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- *‘ " "4 t " » ; s Andrée Maalouf and Karim Haidar (Comptoir Libanais)

-:-:’*::-*; Ah S :"-::-*1 share and refresh Lebanon’s rich culinary heritage with
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i ifar)om taelon i @ Andrée Maalouf and Karim Haidar (head chef of Comptoir
Libanais) share and reinvigorate the rich culinary heritage of
Lebanon through more than one hundred easy-to-follow
recipes. Lebanese cuisine is renowned for its savoury and
sweet specialities: from falafel, tabbouleh, spicy grills and
simmered stews, to succulent rose and pistachio pastries.
Traditional recipes have been subtly reinterpreted with a

9780863563775 modern twist. An essential addition to every cookbook

Paperback | 176 pages | £25.00 collection.

53 Colour Photographs, 30 B&W
Photograpns, 3 step-by-step
lllustrations; 88 lllustrations

True stories

True stories of neroism,
endurance & survival
Dance

Since Andree Maalouf settled in
France thirty years ago, she has
adapted the culinary tradition of her
native country to suit the tastes and
produce of today. Karim Haidar is a
chef in London (Fakhreddine) and
Paris (Liza). He is noted for reinventing
Lebanese cuisine, giving new life to
forgotten recipes, revisting the classics
and creating new dishes.

team@durnell.co.uk Durnell Marketing Ltd @durnell_europe
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CONDIMENTS

WILD I

CHUTNEYS, FERR INKS

NATASHA LLOYD

0781912807987
Hardback 1224 pages | £29.99

Cooking with herbs & spices
Cookery dishes & courses
Traditional medicine & herbal
remedies

Natasha Lloyd grew up around the
joys of plants learning from her mother
and a well thumbed copy of A Modern
Herbal by Mrs Grieves, foraging with
her mum since she was a child. She
had a croft and a small holding before
qualifying in Herbal Medicine in 2013.
With the harvests from her mother's
allotment and once older, from her own
croft and smallholding, she would
make condiments. In 2018 she joined
the team at the Fife Arms Hotel where
she initially helped create and make
the condiments for the hotel, as well as
the first cocktail menu as the in-house
forager. She now takes guests on
foraging walks. She qualified in
medicinal mushrooms in 2021. Her
clinics are with Napiers working
remotely for the general clinic in
Edinburgh and for the CLAID (Covid,
team@durnell.co.uk

DURNELL

Foraged Condiments

Wild Plant Recipes for Sauces, Chutneys, Ferments
and Drinks

Aeon Books Ltd (IPS UK]

Durnell Marketing Ltd

24 June 2023

A unique and lavishly illustrated cookbook exploring how
to forage for wild plants and how to use them in everyday
food and drink.

A unique and lavishly illustrated cookbook exploring how to
forage for wild plants and how to use them in everyday food and
drink. Natasha Lloyd invites readers to delve into the treasure
trove which plants can offer, outlining a stunning selection of
recipes which explore the culinary and medicinal bounty of
plants and how to use them in the kitchen. The recipes in the
book offer twists on traditional condiments, as well as modern
cocktails ingredients and everyday drinks, all made with wild
plants. These include pear and dandelion root chutney, beetroot
and hogweed seed sauce, limeflower tonic water, hawthorn
bitters, as well as many more. Complete with charming
full-colour illustrations and photographs, Foraged Condiments
also offers a fascinating introduction to the traditional Scottish
uses of a selection of plants, alongside their clinical uses,
history and scientific integration. Through her thoughtful
discussion of Scotland’s ancient connection to the land,
Natasha invites readers to consider their own relationship with
nature, through connecting with the plants themselves. From
an author who has dedicated her life to working with plants,
Foraged Condiments provides a superb foundation for those
looking to integrate foraging and wild cooking into their daily
lives without fuss or complication, while also guiding readers in
resonating with the beauty of nature in a deeper, more intimate
way.

@durnell_europe
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Valerian

Valeriana officinalis

Gaelic names: Lus na Snathaid; Lus nan tri bilean; Carthan-curaidh
Caprifoliaceae

Parts used - flower and root

This plant is well more well-known than some others in this book, having been
available to us in various ways in high street shops and garden centres for a
while now:. It is often used in commercial herbal sleeping teas and capsules.

1 first encountered valerlan quite young as my brother was preseribed it, in
Germany, for restless sleeping as a young boy. It worked wonderfully for him
and we all got a good night's sleep as a result. Valerian was highly prized in
our household.

1t likes to grow near water courses and rivers, and has a lovely white flower
similar in shape and colour to yarrow but with different leaves. As well as
different leaves the smell of valerian is what really gives it away. To me when
it first blooms it reminds me of jasmine and ylang ylang, and is a delight.

Not long after opening, though, the smell starts to change and, oh boy, does
it change. It starts to smell more like the roots, which are the traditionally
used part of valerian. It is a smell once known you are unlikely to forget. It
permeates a room very well, and you can always tell when I've used itin a
herbal mix.

The smell starts to change to what is reminiscent of old socks and male cat
pee, which is highly aromatic. Some folk are really drawn to the smell - I've
found it is usually these folk that require the benefits of this plant and it suits
them well.

Cats love this plant and will seek it out in the same way they look for catnip.
In my first vear of training we did a module called pharmacosgnosy, which

a9

Rosebay willowherb

Chamerion angustifolium
Gaelic name: Seileachan Frangach
Onagraceae

Parts used - young shoots, leaves, flowers and roots

Gerard's Herball in 1597 is the first to mention rosebay willowherb in Britain.
This tall and striking plant is very noticeable when it is in flower, In grows
in large clumps and stands tall, usually along walkways and roads. [ts pink
flowers give a flash of noticeable colour early in Summer, really standing out
against the greens of this time.

It is known as a pioneer plant, which means it comes in first and quickly to
any upturned, cleared or disturbed soil. Another name for it is fireweed, for
the way it comes up after wild fires. In the Blitz in London in World War Two
it often grew after a site had been bombed and gave a welcome splash of
culour and flaming beauty, which offered hope.

The seeds are beautifully fluffy and have an amazing acrodynamic ability.
They are wind-dispersed with a parachute-type design that is highly effective.
Each plant produces around 80,000 seeds. I've watched these seeds being
gently blown from the plant, and you see that as one is lifted by the wind it
hooks on to the next seed. Allinall, it's a

seed dispersal. These seeds were once used as a free down for bedding and

¢ efficent and beautiful form of

cushions. If you take a few and rub them you will see how soft and silky they
are,

One day, after many years of teaching about rosebay willowherb and all its
qualities as medicine, tea, food and a condiment, [ took out some ladies from
Russia. They were excited to see the plant growing in Scotland and immediately
told me all about it and how they use it at home. It was reassuringly the same
It always makes me feel good to meet folk who have been brought up with
the plants as food and medidne that I'm not so familiar with from my own

childhood.
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THE TASTE
OF EGYPT
HOME COOKING

MIDDLE EAST

0781649034281
Paperback | 184 pages |
288 color illustrations

£24.99

National &regional cuisine
General cookery & recipes
TV/ celebrity chef cookbooks

Dyna Eldaief was discovered by the
Middle East edition of the reality
television cooking show "The Taste,"
after she began to blog and post clips
on YouTube about her mother’s

recipes. She continues her passion for
Middle Eastern cuisine by maintaining

her blog and giving cooking classes.
She lives in Melbourne with her
husband and three children.

team@durnell.co.uk
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The Taste of Egypt

Home Cooking from the Middle East
American University in Cairo Press (1P UK)

Durnell Marketing Ltd

10 June 2023

Winner of Best Mediterranean Cuisine Book (Gourmand World
Cookbook Awards) "The best Egyptian cookbook | have ever
come across. . . . Dyna gives us more than a taste of Egypt, she
shares with us her genuine passion for food and she entices us
to discover or re-discover Egyptian cooking."—Lisa Kaaki, Arab
News A modern approach to one of the world’s oldest cuisines,
new in paperback! Combining mouthwatering recipes with a
fresh, contemporary design, The Taste of Egypt brings the
sophisticated colors and flavors of Egyptian and Middle Eastern
cuisine to the modern home kitchen in unpretentious,
down-to-earth style. Impress your dinner guests with sublime
appetizers such as stuffed-vine leaves and roast eggplant dip.
Cook up a storm with silky cumin-infused lentil soup,
sensational spiced meatballs, and delicious artichokes cooked
in red pepper sauce. There are summery salads to fill a picnic
hamper and hearty slow-cooked beans and basterma
(fenugreek-spiced cured beef) to evoke the bustling warmth of a
Middle Eastern food market. And the recipes for sweet delights
are designed to satisfy even the most persistent sweet tooth.
Presented in a vibrant, accessible style, The Taste of Egypt is a
celebration of a great culinary tradition and an exciting addition
to the repertoire of the modern home cook.

@durnell_europe



Baba shanoug | Eggplant Dip

Makes: M40g

INGREDIENTS
2 cloves garlic. unpeeled
1 large or 2 small eggplants

7 tablespoans olive cil

¥ teaspoon salt, or to taste

4 tablespoons tahini

2 tablespoons chopped parsley, ev
plus sxtra for garnishing

Fateaspoon graund cumin

duide of 1 lemon

* Hear the oven o 180 "C (350 “F/Gas mark 4). Pur the
minutes or unel soft, Allow o

. then remove the

* While the garlic is roasting. dice the cgg sins of oil in

a fiying pan, and add a batch of cggp

r chan Fry. Tam the slices often t prevent burning, cooking each basch of slices for 1-2

soak it up rad

minutes. Aim to cook two barches, using 2 tablespoo cach time. Dont be templed 10 éfowd

sach cooked barch aside ro cool.

yor the

gplane will begin wo sicam, rath

e the fried eggplant, roast garic, sal, cahini, parsley, cumin, 3 eablespoons oil. and lemon
wod processur and blend. Don't everblend—you're aimbng lor a linle
it the mix is woo thick.

= Tiste and adjuse seasoning if required. Transfer 1o a bowd and gamish with chopped parsley. Serve
with crisp Lebanese flacbread or fresh Turkish bread, or alongside barbecued mear or bafie,

i blender or
Add a lirtde w

VARIATION
IF you don't want to fry the eggplant, you can cook it over an open flame—this is easy if you
have a gas stove—but it may be sasier to place it in the aven or undoer a grill. Whichaver
method you choose, cook the eggplant whals, with the skin on—when this becomes wrinkly
and blackened, it s ready. Place it in & closed plastic bag for & few minutes to sweat, then
take it out and remaove the skin, which will now peel off very easily.

Salatit fasulya | Five-bean Salad

This is & wonderfully simple satad to put togethar, I1's especially easy and quick If you use canned besns.
which are als guarenteed to be soft but nat mushy: Altermatively, you could se diied beans that have
boen soaked ovemight then cocked. These must be carehully propared, as same drid beans can be

pasanaus i not trested comectly. Red ksdney basng, for instance, contain natursl taxing called lecting

that can stomach achas a g These are de d by soaking the driad beans for at least
12 hours and then bailing ther vigorously for 10 or more minutes in fresh water before simmeting until
encked. Tinnad o canned kidrey baars have sleady gore Srough the preces, so they reguice only &
finsa undar frash water befors baing used

Dried beans may take up 1o 3 hours % cook using the comvertional method, but they cook in sbout a
third 1o a quarter of the time if cooked in a pressure cooker.

When udging the ameunt of beans you newd, rememiser that died bears will double in weight and
wolume after being soaked and cooked, 50 2 cups [1 1) driad bears will yseld around £ cups of cooked
bxcans. Aim for a good mix of bean types—the recipe suggests five different kinds of bean, but select o
rrexture [or just use ane type) according to your cwn taste. Mized beans add a vanaty of Revor and color to
tha dish, and these beans work especially wall: black-eye beans, great northem beans, rad kidney baans,
cannellinl beans, and butter bears.

Ferves d

INGREDIENTS

1% tablespoons garic-infused ofive oll

¥ leman, julced

Pinch of salt

1 cup dried beans, sosked and cocked, or 1 can of mixed beans
2-3 tablespoons chopped parshey

¥ small onion, vary finely chopped

2 Roma tematoes, finely diced

* Combine the olive oil, lemon juice, and slt.
* Mace the beans in a bowl and add the parsley, onion, and romatoes,
* Mix wogether, pour over the dressing, and toss well just before serving.

Zabadi | Natural Yogurt

Yogurt is 3 graat staple—my mum wauld make t 0
{page 37) 1 is not as difficull 1o make as you might ik
back te buying it. Just &s in the supsimatket, you ca

o

¥ big picking 1 s it to make salati sabadk

o, YU Fiiny VS O

= by addding other
ingredients, such as sugar, hanay, purtad stra - andrt pulp, and 5o
ot of whole milk, we that

e far praducing yogur.
or Greek yogurt, After
act 2 your startor; this will

on. ¥ you prefor low-fat yogurt, sta with low-fat
with the startes yogurt. Dot use milk dese to the
The starter yogurt i ausily abisned by buying a s
making aach batch of your own yogun, store some o

grve you a continuous supply of homemade yogurt

It miay take a faw atternpts 1o get this process right. 1 the rmilk is heated too much, this mey kil the
bacteria s the yegurt won't set. | never sew my mother wie o thermemetes But | have tred ta make yegurt
several times without ane and had mixed results, 50 | highly recommend Buying a cocking thermomater
1o take out the guesswork. You will sa need a one-liter {35-fl 2] container o« jar with a lid and something

warm to wrap around it, such o8 o woolen blanket.
Makea: d cups [1 fiter)
INGREDIEMTS.

3 tablespoons starter or plain yogurt
4 cups (1 liter) of milk

* Bring the milk 1o the boil without lerting it bum, Once it reaches 212°F (100°C), tarn off the
heat and leave the milk to cool to 113°F (45°C). This will take 18-20 minutes.

» Add the stareer yogurt 1o the consainer and stir it waiil it becomes runny, Remave the skin that
forms on the milk and discard.

* Add a ablespoon of milk ax a tine and stir it into the yogure. Afver 4 or 5 spoons, add the yogur
to the milk in the pan and stir.

* Pour all the milk back into the container, cover it with a lid. and wrap it in a blanker. Leave

it in a warm place such as the bottorn of a pantry for at least 10 hours or avernighe. It should be
wonderfully thick and creamy.

+ Place the yogurt in the refrigerator—i will become sour if left out of the fridge for more than
24 hours,

VARIATION

ou can make yogurt using a commercial yogurt maker
ulating the warmed ind providing the bacter
When using a yogurt maker, make the yogurt followi
pouring the mixture into a container ta ferment ow
follow the manufacturer's instructions.

This acts like a thermos bottle,
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w JOHANNA LE PAPE
Wl CemEion oferfet iy rs

Melanie Frechon, Diebtian

REVOLUTION

A The Healthy 8zking Blole

9780778807241
Hardback 1236 pages | £30.00
CIr photos

Cakes, baking, icing &
sugarcraft

Award-winning author Johanna Le
Pape is a talented pastry chef who
specializes in well-being. She began
her career at Lutetia, then at Le
Meurice with Cédric Grolet and
Maxime Frédéric. She continued her
adventure at Ladurée and won the

World Cup of Sweet Arts in 2014. She

founded the Aurae workshop, and

devotes herself to creation, consulting

and training. Johanna and her family
divide their time between Paris and
Los Angeles. Mélanie Fréchon is a

dietitian and nutritionist, specialized in

sports nutrition. She lives in Paris.

team@durnell.co.uk
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Patisserie Revolution

The Healthy Baking Bible
Firefly Books Ltd (Macmillan Distribution (MDL))

Durnell Marketing Ltd

15 November 2024

Innovative recipes for perfectly indulgent French baking —
the healthy way - with options for sugar-free, vegan and
gluten-free macaroons, meringues and croissants.

Going to a patisserie is often considered a high-calorie
indulgence reserved for weekends or special occasions. But
what if you could make healthy pastries at home using more
wholesome ingredients without the guilt? Patisserie Revolution
is a ground-breaking comprehensive book by award-winning
French pastry chef Johanna Le Pape that will teach you
everything you need to know about healthier patisserie baking.
It's beautifully photographed and covers dough to macarons,
meringues, and, of course, croissants. But how is it different? In
an easy-to-follow design, you’ll quickly learn about the essential
ingredients for Johanna’s revolutionary approach to baking and
she’ll tell you how to create sugar-free, vegan or gluten-free
patisserie. Patisserie Revolution includes guidance on how to
work with more than 30 different flours and 18 cooking oils, plus
much more. She also provides information on how to preserve
micronutrients, balance sugar and fibre for a low Gl and shares
extensive dietary substitutions for those who want to make
modifications based on sugar, carbohydrate, protein or dairy
intake leading to 45 delicious patisserie recipes for Buckwheat
Vanilla Mille Feuille, Chestnut Pear and Vanilla Velouté and
Madelines with Lemon Zest — just to name a few. But it also
includes the best healthy chocolate chip cookie and snickers
you’'ve ever eaten. Be prepared to reframe how you think about
French patisserie!.

@durnell_europe
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Amaranth
Wheal

Sz

A

Peawal
Almend

Greew

lentil
Kamut
[T

N Wedp (EO )
srrowroot starch, sifted

% vp (400 g
atuafaba

DIRECTIONS

agar agar faba: Heat
thin bring to a boil.

Tranafer the mixture toa bowt, Uting an electric mixes, whip the mixtuse
Imte & rveringue until thick and glossy.

* Using aspatuln, fold i sifted arrowroot starch and paylium.

© Pipe ontoa baking sheet lined with asil mat. In the-gven
BL195°F (90 "C} for ot least 2 howrs.

team@durnell.co.uk Durnell Marketing Ltd

@durnell_europe
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¥

lan Hemphill
& Kate Mcintosh

9780778807346
Paperback 1160 pages |  £19.99
full'color pnotography throughout

Cooking with herbs & spices

lan Hemphill was raised in Sydney,
Australia and is the founder of Herbie's
Spices, the internationally respected
business that sells quality herbs and
spices online at www.herbies.com.au.
He is the author, along with Kate

Mclntosh, of The Spice and Herb Bible,

which is now in its 3rd edition. Kate
Mclintosh, based in London, England,

is a qualified chef and food writer, who
also works at Herbie's Spices.

team@durnell.co.uk
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How to Add Flavor

An Introduction to 8pices and Herbs
Firefly Books Ltd (Macmillan Distribution (MDL))

20 October 2023

Unlock the secrets to vibrant, mouth-watering meals with
How to Add Flavor, the perfect guide for novice cooks
looking to elevate their culinary skills.

With just 15 key spices and herbs, ranging from aromatic basil
to earthy turmeric, this book shows you how easy it is to
enhance the flavours of your favorite dishes. Learn the unique
aromas, flavours, and ideal pairings of each spice and herb.
From allspice and bay leaves to thyme and cumin, you'll
discover how a sprinkle or pinch can transform your cooking. A
special "Spice and Herb Tutorial" section takes you through four
versatile recipes - Skillet Chicken Breast, Classic Pot Roast,
Salmon Parcels, and Crispy Fried Tofu - demonstrating how the
flavour profile of each dish can change dramatically with just a
few variations in spices and herbs. An in-depth section on salt
and pepper, the essential foundation of any dish, offers valuable
insights into using these two pantry staples to their full potential.
Finally, explore 60 easy-to-follow recipes, organized by the
featured spice or herb, helping you build confidence in the
kitchen while mastering the art of flavour.

Durnell Marketing Ltd @durnell_europe



Basil is one of the most popular herbs and
there sre mary varieties, though sweet basil
s the ane that is readily available at most
grocery stores. Swaet basil plants could ba
referred to as small shrubs with soft, deep
green oval and somewhat crinkly leaves
attached to tough, grooved and squane
stems. Frash basil is gonerally sold in bunches,
providing plenty of delicious leaves for most
recipes. Avoid buying fresh basil that & wilted
or has black marks on the leaves as it is not
#5 fresh as it should be. A3 a seasonal sun-
loving plant, fresh basil is most sbundant snd
economical in stores during the summer.

Aroma

Basil was the first hesb | could identify by
aroma in my mother's herb garden. For me,
basil's rofrashing clove-anize-like aroma
conjures up memaories of summer, hardly
surprising when one considers how this herb
thrives in heat and expires at the first chill
of wintar.

Flavor

Frosh basil's flavor is bright, cloan and
clove-kike with a warm depth of flavor that
complements every food it is added to.
Although the frosh leaves are quite pungent,
the actual flavor is nover overpowering, a
phenomencn that seems to be unique to this
herb. This mears that it is almost impossible to
wuse too much fresh basil in a salad, or in posto.
Whaen fresh basil is out of season, dried
may be used as a substitute in some recipes.

The moisture is greatly reduced in dried basil,
and the fresh aroma is bost, so the flaves
becomes concentrated and stronger.

Pairings

Basil’s unique flaver profile pairs exceptionally
wigll with tomatoes and tomato-based dishes,
and gardeners will tell you basil and tomatoes
are companion plants. Fresh basil is used in
Italian and other southern European cuisinas,
possibly because it is abundant in these
warmer climates. Basil complements almost
avary food you can imagine, from Bolognese
sauces, to eggplant, zucchini, squash, kentils
and new potatoes. Basil blanded into cream
cheese for a sandwich filling is a welcome
wariation. The versatility does not stop there
thaugh, as basil's chean, fresh notes enhance
chickan, pork, fish and shellfish,

Dried basil is preferred and works best in
all cooked tomats dishes, including Bolognese
and pasta sauces, baked, barbecued, roasted
or fried chicken. Should you still wish to add
some fresh basil to these. be sure to add it
in the last 15 minutes of cooking to retain its
fresh flaver notes.

Storage

Due te it's soft leaves, storage of fresh basilis
a biz different to the usual way of storing frosh
herbs as I've described in the introduction. A
bunch will keep in the refrigerator far a week
or mere. Wrap paper tewels around the base
of the stemns, wet them and seal the whole
bunch in a plastic bag.

THE SFPCE AND HERE PAMIRT "

It's i surprice that famabcan
native allspice is the hars n
jork marinade. Combined with
herbaceous thyme and fiery
chile, this is a meathwatering
marinade with delicious
resuliz. Enjoy with Black

ean Salsa (se0 page xxx)

as i burger filling or shredded
in a grain bowl

1 tsp salt

1 enien, chopped
1large elove garlic, erushed (about 1 tsp)

1 tsp dried thyme

1% tsp ground allspice

1 Scotch bonnet chile, stem removed

1 tbsp packed brown sugar

2 thep neutral ail (such s cancls or vegetable)

11b (500g} boneless skinless chicken thighs (about

dakes 4 servings
Prehaat oven to 340°F (1T70°C)

Food pracsssor

4 mediurn thighs)

Ina food processor, combine anion, gariic, salt, thyme,
allsplce, chile, sugar, and oil. Process until smoath.

Place chicken thighs in & medium bowl, Add marinade and toss
until evenly coatad. Line 3 baking shaet with parchmant papar.
Transfer chicken to prepared baking sheet, smooth side up.

Bake in preheated oven for | hour ar until juices run clear
whan chicken ks plerced, Do not turn during cocking,

Let stand for 5 minutes before serving,

s

Far bone-in, skin-on thighs (sbout 14 lbs), increase cooking
time by 15 méinutes.

Marinate chicken for up to 2 days for more flavor.

Leftover chicken can be shredded, cooled, and frozen
in an airtight container far up to 3 months.
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EMMA DE THOUARS

9780778807360
Hardback 1176 pages |  £29.99
full'color pnotography throughout

Cooking for one

Emma de Thouars is a food writer,
columnist and podcast host. She is
also the author of successful
cookbooks on Asian food, vegan Asian
food, tofu and noodles.

team@durnell.co.uk

DURNELL
Solo

Embrace the Pleasure of Gooking for Yourself
Firefly Books Ltd (Macmillan Distribution (MDL))

20 October 2023

Cooking for one just got a lot more fun! Calling all singles!

Cooking for one doesn't have to mean repetitive meals or bland
leftovers. In Solo, Emma de Thouars transforms the experience
of cooking for yourself into something exciting, easy, and full of
flavor. With years of experience cooking just for herself, Emma
offers you the tools and inspiration to make each meal a
creative adventure. No more boring meals! Emma shares
vibrant recipes that don't require a lot of equipment or time -
perfect for your small kitchen or busy schedule. Think savory
sauces that work on almost anything, fresh veggies, indulgent
snacks, and mouth-watering treats. Plus, you'll learn how to
shop smart, use leftovers creatively, and get the most out of
every ingredient. Try dishes like Eggs with Instagrammable
Nutty Butter, Tofu Salad with Quick Chili Oil, Harissa Eggplant
Caprese, and Brothy Beans - each designed to make you feel
like a culinary pro. Whether you're a seasoned cook or just
starting out, Solo shows you that cooking for one can be a
joyful, flavorful, and totally satisfying experience. Turn your solo
meals into moments of culinary inspiration! ? "Solo is an
amazing collection of Emma's culinary life lessons. She always
knows how to make something delicious with very little. Single
or not, this book will have a prominent spot in your kitchen." --
Ghislaine Voogd (@veggilaine)

Durnell Marketing Ltd @durnell_europe
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Egg with
Instagrammable

Nutty Butter
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Quick Berry
Crumble with
Sesame Seeds

Crumbile wae my favorite dessert back
when ['was a student. My housemate

and [ used b shoot eack other o certain
Toak after dinmer nnd wir'd know it was
crumble tisne. Wea plways kept a bag of
Frozen fruit on hand for this parpose and
then we'd whip up this dessert o fw timies
a wonk, preferably with a seoop of vanilla
ke erea. You can ake this erumble in
a ramiekin or bake the crimbes separately,
in which sse you can sprinkle themon
wamilla ice ervam or fruit that s brivily
bieen warmed in a pan, Sliced peaches
are avary good chokes here,

[FREETGN) ; Thatre ate endiess variations of
this dassert. Appbo crumisle mmaine oaa of tha
st dedleions things bn the wark), with & plech
of cinnamon o cardamenm, for exsmpls. Try

it using ane af the fun berry blands freim thy
Trozen sacthon of the suparmacket. If you dan't
have & freazor, keap any laftover froren fruit

I thea friclge and fari B on yogurt the naxt
marming o mix i lto 3 smoothis
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Topping
23 thep (20 ) k- prarposa foar
[ Te———

o whille)

7t e
2 thep (30 g) btter
Pinch ofwall

Fruit
1/, cup (120 ) o cen e bresh bhuskiarries se uthe fruit
b granulated suger

1t cormutarch

Trcoo ol vaedl ca craan {optional

Yoo will med
Large raeveiin ar cemnpraot bowl

Prebeat the cven to 3S07F (180°C),

Combine the o, sugar, sesama seeds, butter
and salt in a meadium bowl with your lngers just
wuntll erums farm: Disn'y mik for tac lang or it will
become sticky,

g bt

n arether

wigat, cormtarch and the lermen rest and juice
g i Bloak Tk ki

‘il spcane he toppiag ovee It Baka foe 20 18
a5 untfl the busk Bibislino and

LY of top.
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KITCHENS

A JOURNEY THROUGH INDIAS CULINARY HERITAGE
TORIE TRUE

0781910338444
Paperback 1 206 pages |  £25.00

National & regional cuisine
Cooking with herbs & spices
Cookery by ingredient

Torie True is the author of Chilli &
Mint: Indian Home Cooking from a
British Kitchen which was published in
2021 and subsequently shortlisted for
a Gourmand World Cookbook Award.
Torie has been mastering the arts of
Indian cooking for over 20 years and
inspires others to cook with spices in
her cookery classes, demonstrations
and book tour talks. A member of the
Guild of Food Writers and a Great
Taste Judge, Torie lives in London with
her husband and two daughters.

team@durnell.co.uk
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seven Kitchens

A Journey Through India’s Gulinary Heritage
Meze Publishing (Gardners)

06 November 2025

Seven Kitchens is a fascinating culinary journey through
India, weaving a complex and nuanced story of the
country’s cultural history and heritage via its food. A
refreshing deep dive into the incredible diversity of
cuisines that India has to offer, this carefully researched
cookbook presents over 100 achievable recipes for any
home kitchen.

Seven Kitchens is a fascinating culinary journey through India,
weaving a complex and nuanced story of the country’s cultural
history and heritage via its food. A refreshing deep dive into the
incredible diversity of cuisines that India has to offer, this
carefully researched cookbook presents over 100 achievable
recipes for any home kitchen. Taking a closer look at many
dishes that we know, love and recognise from Indian cuisine,
Seven Kitchens delves into the culinary traditions, techniques,
flavours and ingredients of seven distinct communities across
India. Beginning with Anglo-Indian food and stretching as far
back as the Mughal empire, each chapter travels to the heart of
one region’s cuisine and explores the fusion of influences that
created delicious recipes that are still enjoyed in India today.
From familiar favourites like vindaloo, korma and biryani to
lesser known dishes of Goan Portuguese, Indo-Chinese, Syrian
Christian, Parsi and Tibetan Nepalese origin, every page offers
a glimpse into the vibrant kitchens of India’s past and present.

Durnell Marketing Ltd @durnell_europe
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La Maisam

SIMUPLIFYING BAKING ONE RECIPE AT A TIME

MAISAM ALGIRGLET

0781919338406
Hardback 1192 pages |  £23.00

Cakes, baking, icing &
sugarcraft
Desserts

Born in Libya and raised in the UK
from the age of nine, Maisam speaks
five languages — English, Arabic,
Amazigh, Spanish, and Turkish —and
brings a rich cultural heritage to her
food. Her love of baking began at
thirteen, driven by a fascination with
the science behind a perfect bake and
a determination to get it right. Since
appearing on the 2022 series of The

Great British Bake Off at only 18 years

old, her relaxed approach and

distinctive baking style stood out. She’s
become a viral presence on Instagram,

sharing her signature no-fuss bakes
with an ever-growing community of
loyal fans.

team@durnell.co.uk
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La Maisam

Simplifying Baking one recipe at a time
Meze Publishing (Gardners)

31 0ctober 2025

Build baking confidence with La Maisam, Instagram
favourite and GBBO star. From her viral no-knead bread
to simple, satisfying cakes, this book makes baking calm,
joyful and achievable. With easy tips and recipes that
really work, it’s perfect for beginners or anyone looking to
enjoy baking without the stress.

La Maisam, the much-loved Instagram baker and 2022 Great
British Bake Off contestant, invites you into a simpler, more
joyful way of baking. Whether you're completely new to baking
or looking to rediscover your love for the kitchen, this book
helps you build confidence step by step. Each chapter is
designed to teach essential skills in a relaxed, approachable
way, from mastering her viral no-knead bread (viewed over 50
million times) to creating beautifully uncomplicated cakes and
bakes. With La Maisam’s trademark warmth and clarity, this
book is packed with accessible techniques, helpful tips, and
straightforward recipes that really work. No fancy equipment or
hard-to-find ingredients required, just a love of good food and
the willingness to try. Perfect for beginners or anyone seeking
calm in the chaos of everyday life, this is baking made
stress-free. You'll learn how to trust your instincts, enjoy the
process, and bake with ease and joy. From fluffy focaccia to
flaky croissants, every recipe is a chance to build your skills and
savour the results. This is the go-to guide for anyone who wants
to feel more confident in the kitchen and fall in love with baking
all over again.

Durnell Marketing Ltd @durnell_europe
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NO-KNEAD DOUGH

CARAMELISED ONION &
MUSHROOM QUICHE

il sl Baker

team@durnell.co.uk Durnell Marketing Ltd @durnell_europe
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JONNY MARSH

THE PRIVATE CHEF
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—

¢

0781910338413
Hardback 1192 pages |  £23.00

Cookery for specific diets &
conditions

team@durnell.co.uk
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The Private Chef - Everyday Cooking

80 recipes for every mealtime, ingpired by Premier
League pros

Meze Publishing (Gardners)

310ctober 2025

Jonny Marsh shares his little black book of go-to recipes,
bringing the private chef experience into your kitchen.
With over a decade cooking for top Premier League
footballers like Kevin De Bruyne and llkay Gundogan, he
knows how to create meals that are both nutritious and
delicious.

Jonny Marsh is lifting the lid on his little black book of go-to
recipes, bringing the private chef experience into your kitchen.
With over a decade cooking for top Premier League footballers
such as Kevin De Bruyne and llkay Gundogan, Jonny knows
how to create meals that are as nutritious as they are delicious.
The Private Chef features over 80 recipes designed to fit
around busy schedules - from quick, tasty breakfasts to
post-match dinners and indulgent desserts. Jonny’s debut book
is your new kitchen staple. Cook with confidence, fuel up like
the pros, and enjoy every bite!

Durnell Marketing Ltd @durnell_europe
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SPICED SALMON, NEW POTATO,
BROCCOLI & GREEN BEAN

TRAY BAKE
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Christiane Dabdoub Masser

ey W ey o e T

0781849230832
Paperback 1224 pages|  £23.00
50 colour illustrations

National &regional cuisine

Christiane Dabdoub Nasser was born

in Bethlehem, Palestine. She holds
degrees in English and French

Literature. In 2001, she co-founded the

Centre for Cultural Heritage
Preservation and managed the
European Union programmes
Euromed Heritage (2008-2013) and
Medculture (2014-2019). She is

President of the Roberto Cimetta Fund,

and is the author of a novel, A Moon
Will Rise (2021).

team@durnell.co.uk
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Classic Palestinian Cuisine
Saqi Books (Turnaround Publisher Services)

26 February 2026

Classic Palestinian Cuisine is a collection of recipes,
characteristic of the culinary culture of the Mediterranean.
Christiane Dabdoub Nasser's delightful tips and
anecdotes vividly bring Palestinian cookery to life, as
practiced in kitchens across the region for generations.

Classic Palestinian Cuisine is a collection of over one hundred
mouth-watering dishes, such as ful m'dammas (broad bean
salad), kidreh (rice with mutton) and djaj mahshi (stuffed
chicken), characteristic of the culinary culture of the
Mediterranean. Christiane Dabdoub Nasser's delightful tips and
anecdotes, from coring marrows and buying the perfect
cabbage for stuffing to bartering with chickens, vividly brings the
smells and flavours of Palestinian cookery to life, as practiced in
kitchens across the region for generations.

Durnell Marketing Ltd @durnell_europe
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Champagne

0781789149951
Hardback 144 pages |  £12.99
61illustrations, 46 in colour

Wines
History: specific events &
topics
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Champagne

A Global History, Second Edition
Reaktion Books (John Wiley &Sons Ltd)

16 June 2023

An elegant, informative history of sparkling wines and the
people behind them.

Champagne and sparkling wine have evolved from
celebration-only drinks to everyday beverages in the twenty-first
century. Sparkling wines are now made in every wine region of
the world, becoming global favourites in bars, restaurants and
even at home. In this book you will discover the history of the
world’s great sparkling wines, from the original French
champagne — which remains a symbol of luxury — to the
evolution of the sparkling wines of other regions that are now so
popular. Whether you prefer magnums of Cristal or the more
affordable thrill of prosecco or crémant, Champagne is an
invaluable complement to a glass of bubbly as well as an
informative, elegant gift for all wine-lovers.

Becky Sue Epstein is an author and
journalist in the fields of wine, spirits,
food and travel based in
Massachussets, USA. She is the
author of many books on wine, spirits
and food including Brandy: A Global
History (Reaktion Books, 2014).

team@durnell.co.uk Durnell Marketing Ltd
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SPAM : A Global History
Kelly A. Spring
Reaktion Books (John Wiley & Sons Ltd) | 9781836390664

£12.99 HB | 152.pp | June 2025

SPAM

SPAM'’s enduring global impact, from
wartime necessity to cultural icon and
beyond.

Mango : A Global History
Constance L. Kirker
Reaktion Books (John Wiley & Sons Ltd) | 9781789149159

£12.99 HB | 184.pp | August 2024

A beautifully illustrated tour through
the rich world of mangoes.

Breakfast Cereal : A Global History
Kathryn Cornell Dolan
Reaktion Books (John Wiley & Sons Ltd) | 9781789146950

£12.99 HB | 144.pp | March 2023

The long, distinguished and surprising
history of breakfast cereal.

Breakfast
Cereal

team@durnell.co.uk
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Cannabis : A Global History
Bradley ]. Borougerdi
Reaktion Books (John Wiley & Sons Ltd) | 9781836390077

£12.99 HB | 168.pp | May 2025

A nuanced, richly illustrated
perspective on cannabis use
throughout history

Cannabis

Liqueur : A Global History
Lesley Jacobs Solmonson
Reaktion Books (John Wiley & Sons Ltd) | 9781789148534

£12.99 HB | 200.pp | May 2024

THT TeNRLT ATAINE

Explores the rich history of liqueurs,
from ancient elixirs to modern
indulgence.

Cod : A Global History
Elisabeth Townsend
Reaktion Books (John Wiley & Sons Ltd) | 9781789145984

£12.99 HB | 160.pp | September 2022

The first culinary history of a truly
remarkable fish, cod.

@durnell_europe
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Coconut : A Global History
Constance L. Kirker
Reaktion Books (John Wiley & Sons Ltd) | 9781789145250

£12.99 HB | 176.pp | February 2022

The global history of coconut from its
origin to its recent elevation to
‘super-food’ status.

Coconut

Jam, Jelly and Marmalade : A Global History
Sarah B. Hood
Reaktion Books (John Wiley & Sons Ltd) | 9781789143898

£12.99 HB | 136.pp | June 2021

A history of the sweet treats jam, jelly

Jam, Jelly and
' and marmalade.

\I arma Iiidt‘

Yoghurt : A Global History

June Hersh
Reaktion Books (John Wiley & Sons Ltd) | 9781789144123

£12.99 HB | 160.pp | March 2021

A delectable tour of the rich history of
yoghurt.

Yoghurt

team@durnell.co.uk

Durnell Marketing Ltd

DURNELL

MARKETING

Edible Insects : A Global History

Gina Louise Hunter
Reaktion Books (John Wiley & Sons Ltd) | 9781789144468

£12.99 HB | 176.pp | August 2021

A broad introduction to the role of
insects as human food.

Edible Insects

Foie Gras : A Global History

Norman Kolpas
Reaktion Books (John Wiley & Sons Ltd) | 9781789143775

£12.99 HB | 152.pp | April 2021

An engaging account of foie gras, a
luxurious yet controversial ingredient.

Foie Gras

-
S

Saffron : A Global History

Ramin Ganeshram
Reaktion Books (John Wiley & Sons Ltd) | 9781789143300

£12.99 HB | 144.pp | October 2020

The dramatic history of the world’s
most expensive spice.

Saftron
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Vanilla : A Global History
Rosa Abreu-Runkel
Reaktion Books (John Wiley & Sons Ltd) | 9781789143409

£12.99 HB | 152.pp | October 2020

The rich history of the intoxicating
and evocative spice, vanilla.

Beans : A Global History
Natalie Rachel Morris
Reaktion Books (John Wiley & Sons Ltd) | 9781789142044

£12.99 HB | 128.pp | April 2020

Beaxig Avivid journey through the
gastronomical, botanical, cultural and
political history of beans.

Tomato : A Global History
Clarissa Hyman
Reaktion Books (John Wiley & Sons Ltd) | 9781789140835

£12.99 HB | 144.pp | August 2019

Tomato charts the eventful history of
this seemingly humble food, from its
obscure origins in South America to a

’ omato

of nations around the world today.
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Avocado : A Global History
Jeff Miller
Reaktion Books (John Wiley & Sons Ltd) | 9781789142037

£12.99 HB | 152.pp | April 2020

An exploration of the meteoric rise of
the now-ubiquitous avocado.

Avocado

Mustard : A Global History
Demet Guzey
Reaktion Books (John Wiley & Sons Ltd) | 9781789141436

£12.99 HB | 144.pp | September 2019

A delightful global history of mustard,
one of the world’s most loved
condiments.

Biscuits and Cookies : A Global History
Anastasia Edwards
Reaktion Books (John Wiley & Sons Ltd) | 9781789140491

£12.99 HB | 136.pp | July 2019

Biscuits and Cookies explores the
abundant history of this versatile
snack.

@durnell_europe
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Coffee : A Global History

Jonathan Morris
Reaktion Books (John Wiley & Sons Ltd) | 9781789140026

£12.99 HB | 208.pp | December 2018

In Coffee: A Global History, Jonathan
Morris explains how the world
acquired a taste for coffee, yet why
coffee tastes so different throughout
the world. Written in an engaging
style, and featuring wonderful recipes,
stories and facts, the book explores
who drank coffee, as well as why and
where, how it was prepared and what
it tasted like.

Edible Flowers : A Global History
Mary Newman
Reaktion Books (John Wiley & Sons Ltd) | 9781780236384

£12.99 HB | 168.pp | September 2016

Edible Flowers is the fascinating
history of how flowers have been used
in cooking from ancient customs to
modern kitchens. It also serves up
novel ways to prepare and eat soups,
salads, desserts and drinks. Discover
something new about the flowers all
around you with this surprising
history.

Edible Flowers
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Tequila : A Global History

Ian Williams
Reaktion Books (John Wiley & Sons Ltd) | 9781780234359

£12.99 HB | 128.pp | April 2015

Alively history of tequila, an unusual
liquor that can only be produced in
Mexico. This book relates the
beginnings of tequila and how it was
introduced into the global market, and
contains many recipes for
tequila-based cocktails, as well as
advice on buying, storing, tasting and
serving tequila.

Tequila
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Cabbage : A Global History

Meg Muckenhoupt
Reaktion Books (John Wiley & Sons Ltd) | 9781780239811

£12.99 HB | 144.pp | August 2018

Traces the cultural and chemical basis
for cabbage’s smelly reputation and
enduring popularity.

(Jah})af:e

Onions and Garlic : A Global History
Martha Jay
Reaktion Books (John Wiley & Sons Ltd) | 9781780235875

£12.99 HB | 144.pp | May 2016

Martha Jay traces the history of the
allium family - onions, shallots, garlic,

Onions and chives, and leeks — back to the earliest

Garli RN .
o _,“,I,Il_f"_ civilizations of the Fertile Crescent
St oy and the recipes of ancient

Mesopotamia.

Pineapple : A Global History
Kaori O'Connor
Reaktion Books (John Wiley & Sons Ltd) | 9781780231792

£12.99 HB | 128.pp | September 2013

Pineapple is a culinary love story
enriched with vivid illustrations and
irresistible recipes from around the
world for eating and drinking the
pineapple.

Pineapple

@durnell_europe
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Wine : A Global History

Marc Millon

Reaktion Books (John Wiley & Sons Ltd) | 9781780231112

Wine
A Globael Himury
Murr e
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£12.99 HB | 128.pp | April 2013

How did wine surpass all other
beverages to achieve global
domination? In Wine, Marc Millon
travels back to the origins of modern
man to find the answer, discovering
that this heady drink is intertwined
with the roots of civilization itself.

Tea : A Global History

Helen Saberi

Reaktion Books (John Wiley & Sons Ltd) | 9781861897763

team@durnell.co.uk

£12.99 HB | 184.pp | October 2010

Tea: A Global History is a
well-illustrated, concise exploration of
the rich and fascinating history of tea.
Helen Saberi describes the many
varieties of tea consumed around the
world, from Indian chai to Burmese
pickled lephet tea, and from brick tea
to Taiwanese 'bubble tea' and looks at
the economic and social uses of tea.

Gin : A Global History

Lesley Jacobs Solmonson
Reaktion Books (John Wiley & Sons Ltd) | 9781861899248

£12.99 HB | 128.pp | April 2012

Gin: A Global History features many
enticing recipes and images from the
past and present of gin. The book will
entice both cocktail aficionados and
students of socio-political change, as it
chronicles gin's evolution from
humble berry to modern alcoholic
marvel.

Chocolate : A Global History

Sarah Moss

Reaktion Books (John Wiley & Sons Ltd) | 9781861895240

Chocolate
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£12.99 HB | 128.pp | September 2009

Redolent of everything sensual and
hedonistic, chocolate is synonymous
with our idea of indulgence. It is
adored around the world and has been
since the Spanish first encountered
cocoa beans in South America in the
sixteenth century. This title explores
the origins and growth of this almost
universal obsession.
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Artisan Sourdough: Bread and Beyond : Care & Feeding of Your
Sourdough Starter Plus Recipes for European Breads, Pastas, Pancakes,
Desserts, and More

Sonja Bauer
Fox Chapel Publishing (Macmillan Distribution (MDL)) | 9781497105706
£16.99 | Paperback / softback| 192pp. | September 2025

In this book Sonja Bauer shares the many ways sourdough starter can be used-
whether to make waffles, pancakes, gnocchi, dumplings, granola, brownies, or
pizza! She first covers sourdough basics, including how to make your very own
starter with ease and continues with a myriad of recipes you can use your

ctavtar fAr Athar than tvmical cAanivrdaAniahl

Carnivore : A Butcher's Secrets for Perfectly Cooked Meats
Dominique Rioux

Firefly Books Ltd (Macmillan Distribution (MDL)) | 9780778807377
£29.99 | Hardback| 224pp. | October 2025

Dominique Rioux is more than a chef, she's a force in the world of meat.

High Spirits Easy Elegant Cocktails

Sam de Teran

Clearview (Macmillan Distribution (MDL)) | 9781908337719
£19.99 | Hardback| 112pp. | November 2023

How to make 38 elegant cocktails with a glamorous appeal, from morning till
night.

Always Hungry! : The Cookbook

Laurent Dagenais

Firefly Books Ltd (Macmillan Distribution (MDL)) | 9780778807148
£25.00 | Hardback| 224pp. | September 2023

Debut cookery book from a celebrity chef and social media phenomenon who
has 1 million followers on Instagram and 1.5 million on TikTok, featuring his
humorous and energetic creations.

Durnell Marketing Ltd @durnell_europe
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This is not a recipe book : INSPIRATIONAL PATISSERIE - THE
JOURNEY TO A COMPLETED DESSERT

Tal Spiegel
New Heroes & Pioneers (Macmillan Distribution (MDL)) | 9789198656657
£60.00 | Hardback| 256pp. | December 2022

Making and assembling a dessert is a journey. It's a considered process, a visual
translation of culinary thoughts, and a transformation of an idea to a 2D plan
and finally a 8D reality. But how do all the chefs come up with those recipes?
What are their inspirations and how do they bring them to life?

Thai Cuisine : Recipes and Anecdotes from Thai Gastronomic Culture

Caroline Trieu

Firefly Books Ltd (Macmillan Distribution (MDL)) | 9780228105848
£16.99 | Paperback / softback| 128pp. | October 2025

Thai food has been popular in the west since its introduction in the 1970s.

Chinese Cuisine : Recipes and Anecdotes from Chinese Gastronomic
Culture

Margot Zhang
Firefly Books Ltd (Macmillan Distribution (MDL)) | 9780228105152
£14.99 | Paperback / softback| 128pp. | November 2024

Fourth in a series of illustrated guides to Asian cuisine and food culture, this
title offers recipes and anecdotes from regional Chinese gastronomic heritage.

Korean Cuisine : An Illustrated Guide

Luna Kyung

Firefly Books Ltd (Macmillan Distribution (MDL)) | 9780228103899
£16.95 | Paperback / softback| 128pp. | August 2022

Recipes, anecdotes, histories and stories, maps, techniques, stylings, utensils
and native ingredients which tell and illustrate the story of Korea’s food

Durnell Marketing Ltd @durnell_europe
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Delicioso : A History of Food in Spain
Maria José Sevilla
Reaktion Books (John Wiley & Sons Ltd) | 9781836390817

£20.00 | Paperback / softback| 344pp. | August 2025

Now in paperback, the first comprehensive history in English of the food of
Spain.

Al Dente : A History of Food in Italy
Fabio Parasecoli
Reaktion Books (John Wiley & Sons Ltd) | 9781836390800

£20.00 | Paperback / softback| 336pp. | July 2025
An engaging, wide-ranging journey through Italy’s regions and food history.

The New Charleston Chef’s Table : Extraordinary Recipes From the
Heart of the Old South

Holly Herrick

| Rowman & Littlefield (IPS UK) | 9781493092185

£25.00 | Paperback / softback| 232pp. | August 2025

50 Vegetarian Recipes from 50 Years at Claire’s Corner Copia
Claire Criscuolo

Rowman & Littlefield (IPS UK) | 9781493089055

£19.99 | Paperback / softback| 144pp. | August 2025

50 Vegetarian Recipes from 50 Years of Claire’s Corner Copia by Claire
Criscuolo will be a 50th anniversary celebration cookbook divided into seven
chapters: Breakfast, Appetizers & Little Plates, Soups & Salads, Entrees,
Dressings & Sauces, Deserts, and Mocktails & Smoothies.

Durnell Marketing Ltd @durnell_europe
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A Domestic Cook Book : Containing a Careful Selection of Useful
Receipts for the Kitchen

Malinda Russell
The University of Michigan Press (John Wiley & Sons Ltd) | 9780472039647

£20.95 | Paperback / softback| 184pp. | February 2025

Bringing new life to the oldest known published cookbook written by an
African American woman. Contains 260 recipes and household tips.

Georgia’s Historical Recipes : Seeking Our State's Oldest Written
Foodways and the Stories behind Them

Valerie J. Frey

University of Georgia Press (John Wiley & Sons Ltd) | 9780820367965

! £28.95 | Hardback| 400pp. | May 2025

Georgia’s Historical Recipes is an exploration of our state’s oldest recipes from
the antebellum period through World War II, as painstakingly researched by
Georgia archivist Valerie J.

Sufi Cuisine

Nevin Halici

Saqi Books (Turnaround Publisher Services) | 9780863568367

£18.99 | Paperback / softback| 272pp. | November 2024

The eating and preparation of food is at the heart of Sufi religious practices
and beliefs, and the dishes - from preserved rose petals and snow halva, to
baklava prepared with water in which oak ashes have been soaked overnight -
illustrates this beautifully. Full of anecdotes, poetry from the great Sufi mystic,
Mevlana, and delightful recipes.

il Peter Sidwell's Kitchen : 100 delicious recipes to change the way you cook

Peter Sidwell
Meze Publishing (Gardners) | 9781915538260
£25.00 | Paperback| 192pp. | September 2024

Peter Sidwell returns to the food writing scene with his long-anticipated
cookbook, Peter Sidwell’s Kitchen. Based in the serene Lake District, Sidwell
isn't just a chef, but a storyteller who brings flavours to life. Peter's expertise
shines through in over 100 delectable recipes.

Durnell Marketing Ltd @durnell_europe
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Vanilla : The History of an Extraordinary Bean

Eric T. Jennings
Yale University Press (John Wiley & Sons Ltd) | 9780300264531
£20.00 | Hardback| 312pp. | September 2025

The fascinating and wide-ranging history of vanilla, from the sixteenth
century to today
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Porter and Stout : A Complete History

Martyn Cornell

McFarland & Co Inc (IPS UK) | 9781476675725

£53.99 | Paperback / softback| 477pp. | June 2025

REER amd
CULTOME

A COMPLETE HISTORY

The Balti : Its Birth, Its Boom Years and Beyond

Andy Munro

Fonthill Media Ltd (Macmillan Distribution (MDL)) | 9781781559338
£16.99 | Paperback / softback| 128pp. | July 2025

A full-bodied celebration of Birmingham's iconic dish-its origins, its influence,
its enduring popularity and its greatest recipes

ANDY MUNRO %
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Tofu : A Culinary History
Russell Thomas
Reaktion Books (John Wiley & Sons Ltd) | 9781789149531

£16.95 | Hardback| 272pp. | October 2024
Reviled for decades, this is the comeback of the brave, wobbly block — tofu.

RUSSELL THOMAS
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Wood, Whiskey and Wine : A History of Barrels
Henry H. Work

Reaktion Books (John Wiley & Sons Ltd) | 9781789149203
£10.99 | Paperback / softback| 240pp. | July 2024

A unique and enlightening history of wooden barrels over 2,000 years.

Italy in a Wineglass : The Taste of History

Marc Millon

C Hurst & Co Publishers Ltd (Macmillan Distribution (MDL)) | 9781911723073
£20.00 | Hardback| 860pp. | April 2024

Alively, page-turning history of Italy and its wines, from the Roman Empire
to climate change.

The Potato Book
John Clark Newsham
Bodleian Library (John Wiley & Sons Ltd) | 9781851246236

£12.99 | Hardback| 104pp. | March 2024

A charming guide to the potato, first published in 1918, covering everything
from practical advice on how to grow potatoes to their origins and history.

Dinner in Rome : A History of the World in One Meal
Andreas Viestad

Reaktion Books (John Wiley & Sons Ltd) | 9781789147827

£10.99 | Paperback / softback| 232pp. | September 2023

A culinary exploration of Rome, which expands to take in global civilization.

Durnell Marketing Ltd @durnell_europe
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Dustilled : A Natural History of Spirits
DISTILLED ol

A Natural History of Spirits Rob DeSalle

[ 3

Yale University Press (John Wiley & Sons Ltd) | 9780300255157
£20.00 | Hardback| 828pp. | August 2022

An imaginative natural history survey of the wide world of spirits, from
whiskey and gin to grappa and moonshine

Rob DeSalle K lan Tattersall

8 Bountiful Empire : A History of Ottoman Cuisine
Priscilla Mary I?in

§ Reaktion Books (John Wiley & Sons Ltd) | 9781836390015

£25.00 | Paperback / softback| 272pp. | January 2025

& | An examination of the rich culinary culture of the Ottoman Empire.

team@durnell.co.uk Durnell Marketing Ltd @durnell_europe





