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Enjoy
Food Worth Sharing 
with the People You Love
Kelly Gibney

Kelly Gibney’s second cookbook, Enjoy, introduces 
more of her signature wholefood-driven dishes, 
with a touch of nostalgic comfort. It celebrates the 
joy of bringing people together, and the triumph of 
finding a recipe that everyone around the table, big 
or small, can enthuse about and look forward to.

Enjoy champions the simple everyday meals we 
share with those closest to us. It is full of inspiring 
ideas for vibrant, easy dinners, fresh and colourful 
salads, comforting soups and desserts that will 
utterly delight; all delivered in Kelly’s warm and 
chatty style.

Cooked and stylishly photographed in Kelly’s 
home, this book is personal and heartfelt and will 
inspire cooks to find new family favourites of their 
own to cook again and again (and again and again).

Foreign rights available
ISBN // 978-1-99-116573-2 
Specs // 190 x 250mm, 256 pages
Hardcover // CMYK+Spot
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 ENJOY — FOOD WORTH SHARING WITH THE PEOPLE YOU LOVE — OH HI THERE

While trying my hardest not to be overly earnest 
(I’m guilty of this sometimes), I can’t tell you how 
excited I am to share my cookbook with you. I’ve 
made it with so much love. Everything was dreamt 
up, cooked, shot, edited and written in my home. 
When the deadline came around I found it hard to 
hand it over and say goodbye to a project I’ve been 
enjoying so much. Seven years on from writing 
my debut cookbook Wholehearted, it’s been so 
cool to see my growth and honed point of view 
as a cook, photographer, stylist - and as a human. 
(After all, I’m a mature, wise woman of 42 now!)

Although I didn’t realise it at the time, the seeds 
of this cookbook were planted in the covid 
lockdowns of 2020 and 2021. We were all told to 
stay at home and life became very simple in 
some ways. With Luke not working late or any 
after-school activities for our daughters, for the 
first time ever we were able to have a family dinner 
every single night. Coming together around a table 
for a home-cooked meal at that time had made a 
profound impact on us as a family and me as a cook. 

My kitchen endeavours felt they had a deepened 
purpose as I cooked to distract and delight my little 
family during an uncertain time. The food wasn’t 
complicated or fancy but dinner was the anchor of 
our day and we all looked forward to it immensely. 
Over those months we tried and discovered new 
family favourites. I cooked my way through all 
my beloved childhood dishes and my daughters’ 
tastes expanded as they got more adventurous. 

Around that time I started talking to Sally 
and Rachel from Beatnik about doing 
another book but was struggling to come 
up with a theme or focus that felt right.

I was cooking with my older daughter one day, 
teaching her to make a meal she loved, and I 
snapped a picture of it. I saw this picture of Bonnie 
holding the smoky beans we’d made and it kind of 
hit me over the head - “this is my next book”. This 
was the only honest option for me: family food. 
Simple, homemade food. The food we eat and enjoy 
together. While I’d been trying to come up with a 
clever concept, I’d overlooked the everyday food 
that was bringing me purpose and pleasure daily. 

I’ve always been passionate 
about good nutrition but 
the meals in this book are 
about so much more. We 
have been creating our own 
traditions and we, like every 
family, have been chasing that 
elusive thing - the meal we 
all love. There’s such joy and 
triumph in fi nding a recipe 
that everyone around the 
table, big and small, despite 
diff erent tastes, can enthuse 
about and look forward to. I 
really hope this book delivers 
some of those mealtime 
wins to your household.

This of course doesn’t need to be with family 
members. It can be with flatmates, friends, or 
whoever you like to share good food with.

I won’t be as flippant as to suggest that a home-
cooked meal will make the worries or ups and 
downs of life disappear but, when things are tough 
and a bit gloomy, returning to the basics of coming 
together with the people we enjoy spending time 
with and eating the foods we love goes a long 
way to soothing and even insulating us (albeit for 
a moment) from all that goes on in the world. 

One of my favourite meals of this past summer was 
a simple and very delicious meal of homemade 
gnocchi in tomato sauce served by friends. The 
evening was bright and clear after a period of 
bad weather and awful flooding in Auckland. We 
sat outside on their terrace and the food was 
presented on plates our friend Ellie had made. The 
lovely meal and the good company was just the 
thing we all needed after an unsettling time.

Food is a magnificent medium. It carries memories, 
conveys love and affection, heals, soothes and 
excites. I feel incredibly lucky to have the creation 
and capturing of food as my creative outlet. I have 
so much fun doing what I do. It’s such a gift.

I hope, as all cookbook authors do, that this 
book will be infinitely useful for you. That 
it will bring you cooking inspiration, some 
distraction from the world as you flip its 
pages and some great eating and sharing.

– Love Kelly x
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ROASTED VINE 
TOMATOES, 
SOURDOUGH, 
FRESH 
MOZZARELLA AND 
GREEN OLIVES
SERVES 4
NUT FREE | VEGETARIAN

This tray baked warm salad 
is an absolute delight of 
textures and temperature. 
The mozzarella is added right 
at the end to the hot pan to 
rest in the wonderful cooking 
juice from the tomatoes.
I have to confess too, 
that this is actually the 
second recipe in the book 
that pairs tomatoes with 
mozzarella. What can I 
say? It’s hard to beat.

3 thick slices sourdough, torn into chunks
½ cup chicken or vegetable stock
Extra virgin olive oil
Sea salt and cracked black pepper
1 tablespoon fresh rosemary leaves 
plus 2 additional short stems
2 trays vine tomatoes (approx. 16 tomatoes)
1 tablespoon balsamic vinegar
6 unpeeled garlic cloves
250g good quality fresh mozzarella
½ cup Sicilian green olives (could 
also use Kalamata olives)
Large handful fresh basil leaves

Preheat oven to 170 ̊C.

Place the sourdough chunks in a large bowl. 
Drizzle with the stock and a very generous glug of 
olive oil. Sprinkle with salt, cracked black pepper 
and the rosemary leaves. Toss to coat evenly.

Place the tomatoes on a shallow oven proof 
dish. Drizzle generously with olive oil, the 
balsamic vinegar and a good seasoning of salt 
and cracked black pepper. Scatter the sourdough 
chunks, leaving gaps for where the mozzarella 
will go at the end. Place the garlic and rosemary 
stems around the tray. Bake for around 40 
minutes until the sourdough has browned and 
the tomatoes have burst their skins a little 
and shrivelled slightly. Scatter the olives over 
the top in the last few minutes of cooking.

Remove the tray from the oven, break the 
mozzarella into chunks and tuck all around the 
dish. Finish with the fresh basil on top and serve.
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Dogs with Stories 
Capturing New Zealanders 
with their Four-Legged 
Best Friends
Mardo El-Noor

Featuring about a hundred good dogs and a 
hundred dog owners, the book contains a series of 
hyperrealistic staged scenes, set in the real homes 
and workplaces of those who share their lives with 
furry best friends.

Mardo El-Noor is a hybrid creative who makes a 
living off creating stuff he likes, such as directing 
and animating commercial ads, music videos, 
and branding content. When he’s home, he 
keeps himself busy with projects that involve 
interior design, upcycling, and heaps of dust. He’s 
German-born and Middle East-raised, and has 
called New Zealand home for 20 years.

Dogs With Stories is his first foray into staged 
photography and writing, and hopefully won’t be 
his last. Not a dog owner himself, Mardo hopes he 
will have taken the leap of becoming one by the 
time you read this. 

Foreign rights available
ISBN // 978-1-99-116572-5 
Specs // 270 x 310mm, 164 pages
Hardcover // Full colour

1657257819919
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“If Cedric were a human, he’d be Winston Churchill,” Brad joked, and I 

clearly heard this inside my head: “We shall frolic on the beaches. We shall 

frolic on the landing grounds.”

It was true that Cedric bore more than a passing resemblance to the 

British premier. And, just like Churchill, Cedric had been destined for glory. 

Born “Dellawood King of The Castle”, this dashing pug hailed from a show 

pedigree. However, fate had more pressing plans for him than a mere 

pedigree championship. “He had a retained testicle, you see. Faulty goods!”

But Brad genuinely believed Cedric was the embodiment of one antiquated 

trait. “Pugs were bred as emperors’ companions. Cedric naturally has his 

own way of commanding people’s respect.” I could attest to that myself. 

He had a disproportionately large presence for such a small package, or, as 

Brad put it, multum in parvo. If it’s in Latin, then it must be true.

There must be something about a charming and disconcertedly human-

like pug sitting as an equal in a conference room. “I literally lost count of 

how many business deals were sealed under Cedric’s watch,” Brad recalled.

12

As humans, how often do we judge a book by its cover when it comes to 

our canine counterparts? 

With Senna, I couldn’t help but do exactly that. At first, he came across as a 

sphinx-like beast, perching on the stairs leading to the front door, but soon 

I realised he was not only a very good boy but also a total softie goofball. 

“You wouldn’t believe it, but our cats totally own him,” Cathy admitted.

Having said that, looks did play a pivotal role in Senna’s origin story. You 

see, when Cathy was travelling across India, she was so deeply moved 

by street dogs and their gentle nature that she decided to find a similar-

looking – albeit better-fed – rescue dog in New Zealand.

While both Cathy and Senna were easy on the eye, he was the one who 

received the most compliments at Cathy’s jewellery studio. “People always 

comment on his attractive ‘guy-liner’ [black rim around his eyes]. They 

see this strong, magnificent-looking dog who they think has chosen to be 

friendly with only them. Oh, if only they knew!” Cathy said, laughing.

Looks surely can be deceiving, but they can also save one’s life.

16

The idea of staging an artwork at an interior designer’s home seemed 

like a free lunch. Where else would you find a house with bubblegum-

pink walls, an upcycled turquoise manrobe, a carousel unicorn, and 

magnificent tūī stencil artworks?

And no, the identical dogs are not a glitch in the matrix. This is Charlie 

and his brother, Oliver. There’s also their human sister, Poppy, and their 

talented mum, Ali.

Even with my limited knowledge, I knew it was unusual for two littermates 

to be raised in the same family. Ali recalled seeing Charlie and Oliver, 

the last two of the litter, and thinking she shouldn’t separate them. “So 

I asked the breeder if I could pay for one and put the other on layaway.”

At first, there were challenging moments while training them, because 

they’d opt to listen to each other rather than to Ali. But she wasn’t a 

quitter. “You can’t expect dogs just to be ‘good’. So we made the eª ort to 

be together all the time. That’s why they’re well trained and well behaved.”

I asked if they got along well. “They’re quite inseparable; they’re like a 

two-headed dog.” If such a thing existed, I imagine you’d find it in a place 

like Ali’s.
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I don’t think you have 
to be happy all the 
time; I don’t believe 
in that. But if you feel 
fulfilled most of the 
time, that’s successful. 

Wild Kinship
The Makers
Monique Hemmingson

Why is art important? What impact does it have 
on those who make it and on society? Wild Kinship: Wild Kinship: 
The MakersThe Makers sets out to answer these questions 
through intimate, authentic conversations with a 
range of artists, from painters, potters and poets 
to weavers, filmmakers, surfboard shapers and 
glassblowers. The Makers  The Makers takes a deep dive into 
the realities of what it takes to be a creative today 
and why creativity is essential to our wellbeing. 

The MakersThe Makers is a book about freedom and fulfilment, 
mindfulness and connection. It will inspire you, 
motivate you and encourage you to start noticing 
the small things that bring you joy and make life 
meaningful.
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ISAAC KATZOFF & STEPHEN BRADBOURNE 

This studio space is good for us; we built it from 
scratch, so it flows nicely. But the overheads of a 
studio are staggering. On a production day, we’ll have 
the gas already burning and then we’ll fire up three 
other gas appliances and then we have an annealer, 
which runs off three-phase power, so it’s a lot.

The main piece of equipment is the furnace, which 
is gas-fired and runs 24/7. It holds about 180 kg 
of molten glass, which we use fortnightly; we top it 
up with fresh glass that regularly. We probably go 
through two to three tonnes of glass a year. Which 
is actually one of our big concerns: the amount of 
resources we go through doesn’t sit well with us, 
which is why it’s so important to us that the pieces 
we make are functional and put to good use.

We’ve been doing a lot of research into using 
recycled glass from bottles and our waste glass, 
which we hope to explore more. It’s exciting to 
think we could have the skill set and resources 
to make that change within an industry that 
has been done a certain way for decades.

I: It’s actually unusual to share the production 
and work together, with the same skill set, like 
we do. People share studios, of course, but 
there’s usually the lead and there’s a very set 
hierarchy, with a top dog who just sits at the 
bench and everything is brought to them.

A lot of what we do is purposely quite different to 
the industry standard. It used to be completely 
consignment-based, where glass blowers would 
make loads of work and send them off to galleries 
and design shops and then wait for their cut. Which 
is totally geared in the gallery or shop’s favour.

We rarely wholesale now. The overheads of our studio 
don’t really allow for it. We do commission pieces and 
sell directly, and we often struggle just to keep our 
own shop supplied. In that way, for us, the industry 
has changed a lot. Most people still do it the old way.

How has your upbringing impacted you? 
I: My dad worked for the US government, so 
we moved every two or three years. I got to see 
different places and cultures, which taught me a 
lot about my place in the world and how things 
worked. My mum paints a little bit, but my uncle 
here in New Zealand is a commercial artist; he 
illustrates books now. Growing up, I wasn’t in 
New Zealand, but he would often send us these 
drawings he had done. He showed me that it could 

be done: you could be an artist and making a living 
from that, which was important for me to see.

S: My parents were always very supportive and 
encouraged me to follow my passion. While Dad 
wasn’t strictly creative, he was a successful town 
planner and was always a positive role model.

When did you first understand art 
as a form of expression? 
I: When I finished high school and went to college.  
I took some art classes with a friend of mine, and  
we were really into painting and graffiti. That was  
when I started to understand that through art,  
I was expressing. But I’ve been doing art my whole 
life; it was only around that time that I realised it 
and that that was what I wanted to do as a career.

S: For me, it was when I went to art school. Art 
was my big thing in school; it was the only thing 
I was ever really good at. But going to art school 
opened my eyes to a bunch of different materials, 
and that was it. There was no looking back.

Why is self-expression important?
I: It’s all we’ve got; it’s all there is. 

That’s what life is 
all about, figuring 
out who you are and 
what impact that will 
have on the world. 

I do think it takes a certain level of defiance and 
rebellion to be an artist, especially as a career. 
It’s going against the grain. It takes serious and 
considered effort to stick to it; as least, it did 
for me. I couldn’t count the amount of people 
who have said to me, ‘But how are you going 
to make a living from that?’ over the years.

S: As an artist, I take self-expression for granted. 
There are a lot of people out there who don’t 
have any concept of what it is to be an artist 
and use that as a platform to channel from 
or express through. We are privileged to do 
it, do it every day and make a living out of it.

Glass blowing can be especially rebellious, because 
it’s so hard and takes so much dedication and time.

Foreign rights available
ISBN // 978-0-9951423-8-1 
Specs // 190 x 240mm, 240 pages
Hardcover // Full colour

WONDER

20
  

21

G
R

O
W

 –
 W

Ā
H

IN
E 

FI
N

D
IN

G
 C

O
N

N
EC

TI
O

N
 T

H
R

O
U

G
H

 F
O

O
D

—JESSIE BAKER — BEES mAKE thE woRld go Round

NZ/AU $60.00 £30.00

Grow
Wāhine Finding Connection 
Through Food

Sophie Merkens

Food is a central force of people’s lives, work, and 
travels; it’s often the only shared language. Meet 
women who know which mushrooms to pick, how 
to preserve the olives growing along public land, 
how to make rosewater from blooms, and how to 
make ‘coffee’ from roasted dandelion roots. Meet 
women who make it a priority to grow, nourish and 
connect.

34
  

35
FlEuR SullIVAn — A wIld-Food lEgEnd —

Fleur is the sort of 
person to whom you 
ask a question and she 
replies with a long story 
that is mildly related, 
most of which are wildly 
unprintable, but wholly 
entertaining for those 
within earshot.
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dR JESSICA hutChIngS — dEColonISIng KAI —

DECOLONISING KAI
 

DR JESSICA 
HUTCHINGS
KAITOKE, TE WHANGANUI-A-TARA
KAItoKE, wEllIngton REgIon

Dr Jessica Hutchings (Ngāi Tahu, Ngāti Huirapa, 
Gujarati) is a Kaupapa Māori researcher, a writer, 
an activist, an ashtanga yoga teacher, and a small-
scale Hua Parakore food farmer. In 2011, she was 
part of a team that launched Hua Parakore – the 
world’s first Indigenous organic verification and 
validation system. Hua Parakore is grounded in Te 
Ao Māori and is underpinned by six Kaupapa Māori 
principles: whakapapa (genealogical connections), 
wairua (spirituality), mana (authority), 
māramatanga (enlightenment and knowing), Te Ao 
Tūroa (the natural world), and mauri (life force).

I met Jessica on her whānau farm. Though her 
time was limited, we enjoyed fresh kawakawa tea 
before strolling down to the Pākuratahi River to 
chat. On our way we passed her orchard, māra 
(vegetable gardens), tunnel house (with beautiful 
purple capsicums), biodynamic cow pat pit, 
and her two worm farms, housed in old baths. 
Her face lit up as she introduced me to Phoebe 
and Pippa, her gorgeous goats, and when she 
pointed to the chopped poplar trees where her 
whānau will soon propagate shiitake mushrooms. 
It was obvious how nourishing her place is.

I wanted to meet Jessica to begin to explore Māori 
food sovereignty and her thoughts around soil 
sovereignty. I was honoured to begin a kōrero with 
her to hear her thoughts around the politics of food.

Can you tell us about your farm?
I’ve been on this farm, Papawhakaritorito, for 16 
years now. It’s a small 12-acre whānau food farm. 
Although we are not mana whenua here and we’re 
not claiming any kaitiaki status, we are really 
bringing Hua Parakore and Māori food sovereignty 
politics to bear on what we are doing here.

I was raised in a really interconnected family. Values 
of kindness, connectedness, belonging, and being 
together were right at the forefront of all of that. I 
think from a values perspective, that’s really what 
we’re doing on the farm. Originally, I was here by 

myself, but now my mum, wife, and sister-in-law, 
and on occasion my son, all live here, with many 
other whānau visiting. It’s become our papakāinga.

How important is kai to your hauora?
It is everything. In Māori organics, we talk about 
kai as Kai atua, food from the gods, from our 
connected relationship with the atua, like with 
Hine-ahu-one, Papatūānuku, and Haumia-tiketike. 
We grow in ways where we invoke and bring 
those atua energies in. It’s a part of me being a 
spiritual being. It’s what our farm life revolves 
around – manure, compost, soil, food, cooking, 
preserving, gathering, chopping and dropping, 
being photosynthesis farmers and caretaking 
the soil microbes by taking a no-dig approach. 

You’ve described food sovereignty as being about 
decolonisation, reducing structural inequities and 
racism so that Māori communities and whānau 
have access to safe, nutritious, and culturally 
appropriate food, and can once again return to 
eat the landscape of their tūpuna. Can you explain 
what culturally appropriate food means to you?
I think about culturally appropriate food on an 
energetic level. I think about our divine senses of 
who we are as, Indigenous peoples, as beings, and all 
sentient beings. Part of the process of colonisation 
has dampened down those divine senses. Having that 
connection with divine senses is really important, and 
doing that through atua-based practices for growing 
food. It’s not just about adding nutrients to the soil; 
it’s about cultivating a relationship with Hine-ahu-
one, and finding that sense of wonder in ourselves 
again as connected beings with nature. It’s incredibly 
wondrous and it’s very simple. I think the whole food 
sovereignty movement and the growing of kai is so 
urgent right now, and everybody’s busy moving into 
those spaces, but I think we also need to slow down, 
because if we’re going really fast we miss connecting 
in with ourselves. It’s about why we’re doing this. 
We’re doing this to provide for ourselves but also to 
decolonise our senses and ourselves as energetic 
beings, to come back to being tāngata of the whenua, 
to restore those connections in a very deep way.

What benefits do you think come from 
Māori, and all people, having the ability to 
eat the landscapes of their tūpuna?
It’s about connectedness and being grounded. 
When we talk about Māori food sovereignty in 
Aotearoa, or actually if we just talk about food 

Foreign rights available
ISBN // 978-0-9951423-6-7 
Specs // 197 x 247mm, 256 pages
Hardcover // CMYK+Spot
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The  
Fish & Game 
Cookbook
Angelo Georgalli

Wild Kitchen chef Angelo Georgalli has teamed 
up with Fish & Game New Zealand to make wild 
cooking easy and interesting for everyone. From 
tips & tricks for game-curious newbies to original 
& clever ways to excite the palate of the most 
seasoned adventurer, The Fish & Game Cookbook The Fish & Game Cookbook 
celebrates the amazing diversity of our game 
birds, waterfowl and freshwater fish.

NZ/AU $60.00 £30.00

Hardcover // Full colour 
Specs // 200 x 255mm, 200 pages

Foreign rights available
ISBN // 978-0-9951423-7-4

1423987809959
 

ISBN 9780995142398

Ripe Recipes
Thought for Food
Angela Redfern & The Ripe Deli Team

Angie Redfern and the Ripe Deli team are back 
with the fourth addition to their successful 
cookbook series – Thought for FoodThought for Food.

It’s been twenty years since Angie flung open 
the doors of the first Ripe store in Grey Lynn 
and to celebrate, the Ripe team has curated a 
collection of their tried-and-true dishes, including 
true classics like Tan Espresso Slice and new 
favourites like Amy’s Crushed Falafel Salad with 
Sumac Coconut Yoghurt Whip.

With a focus on salads and sweets, the 100+ 
recipes are sure to inspire and delight.

Food for thought and thought for food. This 
cookbook goes beyond the pleasure of good food 
and looks at the importance of us doing better 
with the way we produce and consume food in 
general.

Angie and selected guests share their 
sustainability journey stories throughout 
Thought for FoodThought for Food and hope that their efforts will 
encourage you on yours.

Foreign rights available
ISBN // 978-0-9951423-9-8
Hardcover // Full colour
Specs // 210 x 250, 264 pages

—Ripe
Recipes
Thought for Food

A
ngela Redfern

Ripe Recipes
   Thought for Food

ISBN 978-0-9941383-4-7
www.beatnikpublishing.com

—Ripe
Recipes
Thought for Food

Fusce consectetur imperdiet ex, sed pretium 
velit ornare quis. Pellentesque convallis 
quam in ante auctor vulputate. Integer 
posuere ut elit vitae sagittis. Sed ipsum 
dolor, venenatis eu finibus semper, blandit 
at massa. Maecenas nec tincidunt sem.  
AL BROWN

Lorem ipsum dolor sit amet, consectetur 
adipiscing elit. Maecenas non elementum 
nunc. Quisque vitae ante tincidunt, 
suscipit odio non, lobortis odio. 
ANIKA MOA

Angie Redfern and the Ripe Deli team are 
back with the fourth addition to their successful 
cookbook series – Thought for Food.

It’s been twenty years since Angie flung open 
the doors of the first Ripe store in Grey Lynn 
and to celebrate, the Ripe team has curated a 
collection of their tried-and-true dishes, 
including true classics like ???? and new 
favourites like ???

With a focus on salads and sweets, the 100+ 
recipes are sure to inspire and delight.

Food for thought and thought for food. This 
cookbook goes beyond the pleasure of good 
food and looks at the importance of us doing 
better with the way we produce and consume 
food in general.
Angie and selected guests share their 
sustainability journey stories throughout 
Thought for Food and hope that their efforts 
will encourage you on yours.
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PANCAKES

2¼ cup (340g) SELF RAISING FLOUR
3 tbsp CASTER SUGAR
½ tsp SALT
6 CARDAMOM PODS, seeds only, crushed (or ¼ tsp CARDAMOM POWDER) 
1½ cups (375ml) MILK 
ZEST of 1 LEMON + 4 tbsp LEMON JUICE 
2 EGGS
2 tsp VANILLA EXTRACT
80g BUTTER, melted
1 cup FEIJOA PULP, roughly chopped
VEGETABLE OIL or COCONUT OIL, for frying

TO SERVE 

MAPLE SYRUP 
NATURAL YOGHURT

In a mixing bowl combine the flour, 
sugar, salt and cardamom.

In a mixing bowl mix the milk with the 
lemon juice and zest. Let it sit for a 
few minutes to allow it to curdle (this 
is an easy way to make buttermilk).

Whisk the egg into the curdled milk, 
than add the vanilla, melted butter 
and feijoa pulp. Stir until well combined. 

Make a well in the middle of the flour 
mix and pour in the wet ingredients. 
Using a fork stir until just combined 
– don’t over mix it. The batter should 
be thick and a little bit lumpy. Set 
aside for 5 minutes to rest.

Place a frying pan over a low to 
medium heat with a dash of oil. Using 
a ¼ cup measure pour the batter into 
the pan. Don’t overcrowd the pan as 
this makes it hard to flip them.

Cook until bubbles start to form on 
the top of the flapjacks then flip them 
over to lightly brown the other side.

To serve: drizzle the flapjacks with 
maple syrup and natural yoghurt.

Indian 
Omelette

Serves 4 to 6

Delightfully addictive is the 
best way to describe these 

fluffy American style pancakes. 
Serve them warm and drizzled in 
maple syrup as a weekend treat. 

You can substitute the feijoa 
with any other seasonal fruit 

or berries of your choice.
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BASE

1 ½ cups (210g) PLAIN GLUTEN-FREE 
FLOUR or 1 ¼ cup (210g) RICE FLOUR

4 tbsp CORNFLOUR
6 tbsp CASTER SUGAR
125g BUTTER, cold and diced into small 

cubes

TOPPING

2 cups (200g) GROUND ALMONDS
2 tbsp CORNFLOUR 
A pinch of SALT
160g UNSALTED BUTTER, cubed and 

softened
¾ cup (170g) CASTER SUGAR
1 tsp VANILLA EXTRACT
1 tbsp ORANGE ZEST  
2 EGGS
2 tbsp ORANGE JUICE 
2 firm NECTARINES, stone removed and 

sliced into wedges
130g BLACKBERRIES, fresh or frozen 
2 tbsp SLICED ALMONDS
2 tbsp MAPLE SYRUP or warmed HONEY to 

glaze the finished slice (optional)

Preheat oven to 170°C fan bake. 
Grease and line a 20 x 30cm slice tin 
with baking paper.

To prepare the base: using a food 
processor blend the flour, cornflour, 
sugar and butter. You need to blend 
for a few minutes, until it resembles 
fine crumbs and the butter starts to 
clump together with the flour. 
Transfer the mixture into the 
prepared slice tin and press it firmly 
into the base of the tin.  

Bake in the oven for 10 -15 minutes or 
until lightly golden. Remove from the 
oven and set aside to cool (you can 
place it in the fridge to cool it 
quickly) while you prepare the 
topping.

To prepare the frangipane: in a bowl 
combine the ground almonds, 
cornflour and salt. 

Using the food processor again, 
cream the butter, sugar, vanilla and 
orange zest together for 3-4 minutes 
or until pale and creamy. Add the 
eggs one at a time, scraping down 
the sides of the bowl after each 
addition. Add the almond mixture 
and orange juice, and blend to 
combine.

Pour the frangipane mixture onto the 
cooled shortbread base. Evenly 
decorate the top with nectarine 
slices and blackberries. Sprinkle over 
the sliced almonds.

Bake for 30 - 45 minutes, or until the 
frangipane has set. Remove from the 
oven and leave in the tin to cool 
before cutting. Drizzle over the 
maple syrup or honey if using.

This slice is delicious served with a 
dollop of natural yoghurt. Store any 
leftover slice in the refrigerator in an 
airtight container. some over the top 
of each biscuit. 

Nectarine, 
Almond & 
Blackberry 
Picnic Slice 

Serves 12

GF 

Amy Melchior created this 
lovely little gluten-free slice for 

us. The perfect combination 
of tart summer nectarines and 
blackberries with sweet vanilla 

and almond frangipani on a 
buttery shortbread base.

TIP

You can substitute the nectarines 
and blackberries for any fruits 

and berries you like, or use frozen 
berries. For those who are not 
gluten intolerant you can use 
plain flour in the base as well.
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SLAB CAKE

1 PINEAPPLE
2½ cups (375g) PLAIN FLOUR
2 tsp BAKING POWDER
1 tsp BAKING SODA
A pinch of SALT
1 cup (100g) DESICCATED COCONUT
1 cup (220g) CASTER SUGAR
½ cup (80g) soft BROWN SUGAR
3 EGGS (vegan option see tip above)
1 LIME, ZEST and JUICE
¼ cup (60ml) COCONUT CREAM
½ cup (125ml) RICE BRAN OIL
2 tsp VANILLA EXTRACT

ICING

4 tbsp DAIRY-FREE BUTTER
2 ½ cups (380g) ICING SUGAR
2 tbsp COCONUT CREAM
1 LIME, ZEST and JUICE
¼ cup (20g) TOASTED DESICCATED 

COCONUT, we used FLAKES and LONG 
THREAD COCONUT

¼ cup fresh PASSIONFRUIT PULP (optional)

Preheat oven to 180°C fan bake. 
Grease and line a high sided 
rectangle baking tin or lamington tin 
approximately 24cm by 34cm.

To make the pineapple flowers for 
decorating the cake: remove the 
skin from the pineapple (tip for using 
up pineapple skins see pg...). Cut the 
pineapple in half lengthways and 
carefully remove the core. Slice 18 
thin slices of pineapple and place on 
a lined baking tray, place in the oven 
to cook for 18 - 20 minutes or until the 
edges are caramelized and starting 
to darken.

To prepare the cake: finely dice the 
rest of the pineapple into very small 
pieces. You want to end up with 
approximately 2 cups or 400g worth.

In a small mixing bowl sieve together 
the flour, baking powder, baking 
soda and salt. Mix through the 
desiccated coconut.

In a large mixing bowl, add the sugar, 
eggs, lime zest and juice, coconut 
cream, oil, and vanilla. Using a whisk 
or an handheld electric beater, beat 
together until well combined. Fold 
through the dry ingredients and the 
diced pineapple.

Pour the batter into the prepared 
baking dish and bake in the oven for 
40 -45 minutes, until the top is golden 
brown and a skewer inserted into the 
centre comes out clean. Remove from 
the oven and allow to cool a little 
before turning out onto a wire rack. 
Make sure the cake is completely 
cool before icing it.

To prepare the icing: using a 
handheld electric beater, lightly whip 
the dairy-free butter and icing sugar 
together in a mixing bowl, add the 
coconut cream, lime zest and lime 
juice and continue beating until light 
and fluffy. If the mixture starts to split 
just add a little more icing sugar. 
Place in the refrigerator to firm up 
for at least half an hour before icing 
the cake.

To decorate the slab cake: using a 
rubber spatula spread the icing over 
the top of the cake. Twist the 
caramelized pineapple pieces into 
rosettes and push them into the icing, 
so they stick up like little flowers. 
Sprinkle over the coconut and 
drizzle with fresh passionfruit pulp 
(optional). This cake is best 
refrigerated until you are ready to 
serve as the icing can start to melt in 
the summer heat! Bring the cake to 
room temperature just before 
serving. 

Pineapple, 
Lime & 

Coconut 
Slab Cake

Serves 15 - 20

DF NF  
(VEGAN & EGG-FREE OPTION)

A delicious little tropical 
showstopper, as well as being 

nice and simple to make. Great 
when you're feeding a crowd for 
a birthday party or celebration.

TIP 

This cake is dairy-free. You 
could try making it Vegan by 

substituting the eggs for “Vegan 
Flax Eggs”. For each egg listed 
in the recipe, replace it with 1 
tbsp of GROUND FLAX SEED 

mixed with 3 tbsp of WATER, let 
the mix sit for about 5 minutes 
before adding it to the cake.
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Burst Kisses  
on the Actual Wind
Courtney Sina Meredith

Burst Kisses On The Actual Wind is a tapestry of surprising and 
shifting verse, focused on connection and displacement, the 
blurring between internal landscapes and longed for realities  
– we travel with the voice, invited into moments both cinematic  
and achingly tender. 

Courtney Sina Meredith is one of New Zealand’s most talented and 
influential authors – poet, playwright, slam artist and fiction writer 
– and a leading light in our Pasifika cultural community.

‘Everyone thinks you dream in foreign prose.’
‘Everyone stands in front of you like a mirror.’
The poet is home, but still in the process of arriving. 
Courtney Sina Meredith has grown a distinctive voice. 
Her arrangements are formally inventive. She surprises 
in ways that writers ought to. – Lloyd Jones

Foreign rights available
ISBN // 978-0-9951180-9-6 
Hardback // One colour
Specs // 110 x 180mm, 72 pages

NZ/AU $30.00 £15.00

Limited Edition 
ISBN // 978-0-9951180-8-9 
Specs // 110 x 180mm, 72 pages 
Hardback // One colour // Gold Foiling

Quantum of Dante 
Editor/Concept by Marco Sonzogni

On the 700th anniversary of Dante’s death, Quantum of Dante re-
presents one of the capstones of world literature - Dante’s Divine 
Comedy - as an opportunity for new play and celebration between 
form and content, language and image, text and book. Destined 
to become an instant cult objet d’art, this limited-edition volume 
openly winks to readers of English - even as it renders Dante’s 
classic in its original Italian.  

Quantum of Dante positions itself in a trivial and serious dialogue 
with the master’s medieval masterpiece that will surprise and 
amuse. A curio for the curious, a status symbol for the scholarly - 
and unforgettable for everyone. One might call it brilliant.

In order to transform a work into a cult object, 
you must be able to take it to pieces, disassemble 
it, and unhinge it in such a way that only parts 
of it are remembered, regardless of their original 
relationship with the whole. — Umberto Eco

NZ/AU $30.00 
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Somewhere
Women’s Stories of Migration

Edited by Lorna Jane Harvey 
Foreword by Rt Hon Helen Clark

The collection of stories in the pages of this book 
gives voice to women migrants. Some of the stories 
speak of forced displacement, while others are about 
deliberate and voluntary migration. Those who 
have written have shown courage, resilience, and 
strength. May their stories inspire strength in the 
many others in similar situations around the world. 

– Rt Hon Helen Clark

NZ/AU $30.00 £15.00

NZ/AU $30.00 £15.00
9 780473 219987

Brown Girls In  
Bright Red Lipstick
Courtney Sina Meredith

Brown Girls in Bright Red LipstickBrown Girls in Bright Red Lipstick is the debut poetry collection 
of Courtney Sina Meredith. Writer Robert Sullivan describes 
Meredith’s work in his introduction to the collection:

“It’s a clever mixture of nonchalance and hard-
hitting poems which deliver a new image of young 
Pacific women… She grapples with the big issues of 
poverty, conflict, sexism and racism, but also more 
immediate ones of sex, drinking and eating. All 
this is rolled into poems which are both serious and 
frivolous. She is a mixture of performance poet and 
romantic – a singing Ginsberg and howling Shelley.” 
–John Daly-Peoples, National Business Review

Foreign rights available 
ISBN // 978-0-473-21998-7 

Specs // 110 x 180mm // 72 pages 
Hardcover // Full Colour

Tail of the Taniwha
Courtney Sina Meredith

A broken heart doesn’t go with any 
of my adventure clothes...

“Fabulously sassy, Meredith turns her poetic lens to 
short fiction, capturing her journey from urbanesia 
to metropolitan Europe. Tail of the Taniwha is 
her smashing debut collection.” –Robert Sullivan

“This is fine work.” –Lloyd Jones

“With this book, Meredith joins our very 
best writers.” –Sunday Star-Times

Foreign rights available
ISBN // 978-0-9922648-9-5

9 780992 264895

Specs // 125 x 255mm, 152 pages 
Hardcover // PMS spot colour on cream stock

Specs //140 x 206, 208 pages
Hardcover //PMS spot colour on cream stock

NZ/AU $30.00 £15.00

1180347809959
 

ISBN 9780995118034

NZ/AU $25.00 £12.50

Life on Volcanoes
Contemporary essays

Tulia Thompson, Tze Ming Mok, Courtney Sina Meredith,  
Ruth Larsen & Tui Gordon. Edited by Janet McAllister

Sex, money, pain. Mortal danger. Ballet fees.

Selected for their wit and style, five critically-acclaimed New 
Zealand essayists were given carte blanche for this collection; they 
all chose to write on subjects usually discussed only in private.

Blending compelling personal stories with insights into feminism, 
politics, family and capitalism, they offer wry humour, lively prose 
and deeply empathetic understanding – all within a covetable, 
high-quality hard-cover book splashed with colour.

Reading their ideas is the intellectual equivalent of 
walking – or dancing – into a buffeting wind at the 
top of a volcano: energising, stimulating, bracing 
and fun. –Janet McAllister, editor

1383927809949
 

ISBN 9780994138392

Specs // 125 x 215mm // 124 pages
Hardcover // Full Colour

Foreign rights available
ISBN // 978-0-9941383-9-2

Foreign rights sold // North America
ISBN 978-0-9951180-3-4
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Wild Kinship
Conversations with  
Conscious Entrepreneurs

Monique Hemmingson

Wild KinshipWild Kinship features 28 creative entrepreneurs in 
a wide range of industries across Australasia who 
have environmental sustainability at their core.

Meet the industry leaders who are forging a new 
path and changing the world in their wake. From 
tiny homes builders, permaculture growers and 
muesli bar curators to ceramic jewellers, coffee 
bean roasters, hat makers, magazine writers and 
menstrual cup fighters. Wild KinshipWild Kinship defies the 
normal business model and looks at 28 different 
industries where positive change is being made 
in the form of simple pleasures like your morning 
cup of joe. 

Become inspired creatively, professionally and 
personally and understand what you as an 
individual can do to help create a better tomorrow.

Wild Kinship is a book 
for the times – I think 
consumers and business 
owners should go and grab 
a copy. It’s a book about 
positive change and doing 
things better for ourselves 
and for the planet, 
it’s both inspirational 
and practical. 
– NZ Booklovers Review, Karen McMillan

NZ/AU $60.00 £30.00

1180417809959
 

ISBN 9780995118041

Foreign rights available
ISBN // 978-0-9951180-4-1 
Specs // 190 x 240mm, 240 pages
Hardcover // Full colour

Don’t Puke  
On Your Dad
A Year in the Life of a New Father

Toby Morris

Toby Morris’s graphic novel Don’t Puke On Your DadDon’t Puke On Your Dad celebrates 
the highs and lows of his first year of fatherhood, with quirky 
illustrations that reveal all the tantrums, joy, chaos, fatigue, 
teething, bliss and projectile puking. The book is full of heart-
warming anecdotes and pictures that will have fathers laughing 
and nodding their heads in recognition.

A parenting book with a difference, new dad Toby 
Morris tracks the first year of fatherhood in cartoon 
form... Perfectly suited for sleep deprived parents, 
it gets the message across in pictures rather than 
screeds of words. It’s not a how-to book, it’s a fly-on-
the-wall look at life with a baby. 

– Essential Mums, Stuff NZ

Foreign rights sold // Vietnam
ISBN // 978-0-9922493-5-9

9 780992 249359

Papercover // Full colour
Specs // 168 x 120mm, 288 pages

NZ/AU $30.00 £15.00
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NZ/AU $30.00 £15.00NZ/AU $50.00 £25.00

Revised Edition

The Caker
Wholesome Cakes,  
Cookies & Desserts

Jordan Rondel

Who says you can’t have your cake and eat it too? 
The talented Jordan Rondel, aka The Caker, has 
crafted 72 sweet recipes that are as artful as 
they are irresistible – and that take whole food 
seriously. Organised by season, The CakerThe Caker offers 
fresh berry cakes for summer and the reassuring 
presence of citrus, pears and apples in winter. 
Surprising, sophisticated edible dreams.

Foreign rights available
ISBN // 978-0-9951180-1-0 
Hardcover // Full colour
Specs // 185 x 245mm, 196 pages

1180107809959
 

ISBN 9780995118010

Revised & Updated

Golden Month
Caring for the World’s 
Mothers After Childbirth

Jenny Allison

Golden MonthGolden Month outlines a holistic approach 
towards postnatal care that combines the best 
practices from different cultures throughout 
the world.

The result of a decade of research by 
acupuncturist and teacher Jenny Allison, 
Golden MonthGolden Month debunks the anxiety-inducing 
myth of the perfect postpartum body. It focuses 
on a mother’s long-term well-being, looking at 
both mental and physical health, and nutrition.
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so exhausted that even thinking about 
food was difficult. I was hungry because of 
breastfeeding and aware that I needed to 
eat well, but I couldn’t think about exactly 
what to eat. I just wanted food and right now. 
Although for the evenings I had pre-prepared 
and frozen the meals, and friends brought 
some evening meals too, I was glad to have 
organized good snack foods for the daytime. 
– Mary, 40-year-old mother, New Zealand

Here is a recipe for a special snack food from Morocco 
that is eaten after fasting, and during the 40 days after 
childbirth. It is called ‘Sellou’, and this particular 
version comes from Casablanca, courtesy of Huria. 
Huria says, 

In Morocco we spoil the mother after she 
has given birth. She asks for Sellou and has 
it while she is feeding her baby. It is eaten in 
the morning and afternoon, between meals. 
It is very tasty and healthy, and anyone who 
eats it goes crazy for it. The dish of Sellou sits 
beside the mother and she eats it with a little 
spoon while she is feeding. Throughout her 
40 days of recovery, she eats the Sellou as a 
snack. It warms her body, gives her energy 
and helps to increase her milk supply. The 
mother also drinks tea from verbena leaves to 
help digestion, and stop colic in the baby, as 
well as fenugreek tea to boost milk supply.

Sellou
500g blanched almonds

Olive oil for cooking

500g brown sesame seeds (brown seeds are 
richer in calcium than white)

1 Tbsp generously heaped fennel seeds 

500g flour (spelt or stoneground wholemeal 
flour may be substituted)

1 crystal gum Arabic
A pinch of white sugar

1½ Tbsp generously heaped cinnamon powder
Good-quality honey to taste

250g−300g butter, melted  
(the butter used traditionally is made at home 

from unpasteurized milk)

First prepare the dry ingredients. Fry the 
almonds on a low heat in a little olive oil, or 
bake in the oven until lightly brown, drain 
on kitchen paper, and then grind finely. Dry 
roast the sesame seeds for 5 minutes and then 
grind finely. Roast the fennel seeds and grind 
them to a powder. Dry roast the flour in a low 
oven for 1 hour, stirring often with a spoon, 
and finally, pound the crystal of gum Arabic 
into a fine powder with a pinch of white sugar.

Mix all the dry ingredients together by hand 
and then add honey and melted butter. Shape 
to form a cone or round hillock, as desired. 
This recipe will keep refrigerated for 20 days.

Foreign rights available
ISBN // 978-0-9951423-2-9 
Hardcover
Specs // 110 x 180mm, 144 pages

Too often women feel 
challenged to expect too much 
of themselves when they most 
need care and attention, 
this book is an excellent 
reinforcement to that other 
voice of reason that needs to 
be heard in postpartum care. 
— Dr Suzanne Cochrane,  
lecturer in traditional Chinese medicine, University of Western Sydney

Every mother to be 
should read this book. So 
too should their closest 
family and friends.
– Isabella Lynch on Goodreads
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2 thumbs ginger

3 cloves garlic

¼ cup (65ml) apple cider vinegar

1 cup (150g/5.3oz) sundried
tomatoes

1 capsicum, roughly chopped

⅓ cup (65g/2.3oz) coconut or
muscovado sugar

⅓ cup (85ml) olive oil

1 Tbsp turmeric

1 Tbsp sumac

1 tsp chilli flakes

1 Tbsp sea salt

1 tsp cracked black pepper

Place all ingredients into a blender or 
food processor and blend until smooth.

Transfer to a glass jar or container to keep.

Will keep in the fridge for up to 2 weeks.

Makes 1 large jar

R A W  K A S U N D I  S A U C E

M O N D A Y S :  Kasundi is a rich and flavourful tomato preserve or pickle of Indian 
origin. It has a brilliant chilli kick and depth of flavour thanks to the added herbs 
and spices, while the apple cider vinegar adds a fruity tartness. Once you have 
kasundi in the fridge, you’ll never want to be without it! We adore it slathered on 
sourdough toast with avocado. It also goes particularly well with cheese in a toastie. 
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M A N G O  &  T U R M E R I C  C H E E S E C A K E

B U F F Y :  If you haven’t yet made a dairy-free cheesecake then this is a great place 
to start. It uses cashews and coconut milk to create a texture and flavour that’s as 

delicious as a dairy cheesecake without the heavy feeling afterwards.

B A S E :

1¼ cup (200g/7oz) almonds, 
raw or activated and dried

½ cup (50g/1.8oz) shredded
coconut

¾ cup (120g/4.2oz) dates

Zest of 1 lemon

½ tsp vanilla powder

¼ tsp sea salt

1 Tbsp coconut oil, melted

f i L L i n g :

2½ cup (340g/12oz) cashews,
soaked 2 hrs, drained and rinsed

1 cup (250ml) coconut milk

¾ cup (190ml) coconut oil,
melted

Juice and flesh of ½ lemon 

¼ cup (75g/2.6oz) light coconut
nectar

2 Tbsp cacao butter, melted

1 tsp vanilla extract

¼ tsp sea salt

2 cups (200g/7oz) mango flesh,
fresh if possible, chopped

2 tsp turmeric

To make the base, blend almonds and 
shredded coconut in a food processor 
until well chopped but still with some 
chunky texture.

Add dates one by one while motor is  
still running. Then add remaining base  
ingredients and blend until well combined.

Pour the mixture into a 20cm cake 
tin lined with baking paper. Press the 
mixture down with a spatula until firm 
and flat. Place in the freezer to firm.

Blend all the filling ingredients, except 
mango and turmeric, in a food processor 
or blender until completely smooth, 
scraping down the inside of the food 
processor a few times to remove lumps. 
The mixture should be completely 
smooth like a thick cream.

Pour half of the mixture into a bowl and 
set aside, then add mango and turmeric 
into remaining half and blend until  
well combined.

Continued on next page...

Whole Again
A Fresh Collection  
of Wholesome Recipes

Bronwyn Kan

Whole AgainWhole Again is a fresh collection of recipes shared 
by notable entrepreneurs from across New 
Zealand who are passionate about educating, 
inspiring and engaging a conversation about good 
health and eating well.

The contributors draw from various sectors such 
as hospitality, product development and food 
nutrition, yet are gathered here together in this 
book to showcase their common interest in holistic 
health and conscious approach to business.

From plant-based bowls for one to warm, 
wholesome family meals to share and plenty of 
delectable raw treats too – it’s all about embracing 
cooking with ingredients from the modern pantry.

17 contributors welcome us once again into their 
kitchens and share 50+ healing, nourishing recipes 
that will inspire you in every season.

 
Wild One Wholefoods – Monique Hemmingson, 

Greenleaf Organics – Mike + Chantel Priddy

Hope Nutrition – Emily Hope

Plant Culture  – Cameron Sims 

The Nourished Eatery – Sharna McElligott, 

Hapi Clean Kai Co-op – Gretta Carney

Wise Boys – Luke + Tim Burrows 

Two Raw Sisters  – Margo + Rosa Flanagan 

Real Rad Food – Hannah Mellsop

Forty Thieves – Shyr + Brent Godfrey

Good for Refillery  – James Denton, 

Half Baked Catering – Zara + Shinee McIntyre

Be Pure – Ben Warren 

Organic Mechanic – Rajeev Joshi + Graedon Parker

Country Kitchen – Hannah Jack

BearLion Foods  – Alesha Bilbrough-Collins

Aro Ha Wellness Retreat – Damian Chaparro 

WHOLE
Recipes for Simple  
Wholefood Eating

Bronwyn Kan

Featuring recipes from premier wholefood 
bloggers and entrepreneurs, WHOLE is a book 
born from the demands for better food. Compiled 
by Bronwyn Kan, WHOLE explores the personal 
relationship between each contributor and the 
food they make. Drawing from their collective 
experience, the healthy wholefoods recipes within 
are simple to make and are designed to nourish 
body and mind. The following contributors 
have come together to create WHOLE:

 
The Raw Kitchen – Olivia Scott

Healthy Always – Danijela Unkovich

Mondays – Hannah Horton & Eleanor Ozich

Bonnie Delicious – Kelly Gibney

Be Good Organics – Buffy Gill

Healthyself – Abbylee Childs & Twyla Eloise

Carew Kitchen – Sophie Carew

Healthy Yeah! – Hannah Horton 

Snackpack – Monique Satherley

The Caker – Jordan Rondel

When it comes to what we eat, the ever-
increasing demand for wholefoods and better 
options speaks volumes for how much we value 
good health. WHOLE is more than a cookbook. It is 
a platform to begin a conversation; to educate, to 
inspire and to engage the wider community in a 
discourse about what we eat and the ripple effect 
that food has throughout all aspects of our lives.

Foreign rights sold // German 
ISBN // 978-0-9922648-6-4

9 780992 264864

Hardcover // Full colour 
Specs // 203 x 278mm, 192 pages

NZ/AU $45.00 £20.00

Foreign rights available 
ISBN 978-0-9951180-2-7

Hardcover // Full colour 
Specs // 210 x 250, 264 pages

1180277809959
 

ISBN 9780995118027

NZ/AU $45.00 £20.00
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Ripe Recipes
Angela Redfern & The Ripe Deli Team

From sticky spare ribs to saucy chocolate pud, 
Ripe RecipesRipe Recipes has dishes to tickle everyone’s 
taste buds. The award-winning Ripe Deli has 
established a solid reputation among food 
lovers for preparing the healthiest and most 
flavoursome dishes in town, and their first 
cookbook is a collection of the most popular 
recipes, arranged by season. In New Zealand, 
sales have already exceeded 25,000 units.

Foreign rights sold // USA & Canada 
ISBN // 978-0-473-17347-0

Hardcover // Full colour
Specs // 210 x 250mm, 228 pages

9 780473 173470
NZ/AU $60.00 £30.00

Ripe Recipes
A Fresh Batch
Angela Redfern & The Ripe Deli Team.

Freshness and vitality are at the heart of the 
second cookbook from the award-winning Ripe 
Deli: Ripe Recipes – A Fresh Batch.Ripe Recipes – A Fresh Batch. There are 
more than 140 recipes that range from healthy to 
decadent, sorted into occasions such as Mexican 
Day, Friday Pie Day and Christmas.

Foreign rights available
ISBN // 978-0-9922493-0-4

Hardcover // Full colour
Specs // 210 x 250mm, 264 pages

9 780992 249304

Ripe Recipes
A Third Serving
Angela Redfern & The Ripe Deli Team

Back by popular demand, the Ripe Deli team has 
put together a third helping of delicious recipes, 
following the success of their first two cookbooks. 
This all-new collection of recipes celebrates 15 
years of business for Ripe Deli and includes all-
time favourites as well as exciting new dishes. 

Arranged by season, recipes vary from fast, 
fresh food for busy mid-week dinners to 
pleasantly challenging dishes for home cooks 
who want to push themselves. From salads and 
vegan dishes to curries and baking,  
A Third HelpingA Third Helping is filled with 150 recipes to 
soothe, comfort, and feed the soul.

Foreign rights available
ISBN 978-0-9941383-4-7

Specs // 210 x 250, 264 pages
Hardcover // Full colour

1383477809949
 

ISBN 9780994138347

NZ/AU $60.00 £30.00 NZ/AU $60.00 £25.00



24 25

NZ/AU $25.00 £12.50

1180037809959
 

ISBN 9780995118003

The Camping 
Cookbook
Sara Mutande & Andrea Lo Vetere 

A unique compilation of superb recipes and practical advice 
designed for anyone who doesn’t want to give up the pleasures of 
eating well while camping.

Each recipe is specially adapted for camping and tramping. The 
recipes are presented in easy-to-follow steps which will appeal to 
both beginners and more advanced level cooks. All the recipes are 
designed for the practicalities of camping life, with weight, space 
and time limitations in mind.

However, they are also ideal for cooking at home. Who wouldn’t 
love a fresh and delicious pizza made quickly using only one pan? 
As well as being of direct interest to campers, it is a beautiful gift 
for any food or camping lover. 

Foreign rights available
ISBN 978-0-9951180-0-3

Specs // 134x190mm, 104 pages
Hardcover // Full colour

NZ/AU $50.00 £25.00

Angelo’s Wild Kitchen
Favourite Family Recipes

Angelo Georgalli

Following the success of The Game ChefThe Game Chef TV series 
and cookbook, Angelo Georgalli is bringing his 
wild food ethos into the home with Angelo’s Wild Angelo’s Wild 
KitchenKitchen. 

An honest-to-goodness family man, Angelo 
shares his love of food and passion for life with 
his children on a daily basis. He hopes his healthy, 
wholesome, simple recipes inspire families to 
enjoy cooking, eating, and living well together. 

Foreign rights available
ISBN // 978-0-9941383-5-4 
Specs // 200 x 255mm, 188 pages 
Hardback // Full colour
 

9 780994 138354

Wholehearted
Inspiring Real Food for Every Day

Kelly Gibney

Filled with over 100 inspiringly accessible 
wholefood recipes, WholeheartedWholehearted is an 
indispensable tool for the everyday cook looking 
to create easy, tasty and nourishing meals. 
Author, photographer and food stylist Kelly 
Gibney’s goal is to show people that healthy food 
can be as full of joy and flavour as they are of 
nutrients.

Foreign rights available
ISBN // 978-0-9941205-3-3 
Hardcover // Full colour
Specs // 270 x 190mm, 224 pages NZ/AU $50.00 £22.50

9 780994 120533
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Makes 20

INGREDIENTS

250g pork mince 
5cml piece fresh ginger, peeled and 
finely grated 
2 garlic cloves, crushed 
15ml soy sauce 
15m Chinese rice wine 
15ml finely chopped fresh chives 
1 small baby cabbage, finely shredded 
20 gow gee pastry wonton wrappers*

To Serve
80ml plum sauce
45ml sweet chilli sauce
2ml ground Chinese five spice 
5ml lime juice

*wonton wrappers are available in the 
freezer aisle in Asian supermarkets, in 
squares or rounds.

Dim Sum 
Pork and Ginger Wontons with Spicy Plum Sauce

METHOD

Place all of the ingredients, excluding the wonton wrappers, into a bowl, and mix 
together thoroughly. Spoon 1 heaped teaspoonful of the mixture into the center of 
each wrapper. Brush edge of the wonton wrapper with cold water and fold the 
wrappers over to enclose filling. Pleat edges together to seal. Place dumplings on 
a tray lined with baking paper. Place a large bamboo steamer lined with baking 
paper over a wok or large saucepan of simmering water. Steam the dumplings, 
covered, in batches, for 5 - 6 minutes, or until cooked through. Transfer to a plate. 
Cover to keep warm. Serve at once with the spicy plum dipping sauce or soy sauce. 

Food is such an important part of Chinese culture that it even comes 
up in greetings. When 2 Chinese people bump into each other they 
will often say “ have you eaten yet?” instead of “ hello, how are you?”

Cc
China
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Makes about 12 croissants

INGREDIENTS

3 sheets frozen puff pastry, defrosted
100g unsalted butter, cut into cubes 
1 egg and 15ml milk, for brushing

To Serve
brie, French raspberry preserve such as 
Bon Maman
ham or cold cuts
fresh fruit, such as figs, grapes or 
strawberries

METHOD

Preheat the oven to 220°C and line two baking trays with baking paper. Roll out 
the dough and cut each sheet of pastry across the diagonals to give you 4 triangles. 
Dot shavings of butter on top of each triangle. Starting at the base of each triangle 
loosely roll it upwards towards the tip. Place the finished croissants on the lined 
baking trays, curving them into crescent shapes. Brush with egg wash and bake for 
15 minutes. Reduce the temperature to 190°C and bake for another 4-5 minutes until 
they are evenly golden brown. Leave them on the tray to cook internally for another 
10 minutes. 

Serve warm or at room temperature with preserves, cheeses and cold cuts.

Cheats Mini  
Butter Croissants 
Vegetarian

Ff
France

If you peer into the kitchen window of a French bakery, you’ ll notice 
that each baguette coming out of the oven is exactly the same. This 
is because the French Government has very strict rules for making 
baguettes. Each loaf must weigh exactly 250 grams and measure  
50 - 55cm in length.
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Makes 3 sandwichese

INGREDIENTS

15ml Dijon mustard 
30ml mayonnaise 
60ml butter, softened 
6 slices brioche white bread 
6 thin slices camembert cheese
12 pieces thinly sliced ham
60ml cake flour 
3ml baking powder 
1ml salt 
2 eggs 
60ml water 
15ml oil

METHOD

Divide 30ml of the butter between the six slices of bread, 
spreading a little on each slice. On three of the slices spread 
a layer of Dijon mustard over the butter and top with 4 slices 
of ham. Spread a layer of mayonnaise onto the other three 
slices and top each one with 2 slices of cheese. Press ham and 
cheese sides of sandwiches together. Whisk the flour, baking 
powder, salt, eggs, and water until blended in a wide, flat dish. 
Heat the remaining butter and oil in a large heavy-bottomed 
pan over a medium heat. Dip both sides of each sandwich in 
the egg mixture, and fry in the oil and butter, for 3-4 minutes per 
side, until golden, crispy and browned, flipping occasionally. 

Simplified Croque Monsieur

Ff
France
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METHOD

Dry fry the coconut in a hot pan, over a medium heat, for 1 - 2 minutes, or until 
lightly golden and crispy. Transfer to a plate and allow to cool. Line a square glass 
Pyrex dish with wax paper. Mix the yoghurt and vanilla together, and pour half of 
the mixture into the base of the pan. Top with half of the blueberries and sprinkle 
half the granola over the blueberries. Layer the remaining yoghurt and granola, 
and sprinkle the toasted coconut and blueberries on top. Freeze overnight. Before 
serving, transfer the container to the fridge for 10 - 15 minutes to soften slightly. 
Invert the container onto a chopping board and remove the yoghurt bark from the 
container. Use a large, sharp knife to cut the bark into rough pieces or wedges. 
Serve at once with honey or golden syrup if desired. 

Yoghurt Bark 
Vegetarian

Ii
Iceland

In Iceland they are so mad about herrings that there's a museum in 
Siglufjordur dedicated just to them. Herrings, along with other 
fish and seafood, are eaten all year around, suitable at any time of the 
day and for any occasion.

Serves 3 – 4

INGREDIENTS

50g (1.8oz) desiccated coconut 
500g (17.6oz) thick plain yoghurt, strained
1 vanilla pod, seeds only
120g (4.2oz) roasted granola
125g (4.4oz) fresh berries such as 
blueberries, raspberries and blackberries

To Serve
honey or golden syrup

NZ/AU $40.00 £20.00

Little Tables
Anytime Breakfasts  
from around the World

Vanessa Lewis 

One culture’s soul food is another’s exciting 
culinary adventure… 

From congee to kedgeree to rösti, pancakes 
to pasteis de nata, Little TablesLittle Tables brings together 
comfort food recipes inspired by 32 countries 
on six continents, all exquisitely illustrated by 
photographer Vanessa Lewis. 

A celebration of breakfast dishes as indulgences, 
perfect for any time of the day.

This would make a nice gift for a 
child or family, to encourage some 
food adventures... Little Tables would 
be fun to work through over the 
course of a year of weekends, trying 
many of the wide variety of dishes, 
and making an occasion of the meal. 
– Rachel Moore, Booksellers NZ

Foreign rights sold // French & Polish
ISBN // 978-0-9941205-9-5

Hardcover // Full colour
Specs // 210 x 210mm, 164 pages

9 780994 120595

Balance
Food, Health & Happiness

Rachel Grunwell

Respected journalist Rachel Grunwell inter-
views 30 experts globally to get the best of tips 
on how to uplift your mind, body and soul so 
that you can live your best life. Along the way, 
Rachel also shares her story on how she went 
from being an unfit, stressed-out investigative 
journalist and mother, to someone who is now 
a multi-marathoner and wellness expert who 
coaches others with fitness and lifestyle plans. 

As well as interviews with experts, BalanceBalance has 
30 recipes for nutrient-dense, delicious snacks 
and smoothies, including some sweet treats, 
because the book is all about ‘balance.’ 

Balance is a science-based book with the best 
tips from a variety of experts that will inspire 
you to move well, eat well, think well, feel well 
and live well.

Award-winning journalist Rachel Grunwell is a 
respected wellness expert, magazine wellness 
columnist and recipe creator, qualified coach and 
yoga teacher. Rachel has gone from being an unfit 
mum to a multi-marathoner, and is passionate 
that being ‘busy’ should not be some crazy badge 
of honour. 

 
I enjoyed that there are so many 
experts from all sorts of fields in 
this book. So rather than buying 30 
separate books, you only need this 
book to discover their key messages! 
There are plenty of doctors and 
professors in Balance, as well as some 
household names that you will know 
as well. 
– NZ Booklovers Review, Karen McMillan

Foreign rights available
ISBN 978-0-9941383-8-5 

1383857809949
 

ISBN 9780994138385

210 x 250, 264 pages
Flexibound // Full colour

NZ/AU $40.00 £20.00
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