
Why do we cook? Is it just to 
feed ourselves and others? 
Or is theresomething more 

revolutionary going on? 

Small Fires shows us the 
radical potential of the thing we 
do every day: the power of small 

fires burning everywhere.
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“Brave enough 
to hurt feelings, 

and delicious 
enough for no 
one to care”
NEW YORK 

TIMES

“A surprising 
and original 

take on food lit-
erature that will 
make you think 
about food in 

ways you never 
have before… 

something 
new and even 

greater than its 
parts”

LUISA SMITH, 
BOOK PASSAGE

“A hot splatter 
of intellect that 
stains the brain 

with its rhythms… 
Johnson is a 
true talent”

VANESSA 
MARTINI, GREEN 

APPLE BOOKS“Slim, spicy, 
genre-defining 

work”
OPRAH DAILY

“The book I’ve 
been waiting for. 
If Rebecca Solnit, 
Maggie Nelson, 

and Nigella Lawson 
combined their 
efforts, you’d 

have this beautiful 
debut… Part 
feminist, part 

resistance, all parts 
love for our bodies, 

food and life!”
RACHEL BREWER, 

CARMICHAELS 
BOOKSTORE

“An intense, 
thought-

provoking 
enquiry into the 
very nature of 
cooking, which 

stayed with 
me long after 
I finished it”

NIGELLA 
LAWSON

“Pulls the 
tablecloth out 
from beneath 
a lot of stale 

(and often male) 
assumptions 

about the nature 
and value of 

domestic labor. 
I’ll never think of 
a ‘recipe’ in the 
same way again”

FUCHSIA DUNLOP

“Mixing deeply 
personal 

anecdotes with 
more complex 
theory, Small 

Fires is at 
once relatable 

and mind-
expanding”

VOGUE

“One of the 
most original 

food books I’ve 
ever read, at once 

intelligent and 
sensuous, witty, 
provoking and 

truly delicious, a 
radical feast of 

flavors and ideas”
OLIVIA LAING

The 
Perfect 

Gift


