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Welcome to the Spring 2023 Collection

At Ten Speed Press we craft books that inspire
creative expression at home, whether you're
dreaming up a menu for a leisurely lunch or
debating over the color scheme of your first
apartment. The authors we partner with are
experts in their fields, and in our books they
share singular guidance for how to make the
everyday feel extraordinary, from meals to
gardens and everything in between. We hope
this latest group of authors helps you find new
ways to nourish yourself and connect with

others, no matter where you call home.







Ever-Green Viethamese

Super-Fresh Recipes, Starring Plants from Land and Sea
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SUPER-FRESH
3 RECIPES,
& starring Plants from
Land and Sea

9781984859853 « 4/25/23
HC « $35.00 (CAN $48.00)
304 pages * 8 x 10 inches
85 photographs

Makes 4 snack servings
SESAME GREEN ONION OIL

1.cup chopped green onions,
white and green parts

Yatspfine sea salt Banh Mi Hap Nhan Chay

1 pinch baking soda

RS e pscecos Steamed Banh Mi
g | ettuce Wraps

[use the maximum amount
fora toasty flavor hit)

Fitbsp neutral ol (suchas In Vietnam, baguettes are baked and eaten within 24 hours. After my mom
canola or peanut) migrated to Saigon in 1954 from Hai Duong in northern Vietnam, her family lived
2 Thap chopped shallots or in a home tucked down a winding alleyway off a busy street. Every evening, a
yellow onion neighbor came home with a load of long baguettes, which were bent over from
1% cups chopped the tropical humidity. By the next morning, she'd have transformed the sad

shiliake; creminl, or white bread into a popular breakfast snack to sell at the open-air market. She cut thick
mushrooms, stems included

slices, steamed them into pillowy-chewy softness, and topped them with green
¥%cup Umami Tofu Crumbles onion oil for humble banh mi hap, which simply means “steamed bread.”
Ipage 000) or diced jicama,
EReF ot aweet potato My mom replicated it for us in America, and | adore the slightly squishy bread
B iy ound blact and rich pungent garnish. Nowadays, banh mi hap is fanciful, topped with a
e jicama-meat mixture and other goodies and served with nusc chim, lettuce, and
e ten Medsl Sessaning herbs for making wraps. You don't need meat for banh mi hap to be exciting. It's
sauce, Bragg Liquid Aminos, a deliciously thrilling way to use days-old bread.
soy sauce, or fish sauce
[store-bought or vegan
version, page 000] Prepare the green onion oil

Fine sea salt ion Ol , stir

2 petite baguettes or bolillo toget ions, salt, baki (if using), neutral oil,and ses:
oil. Mi high power for 45 . until the mi s

baguette, or other bread andth just soften i mbin il and sesame

suitable for banh mi %
oil in a 1-to /-t saucepan and set over medium heat until an onion piece gently

fagipnsalied rosstad I thenstirin i jons, salt, and baking

peanuts or cashews, i

chopped or crushed soda and cook for nds until ) Let cool to room

3Tbsp Fast-Fried Shallots ookt topping

JERIAu0] or store covant Setatoinch nonstick skillet over medium heat and add the 1 Thsp neutral oil.
‘When the oil nearly ripples, add the shallots and cook, stirrin for 1 to minutes,
until they turn soft and sweetly fragrant. Add the shiitake mushrooms, tofu
crumbles, pepper, and Maggi,then continue sautéing for about 3 minutes, until
the shiitakes re soft and just cooked through. ([f you're using diced vegetables

(coNTINUED)

Banh MiPossibiliies 133

Plant-based cooking meets the dynamic flavors of Vietnamese cuisine in 96 vegetable-driven recipes—
from the award-winning author of Vietnamese Food Any Day.

Although many people think of Vietnamese cooking as beefy pho and meat-filled sandwiches,
traditional Vietnamese cooking has always involved a lot of plants and seafood and a little meat. In
Ever-Green Vietnamese, Andrea Nguyen details how cooks in her home country draw on their natural
resourcefulness and Buddhist traditions to showcase vegetables and herbs in flavorful, comforting
recipes. Filled with the brilliant advice and exceptional teaching Nguyen is known for, the book offers
recipes for flavor-boosting condiments and sauces (an incredible DIY vegan fish sauce), exciting ways
to enjoy tofu (Seared Shiitake and Tofu Rice-Paper Rolls), dozens of vegetable-driven sides and mains
(Steamed Bahn Mi with lettuce rolls; Green Mango, Beet, and Herb Salad), plus a few that incorporate
a little meat (with vegetarian or vegan options). Ever-Green Vietnamese is perfect for those looking to

incorporate Vietnamese cooking into their busy, plant-based lives.

ANDREA NGUYEN isan author,

teacher, podcaster, and consultant based in

the San Francisco Bay Area. Born in Vietnam,
she came to the United States at the age of six.
She has written six acclaimed books, including
The Pho Cookbook, which won a James Beard
Award, and was named one of the 100 Greatest
Home Cooks of All Time by Epicurious. A former
contributing editor at Saveur and columnist
at Cooking Light, Nguyen has written articles
and recipes for Food & Wine, EatingWell, the
New York Times, Wall Street Journal, and Los
Angeles Times.






Also Available from
Andrea Nguyen
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EASY TO
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RECIPES FOR
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ANDREA NGUYEN Andrea Nguyen <cover the Best, Make Your Own,

VIETNAMESE FOOD ANY DAY
9780399580352

THE PHO COOKBOOK
9781607749585

INTO THE VIETNAMESE KITCHEN
9781580086653

THE BANH MI HANDBOOK
9781607745334

ASIAN TOFU
9781607740254

ASIAN DUMPLINGS
9781580089753

Mastering Gyoza,
Spring Rolls, Samosas,
and More

ANDREA NGUYEN



Flavor+Us

Cooking for Everyone
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9781984860569 « 5/16/23
HC « $29.99 (CAN $39.99)
240 pages * 776 x 10 inches
100 photographs

4 Color Books

WHOLE ROASTED LEMON
PEPPER CHICKEN

This recipe is based off the mouthwatering flavors of lemon pepper in Black
culinary traditions. There are different ways lemon pepper is used for seasoning.
In the past, it was lemon pepper steaks, and we can credit Atlanta, Georgia, for
the popularization of lemon pepper wings—a special mix of zesty, tart, spicy,
and crispy wings. While lemon pepper steak may have fallen out of favor, the
ever-present lemon pepper wings seem to never go out of demand. But is such a
demand sustainable? I wanted to do a whole chicken recipe Lo show how easy
it could be. If you prefer a vegan option, you can substitute a block of firm tofu
cut into eight pieces with the flavors of this recipe, too. Brush the tofu with a
small amount of oil, season, and bake on a sheet tray. Spatchcocking is used in
this recipe for a wide range of reasons. Spatchcocking (cutting the backbone out
of the chicken and gently pressing down on the breastbone to flatten) helps the
chicken cook faster and more evenly. It also helps render the fat and keep the

skin crispy.

@ ; 3lemons, zested 2 teaspoons freshly ground

z= 3 garlic cloves, grated on black pepper

=N a Microplane grater Twhole chicken (4 to 4% pounds),

e spatchcocked (see Cook's Note)

In 2 small bowl, combine the lemon zest, garlic, salt, and pepper.
Set this bowl aside. Cut one of the zested lemons in half and
reserve the extra lemons for different use.

In a large bowl, place the chicken and squeeze the juice of the cut
lemon all over it. (To do this, you can place a fork into the flesh
of the lemon, squeeze, and turn the fork to release the juice.) Pour
the liquid that collects in the bottom of the bowl into the sink and
place the bowl back on the counter. (If needed, wipe the outside
of the bowl prior to placing it on the counter) Using your hands,
rub the lemon zest mixture all over the chicken. Let the chicken
brine in the fridge for 1 hour.

continued

A delicious dive into cuisines from all over the world, featuring more than 70 recipes that teach need-
to-know cooking techniques and build confidence for anyone who wants a seat at the chopping board,
stove, and table—from a Top Chef Junior finalist.

In this approachable cookbook, Rahanna Bisseret Martinez shares how to make food from around the
world that respects the earth, workers, and consumers. A college freshman who has already cooked in
the finest restaurants, she serves up lessons, tips, and tricks she has learned since her culinary career
began at age thirteen, including techniques for everything from roasting and stir-frying to pickling and
infusing. Flavor+Us is filled with stories from Rahanna's experiences learning to cook in her family's
Californian kitchen, her time competing on Top Chef Junior, and the restaurants where she learned what
cooking in community means. With recipes from Mexico (Masa Doughnuts with Earl Gray Glaze), Haiti
(Makawoni au Graten), Korea (Yachaejeon Vegetable Pancakes with Cho Ganjang), Jamaica (Jerk Eggplant
Steaks), and more, this deliciously informative guide to global cuisine welcomes all to join in the kitchen.

sugen

2

RAHANNA BISSERET MARTINEZ

began cooking earlier than most. She was the

second-place finisher on season one of Top Chef
Junior, after which she began interning around
the world at Dominique Ansel Bakery LA, Chez
Panisse, Broken Spanish, Gwen, Wolfgang
Puck at Hotel Bel-Air, Emeril's, Compere Lapin,
Californios, Reem's, Dyafa, Merchant Roots,
Ms. Chi Café, Tartine Bakery, Mister Jiu's, and
Ikoyi. Rahanna also contributes recipes to the
San Francisco Chronicle, Today show, and
many others. She lives in Ithaca, NY, where she
attends Cornell University.
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Franklin Smoke
Wood. Fire. Food.
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HC » $35.00 (CAN $48.00)
924 pages » 8x10inches  FRANKLINBARBECUE ~ FRANKLIN STEAK

100 photographs 9781607747208 9780399580963
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THE FRANKLIN
BARBECUE
COLLECTION

9781984858924

SLOW SMOKE

BABY BACK RIBS

Many people associate Texas barbecue solely
with beef, but there's a large pork culture here
too. At the restaurant, we've always served

pulled pork, and pork ribs are one of our most
popular items. But those are spareribs, which

and faster than with spareribs because of this
Leanness. You don't want to exhaust the fat
that baby backs do have over along cook

I's quite common to wrap baby backs
tightly in aluminum foil. However, I stumbled

fi back
tibs. T detail our sparerib method in Franklin
Barbecue, but baby backs require a somewhat
different method.

Firstand most important, baby back ribs
donot come from baby pigs. . nor does “baby
gotback” They're called baby because they're
smaller than spareribs, even though they come
from the same part of the rib cage. Baby backs
are cut from the rib bones at the top of the pig
near the backbone, where the bones have more
of an arc. Cut farther down the bone, spare-
ribsare bigger, straighter, more marbled, and
‘meatier, which is why we favor them at the
Testaurant.

Because of their popularity, baby backs
tend to be a bit more expensive than spareribs.
Arack of baby backs weighs in the range of
two pounds, half of which is bone. The other,
‘meaty half can often be demolished by one
person in a single sitting, making them a nice
and tidy order. People love baby backs for their
toothsomeness—when they offer alittle resis-
tance to the front teeth. (But that chewiness
also makes me wonder if they've had ones that
are properly tender.)

In general, the meat of baby backs is

leaner than sparerib , which affects how

onatechi ‘partial  and I like
it. You make a foil boat to steam the underside
while drying out the meaty top. The opening in
the foil allows some of the liquid to evaporate,
but enough moisture is retained to achieve
optimum tenderness. The boat also allows the
top to get perfectly colored without the whole
rack drying out. The goal i for the meat to be

plenty tender without completely falling apart.

In other words, it should be resistant enough
soyour teeth still have something to do.

Cook time: 4 to 5 hours.

Servesa

* Two 2-pound racks baby back ribs

* Kosher salt

« BBQSpice Rub (page 000) or your favorite rub

« Apple cider vinegar for spritzing

* Leup Rye BBQ Sauce (page 000) or your favorite.
BBQsauce, warmed

Lay the rib racks, membrane-side up, on a large
baking sheet. Salt the membrane side and then add
the rub. Flip the racks and spread the rub on the
‘meatside. Lightly spritz the vinegar over the rub
on the meat side. Lt the racks sit while you get
your fire going in the smoker.

Fill a pan with water and place it in the cooker

they are cooked. I advocate going abit hotter

°F to start.
Place the racks, meat-side up and perpendicular

The ultimate guide to live-fire grilling and smoking at home—from the James Beard
Award-winning team behind the New York Times bestseller Franklin Barbecue.

Aaron Franklin, proprietor of Austin hotspot Franklin Barbecue, turns to backyard live-fire
grilling and smoking in Franklin Smoke. This complete resource, with inspiring and helpful
photographs, proves that lighting a backyard fire is no big deal on a weeknight. Franklin,
alongside award-winning food writer Jordan Mackay, details strategies for executing meals
over the full lifespan of a fire—employing low- and high-heat techniques, as well as indirect
cooking and smoking. Perfect for both first-time grillers and pros looking for new tips,
Franklin Smoke offers expert techniques for any type of backyard grill, from an inexpensive
kettle-style grill or Big Green Egg to an offset cooker or hand-built fire pit. With detailed
chapters on ingredients, equipment, and techniques, and recipes for grilling and smoking
meat, vegetables, fish, and more, Franklin Smoke offers delicious new ways to incorporate

fire and smoke into everyday cooking.

AARON FRANKUN, one of the most

recognized names in barbecue, is the New York

Times bestselling coauthor of Franklin Barbecue
and Franklin Steak. His restaurant, Franklin
Barbecue, has won every major barbecue award
and has been featured in magazines ranging
from GQ to Bon Appétit. The line to get into his
Austin, Texas, hotspot is as long as ever, and
the restaurant has sold out of brisket every day
of its existence.

JORDAN MACKAY isaJames Beard
Award-winning writer on food, wine, and spirits.
His work has appeared in the New York Times,
Los Angeles Times, San Francisco Chronicle,
Wine & Spirits, and Food & Wine, among other
publications. He has coauthored many cookbooks,
including Secrets of the Sommeliers; Franklin
Steak; and Franklin Barbecue, which spent twelve
weeks on the New York Times bestseller list.



“We focus on getting the
most out of a fire—in
terms of process, flavor,
and efficiency—over

the entire lifespan of

the coals, treating it not
merely as a heat source,
but as the essential
ingredient.”




A Cook's Book

The Essential Nigel Slater

9781984861696 « 3/7/23

HC « $45.00

512 pages * 67/s x 9°/s inches
138 photographs

Smoked mackerel pie

T am not sure whether this is a pie or a pasty, or whether such a point even
matters. What is important is that you have a fish pie on the table within the
hour. Despite the ease of execution, this mixture of smoked fish, cream, and
pastry remains one of my favorite pastries to eat. I often serve it with a salad of
shredded fennel and parsley leaves tossed in lemon juice and olive oil.

Serves 2, generously

smoked mackerel 11b2 0z/500g parsley leaves a handful
(prepared, boned weight) tarragon leaves 1 tablespoon

créme fraiche % cup plus puffpastry an11%% 0z/325g sheet
2 tablespoons/200g alittle beaten egg for glazing

whole-grain mustard 2 teaspoons

Set the oven at 400°F. Put the mackerel in a bowl, then add the créme fraiche,
mustard, a little salt, and some black pepper. Chop the parsley leaves and the
tarragon and add them to the smoked mackerel.

Gently toss the mixture together and set aside. Cut the sheet of puff pastry
in half, then roll each into a rectangle about 9% x 62 inches/24 x 17cm. Place
one on a parchment-lined baking sheet, then pile the mackerel on top, shaping
it into a shallow block and leaving % inch/a couple of centimeters of bare
pastry around the edge.

Brush the pastry edge with beaten egg, then lay the second piece of pastry
on top. Press the sides to seal, pushing down firmly to prevent any leaks. Brush
the top with the remaining beaten egg and score lines across the surface.

Bake for 40 minutes, until crisp and golden.

SOMETIMES, YOU JUST WANT PIE 311

Smoked mackerel pie

The beloved author of Eat and Tender shares a collection of satisfying and comforting recipes based on
his favorite childhood food memories and culinary inspirations.

With more than 150 recipes accompanied by reflective personal essays, A Cook’s Book is the story of
famed food writer Nigel Slater's life in the kitchen. Slater charms readers with tales behind his recipes
and recalls his favorite, most cherished moments with food. From the first jam tart he made with his
mum, standing on a chair trying to reach his family's classic Aga stove, through learning how to cook
on his own and developing his most well-known recipes, readers will be delighted by the origin stories
behind Slater's work. With gorgeous photography featuring Slater in his London home and garden,
readers get a peek at his inspirations, motivations, and thoughts on the food world today. By far his most
personal cookbook yet, A Cook’s Book gets to the heart and soul of Slater's simple, flavorful cooking.

NIGEL SLATER isanaward-winning

author, journalist, and television presenter. He

has been the food columnist for the Observer
for over twenty-five years. His collection of
bestselling books include the classics Appetite,
and The Kitchen Diaries, and Tender. He has
made award-winning programs for BBC1, BBC2,
and BBC4. His memoir Toast: The Story of a
Boy's Hunger won six major awards and became
a film and stage production. He lives in London.



“Cooking—for me at least—is about

making yourself something to eat and
sharing food with others but is also—
whisper it—about the quiet moments
of joy to be had along the way”




Also Available from
Nigel Slater

Greenfeast

autumn, winter
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Love Japan

Recipes from our Japanese American Kitchen
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RECIPES FROM OUR JAPAN

Sawako Okochi and Aaron Isracl

9781984860521 « 5/16/23
HC « $30.00 (CAN $40.00)
272 pages * 776 x 9 inches
100 photographs

ESE AMERICAN KITCHEN

1 with Gabriclla Gershenson

Cold
Sesame
Mazemen

IKEHELFDEAER X B, —A

Sesame Sauce

% cup unsweetened plain
soy mil

2 cup chilled Dashi (page 000)
or I teaspoon of dashi powder
mixed into % cup cold water

2 cablespoons plus 2 teaspoons
soy sauce

2 tablespoons mirin

3 tablespoons plus 1 teaspoon
cahini

1 tablespoon rice vinegar

Pork, Mushrooms, and Shishitos

2 tablespoon toasted sesame oil

8 ounces thinly sliced boneless
pork shoulder

8 large shiitake mushroom caps,
thinly sliced

I cup chinly sliced shishito,
poblano, or bell pepper

2 tablespoons sake

2 tablespoons soy sauce

2 tablespoons mirin

2 tablespoons sugar

Assembly:

1 pound fresh thick ramen
noodles, preferably temomi

1japanese or Persian (mini)
cucumber, or ¥ English
cucumber, thinly sliced
(about I cup)

2scallions, chinly sliced

1 tablespoon toasted sesame seeds

Chili oil (optional), for drizzling

Mazemen is a type of ramen served with sauce instead of broch. Maze
means “mix,” and men means “noodle;” s0 when cating maze
supposd to mix it well to incorporate all the ingredicnts. W
mazemen because it reminds us of cold sesame noodles, but even berer
Ramen is all about the relacionship becween the noodles and broth, or
sauce in this case. The thicker or richer the broth o sauce is, the facter
the noodle should be, which is why we use chubby temormi ramen.

Any unsweetened and plain soy milk will work for this recipe, but if
you live near an Asian grocery; pick up some fresh, high-qualicy soy milk,
or a shelf-stable variety, such as Kikkoman.

SERVES 4 + TOTAL TIME: 45 MINUTES

Bring alarge pot of water o a bol.

To make the sesame sauce: In a blender, combine the soy milk, dashi, soy
sauce, mirin, cahini, and vinegar and blend uncil fully mixed, for just a few
seconds. Transfer to a container with a lid and refrigerate. You can make
the sesame sauce up to 3 days ahead.

To prepare the pork and mushrooms: In a skillet, heat the sesame oil over
high heat. When the oil is shimmering, add the pork shoulder and cook,
stirring occasionally, uncil lightly browned, 2 to 3 minutes. Add the shiitake
mushrooms and peppers and cook, stirring a few times, uncil lighely browned,
about 2 minutes. Add the sake, soy sauce, mirin, and sugar and cook until the
sauce is reduced by about half, 1 to 3 minutes. Transfer to a bowl and ser aside.

To assemble: Prepare an ice bath by filling a large bowl that a colander can fit
into with cold water and ice cubes.

Drop the noodles into the boiling water and stir immediately. Cook according
to the package directions (see How to Cook Japanese Noodles, page 000).
Drain the noodles in a colander, then immediately plunge the colander wich
the noodles into the ice bath to stop them from cooking. Once the noodles
are fully chilled, drain thoroughly.

Divide the noodles among four serving bowls. Divide the sesame sauce and
the pork and mushroom mixture, along with its sauce, evenly among the
bowls of noodles. Garnish with the cucumber, scallions, and toasted sesame
seeds. Drizzle on chili oil if you like it spicy. Mix well before cating.

Note For a vegan version of this dish, leave out the pork and substitute.
vegetable stock for dashi.

LOVE JAPAN

Discover comforting homestyle Japanese American cuisine with 100 unique, simple, and tasty recipes
from the owners of innovative Brooklyn restaurant Shalom Japan.

Crispy karaage. Pillowy, soft shokupan. Springy ramen noodles. These famed Japanese dishes, as well
as modern interpretations and evolutions, are all part of Love Japan, a collection of beloved family recipes
from the married owners of Brooklyn's Shalom Japan. Like many of us, chefs Sawako Okochiand Aaron
Israel lead busy lives and often find themselves short on time in the kitchen. Their secret to getting
nourishing, delicious food on the table for their family? Home cooking inspired by the Japanese dishes
that Sawako grew up eating. While not rigid in tradition, these recipes are all rooted in the Japanese
flavors and techniques taught to Sawako by her mother, with influences from Aaron’s Jewish heritage
as well as the menu at Shalom Japan. Through years of running a restaurant and a household together,
Sawako and Aaron have distilled these recipes for maximum flavor and minimum fuss demonstrating
that Japanese cooking can be everyday cooking.

SAWAKO OKOCHI isco-chefand co-

owner of Shalom Japan in Brooklyn, New York,

with her husband, Aaron Israel. She undertook

the culinary program at the New York Restaurant

School and worked with Anita Lo at Annisa. She
and Chef Lo competed on Iron Chef America,
where they defeated Iron Chef Mario Batali.
She spent five years as the chef de cuisine at
The Good Fork in Brooklyn and went on to

be the executive chef at Lani Kai.

AARON ISRAEL discovered his passion
for cooking while earning his BFA at Maryland
Institute College of Art. After graduating, he
worked at August, with Tony Liu, in the West
Village. He and Chef Liu competed on /ron
Chef America. He later worked at A Voce and
went on to help open Torrisi Italian Specialties.

GABRIELLA GERSHENSON

is a James Beard Award-nominated food
writer and editor based in New York City.
Her work has been featured in the New York
Times, Saveur, Wall Street Journal, and many
other publications. She was an editor of The
100 Most Jewish Foods and On the Hummus
Route. She is currently on staff at Wirecutter.



“When you cook at a restaurant, you want to give people a reason to come
by making something that they wouldn’t make at home. At home, you’re
looking for the opposite—something that you can make over and over again,
that is achievable, simple and satisfying.”




The New French Wine

Redefining the World's Greatest Wine Culture
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THE NEW CLIMATE 329

The first definitive guide to contemporary French wines and producers in a deluxe

THE NEW : | 3 two-book package, from a two-time James Beard Award winner
WINE RULES ) I

ANNOW

This comprehensive and authoritative resource takes readers on a tour through every
wine region of France, featuring some 800 producers and more than 7,000 wines, plus
evocative photography and maps, as well as the incisive narrative and compelling

NEW storytelling that has earned Jon Bonné accolades and legions of fans in the wine world.
CA“FORNIA Packaged in a deluxe slip case and built upon eight years of research, The New French
W'NE s s i1 Wine is a one-of-a-kind book set exploring the world's most popular wine region. First,

ANIM VINYOAIIVI MAN L

JON BONNE

| SaEa ANEAL AVEN A

9781607749233 « 3/28/23 ' examine the land through a meticulously reported narrative overview of each region—
Boxed Set « $135.00 (CAN $176.00) ALSO BY JON BONNE the soil and geography, the distinctive traditions, and contemporary changes. Then turn to

864 pages * 8 x 10 inches THE NEW WINE RULES THE NEW CALIFORNIA WINE

250 photographs & 17 maps 9780399579806 9781607743002 the second book, which is a exhaustive reference guide to the producers and their wines,

similarly detailed by region. From Burgundy to Bordeaux and everywhere in between, this

L G R OO A is sure to be the resource on modern French wine for decades to come.

JON BONN E is one of the leading

American voices on wine and food. Currently

the managing editor of Resy, he previously
spent nearly a decade as the wine editor and
chief wine critic of the San Francisco Chronicle,
and served as the lifestyle editor and wine
columnist for MSNBC, the US columnist for
Decanter magazine, and the wine consultant
for JetBlue Airways. His work has earned him
three Roederer Awards—the most ever won by
an American, including for his groundbreaking
book The New California Wine—and has been
recognized by the James Beard Foundation
nearly a dozen times.
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Italian Wine

The History, Regions, and Grapes of an Iconic Wine Country

SUIAA uerrely

9781984857620 » 8/29/23
HC « $35.00 (CAN $48.00)
304 pages * 8 x 10 inches
100 photographs & 5 maps

Italian

ne

The Histoxy, Regions,
and Grapes of an
Iconic Wine Countvy

Shelley Lindgren
and Kate Leahy

1AN
FOOD AND WINE

ALSO BY SHELLEY LINDGREN
& KATE LEAHY

SPQR

9781607740520

Caption Caption Caption Caption Caption Caption Caption
Caption Caption Caption Caption Caption.

An introduction to the wines of Italy by region and grape, telling the story of how the history

paved the path for this current movement. Travel vicariously through all twenty regions with

revive the industry.

used for retreats as well as farm ing and viticulture.
The stunning property has vineyards of Primitivo,
which they make into a deap, juicy barbecue wine,
with notes of fennel and licorice. Like so much of
Italy, international grape varieties are also grown
here. Basilicata’s IGT wines are made across the re-
gion in a range of white and red styles, though if the
name of the s on the label, the bott] i

Malvasia Bianca di
Basilicata

Grown in the provinces of Potenza and Matera, this
Malvasia was once blended into the rad wines of
Vulture. Although wine journalist Luigi Veronelli
sang praises of a white Malvasia from Vulture in

the twentieth century, it wasn't often considered as

at least 85 percent of that variety. White wines will

likely ren

winor part of Basilicata's wine iden-
tity for the time baing—though that may change as
more people start tapping into the potential of Mal-
vasia Bianca di Basilicata (see below). That leaves
us to this point: there’s a lot more to learn about
Basilicata, and more reasons to visit to taste the
wine—and senise peppers and caciocavallo cheese
and pasta—for yourself. In the meantime, we'

keeping our cellar stocked with some of the b
ues for Italian red wines to put down in the cellar.

Basilicata Grapes

Basilicata is primarily a place for red wines, espe-
cially Aglianico,

White

Ror as dolorent qui sunt apit dersperum iducius
andisim quaeptias dolorruptas qui tem faceperae
poremporior simoluptiunt voluptatus es ea sunt era
ex et volut odi-

quame dolorum rempore mquiati
genitassi intis rest abo. Porecatem que net occum
excerferi aute sin rae volut volupti amendus vent
fuga. Dunt eatur aut est quiatet et doluptaspuda

provitatium duntur

e e early 20 enlan
D'Agata encouraged Cantina di Venosa, a co-op in
the province of Potensa, to try it out. Today, the co
op makes a couple of wines with Malvasia di Basili-
cata, IGT Biancoand Verbo Malvasia, both of which
are aged in stainless steel for fresh, full ex

The grape is also used in blends in the Mater

ince, especially for sparkling Matera DOC wines,
whers itlends acidity and aromatics.

Red

Ror as dolorent qui sunt apit dersperum iducius
andisim quaeptias dolorruptas qui tem faceperae
poremporior simoluptiunt voluptatus es ea sunt era
quame dolorum rem pore mquiatios ex et volut odi-
genitassi intis rest abo. Poracatemque net occum
excerferi aute sin ras volut volupti amendus vent
fuga. Dunt eatur aut est quiatet et doluptaspuda
provitatium duntur

Aglianico
Aglianicomost likely criginated in Campania (page

900), but in the extrem high altitude and cold cli-
mates of Vulture, Aglianico takes longer to mature
and ends up with higher acidity than when grown
closer to sea level in vineyards with sandy, warm

soils. From the most prized vineyard areas i
wines filled with red

ul-

tare, this yields mineral

cherry or plum, spices, licorice and some
even tar. Aglianico from Vulture has plenty of acid-
might

otherwise expect from a fullbodisd red wine. Com-

s

ity, which helps it taste livelier than y
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of the country shaped Italian wines and how modern winemakers are looking to the past to

From award-winning sommelier Shelley Lindgren, who has long been recognized (and now
knighted!) for her promotion of lesser-known Italian wines, and acclaimed cookbook author
Kate Leahy comes a user-friendly and beautiful resource to Italian wines two decades in the
making. The dynamic storytelling duo takes you through a beautifully photographed and
delightful journey to understand what Italian wine looks like today: the makers shaping the
industry, the innovative ways farmers are adapting to climate change, and the history that

Lindgren and Leahy and expand your palates further than the Chianti, Pinot Grigio, and

A16
9781580089074

infectious and inviting, and you'll leave with a buzz and a richer understanding of the country's

Lambrusco that you already know. The curiosity and that passion Lindgren and Leahy have is

wines. Let /talian Wine be your guide into this endlessly fascinating, diverse world of wine.

SHELLEY LINDGREN (above left) is the
wine director and owner of San Francisco's beloved
[talian restaurant, A16. She has received the James
Beard Award for Outstanding Wine Program and
has been knighted by the Italian government,
receiving the prestigious Cavaliere dell'Ordine Della
Stella d'ltalia (Dott.ssa) distinction for her work
promoting Italian wine. Shelley's writing has been
featured in the Wall Street Journal, Food & Wine,
Punch, San Francisco Chronicle, and many other
publications. She served on the board of La Cocina,
the Guild of Sommeliers, and Slide Ranch and is
a member of Les Dames d'Escoffier. She lives in
San Francisco with her husband, two sons, and

a border collie.

KATE LEAHY (above right) is an author and
coauthor of more than a dozen books, including
Wine Style, Lavash, La Buvette, and Burma
Superstar. Her work has been featured in Food
& Wine, Bon Appétit, and Smithsonian Magazine.
A former line cook turned writer, she lives in San
Francisco with her partner and their corgi.

Shelley and Kate's first book, A16 Food + Wine was
IACP's Cookbook of the Year in 2009. They are also
coauthors of SPQR: Modern Italian Food and Wine.
This is their third book together, a culmination of two

decades of traveling to Italy and tasting Italian wines.



“The best part for wine drinkers is that Italian wines

have something for everyone, from everyday wines to
special occasion wines, from classic styles to natural,

b

to everything in between!
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Super Tonics

75 Adaptogen-Packed Recipes to Boost Immunity, Sleep, Beauty, and Wellness

I didn’'t dream up the combo of juicy strawberries and earthy matcha,
but I'm glad someone did. My version of this head-turning drink uses
homemade Strawberry Dream Milk for a decadent, creamy base. Matcha
tea is packed with L-theanine, sure to keep your vibe high all afternoon.

strawberry matcha latte

Antioxidant s Energizing » Mood-Boosting

’ makes 1 latte Fill your favorite tall glass with ice and
fcup Smibe D add the Strawberry Dream Milk.
Milk (page 000) In a small bowl, combine the matcha
1teaspoon matcha powder, honey, and water. Whisk in a
powder zigzag pattern, for about 15 seconds,
= | U until foamy. Slowly pour the matcha
(/] S — | maple syrup mixture over the milk. Stir gently, sip,
g | 1tablespoon water A
%
g 2 My firsticed matcha latte was at Cha Matcha in New York. The walls were
P %‘ neon pink and the matcha a gorgeous green—it was heaven! You can
¢ & have your own matcha bliss, without the high price tag and plastic cup. M E R E D | T H YO U N G S O N is a holistic
. nutritionist and founder of the popular wellness
oF - good mood iced matcha latte et?
/] 5 tea brand Lake & Oak Tea Co. Her superfood-
g makes 1 latte To your favorite glass, add the matcha,
. % teaspoon matcha ags T e [yRcesand a splash of packed tea and tonic blends are sought after for
g powder (see page 000) \:::::.:Isvhisk inda xlg:;lgfpanem for
» 1t02 tamsponna Sseopeatn oany: their flavors and health benefits and enjoyed by
2 raw honey Top with the ice, oat milk, and CBD. Stir, . . .
75 Adaptogen-Packed 5 Mtespoonvanllaeximet | spiandblssort celebrities such as Miranda Kerr. A professional
5 i ' teaspoon maca powder 1
Recipes to Boost Immunity, o Tcup ice cubes recipe developer and plant-forward cook,
1cup oat milk i i
Sleep, Beauty, and Wellness CBD"D,,;QMQE - Meredith has competed on and won an episode
to package directions
{opticmal) on Food Network's Wall of Chefs. Her engaged
: n )
meredith youngso | L followers look to her for health- and happiness-
L - promoting recipes, as well as plant-based
inspiration.
Supercharge your self-care with 75 recipes for delicious health-promoting lattes, smoothies, tonics,
elixirs, and snacks that will hit the spot any time of day.
So many people suffer from exhaustion, anxiety, and irritability, or struggle with a challenged immune
system and would benefit from taking their well-being into their own hands. While the benefits of
nature’s powerful superfoods are becoming mainstream, the missing link for many is the ability to put
the information into everyday practice. In Super Tonics, holistic nutritionist Meredith Youngson shares
her journey of improving her mental and physical health through teas and drinks she concocted,
demonstrating how homemade elixirs can optimize anyone's health. Her 75 fresh and accessible recipes
_?_;8195‘;896;672 * 4/1/23 include Clean Green Energy Tonic, Cucumber Mint Hydrator, and Wind-Me-Down Golden Mylk, and
1992 pageg « 6 x8inches more. Whether it's a new addition to your morning routine or an aid for getting a better night's rest, these
60-75 photographs elixirs provide comfort, nourishment, and pleasure.









Lei Aloha

Celebrating the Vibrant Flowers and Lei of Hawai‘i
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Meleana

with Jennilc

9781984860897 « 4/25/23

HC « $32.50 (CAN $42.50)
256 pages * 8 x 10%: inches
225 photographs

tted style called hipu'u that is often made with kukui
oa strung the delicate yellow flowers, which turn a burnished mahogany
orare picked, together in the kui pololei style (strung in a straight row). In
rung stacks of the individual petals together a fuller look. Pianua used both
ind the yellow flowers in a haku lei. using i to braid in other coastal pl cluding
and naupaka. With just this one plant, they had come up with four different ways to
represent Makua.

Explore Hawaiian culture through the art of lei making, with flower inspirations and gorgeous photography.

Brimming with vibrant photos of the most famous flower garlands of Hawai'‘i (the lei), lush tropical gardens,
and dreamy island settings, Lei Aloha tells the story of the flowers, craftsmanship, and community of lei
culture, offering a window into this beautiful world. Local style icon Meleana Estes continues the legacy of
her native Hawaiian grandmother, well known for her intricate and stunning lei and the warmth with which
she shared them. Each chapter in Lei Aloha tells the story of a grouping of flowers and lej, like the elegant
strands of white and yellow ginger for a candle-lit party or striking lei haku made for hula performances.
Sprinkled throughout are anecdotes about the fascinating history of flowers and island traditions as well
as tips for styling, lei-making, and flower care. With evocative photos and stories, Lei Aloha shares a side
of the islands that only locals usually get to see.

MELEANA ESTES, stylist and lei expert,

learned to make leis from her native Hawaiian

grandmother. After launching her career in
fashion design in New York, Meleana moved
back to Hawai‘i and returned to making lei in
the tradition of her tatd (grandmother) sharing
with family and friends. Today Meleana's lei
and talent are sought after for fashion shows,
photo shoots, workshops, styling and social
media collaborations, and are inspiring a new
generation of lei makers and flower shops.
She is the founder of the Meleana lifestyle
brand and her work has been featured in
Coastal Living, French Elle, Vogue Japan,
Garance Doré, and on CNN and the BBC.
She lives in Honolulu, Hawai‘i.

JENNIFER FIEDLER is the author of
The Essential Bar Book, which was featured
in the New York Times and the Boston Globe,
among others. She is a co-author of Brooklyn
Beer Shop's Beer Making Book, contributor
to the Wildsam Hawai'i edition, and former
editor at Wine Spectator magazine. She lives
in Haleiwa, Hawai‘i.






A Sweet Floral Life

Romantic Arrangements for Fresh and Sugar Flowers
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9781984861641 « 4/25/23
HC « $35.00 (CAN $48.00)
256 pages * 8% x 10 inches
200 photographs

Fresh Winter Master Class Arrangement

Romance

Almost 24,000 acres of Dutch greenhouses come to the rescue well before and long after
flowers and vegetables are officially in season. Thankfully, the latest solar and water recycling

technology and increased use of organic cult ing these growers
Al et 5

toward clima | operation: pi % @
arelike floral theme parks, with blooms riding on rollercoaster conveyor belts all the way Lo
their boxes. Itis a true spectacle of ingenuity and innovation, and | am forever grateful for the
winter flower gold they provide.

Multiple studies have shown that the presence of flowers, more than any other item of pleasure,
can indeed change one’s state of mind. When the choice is between gray skies or Dutch-grown
winter roses, Iwill joyfully choose the latter any day. Roses are my favorite greenhouse-grown

flower to fight the winter blues, and th fragrant options. Although
they are most ing ch: in my work, thi hifts the focus to their
romantic allure, which is elevated by a cake pedestal. Ch lection that s toyou

with variations of color and striking forms including singles, doubles, and spray roses. Although
fragrance is not common in greenhouse- grown roses, search for them and splurge ifyou can!

Equipment Focal Flowers
Floral putty 30 stoms assorted
double flowered,

Pin

e single-flowered, and
Medium bowl spray roses (about
Chicken wire cushion 3 bunches) in white,
(see page 000) buttercream, blush,

pink, lavender, yellow,
apricot, or any other
pastel colors.

Cellophane tape (clear
masking tape)

Sturdy cake stand or.
pedestal

Base Layer
10 stems lady’s mantle
(Alchemilla motlis)

Continued

A Sweet Floral Life

Learn how to create exquisite, lifelike sugar flowers to pair with fresh blooms and create the floral
arrangements of your dreams.

Rising Instagram star Natasja Sadi's floral arrangements have a sumptuous, old-world look straight out

of a classical painting. But the secret is that they often contain a surprise twist: handmade sugar flowers
that are indistinguishable from real ones and last forever. A former fashion designer, Sadi began making
flowers out of sugar to honor her African and Indonesian ancestors who worked in Suriname's sugarcane
fields. In A Sweet Floral Life, she provides steps for sculpting sugar flowers, a versatile medium with limitless
possibilities—they can be used in fresh floral arrangements, displayed on their own, or used to adorn cakes
for special occasions. And whether it's the middle of summer or dead of winter, sugar flowers are always in
season and always in perfect full bloom. Sadi also shares tutorials for fresh and seasonal flower arranging,
living and entertaining with flowers, and photographing flowers. Capture the romance, set the mood, and
be inspired with A Sweet Floral Life.

NATASJA SADI is a celebrated floral artist
who composes fresh flower arrangements and
sculpts exquisite sugar flowers from her home
atelier in Amsterdam. Her celebration cakes are
lifelike resemblances of floral beauty and are some
of the most sought after in Europe. She and her
flowers have been featured in magazines such as
Elle Decor, Victoria magazine, Flower magazine,
Dutch Vogue, and Harper's Bazaar. She teaches
floral design and the secrets of sugar flower artistry
in Europe, Asia, South Africa, and North America.

25






The Color of Roses
A Curated Spectrum of 300 Blooms

v Danielle
Dall'Armi Hahn
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9781984861160 « 3/28/23
HC « $35.00 (CAN $48.00)
336 pages ¢ 6% x 8 inches
320 photographs

Flamingo
2010

A unique photographic collection of 300 stunning roses that spans the full spectrum of the flower's
shades and hues, creating a breathtaking rainbow that will amaze any flower lover.

Few flowers come in as many colors as the beloved rose. Curated by award-winning rosarian Danielle
Dall’Armi Hahn, the flowers in The Color of Roses were selected not only for their glorious and subtle
color combinations but also for optimal availability, repeat blooming, disease resistance, vase life, and
fragrance. Organized by color, these 300 full-page photos take readers on a journey through all the
marvelous shades of white, yellow, pink, peach, purple, orange, red, caramel, and even green blossoms—
not to mention striped and bicolor. Also included are each rose's essential statistics, including name,
plant type and size, breeder, and more to help gardeners, rose lovers, and floral designers discover their
new favorite, making The Color of Roses the ultimate guide for selecting the perfect color rose for
any occasion.

DANIELLE DALLARMI HAHN

is the owner of Rose Story Farm in Carpinteria,

California, which has more than 40,000 rose
bushes. She is an active member of the American
Rose Society, recipient of the Great Rosarians
of the World Award, and has been featured in
Sunset, Martha Stewart Living, Wall Street
Journal, Better Homes & Gardens, Veranda, Wine
Country Living, Victoria magazine and on the
Today show Oprah Daily.
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Higher

The Lore, Legends, and Legacy of Cannabis

Dan Michaels

Photographs by

The Lore,
Legends, and
Legacy of
Cannabis

9781984861238 « 4/4/23
HC « $40.00 (CAN $54.00)
320 pages * 7 x 11inches
200 photographs &

25 infographics

CHEM DOG

R: P-Bud, Joe Brand, Chemdog, and Skunk VA
£: unknown “Dogbud” phenotypes
sativa hybrid
18-23%
£5: limonene, caryophyllene, myrcene
w: earthy, citrus, fuel, pine, sweet, peppery
ON EFFECTS: euphoric, cerebral, focused, energetic, tingly, happy, talkative
¥: Rosin Evolution, California; indoor

Chem Dog(it's not “chemdawg” despite frequent misspellings) was born in 1991
when unsung heroes of cannabis, Mike Ne

aka P-Bud) and Joe Brand, procured
astrain they believed to be from southern Oregon called Dogbud. They ended up
mailing some to a stranger-turned-friend named Greg Krzanowski whom they'd
met on Grateful Dead tour.

aka Chemdog, found and grew seeds from that

stinky bag of herb and they are now among the most important genetics in cannabis

history. Chem 91, Chem Sister, Chem D (pictured here), and Chem 4 are the most
notable phenos that popped from those seeds and through these magnificent
mothers (and the preservation efforts from breeder Skunk VA), Chem Dog DNA is
now in the lineage of many of today’s most popular plants.

Although sweet, woody undertones can be detected within its overpowering
profile, the signature “Chem” in Chem Dog refers to the distinct solvent-like aroma
that's part petrol, part skunk, part rotting compost. These strong and surprisingly
appealing aromas foretell powerful effects that can evolve with your mood. Prepare
for both cerebral and physical experiences punctuated with focused creativity and

muscle relaxation

A mind-blowing visual journey through the lore, legends, and legacy of cannabis, including fun facts,
engrossing stories, and 100 striking portraits of the most popular strains out there.

Higher breaks through the cloud of confusion around cannabis with a concise and comprehensive
breakdown of bud. The culmination of significant research and conversation within the cannabis
community, Higher offers portraits of the 100 most popular strains of yesterday and today, including
intel on lineage, taste, THC content, and common effects, as well as stories about the misfits, visionaries,
hijinks, and happenings that make cannabis so entertaining. Topics include origin stories and the rise
and spread of modern cannabis; Prohibition and a historical timeline from legal to illegal and back to
legal; anatomy and a complete breakdown of the plant's unique and complex botany; and consumption
and all the ways people have imbibed through the ages. Featuring stunning, whole-plant photography,
Higher offers the eye candy and sound information that today's diverse and discerning cannabis

enthusiast wants.

DAN MICHAELS is a writer, designer,
and founder of Sinsemedia, where he brings his
experience and connoisseurship in cannabis
culture to various collaborations, creative
content, and package design projects in the
cannabis industry.

ERIK CHRISTIANSEN is a self-
taught photographer and pioneer of focus-
stacked photography. His hyper-detailed
macrophotography has been featured on
the cover of Newsweek magazine, in Time
magazine, and on Slate, NPR, and Mashable.
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Recently Published

Real Life.
Real Food.
Real Fast.

Gluten-free, Grain-Free |}
&Dairy-Free Recipes
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Danielle Walker's Healthy in a Hurry

9781984857668

RECIPES TO EXCITE

FOVAATNIA VAX\Y

S r~0ON™m

IXTA BELFRAGE

in-a-million creativity, Ixta’s food is simply outstanding!’
YOTAM OTTOLENGHI

Mezcla
9781984860828

New York Times best-selling
author of Against All Grain

DANIELLE WALKER’S
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Recipes from My
Taiwanese-American Home
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TanyaHolland's
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CALIEORNIA

Asuosyew

A Puerto Rican Cookbook

NVl OodSvVYiA

First Generation Diasporican Love to Eat
9781984860767 9781984859761 9781984860620
M IO amr NN L
} Ji “I
[ i Slmple Foreuord by Alice Walker
Pasta e , |

MEAL PREP
RECIPESTO
\ FEEDYOUR
) FUTURE SELF

HEHAN NV D ANTE S

7

| Ba o ey s
i) | 0dettewﬂliams§yﬂ Reclpes uniz Colioany o sves i s
Simple Pasta Tanya Holland's California Soul The Vegan Week
9781984859921 9781984860729 9781984859488

LOVE TO FAT

75 Easy, Craveworthy Recipes for Healthy, Intuitive Eating

siepuvs-oues

KITCHEN

Wicked Good
Recipes
FROM THE WORLD OF

NIHDLDI JIDOA ATLSVD

= FOREWORD BY STEPHEN KING

@

Castle Rock Kitchen
9781984860026
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The Cook You Want to Be
9781984858566

Black Food
9781984859723

The New York Times Cooking No-
Recipe Recipes
9781984858474

Hawa Hass;
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In Bibi's Kitchen
9781984856739

Afro Vegan
9781607745310

pasta

elsed

®

Pasta
9781984857002

Mister Jiu's in Chinatown
9781984856500

the abundant
world of
Vvegan recipes
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Vegetable Kingdom
9780399581045

My Paris Kitchen

David Lebovitz %

My Paris Kitchen
9781607742678
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MASHAMA BAILEY o
JOHN 0. NORISANO

Black, White, and the Grey
9781984856203

PAEELOOC

FOOD HEIM
9781984858528
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Aloha Kitchen
9780399581366

Falastin
9780399581731

T

Bong Appétit
9780399580109

SCHINNER

T ———

e HOMEMADE

vegan
pant{'y

. ART of MAKIN(
XoUR OWN STAPLESp

v

" foraord by 184 CHANDE

The Homemade Vegan Pantry

9781607746775
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JOE YONAN

®

Cool Beans
9780399581489

David Lebovitz.

THE

PERFECT
SCOOP

dOODS 1D3auaAd
i

The Perfect Scoop, Revised
and Updated
9780399580314

SOUL COOKING
RAMEN, TONKATSY,
TEMPURA, AND MORE from
THE STREETS and KITCHENS
OF TOKYO AND BEYOND

DrNImoOD XnOS
ISIVLHAWT
g ke

Japanese Soul Cooking
9781607743521
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The Complete Ottolenghi
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Ottolenghi Flavor
9780399581755
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Jerusalem
9781607743941

YOTAM OTTOLENGHI *

RAMAEL SCULLY
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OTTOLENGHI
SIMPLE

Ottolenghi Simple
9781607749165

YOTAM OTTOLENGHI  SAMI TAMiMI

AUTHOR OF PLENTY &
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ERISAEN
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Nopi
9781607746232

ESSENTIAL
OTTOLENGHI

YOTAM OTTOLENGHI

Essential Ottolenghi
9781984858337
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Ottolenghi Test Kitchen: Extra Good Things

9780593234389

OTTOLENGH

THE COOKBOOK

ITHDODN3INOLIO

/ YOTAM OTTOLENGHI SAMI TAMIMI
AUTHORS OF JERUSALEM

aF>

Ottolenghi
9781607744184
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Plenty More
9781607746218

Ottolenghi Test Kitchen: Shelf Love
9780593234365

Yotam Ottolenghi & Helen Goh
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Sweet
9781607749141
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The Food52 Library

FOOD52
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recipes for beginners,
busy cooks & curious peaple

2,
3
o
<
0
0
2
@
0

kristen miglore

Food52 Simply Genius
9780399582943
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. /L BAKING |

i 1" 60 SENSATIONAL TREATS YOU
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Food52 Baking
9781607748014

FOOD&2

GENIUS
RECIPES
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Food52 Genius Recipes
9781607747970

R

FOOD2

*& FRIENDS

60 RECIPES &RIFFS
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Food52 Ice Cream and Friends
9780399578021

ICE CREAM

FOOD52
GENIUS
DESSERTS

100 RECIPES THATWILL CHANGE.
THE WAY YOU BAKE

Food52 Genius Desserts
9781524758981

ONITTIAD LHDIN ANVY
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Food52 Any Night Grilling
9781524758967

60 WAYS TOFIRE UP
DINNER (AND MORE)
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FOODS2

: A NEW WAY TO
: DINNER
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L] & MERRILL STUBBS

Food52 A New Way to Dinner
9780399578007

FOOD52

DYNAMITE
CHICKEN
 p— .
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Food52 Dynamite Chicken
9781524759001

TYLER KORD

Food52 Big Little Recipes
9780399581588

SAVIVS ALHWSD\W

Food52 Mighty Salads
9780399578045

s FOOD52
-
60 VEGETABLE-DRIVEN
RECIPES FOR ANY KITCHEN
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Foodb52 Vegan
9781607747994
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YOUR DO-ANYTHING
5 KITCHEN
i

Food52 Your Do-Anything Kitchen
9780399581564
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Bludso’s BBQ Cookbook
9781984859556

‘Sam Jones & Daniel Vaughn n}
.

WL BBQ

T>EAEA 90H 110HM

CAKULINA
BARBECUE ¢

Whole Hog BBQ
9780399581328

ARA 2 aAnnouY

Around the Fire
9781607747529

e
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Franklin Barbecue
9781607747208

Korean BBQ
9780399580789

COPINO DU

IVEFIRE
COOKING

FROM
£ THEORILL

The Outdoor Kitchen
9780399582370

FRANKLIN 0 BARBECUE V

© A MEAT-SMOKING MANIFESTO

OLR DisBROWE

Thank You for Smoking
9780399582134
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Flavors of the Southeast Asian
Grill
9781984857248
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Emma Frisch

Feast by Firelight
9780399579912

Bread & Pizza
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Evolutions in Bread
9781984860378
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Bread Book
9780399578847

2 JNe
BIBLE

** TONY GEMIGNANI X%
Pizze Champ

The Pizza Bible
9781607746058

Flour Water Salt Yeast
9781607742739

The
Bread Baker’s
Apprentice

The Bread Baker's Apprentice
9781607748656

‘The Art and Practice of
HANDMADE PIZZA, FOCACCIA, and CALZONE

MASTERING PIZZA
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MARC VETRI
and DAVIDJOACHIM

Mastering Pizza
9780399579226

JENNIFER LATHAM

=PI st pResa Buboa

Trusty Recipes for Magical Homemade Bread

Baking Bread with Kids
9781984860460

CVETRI and CLAIRE KOPP' McWILLIAMS
AVID JOACHIM

Mastering Bread
9781984856982

THE
EI_EMENTS
Ol
PIZZA

SLIN3IWIANA

The Elements of Pizza
9781607748380
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Cocktails & Wine

WELCOME HOME

Death & Co Welcome Home
9781984858412
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MEEHAN'S
BARTENDER
MANUAL

Meehan's Bartender Manual
9781607748625
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ROBERT
SIMONSON

The Old-Fashioned
9781607745358

Death & Co
9781607745259

§oo'dv Drinks
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Good Drinks
9781984856340

g amaro
fAVALLY

Amaro
9781607747482

Cocktail Codex
9781607749707

, DRINKING
% ¥ FRENCH
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Drinking French
9781607749295
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MEZCAL
TEQUILA

Mixed drinks
for the
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ROBERT SIMONSON

Mezcal + Tequila Cocktails
9781984857743

SMUGGLER'S COVF

Smuggler's Cove
9781607747321

®
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Spritz
9781607748854

~ ACELEBRATION. -
OF CULTURE.
COCKTAILS, WITH
100 RECIPES FROM
LEYENDA & BEYOND

IVY MIX

Spirits of Latin America
9780399582875

(@J
The One-Bottle Cocktail
9780399580048

The Essential Cocktail Book

9780399579318

Wine Style
9781984857606

£«

Maggic Hoffman
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4 BATCH

COCKTAILS

Batch Cocktails
9780399582530
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The Essential Bar Book
9781607746539

Wine Food
9780399579592

3-Ingredient Cocktails
9780399578540

The Essential Wine Book

9781984856777
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Champagne
9781607748427

STIVLINIOI JISSVII NUIATOW

~ ROBERT
SIMONSON

Modern Classic Cocktails
9781984857767

ELD GUIDE TO THE GREAT WiNES oF EUf

The Sommelier's Atlas of Taste

9780399578236
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& BREWING
STORY

AMERICA'S FIRST CRAFT
BREWERY & SAN FRANCISCOS

ORIGINAL ANEHOR
STEAM BEER

DAV BURKHART
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The Anchor Brewing Story
9780399581236
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Kitchen Appliance Companions
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COOKBOOK O 1
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SIMPLE RECIPES 0% > X
FOR YOUR 9 Morante = g GLUTENSEREE . oo
8 SURE \
T ELECTS)C;&ERS 750 e SMPLE R€C oty
Coco Morante % MEGAN
The Ultimate Instant Pot Cookbook The Ultimate Instant Pot Healthy Cookbook The Fresh and Healthy Instant Pot Cookbook
9780399582059 9781984857545 9780399582615

THE ESSENTIAL

INDIAN SOUS ‘VIDE

Ins o e Mexican ; _ MADE SIMPLE pa
4 tant Pot Insctakm Pot g T o ) ‘" chicken
75 00KDOO|

» AAIN-SNOS
~n AAINA-SNOS
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DEBORAH LisA Q. FETTERMAN

- - ER
Authentic Flavors and Moder Recipes for You SEGHIE!D)

Sous Vide Made Simple Sheet Pan Chicken

The Essential The Essential Indian The Essential Mexican Instant Pot Sous Vide at Home

Instant Pot Cookbook Instant Pot Cookbook Cookbook 9780399578069 9780399582011 9781984858542
9780399580888 9780399582639 9780399582493
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Home & Garden
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Mrie Ly

- Kondo’s

Kurashi
at Home

Marie Kondo's Kurashi at Home
9781984860781

p Minimalista

Your Step-by:Step Guide o a Btter Home,Wardrobe, and Lfe

TISIEuIuA

1@ Shira Gill

Minimalista
9781984859273

HOUSE STO Y

Insider Secrets to the Perfect Home Ren

AHOLS ASNONL

JASMINE ROTH

House Story
9781984859174

the life-changing
magic of tidying up

the Japanese art of decluttering

dn Furkpra 3o sBvw FuBueys o3m s

and organizing

‘marie kondo

5D

The Life-Changing Magic of
Tidying Up
9781607747307

STYLE FOR EVERYONE

KELLI LAMB

ORFvORD 8 AT

Home with Rue
9781984860682

SIMPLY
SUSTAINABLE
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LILY CAMERON

Simply Sustainable
9781984859136

B Companion f York Times best

the lie. ]gs nagic My”

0

spark joy

an illustrated master class on the
a

gD

Spark Joy
9781607749721

DESIGN THE
HOME YOU LOVE
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Design the Home You Love
9781984856616

LIsA Mufioz
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House Planted
9780399580840
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Foraged Flora
9781607748601

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

Welcome to the Jungle
9781984859945
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The Cannabis Gardener

9781984858849
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The Flower Workshop
9781607747659

Seasonal Flower Arranging
9780399580765

THE LITTLE BOOK OF

IVSNOS 20 MOOS A 1L1\\ aus
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Xerophile, Revised Edition
9781984859341

The Little Book of Bonsai
9780399582592

Striking Succulent Gardens
9780399580987

Small Garden Style
9780399582851
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