens.

Claire Takacs is a freelance photographer who specialises in
gardens and landscapes throughout the world. Her work
features regularly in magazines internationally, including
Gardens Illustrated and Garden Design. She is the author and
photographer of the highly acclaimed and successful
Dreamscapes and Australian Dreamscapes. Giacomo Guzzon is a
landscape architect based in London.

Bestselling author and photographer Claire Takacs
features her latest work, featuring both public and
private gardens: many of the private gardens have
never been open to the public
Gardens from the USA, UK, Europe, Asia and
Australia & New Zealand are included
Explores the latest thinking on garden design
embracing sustainability and climate change

https://www.edelweiss.plus/#sku=1743797621
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SOL
At Home in Mallorca
Nicola Holden

Fifteen breath-taking properties in the Balearic Islands in
Spain.

The sun-drenched Mediterranean paradise is having a design
moment with a new wave of design talent fostering a nostalgic
respect for tradition. The stunning houses and lush gardens
traverse the rustic and the contemporary, the vibrant and
neutral, the beach and the mountains.

The book features stunning photographs by Lucia Gorostegui
alongside intimate interviews with the architects, designers and
residents. 

SOL: At Home In Mallorca is a collectible window on Spanish life
that captures the essence of la vida mallorquina. 

Nic Holden is an artist and designer from New Zealand who
lives in Mallorca with her Italian husband and two children. Nic
takes us into the heart of Mallorca with a deep respect for the
craftspeople, artists, architects, makers and designers
contributing to this beautiful island community.

A beautiful coffee table book with transporting
photography capturing one of Europe's most
beautiful islands
Includes stories of the people who live in the homes
and the architectural talents who designed them
Offers unprecedented access to some of the most
breathtaking Spanish island homes, both modern
and rustic, the seaside and mountains

https://www.edelweiss.plus/#sku=1743799276


New Rural
9781743797297
£32.00 | Hardcover
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£32.00 | Hardcover
256 Pages
255 x 210 mm
Full-colour Photography

New Coastal
Inspiration for a Life 
by the Sea
Ingrid Weir

Dreaming of life by the ocean? Come on an epic voyage
around some of the most beautiful coastal homes in
Australia and the USA

This gorgeous, photo-filled hardback serves as an inspiration
and compass for life lived by the sea, in chapters including
Remote Coastal, Bohemian Coastal and City Coastal. Written
and photographed by interior designer Weir, the pages
transport you to coastal towns both near and far, from
Esperance, King Island and The Bay of Fires in Australia to
Montauk, Malibu and Laguna Beach in the USA.

In New Coastal, we meet the modern-day renegade spirits –
including musician Daimon Downey, actor Lucas Haas and
actress Matilda Brown – who have crafted original and authentic
lives animated by the freedom of the ocean. Travelling from a
romantic boathouse to a veranda overlooking the water and a
bonfire picnic on the beach, Weir also shows how to create the
coastal look for yourself, no matter where you live.

Ingrid Weir has designed interiors in Mexico, Los Angeles and
Sydney for clients including The Macquarie Group, The Sydney
Opera House, National Parks and Wildlife, Charter Hall, The Film
School and The National Art School. 

A lavish hardback book of seaside interiors and the
stories of the people who live in them.
Ingrid Weir is a celebrated interior designer,
photographer and author 
Offers the reader not only a glimpse into beautiful
interiors but advice on how to create a chic coastal
aesthetic for yourself

https://www.edelweiss.plus/#sku=1743799179


Art, Craft 
& Design



15-minute Art Drawing
9781784885717
£16.99 | Flexibound

15-minute Art Painting
9781784884994
£12.99 | Flexibound

View on Edelweiss
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9781784886820
£16.99 | Flexibound
240 Pages
210 x 160 mm
Full-colour Illustrations

15-minute Art
Watercolour
Learn to Paint in Six
Steps or Less
Jola Sopek

15-Minute Art Watercolour explores the art of watercolour
with fifty 15-minute projects.

From fruits and fish to flowers, animals and patterns, illustrator
Jola Sopek encourages you to explore this popular craft in a
relaxing, free and fun way. Each project can be completed in no
more than six steps and includes practice pages, colour
swatches and helpful hints to make light work of your artworks.

Featuring traceable templates for the projects, this book will
helps you to get over the fear of the blank page and proves that
watercolour painting doesn’t have to be intimidating.

An engaging and inspiring hobby, 15-minute Art Watercolour
inspires you to tap into your creativity for just a few minutes
every day.

Jola Sopek is a freelance illustrator specialising in watercolour.
She takes on commissions for food and botanical illustrations,
patterns and logo designs and teaches watercolour classes
online.

Watercolour is versatile – each colour can be built on
depending on how much water is used to dilute the
paint – and it can produce painting effects that no
other medium can match.
This is a quick and easy mindful book that provides
readers with creative fuel.

https://www.edelweiss.plus/#sku=1784886823
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Paris: Through 
a Fashion Eye
Special Edition
Megan Hess

This special enlarged and updated edition of the bestselling
guide  shares the best places to play, sleep, eat and of
course shop in the City of Light

Paris is the epitome of style, an epicentre of elegance, and a
must-see on every fashion-lover’s list. But where to visit, and
what to do? With her inimitable fashion eye, Megan Hess takes
you on a personal tour of her favourite places. From people-
watching on rue Saint-Honoré to cocktails at the Ritz, this is
Paris at its most chic.
 
Filled with Megan’s stunning illustrations, Paris: Through A
Fashion Eye reveals the city as you’ve never seen it before. This
special edition features a larger format, beautiful new cover,
new content and a ribbon.
 
Megan Hess is an internationally acclaimed fashion illustrator.
Her prestigious clients include Vogue, Vanity Fair, Harper’s
Bazaar, The New York Times, Chanel, Dior, Cartier, Prada, Fendi,
Louis Vuitton and Tiffany & Co. Her bestselling fashion books
and beloved Claris series for children have sold over a million
copies worldwide.

New content, new format, new cover and a marker
ribbon
The second in our updated and enlarged reissues of
Megan's travel guides, with New York, and
alongside new travel guide London
In 2023 we celebrated an incredible ten years of
Megan Hess publishing, which has seen Megan
selling over 1.5 million books in over ten languages.

https://www.edelweiss.plus/#sku=1743799594
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London: Through 
a Fashion Eye
Megan Hess

New from the globally renowned illustrator Megan Hess,
following on from the bestselling titles on New York and
Paris.
 
Let Megan Hess take you on a fashion-lover's adventure
through London, showing you the hottest places to eat, sleep
and play – all illustrated in her inimitable, elegant style.
 
Featuring fashion-themed restaurants, hotels and sites to visit,
as well as Megan's favourite places to shop, this is a must-have
insider's guide to one of the world's most-loved fashion cities by
one of the world's greatest fashion illustrators. 
 
Megan Hess is an internationally acclaimed fashion illustrator.
Her prestigious clients include Vogue, Vanity Fair, Harper’s
Bazaar, The New York Times, Chanel, Dior, Cartier, Prada, Fendi,
Louis Vuitton and Tiffany & Co. Her bestselling fashion books
and beloved Claris series for children have sold over a million
copies worldwide.

The latest in Megan Hess's travel guide series,
alongside New York and Paris
In 2023 we celebrated an incredible ten years of
Megan Hess publishing, which has seen Megan
selling over 1.5 million books in over ten languages.

https://www.edelweiss.plus/#sku=1743799640


52 Weeks of Scarves
9781743798515
£18.99 | Paperback - with flaps

52 Weeks of Socks
9781743797563
£18.99 | Paperback - with flaps
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52 Weeks of Socks,
Vol. II
More Beautiful Patterns
for Year-round Knitting
Laine

A follow-up to the international bestseller, here is a
colourful and even more versatile book of new patterns!

The patterns, contributed by a diverse group of 47 talented
designers from all over the world, are clear, approachable and
graded into three sizes, and are accompanied by gorgeous
photography. Using a variety of different techniques and yarns,
the book has something for both beginners and advanced
knitters, including lace, cables, stripes, ruffles, colourwork —
even a pair embellished with beads!

52 Weeks of Socks, Vol. II offers even more inspiration for all sock
enthusiasts. They are fun to make, quick to finish and always
needed — no wonder so many knitters love socks!

Laine is a publishing house based in Finland behind the hit
international knitting and lifestyle magazine of the same name.
They draw influence from the beauty of the everyday, cherish
natural fibres and want to create timeless, long-lasting
garments. 

The 52 Weeks series has been international hit in
craft publishing
Each project includes detailed instructions, clear
patterns and lots of photos, as well as support
material online.
Laine have a loyal fanbase, including over 130k
followers on Instagram.

https://www.edelweiss.plus/#sku=1761450298
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Petal
The World of Flowers
Through an Artist's Eye
Adriana Picker

A special edition with a beautiful new cover of this
compendium of floral wonder from botanical artist Adriana
Picker
 
Adriana Picker has curated specimens from all over the world to
celebrate through her stunning illustrations, accompanied by
writer Nina Rousseau's words on the folklore, fame and
meaning of both favourite blooms and herbaceous curiosities.
 
Petal features over two hundred flowers from twenty-seven
plant families – from elegant roses to otherworldly orchids and
magnificent magnolias – as well as a dedicated chapter for
unusual specimens. 
 
Adriana Picker is an Australian-born illustrator who currently
resides in Sydney, Australia. At the heart of her work is a lifelong
passion for flowers. As an illustrator, artist and designer, her
work encompasses the diverse fields of publishing, fine arts,
film and advertising. 

A deluxe book full of exquisite illustrations of flowers
from all around the world
Covers 30 flower families with information about
each family, such as historical facts, popular uses,
etymology
Gorgeous foil finishes on the cover
Adriana Picker's clients include Vogue and Absolut
Vodka

https://www.edelweiss.plus/#sku=1743799845
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Blossom
Practical and Creative
Ways to Find Wonder in
the Floral World
Adriana Picker

In Blossom, botanical illustrator and lifelong flower lover
Adriana Picker takes you through a year of flowers and the
ways to live with and learn from them, with beautiful
artwork as well as recipes and activities to encourage a
slower life through the seasons.

Telling the stories of flowers from around the world, this
enchanting collection also provides mindful and practical ideas
for reconnecting with nature and the blooms around us. From
making natural oils and perfumes, to recipes for floral vinegars
and pickles, tips for floral arrangements, and lessons in floral
anatomy and drawing, this book is an invitation to find beauty in
the everyday.

Complete with Adriana’s stunning illustrations, Blossom is a
perfect gift for all nature lovers, and a flower bible like no other.

Adriana Picker is an Australian illustrator, artist and designer.
Her work encompasses the diverse fields of publishing, fine arts,
film and advertising; at the heart of her work is a lifelong
passion for flowers, which she manages to find wherever she
goes. Adriana is the author of Petal and the illustrator of The
Cocktail Garden, Where the Wildflowers Grow and The Garden of
Earthly Delights.

Adriana's books have collectively sold almost 120k
copies worldwide
Adriana's incredible botanical illustrations are
supported by practical ideas for seasonal things to do
with flowers, making this a totally unique book on the
market
Beautiful book with lots of special features, including
foil and sprayed book block

https://www.edelweiss.plus/#sku=1743798636
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9781958417270
£25.00 | Hardcover
304 Pages
240 x 190 mm
Full-colour Photography

Making Things
Finding Use, Meaning,
and Satisfaction in
Crafting Everyday
Objects
Erin Boyle and Rose
Pearlman

Inspirational craft projects that encourage mindfulness and
a return to materiality.

Through easy-to-follow tutorials for 55  projects that are
both accessible and aspirational, Rose and Erin invite readers to
take a toe-dip into simple, time-honoured craft traditions. The
projects celebrate the satisfaction that comes from slowly and
carefully crafting something oneself. Example projects
include Fabric Scrap Bunting, Cloth Checkerboards and Sewn
Cardboard Toys.
 
Requiring little to no skill, and no special equipment, Making
Things is the crafting book for all skill levels. 
 
Erin Boyle is the author of the popular lifestyle blog, Reading
My Tea Leaves and the 2016 book Simple Matters. Her work has
been featured in The New York Times, The Washington Post, and
Domino Magazine. 

Rose Pearlman is an artist, teacher, and textile designer. Her
2019 book Modern Rug Hooking is a beautiful introduction to the
traditional art of rug hooking.
 

The authors each have established online followings
A refreshing and stylish take on no-waste crafting and
gifting
This ‘less is more’ approach to decorating is more
economical and more environmentally friendly

https://www.edelweiss.plus/#sku=1958417270
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9781761450396
£18.99 | Paperback -
with flaps
184 Pages
196 x 231 mm
Full-colour Photography

Tiny Treasures
25 Timeless Knitting
Patterns for Children
Claudia Quintanilla

A charming collection of 25 knits for children — from
cardigans, sweaters and cosy blankets to socks and mittens

These lovely patterns are graded from newborns to 10-year-olds
and feature various yarns as well as knitting techniques. What
about a colourwork pullover, an all-over lace scarf or an
embroidered cardigan?

The classic knits combined with the dreamy photography and
playful illustrations create a children’s knitwear book unlike
anything seen in this genre before.
 
Claudia Quintanilla (eweknit.co) is a yarn shop owner and
knitwear designer based in Toronto, Canada. Laine is a
publishing house based in Finland. They publish books focusing
on knitting, crafts, food and lifestyle, as well as Laine, their
international knit and lifestyle magazine. 

Each project includes detailed instructions, clear
patterns and lots of photos, as well as support
material online
Patterns are graded from newborns to 10-year-olds
This knitting book from Laine for children's clothes
and accessories
Laine has a loyal fanbase, including over 130k
followers on Instagram

https://www.edelweiss.plus/#sku=1761450395
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9781743799987
£12.99 | Hardcover
96 Pages
210 x 150 mm
Full-colour Photography

Yoga While 
You Wait
Finding Purpose in Each
Pointless Pause
Judith Stoletzky

You don't need a studio or a yoga mat or fancy yoga pants –
just everyday life and a little bad timing!

The busy modern world is back with a vengeance – so how do
you fit in a casual apanasana or savasana? By maximising your
waiting time! Be glad when you're stuck in traffic or put on hold.
Be grateful when the waiting room is full. Give thanks to the
date that never shows up on time. Because now you can turn
mindless waiting into moments of mindfulness with stretches
and poses to build up your strength, poise, and flexibility.

From the half moon (ardha chandrasana) at the traffic lights to
the lion (simhasana) in a traffic jam, Judith Stoletzky introduces
the reader to yoga fit for reality, with helpful posture tips and
humour in equal measure. Pairing Markus Abele’s playful
photography of life all-too-often spent waiting around, Yoga
While You Wait has the ideal pose for every pointless pause.

Judith Stoletzky is a designer, copywriter, journalist and
author. She develops concepts for advertising, magazines and
books. She attended her first yoga class at the age of 12 and
completed an Ashtanga Vinyasa teacher training in India in
2016. She lives in Ottawa, Canada.

Contains more than 30 yoga poses reinvented for
modern life
Each position is complimented by quirky
photography from Markus Abele
A refreshingly down-to-earth and tongue-in-cheek
take on current mindfulness trends

https://www.edelweiss.plus/#sku=1743799985
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9781743799956
£12.99 | Hardcover
96 Pages
182 x 130 mm
Full-colour Illustrations

Nobody Really Has
Their Sh*t
Together
Doodles To Make You
Feel Kind Of Better
Luke John Matthew
Arnold

Star illustrator Luke John Matthew Arnold shares his no-
bullshit, somewhat inspirational and hilarious doodles

For most of us, every day comes with a new set of ‘holy shits’
and ‘wtfs’. But as a fella who lives with OCD and anxiety while
also being an artist, Luke John Matthew Arnold often couldn't
afford a shrink. So instead, he started doodling. These cute
doodles hugged Luke's eyeballs, kissed his heart and spanked
his negative thinking on the big ol’ bum. They have helped him
traverse through the deepest of shit puddles and come out the
other side – moist and smelly, but okay. And now they're in a
book.

Nobody Really Has Their Sh*t Together is here for you to open at
any page, any time, with the comfort of knowing that whatever
doodle you look at is totally cheese-free, somewhat absurd and
has worked to cheer up one person (Luke). Hopefully you're
number two.

Luke John Matthew Arnold is a multi-disciplinary visual artist
and illustrator. He collaborates with international brands and
campaigns and shares his work on Instagram, with his
distinctively camp, colourful, crude and sometimes political
illustration.

Luke’s work is unique and relatable – his words are
raw, inspirational and hilarious, and his illustration
style will bring a smile to any face
This beautiful little hardback would be the perfect
‘book as card’ or a self-gift
Luke has has collaborated with brands all over the
world, such as Havaianas, Kathmandu, Anthropologie
and Google

https://www.edelweiss.plus/#sku=1743799950
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9781761450259
£8.99 | Paperback
112 Pages
198 x 128 mm

Total Ethics
Fashion
People, our fellow
animals and the planet
before profit
Emma Hakansson

A deep dive into supply chain issues associated with fashion
around the globe.

'Sustainable' and 'ethical' fashion have become marketing
buzzwords rather than meaningful commitments for a better
fashion industry. Exploring how the fashion industry is set up
today, Collective Fashion Justice's founding director Emma
Hakansson offers a path forward. Looking back at what we've
lost from fashion – as the industry's race to the bottom
consumes the creativity and culture of clothing – and forward to
the future of it, this book is all at once hard hitting,
contemplative and hopeful.

A manifesto for a total ethics fashion system, this book is for
those who love fashion and the planet in equal measure.

Emma Hakansson is the founding director of Collective Fashion
Justice (CFJ), a not-for-profit organisation dedicated to the
creation of a total ethics fashion system which puts people,
fellow animals and the planet before profit. She has had work
featured in The Guardian, Forbes, Business of Fashion, Vogue
Business, and more. 

Offers a ’total ethics fashion manifesto’: a similar
concept to the Plant Based Treaty (a landmark
international treaty that puts food systems at the
heart of combating the climate crisis), but specific to
the fashion industry
Contains a page for people to sign their name, and
post their signed manifesto on socials
Endorsed by John Lau (Dean of Strategy at London
College of Fashion), sustainable fashion influencer
Bandana Tewari, and fashion and culture journalists
Dana Thomas and Clare Press

https://www.edelweiss.plus/#sku=1761450255
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9781743799888
£15.00 | Hardcover
176 Pages
182 x 130 mm
Full-colour Illustrations

Notes to My
Daughter
Nurturing Kind Hearts
for a Beautiful
Tomorrow
Catie Gett

A timeless collection of 120 heartfelt notes written with
love and wisdom

Each note is carefully crafted to evoke reflection and
introspection, encouraging parents to contemplate the world
they wish to create for their family. These powerful messages
serve as a wellspring of inspiration, reminding you of the
importance of nurturing a kind and empathetic spirit within
your child. As you navigate the challenges and joys of parenting,
Notes to My Future Daughter becomes your trusted companion.
Return to its pages time and time again, seeking solace and
guidance in its timeless wisdom. Share poignant snippets aloud
with your child, as they grow and encounter the lessons of life,
fostering meaningful conversations and building a strong
foundation of values.

Notes to My Future Daughter is an extraordinary book that
captures the essence of parenthood, reminding us all that the
bonds we nurture and the values we instil have the power to
shape a beautiful future for our children.

Catie Gett is a successful Naturopath, with ten years of clinical
practice behind her. Since graduating with a Bachelor of Health
Science, she has established her practice and opened the much-
celebrated nominal-waste wholefood shop, The Staple Store in
Melbourne. 

Wiblain textured cover with debossed font for a
special finish
A tried and tested concept with contemporary
content
Meaningful notes that you will cherish from
pregnancy and well into your parenting journey

https://www.edelweiss.plus/#sku=1743799888
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9781743799895
£15.00 | Hardcover
176 Pages
182 x 130 mm
Full-colour illustrations

Notes to My Son
Nurturing Kind Hearts
for a Beautiful
Tomorrow
Catie Gett

A timeless collection of 120 heartfelt notes, this book serves
as a guiding light

Each note is carefully crafted to evoke reflection and
introspection, encouraging parents to contemplate the world
they wish to create for their family. These powerful messages
serve as a wellspring of inspiration, reminding you of the
importance of nurturing a kind and empathetic spirit within
your child. As you navigate the challenges and joys of
parenting, Notes to My Future Son becomes your trusted
companion. Return to its pages time and time again, seeking
solace and guidance in its timeless wisdom. Share poignant
snippets aloud with your child, as they grow and encounter the
lessons of life, fostering meaningful conversations and building
a strong foundation of values.

Notes to My Future Son is an extraordinary book that captures
the essence of parenthood, reminding us all that the bonds we
nurture and the values we instil have the power to shape a
beautiful future for our children.
Catie Gett is a successful Naturopath, with ten years of clinical
practice behind her. Since graduating with a Bachelor of Health
Science, she has established her practice and opened the much-
celebrated nominal-waste wholefood shop, The Staple Store in
Melbourne. 

Wiblain textured cover with debossed font for a
special finish.
A tried and tested concept with contemporary
content
Meaningful notes that you will cherish from
pregnancy and well into your parenting journey

https://www.edelweiss.plus/#sku=1743799896


I AM ENOUGH
9781784885656
£8.99 | Hardcover

I AM FEARLESS
9781784886271
£8.99 | Hardcover
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14 March 2024
9781784887186
£8.99 | Hardcover
96 Pages
132 x 110 mm
Full-colour Illustrations

I AM HAPPY
Hardie Grant Books

Power Positivity: I AM HAPPY encourages you to look for the
positives in your life, full of empowering quotes, kind words
and little pick-me-ups for when you need them most.

The right words at the right time can do wonders to lift your
mood, raise your confidence, control negative feelings and
ultimately help you to find happiness.

Featuring advice and wisdom from some of our favourite
celebrities, this pocket-sized book is guaranteed to brighten
your day, remind you that life is good and that you've most
definitely got this!

"Happiness is something that we all deserve, and it’s something
that we all need in our lives." – Dua Lipa

"If you’re happy doing what you’re doing, then no one can tell
you you’re not successful." – Harry Styles

"Happiness is love, full stop." – Arthur Brooks

Conceived and edited by Hardie Grant Books.
 

Powerful and positive affirmations in a pretty, pocket-
sized package
Perfect for carrying around with you and dipping into
any time you need a pep talk or pick-me-up
A great ‘just-because’ gift as well as the perfect
stocking filler for Christmas

https://www.edelweiss.plus/#sku=1784887188
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9781743799857
£26.00 | Hardcover
224 Pages
270 x 215 mm
Full-colour Photography

A Tree in the
House
Flowers for Your Home,
Special Occasions and
Every Day
Annabelle Hickson

A Tree in the House is part guide for the aspiring home
florist, and part celebration of rural life in sync with
nature. 

A Tree in The House celebrates the joy and simple, natural beauty
flowers bring to the home with a focus on foraged and locally
and seasonally grown plants. Annabelle provides stunning ideas
and instructions for flower installations and arrangements,
covering seasonal bouquets, flowers for friends, table and
overhead arrangements and flower arrangements for special
occasions, interspersed with gorgeous snapshots of her
picturesque rural life. 

This is a stunning ode – in words and pictures – to flower
arranging and is an aspirational window into rural life and
inspirational guide to creating beautiful, simple arrangements. 

Annabelle Hickson is a former-city-slicker who moved to rural
Australia, to a pecan farm in the Dumaresq Valley on the New
South Wales–Queensland border. She is a writer, photographer,
gardener, cook, reader, a celebrator of the beauty in life, and
the founder and editor of Galah magazine.

The beautiful new cover means this is another
covetable object, as much as it is useful.
Annabelle is a writer, editor and photographer with
more than 70k Instagram followers, plus another 25k
for her much-loved magazine Galah.
She regularly features in workshops around the
world and on panels about flower arranging and
design, and is on a mission to show readers that
flower arranging, is accessible, affordable and open
to anyone who cares to give it a go.

https://www.edelweiss.plus/#sku=1743799853
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9781784887353
£12.99 | Hardcover
144 Pages
177 x 140 mm
Full-colour Illustrations

Self-care for 
Eco-Anxiety
52 Weekly Practices for
Positive, Personal
Change Through the
Power of Nature
Rachael Cohen

With Self-care for Eco-Anxiety learn to connect more strongly with
nature through 52 self-care practices using the power of plants. 

With rituals including Decorating with Nature, Breathwork with
Plants and Forest Bathing, we can acquire the tools needed to
calm us down and enhance our relationship with nature,
because it is only with a level head and understanding of our
place in the world that we can begin to take action.

Self-care for Eco-Anxiety shares the benefits of getting intimate
and creative with nature in sustainable ways, offering readers
quick and easy solutions to relieve feelings of anxiety around
climate change and inspiring them to treat the Earth and
themselves with respect, compassion and love.
 
Rachael Cohen is the author of Everyday Plant Magic (Hardie
Grant) and Infinite Succulent (Countryman Press, February 2019)
and the owner of Infinite Succulent, a wellness and botanical
styling company based in San Diego, California.

A December 2021 study conducted by The Lancet
Planetary Health revealed that 59% respondents
across all countries are extremely worried about
climate change with 84% at least moderately worried.
This book is a practical and pretty illustrated title that
offers instantaneous relief to those suffering from
eco-anxiety.
 

https://www.edelweiss.plus/#sku=1784887358
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9781784889500
£12.99 | Hardcover
512 Pages
150 x 120 mm
Two-colour Illustrations

The Book 
of Answers
Trusting Your 
Inner Oracle
Gaia Elliot

Tap into the power of the universe and your innate
knowledge to find the answers you’ve been looking for.

Whatever your life’s path, you have more power than you realise
and the answers you seek are closer than you think. The Book of
Answers provides you with the insights you need to power your
decisions. Hold the book in your dominant hand and focus on
the power of the universe, imagining it as available to you in this
moment while you focus on your question. Your question may
be no more than a fleeting query about some issue at work, or a
major dilemma about a difficult decision you need to make. No
matter, even if the answer isn’t immediately obvious, trust the
process and be open to the myriad ways the relevant answer
might reveal itself.

This fun yet insightful book contains solid advice that can help
guide you on a daily basis or whenever you need a bit of clarity.
 
Gaia Elliot believes that anyone can harness their inner power
by tapping into their intuition. She has a strong interest in tarot,
the power of the moon and psychology. 

According to The Times (12 March 2023), ‘intuition’ is
the new wellness buzz word as people want to take
more control of their lives
Filled with inspirational advice, the book is also fun to
interact with
Stunning package with a modern yet nostalgic feel, it
will look as gorgeous on your desk as on your
Instagram feed
Carol Bolt's 2000 release The Book of Answers has
gone viral on TikTok, which shows a younger
generation have a thirst for oracle books

https://www.edelweiss.plus/#sku=1784889504
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9781784887254
£8.99 | Hardcover
96 Pages
132 x 110 mm
Full-colour Illustrations

What Harry Says
The Unofficial
Collection
Hardie Grant Books

Harry Styles is one of the biggest pop icons of the times.
What HarrySays is an inspiring collection of some of his best
quotes.

"Happiness isn’t this final resting place. Life is about the peaks
and troughs."

"If you're happy doing what you're doing then nobody can tell
you you're not successful."

"You can never be overdressed. There's no such thing."
 

Conceived and edited by Hardie Grant Books.

 Harry Styles has become the biggest name in pop,
and his popularity continues to grow worldwide
Full of inspiring quotes
A quote book with a fresh, modern style

https://www.edelweiss.plus/#sku=1784887250
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9781784887261
£8.99 | Hardcover
96 Pages
132 x 110 mm
Full-colour Illustrations

What Jennifer Says
The Unofficial
Collection
Hardie Grant Books

Jennifer Coolidge is an American actress, who is beloved for
some of the most iconic television and movie roles. What
Jennifer Says is an inspiring collection of some of her best
sayings.
 
“I hung in there longer than other people that were better than I
was, I think. The key is to hang in there.”

“I’ve always wanted to play a dolphin.”

“If they don’t know who I am, just dump ‘em.”
 

Conceived and edited by Hardie Grant Books.

Jennifer Coolidge has recently received a resurgence
in her popularity
Full of inspiring quotes
A quote book with a fresh, modern style

https://www.edelweiss.plus/#sku=1784887269


View on Edelweiss

18 April 2024
9781761212116
£14.16 | Other
Merchandise
21 Pages
347 x 252 mm
Full Colour

Good Vibes by
Georgia Perry
A Wrapping Paper Book
Georgia Perry

20 sheets of glorious giftwrap adorned with the artwork of
acclaimed print and pattern designer Georgia Perry.
 
Love the pattern? Rip it out and wrap something up!
Includes 20 gift wrapping sheets (measuring 694mm x 504mm)
and a sticker sheet.
 
Georgia Perry is a graphic designer and artist. She has worked
her way through London, South Africa and Amsterdam, and
continues to develop her artistic skills by constantly
experimenting with techniques, from digital to collage to
fingerpainting. She has worked with clients from around the
world such as ASOS, Adidas and McDonalds and agencies such
as Saatchi and Saatchi. Her work combines illustration, graphic
design and fine art to create beautiful and memorable visual
solutions.

All Wrapped Up is a series of gorgeous stationery
books celebrating the work of Australia’s best and
brightest artists.
Will stand out in any gifting section instore. 
The series has something for everyone – children’s
birthday gifts or luxe designs for adults.
Includes 20 sheets of full-colour gift wrap (694mm x
504mm) and a sticker sheet.

https://www.edelweiss.plus/#sku=1761212117
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9781743799161
£12.99 | Hardcover
144 Pages
177 x 140 mm
Full-colour Illustrations

Slow
The Art of Living a
Simpler and More
Meaningful Life
Meredith Gaston
Masnata

A beautiful guide to the ideas of slow living from acclaimed
illustrator and author Meredith Gaston Masnata.

In Slow, Meredith shows us that now is the time to relish the
sweetness of life, not when everything is done, or when time
permits. Each chapter in this gorgeously illustrated book
explores how slow living can create a more meaningful life that
has connection, joy and beauty, empowering us to ultimately
slow down and appreciate what we have.

By living our lives more slowly, we grow to understand what
matters most to us — we become mindful of what we are really
striving for in this life.

Meredith Gaston Masnata is an internationally acclaimed
Australian artist, best-selling author and passionate wellness
advocate. Meredith’s playfully sophisticated signature style and
inspirational words bring comfort and joy to many. 
 

Wellbeing and self-care have risen even further up
the agenda in these insecure times
The slow movement has been advancing across the
world since it started in Rome in 1986; it's not about
being slow but about savouring the hours and
minutes in our lives rather than counting them
Meredith is an internationally bestselling author; her
books have so far sold more than 100,000 copies
Beautifully illustrated throughout, the cover features
foil detailing and spot varnish and a ribbon

https://www.edelweiss.plus/#sku=1743799160
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9781784887339
£16.99 | Hardcover
144 Pages
210 x 160 mm
Full-colour Photography

UpCycled Beauty
Transform Everyday
Ingredients into No-
Waste Beauty Products
UpCircle

Make your own zero-waste balms, masks, butters, bath bits,
oils, scrubs and ices, plus a few home favourites, all from
everyday natural ingredients.

Turn leftover coffee grounds into a body scrub, use citrus scraps
to make a home fragrance or all-purpose cleaner, use too-far-
gone raspberries to make a subtle lip stain, dry rose petals from
your too-far-gone bouquet to make drawer fresheners, the end
of a bar of soap for zero-waste mascara, the end of a jar of
coconut oil to make natural deodorant.

Frugal and resourceful, this is a fun hobby that gives you
gorgeous, actually good-for-you and good-for-the-planet
homemade products. It is cost-effective, encouraging you to eke
out as much as you can from your ingredients, low-waste as
you’re using things to the maximum possible, and innovative.

Natural, vegan, cruelty-free, organic and sustainable skincare
brand UpCircle rescues by-products from other industries and
transforms them into incredible skincare products. Selling in 40
countries across the world, UpCircle are growing to be the go-to
natural sustainable skincare company with a conscience.

Make your own beauty products with leftover food –
lemons, coffee grounds, coconut oil and more
Sustainable, no-waste, good for you and the planet
UpCircle sell their products into 40 countries. They
are an independent brand and a B Corp.
Their products are stocked in Sainsbury's, Holland &
Barrett, Anthropologie, Ocado, River Island, Oxfam
and more

https://www.edelweiss.plus/#sku=1784887331
https://upcirclebeauty.com/


8 Step Confidence 
Crash Course
Feel Good About Who You Are 
and the Life You Live
Domonique Bertolucci

Out now
9781743798683
£15.00 | Hardcover
192 Pages
182 x 130 mm

AstroCrystals
Harness the Power of the Zodiac 
and the Stones to Manifest the 
Life You Want
Stella Andromeda

Out now
9781784886370
£12.99 | Hardcover
144 Pages
177 x 140 mm

I AM GRATEFUL
Hardie Grant Books

Out now
9781784886066
£8.99 | Hardcover
96 Pages
132 x 110 mm

I AM UNSTOPPABLE
Hardie Grant Books

Out now
9781784886431
£8.99 | Hardcover
96 Pages
132 x 110 mm

The Motherhood Space
A Companion Through the Beautiful
Chaos of Life as a Modern Mother
Gabrielle Nancarrow

Out now
9781743798546
£20.00 | Hardcover
272 Pages
217 x 147 mm

The Power of Cold
How to Embrace the Cold and
Change Your Life
Níall Ó Murchú

Out now
9781784886356
£14.99 | Hardcover
144 Pages
185 x 135 mm

The Queen's Speeches
Poignant and Inspirational 

 Speeches from Queen Elizabeth II’s
70-Year Reign
Lucy York

Out now
9781784886714
£14.99 | Hardcover
176 Pages
217 x 147 mm

Wise Cat Tarot
Using the Wisdom of the Cat to
Enhance Your Tarot Reading
Stella Andromeda

Out now
9781784886141
£20.00
96 Pages
185 x 135 mm
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9781741176780
£16.00 | Paperback
240 Pages
230 x 150 mm
Full-colour Photography

Auld and New 
in Edinburgh
An Insider’s Guide to
the Best Places to Eat,
Drink, and Explore
Lucy Dodsworth

Your curated guide to the best of the Scottish capital,
highlighting the most interesting cultural, shopping, eating
and drinking experiences

Bursting with history and a heart warm enough for even the
chilliest of winter days, Edinburgh is one of Europe’s must-see
cities. Be charmed as you travel through Edinburgh's diverse
neighbourhoods – from the cobbled closes and bagpipers of the
Royal Mile to the thriving food scene in Leith's regenerated
docklands.

Author Lucy Dodsworth shares Edinburgh's highlights and
unlocks some of its lesser-known gems, including secret
gardens, speakeasy-style cocktail bars and subterranean
streets. Full and half-day itineraries help you navigate the best
of the city, and daytrips to Inchcolm Island, North Berwick,
Glasgow and St Andrews encourage you to venture further
afield.

Slip this guide in your pocket and discover Auld Reekie like a
local.

Lucy Dodsworth has been sharing travel tips and tales from
around the world on her award-winning blog On the Luce since
2011, as well as writing for a variety of other outlets. She
recently completed a Masters degree in sustainable tourism at
the University of Glasgow.

In 2022, Edinburgh was named one of the world's
best places to visit in TripAdvisor's Travel Choice
Awards, voted the 12th best city in the world and 7th
top European destination.
Contemporary design with beautiful images, and a
luxe leather-like cover make this book a beautiful

https://www.edelweiss.plus/#sku=1741176786
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240 Pages
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Full-colour Photography

Hidden Pockets 
in Kyoto
An Insider's Guide to
the Best Places to Eat,
Drink and Explore
Steve Wide and
Michelle Mackintosh

An insider's guide to losing yourself in the city that
seamlessly intertwines modern and traditional influences.

Whether you’re satisfying your tastebuds in contemporary cafes,
wandering among the untarnished architecture of Gion or
heading back in time while visiting ancient temples and shrines,
Kyoto is a captivating city to explore.

Curated by authors Steve Wide and Michelle Mackintosh, who
consider Japan their ‘home away from home’, this travel guide
navigates the country’s cultural capital like a local with chapters
such as kissatens (coffee shops), mindful experiences, gardens,
temples, artisan stores and places to enjoy tea and delectable
sweets. Build your day with a variety of half-day and full-day
itineraries and bask in Kyoto’s seasonal beauty as you explore
lantern-lit alleys revealing the city’s unique precincts, and
uncover hidden artisanal treasures and flavours that will
challenge and delight your senses.

Venture beyond the metropolis to unearth the heart of the city
with this Curious Travel Guide.

Steve Wide and Michelle Mackintosh have been obsessed
with Japan since their first visit in the late 1990s. 

The Curious Travel Guides highlight the best of coffee,
culture and good food from an insider's perspective.
They are perfect for all kinds of travel, including for
those who may only have the weekend to spend in
the city.
Kyoto sees almost 10 million annual visitors

https://www.edelweiss.plus/#sku=1741176980


View on Edelweiss

21 March 2024
9781741178883
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304 Pages
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Full-colour Photography

Green Scenes
A Guide to Legal
Cannabis Destinations
and Experiences Across
the US
Lauren Yoshiko

The first ever guide to cool, ethically-operated legal
cannabis destinations across the US

Spanning 15 legal states and over 45 cities, this guide comprises
130 of the most interesting dispensaries, hemp-friendly spaces,
and cannabis consumption-welcoming experiences and lodging
in the country. Almost all are locally owned, and every single
one is operated by people who care about the integrity of this
plant, the positive disruptive potential of this industry, and the
well-being of their employees.

In addition to creative businesses like Nomsternailz cannabis-
friendly nail salon in Oregon, consumption-friendly sound baths
by New Rituals in California and immersive infused dinners by
Arizona's Cloth and Flame and Sacrilicious in Massachusetts,
Green Scenes also features Q&As with renowned cannabis
entrepreneurs and advocates who have helped make these
scenes possible. This book aims to capture the current state of
legal cannabis culture in the US and highlight the people going
the extra mile to build a sustainable and equitable cannabis
industry.

Lauren Yoshiko has followed the evolution of cannabis
business and culture for outlets like Forbes, Broccoli Magazine,
Thrillist, Conde Nast and Rolling Stone and worked at
dispensaries and a cannabis farm. 

Currently there are no travel guides to legalized
marijuana destinations and experiences within the
US
The book reflects user interest in accessing ethical,
local, thoughtful vendors and experiences and clearly
outlines the legal requirements within each state

https://www.edelweiss.plus/#sku=1741178886
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Places We Swim
California
The Best Beaches, Rock
Pools, Waterfalls,
Rivers, Gorges, Lakes,
and Hot Springs

Explore California's wilderness through swimming at the
state's best beaches, hot springs, rivers, lakes, waterfalls
and canyons.

Divided into six distinct regions (Northern California, Sierra
Nevada, Gold Country, Central California, Southern California
and The Bay Area), this guide covers more than 60 swimming
locations, from river beaches in Mendocino to mountain lakes in
Yosemite Valley, hot springs near Bishop, and beaches on the
south coast in San Diego. 

California possesses an incredible range of climates and is home
to some of America’s most iconic landscapes. Places We Swim
California leans into the relationship between swimming, hiking,
road trips, and all the best pit stops – nostalgic diners, local
breweries, smokey BBQ joints, and picturesque campsites. 
 
Caroline Clements is a writer and editor. She has worked with
global media brands such as The Guardian, The New York Times,
Australian Traveller and Vogue. Dillon Seitchik-Reardon is an
environmental scientist and photographer who lived and
worked in Yosemite for many years. 

Authors spent the second half of 2022
travelling around California in a van to research this
book.
Photos and essential travel information capture the
iconic and lesser-known destinations in a way that
has not been done before

https://www.edelweiss.plus/#sku=1741178290
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Ultimate
Motorcycle Tours
Grant Roff

20 of the world’s best motorcycle rides, across North
America, Europe, Australia and New Zealand, India and
Vietnam.

Perfect for casual motorcycle riders (not hard-core adventurers),
all routes included in this guide are on made, public roads with
no more than average skill levels required for those inspired to
recreate the rides.

Featured rides include Canada’s Icefields Parkway, the Pacific
Coast road between Los Angeles and San Francisco, Northern
Ireland’s Causeway Coastal Route, Scotland’s North Coast 500,
Germany’s Black Forest, Italy’s Amalfi Coast, parts of the Route
Napoleon and Australia’s Great Ocean Road.

There are additional riding tips and motorcycle
recommendations to get the most from these brilliant
adventures.

Grant Roff has been writing professionally about motorcycles
since 1978. 

Featuring the best places around the world for
different types of recreational travel
All motorcycle routes are on accessible public roads,
so only average skill level is required and even
recreational riders can undertake these tours
Includes a suggested itinerary for each of the 20
tours, as well as advice on the skill level required,
safety tips and photographs

https://www.edelweiss.plus/#sku=1741177367
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Ultimate
Motorcycle Tours
Grant Roff

20 of the world’s best motorcycle rides, across North
America, Europe, Australia and New Zealand, India and
Vietnam.

Perfect for casual motorcycle riders (not hard-core adventurers),
all routes included in this guide are on made, public roads with
no more than average skill levels required for those inspired to
recreate the rides.

Featured rides include Canada’s Icefields Parkway, the Pacific
Coast road between Los Angeles and San Francisco, Northern
Ireland’s Causeway Coastal Route, Scotland’s North Coast 500,
Germany’s Black Forest, Italy’s Amalfi Coast, parts of the Route
Napoleon and Australia’s Great Ocean Road.

There are additional riding tips and motorcycle
recommendations to get the most from these brilliant
adventures.
 
Grant Roff has been writing professionally about motorcycles
since 1978. 

Featuring the best places around the world for
different types of recreational travel
All motorcycle routes are on accessible public roads,
so only average skill level is required and even
recreational riders can undertake these tours
Includes a suggested itinerary for each of the 20
tours, as well as advice on the skill level required,
safety tips and photographs
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Spot It! 
World Atlas
A Look-and-Find Book
Megan McKean

A gorgeous and vibrant look-and-find children's atlas for
kids aged three and up

Travel around each continent and discover the icons that are
special to each country. Explore Europe and spot the Eiffel
Tower in France or a scrumptious pizza in Italy. Trek to Africa
and see the pyramids in Egypt. Journey to Asia and find a
bamboo-eating panda in China or the gleaming Taj Mahal in
India. Cruise to Oceania and spot colourful fish swimming in
Australia's Great Barrier Reef. Roam the wildernesses of Canada
in North America and spy a moose, then navigate to South
America and locate a soccer ball in Brazil.

Written and illustrated by the talented Megan McKean, children
will be happily occupied searching for iconic animals, buildings,
food and more, while learning interesting facts about the world.

Megan McKean is a creative who has permanently itchy feet!
Originally from Australia, she currently lives in Sweden and her
work often focuses on travel and depicting colourful cities
around the world. Her bestselling Hello...! children's book series
was shortlisted for several Australian book awards. 

Picture atlases and look-and-find books are always a
hit with the children’s market.
Look-and-find activities are age appropriate and
there's a page with the answers at the back of the
book.
Suitable for use schools as an introduction to world
geography

https://www.edelweiss.plus/#sku=1741177367
https://www.edelweiss.plus/#sku=1741178983
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The Velvet
Messenger
Young Queens #2
Megan Hess

Best-selling illustrator Megan Hess shines in this
astonishing new collection of original fairy tales about
young girls discovering their own power.

Violet lived in the wintry forest with her mother, a renowned
locksmith. Her mother taught her many things, but the two
most important were how to pick a lock in an emergency, and to
always trust your instincts – and when Violet finds a lost key
belonging to the Queen, she’ll need to do both if she wants to
survive her visit to the Palace ... 
 
Megan Hess is an internationally acclaimed fashion illustrator.
Her prestigious clients include Vogue, Vanity Fair, Harper’s
Bazaar, The New York Times, Chanel, Dior, Cartier, Prada, Fendi,
Louis Vuitton and Tiffany & Co. Her bestselling fashion books
and beloved Claris series for children have sold over a million
copies worldwide.

From the creator of the best-selling and beloved
Claris: The Chicest Mouse in Paris and World of Claris
series, Megan Hess, who has more than a million
books in print worldwide.
Every girl has a queen inside. Why aspire to be a
princess when you could be a queen instead? A
queen’s power is in her intelligence, her
independence and her kindness, rather than her
beauty.
Warm, easy rhyming prose makes this picture book a
joy to read aloud.
A surprising and delightful twist that readers won’t
see coming!

https://www.edelweiss.plus/#sku=1761212664
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Sensational Sharks
Tim Flannery and
Emma Flannery,
Illustrated by Katie
Melrose

The first book of a brand-new picture-book series from
Team Flannery that deep-dives into some of the most
beloved and surprising creatures around the world! 
 
Have you ever heard about the cookie-cutter shark, which bites
out cookie-shaped morsels of flesh from much larger animals
than itself? Or the goblin shark, which was thought to have
become extinct 100 million years ago until a living specimen was
discovered in 1898? And did you know that the whale shark has
jaws the size of a 12-year-old child?
 
Come along on an exciting expedition with the world-renowned
scientist and explorer Tim Flannery and his daughter Emma, as
they spotlight some of the world’s weirdest and most fascinating
creatures.
 
Professor Tim Flannery is one of the world’s leading scientists,
explorers and conservationists. He has held positions in
renowned institutions across Australia and internationally,
including Director of the South Australian Museum, Visiting
Chair in Australian Studies at Harvard University and
Distinguished Research Fellow at the Australian Museum. He
was named Australian of the Year in 2007. He has published
more than thirty books.  Emma Flannery is a scientist and
writer, who has co-written many of the best-selling Explore Your
World books with her father, Tim. 

Sir David Attenborough describes Tim Flannery as
being ‘in the league of the all-time great explorers like
Dr David Livingstone’?
Next in the series: jellyfish, elephants, giraffes and
more!

https://www.edelweiss.plus/#sku=1761211706
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Drop into the
Ocean
A Tour of the World's
Oceans and Seas
Karen Wasson,
Illustrated by Marta
Tesoro

A sensory journey through the world’s oceans with a
narrative that combines onomatopoeia and fun facts for
children aged 6 and above

Welcome to the ocean! It covers over 70 per cent of our planet
and is home to literally trillions of animals and creatures. Our
tour begins in the crystal-clear waters of the Mediterranean Sea.
From here we will meet many different marine creatures,
frolicking and exploring the world’s interconnected oceans with
us. We’ll pay a visit to the Great White Cafe, play and romp
through the kelp forests, get lost in the depths of the Mariana
Trench, and sing with the whales. Our oceanic adventure comes
to an end on sunny, Australian shores.

Featuring whimsical illustrations by Marta Tesoro, drop in and
come along on an immersive journey of oceanic discovery.
There’s so much to see, hear and do in the ocean.

Karen Wasson is an award-winning children’s author of fiction
and non-fiction. Marta Tesoro is an illustrator and 2D animator
who has worked on children’s animated TV series, corporate
animations and games since 2003. 

A colourful and modern take on a perennially popular
topic for kids
Sets itself from the competition by offering by Karen’s
engaging writing style that focuses on onomatopoeia
to create a sensory experience
Features a shimmering, blue foil cover so it will stand
out on the bookshelf

https://www.edelweiss.plus/#sku=1741178959
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Alice Hill
Head of Communications
E: alicehill@hardiegrant.com

Janet Martin
Head of Foreign Rights
E: janetmartin@hardiegrant.com

Sales
T: +44 (0)20 7601 7500
E: sales@hardiegrant.co.uk

All UK orders to:
Macmillan Distribution Ltd
Brunel Road
Houndmills
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Hampshire, RG21 6XS
T: +44 (0)12 5630 2692
T: +44 (0)12 5630 2699
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UNITED KINGDOM

North
Anna Murphy
9 Iveston Ave.
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Newcastle Upon Tyne, NE13 9BU
T: +44 (0)78 2570 1450
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John Fitzpatrick and Siobhan Mullett
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Wales & South West
Debbie Jones
6 Whitchurch Road
Tavistock
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T: +44 (0)18 2261 7223
M: +44 (0)78 5062 1204
E: deborah7.jones@gmail.com
Wiltshire, Dorset, Somerset, Devon, Cornwall, South
Wales, Channel Islands, Gloucestershire, Avon

South East
Colin Edwards
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contact sales@hardiegrant.co.uk
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Beatriz Sarlo
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Scandinavia, Middle East, Caribbean, Greece & 
Cyprus, The Netherlands
John Edgeler, Edgeler Book Services Limited
3 Ashacre Lane
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United Kingdom
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Matthew Walsh
15 Broad Green 
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Hampshire
SO14 1LF
T: +44 (0)7716 141090
E: matthew@gunnarlie.com

Austria, Germany, Switzerland
Gabriele Kern
P.S. Publishers’ Services
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D-60433 Frankfurt
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F: +49 69 510 695
M: +49 151 6752 0936
E: Gabriele.Kern@publishersservices.de
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Hardie Grant Books
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658 Church Street
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T: +61 (0)3 8520 6444
F: +61 (0)3 8520 6422
E: sales@hardiegrant.com
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Bloomsbury Publishing India Pvt. Ltd.
Ground Floor, Vishrut Building 
DDA Complex, Pocket C – 6 & 7
Vasant Kunj
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E: india@bloomsbury.com
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Jonathan Ball Publishers Ltd
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T: +27 116018000
E: services@jonathanball.co.za
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