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My Everyday Lagos

Nigerian Cooking at Home and in the Diaspora
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Yewande
Komolafe

9781984858931 « 10/24/2023
HC « $35.00 US ($48.00 CAN)
288 pages * 7%s x 9 inches
100 photographs

ALSO BY YEWANDE KOMOLAFE

WAFFLES + MOCHI:
GET COOKING!

9780593234099

Eko tutu Is the Yoruba name for this dish and is an everyday
accompaniment that can pair well with anything from breakfast
dishes to midday stews. Steaming ogi in leaves cooks and shapes
the fermented corn starch into individual cone shaped puddings.
The resulting cooked pudding has a natural waxy sheen from the
leaf, as well as an earthy, slightly grassy flavor. Pouring a loose batter
into cone shaped leaf forms can take some practice (see guide on
page 000) but the batter can also be pourad into ramekins and
steamed until set.

Eko Tutu

(Steamed Fermented

Corn Pudding)
"
H
SERVES 6TO B
2 packs barana paste of powder
beaves, defrosted (page 000)
o wrapping and

Ata dim din o a0

into
dium Jow et

at a tirne, fold the left

My Evoryday Lages

Acclaimed food writer, cookbook author and recipe developer Yewande Komolafe celebrates the many cuisines

found in Lagos, Nigeria's most populous city, with 75 recipes that mirror her own powerful journey of self-discovery.

Lagos serves to anchor a larger conversation about West African cuisine and the influence of this cuisine throughout
the diaspora. Yewande Komolafe shows—through 75 dishes that are all served in her fast-paced, ever-changing
home city—how these recipes reflect the regional cooking of the country and reveal two complementary qualities of
Nigerian cuisine: its singularity and accessibility. Along the way, through informative essays that place ingredients

in historical context, Yewande explains how in a country where dozens of ethnic groups interact, a cuisine has
developed that transcends borders. Beautiful photographs of the city and its people invite readers into the energy

of Lagos, while the food photography entices them to make each and every dish in the book. This stunning cookbook
is Yewande's in-depth exploration of Lagos cuisine that reveals the nuances of regions and peoples, diaspora and
return, and tells her own story through understanding her home country and food.

YEWANDE KOMOLAFE is a Berlin-

born, Lagos-raised food writer, cookbook author,
and recipe developer based in Brooklyn. Her
professional career began as a pastry cook

in classic French pastry kitchens. She moved
on to work in fine dining restaurants in Atlanta
and New York, where she was one of the first
employees of Momofuku Milk Bar. Yewande is
a staff writer for the New York Times where her
column and recipes appear regularly. Her first
cookbook was Waffles + Mochi: Get Cooking!
based on the Netflix children's show. Her work
has also been in Whetstone, Food & Wine,
Munchies, and the books Sheet Pan Chicken
by Cathy Erway and Why We Cook by Lindsay
Gardner. Yewande has also appeared on a
James Beard Award-nominated episode of The
Sporkful, WNYC's All of It with Alison Stewart,
and Christopher Kimball's Milk Street Radio.



“From its harried early

morning breakfasts,
through the steaming
weekday lunches at cafes
and bukas, I bring my
exploration of Nigerian
cuisine to these pages so
that you may experience
how we eat, why we eat
what we eat, and what
our food contributes to
humanity’s palate.”




The Book of Sichuan Chili Crisp

Spicy Recipes and Stories from Fly By Jing's Kitchen
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Spicy Recipes & Stories from

JING GAO

9781984862174+ 9/26/23
HC » $35.00 US

256 pages * 7% x 9%s inches
120 photographs
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FILUNG
1 (2-inch [ 5cm) pace

gnger
1 large scallion, white
and green pasts,
ad

choppe

Y cup / 60mi water

Y2 b/ 2259 ground pork
(30% fat, 70% lean)

1eg0

1 1p Shacuing wine

1 tsp toasted sesame ol

Y4 p kosher salt

% 18p ground white
Popper

12 a2/ 3405 wonton
sking

SAUCE

2 Tbsp Sichuan Chil
Cirisp (parge XXX)

2 Thep Chili OF
(page XXX)

2 Thap light soy sauce

34 cup B0 chicken
stock, warmed

2 tsp kosher salt

¥ tsp Giround Rcastod
Sichuan Peppar
[page XXX)

1 tsp Ground Chwli
Powdar (page XXX)

1 tsp roasted sesame
seods

1 of 2 thinly sliesd
scallians, graen
parts only

THE BOOK OF SICHUAN CHILI CRISP

T —

CHILI OIL CHAOSHOU

(Chaoshou, the name in the Sichuan dialect for wontons, transtates 16 ‘¢rossing hands” a
reference to the way their squars wrappers are folded info a triangle, with one point crossed over
e othex. In Sichuan, they are often servad Jor breakiast or as an amytime snack in a hot broth
or dry, mixed with chill o, soy sauce. and aromatics. The thin wrappers hold small parcels of
welk-seasoned minced pork, and, when boled, the chaoshow has a silky, slippery texture that's
perect for 50pping up excass chili ol and sawce. My favorite is the classic Chengdu streed-side
wersion below of hongyou chaoshou, o chil ol wontons. Makes 6 servings

To maka the filing: Smash the ginger with the Bt side of

& cleaver untl it is crushed, then coarsely chop. In 3 small
bowl, combin the ginger and scallion with the water and

01 45i09 10 SOKK

1 & medium bow, add the pork. g, wine, sesame oil

=alt, and pepper and mix vigorously to combine. Remove
the gingse and scallion from the water and dscard. Pour the
soaking water gradually inlo the meat mixture, combining
the water with e meat until & is dully incorporated and
becomes a Sght and spregy paste.

Ling a baking iray with wax paper.

Take a wonton skin and smear about ¥ Thep / 15g of the
meat mixhure into the center with a spoon, Using your finger
W the perimeter with some waitnr and then fold the wonton
skin dagonally into 8 triangle. Press down to seal the sides.
Place tha triangis inlo your palm with a ip iacing your wrist
shghy bend your micdia finger toward you and croase the
triange in the middie. Dab a bit of waber on one cornar and
bring the ciher corner on 1op 10 seal it The wanton should
now sit straight up when you place it on a fist suriace. Work
theowgh your meal mixsure Brd wolon sking Lntil you run
out of ane or both. placing your wontons as they're dane
on the peapared tray. You can freeze any wonlons you're
ol planning on eating straight awsy for up 13 3 months.
To rseze. place the wontons in a single lyer on a trary in
the freazar. Crica irazen, store the wontons in a ressalable
Eag to save on space

To make the sauce: kn a medium bowl, combine the chii
erisp, chdli oll, 50y 58U, stock, salt, roasted Sichuan
pepper, chil powder, sasame seeds, and scalins and mox
Divicks tha sauce among 1our bowls

I @ lange pet aver high heat, bring water to a boil, Werking
i bachas of About ton, 50 83 FOL 16 owercrowd tho pot, cook
tha wonsons. Thay should start to fload up to the surlace
aher 3 19 4 minutos, Wait snothee mirte or 50, then, using a
slotted spoon, remove tham from the pot. Place about six t
aight worrions into each bowl and serve hot!

Explore the Sichuan flavors of Fly By Jing's cult favorite spicy and savory chili crisp through 85 hot

recipes for everything from dumplings to cocktails to desserts.

Born in Chengdu, chef and entrepreneur Jing Gao has introduced America to the hot, tingly sensation

of chili crisp and Sichuan flavors through her premium Chinese food company Fly By Jing. In The Book

of Sichuan Chili Crisp, Jing shows how nearly every dish can be elevated with Sichuan's complex flavors,

taking readers on a unique journey from her hometown to their kitchens, all while sharing her own story

and the challenges she's encountered along the way. With gorgeous photography and punchy writing,

Jing invites readers to explore the nuances of Sichuan flavors and experiment with new ingredients in

recipes like Zhong Dumplings, Hongshao Carnitas Tacos, Chili Crisp Sundae with Fish Sauce Caramel

Brittle, and Baijiu Negroni. The Book of Sichuan Chili Crisp is an ode to chili crisp and a story of

resilience, breaking free from tradition, and writing new narratives.

SHIWNS 13318

JING GAOQO isachef, entrepreneur, and
renowned expert on Chinese cuisine, and she's

on a mission to bring uncensored Chinese
flavors to the global table. She was born in
Chengdu, Sichuan, but grew up everywhere,
and uses her experience as a chef to share
meaningful flavors that open people up to
new ideas. She founded Baoism, an award-
winning modern-Chinese fast casual restaurant
in Shanghai, before founding her successful
premium Chinese food company Fly By Jing.
Her culinary innovations have been featured
in leading magazines, her personal story as a
cultural ambassador and entrepreneur has
been seen on the BBC and CNN, and she
has been featured in Forbes, Fortune, the Wall
Street Journal, and more. Fly By Jing began as
a direct-to-consumer ecommerce brand and
can now be found at more than 3,000 stores
across the country including Target, Whole
Foods Market, and Costco.
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Diner
Day for Night

DAY FOR NIGHT

ANDREW TARLOW
JULIA GILLARD
CAROLINE FIDANZA
BECKY JOHNSON

9781607748489 » 9/26/23 ALSO BY ANDREW TARLOW
HC « $35.00 US ($48.00 CAN) DINNER AT THE

288 pages ¢ 8 x 10% inches LONG TABLE

100 photographs 9781607748465

PANZANELLA,
green garlic, arugula,

and prosciutto

SERVES 4

MUSTARD VINAIGRETTE
1 tenspoon Dijon mustard

1 teaspocn whole-grain
mustard

% cup champagne vinegar
o white wine vinegar
% cup extra-virgin olve ofl

Kosher salt

SALAD
1koaf good-quality bread

Extra-viegin olive ol

2 medium heeks [spring
Iseks are skinny, If you
have thase, use 41, thinly
sliced fram white to
greon until the greens.
foel tough

2 green garlic bulbs,
thinly siced

4 scallions, white and
reen parts, thinky sliced

1 bunch aruguls, washed
and spun

4to B slicos prosciutto or
other delicious ham

The acclaimed owner behind Marlow Collective shares the journey to opening his first restaurant, Diner,
with personal stories, 48 seasonal recipes, and a treasure trove of intimate photos.

On New Year's Eve 1998, Andrew Tarlow, along with Mark Firth, opened Diner out of a repurposed dining
car under the Williamsburg Bridge in Brooklyn. Within the decade, it single-handedly became one of the
city’'s most influential restaurants, giving birth to a Brooklyn mini-empire and an ethos of community,
sustainability, and eating local. In Diner, Tarlow takes us back to the restaurant that brought the farm-to-
table movement to Brooklyn. With flavorful recipes and evocative photography, this cookbook provides
an intimate look at the history of this beloved place. The recipes are based upon the food so many have
come to love and are built around each season: Risotto, with Leeks, Pea Shoots, and Pecorino; Peaches,
Creme Fraiche, Honey and Lavender Shortbread Sprinkle; and Lamb Belly, Potatoes, and Tomatoes. In
Diner, Tarlow invites readers to his first major culinary foray, giving them inspiration for creating delicious,
celebratory food at home.

Make the mustard vinalgrette by

Soa salt perfect state and
ransfer the bread

147

ANDREW TARLOW is widely recognized

for pioneering the artisanal food movement in

Brooklyn with his collection of acclaimed food
establishments, including restaurants Diner,
Roman's, Marlow & Sons, and Achilles Heel;
butcher shop Marlow & Daughters; She Wolf
Bakery; Diner Journal; and wine shop Stranger
Wines. Tarlow is also the founder and publisher
of Diner Journal, a quarterly magazine. Tarlow
grew up in New York and began his career as

a painter and bartender at the Odeon. He now
lives in Williamsburg with his wife, designer
Kate Huling, and their four children.



“It’s impossible to speak about Diner without speaking of

the past. It bridges us to another time in another city but
also inspires us to keep recreating this space with these
people and to keep moving forward.”




The Encyclopedia of Cocktails

The People, Bars & Drinks, with More Than 100 Recipes

9781984860668 « 10/17/23
HC « $25.00 US ($34.00 CAN)
320 pages * 6 x 8% inches

85 illustrations

BREAKFAST MARTINI

The signature cocklail of Salvatore Calabrese, the Italian-born bartender who
became one of the most prominent bartenders in London in the years leading
up fo the cocktail revival in that city, A mixture of gin, lemon juice, curacao,
and marmalade, it was one of the more sophisticated entries in the ongoing
“ini craze of the 19905, and an early cockiail to emplay jam as an ingredient—a
trick that became commenplace by the mid-aughts, The Breakfast Martini made
its debut at the Library Bar in the Lanesborough, 2 hotel in London's posh
Belgravia neighborhood. Calabrese brought the drink to all his subsequent bar
postsin London,

BREAKFAST MARTINI

BRONX

Amixture of gin, dry and sweet vermouths, and orange juice that became a sensa
tiom in the first two decades of the twentieth century, but, following repeal, never
scalled those heights again, There are multiple origin stories, the best-known
coming from Albert Stevens Crockett, historian of the Waldorf Astoria Hotel, who
said it was created by bartender Johnnie Solan. The drink surely had as good a
press agent as ary in cocktail history, such was its notoriety. n 1911, a New York
newspaper wrote, “In this city, the Bronx cocktall has worked its way insidiously
into the barroom, the café and the steam radiator sideboard.” It was still famous
enough to rate a mention from bibulous detective Nick Charles in the 1934
film The Thin Man. Its popularity plummeted in the following decades, and the
cocktal renaissance lifted not a finger to save {t. It is held in near universal dis
dain by modern bartenders, who regard it as weak and flabby and believe there

54 BREAKFAST MARTINI

and produced the vibrant spirits culture we enjoy today, from two-time James Beard Award-nominated

is no method within their talents 1o make the drink pal
se who wish for every New Yo

is clung to mainly by tk

gh 1o passess a
legitimate cocktail of its own,

BROTHER CLEVE

Thee cocktail godfather of Boston. Barn Robes o1 Cleve grew upin
a cocktail drinking . daiquin; D Manhattan)
in Medford, Mass_, a ha en miles northwest of Boston, His unusial nick
name was taken parily from his involvement with the Church of the SubGenius,
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BROTHER CLENT 55

BROTHERCLEVE
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A lively A-to-Z compendium of the notable drinks, bartenders, and bars that shaped the cocktail world

author and New York Times cocktail and spirits writer, Robert Simonson.

How did the Old-Fashioned get its name, and why has the drink endured? What drinks were invented
by Sam Ross? What was the Pegu Club, and who bartended there? In The Encyclopedia of Cocktails,

Robert Simonson catalogues all the essential people, places, and drinks that make up our cocktail

history in a witty and refreshing take on the conventional reference book. With more than 100 drink

recipes, from the Adonis to the Zombie; vivid illustrations; and entries on the origins of different spirits,

The Encyclopedia of Cocktails is more than a strictly academic text or simply a collection of drink

recipes—it is an animated, sometimes irreverent historical journey highlighting the preeminent bars

and top bartenders of our time.

ROBERT SIMONSON is the author of

six previous books about cocktails and cocktail
history, including The Old-Fashioned (2014),
which kicked off an ongoing cottage industry

of single-drink cocktail books; A Proper Drink
(2016), the first—and so far only—history of the
current cocktail renaissance; 3-Ingredient
Cocktails (2017); The Martini Cocktail (2019);
Mezcal and Tequila Cocktails (2021); and Modern
Classic Cocktails (2022). Both 3-Ingredient
Cocktails and The Martini Cocktail were
nominated for James Beard Awards; Mezcal and
Tequila Cocktails won a 2022 IACP Award;
and The Martini Cocktail won a 2020 Spirited
Award. Simonson is also the recipient of a 2019
Spirited Award for best cocktail and spirits writer
and a 2021 IACP award for narrative beverage
writing. He writes about cocktails, food, and
travel for the New York Times, where he has
been a contributor since 2000. He is a primary
contributor to The New York Times Essential
Book of Cocktails. Simonson is also the author of
the prominent Substack newsletter The Mix
with Robert Simonson. He lives in Brooklyn with
his wife, Mary Kate, and their children, Asher
and Richard.
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TEQUILA

COCKTAILS

MNIZICE MDA Y

Mixed drinks
for the
golden age
of agave

ROBERT SIMONSON

-INGREDIENT -
a COCKTAILS

AN OPINIONATED GUIDE TO THE MOST
ENDURING DRINKS IN THE COCKTAIL CANON

A PROPER
DRINK

STORY OF HOW
A BAND OF
BARTENDERS S5AVED
THE CIVILIZED
DRINKING

WORLD

ROBERT SIMONSON

HMOEHOWS
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MARTII

——— COCKTAI

/" ROBERT SIMONSON
E

\ ! A Meditation on the
g Wonld's Greatest Drink,
- with Recipes

60+ Stories and
Recipes from the New
Golden Age in Drinks

ROBERT
SIMONSON

Also Available from
Robert Simonson

THE OLD-FASHIONED
9781607745358

3-INGREDIENT COCKTAILS
9780399578540

THE MARTINI COCKTAIL
9780399581212

MEZCAL AND TEQUILA COCKTAILS
9781984857743

A PROPER DRINK
9781607747543

MODERN CLASSIC COCKTAILS
9781984857767



Pie is Messy
Recipes from The Pie Hole

RECIPES, FROM

PEHL

9781984860507 * 9/5/23

HC « $28.00 US ($37.99 CAN)
240 pages * 8 x 9 inches

75 photographs

MISSISSIPPI MUD PIE

When we first apened the Pie Hole in LAs Arts District, we got a lot of

requests for classic ples, people who came
P P In asking f we could make 3 Mississippd musd pie. The thing about pile i that
Ipage 19 a5 much of it ks reglonal, and when one of our team members, a born-and-bred
e cag T Angeleno, , she at first was
ajoke. ¥ L nially. we
o twasposn kosher 138 figured out the disconnect. and put this pie on the menu. 4
Vi cups whole mitk
domyts 1. Preneat the oven to 375°F
7 tablespoam wited tutler v
Trampsoss vasifaextrat 2, Rell out the cruat, and Lay it in.a S-inch pée pan. Use the tines of a fork to poke
3 cuntrs umimeetesed. holes in the Bettom and sides, which will keep the crust from bubbling. Trim and fite.
exosaiate, chapped the edge acconding o the Instructions en page 15, Bake for 35 10 40 minwtes, of el
Crvam e 431 3
o cop mini- izt 3. 10 3 i SBCpAn, WISk TOQRUIW U 1, COmMELATC, 30d 1308, A the mill
chocslate chigs and egg yolks, whisking uetll combined. Place the mixture aver medium heat and

o form and gies to thicken. Add
the buster, 1 tablespoon at a time, while continuing 1o whisk. Add the vanilla, and then
fradually 24d the unsweetened chocolate, while stll whisking., letting each bit melt

add! he heat uncil the mixture

i smosth, thick. and glosry, about 4 minutes

4, Pour T Cover the ph and
at least 1 hour, pie, cove the Alting with a Layer
1t whipped cream, mounding It high In the middle, and sprinkie e 1op with the

mii-chadetab chips. Serve cold.

122 P IS MISSY

100 perfectly imperfect pies using time-honored techniques from the founder of Los Angeles’
beloved Pie Hole.

After retiring from a lifetime of nursing and factory work on the East Coast, Rebecca Grasley chased her
dream of opening a California pie shop, trading in the coziness of rural Pennsylvania for the industrial
Los Angeles Arts District. Marrying the traditional pies she learned to make from her grandmother
with funky, irreverent flavors inspired by a new generation, Becky set up shop and in 2011 The Pie Hole
was born—and it was a hit. Now Becky shares the pie gospel with home cooks everywhere, beginning
with abandoning the idea of perfection. Pie is, after all, messy! Through 100 recipes, Pie is Messy takes
readers from the basics of making crust to preparing hits from the bakery. Each chapter covers a
category of pie and is broken down into two sections: Old School and New School Pies. Readers learn
how to make the classics and then how to update them with contemporary flavors and techniques. Both
warm and non-intimidating, as well as creative and inspiring, Pie is Messy is perfect for all bakers.

o e
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REBECCA GRASLEY is the founder of

The Pie Hole and has more than fifty years of pie

baking experience. After a career in nursing,
Becky moved from rural Pennsylvania to finance
the first Pie Hole in the L.A. Arts District location
with her retirement savings. The Pie Hole has
gone on to open nine locations in California and
two in Japan and has a thriving e-commerce
and consumer packaged goods business.

WILLY BLACKMORE has covered the
food world as a journalist for more than a decade.
He has been honored by the Association of
Food Journalists and nominated for awards

by the International Association of Culinary
Professionals and the LA Press Club. His writing
has been published by New York, The Los
Angeles Times, The New York Times Magazine,
Eater, Down East Magazine, and elsewhere.
Born and raised in lowa, he grew up in Pie
Country and now lives in Brooklyn, New York.

12



“Whether you’ve never baked a pie or
have baked hundreds, my hope is that
this book will help you make your own
wonderful memories and maybe even

give you a boost when you need one.”




Scandinavian From Scratch

A Love Letter to the Baking of Denmark, Norway, and Sweden

Scandinavian B
from Scratch

A LOVE LETTER TO THE BAKING OF DENMARK, NORWAY, AND SWEDEN
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Nichole Accettola

&

9781984861948 « 10/3/23

HC « $29.99 US ($39.99 CAN)
256 pages * 7%e6 x 10 inches
60-75 photographs

APPLE DUMPLINGS WITH
BUTTERMILK AND LEMON ZEST
ZEbleskiver

New to Demmaark, | threw myself into making a shew of traditional Danish dishes. To this day,
ome of gy favorites remains ableskiver, or Danish “apple dumplings.” These holiday treats are
made by rotating balls of eggy batter in a special pan using the tip of a skewer. Although the
name suggests atherwise, they don’t have to have apple at their cemter. abihowgh they can hold
picees of frubt. In Denmark, these are only caten d days. most often at littde p
held n the afternoon, served with stenwberry Jam and powdered sugar alongside mulled wine or
coffiee. Most Danes purchase frozen wbleskiver from the supermarket. but homemade ones are
im @ beagwe of their own: pillowy and soft on the inside with crisp and buttery comteured edges.
require an xbleskiver pan, which looks similar to poachi
il -ating the golf-ball shape (see page 000), You fill these divots with bater,
then use a shkewer 1o nudge the cooked part up and contimue drizzling mare hatier into cach
well, gradually motating and pouring wntil you've got perfect buttery balls. The follo 2
on my mother in-law’s rocipe for apple dumplings, which feature chunks of apple o
of each ball MAKES ABOUT 24 DUMPLINGS

In a medium bowd, whisk the egg yolka, gr:
and leman zest untilight in color. Add

»

Ny
i
v
9
¥
L
¢
N
¢
1
v
\,5

CONTINUED

236 SCANDINAVIAN FROM SCRATCH

A collection of 75 recipes for luscious cookies, cakes, tarts, pastries, breads, and smarrebrad at the heart of
Scandinavian baking traditions.

In Scandinavia, baking at home provides cozy rituals during the long, dark winters, and during warmer months,
it's a way to celebrate the bounty of the season. Before she attended the Culinary Institute of America, Nichole
Accettola traveled to Denmark and instantly fell in love with the people, the culture, and of course, the baking.
Years later, she married a Dane and lived in Copenhagen for more than fifteen years, while she learned to make
and bake Scandinavian cookies, cakes, pastries, and breads. Nichole returned to the United States to open
Kantine in San Francisco, an eatery that serves her most beloved baked goods. Now she has adapted these

recipes for the the home baker who wants to bake Scandinavian in their home kitchen. Recipes include Swedish
almond-and cream-filled buns called Semlor; Blackberry Tosca Cake; Apple and Dumplings with Buttermilk and

Lemon Zest; and Sprouted Rye Bread. Infused with Nichole's baking expertise and love for her second home,
Scandinavian from Scratch is an ode to Scandinavia and an indispensable guide to its baking and culture.

NICHOLE ACCETTOLA isacla-

trained chef and the owner of Kantine, a

Scandinavia-inspired restaurant located in San
Francisco serving breakfast, brunch, and lunch
with a gorgeous menu of pastries, porridge and
jewel-like smarrebrad sandwiches. Her café has
garnered glowing reviews from media such as the
San Francisco Chronicle, Time Out, and Eater.

MALENA WATROUS has worked as

a recipe tester for Melissa Clark and written
about food, books, and travel for the New York
Times, Allure, Condé Nast Traveler, and Salon.
She is the author of the novel If You Follow Me.
She leads the Online Writer's Studio at Stanford
University, where she teaches fiction and

food writing.



“The Scandinavian emphasis on
simplicity and organic forms
means that novice bakers can
readily learn how to create these
cookies, pastries, and breads, while
slightly more advanced bakers will
appreciate learning how to fill buns,
knot dough, and assemble meringue
cakes and tarts.”




The Olive Oil Enthusiast

A Guide from Tree to Table, with Recipes
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9781984861771 « 8/15/23

HC « $19.99 US ($26.99 CAN)
160 pages ¢ 6 x 8 inches

25 illustrations

ENTHUSIAST

Yes, You Can
Cook with
Extra-Virgin

Olive Qil!

One of the biggest controversias surrounding olive cil is whathar you can
cook with exira-virgin olive oll. There are rumors that extra-virgin oll cannot
be cooked at high temperatures, and we would very much like correct this.

Misinformation about olive oll has been repeatedly shared by
salty experts on the pi Inciuding (nfi health
professionals, and even chefs. Unforfunately, these individuals are often
quite charismatic and may have a large platform, making It easy for them to
spread “facts” that simply aren' true. This decepion is extremely damag:
Ing 1o many poople and blsinesses involved with the olive ol mdusiry,
Including farmers, small producers, and boutique retallers. As we shared
aarlier, the industry Is vulnerable because It does not have the resources
or platforms fo bastle these allegations, so it is a very unfair fight. Forfunately,
in the past few years, olive il exparts have begun 10 réach out 1o publl
caftions detalling why thelr articl Incerrect, and h
Issued comrections.

We prefer 1o furn fo the frue prefessionals and listen to what they have
10 say about cooking with clive ol Human beings have been cooking
with EVOQ for mere than six fhousand years, and olive oll as a faf has been
studied extensively over the past fifty years by universities all over the
world in experiments conducied by sciantists In controlled environments.
These researchers have tested overy parameter imaginable, Including
hew all the different grades of oll react during heat fests. Food science has

THE OLIVE OIL ENTHUSIAST 106

A comprehensive introduction to the often misunderstood world of olive oil—with recipes for appetizers,
pasta, sauces, and desserts—from the founders and producers of the acclaimed EXAU Olive Oil brand.

People have produced and enjoyed olive oil for thousands of years, but education about olive oil is woefully
lacking. After falling in love with an American and moving to the U.S., Giuseppe Morisani, who was raised
among his family’s seaside olive groves in Calabria, Italy, was shocked to discover that quality olive oil was
not appreciated or even available in many parts of the United States. He and his wife, Skyler Mapes, decided
to demystify the industry and moved to Calabria to begin harvesting, producing, and exporting high-quality
Italian olive oil. In The Olive Oil Enthusiast they offer an approachable guide to this world—from the growing
season and harvesting to the milling and production processes. There are tips for shopping for, tasting,
using, and storing olive oil and twenty recipes for dishes that showcase the ingredient: Crocchette di Patate,
Pasta Aglio e Olio e Peperoncino, Olive Oil Brownies, and tasty Bruschetta. With charming illustrations and
passionate author expertise, readers will discover a new appreciation for a classic ingredient.

SKYLER MAPES and GIUSEPPE
MORISANI founded EXAU Olive Oil and
oversee every aspect of the business. They

harvest, mill, and bottle their olive oil in Calabria,
[taly, before importing to the United States,
where they sell direct to customers. They are
dedicated to educating the public about
high-quality olive oil and fair representation for
women of color in the olive oil industry. Skyler
has been included in Forbes’s "30 Under 30," and
EXAU has been featured on Oprah'’s Favorite
Things, Food52, Food & Wine, and more.
Giuseppe was born and raised in Calabria, one
of ltaly’s most important olive oil regions, and
his family has been producing high-quality olive
oil for almost 100 years. Giuseppe and Skyler's
passion for and dedication to olive oil have
helped produce a sought-after product, found
in some of the world's top kitchens.



“We are olive farmers, extra-
virgin olive oil producers,
importers, marketers, sales-
people, and now authors.
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We are obsessed with S S <
extra-virgin olive oil and S
have carved out a space for
ourselves in this ancient

industry”
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Solutions and Inspiration for Your Home
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ORGANIZED LIVING

Solutions and Inspiration
for Your Home

SHIRA GILL

From the author of Minimalista
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ALSO BY SHIRA GILL

MINIMALISTA
9781984859273

SACHIKO KIYOOKA SACHIKO’S STORY

U | o | N S P i R E D Born ina small town in Alberta and raised in the shadow of the RDCkY
EENG SH Mountains, Sachiko was tive to her physical sur
2 drawnto as, architecture, organizing, and design. The oldest of four, she
\ N Q U E B E C would spend hours making houses and detailed landscapesin the back-
yard sandbox her father built. Her parents never had to ask her to tidy her
room, and she jokes that she was the geeky kid in class with a perfectly
organized desk.
‘The daughter of 2 Japanese Canadian father and a Scottish mother,
Sachiko credits her practical organizing brain to her mother’s side (her
grandfather was an engineer) and her attraction to pared- down spaces and

‘minimalist aesthetics to her Japanese heritage. Both parents were very artis-
tic (her father studied ceramics and made pottery, and her mother was gifted
in painting and flower artanging), so she learned to see the world through
an aestheticlens, Her parents did not have a particular agenda or prescribed
path for their children and encouraged them to explore freely. Asa result,
Sachiko felt the liberty to follow her own interests and passions: She com-
pleted a degree in English literature with French language. And she lived
and worked throughout France, including a teaching job at a school run by
Catholic nuns, where shelived in an old stone house and ate lunch at along
table with the nuns on weekends d la Madeline.

Sachiko’ career was always varied and interesting: she has worked
as a student advisor, a teacher, a self-taught graphic designer, a coach, and
an EFT (emotional freedom technique) practitioner. Her coaching work
inspired her to further her training with certifications in both feng shui and
Marie Kondo's KonMari home-organizing method. Her intuition led her to
merge her aesthetic eye and natural organizing abilities with her passion
for personal growth and spirituality. The natural next step was to launch
abusiness that married all her passions: a home-organizing and feng shui
consultancy designed to help her clients create balanced, intentional, per-
sonal, and deeply nourishing spaces.

Her website and stylish marketing cards (initially tacked up on bulletin
boards!) attracted clients who were interested in the more soulful and spiri-
tual aspects of home organizing, She began working with a wide range of
‘mindful cli har orderly Her process

ORGANIZED LIVING SACHIKO KIYOOKA

Kickstart your organized life with this inspiring visual guide from the author of Minimalista.

People are naturally curious about the homes of professional organizers. Organized Living was inspired by Shira's
desire to provide a glimpse into a rarely-seen world: The homes of people who organize others. Shira showcases
the homes of twenty-five international home organizers, offering an exclusive behind-the-scenes look into this
meticulously kept world. Organized Living introduces you to the aspirational spaces of the most organized
people in the world, the organizers themselves, and the passion that fuels their work. Through stunning images
and absorbing interviews, you'll gain expert tips and resources, loads of visual inspiration, and clever organizing
hacks you can use in your own home, such as: ditching the packaging, choosing stylish storage, elevating the
most neglected spaces, and putting things away, right away.

If you're seeking less clutter, overwhelm, and stress in your life, and are looking to create more time and energy
for the things that matter most, Organized Living is your chance to learn directly from the best in the business.

SHIRA GILL isa globally recognized home-
organizing expert, speaker, coach, and content
creator with a less-is-more philosophy. Over
the past decade, she has helped thousands
of people around the world reduce clutter and
create more space for what matters. Shira's
books center around the intimate relationship
between people’'s homes and lives and how
they inform and inspire each other. Her work
and home have been featured in Vogue, Dwell,
Better Homes & Gardens, House Beautiful,
Architectural Digest, Domino, Forbes, Goop,
Harper's Bazaar, HGTV, InStyle, Parents, Real
Simple, and the New York Times.



“While each organizer has
their own story and set of
skills and talents, they are
all united by a shared desire
to help people clear clutter,
simplify and systematize
their spaces, and transform

their homes and lives.”




Old Brand New

Colorful Homes for Maximal Living
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: FOR A FIRST-TIME HOMECWNER 121

A deeply personal and compassionate look at home ownership and rentership through more than
50 rooms designed by interior designer, photographer, and Instagram star Dabito.

Dabito is beloved on social media for his creative use of color, space, and maximalist design style. Old Brand
New offers readers actionable advice to layer spaces with meaning through refreshing décor and bold hues,
whether you're signing a lease or renovating or buying your first home. With photographs of Dabito’'s many
design projects and inspiring snaps from his travels, this book’s chapters are each supplemented with how-to
guides for weekend-friendly projects large and small. Along with easy daylong projects, Dabito also tackles
deep renovations, with his down-to-the-studs ADU (accessory dwelling unit) project in Los Angeles where he
changed an awkward laundry and storage room into his dream guest house. In this deeply personal book,
Dabito draws on his family’s immigrant experiences to discuss the challenges he's faced finding a sense of
security through designing his personal surroundings. Providing a new perspective on homeownership and
rentership, Dabito reaches and empowers readers who rarely feel spoken to, offering a much-needed insight

to the value of home and the meaning of family

DABITO isa designer, artist, photographer,
and passionate vintage hunter. His use of bold

color and eclectic maximalism cemented

him as an always refreshing and ever-evolving
influence n the world of interior design.

Since 2010, his studio and blog, Old Brand New
amassed a devoted following across multiple
platforms and has been recognized by

Better Homes & Gardens, New York Times,
Architectural Digest, and House Beautiful.
Additionally, his collections of tiles, lighting, and
prints are sold at retailers nationwide. Dabito's
guiding design philosophy is that everyone
can harness the power of color and meaningful
objects to tell a moving and personal story in the
home. He splits his time between Los Angeles
and New Orleans with his husband, Ryan, and
their fur babies, Luigi, Sterling, and Verbena.
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By My Hands

A Potter's Apprenticeship

By My Hands

A Potter’s Apprenticeship

hospoes,

Florian Gadsby

COVER NOT FINAL

9781984863584 « 11/14/23

HC « $35.00 US ($48.00 CAN)
400 pages * 6 x9 Y2 inches
150 photographs

Social media's favorite potter opens up about his life, his craft, and his worldview in this beguiling and
beautiful memoir-slash-coffee table book.

Florian Gadsby has devoted his life to pottery, refining his technique towards the point of perfection—and as
his skill has grown, so has his social media following, which today numbers in the millions. Based at a studio
in North London, he releases three new collections per year, characterized by simple forms and sharp edges,
which sell out in a matter of minutes.

In By My Hands, Florian tells the story of his artistic awakening, his education in England, Ireland and Japan,
and of the sheer discipline which has led him to become the cultural sensation he is today. Arguing for the
value in dedicating yourself to a craft, Florian weaves anecdotes about particular pots and processes into
the narrative of his life. By My Hands is an ode to the beauty of small things, such as a simple hand-thrown
mug or bowl, which can brighten life's daily rituals and make them more meaningful—as well as an inspiring
testament to the power of perseverance.

FLORIAN GADSBY is a ceramicist

currently working in High Barnet, North London.

He produces ranges of reduction fired functional
pottery and sculptural objects that are refined,
simple and carefully crafted. Alongside his
physical work Florian has been documenting
his pottery and apprenticeships online since
2014. He has more than two million followers
across various platforms that have accumulated
hundreds of millions views on Instagram,
YouTube and TikTok.
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“Florian Gadsby’s ability to describe

tactile, subtle, physical acts is
remarkable, as is his ability to imbue
them with emotional meaning.

I loved reading this book, and
whether pottery is a passion for you,
or a curiosity to be discovered, you
will love reading this book too ”

— Seth Rogen
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Home & Garden
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