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MASTERCHEF THE CLASSICS WITH A TWIST
Dorling Kindersley Ltd Dinner ideas with a diﬀerence: take your cooking to the next level with MasterChef winners' takes on 100
classic recipes. Gazpacho granita, chilli con carne samosas, piña colada syllabub: this is cooking, but not quite as you know it.
MasterChef The Classics with a Twist brings together a decade's worth of winners in one cookbook, as they get creative in the kitchen
with imaginative takes on time-honoured dishes. This brand-new recipe collection features all the amateur MasterChef winners from
the last ten years, including Ping Coombes and 2017 winner Saliha Mahmood Ahmed, along with Celebrity MasterChef winner
Angellica Bell. Try inventive oﬀerings such as Tim Anderson's chai crème brûlée and Shelina Permalloo's Mauritian vegan burgers.
Enjoy insightful interviews with the winners that reveal how the series inspired them to cook with imagination, along with forewords by
John Torode and Gregg Wallace that will encourage you to follow in the winners' footsteps. The secret to being a MasterChef winner is
knowing how to take an ordinary dish and making it extraordinary. The ambitious yet achievable recipes in this collection will show
you how to do the same.

MASTERCHEF: THE ULTIMATE COOKBOOK
Rodale From the chef contestants and judges of the show Masterchef comes another book of delicious recipes.

RECIPES FROM MY HOME KITCHEN
ASIAN AND AMERICAN COMFORT FOOD FROM THE WINNER OF MASTERCHEF SEASON 3 ON FOX(TM)
Rodale A volume of deeply personal comfort food recipes by the legally blind Master Chef champion oﬀers insight into how the loss of
her sight compelled her to learn to cook by sense, drawing on her experiences with both Vietnamese and American culinary cultures
to share advice on how to produce professional results in a home kitchen.

LAST SHOT
Simon and Schuster A coming-of-age memoir of addiction, ambition and redemption in the high-stakes world of Michelin star kitchens.
From reckless drug addict to one of Australia’s top chefs and television stars: MasterChef judge Jock Zonfrillo's powerful life story will
shock and inspire. Jock’s life spiralled out of control when he tried heroin for the ﬁrst time as a teenager while growing up in 1980s
Glasgow. For years he balanced a career as a rising star amongst legendary chefs with a crippling drug addiction that took him down
many dark paths. Fired from his job at a Michelin star restaurant in Chester, England, after a foul-mouthed rant, Jock made his way to
London looking for work and found himself in front of the legendary Marco Pierre White. He credits White for saving his life, but Jock
continued to struggle with addiction in a world of excess, celebrity, and cut-throat ambition. On New Year’s Eve 1999, Jock shot up his
last shot of heroin before boarding a plane to Sydney, where he would ﬁnd passion and new meaning in life in the most unexpected
places. There would be more struggles ahead, including two failed marriages, the closure of his prized restaurant during COVID-19, his
time on-country, and some very public battles. This is his unforgettable story. Praise for Last Shot 'I’ve known Jock for 25 years. He is
not only a great mate but an incredibly talented chef - in Australia and around the world. Last Shot really shows how resilient Jock is
and how far he has come in his personal and professional life. I’m inspired by how brave Jock has been for putting this biography out
there. I couldn’t put it down. Loved it!’ Matt Moran ‘Zonfrillo climbed his way to the top of the gastronomic ladder only to abdicate his
position. He still inspires chefs worldwide.’ Marco Pierre White ‘An amazingly candid story of a proliﬁc but complicated chef who made
it back from the brink despite the obstacles, surely one of the best comeback stories there is!’ Gordon Ramsay ‘Jock absolutely lives
and breathes his passion for food, which began in childhood. And between the incredible ups and downs of his life that we read about
in Last Shot, what really comes through for me is his search for knowledge of Indigenous foods – I so admire how the depth of his
learning combined with his amazing skill and creativity has allowed him to celebrate the uniqueness of the cultures he has embraced.’
Maggie Beer AO

MASTERCHEF JUNIOR BAKES!
BOLD RECIPES AND ESSENTIAL TECHNIQUES TO INSPIRE YOUNG BAKERS: A BAKING BOOK
Clarkson Potter 100 playful baking recipes inspired by MasterChef Junior's young chef contestants, plus plenty of tips, techniques, and
step-by-step photographs to enchant bakers ages 8 to 100! Like the dishes featured in the MasterChef Junior Cookbook, the 100
recipes in the MasterChef Junior Bakes! celebrate creativity, technique, and deliciousness, embracing simple to sophisticated and
sweet to savory baked goods. Young bakers will learn how to cream butter for Vanilla Bean Sugar Cookies; shallow fry dough for
Glazed Jelly Doughnuts with Powdered Sugar; whip a silky chocolate ganache for German Chocolate Cupcakes with Ganache Filling;
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and knead dough for cheesy Garlic Knots. Packed with baking guidance and know-how, insider info from MasterChef Junior alumni, and
photographs from your favorite show moments, home bakers of all skill levels will be excited to bake like a MasterChef.

THE GREEN ROASTING TIN
VEGAN AND VEGETARIAN ONE DISH DINNERS
Random House **THE SUNDAY TIMES BESTSELLER** The Green Roasting Tin is the ultimate vegetarian and vegan cook book. The
perfect gift for veggies, ﬂexitarians and anyone looking to eat less meat. Seventy-ﬁve easy one-tin recipes: half vegan, half
vegetarian, all delicious. With all of the meals in this book, you simply pop your ingredients in a tin and let the oven do the work. From
ﬂexitarians to families, this book is for anyone who wants to eat easy veg and plant- based meals using everyday ingredients and
store cupboard staples. 'This book will earn a place in kitchens up and down the country' Nigella Lawson THE SWEET ROASTING TIN,
THE LATEST IN THE MILLION-COPY-SELLING ROASTING TIN SERIES, IS OUT NOW

THERE'S NO TASTE LIKE HOME
Hachette UK ** THE FIRST BOOK FROM THE WINNER OF CELEBRITY MASTERCHEF 2018** There's No Taste Like Home tells the
remarkable story of John's life in food and his emotional journey of grief and recovery through cooking, with every dish inspired by a
personal memory, and each punctuated with stunning photography. It is cookbook with real diﬀerence and emotion - born out of his
winning MasterChef menu that was inspired by his mother who he had recently lost to Alzheimer's. During the year leading up the
MasterChef ﬁnal John learnt to reconnect with his past, to grieve and to heal through cooking. There's No Taste Like Home is a
collection of heart-warming, fuss-free and budget-conscious recipes that each promise to deliver a simultaneous sense of nostalgia
and comfort. From easy Breakfast Doughnuts to fun Fish & Chip Tacos to a showstopping Black Forest Gateaux there really is
something to satisfy every palette and suit all occasions no matter your skillset or budget. John has created this wonderful collection
of recipes, drawing on all his favourite memories of food, menus and cooking, adding his own unique and creative twist to each dish.

MASTERCHEF KITCHEN BIBLE
Dorling Kindersley Ltd Everything you need to know to become a winner in your own kitchen The MasterChef Kitchen Bible - all the
know-how you need to become a MasterChef in your own kitchen. Featuring 100 classic recipes essential for every chef's repertoire
from Eggs Benedict to luscious Lemon Tart and 30 iconic recipes from the TV series. Impress your friends by ﬁlleting ﬂat ﬁsh or baking
a perfect souﬄé with 150 skills classes and ﬁnd out the recommended kit all aspiring MasterChefs should have from the best knives to
the perfect pans. Plus, "Ingredients Know-How" sections will point you in the right direction demonstrating favourite ﬂavour pairings
and tips on what's in season when so you can create a winning menu. Do you know an aspiring MasterChef? If so, then the MasterChef
Kitchen Bible is the perfect gift for them.

MASTERCHEF JUNIOR COOKBOOK
BOLD RECIPES AND ESSENTIAL TECHNIQUES TO INSPIRE YOUNG COOKS
Clarkson Potter Creativity, hard work, and lots of fun—that’s what it takes to cook like a master. Beloved television competition show
MasterChef Junior fosters all of this within each of its pint-size home cooks, and what they whip up is truly impressive. This book aims
to give any aspiring young chef the tools he or she needs to hone essential cooking skills, with 100 recipes inspired by dishes that the
contestants served in the ﬁrst ﬁve seasons, as well as timeless techniques, tips, and advice. With this book, anyone can become an
excellent cook.

COOKING LIKE A MASTER CHEF
100 RECIPES TO MAKE THE EVERYDAY EXTRAORDINARY
Simon and Schuster Elliot wants everyone to push up their sleeves and get some good food on the table. His simple philosophy is that,
while there is no right or wrong when it comes to creativity in the kitchen, you will beneﬁt from knowing some time-honored methods
that enable you to serve tasty meals to your family day after day, week after week. So, to teach you his methods and infuse some fun
into the process, he's written an easygoing, accessible guide for the home cook to create delicious, beautiful food for every occasion.

THE ROASTING TIN
SIMPLE ONE DISH DINNERS
Random House Cook quick and easy delicious meals to enjoy at home. The perfect gift for busy people who want to make simple but
satisfying home cooked dinners. The Roasting Tin has recipes for 75 delicious one-dish dinners ranging from chicken traybakes to
supergrains. The concept is simple: easy ingredients, a few minutes prep, and let the oven do the work. Each chapter also includes a
helpful infographic for how to build you own roasting tin dinner using whatever is in your fridge tonight. These recipes are for anyone
who wants to eat nutritious food made from scratch. 'A brilliant buy for anyone who wants to cook with minimal eﬀort, equipment or
cooking knowledge' Independent THE SWEET ROASTING TIN, THE LATEST IN THE MILLION-COPY-SELLING ROASTING TIN SERIES, IS
OUT NOW **AS SEEN ON CHANNEL 4**

THE SKILLS
HOW TO BECOME AN EXPERT CHEF IN YOUR OWN KITCHEN: 120 RECIPES, TIPS AND TECHNIQUES
Hardie Grant Publishing In The Skills, Monica Galetti oﬀers both amateur chefs and professionals basic cooking skills for cooking over
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100 fabulous recipes. Building on her Masterchef: The Professionals reputation as the expert in the kitchen, Monica takes the reader
through a series of essential techniques including: jointing a chicken, preparing a rack of lamb, ﬁlleting ﬁsh, making basics such as
sauces, mayonnaise, pasta, meringues, caramel and souﬄés, and making breads and pastries. Once you’ve mastered Monica’s
foolproof methods you can cook her fabulous recipes such as Braised artichoke with bacon and gin, Tartare of salmon, Roast lamb
with peppers and olives, Salt caramel chocolate ganache and Apricot sabayon. With step-by-step photographs throughout, The Skills
will give you all the secrets of success in the kitchen.

THE QUICK ROASTING TIN
Random House 10 MINUTES PREP. 30 MINUTES IN THE OVEN. Cook quick, delicious and nutritious one-tin meals that take the pressure
oﬀ dinner. The ultimate calming cookbook for in between days this Christmas. The Quick Roasting Tin contains 75 new all-in-one tin
recipes from quick weeknight dinners to at-home lunchboxes and family favourites. All meals take just 10 minutes to prep, and no
longer than 30 minutes in the oven. Just chop a few ingredients, pop them into a roasting tin, and kick back while the oven does the
work. This book is perfect for anyone who wants fresh, delicious, hassle-free food and minimal washing up! Brilliant for bringing some
excitement to your summer. Praise for The Green Roasting Tin: 'This book will earn a place in kitchens up and down the country'
Nigella Lawson 'It's a boon for any busy household' Jay Rayner THE SWEET ROASTING TIN, THE LATEST IN THE MILLION-COPY-SELLING
ROASTING TIN SERIES, IS OUT NOW

THE BEDROOM SECRETS OF THE MASTER CHEFS
Random House At Edinburgh's Department of Environmental Health, hard-drinking, womanising oﬃcer Danny Skinner wants to
uncover secrets: 'the bedroom secrets of the master chefs', secrets he believes might just help him understand his self-destructive
impulses. But the arrival of the virginal, model-railway enthusiast Brian Kibby at the department provokes an uncharacteristic
response in Skinner, and threatens to throw his mission oﬀ course. Consumed by loathing for his nemesis, Skinner enacts a curse, and
when Kibby contracts a horriﬁc and debilitating mystery virus, Skinner understands that their destinies are supernaturally bound, and
he is faced with a terrible dilemma.

MASTERCHEF COOKERY COURSE
Dorling Kindersley Ltd Go on a complete cookery course with the experts at MasterChef The MasterChef Cookery Course takes you on
a journey to culinary excellence teaching you everything from the basics of cooking right up to planning more ambitious menus. It's
like having your own tutor next to you as you move from simple sauces and techniques through to making 120 classic recipes, before
learning to experiment with ﬂavour combinations with the help of John Torode and Gregg Wallace. Learn how to make quick and easy
midweek meals, roast the perfect chicken, bake delicious cakes and breads as well as making more elaborate French tarts and
raviolis. MasterChef Cookery Course has everything you need to go from zero to hero in the kitchen.

MASTERCHEF: STREET FOOD OF THE WORLD
Bloomsbury Publishing MasterChef: Street Food of the World is a no-holds-barred celebration of a food trend that continues to grow
exponentially, delighting and enticing foodies. This exciting new book takes inspiration from the hugely successful pop up restaurants
that continue to delight in their sheer theatre, as well as the street food vans and street food festivals that proliferate worldwide. From
burritos, churros and pretzels to shrimp po' boy, Pad Thai or aromatic buns, it is estimated that 2.5 billion people per day eat street
food across the world – a staggering ﬁgure. From aﬀordable snacks to the more up-market, this collection will focuses on the
celebration of fresh and local ingredients and diﬀerent cultures and cuisines. Often quick and easy to make, these recipes will delight
the home chef who wants to create sensational street snacks in their own kitchens. Written by the brilliant Genevieve Taylor, the book
also features recipe contributions from MasterChef winners from around the world, such as Ping Coombes, Brent Owens and Claudia
Sandoval. Chapters celebrate the best of each nation and continent, with photography from the legendary David Loftus to create a
striking, vibrant and colourful book.

GORDON RAMSAY ULTIMATE FIT FOOD
MOUTH-WATERING RECIPES TO FUEL YOU FOR LIFE
Hachette UK 'These are my go-to recipes when I want to eat well at home. My great hope is that they will inspire you to get cooking to
improve your own health whatever your personal goal.' GORDON RAMSAY The dream combination - a Michelin-starred superchef who
is also a committed athlete. Gordon knows how important it is to eat well, whether you're training for a triathlon or just leading a busy
active life. And just because it's healthy food you don't have to compromise on taste and ﬂavour. The book is divided into three
sections, each one oﬀering breakfasts, lunches, suppers, sides and snacks with diﬀerent health-boosting beneﬁts. The Healthy section
consists of nourishing recipes for general wellbeing; the Lean recipes encourage healthy weight loss; and the Fit section features preand post-workout dishes to build strength and energise. This is the ultimate collection of recipes that you'll enjoy cooking and eating,
and will leave you in great shape whatever your ﬁtness goals. Learn how to cook incredible, ﬂavoursome dishes in just ten minutes
with Ramsay in 10, the new book out 14/10/21.

MY ITALIAN KITCHEN
FAVORITE FAMILY RECIPES FROM THE WINNER OF MASTERCHEF SEASON 4 ON FOX
ABRAMS A collection of authentic Italian family recipes from the Season 4 winner of MasterChef! Most of Italian chef Luca Manfe’s
early memories, especially of family holidays, revolve around food. Passed down from his nonnas, these recipes reﬂect the warm,
rustic ﬂavors of Friuli, Italy: rich frico, risotto, and savory polenta. Also showcased are the lighter bites that pair perfectly with a glass
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of wine: crostini with ricotta and honey, or a tramezzini, the Italian version of English high-tea sandwiches. Standout desserts include
the tiramisu he made with his mother when he was eight years old and his now-famous basil panna cotta that helped win him the title
of MasterChef. “I love to teach,” says Manfe, “I’ll show you the fundamentals of fantastic Italian food, including homemade stock (I
swear, it’s easy), pasta from scratch, and more. My Italian Kitchen is packed with the food that I love and that you and your family will
love too.”

MASTERCHEF QUICK WINS
Dorling Kindersley Ltd Cook like a MasterChef pro in your own kitchen with a selection of stunning recipes from the hit BBC series
written by former contestants. Do you need to impress your guests at the drop of a hat? MasterChef Quick Wins will help guide you,
whether you have a last minute dinner party, or just need to rustle up some food quickly. Each recipes comes complete with stunning
pictures of the ﬁnished dish, with step-by-step photographs to take you through any tricky technique and presentation know-how.
With delicious dishes that all take less than 45 minutes, such as fresh pea soup with white truﬄe oil and Parmesan crisps, or lamb
ﬁllet with fondant potatoes, this clever little cookbook will help you win in the kitchen and make entertaining easy. Series also
includes: Prepare Ahead (9780241333365), Amazing Mains (9780241333389), and Sensational Puddings (9780241333372).

PROFESSIONAL BAKING
John Wiley & Sons One of the most respected cookbooks in the industry - the 2002 IACP Cookbook Award Winner for Best
Technical/Reference - "Professional Baking" brings aspiring pastry chefs and serious home bakers the combined talent of Wayne
Gisslen and the prizewinning Le Corden Bleu in one volume. The revised Fourth Edition oﬀers complete instruction in every facet of
the baker's craft, oﬀering more than 750 recipes - including 150 from Le Cordon Bleu - for everything from cakes, pies, pastries, and
cookies to artisan breads. Page after page of clear instruction, the hallmark of all Gisslen culinary books, will help you master the
basics - such as pate brisee and puﬀ pastry -and conﬁdently hone techniques for making spectacular desserts using spun sugar and
other decorative work. More than 500 color photographs illustrate ingredients and procedures as well as dozens of stunning breads
and ﬁnished desserts.

INDIAN HARVEST
CLASSIC AND CONTEMPORARY VEGETARIAN DISHES
Bloomsbury Publishing USA "Vikas Khanna is one such chef whose distinctive combination of ingredients and techniques creates
dishes which reﬂect his passion for purity and a commitment to his roots." -Deepak Chopra A vibrant vegetarian cookbook from New
York's hottest-and Michelin-starred-Indian chef. One of Vikas Khanna's favorite places in the world growing up was the garden he and
his grandmother planted at their home in Amritsar, India. He would rush home from school to tend to the aromatic basil and
cardamom, tomatoes, peas, and squash. His intimate knowledge of spices and produce would guide him on his journey to become the
Michelin-starred chef at one of New York's most highly regarded Indian restaurants, Junoon. And this knowledge of nature's bounty
and its seasons informs his inspiring and beautiful cookbook, in which vegetables are the star ingredients. Vegetables have always
been integral to Indian cuisine, and Khanna's dishes expertly showcase their natural goodness, their ﬂavor and color and hidden
nuances. Khanna brings together traditional recipes, handed down over generations, alongside exciting new ones--for soups, salads,
and starters; main courses; rice dishes and lentil dishes; breads; condiments; desserts; and drinks. Though the ﬂavors are complex,
the recipes are written to be simple and inviting, to encourage seasonal substitutions and experimentation. Vikas Khanna's love of
food and culture, his enthusiasm and warm hospitality shines on every page. Bursting with 125 recipes and more than 200 color
photographs from Michael Swamy and Khanna himself, Indian Harvest opens a new world of inspiration to vegetarians and omnivores
alike.

MASTERCHEF KITCHEN BIBLE NEW EDITION
EVERYTHING YOU NEED TO TAKE YOUR COOKING TO THE NEXT LEVEL
Dorling Kindersley Ltd From cooking know-how such as how to make fresh chicken stock, to dinner party recipes including roast lamb
and panna cotta, MasterChef Kitchen Bible covers everything you need to know to cook like a champion. New forewords by
Masterchef's John Torode and Gregg Wallace will set you on the road to success. Featuring stunning recipes created for the hit BBC
show and classic dishes paired with 'From Ordinary to Extraordinary' variations, MasterChef Kitchen Bible will make you a winner in
your own kitchen. Cook like a champion with over 250 pages of essential cook's know-how and ingredients guides. Do you aspire to
cook like a MasterChef champion? Are you keen to perfect your technique, deliver classic recipes with panache, and innovate with
conﬁdence? If so, the MasterChef Kitchen Bible is the perfect source of expertise and inspiration.

LOVE & OTHER DISASTERS
'THE PERFECT RECIPE FOR ROMANCE' - YOU WON'T WANT TO MISS THIS DELICIOUS ROM-COM!
Hachette UK The ﬁrst openly nonbinary contestant on America's favourite cooking show falls for their clumsy competitor in this
delicious romantic comedy debut! 'Sweet and sexy and wholly delicious. I'm head over heels for these two delightful disasters . . .
Anita Kelly writes with tremendous warmth and care, and these pages shine with joy' Rachel Lynn Solomon 'A nonbinary protagonist in
a mainstream romance is cause for excitement and the characters spark with chemistry. The heartwarming result will leave readers
eager for more from Kelly' Publishers Weekly Early readers are giving Love & Other Disasters 5 stars! 'This book had so many great
elements that it's no surprise I fell absolutely head over heels for it . . . the unabashed queerness in this book made my heart so
happy . . . there was so much joy in this book that had me smiling from ear to ear' 'Funny, uplifting, true to life, relatable, and
cheerful. If you need cheering up this is the perfect book for you' 'Such a fun read!' Perfect for fans of Red, White and Royal Blue and
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A Sweet Mess. ............................................................................................. Every recipe needs a little chemistry . . . Recently divorced
Dahlia Woodson is ready to reinvent herself and she's found the perfect opportunity: the hit cooking competition show Chef's Special.
Falling ﬂat on her face on the ﬁrst day is admittedly not the best start, but Dahlia isn't going to let it mess up her focus. London Parker
is also there to win. As the ﬁrst non-binary contestant on Chef's Special, they have a lot to prove, and they have enough on their mind
without being distracted by the pretty contestant who crashed into them on Day One and hasn't really stopped talking since. After
ﬁlming a few episodes, Dahlia and London grow closer and things get a little steamy as they spend more time together outside of the
show. Suddenly winning isn't as important as either of them thought, but when their relationship starts to feel the heat both in and out
of the kitchen, Dahlia and London realise that love doesn't always follow a recipe.
............................................................................................. Raves for Love & Other Disasters! 'Wildly charming, exquisitely vibrant,
and achingly tender . . . I can't wait to buy it for everyone I've ever met' Rosie Danan 'With only one book, Anita Kelly has landed
among my all-time favorite authors' Meryl Wilsner 'Anita Kelly has the perfect recipe for romance . . . I didn't want it to end and I'm so
hungry for more' Ruby Barrett

MONICA'S KITCHEN
EXCITING HOME COOKING FOR ALL OCCASIONS
Quadrille Publishing Ltd Monica Galetti shows how to serve up great-tasting food at home, every day, easily and eﬀortlessly. Her food
is lively, interesting and contemporary, reﬂecting the many and varied inﬂuences on her cooking, from her Samoan and New Zealand
upbringing to her travels in Europe and Asia, and her experience in a high-end London restaurant. Easily accessible, good-quality
ingredients, simple techniques and enticing ﬂavour combinations are the characteristics of her cooking. To Monica, cooking at home
must be fun, easy and relaxed, whatever the occasion. Here she presents her favourite recipes in chapters that reﬂect diﬀerent meal
situations. 'From work to the table' oﬀers exciting weekday meal solutions that are nutritious, quick and adaptable, such as Honey and
soy glazed duck breast with pak choi. 'A leisurely weekend' features recipes that give you time to relax away from the kitchen:
undemanding slow-cooked food, easy-to-prepare special lunches and suppers, and delectable, prepare-ahead desserts. 'A time for
friends' enables you to host an impressive dinner for friends without stress or fuss, while 'Something diﬀerent' is the chapter to turn to
when you want to serve something totally unexpected, such as Blue cheese pannacotta or Honeycomb lollipops. Every recipe is
beautifully photographed in Monica's home kitchen. Essentially this is a book for those who have limited time to cook, but who enjoy
great food, and are constantly looking for fresh inspiration in the kitchen.

THE GREAT DIVORCE
A DREAM
THE FOURTH POLITICAL THEORY
Arktos Modern political systems have been the products of liberal democracy, Marxism, or fascism. Dugin asserts a fourth ideology is
needed to sift through the debris of the ﬁrst three to look for elements that might be useful, but that remains innovative and unique in
itself.

MASTERCHEF PREPARE AHEAD
Dorling Kindersley Ltd Cook like a MasterChef pro in your own kitchen with a selection of stunning recipes from the hit BBC series
written by former contestants. Want to be with your guests instead of slaving away in the kitchen? MasterChef Prepare Ahead ensures
you don't miss the party. Each recipes comes complete with stunning pictures of the ﬁnished dish, with step-by-step photographs to
guide you through any tricky technique and presentation know-how. With delicious dishes such as slow-roasted duck with cabbage
and gooseberry jam, or roast Moroccan lamb with couscous and harissa sauce, this clever little cookbook will help you win in the
kitchen and make entertaining easy. Series also includes: Quick Wins (9780241333358), Amazing Mains (9780241333389), and
Sensational Puddings (9780241333372).

THE HELL'S KITCHEN COOKBOOK
RECIPES FROM THE KITCHEN
Hachette UK The oﬃcial companion cookbook from the enormously popular Fox cooking competition show. Hell's Kitchen debuted in
2005 on Fox and is currently in in its 14th season. On the show, one explosive, charismatic Head Chef oversees 16 chefs as they
battle it out to win a job as Head Chef of top restaurant with a total prize value of $250,000. In each episode the chefs are put to the
test in a skill's-based challenge, and must follow it up by completing dinner service at the exclusive Hell's Kitchen restaurant set in Los
Angeles. Now, in their ﬁrst ever cookbook, readers will learn how to recreate over one hundred of the contestant's delectable,
restaurant-worthy dishes in their own home and will be given access to the recipes, menus, and behind-the-scenes secrets that
they've been craving!

KHAZANA OF INDIAN RECIPES
Popular Prakashan In This Book, The Master Chef Has Laid A Feast Of Traditional And Exotic Indian Recipes. It Will Help You To Master
The Art Of Cooking And Express Your Love For Family And Friends.

JULIE GOODWIN'S ESSENTIAL COOKBOOK
Hachette UK Looking for the perfect meal for your family? All you need to make delicious food to feed your hungry loved ones is
contained here in one place. Collected here for the ﬁrst time you can ﬁnd Julie's essential go-to recipes: from making a great omelette,
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to roasting the perfect chicken, preparing simple and satisfying soups and salads and baking classic cakes, muﬃns and desserts that
will become family favourites. Whatever ingredients you have in the house, no matter the season or occasion, you can put together a
tasty feast that will please everyone, every time.

JAMIE'S COMFORT FOOD
HarperCollins Publishers

THE GREY KING
Simon and Schuster A strange boy and dog remind Will Stanton that he is an immortal, whose quest is to ﬁnd the golden harp which
will rouse others from a long slumber in the Welsh hills so they may prepare for the ultimate battle of Light versus Dark.

MASTERCHEF AUSTRALIA SERIES 3
THE COOKBOOK
MasterChef has ignited the tastebuds of the nation. The new book gets behind the scenes of the show with your favourite contestants,
and back to basics with ingredients and cooking techniques.

ALINEA
Achatz "Debut cookbook from Alinea restaurant in Chicago, with recipes organized by season"--Provided by publisher.

MAKAN
Bloomsbury Absolute A love letter to Singaporean cooking and family traditions. Southeast Asian cuisine is a proud mix of migrants
and inﬂuences from all across Asia, which fuses together to create something even greater than the original. In this beautiful new
collection, rising star Elizabeth Haigh draws together recipes that have been handed down through many generations of her family,
from Nonya to Nonya, creating a time-capsule of a cuisine. Growing up, it was through food that Elizabeth's mother demonstrated her
aﬀection, and the passion and love poured into each recipe is all collated here; a love letter to family cooking and traditions. Recipes
include: Nonya-spiced braised duck stew pickled watermelon and radish salad beef rendang Singapore chilli crab fried tofu with spicy
peanut sauce spicy noodle soup nasi goreng (spicy fried rice) Miso apple pie ... and many more! Adapting these traditional recipes to
ensure ingredients are easily sourced in the West, Elizabeth Haigh brings a taste of Singapore to your own kitchen.

SIMPLY RAYMOND
RECIPES FROM HOME - THE SUNDAY TIMES BESTSELLER, INCLUDES RECIPES FROM THE ITV SERIES
Hachette UK Featuring recipes from Raymond's ITV series - SIMPLY RAYMOND BLANC 'Of the many cookery books that I have written,
this one has the most extraordinary story,' says Raymond Blanc. His long-held plan to write a simple cookbook - inspired by his
mother, Maman Blanc - began months before the Covid pandemic hit. Suddenly everything changed, and Raymond, like the rest of the
world, struggled to ﬁnd a way through lockdown. At home, and isolated from his family - as well as his army of chefs at the worldrenowned two-star Michelin restaurant Le Manoir aux Quat'Saisons and his Brasserie Blanc restaurants - Raymond cooked and cooked.
He opted for the simple dishes that evoked the happy memories, provided the connection to those he could not be with. He focused
on recipes that were neither a challenge nor fussy. They required ingredients that were easily-available and needed only basic kitchen
equipment. The result is Simply Raymond. It is a collection of his favourite home-cooked recipes - the dishes that mean the most to
him; the ones that connect family and friends, and dishes that took him on stove-side travels to other parts of the world. Dish by dish,
Simply Raymond presents an irresistible feast. This is cooking from the heart, and here you'll ﬁnd must-make dishes to add to your
weekly repertoire, as well as others for special occasions. There is also a profound poignancy to this book. Shortly before Raymond
ﬁnished writing it, his mother sadly passed away. This book is a heartfelt tribute to her, created with passion and thoughtfulness. It is
also a testament to the great pleasure derived from stepping into a kitchen, simply to cook simply for others. Something he has done
all of his life. Recipes include: * Cod Cassoulet with Chorizo and Mixed Beans * A Quick Ratatouille * Cauliﬂower and Red Lentil Dhal *
White Onion Soup * Beetroot Salad with Hot Smoked Salmon * Salade Nicoise * Tartiﬂette * Strawberry and Mascarpone Tart

KHAZANA
A TREASURE TROVE OF INDO-PERSIAN RECIPES INSPIRED BY THE MUGHALS
Quercus From winner of MasterChef 2017, Saliha Mahmood Ahmed, comes the next chapter in our love aﬀair with the food of the
Indian sub-continent. Saliha Mahmood Ahmed, who won over the MasterChef judges with her fusion of Indo-Persian food, has written a
book that will delight. Drawing on the rich culinary heritage of the region and her own travels in modern-day India and Pakistan, the
recipes are bang up-to-date and will inspire 21st century food lovers. Steeped in Persian ﬂavors, Khazana, which means treasure
trove, is a cookbook that promises to become a much-loved classic, introducing recipes like Smoked Chicken & Basil Kebabs with
Beetroot Basil Salad & Beetroot Buttermilk Raita, Mughul Baked Cod Korma and Crème Fraîche & Rose Ice Cream with Honey-glazed
Figs.

KITCHEN ESSENTIALS
THE JOY OF HOME COOKING
Passionate, engaged and accessible, Kitchen Essentials is a cookbook full of great food and techniques to help demystify the art of
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home cookery. With his thirty years' experience as a chef and a teacher, Gary Maclean brings insight, wisdom and humour to the
kitchen. Kitchen Essentials will make the fundamentals of home cooking truly straightforward - and joyful - for everyone. Gary Maclean
has the expertise of a top chef as well as phenomenal teaching and communication skills. This winning combination informs the
unique mix of know-how, top tips and recipes in Kitchen Essentials. Gary Maclean is the perfect teacher for anyone looking to enhance
their joy of home cooking.

REAMDE
Atlantic Books Ltd SHORTLISTED FOR THE 2012 BEST THRILLER OF THE YEAR- CWA IAN FLEMING STEEL DAGGER SHORTLISTED FOR
THE 2012 WARWICK PRIZE FOR WRITING Across the globe, millions of computer screens ﬂicker with the artfully coded world of T'Rain an addictive internet role-playing game of fantasy and adventure. But backstreet hackers in China have just unleashed a contagious
virus called Reamde, and as it rampages through the gaming world spreading from player to player - holding hard drives hostage in
the process - the computer of one powerful and dangerous man is infected, causing the carefully mediated violence of the on-line
world to spill over into reality. A fast-talking, internet-addicted maﬁa accountant is brutally silenced by his Russian employers, and
Zula - a talented young T'Rain computer programmer - is abducted and bundled on to a private jet. As she is ﬂown across the skies in
the company of the terriﬁed boyfriend she broke up with hours before, and a brilliant Hungarian hacker who may be her only hope,
she ﬁnds herself sucked into a whirl of Chinese Secret Service agents and gun-toting American Survivalists; the Russian criminal
underground and an al-Qaeda cell led by a charismatic Welshman; each a strand of a connected world that devastatingly converges in
T'Rain. An inimitable and compelling thriller that careers from British Columbia to South-West China via Russia and the fantasy world
of T'Rain, Reamde is an irresistible epic from the unique imagination of one of today's most individual writers.

ESIO TROT
Random House This treat of a reptile-inspired romance is revived by a fresh new cover look.
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