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Welcome to the Spring 2022 collection

Passionate, creative authors are at the core
of every book we publish at Ten Speed Press,
and we pride ourselves on amplifying original
voices who inspire and change the way we
cook. While these voices are singular, they

all teach us something new about the diverse
ways we can make, enjoy, and share a meal.
This latest group is no exception, and we're
especially thrilled to introduce them to you,
as they are all publishing their debut books.
These chefs, cooks, and bartenders captivate
us, and our hope is that they in turn compel

you to get into your kitchen and start cooking.







The Cook You Want to Be

Everyday Recipes to Impress
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9781984858566 « 4/26/22
HC » $35.00 ($47.00 CAN)
336 pages * 8 x 10% inches
120 photographs

Lorena Jones Books

FALL-APART
CARAMELIZED

CABBAGE
SMOTHERED

IN ANCHOVIES
AND DILL

! v dagsart wa
ish (ot i, you'll be shiocked
thing in one saating.

MAKED £ SERVINGS Franaat iha ovan 1o 380,
1 haad basi green of puiplo
‘cabbege of fancy sevay

4/4 cup extra-virgin clive ail

h the core: Cui wach Haif

Foshor call

4 cl-packed anchovies, dralned,
Bincly ohoppod

1 garlie clove, finely graned
1172 cups cosrsely chopped fresh
di

1/2 cup toasted walnurs (see
page 000). finely chopped

1 tablespoon frashly squeszed
femon juice

2 tpaspaans Anely grated lemon
zesl

Freshly ground black pepper

WA R VEOGTABES

A star recipe developer and writer shares his unique, approachable, and flavor-forward cooking style
in 120 recipes.

Andy Baraghani learned to cook professionally in such vaunted restaurants as Chez Panisse but his love
of food began with the comforting home dishes of his Iranian parents. Blending these two influences,
Baraghani evolved into a culinary expert known for trying new techniques, working with common but
underappreciated ingredients, and creating unexpected combinations.

As the talent behind many of Bon Appetit's viral recipes—favorites like Cauliflower Bolognese, Tahini
Ranch, and Ramen Noodles with Miso Pesto—Baraghani creates achievable wow-factor flavors. Among
his debut cookbook’s 120 recipes, such as Tangy Roasted Beets with Mint and a Sesame Sprinkle and
Chile and Citrusy Yogurt-Brined Roast Chickene, home cooks will find dozens of dishes to expand their
repertoire. In essays throughout the book, Baraghani shares convictions and key kitchen lessons. Andy's
highly personal cookbook is a trove of transformative techniques and recipes that will guide readers to
become the kind of cook that they want to be.

ANDY BARAGHANI started his

professional cooking career as a teenager in

Berkeley, California, followed by a stint at the
acclaimed New York restaurant Estela. He
then worked as a writer and test kitchen cook
at Saveur and Tasting Table before joining Bon
Appétit as a senior editor. Baraghani played

a key role in building Bon Appétit's Healthyish
and popularizing the brand's instructional
videos on YouTube, including hosting his own
series, Andy Explores. As the child of parents
who emigrated to California from Iran in 1976,
Andy grew up knowing that yogurt should
always be within arm’s reach.



“...vegetables excite me
more than any other
ingredient and provide the
inspiration for whatever
meal I’'m cooking. The best
cooks and the best kind
of cooking subscribe to
this philosophy..”
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Arabiyya

Recipes from the Life of an Arab in Diaspora

Recipes from the Life
ofan Arabin Diaspora

SHISH BARAK * <piduds
Lamb Dumplings in Yogurt Sauce
with Mint Oil

Makes about 40 dumplings

WHILE MY MOTHER favored expediencein the Filling

kitchen,

wasin an especially good mood, or just wanted to {or mixture of both)

spoil us, she'd set aside the demands of her joband el finstyload g crlos

spend an afternoon contentedy rofling out pasta
forshish barak, tortel dmeat-filed dump-

(about 1 small onion)
1teaspoon Seven-Spice Mix (page 000)

lings. She learned i fromher

best friend, Khadijah, a dumpling pro, who, like her,
worked in the field of genetics.

4 teaspoon freshly ground black pepper
T4 teaspoons pomegranate molssses

Bathedin sauce,
delivera burst of juicy spiced lamb, enrobed in fresh

% cup neutral oil, such as sunflower

(slced thin, crosswise)

A collection of 100 bright, bold recipes influenced by the vibrant flavors and convivial culture of the
Arab world, filled with moving personal essays mixed with a pinch of California cool.

Arabiyya celebrates the alluring aromas and flavors of Arab food and the welcoming spirit with which
they are shared. Written from her point of view as an Arab in diaspora, Reem Assil takes readers on a
journey through her Palestinian and Syrian roots and how they have inspired her recipes for flatbreads,
dips, snacks, platters to share, and more. Alongside the tempting recipes, Reem shares stories of the
power of Arab communities to turn hardship into brilliant, nourishing meals. With a section specializing in

breads of the Arab bakery, plus recipes for favorites such as Salatet Fattoush, Falafel Mahshi, Maklouba,
9781984859075 « 4/19/22
HC « $35.00 ($47.00 CAN)
304 pages * 8% x 10 inches California-inspired evolutions. With gorgeous photography, original artwork, and transporting writing,
120 photographs

and Hummus Awarma, Arabiyya showcases the origins and evolution of Arab food as well as Reem's

Reem helps readers better understand the Arab diaspora and its global influence on food and culture.

e G = REEM ASSIL isaJames Beard Award
7 et oy e mmgootmdemmyodtaty R o , N
32 i i onyol st ey v - semifinalist and the owner of Reem’s California,
»E barak are shaped into small rings, like tortellini, 2copsulut Geskyogurtriaboeh . . .
=3 e e a bakery with locations in Oakland and
i 2 tablespoons comnstarch
> Anyorallof o q q
2 B o i i R et San Francisco. She was also the opening chef
';,C bled just before serving. 2eups cold water . o
- e for Dyafa, an Arab fine-dining restaurant that
Dough
cups all-purpose flour, plus more. Garnish (optional) ) . .
et G teemtnie was awarded a coveted Michelin Bib Gourmand
R e e it

s tonponlepopepprcn in its first year. She has established herself
% cup warm water (about 100°F), Chile-Spice Mix (page 000)
ey et i )
’ ey at the intersection of food, Arab culture, and
social justice.
e s



“Arab hospitality is how
my people have survived
desert travel, wars, and
invasions, and it inspires
the dishes I create. That
lineage is a beautiful
thing, worth tracing and
celebrating.”




Shaqg's Family Style

Championship Recipes for Feeding Family and Friends
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with Rachel Holtzman, Matthew
silverman, and Matthew Piekarski

9781984860064 « 2/15/22
HC « $29.99 ($39.99 CAN)
240 pages * 8 x 10 inches
100 photographs

SHAQ'S

family style

Championship Recipes for
Feeding Family and Friends

Best Buttermilk Fried Chicken Thighs

MAKLES 6 SERVINGS

My mom taught a master class In fried chicken almast svery
wek, which was why, when | apensd my Big Chicken
restaurants, | wanted it to be her recipe front and center
on those buns. This is a little bit of a twist sinca it's thighs—
my personal favorite—instead of breasts, but no matter
what you put this spiced breading on, you're gonna send
love notes to Mama O'Neal.

If you let the chickan marinate avernight and then it at room
temperature for 30 minutes hefore breading, you'll gt mare
flavorful meat and a crispier outside because you won't be
casling down your oil with & bunch of cold chicken. Timing
matters hare, 50 don't get gresdy.

in & medium bowl, whisk together tha buttermilk and 3 tablespoons
of tho seasoning salt, Place the chicken in a large resealable plastic
Ibag and pour in the seasonsd buttermilk. Seal'the biag and make
sure the chicken is evenly costed. Refrigerate for ot least 4 hours,
Dutideally overnight.

In a kiargo browd, whisk together the flour, baking powdar, remaining
2 tablespoons seasoning salt, white pepper, black pepper, garlic
powdar, onion powder, ground mustard, and cayenrie, Transfer the
mixture ta 3 shallow baking dish.

continued »

A celebration of cultural icon Shaquille O’'Neal's love of food, family, and fun, with 80 low-stress
comfort food recipes for busy families.

Shag's love of food, eating, and family cooking began in his childhood home, where his mom cooked
for him and his three siblings. With his own family, he carries on the commitment to creating family
connection and fun through food. In Shaq's Family Style, he shares eighty recipes for bringing family
together around the table, plus 100 photographs.

From Loaded Potato Waffles to One Pan Baked Southern Mac & Cheese, Sheet Pan BBQ Chicken
Thighs with Sweet Potato Bake, and Spicy Jambalaya with Andouille Meatballs, these are meals that
busy home cooks can easily get on the table. Even novices will be able to cook these recipes with
confidence the first time—and on replay. When the plates are cleared, it's time for banana pudding
or one of Shag's other family-favorite desserts. It's the Shag Attaq! . . . in the kitchen.

& cups Buttermilk
§ tablespoons seasoning salt
12 bone-in, skin-on
chicken thight
5 cups ali-parpoe of

imira fiour (seo Noto]
2 iblespoons baking posder
1 sbiesposn ground
white peppor
| tablesposn fresiily groura
black peppor
1 tablaspaon garfic powder
1taslsspoon anion pewder
1 toblasposn ground mustard
1 boakpunn eayenne poppar

Pounut o1 canula ol far frying
{500 Note)

That's Barhacus Chicken
33

SHAQUILLE O'NEAL isone of the

world's most successful athletes-turned-

businesspeople, whose accomplishments

on and off the court have translated into his
highly sought-after consumer brand. As an
entrepreneur, sports analyst, DJ, restaurateur,
and brand ambassador, Shaquille O'Neal
brings his signature "Business of Fun” mantra
to each of his endeavors.

The fifteen-time NBA All-Star's unprecedented
athletic career spanned nearly two decades
and earned him countless awards and honors,
including NBA Most Valuable Player, NBA
Rookie of the Year, four NBA championships,
and a first ballot NBA Hall of Famer. Currently,
O'Neal is an analyst on TNT's Emmy Award—
winning Inside the NBA. O'Neal, who has a

PhD in leadership and education, established
The Shaquille O'Neal Foundation, which
provides resources for underserved youth.

He also gives back through a number of annual
philanthropic programs, including Shaq to
School, Shagsgiving, and Shag-a-Claus.



“When it came to learning how to cook,
[ knew that I had to give the process
a Shagqification. So, I became an expert
at taking things that are difficult and

breaking them down into simpler parts.”
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Turkey and the Wolf

Flavor Trippin’in New Orleans
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9781984858993 « 2/15/22
HC « $30.00 ($40.00 CAN)
256 pages * 772 x 10 inches
100 photographs
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“HOLF

FLAVOR TRiPPin'w Neid ORLEANS

NOT 0 MAMA'S PEANYT
BUTTER-EACON BURGES

On th

and bourbon had me adventuring downriver and toward the
5 5 L

bright i d stiff,

always ended up in the sweet embrace of Yo Mamas. It's closed
i -

MAKES 1 AWESOME
BURGER

now, but this busy, dingy bar

bacon burger that I'd get every damn time. It sounds like a

fek.
divided into two 2-inch balls

gimmick, butin fact, it’

beef fat, salty cured pork, and creamy peanut butter makes Generous % teaspoon
everything feel right. Fuck a Tempur-Pedic—if you want comfort, Lawry's Seasoned Salt
make this burger. 1Martin's potato

sandwich roll

2bun-size pleces

Ji il Move the patty toa plate and St
Set a medium cast-iron skillet love the ly to a plate and use. Al stiosd
over high heat until its pretty aroll halt 1o wipe up the buttery m‘,::‘ ke
hot. While the skillets heating ~ crippings, leaving it for a few
tbutt
up, puta beef ball between two.  seconds, soltgets alitletoasty.  foremiee
pieces of parchment of wax Cook the other patty the same
. 2 strips bacon,

paper and evenly flatten it to way (the butter, the Lawry's), but P i howater.

make a 6-inch patty. Repeat with
the other ball on separate parch-
ment paper.

Add about % teaspoon of the
butter to the pan and switl
itaround. Lower the heat to
medium, then add one of

the patties and season the
up-side liberally with Lawry's
(a generous % teaspoon

per patty).

Cook untilthe first side gets a
litle brown (you're ot looking
for a crust here), 30 to 45 sec-
onds. Flip the burger and cook
about 45 seconds more.

this time, stack the patty on the
other patty. Use the other roll
half to sop up the drippings and
letit get toasty, too.

Here’s how | build it, but no
rules apply, as long as you
getall the stuff between the
buns: On the bun bottom,

add the [ettuce leaf and some
onion. Add the patty stack,
then some peanut butter (1 go
large and use 3 tablespoons,
but 2 tablespoons is proba-

bly more reasonable) and the
bacon (break em up to fit

on the burger). Swipe some.
ketchup on the top bun, cap

you like your bacon

Ketchup (there is
‘only Helnz) for swiping

the burger, and ezt.

192
TURKEY BND THE WOLF

A fun, flavorful cookbook with more than 95 recipes featuring chef Mason Hereford's irreverent take on
Southern food, from his awarding-winning New Orleans restaurant Turkey and the Wolf.

Mason Hereford grew up in rural Virginia, where his formative meals came at modest country stores and
his family's holiday table. After moving to New Orleans and working in fine dining he opened Turkey and

the Wolf, where his larger-than-life interpretations of down-home dishes created a nationwide sensation.

In Turkey and the Wolf, Hereford shares lively twists on beloved Southern dishes, like potato chip-loaded

fried bologna sandwiches, deviled egg tostadas with salsa macha, and his mom’s burnt tomato casserole.

This colorful cookbook is packed with indulgent recipes, original illustrations, and bad-ass photographs.

Filled with recipes designed to get big flavor out of laidback cooking, Turkey and the Wolfis a wild ride
through the South, with food so good you're gonna need some brand new jeans.

A native Virginian, MASON HEREFORD
moved to New Orleans in 2008 and opened
Turkey and the Wolf in 2016. Bon Appetit named
it the best new restaurant in America. Food &

Wine and GQ called it one of the most important
restaurants of the decade, and Guy Fieri
featured it on Diners, Drive-ins, and Dives.

JJ GOODE has cowritten many cookbooks,
including the New York Times bestseller Pok
Pok with Andy Ricker, the James Beard Award-
nominated State Bird Provisions with Stuart
Brioza and Nicole Krasinski, and the James
Beard Award-winning Eat a Little Better with
President Obama's White House chef and senior
policy advisor for nutrition policy, Sam Kass.

10



“What these recipes all have
in common is that they
max out flavor and fun and
ditch unnecessary work.
They show that you can cut
corners and still be proud

of what you created..”




Bludso's BBQ Cookbook

A Family Affair in Smoke and Soul

Pinto Beans with
Smoked Neck Bones

loc e buck to cold days after schaol with yy mom.

having
ms, and

are ers, 5o be careful {o taste your broth carefully
ich seasoning.

Thisis

s asy recipe, but s at its best when you take yaur time
with I, 1o 10

5 howrs

akeeat poi of these beass, s

start thom early In thie iay if you have time. MAKES & 70 8 SERVINGE K EVI N B LU DSO isa Chef, television
s iyt it it e a7 Atk personality, and two-time Steve Harvey

hectl g e ol end ook forabul 1hou, onesto . .
inca matran ooy 0 Neighborhood Award Winner. In 2008, he

dinckd

izl ot st RS e opened Bludso's BBQ, which has since grown

oranreaded

e thehaatand alow L into an international empire, with a flagship

ata
-about 1 hour. The beens will thickenupaliite bil Z pounds dried pinto Bean,

”
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R st restaurant in Hollywood, a concession stand at
oW Iying 15.get a ite bt of the maat n aach bowl as wel Heaping 2 sbleapoons derk ) ) .
e cninanartgh o e oS, e the LAFC Soccer Stadium, a location in Proud
| Bird by LAX, and a sprawling restaurant and
bar called San Antone by Bludso's BBQ in the
Crown Casino in Melbourne, Australia. He is a
judge on the American Barbecue Showdown

on Netflix and a recurring guest judge on Bar
Rescue, and he has appeared on Diners, Drive-

. . . p Ins and Dives and Bong Appétit.
A deep look at family, community, and Texas BBQ through 90 recipes and stories from the famous

pitmaster and restaurateur behind Bludso’s BBQ. NOAH GALUTEN isachefand

James Beard Award-nominated cookbook

Kevin Bl ised i liforni hi i i T ) ) .
evin Bludso was born and raised in Compton, California but spent his summers in Corsicana, Texas, ST e trfred fr Gampisn urdes e

where he was schooled on the art of barbecue at his granny’s legendary BBQ stand. In 2008, he opened Bludso and became the chef of Bludso's Bar

his own Bludso's BBQ, a small walk-up stand in the heart of Compton that has led to multiple locations. & Que restaurant in Los Angeles. Noah also

In this engaging cookbook, Kevin teaches everything about BBQ: how to choose, season, trim, and coauthored On Vegetabies with Jeremy Fox.

clean the pit; how to select brisket, ribs, and sausages; and how to prepare all the rubs and sauces to

9781984859556 + 4/5/22 accompany. Kevin also shares recipes for mains such as BBQ Lamb Leg, Buffalo Rib Tips, Blackened

QHSCB' $§9'99 §‘$/39f§ CAN) Catfish, and Grilled Mojo Shrimp; sides such as Creole Cabbage, Pinto Beans, and Down Home Mac &
pages * 7% x

150 photographs Cheese; and beloved desserts like Mom's Banana Pudding and Buttermilk Pie. More than a cookbook,

this is Kevin's personal story about how following your passion sometimes leads you back home.



“In this book, I want to teach you

how to kick back, have fun and
make some good-ass BBQ. Then
I also want to show you how I get
down in the kitchen too, cooking
up way more than just BBQ. But
for me this isn’t just a cookbook.
I also want to tell a story. I want to
tell you about the family history,
how we started, how we came to
this, and a few of the things I've
learned in my 55 years.”




Masala

Recipes from India, the Land of Spices

chaat mother sauces 4 ; )

seuBEuETel

The three mother sauces of chaat are ciluntro chutney, cumin,
yogure and tamarind chutney but two ous of the thres can make
up a delicious chaar. For the first time, my suggestion would be
ro make all three savces and enjoy chaats for a week, Togerher
these thrée chutneys form the holy trinity that dress o chaat o
perfection However take it into your hands and improvise.

natind chigney

? 4 Tamatrind chutney, i dirk rich sllghtly splcy fauce can be swectened with
o 4 4 wiggar, gy or with the help of dry frov ke Ay, dare L
B . T-ounce pockage of dried 1t o . Fan O tine i e cikties and prafies ustng o blos

? 4 o Fe i dried whale tamarind however be cautioned that even a tamasind block

£ A 3 napn bt yratmr cliiming o beseedli pomes with seds and polp which wi c
2 A 1 ciop grated vr i . Vi bk sl
| * or 13k cups oane sugy’ but well worth the time and i¢ keeps In thio refrigeraror
T pr—— o i preserved. Ty wurks groat ws fimi drizse o briy
b = 2 tessgocns. giilled 1 tofu ind harbedued minis.

1 manpacn ehill peswdar

ANITA JAISINGHANI isthe chef and

Recipes from India,

1 taanpaon bisck salt Pour 5 eups of bolling watet over thie tamarind block
114680060 e 241 w ctnigile of honrs. Using yoor fngers. hrek g he rm % . . .
10ck2 e eead g o0 can and bring 1o beil As e wacar heass should owner of Pondicheri restaurant in Houston,

Loptionall Wi e Ve et Gever ) stmmee the tamrin
Sale i the Jaggery, ginger, dumin, ok pepor, ehil
sl Add npother, cup ofwarer I3he mbxwre appears 100 thi
Do spsin wnd winmer for soother 18 (6 20 mimies, W
dixsalved. add che figs and tam off the hehe. Within 5 o 10
churney coming off'the stove. using the back of'a ladic or 4.5
it ehirvugh @ barme hole atruitien. This reguires e 8w
Avave mich ofthe chutney in the strainer rather than the
Firlehed S Fam, (o 4 b reahdie dnd mbhere to oyt
gnthers below thewraingr), Fhe thutoey fioald have s po
tency and o be storcd up to & moneh I the refrigerator

Texas. Her restaurants have been nominated

for five James Beard awards, named best new
restaurant by Bon Appétit, listed in the Top
100 in Gourmet magazine, awarded the Best
i Indian Restaurant in the country by Travel +
Leisure, and named at the top of the Houston

Chronicle's "25 Best Restaurants” list for nine

MABALA

consecutive years.

A beautiful collection of more than 100 timeless recipes that share the fundamentals of Indian cuisine
and secrets to cooking with spices. “The variety combinations
b b

Born and raised in Gujarat, India, award-winning chef Anita Jaisinghandi's approach to cooking is simple: and use of spices are the major

following the tenets of ancient Ayurveda, food is seasonal, texture and color are celebrated, and spices 5 D .
factors that distinguish and

are used to enhance, not overwhelm.
elevate Indian cuisine from
Masala teaches readers to think like an Indian chef, revealing the wisdom and techniques to cooking with

»
fresh whole spices: identifying warming versus cooling, order of use, tempering in hot oil, and much more. With any other:

recipes drawing inspiration from every corner of India, including fermented dosas; sweet and savory chutneys;
9781984860705 « 6/7/22 P g1nsp Y g Y 4

HC  $35.00 ($47.00 CAN) fragrant chicken, fish, and pork curries; samosas; pakoras; and naans, these recipes pay homage to one of
304 pages * 8 x 10 inches

) . the oldest and most diverse cuisines on the planet. Expect to be wowed with new flavors and combinations,
115 photographs, 25 illustrations

such as Saffron Citrus Pilaf, Coconut Lassi, Jackfruit Masala, Vindaloo Ribs, and Smoked Eggplant Raita.
(R Learn just how simple and delicious Indian food can be in this stunning and accessible debut cookbook.
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A Year at Catbird Cottage

Recipes for a Nourished Life

A YEAR AT

Catbird Cottage

RECIPES FOR A NOURISHED LIFE

MELINA HAMMER has worked as an
expert recipe developer, food stylist, and food
photographer for more than fifteen years and
has been a regular contributor to the New York
Times, Food52, EatingWell, Edible, and Sweet

MELINA HAMMER ‘ Paul. She won an IACP award for best food

styling and was nominated for an IACP Food
Media award for her Instagram account.

100 recipes for seasonal, locally sourced, and foraged dishes from the owner of the idyllic Catbird Cottage.

At the foot of the Shawangunk Mountain Ridge lies the hamlet of Accord, New York. There, Melina Hammer

[19 =
entices guests to Catbird Cottage, a B&B run out of her charming home, where her eclectic table is set with By and ]arge these are Slmple

meals that showcase seasonal ingredients from her own garden and her travels around the globe. Whether dishes, Comprised mostly of
it's Cured King Salmon with Persimmon and Pickles, Apple and Spruce Tip Sugar Galette, or a Miso-Mugwort o g g

choice ingredients, fussed over
Shortbread served with triple creme cheese and Autumn Olive Jam, Melina’s food is deeply satisfying and & i
sustaining—emphasizing attainable means of cooking and living in a more connected and joyful way. mlmmally.”

9781984859709 « 5/17/22

HC » $29.99 ($39.99 CAN) Melina also shares her foraging and preserving know-how, allowing readers to stock their pantries, cupboards,

1320545?5[602;;:510 inches and freezers, and taking the foundations of those practices and integrating them into a new, accessible
kitchen vernacular. This is precious community on a plate, growing and harvesting and preserving food

(RN T T with care, and then eating it with loved ones.



.h\thu\‘n{xnh,_Hl 0




The Book of Hops

A Craft Beer Lover's Guide to Hoppiness

CITRA

TYPE

SENSORY

AciDs

e Probaseo and Jagon Perrault from the Hop Breedis
5 11992 a3 o single plan
washingtan. lis plantings increased to

lot in 2007 thi G 3 OILS (ML/1006)

DAN DISORBO isa principal at PB&J

Design, an award-winning brand design

become standard in the American 1PA a use
5 use in distro all over the country at |

itra a likely candidate §

TASTEITIN

agency, and author and illustrator of several

bestselling books including the The Book
of Beer Awesomeness and Green: A Field
Guide to Marijuana (under the pen name

o
z
n
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Dan Michaels). DiSorbo was also a cofounder

Dan DiSorbo of a successful Connecticut craft brewery

A Craft Beer

Lover's Guide Photographed by
iness > / Erik Christiansen - . ‘ ' |

_ - industry including Craft Brewers Conference

and has won numerous awards in the beer

Packaging Competition and Tastings World
Beer Championships.

ERIK CHRISTIANSEN is a self-
The first fully illustrated guidebook for craft beer drinkers, pairing hyper-detailed photography with taught photographer and pioneer of focus-
profiles of 50 of today’s most sought-after hop varieties from around the world. stacked photography. His hyper-detailed

macrophotography has been featured on

Hops are beer's most important ingredient, offering a spectrum of distinct aromas, flavors, and the cover of Newsweek magazine, in Time

bitterness. Featuring delicious varieties like the floral Cascade, bitter Galena, tropical Galaxy, and juicy magazine, and on Slate, NPR, and Mashable

Citra, this heavily illustrated and deeply researched guidebook helps navigate this ever-expanding
field of choices, with notes on taste, composition, use, origin, history, and associated beer styles.

A handy primer section explains the science, story, and production of beer using text, illustrations,

and infographics, including a breakdown of key ingredients, the brewing process, and even the right
9781984860040 « 5/3/22
HC « $27.50 ($34.00 CAN) glass for the right beer. The book also describes twenty key beer styles, from Pale Ales and Pilsners

256 pages « 7/:x9inches to Imperial Stouts and New England IPAs, with a brief history and summary of each style's taste profile.
125 photographs and illustrations
With hundreds of hand-picked craft beer recommendations throughout, this book is all beer lovers

|||| |||| || ||| ||||| " |||||"||| need to choose their next favorite brew.



“As the most luscious ingredient in a beer,

hops offer a full spectrum of distinct aromas,

delicious flavors, and soulful bitterness to
the multitude of tasty beers we imbibe. Hop
character is often the defining feature in some

of the world’s most celebrated beer styles.”

AMERICAN IPA
Page 102

BELGIAN TRIPEL
Page 144

ENGLISH IPA
Page 184

AMERICAN LAGER
Page 112

COLD IPA
Page 158

HELLES
Page 192

AMERICAN PALE ALE
Page 124

DOUBLE IPA
Page 162

IPL
Page 204

BARLEYWINE
Page 136

ENGLISH BITTERS
Page 176

KOLSCH
Page 212







Home with Rue

Style for Everyone

STYLE FOR EV ERYONE

HOME
WITH

ENTRYWAYS

Make an Entrance

First impressions matter, A stylish entryway
is the quickest way to show your guests

(or the UPS person) that you've got great
taste, convincing them that just beyond the
threshold is your magazine-ready, perfectly
styled pad—where there’s minimal clutter,
perfectly fluffed pillows, and greatart. A
well-organized entry might say “there is
definitely not aload of laundry that's been
siting in the dryer for three days.” One
outlitted in a bold, tropical wallpaper could
say "look at what a fun, adventurous person
\ame*

Can we rethink that approach though?
When I say frst impressions, the only
person your entryway should Impress is

come tumbling in after school, and where
you kick off your heels at the end of a big

presentation. t needs to be functional and
suit all the needs of your lfestyle, but more
importantly, it needs to welcome you home.

Godown any Pinterest rabbit hole and
you'll find hundreds of solutions to make
an entryway organized: cubbies, hooks,
and shoe racks galore But for me, it's

all about style. When your eye lands on
something beautful, it can trigger a release
of dopamine to the brain. Scientists usually
use this phenomenon to describe romantic
attraction, but it works in your home too.
Create a space that you find truly beautiful,
and you'll aways feel joy when you walkin

you. This is the portal from the outside the front door. Really gives new meaning to
world to your personal sanctuary. An “home is your happy place,” doesn't it?
entry welcomes you back after a joyful

dinner with friends, a painful tip to the

dentist, or spring break at the beach with

the entire faily It's the spot your kids

KELLI LAMB is the editorial director

€ Forme,|

o of Rue. Rue was founded as a bi-monthly

digital magazine and quickly catapulted to
the most trusted brand in home décor. Now,

after more than a decade in business, Rue

has garnered a loyal fan base and cultivated
long-standing relationships with top designers
From top home desigh magazine Rue comes an expert guide to creating an ideal space. while also serving as the launchpad for the
next generation.

Rue is one of the most trusted home design sources on the internet and has been a launching pad

for many of the top designers, photographers, and stylists in the US. Home with Rue is a compendium
of inspirational and accessible ideas to help anyone imagine, plan, and create their ultimate living
space. Full of beautiful images of real homes, it features advice, how-to information, and resources,
all beautifully assembled by Rue's longtime editorial director, Kelli Lamb.

Each chapter focuses on a different space and explores a variety of complementary aesthetics. Woven

9781984860682 * 4/26/22 throughout is professional insight, concise tips and tricks, and successful decorating methods, as well

HC « $35.00 ($47.00 CAN)
272 pages * 8 x 10
300 photographs hundreds of never-before-seen interior design photographs from Rue's extensive collection, this book

as quotes from top designers on their creative processes, favorite details, or memories of a space. With

is destined to be a timeless classic to help readers design the home and rooms of their dreams.



“If you've picked up this book,

I’'m guessing you're like me
and crave beauty in your
everyday routines. Yes, | want
my home to be functional, but

I also want it to cultivate that
feeling. I want my space to
energize me, to comfort me,
and to bring me joy.”




Welcome to the Jungle

Rare Tropical Houseplants to Collect, Grow, and Love

ENID OFFOLTER
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Rare Tropical Houseplants
to Collect, Grow, and Love

9781984859945 « 5/10/22
HC « $28.00 ($37.00 CAN)
224 pages * 7% x 9 inches
115 photographs

SECTION AVAILABILITY
FHILODENDRON Virtually non-existant
There are only a coup
growing it and they

Philodendron S
gloriosum algbo
varicgated

DIFFICULTLY C
Relatively easy, bt
of the leaf may tum brow

tions, but its beauty makes up for any extra drama

COLLECTOR'S NOTES GROWING ENVIRONMENT

plant by Kaylee Glve this one bright in
ditat the 2019 Aoid | average humidity, and
wer of Florida. [t has soil.

ould look more like a butterfly, | don't know

) off a normal green

e out with white on them,

Graduate from ordinary houseplants to extraordinary ones with these 50 highly sought-after, dramatic,
stunningly photographed plants.

For those bored with the same old entry-level houseplants comes this book from Enid Offolter, named
“the Houseplant Queen” by the New York Times. Offolter and her company, NSE Tropicals, are celebrities
within the rare plant community, with thousands of obsessed Instagram followers and plants that sell in
heated auctions for hundreds of dollars. In Welcome to the Jungle, Offolter shows readers how to grow

and propagate some of these very same exceptional botanicals.

From the king anthurium with its deeply pleated leaves, to velvety Columbian beauties, to plants with

hot-pink, heart-shaped leaves or bizarre corkscrew-shaped flower spikes, these amazing aroids bring

a lush, tropical, jungle aesthetic to the home. Welcome to the Jungle is full of tips, professional advice,
behind-the-scenes stories from fellow plant collectors, and the inspiration needed to grow plants that
make a statement.

ENID OFFOLTER is owner and founder

of NSE Tropicals near Fort Lauderdale, Florida.

Offolter travels the world to find unique and
unusual plants, and even has a plant named
after her (Anthurium offolteranum). Her nursery
boasts one of the largest personal collections of
aroids in the United States and Offolter was the
two-time president of the International Aroid
Society. She gives countless presentations to
plant societies and garden clubs and has been
profiled in the New York Times, Bloom and
Grow Radio podcast, VICE TV, and Homestead
Brooklyn's YouTube channel.
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“If you’re ready to add diversity
to your plant collection, you’ll
find plenty of suggestions
in this book on how to find
and care for extraordinary
plants, many of which are so
beautiful they almost defy
description.”
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The Complete Ottolenghi
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Ottolenghi Flavor Ottolenghi Simple
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The Essential Ottolenghi Jerusalem Nopi Ottolenghi Plenty More Sweet
9781984858337 9781607743941 9781607746232 9781607744184 9781607746218 9781607749141
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The Food52 Library
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Food52 Genius Recipes Food52 Genius Desserts Food52 A New Way to Dinner Food52 Big Little Recipes Food52 Your Do-Anything Kitchen
9781607747970 9781524758981 9780399578007 9780399581588 9780399581564
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Food52 Vegan Food52 Any Night Grilling Food52 Dynamite Chicken Food52 Mighty Salads Food52 Baking Food52 Ice Cream & Friends
9781607747994 9781524758967 9781524759001 9780399578045 9781607748014 9780399578021
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Best Sellers & Award Winners

" Vegetable *;
Klngdom
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Afro-Vegan Vegetable Kingdom
9781607745310 9780399581045
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In Bibi's Kitchen Falastin
9781984856739 9780399581731
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Aloha Kitchen The Homemade Vegan Pantry
9780399581366 9781607746775
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Black Food
9781984859723
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&

Cool Beans
9780399581489

SOUL COOKING
RAMEN, TONKATSL.
TEMPURA, AND MORE from
THESTREETS and KITCHENS
0F TOKYO AKD BEYOKD

BrImoos Taos
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Japanese Soul Cooking
9781607743521

The New York Times Cooking
No-Recipe Recipes
9781984858474

FOODHEIM
9781984858528
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Nopalito
9780399578281
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Pasta
9781984857002

Bong Appétit
9780399580109
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Vietnamese Food Any Day
9780399580352

My Pdlh Kitchen
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My Paris Kitchen
9781607742678
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The Perfect Scoop,
Revised and Updated
9780399580314
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FAvORITE
£OUP AND

COOKBODK

The Pho Cookbook
9781607749585
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Grilling & Outdoor

FRANKLIN ) STEAK

LIVE-FIRED PURE BEEF
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Bread & Pizza

Franklin Barbecue Franklin Steak
9781607747208 9780399580963

The Outdoor Kitchen Feast by Firelight
9780399582370 9780399579912
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CARDLINA @
BARBECUE %

Whole Hog BBQ Korean BBQ
9780399581328 9780399580789

The Franklin Barbecue
Collection
9781984858924
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KING' ;i

Thank You for Smoking
9780399582134

Flavors of the
Southeast Asian Grill
9781984857248

Flour Water Salt Yeast
9781607742739
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Bread on the Table
9781607749257
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The Pizza Bible
9781607746058

The Bread Baker's Apprentice
9781607748656
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Mastering Bread
9781984856982

The
HANDMADE pizza, Fog LZONE

MASTERING PIZZA
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Mastering Pizza
9780399579226

Bread Book
9780399578847

SOUTHERN
GROUND

Southern Ground
9781984857484

THE
ELEMENTS
OIF

PIZZA

The Elements of Pizza
9781607748380
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Cocktails & Wine

WELCOME HOME

Death & Co Welcome Home
9781984858412

Meehan's Bartender Manual
9781607748625
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ROBERT
SIMONSON

The Old-Fashioned
9781607745358

Death & Co
9781607745259

Good Drinks

S)yuIA PooS

Good Drinks
9781984856340
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Spritz
9781607748854

Cocktail Codex
9781607749707

3-Ingredient Cocktails
9780399578540

PARSONS

Amaro
9781607747482

Smuggler's Cove
9781607747321

Drinking French
9781607749295

Bourbon
9781984858276

LEROVITZ

The One-Bottle Cocktail
9780399580048

The Essential Cocktail Book
9780399579318

The Sommelier's Atlas of Taste
9780399578236

BATCH

COCKTAILS

Batch Cocktails
9780399582530

The Essential Bar Book
9781607746539
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Wine Food
9780399579592
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Winis

7 SLIANAS

Spirits of Latin America
9780399582875

The Essential Wine Book
9781984856777

Champagne
9781607748427
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ROBERT SIMONSON

Mezcal and Tequila Cocktails
9781984857743

Sparkling Wine for Modern Times
9781984856791

Wine Style
9781984857606
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Kitchen Appliance Companions

Fresh & Healthy
INSTANT POT

COOKBOOK
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MEGAN GILMORE

The Fresh and Healthy
Instant Pot Cookbook

9780399582615
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COOKBOOK
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Coco Morante

The Ultimate Instant
Pot Cookbook
9780399582059
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The Essential
Instant Pot Cookbook

9780399580888

Instant Oot’

FLECTRIC PRESSURE
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Morante

The Ultimate Instant Pot
Healthy Cookbook
9781984857545

THE ESSENTIAL

INDIAN
Instant Pot’

COOKBOOK

5.10d AULISUL NWICINL s

b, o ...
Authentic Flavors and Modem Recipes for 70

The Essential Indian
Instant Pot Cookbook

9780399582639
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Sheet Pan Chicken
9781984858542
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Instant Pot

Cookbook
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DEBORAH

Authentic Flavors and Modern SCHNEIDER

Recipes for Your Eloctric Pressure Cooket

Sous Vide at Home
9780399578069

The Essential Mexican
Instant Pot Cookbook
9780399582493
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CATHY ERWAY

.SOUS-VIDE

AT HOME
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SOUS-VIDE
MADE SIMPLE
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‘Maestan Haln & Scatt Pesbady

Sous Vide Made Simple
9780399582011
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Home & Garden
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The Life-Changing Magic Spark Joy

of Tidying Up 9781607749721
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Foraged Flora The Flower Workshop
9781607748601 9781607747659

Xerophile, Revised Edition Small Garden Style
9781984859341 9780399582851
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Tidying Up with Marie Kondo:

The Book Collection
9781984857934

Seasonal Flower Arranging
9780399580765
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Cannabis Gardener
9781984858849

SUSTAINABLE
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Simply Sustainable
9781984859136
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Harvest
9780399578335

Rooted In Design
9781607746973

DESIGN THE
HOME YOU LOVE
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Design the Home You Love
9781984856616

The Bee-Friendly Garden
9781607747635
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PLANTED

House Planted
9780399580840
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HOUSE STORY
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House Story
9781984859174

The Beautiful Edible Garden
9781607742333
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Striking Succulent Gardens
9780399580987
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Titles, prices, and other contents of this catalog are subject to change
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and are F.O.B. Publisher's shipping point. Orders will be filled at prices
and on terms in effect on date of shipment.
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this catalog.
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