




Beatnik Publishing

Beatnik is an award-winning Auckland-based creative 

studio and independent publisher. Beatnik produces 

beautiful, enduring books with an international appeal.  

Our publishing list reflects the close working relationships 

we develop with talented individuals and communities.
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Foreign rights available

ISBN 978-0-9951180-3-4

Specs //140 x 206, 208 pages

Hardcover // Spot colour on cream stock

NZ$29.99		  £14.99
1180347809959

 

ISBN 9780995118034

Somewhere
Women’s Stories of Migration
Edited by Lorna Jane Harvey 
Foreword by Rt Hon Helen Clark

Through the stories of 20 women, 

Somewhere brings an inspiring and  

uniting voice to the globally relevant 

topic of migration. More people are likely 

to be migrating now than at any other 

time in history, and this is set to increase 

as climate change and political unrest 

pushes even more people to relocate. 

From the fleeing refugee to the political 

and economic migrant, a broad range of 

migration by people of many cultures, 

ethnicities, and beliefs is shared in this 

book. Treasures of wisdom and heartfelt 

honesty are presented on a personal level 

rather than through distant, abstract news 

stories.

“ Migration is a major phenomenon  

of our times … 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
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Wild Kinship
Conversations with  
Conscious Entrepreneurs
Monique Hemmingson

Wild 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 foraging 

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 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.

NZ$59.99		  £29.00
1180417809959

 

ISBN 9780995118041

Foreign rights available

ISBN // 978-0-9951180-4-1

* Draft Design

Specs // 190 x 240mm, 224 pages (TBC)

Hardcover // Full colour

WILD  
KINSHIP

Conversations with  
Conscious Entrepreneurs

Monique Hemmingson
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NZ$44.99		  £19.99

Whole Again
A Fresh Collection of Wholesome Recipes
Bronwyn Kan

Whole 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.

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

Hardcover // Full colour 

Specs // 210 x 250, 264 pages

1180277809959
 

ISBN 9780995118027
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NZ$24.99		  £12.49
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
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Balance
Food, Health + Happiness
Rachel Grunwell

Respected journalist Rachel Grunwell 

interviews 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, 

Balance 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.

Foreign rights available

ISBN 978-0-9941383-8-5

Specs // 210 x 250, 264 pages

Flexibound // Full colour

NZ$39.99		  £19.99
1383857809949

 

ISBN 9780994138385
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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 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

NZ$59.99		  £25.001180277809959
 

ISBN 9780995118027

90000 >



Ripe Recipes
Angela Redfern & The Ripe Deli Team

From sticky spare ribs to saucy chocolate 

pud, Ripe 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 22,000 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$59.99		  £ 25.00

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. 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

NZ$59.99		  £ 25.00
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Cancer has had a huge impact on my family. 
At the age of fifteen, and then for the next 
nearly fifteen years I experienced first my 
father and then my mother living with and 
ultimately dying of cancer in the prime of 
their lives. I won’t deny how difficult this 
was; to lose both my parents to cancer 
still seems incomprehensible. I feel much 
sadness, but I also remember the times 
of love and laughter, and I’m grateful for 
the many lessons I learned from them. 
My paternal grandfather passed away 
after suffering throat cancer, and one of 
my mother’s younger sisters had breast 
cancer, but is, thankfully, a survivor.

I became a volunteer for my local hospice 
after my parents died with the intention 
of wanting to give back after all the help 
that particular organisation had given me 
when caring for my parents. I’ve written 
many stories to promote the life-affirming 
work they do as well as interviewing those 
who were terminally ill, their families and 
caregivers and hospice staff. Interviewing 
Mitch Albom, author of Tuesdays with 
Morrie, was the catalyst for writing 
Unbreakable Spirit: Facing the Challenge 
of Cancer – a book of inspirational real 
life stories about people facing cancer, 
including the stories of both my mum and 
dad. I’ve since received so many beautiful 

letters from families telling me how my 
book has helped them. As I had hoped, 
different chapters resonated with different 
families, but they all found useful aid 
and comfort from the various stories. 

Since Unbreakable Spirit was first published 
cancer has struck my family again.  One 
aunt with bowel cancer, an uncle with 
melanoma and a cousin with ovarian cancer. 
They have all survived. Sadly, though, my 
father’s youngest sister’s short battle with 
pancreatic cancer ended with her death at 
age 64. But cancer hasn’t affected everyone 
in my family. My maternal grandmother 
died a couple of years ago, after a long 
and healthy life, at the age of 95. 

In 2011 I faced my own battle with 
breast cancer, but mine is largely 
a positive story. It’s a story of being 
informed and catching a potential 
killer early. It’s a story of battling 
cancer with lots of support from my 
medical team, family and friends.

It’s a story of faith and positivity. It’s a story 
of a good prognosis, of being healthy and 
happy, and fully engaged with life again. But 
the forced march of cancer was undoubtedly 
hard – possibly the most difficult thing I 

Karen’s Story

I won’t deny 
how dIffIcult 
thIs was; to lose 
both my parents 
to cancer 
stIll seems 
IncomprehensIble.

Karen’s Story    Everyday Strength

Everyday Strength
Recipes and wellbeing 
tips for cancer patients
Sam Mannering & Karen McMillian

Everyday Strength is an invaluable resource 

for families facing cancer. 

Going through treatments for cancer 

is undoubtedly challenging, which 

both authors well know from personal 

experience. But this book is packed with 

practical, everyday things you can do to 

make each day a little brighter during this 

difficult time. 

Sam has created nourishing, easy-to-

prepare, family-friendly recipes that are 

designed specifically for people who 

may be feeling unwell. Karen has sought 

advice from experts, so there are practical 

suggestions that may help with common 

symptoms such as exhaustion, changes 

in weight, nausea, pain and discomfort, 

and the various symptoms you might not 

want to talk about. There are sections on 

hair and skin care, as well as emotional 

wellbeing. There is also a special section  

of recipes especially designed to tempt 

young children, along with practical tips  

for parents.

Foreign rights sold // German

ISBN // 978-0-9941383-6-1

Hardback // Full colour

Specs // 200 x 225mm, 200 pages 
9 780994 138361

NZ$44.99		  £ 22.50
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WHOLE
Recipes for Simple 
Wholefood Eating
Bronwyn Kan

Featuring recipes from premier wholefood 

bloggers and entrepreneurs, WHOLE: 

Recipes for Simple Wholefood Eating is a 

book answering the demands for better 

food. Compiled by Bronwyn Kan, WHOLE 

explores the personal relationship between 

each contributor and the food they make. 

Drawn from their collective experience, 

the healthy wholefoods recipes within 

are simple to make and are designed to 

nourish body and mind. 

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 on  

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

W H O L E :  Recipes  f or  Simple  Whole f ood  Eating  |  MONDAYS WHOLEFOODS W H O L E :  Recipes  f or  Simple  Whole f ood  Eating  |  MONDAYS WHOLEFOODS

3332

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. 

W H O L E :  Recipes  f or  Simple  Whole f ood  Eating  |  BE GOOD ORGANICS W H O L E :  Recipes  f or  Simple  Whole f ood  Eating  |  BE GOOD ORGANICS

4746

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...

NZ$44.99		  £ 19.99



16

Wholehearted
Inspiring Real Food  
for Every Day
Kelly Gibney

Filled with over 100 inspiringly accessible 

wholefood recipes, Wholehearted 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$ 49.99		  £ 22.50
9 780994 120533

The Raw Kitchen
Creative Raw Recipes  
for Any Occasion
Olivia Scott

Discover 100+ mouth-watering raw recipes 

in The Raw Kitchen – all free of gluten, dairy 

and refined sugar – to nourish you from 

breakfast to dinner, drinks to desserts. 

Famous for her incredible raw cakes, author 

Olivia Scott of the Raw Kitchen café offers 

clear, step-by-step instructions and proves 

that you don’t have to spend all day in the 

kitchen to enjoy creative, delicious raw food 

that is full of colour and energy.

Foreign rights available

ISBN // 978-0-9941205-2-6

Hardcover // Full colour

Specs // 210 x 225mm, 256 pages
9 780994 120526

NZ$59.99		  £ 22.50
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NZ$49.99		  £ 24.99

The Game Chef
Wild Recipes  
from the Great Outdoors
Angelo Georgalli

The Game Chef: Wild Recipes from the 

Great Outdoors, the companion to the The 

Game Chef TV series, features real food 

sourced in natural, healthy environments, 

cooked for enjoyment and well-being. 

Successful restaurateur Angelo Georgalli 

shares his favourite recipes. These easy-to-

prepare dishes are shot in New Zealand’s 

beautiful Lake Wanaka region. Sustainable, 

organic, seasonal cooking at its best. 

Foreign rights available

ISBN // 978-0-9922648-8-8

Hardcover // Full colour

Specs // 200 x 255mm, 188 pages
9 780992 264888

Angelo’s Wild Kitchen
Favourite Family Recipes
Angelo Georgalli

Following the success of The Game Chef 

TV series and cookbook, Angelo Georgalli 

is bringing his wild food ethos into the 

home with Angelo’s Wild Kitchen. 

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

Hardback // Full colour

Specs // 200 x 255mm, 188 pages 
9 780994 138354

NZ$49.99		  £ 24.99
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NZ$49.99		  £ 24.99

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 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
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NZ$ 39.99		  £ 19.99

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 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.

26

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

Little_Breakfasts_FATW_13.indd   26-27 2016/02/23   6:34 PM
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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

46

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.

Little_Breakfasts_FATW_13.indd   46-47 2016/02/23   6:34 PM
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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

Little_Breakfasts_FATW_13.indd   48-49 2016/02/23   6:34 PM

Foreign rights sold // French & Polish

ISBN // 978-0-9941205-9-5

Hardcover // Full colour

Specs // 210 x 210mm, 164 pages
9 780994 120595
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NZ $25		  £ 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

26 27

carton of Zhongnanhai, the Chinese lower middle-
class lady’s aspirational mid-range cigarette named 
for the headquarters of the Chinese Communist 
Party, truly the Marlboro Light of the East? 

The Professor had been writing about the new 
overseas influence policies of the PRC in the Xi 
Jinping era, in a conference paper she named 
“Magic Weapons”.2  Much of the paper is simply 
description of public evidence, showing that since 
Xi came to power at the start of the decade, the 
PRC government has rapidly recentred Chinese 
community organisations in New Zealand around 
itself. The ‘United Front’ of cultural groups, 
migrant support groups, student groups, language 
schools, the formerly independent Chinese 
language media – we are the magic weapons. 

The Professor is an expert in statecraft, and 
sees ‘like a state’ as James C. Scott might say. Her 
paper reminds me of the oppressiveness of Ma 
Jian’s extended metaphor throughout his novel 
The Noodle-Maker, with the Chinese people mere 
strands of dough, pulled between giant hands, all 
agency gone. It’s not how those within the system 
see it or feel it to be, how they experience their 
daily lives and the richness of their choices, the 
masters of their own breakfasts. But I believe it 
is entirely correct that this web of influence and 
levers, this system of control that the Professor 
describes, is exactly how the Party sees us, how 
they plainly describe the Huaqiao in their own 

T Z E  M I N G  M O K /

laws and policies. The Chinese government’s 
United Front Works Department, tasked with 
connecting all sectors of society, domestic and 
foreign, to the goals of the party-state, took over 
the Overseas Chinese Affairs Office last year and 
thus, now claims us all. This is not the ‘us’ I was 
looking for. This is not the community we were 
hoping for. 

Silence within this system offers consent: saying 
nothing against it reinforces it. Being active 
also reinforces the system: those who play the 
game may think they can beat it, but they only 
reproduce it. When community groups or experts 
take what they can get for themselves – funding 
for travel, dinners at the Embassy, connections 
with business leaders – they pay with their silence, 
which is taken as fealty. 

Maybe once you are inside, only doing nothing – 
as opposed to saying nothing – can be a real escape. 
Comrade Lenin, who came up with the Communist 
Party tradition of United Front work in the first 
place and is quoted by the Professor, acknowledges 
the weaknesses within this system of alliances, 
which gets built and codified “even though this 
ally be temporary, vacillating, unstable, unreliable 
and conditional.” The good ants can crumble 
suddenly into sand that fucks up your engine. 
These are the weapons of the weak, as James C. 
Scott might also say. 

\ A F T E R  A  L O N G  S I L E N C E
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Brown Girls In  
Bright Red Lipstick
Courtney Sina Meredith

Brown 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:

“...she brings together an edgy singer’s 

strength, wry insights, sensual material, 

beautiful shards, blood and breath, 

monsoons, and glistening water.”

Foreign rights available 

ISBN // 978-0-473-21998-7

Hardback // One colour

Specs // 110 x 180mm, 72 pages
9 780473 219987

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

Hardcover // One colour

Specs // 125 x 255mm, 152 pages

NZ $29.99		  £ 15.00
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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 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.

Foreign rights available

ISBN // 978-0-9922493-5-9
9 780992 249359

Papercover // Full colour

Specs // 168 x 120mm, 288 pages

NZ$29.99		  £ 15.00
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Golden Month
Caring for the World’s 
Mothers After Childbirth
Jenny Allison

Golden 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 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.

80 81

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.
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Hardcover // One colour
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Nut butter 
2 tablespoons

Pine cone bird feeder

Pine cone Bird seed 
1 cup

Mix nut butter and bird seed in a bowl with your hand or a spoon.

With your hands, 
cover the pine 
cone in nut 

butter and bird 
seed mix.

Tie a long piece 
of string around 
the top of the 
pine cone stalk.

Spy on the  
feeder once  
hanging, It’s  

very entertaining 
to watch the  
birds feed!

Tie the pine 
cone in a tree.

28
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SPACE Play dough
You will need:

- play dough 
- black food colouring  

(more than a few drops!) 
- glitter

Mix the play dough with the black food 
colouring until it turns a dense black colour. 

If it gets too sloppy, add a little flour  
and knead.

Now stir in the glitter. 

Roll the play dough out to cover a table. 

Then use cookie cutters to punch out shapes - 
stars, circles for planets and anything you like. 

The cut-outs can be rolled into 3D shapes. 
You could make a solar system or a rocket,  

or anything you can imagine.

See, Play, Do
A Kid’s Handbook for Everyday Creative Fun
Louise Cuckow

An incredibly stylish, engaging activity 

book for ages 3 to 9, with wonderfully 

varied contributions from artists, a 

musician, a chef, a landscape gardener 

and a scientist. Playfully and thoughtfully 

designed by Louise Cuckow to stimulate 

kids’ curiosity and creative confidence.

See Play Do offers fun ideas whether 

you’ve got five minutes to spare or a whole 

afternoon to fill: make glitter playdough, 

feed the birds, draw clothes on a dinosaur 

– then celebrate your unique creation.

time to get dressed
Draw what you are wearing on T. rex.

time to get dressed
Draw what you wish you were wearing on Cat.

Hello

I   
my outfit!

14 15

Foreign rights available

Hardcover & Paperback // Full colour

Specs // 210 x 210mm, 164 pages

ISBN // 978-0-9941205-8-8 
(hardback)

ISBN // 978-0-9941205-1-9 
(paperback)

9 780994 120588

9 780994 120519

NZ$ 34.99		  £ 11.99 (HB) 
NZ$ 24.99		  £ 6.99 (PB)
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“Jess, is your costume stuck too?” I asked.

Before she could answer, I was pushed away.

It was Paul! Well, Officer Paul, now.

“Move it pal!  You’re scaring people. 

No one wants to see the Boogie Monster!”

We were leaving the party when the weird thing happened.

 “Hurry up Iggy,” my Mum said.

(That wasn’t the weird bit, she always says that.)

The Day the  
Costumes Stuck
Toby Morris

The Day the Costumes Stuck is a surreal 

picture book of original humour in which a 

fancy dress party turns out to be more than 

make-believe! Iggy’s parents don’t seem 

to notice that he’s turned into the boogie 

monster… Toby Morris tells this funny, 

warm-hearted story both through clear text 

and clever, simple illustrations..

1383097809949
 

ISBN 9780994138309

It was stuck.
But it wouldn’t budge.

The weird thing was,  

  I couldn’t get my costume off.

I pulled and wriggled and grabbed and squiggled.

I couldn’t believe it! 

  What was I supposed to do?

Why did I choose this stupid costume anyway?

I felt angry and confused.
I could feel the emotions 

   bubbling up inside me.

Foreign rights available

ISBN // 978-0-9941383-0-9

Flexibound // PMS Spot colour

Specs // 220 x 220mm, 32 pages
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Capsicum  
Capsi Go
Toby Morris

An amusing story about opposites 

using simple wordplay and rhymes,  

Capsicum Capsi Go will appeal to infants 

and grown-ups alike. Wittily illustrated  

and written by acclaimed cartoonist  

Toby Morris.

Foreign rights available 

ISBN // 978-0-9941205-5-7

Flexibound // Full colour

Specs // 220 x 220mm, 32 pages
9 780994 120557
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The birds were always chatting,

But 

there 

was 

stil l 

noise.

NZ$ 24.99		  £ 12.49

Hare & Ruru
Laura Shallcrass

This is the story of Hare, who struggles 

with an un-named mental malady self 

described as ‘noise’. Noise could be 

runaway thoughts, voices in Hare’s head, 

or loud feelings and general anxiety. Hare 

goes on a journey to try and find a solution 

and finally gives up. Just when Hare thinks 

there’s no hope a friend, Ruru, flies calmly 

down and gives a suggestion.

Hare ultimately feels better after doing 

three things:

• Talking to someone 

• Focusing on breathing 

• Connecting to nature

Laura Shallcrass

Hare
and
Ruru

1180587809959
 

ISBN 9780995118058

Foreign rights available

ISBN // 978-0-9951180-5-8

Hardcover // Full colour

Specs // 210 x 280mm, 32 pages
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