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t Clarkson Potter, we are passionate about
Apublishing books that bring joy to people’s
lives in the cooking, drinks, and lifestyle space,
meticulously crafted by a team dedicated to uplifting
our authors’ vision for their work. This season, we're
showcasing a diverse range of voices, including
popular bloggers, celebrity chefs, TikTok stars, and
New York Times contributors. Fall is the perfect
time to get cozy, whether you want to bake bread,
cookies, or fabulous desserts, dive into Chinese
cooking, or explore the Mediterranean diet. Perhaps
you want to personalize your home with objects
you love, or learn how to infroduce more happiness
and calm through interior design. Whatever your
motivation or desire, you'll find inspiration here. We

are proud to share our list with you.
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Go-To Dinners

BY INA GARTEN

America’s most trusted home cook shares her

comforting, fabulous, stress-free dinners!

1 loved Danny Meyers NYC resumioran

roasted vegetables with jammy eggs

2 gups (¥-inch) peeled and diced buttermut
squashy (L pound)

3 cups fingerling polatoss, halved or quastensd
{1 pound) {zee note)

2 oups (%-inch) peeled and diced celery root

2 pups (¥-inch) diced carrots, scrubbed
{9 ounces)

3 Inrge shallais. poaled, haled o quasiensd
throwgh the stem

Gioad clive oll
1 teaspeon mineed trash thyme loaves
Kersher salt and frashly ground black pepper

2 tablespoons Garlec & Herb Butter. diced
{recipe bollows}

Aeoid uxtra-lirge wgus
Mined frish chivies or paniley
& slices country beead, toasted
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PREP AHEAD ¢ MAKE AEAD

B G0 T iEEERS

N, When T went for Sunday brunch,
gy Tow can g everyoing ahead,

" el serne
s el wer

she jammy sofeboiled egps

Preheat the

e 1o 425 degrees

Flace the segua
carrats,and sh

potatocs, codery root,

B4 minutes exceedly, reer
the sauccpan, run thiem under cool water,
and ped.

salt, and pepper. Serve hot with a ilice of
toasted hread

ven Ina Garten sometimes finds making

dinner stressful. In her newest cookbook,
Ina shares her go-fo recipes for some of her
favorite dinners. Many are easy like Cacio e Pepe
Scrambled Eggs (who doesn’t love breakfast
for dinner??) and “Two-Fers” in which tonight’s
Hasselback Kielbasa turns into a Sausage, Clam,
and Corn Skillet Dinner for a second night. You'll
find lots of make-ahead dinners like Overnight
Mac-and-Cheese, light dinners like Roasted
Shrimp Panzanella, and holiday dinners like
Orange Marmalade Glazed Ham. And because
no meal is complete without dessert, there are
recipes for a simple Chocolate Tart and luscious
Lemon Meringue Squares. This book will give you
the confidence to make easy, delicious dinners

that will bring everyone to your table.

Ina Garten is a New York Times bestselling author,
the host of Be My Guest on Discovery+, and the host
of Barefoot Contessa on Food Network, for which
she has won five Emmy Awards and a James Beard
Award. She lives in East Hampton, New York, with
her husband, Jeffrey.

HC ISBN: 9781984822789
150 FULL-COLOR PHOTOS
7716 X 10 « 256 PAGES
$35.00 US ($47.00 CAN)
10/25/22
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[ love you, come for
dinner’ is more than just
an invitation to share a
meal; it’s a way to create a
community of friends and
family who love and take
care of each other, and we
all need that now more
than ever.”
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The Complete Barefoot Contessa Collection
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BAREFOOT CONTESSA BAREFOOT CONTESSA
FAMILY STYLE

9780609610664

THE BAREFOOT CONTESSA
COOKBOOK PARTIES!
9780609606445

9780609602195
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BAREFOOT CONTESSA
BACK TO BASICS
9781400054350

BAREFOOT IN PARIS BAREFOOT CONTESSA
9781400049356 AT HOME
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“Ina’s approach to entertaining, and life,

barefoot contessal
ow easy is that?

fabulous recipes
& easy tips

ina garten

BAREFOOT CONTESSA
HOW EASY IS THAT?
9780307238764

cooking

[
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a barefoot contessa

COOKING FOR JEFFRE
9780307464897

is really all about having fun.” —sacon

#1na garten

make 1t dhekad
CP ).

a barefoot contessa eu_hkl'u_ E{J
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BAREFOOT CONTESSA
FOOLPROOF
9780307464873

MAKE IT AHEAD
9780307464880

modern
comfort
ﬁ_fm(l
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' ina garten

cooklike_é; g

frey

Y COOK LIKE APRO

9780804187046

MODERN COMFORT FOOD
9780804187060
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What'’s for Dessert

Simple Recipes for Dessert People

BY CLAIRE SAFFITZ

The follow-up to the bestselling Dessert

Person, with more than 100 recipes for all

occasions.

SBlueberry Buckle

with Cornflake Streusel

One of my favorite things about summer is spending time on Cape Cod with my family ~ s¢@ves 12

and eating my mom’s blueberry buckle. It's a Martha Stewart recipe from many years
ago, and it first introduced me to buckles, a category of streusel-topped cakes that
incorporate lots of fruit. What I love about Martha’s recipe is that it's almost more
fruit than cake, featuring clusters of berries barely held together by a tender batter. |
wanted to create a similar blueberry buckle that incorporated the flavors and textures
of corn, since corn and blueberries are natural partners. | do this two ways: First, crushed

cornflakes are worked into the streusel topping, contributing a light and satisfying
crunch, and second, commeal is added to the batter, providing some textural
contrast against the soft berries. Serve the buckle with vanilla ice cream for dessert
and then enjoy again for breakfast the next morning, which is how we eat Martha's.

STREUSEL
Teup all-purpose flour (4.6 0z / 130g)

% cup packed light brown sugar
(3502/100g)

% teaspoon Diamond Crystal kosher
salt or % teaspoon Morton kosher salt

#teaspoon ground cinnamon

Tstick unsakted butter (4 0z / 113g),
cutinto %-inch pieces, at room
temperature

1cup cornflakes (TK 0z / TKg),lightly
crushed

cAKE

Melted butter for the pan

1% cups all-purpose flour
(13302/3789)

% cup coarse-ground yellow cornmeal
(TKoz/TKg)

14 teaspoons Diamond Crystal kosher
salt or % teaspoon Morton kosher salt

1teaspoons baking powder
% teaspoon baking soda

1cup granulated sugar (7 0z / 200g)
2teaspoons finely grated lemon zest
10 tablespoons unsalted butter
(502/1429), at room temperature
2large eggs (35 0z/100g), at room
temperature

% cup buttermilk (4.2 0z / 120g), at
room temperature

Tteaspoon vanilla extract

1% pounds (680g) fresh or frozen (but
not thawed) blueberries (2 dry pints /
about 4 cups)

MAKE THE STREUSEL: In @ medium bowl, whisk together the flour, brown
sugar, salt, and cinnamon until combined. Add the butter to the bowl and
mash with a fork until the pieces are blended into the dry ingredients but
the mixture i still floury, then use your fingertips to work the mixture ntil
you have moist crumbs that hold together easily when squeezed and no
dry spots. Add the crushed cornflakes and toss gently to distribute them
throughout the streusel. Set aside.

PREHEAT THE OVEN AND PREPARE THE PAN: Arrange an oven rackin the
center position and preheat to 350°F. Brush the bottom and sides of a 10-
inch springform pan with melted butter. Line the bottom with a silicone or
parchment round and set the pan aside.

MIX THE DRY INGREDIENTS: In a medium bowl, whisk together the flour,
cormeal, salt, baking powder, and baking soda until combined. Set aside.

CREAM THE SUGAR, ZEST, AND BUTTER: In a large bowl, combine the
granulated sugar and lemon zest and massage the mixture with your
fingertips until it's very fragrant and looks like wet sand. Add the butter and
beat with a hand mixer on medium-low speed until combined, then increase
the speed to medium-high and beat, pausing occasionally to scrape

down the sides of the bowl with a flexible spatula, until the mixture is pale
and fluffy, about 4 minutes (for a visual, see Creaming Butter and Sugar,
page 000),

BEAT IN THE EGGs: Beat in the eggs one at a time on medium-high until
smooth, then continue to beat until the mixture is very light, thick, and
creamy, about 2 minutes longer.

MAKE THE BATTER: Reduce the mixer speed to low and add about one-third
of the dry ingredients, mixing just until incorporated, then add half of the
buttermilk and mix until combined. Add the remaining dry ingredients in
two additions, alterating with the remaining buttermilk and vanilla, and
mix just until the last traces of flour disappear. Switch to a flexible spatula
and fold the batter several times, scraping the bottom and sides of the
bowl, to make sure it's evenly mixed (it will be thick). Add the blueberries—it
will seem like a lot of berries for the amount of batter, but that's right—and

Basy Cakes 139

laire Saffitz returns with indulgent recipes
Cfor all dessert people—whether they're
into impressive-yet-easy molten lava cakes,
comforting rice pudding, or decadent chestnut
brownies. In this collection, America’s favorite
“dessert person” shares recipes for cakes, pies,
galettes, soufflés, tarts, cobblers, bars, custards,
and cookies, all crafted to be as streamlined
as possible. (No stand mixer? No problem! You
won't need one.) Each recipe is efficient, from
a Whipped Tres Leches Cake with Hazelnuts to
Caramel Peanut Popcorn Bars. Fans will find
the warmth, encouragement, and deliciously
foolproof recipes with loads of troubleshooting

advice that they’ve come to count on from Claire.

Claire Saffitz is the bestselling author of Dessert
Person and host of the eponymous cookbook
companion series on YouTube with nearly 1 million
followers. She lives in and out of New York City with

her husband, two cats, and her chickens.

HC ISBN: 9781984826985
135 FULL-COLOR PHOTOS
8 X 11« 368 PAGES
$35.00 US ($47.00 CAN)

ALSO AVAILABLE

= Dessert Person

o

DESSERT PERSON
9781984826961



“This book celebrates the vast and beautiful
spectrum of desserts: those baked 1n the oven,
cooked on the stovetop, and chilled in the freezer;
served large-format and individually; free form

and composed. Whether you're into stovetop
flambés, baked soufflés, or simple loaf cakes,
there’s truly a dessert here for everyone.”
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120 Bold and Healthy Recipes
~ You'll Make on Repeat

The Mediterranean
Dish

120 Bold and Healthy Recipes You’ll Make
on Repeat

BY SUZY KARADSHEH

The highly anticipated debut cookbook
from the creator of The Mediterranean Dish

website, with 120+ recipes for bright and
flavorful Mediterranean diet—inspired meals.

THE HEBITEARA

MEAN DitH

charred chicken thighs
with dill greek yogurt sauce

This chicien number made me some good friends when we first moved 1o Atlaria We lved in

s wxbandud-stry hotet for & faw menths, s betause thers waie't a proper Litehen, wa used
the carmemunity grill aften. One night, linvited scme new scquaintances, s group of weldens fram
Chattanoogs, Termertes. to try our styls of BEG. They wers somewhat skeptical digging in the
oedly smarcrsd chicken snd the yogurt seoce [in plece of ther utual veeel sasce]. By the end of
the svering, Wayne, Uhe leader of 1P pack, gave it 2 thurmin-up: "Well, Miss Sury. Irechon Iim chay
with Medtsrranean burtanse.”

L Marinste ihe chichen: In s ssall b
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uzy Karadsheh’s modern Mediterranean
Scooking reflects the rich and complex
traditions from the Middle East to Greece and
southern Spain to Morocco and Tunisia, as well
as inspiration from her new Southern American
roots. In her first and long-awaited cookbook,
she uses the vibrant flavors of these regions in
practical and weeknight-easy recipes like Chicken
Shawarma Bowls, Garlicky Spinach and Chickpea
Soup with Lemon and Pecorino-Romano, Middle
Eastern Rice Pilaf with Toasted Vermicelli and Pine
Nuts, Orange-Cardamom Olive Oil Cake, and of
course Homemade Pita Bread to serve with just
about everything. Suzy’s winning combination
of approachable instructions, reliable recipes,
charming stories, and simple assemblies is sure
to thrill anyone hungry to eat healthier food that
bursts with flavor and spice.

Suzy Karadsheh is the founder of the website The
Mediterranean Dish, the leading site for modern
Mediterranean cooking and lifestyle. She has been
featured on the Today show, Delish, The Kitchn, and
more. She was born and raised in Port Said, Egypt,
and now lives in Atlanta, Georgia, with her husband,
two daughters, and dog, Max.

HC ISBN: 9780593234273
120 FULL-COLOR PHOTOS
8 X 10 » 304 PAGES
$32.50 US ($42.50 CAN)
09/13/22

“I' aim to help you reap
the joys of Mediterranean
cooking anywhere—no
‘chety’ skills or fancy tools
required!”

13
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Oil-Crackling Shrimp

Wok-fried in a generous amount of hot, ginger-infused
oil, these extra-large shrimp (usually whole, head and
shell on) crackle and “explode” in the wok. While
we've shared the traditional Shanghainese version on
the blog, this recipe is even easier, as we use peeled
shrimp (no need to trim the legs or devein them your-
self). In either recipe, the signature step is wok-frying
the shrimp in oil at a high temperature to form a deli-
cious crispy crust that the savory, slightly tangy sauce

can cling to.

Serves 4

FOR DREDGING THE SHRIMP

1 pound extra-jumbo 1% tablespoons
shrimp, peeled and comstarch
deveined, with the tail

intact (or shell-on for extra

flavor)

FOR THE SAUCE

1 medium garlic clove, 1 teaspoon oyster sauce
minced 2 teaspoon toasted

45 cup hot water sesame oil

1 tablespoon Shaoxing 7 teaspoon

wine Worcestershire sauce

1 teaspoon sugar %4 teaspoon dark soy

2 teaspoons light soy sauce

sauce Y& teaspoon white pepper

1teaspoon ketchup powder

FOR THE REST OF THE DISH

1 cup peanut il (or other 2 scallions, white parts
neutral o), for frying cutinto 2-inch pieces,

3 (Ye-inch-thick) slices halved lengthwise, and
Tresh ginger green parts chopped

1 tablespoon roughly
chopped fresh cilantro

216

PREPARE THE SHRIMP: Pat the shrimp dry with a
paper towel. In a large bowl, toss the shrimp with the
comstarch until evenly coated

PREPARE THE SAUCE: In a medium bowl, make the
sauce by combining the garlic, hot water, Shaoxing wine,
sugar, light soy sauce, ketchup, oyster sauce, sesame oil,
Worcestershire sauce, dark soy sauce, and white pepper.

ASSEMBLE AND SERVE: Add the peanut oil to a wok
set over high heat and stir until the il just begins to
smoke lightly.

You will need to fry the shrimp in two batches, for three
rounds of frying for each batch. Carefully lower half the
shrimp into the hot oil all at once, shallow-frying them for
about 5 seconds. Turn them over and cook for another
5 seconds. Scoop them up with a spider or metal
strainer and let the excess oil drain back into the wok
Set the shrimp on a plate and let the oil heat back up
untilits just beginning to smoke once again. Repeat with
the second batch of shrimp.

Repeat this flash-frying two more times. This cooks
the shrimp through and gives them a tasty, crispy
coating. Transfer the shrimp to a sheet pan to drain (no
need for a wire rack).

Turn off the heat under the wok and scoop the oil into
a medium heatproof bowl, leaving about 1 tablespoon
behind in the wok.

Turn the heat under the wok to medium. Add the ginger
and white parts of the scallions. Cook for 30 seconds,
until fragrant and caramelized. Add the sauce and

turn up the heat, bringing the sauce to a simmer. Stir

for 30 seconds to sear the sauce against the hot wok,
creating wok hei and reducing the liquid slightly.

Add the shrimp to the wok and stir-fry for 15 to

THE WOKS OF LIFE

16

The Woks of Life

Recipes to Know and Love from a Chinese
American Family

BY BILL, JUDY, SARAH, AND KAITLIN LEUNG
The family behind the acclaimed blog The
Woks of Life shares 100 of their favorite home-

cooked and restaurant-style Chinese recipes.

n their debut cookbook, the Leung family shares

a wide range of dishes, from approachable
meals like Shortcut Dan Dan Noodles and
Sesame Crusted Tofu to celebratory ones like
Cantonese Roast Duck, plus a collection of dim
sum favorites. Filled with gorgeous photography
and family storytelling, the book offers
comprehensive guidance for readers looking to
shop in Chinese markets to stock their pantry, a
list of essential tools for making Chinese dishes,
and more than a few of the Leungs’ game-
changing cooking secrets, too. Whether you're
new fo Chinese cooking or already dabble in
bean paste and chili oil, this cookbook will no
doubt inspire and satisfy anyone who is nostalgic

for their favorite Chinese dishes.

The Woks of Life includes Judy Leung, designated
translator and culinary researcher; Bill Leung,
who specializes in all things Cantonese and
American Chinese takeout; Kaitlin Leung,
younger daughter and master of sauces and
condiments; and Sarah Leung, older daughter
and photographer with a penchant for quick and
easy recipes.

HC ISBN: 9780593233894
120 FULL-COLOR PHOTOS
8 X 10 » 320 PAGES
$35.00 US ($47.00 CAN)
11/01/22

“This book reflects on the
dishes woven into the fabric
of our lives, from generation
to generation in our family,
and maybe in yours, too.”

17






COOKIE COOKIES

Makas 12 cockiss

W' narver bn oo chass trands, P much rather work Feads down, sherms rolisd
s, chsing whaT's inssde my pwn imngintion and curnsty: But . fm ret bind | seoue the
aisles of the grocery store and follovw Instagram baking accounts, and every soofiona
food trend Gheals my attention. For eamipka: the tiny pancake consal craze of 2020, Tiny,
adoralio. goldon pascakig s sn & riddie and sorved in 8 Do with mdk. What is not ta
kv This cockie reminds me that dessert canhire a sense of humon, that thene is room
for personaiity and joy in even the smallest cormers of your cockin conkbook

Ther, since | was thinking about breakfast, | remembered, the grocery run marny years ago
where | EMALLY ponvinced my mom t0 buyme n box of Gookie Crisg. | was so enamored
with thi en of GRTING Tiny Cookies for breastast, that i ona of iy 10 Tan leod mamaries.
S o | presen T o colian thart taste B cookime that taste e cereal

3. Add theflour, cocoa powder, salt, and baking
wdn e padlie o b spoed urt just
combires about 20 peonde

WOR  Lmsaited butter, Thaticha (12T) & Padiclie in tree chocolat chips and mixuntd weil
softened incomerated
WEg  sugar Yeoup+2T
y 8. S Cha oiagh inte |- CAbliapoon bals onio
L argeegs the prepared pans 3to 4 inches apart. {Thess
3 wanila extrast Wisp cookies spread’) Place § piecesaf Cookie Crisp
a ” % my corsal oneach sc00n of dough | placs 1 on top
water AR
a =i et 4 all prownd o6 Uhe sides of the smal scoo
MEg  Mour 1eup
TEUF o 75 . .
a0 cocoa powdor Soup 6. Bake a1 2TS"F for 75 minuted Thiss Cookoas
WERTT CAnER COKE MRICHL S0 MUk SIS Fou set
“ howher anlt Yo, your timer. if they don turm out as Grispy a3 you
g basingsoda Titsp ek b, bk fer 710 3 minutes longes nst
Mog  ehosslangchios 1eup time
g Cookie Crisp cereal T4 oups T. Lt th cookies cool brsefly on the pana, then

eransfiorto s coolng rach. Shang immadiately

riess you h - "
1. Heai theoven to 275°F Pan-spray or line two uriess you hunne enviable self-control If you do

Pualt-haut pars with e hitsrt pador or
sficons baking M

haveg cookies left aver, store them in an airtight
CONTARG IS LD 10 | wbe

2 I e Of B SLAN rEsse (iRad With thi pacde
attachmant cream together the butter snd
sugar on medam-highor 2 to Sminutes until
waell Cominind Sorago Sowe th e of this howl
e kel T dnia. vl i Al wanis and mis for
2 moreminutes

All About Cookies

BY CHRISTINA TOSI

A mind-blowing collection of new cookie

recipes and inspiration for creating your own
masterpieces, from the founder of Milk Bar.

resenting 100 recipes for Milk Bar favorites
pond ingenious new creations, Christina Tosi
invites you into a cookie wonderland that includes
crispies, sandies, sammies, bars, and even no-
bakes. Here she marries two classics to create a
S'Moreo, takes you on a flavor journey with Hot
Honey Grahams, and blows minds with the Jelly
Donut-Cookie Sandwich. She also shows you
how to mix and match flavors and textures so that
you too can become a cookie wizard, whether

you're a new baker or a pro.

Christina Tosi, the fwo-fime James Beard Award-
winning chef and owner of Milk Bar, is a judge on
Fox's MasterChef Junior series, was featured on the
hit Netflix docu-series Chef’s Table: Pastry, and hosts
the Netflix series Bake Squad. She is the author of
Momofuku Milk Bar, Milk Bar Life, All About Cake,
and Milk Bar: Kids Only. Cookies were the first thing
she ever baked.

HC ISBN: 9780593231975
100 FULL-COLOR PHOTOS
8% X 10 » 288 PAGES
$35.00 US ($47.00 CAN)
11/01/22

“For those of you who think
a cookie is just a cookie,
welcome to our crazy,
amazing love affair with the
most unsung hero of pastry.
A few batches with me,
and I promise you’ll never
look at cookies the same
way again.”

21



Also available from Christina Tosi

MOMOFUKU MILK BAR
9780307720498

R

L

MILK BAR: KIDS ONLY
9780593231920

o emieus WAL MW E OWTHROWL S
LTk g
s " 4

| MILK BAR|
Ve d nl e

CHRISTINA TOSI

08 [ sgmmcria) s dad

MILK BAR LIFE
9780770435103

DESSERT CAN SAVE
THE WORLD
HARMONY 9780593231944

milk bar

all about
cake

christina tosi

ALL ABOUT CAKE
9780451499523

“If there’s anyone
who knows how
to transform a
classic dessert
into something
incredible, it’s chef
Christina Tost.”

—BUZZFEED
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Foreword by Gordon * Tilly Rameay
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As Cooked
on TikTok

Fan Favorites and Recipe Exclusives from
More Than 40 TikTok Creators!

BY TIKTOK
FOREWORD BY GORDON & TILLY RAMSAY

Featuring more than 60 iconic and brand-
new recipes from TikTok creators around

the globe.
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1 slice sourdough bread

1 tablespoen pedla,
homemads o
atare-bought

1 lange egg

Sam and froshiy ground
Black poppet

Ao 9 per Nakes,

2 1ahlnp¢-m|. reotta

pesto egg foast b sl s, iy

Honiy, for sorving
Flaky sall, for sanding
{optional)

tamywillc howski

This Is ene af thepe technlgues that's been arsund for a while,
but Ary's splcy-sweet sening directions might have had
SO te S0 With Pt ventlan taking off on TIKTek, To make
them, all you nesd Is 1 tablespoon of pesto per ogg (take note
I you're scaling up) and diligence so the peste dessnt bum,
You'll be rewarded with crisp, herby oggs and a payof-te-sffort
ratlo so high It almost feels like cheating

Taas! the Bread

Maanwhile, pist
spriead i aro
het PRt o

w coats e pan. Warm

Mo e pan
peppar akes
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ry h 090 1o your prafe memass Py likes over
:| LB A It i PR, TROUCIngG e Neat I 1he pesto

‘!"“\'H'Hhr aacass with
sl o thy

Breakfasl Any Tems 27

f you're one of the 1 billion+ users who find

delicious inspiration on TikTok, welcome to your
new favorite cookbook! Recipes include the
quick-and-easy Ramen Carbonara from
@cookingwithlynja, The Ultimate Breakfast
Sandwich from @thekoreanvegan, extra-saucy
Parmesan and Garlic Chicken Wings from
@thegoldenbalance, to Cloud Bread from
@myhealthydish, plus tips and techniques from
star chefs like Ming Tsai, Alex Guarnaschelli, and
The Pasta Queen. Each recipe also includes a
QR code so you can go straight to that creator’s

page and cook “together!”

WIth billions of views and millions of fans worldwide,
home cooks turn to TikTok food videos every day

to discover and re-create the hottest trends in their
home kitchens. TikTok food creators are changing
the way people cook and think about food, and

are creatfing exciting new culinary classics that
reach across time zones and oceans to inspire and

entertain.

HC ISBN: 9780593235508
50 FULL-COLOR PHOTOS
7 X 9 192 PAGES

$19.99 US ($25.99 CAN)
06/14/2022

“Here you’ll find incredible

recipes from talented cooks
who are making food that’s
original, fun, and what you
want to eat every single day.”

25
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CLOUD BREAD FROM @MYHEALTHYDISH
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Sundays with
Sophie
Family Recipes from Our Table to Yours

BY BOBBY FLAY WITH EMILY TIMBERLAKE
AND INSPIRATION FROM SOPHIE FLAY

Pull up a chair with Bobby Flay and his all-
time favorite person to cook for, his daughter,
Sophie, as they share favorite recipes from
their family kitchen.

Red Curry Roasted Chicken

with Glnger and Lemongrioss

1 have my goad Friend Jet Tila to thank for this recipe. |
heard him ralking abous it somewhere and realized tha |
had many of the key Ingredients, like red curry passe and
coconut milk, in my pantry alneady. [f vou want a full-
Mavored version of a roasted chicken on a Sunday night,
try this one. Your taste buds will be dancing for hours.
Thanks, Jer!

Noter Yo can either bunrerfly the brd yorrself e asing poultry
sheatrs to cutalorg bath sides of the hackbone and remeoving i
e ok catit dsk powr brtgler fo do i

1. Inablender, combine the ginger. garlic, lemongrass,
seallions, cilantre, haney, 1 tablespoon pepper, the curry
powdor, curmy paste, tamari, and coconut milk. Blend until
smiooth.

2, Pour the marinade into a 2-gallon resealable plasiic
storage bag set inside a barge bowl, Add the chicken o the
marinade, seal the bag, and massage the marinade into the
chicken. Refrigerate for at least 4 hours and up 1o 8 hours.

3. Remove the chicken from the refrigerator 30 minutes
before cooking to take the chill off. Se1 an oven rack inthe
middle position and preheat the oven 1o 375°F,

4. Line a large sheet pan with fiodl and set a wire rack on the
Foil. Lay the chicken skin side up on the rack and ek the
wings under the chicken. Roast until the chicken is cooked
theough and the juices run clear, 45 minutes to 1 hour.

5. Remove from the oven and rest for at least 10 minutes

&, Preheat a charcoal or gas grill v medium-high heat and
lightly oil the grates. (Or if ooeking indoors, preheat your
aven's braiber.) Place the chicken skin side down on the grill
doron asheet pan with a wire rack, skin side up under the
broilery and cook untll the skin s lightly charred in spots,
5t 10 minutes, Remove from the grill (or brofler) and let rest
for § mines.

7. Cun the chicken into pieces, garnish with cilantro leaves,
angl serve with lime wedpes and sweet chili sauce on the side.

1 Susoars win Sopha

2 tabiles poons inddy minced

lemongrass

2 tabies paons shosd
scalfions

2 tabins poons: chopped
tresh cllas

2 takhes paone: curry
podsr

¥acup red curry paste

Ve cup tamard

1 cuip carned full-fat
ooconut milk

#-pound whale chicken,
butterlied, backbone
rermoved (s Hobe)

Mewtral ol swch as

orcanala, for

thee grill

Fresh ciiantro leaves, lod
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nspired by the spirit of Sunday dinners—

gathering around the table for delicious,
comforting meals with family and friends—these
are the heartfelt dishes Bobby cooks for the
people he loves, whether it's Sophie’s favorite
deli-style chicken salad or an elegant and simple
mafaldine that Sophie affectionately calls “the
shrimp pasta.” With Bobby as your guide and
Sophie as spirited sous-chef, you'll feel like you're
cooking right alongside the dynamic duo while
building a repertoire of classic, adaptable recipes

that will make you a better cook.

Bobby Flay is one of the country’s most celebrated
chefs, restaurateurs, media personalities, and
authors. A James Beard Award winner, he is the
author of 17 cookbooks, and has starred in many
Food Network programs. In 2015, he became the
first chef to be awarded a star on the Hollywood
Walk of Fame. Bobby divides his time between New
York and Los Angeles, where he lives with his two

Maine Coon cats, Nacho and Stella.

Sophie Flay is a community journalist for ABC7
news in Los Angeles and has previously appeared
alongside her father on Beat Bobby Flay, Brunch @
Bobby’s, and The Flay List.

Emily Timberlake is the coauthor of the New York
Times bestseller Foodheim with Eric Wareheim
and has contributed to the Los Angeles Times, San

Francisco Chronicle, Taste, Punch, and more.

HC ISBN: 9780593232408
150 FULL-COLOR PHOTOS
7716 X 10 » 256 PAGES
$35.00 US ($47.00 CAN)
10/11/22
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“This book is a product of real-life
moments. It’s not just for one day
of the week and it’s not just things
I cook for Sophie. In this case,

‘Sunday’ represents any day that calls
for delicious, easy-to-create dishes.”



Also available from Bobby Flay

OBBY FLAY’S

MR

SOUTHWESTERH KITC HEN s

BOBNT FLY A B

:4f'__

mmnmfm S AV A ABROR

BOBBY FLAY’S MESA GRILL
COOKBOOK
9780307351418

More Than

100 Recipes

BORBY FLAY sun gichaias RANTAS um MIELLN EARRHR

BOBBY FLAY’S THROWDOWN!
9780307719164
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BOBBY FLAY’S GRILLIT!
9780307351425

BOBBY FLAY’S BAR AMERICAIN
COOKBOOK
9780307461384

BOBBY FLAY’S BURGERS,
FRIES, AND SHAKES
9780307460639

BOBBY FLAY’S BARBECUE
ADDICTION
9780307461391
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RECIPES
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BRUNCH AT BOBBY'S
9780385345897

Fearless Flavors

BOBBY AT HOME
9780385345910

200 RECIPES
FOR & HEALTHY
LIFESTYLE
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BEAT BOBBY FLAY BOBBY FLAY FIT
9780593232385 9780385345934

“As a chef, I wake up
thinking about food.”

—BOBBY FLAY
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Downshiftology
Healthy Meal Prep

100+ Make-Ahead Recipes and Quick-
Assembly Meals

BY LISA BRYAN
Discover a simpler, more balanced way to

meal prep so you can whip up healthy, gluten-
free dishes while saving time in the kitchen.

mediterranean sheet pan eggs

o
150 S Il:l up the ingredients b B
ldery O brumch ihema. If that wesan' erougn
have soemathing eisa going for them—iheir
makes tham perlect for tappang on toast,
rofing it a tortila, or becoming the base of a braakfast
salad, Encless options! seve 12

2 eups chory lomalges, baived 2 cups Baby seugula

Bl gerlic, mincd ¥a cop beta choowe

W red onlon, Thinty sliced Salt and pepper, 1o toate

2 taklaspaans, clive oll Tiatra aruguits and feta cheass

14 largs eggs ) reheating
1 stk peschins, thinly siiced W akights

1. Preheat the cven to 400°F. Dizzle the cherry tomaloss, garks,
and red okon with olive il and Loss 10 coal. Place on & rdmmed hall
shoat pan (16°x137). Bk e 15-20 minules, o il s 1omiloos
BIAst 10 Dkabor,

2. Wil 8y bl iss G roastinsg, whidh the aggs togather @ A
|nge mieing Bowd, Add thi ok, Augula, Tots Chivoss, Sa and
penper, then Stir 1o combing

3. Remows the sheat pan irem e oven. pive the LOMaloEs 4 10ss
with o spatisla, than Do the egig mixturg on top. Reduce the cven
tempemture ba 350°F and bake for approsimately 20 minutes, of
unitil e oggs are just conked throsgh.

B0 sownshdlology
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isa Bryan, creator of the popular blog and
|_YouTube channel Downshiftology, discovered
that by prepping a handful of ingredients at the
start of the week and then mixing and matching
them, she could enjoy a variety of quick-assembly
meals and snacks throughout the week. Here
she shares her method, along with more than
100 simple big-batch recipes that can either be
frozen or repurposed into delicious meals that
don’t resemble leftovers. Lisa’s approachable
method for eating well and preparing meals with
ease will inspire home cooks who want to make

healthy meals without a fuss.

Lisa Bryan is a whole food lover, meal-prep fanatic,
massive wanderluster, and YouTuber with more
than 2 million subscribers. Her step-by-step tutorial
videos bring her healthy recipes to life and give her
audience the inspiration and confidence they need

in the kitchen. She lives in sunny Southern California.

HC ISBN: 9780593235577
140 FULL-COLOR PHOTOS
8 X 10 » 288 PAGES
$32.50 US ($42.50 CAN)
12/06/22

“My hope 1s you'll create

sustainable, healthy habits
with a new approach to
meal prep that’s full of
variety in nutrients, vibrant
colors, and delicious flavors.”
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The Perfect Loaf

The Craft and Science of Sourdough
Breads, Sweets, and More

BY MAURIZIO LEO

The authoritative sourdough baking bible
for a new generation. Build confidence in

the craft with Maurizio Leo, the renowned
blogger and go-to expert for both beginner
and experienced sourdough bakers.

SOFT
DINNER
ROLLS

A shiny, soft, and buttery roll
topped with coarse sea

salt—perfect for Thanksgiving

or any holiday meal

BAKING TIMELINE
© tLevain
12 hours
© Mix
© Bulk Fermentation
3 hours 30 minutes

© Divide and Preshape

© Proot

2 to 3 hours

TOTAL

18 19 hours 10 minutes

THE TEXTURE and flavor of these rolls are everything | look for in the arche-
typical buttery dinner roll. Using sourdough and added fermentation time, the
rolls also exhibit very gentle sour notes reminiscent of mild buttermilk, which
helps elevate the simple roll o something much more gratifying. To make these
rolls, | opt for using a technique called tangzhong (see Tangzhong, page 000,
for more information on this technique), which is the act of precooking some of
the flour in the recipe with a liquid, typically milk, until the mixture turns into a
thick paste. Adding this paste to the dough brings extreme tenderness and a
little extra sweetness making for extraordinarily tender and squishy rolls.

One of my favorite uses for these rolls is as mini-French toast slices. Slice the
rolls in half vertically, let them sit out uncovered overnight to firm, then proceed
with soaking them in your favorite French toast custard before cooking them on
a griddle.

recipe
continues

VITALS
Pre-fermented £lour 12.5%
B

Yield

TOTAL FORMULA

INGREDIENT BAKER'S % WEIGHT
White £lour (~11.5% protein) 68.0% 402g
pity 2008 1465
?:::;x:::;§ (~11.5% protein) - e
Whole milk (tangzhong) 28.0% 1665
Unsalted butter 16.0% 955
Superfine sugar 9.0% 535
Wa 43,08 2585
Fine sea salt 1.8% 11
Sourdough starter 5.0% 305

ADDITIONAL INGREDIENT
Egg wash: 1 egg and 1 tablespoon of milk or heavy cream

Coarse sea salt, for topping (optional)

BUNS, ROLLS & MORE

5
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One of the internet’s most popular baking
teachers, Maurizio Leo now brings the

impeccably detailed techniques, foolproof
recipes, and generous teaching style from

his beloved blog The Perfect Loafto a
groundbreaking debut cookbook that delves info
the fundamentals of sourdough—and gives you
the tools and confidence to explore beyond them.
Recipes cover flavorful essential loaves, including
a beginner’s loaf, focaccia, sandwich bread,
baguettes, brioche, and German rye bread. This
is not just a bread book, though; well beyond
traditional loaves, Maurizio presents a range

of naturally leavened baked goods, including
crowd-pleasing favorites like pizzas, bagels,
biscuits, pita, English muffins, and even sweet
treats like cinnamon rolls, crostata, and banana
bread.

Maurizio Leo is the creator of the award-winning
sourdough blog The Perfect Loaf, a resident bread
baker at Food52, and a regular contributor fo the
King Arthur baking blog. Maurizio has written
articles for Edible New Mexico, the Bread Baker’s
Guild of America, and Bread Magazine. He's spent
the past decade baking bread in Albuquerque,
New Mexico.

HC ISBN: 9780593138410
250 FULL-COLOR PHOTOS
9 X 10% « 432 PAGES
$40.00 US ($54.00 CAN)
11/08/22

“The baker’s journey is full
of moments of satisfaction,
especially that moment
when we pull a loaf from
the oven that has us gasp in
contentment.”
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Prap tive: 30 minule
Caak tima; &0 mhutes

Y eebasiae (100g], pecled

andeut ioto §wedges (350)

2 aking potaioes, siin
a0, sazh cul inta § wedges
t#00a)

Ys amall habocha or crown
prince pumphin, skir-
on, sends remeved and eul
il 6 wedgen (500

2 thap temate paste

TSl olive ol

F00m| chicken or vegetabie
woock

18im of chickpeas (800g),
drcned (2400

1Y thap rose harissa

1lemen

104 il beawas. resahly
chopped

Fbap dubkah, store-beught

o homemads

TAMINT ¥OGHIRT
T takin

115y Gaeelosbyle yoghurt
44 thup lemen fulcn

T garike choves, cruhed

DURKAH (OPTIONAL)

04 blenched
hazalnuts, well rasted
3049 pine nuts, el foasted

Ztbap coriander
seeds. roasted
1 0ap cumsin seeda, foualed
1% thap black and white
sesame seady, lasilnd
1hsp driesd oregans
¥ tap paprika
salt and black papper

134

Root vegetables with harissa chickpeas,
tahini yoghurt and dukkah

g ¥ Main by SWEDpang out Ehe Chicken 55oc
wegaTabie S10CK ANl Using A non-dainy yoghurt for the tahiné shuce, We
love using ouwr own homemade ducan, an Equptian spiced seed and
t a5 easiy u W you are indeed
free 1o play & siemisng the

prhoards!

L. Profvial the cvn 1o 200°C fan

Z. Put the rool vegutabies, tomale
peate, 2 fablespoons al ol 1

teasmaon of sall and & good grind
of pecper IN1O & frpe MasTEng

bake for ancther 20 minutes, or
until peeryihing Is nicefy coloured

7 ghalf loe up 1o 3

flacad salt. bemen juice,
juices collected (b e pipsp 0!--_\5 ol and phenty of
to & bawl along with the dill and ik,

tha remaining 1ablespoon of oll

Ofttolenghi Test
Kitchen: Extro
Good Things

BY NOOR MURAD AND YOTAM OTTOLENGHI

The New York Times bestselling author and

his superteam of chefs deliver maximum-

flavor recipes with next-level finishing touches
that make every dish pop.

xtra Good Things is all about the secret
Eculinqry weapons—condiments, sauces,
dressings, and more make-ahead items—that
can turn a good meal into something spectacular.
The abundant, vegetable forward-recipes in
this collection give you a delicious, hearty dish,
plus that special takeaway—a sauce, a sprinkle,
a pickle—that you can repurpose time and
time again. Whether it’s a tart, sassy punch of
pickled chile or an herbaceous salsa to lighten
and brighten, these adaptable, homemade
ingredients will make any dish undeniably
“Ottolenghi.”

The Ottolenghi Test Kitchen was founded by

Yotam Ottolenghi and is headed by Noor Murad
alongside a collaborative team of chefs, writers,
doers and thinkers: Gitai Fisher, Verena Lochmuller,
Chaya Pugh, Tara Wigley, Claudine Boulstridge, Jens
Ferdinand, and Clodagh McKenna. Together they
cook, taste, converse, and put into writing all the
recipes for dishes they truly hope will make it onto

your tables.

TR ISBN: 9780593234389
200 FULL-COLOR PHOTOS
6% X 9% « 256 PAGES
$32.00 US (NCR)

10/18/22

ALSO AVAILABLE

OTTOLENGH]
SIMPLE

- RACT TS =

OTTOLENGHI TEST KITCHEN: OTTOLENGHI SIMPLE
SHELF LOVE 9781607749165
9780593234365
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“Accessorizing your plates with pops of
texture and color, acidity and heat, and all
the magical flavor bombs can make a good
meal great.”




frem weeknight disners fa calebratian cakes,

LET YOUR OVEN DO THE WORK

ant

“ |7 NADIYA'S

EVERYDAY BAKING

Pl

Nadiya's Everyday
Baking

From Weeknight Dinners to Celebration
Cakes, Let Your Oven Do the Work

BY NADIYA HUSSAIN
Beloved bestselling author Nadiya Hussain

presents more than 90 recipes to bake for
every meal, occasion, or mood.

aromatic
chicken biryani

Servasd-t  Glulen-fres

P inhes I ovin cand bk for 20 miruti

Meanshile, moke the rice by putiing the riza inka 8
il tha s, wlt S erdialivon, Being
be the bofl and cook for § minutes

Toks 0 the heot and drainin a sieve, running under
old waber io stop the rice grains from sticking.

juit prfect Mo, take the chicken cut of the oven ond han the
evan off. Add the deinad rice o top, eever with sl
erel seeeg wilh the b

Prahoot tha even be 180°C/ fan 10°Clgas maik 5

You will reed o large comercle dinh with o tighs

Fitting bl Put the i, gerbic onion, s, lomals purés, *
over the spring onions ond serv

wadgos of kemaon and ki

gomm masale, papiks and chicken irda e dith
ord mix meerything. Sprinkle cver e comBour and

mix again
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“Baking doesn’t have to be

your first love, but perhaps it’s
waiting to become one of yours,
and maybe you'll find the recipe

in here to ignite it.”

—|_he bestselling author and host of the Netflix
series Nadiya Bakes and Time to Eat shares
sweet and savory baking recipes that are sure to

please everyone.

Nadiya Hussain knows that what we like to

eat depends on the day of the week and our
mood. Here she presents nearly 100 simple and
achievable oven-to-table recipes for breakfast,
dinner, dessert, and everything in between.
Whether you’re having a lazy “Chill Out Day”

that calls for Spring Onion Pancakes or a Baked
Shrimp Pasta Dinner, or a “Happy Day” when you
want fo cook something celebratory (Chocolate
Hazelnut Cookie Pie, for instance), Nadiya's

recipes are designed to be deliciously satisfying.

Nadiya Hussain won season six of The Great British
Baking Show. She has since hosted 10 BBC cooking
shows, including Time to Eat and Nadiya Bakes, and
is the author of both companion cookbooks. She
lives in the UK with her husband and three children.

HC ISBN: 9780593579053
100 FULL-COLOR PHOTOS
7 716 X 9% ¢ 272 PAGES
$29.99 US ($39.99 CAN)
09/27/22

ALSO AVAILABLE

NADIYA HUSSAIN ADIYA BAKES

TIME TO EAT
9780593233535

NADIYA BAKES
9780593233733
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The Vegan
Chinese Kitchen

Recipes and Modern Stories from a
Thousand-Year-Old Tradition

BY HANNAH CHE
Fresh, plant-based, umami-packed recipes

that show the range of traditional and
modern Chinese vegan cuisine.

n The Vegan Chinese Kitchen, Hannah Che
introduces us to the world of zhai cai, or
vegetarian cooking, a fascinating subset of
Chinese cookery in which nearly every dish in
its repertoire can be replicated in a meatless
way, such as Blistered Dry-Fried String Beans, or

Sweet and Sour Tofu..

Developed for centuries in ingenious temple
kitchens, and today in contemporary restaurants,
this cuisine goes beyond meat “alternatives.” In
this book, you'll find recipes that are naturally
plant-based with a rich culinary history that are
as irresistible as they are nourishing, such as flaky
scallion pancakes, corn stir-fried with peppers
and pine nuts, or pea shoots braised in a velvety

mushroom broth made with sesame-oil roux.

Hannah Che is a cook, writer, and photographer
based in Portland, Oregon. Born and raised in
Detroit, Michigan, she lived in China for several
years with her family and recently spent a year
traveling throughout China and Taiwan and training
as a chef at the Guangzhou Vegetarian Culinary
School. She is the creator of the blog The Plant-
Based Wok.

HC ISBN: 9780593139707
130 FULL-COLOR PHOTOS
7716 X 10 « 304 PAGES
$35.00 US (NCR)
09/13/22
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aya-Camille Broussard launched her social
M mission-based bakery, Justice of the Pies,
to honor her father’s memory and their shared
passion for pie—and justice. In her first cookbook,

she celebrates the mouthwatering creations that

JUSTICE Justice of the Pies
0

FTHE 3 Sweet and Savory Pies, Quiches, and
P | [ S ' Tarts plus Inspirational Stories from
Exceptional People

have put her on the map, including her famous

Salted Caramel Peach Pie, Chicken & Biscuit Pot
Pie, Roasted Brussels Sprouts & Cherry Tart, and
BY MAYA-CAMILLE BROUSSARD Churro Whoopie Pies. Vegan and gluten-free

bakers will find plenty of inspiration too.

(=
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Remarkable pie, quiche, and tart recipes,
Justice of the Pies also highlights other activists

10

plus profiles of activists working to uplift

others, from one of the stars of Netflix’s such as Kleaver Cruz of the Black Joy Project,

Bake Squad.

1H 1

disability rights advocate Claudia Gordon, and

FEED project’s Lauren Bush Lauren—all who seek

NAYA-CANILLE BROUSSARD o . _ .
social justice and equity. Along with each profile

o
3

$3id

is a stunning illustrated portrait by artist Noa

Denmon as well as a recipe that honors their

cultural background and mission. A member

of the Deaf and Hard-of-Hearing community,

Maya-Camille strives to impact the world in
meaningful and positive ways—whether it’s
through grassroots activism or with a perfect

Strawberry-Basil Key Lime Pie.

STIWARD FOR WORLD HUNGER

LAUREN BUSH LAUREN

FEED PROJECTS

Maya-Camille Broussard is the chef-owner of the
satellite bakery Justice of the Pies in Chicago

l 1 and a star of the Netflix show Bake Squad. She

is a James Beard Award nominee and has been

During her sophomare year at Princeton
University, where she was studying anthropolegy,
Lauren was invited by the World Food Programme

featured on Today and in the Chicago Tribune,
to be its Student Ambassador.

Esquire, and Thrillist.

Har very bt b 08 on ovbowodor wm o Coate-  Beer ovarcll acodemic periormancs imgeoves. The
L ] &

HC ISBN: 9780593234440
. 125 FULL-COLOR PHOTOS AND ILLUSTRATIONS
8% X 10 » 256 PAGES
‘ $30.00 US ($40.00 CAN)
10/18/22

a : :
{ “Justice of the Pies has been
known for not only our

{ delicious sweet and savory

pies, quiches, and tarts—

L LLTTRET

but also how we positively

impact the lives of others.”
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DANA BOWEN AND SARA KATE GILLINGHAM

Dynamite Kids
Cooking School

Delicious Recipes That Teach All the Skills

You Need

BY DANA BOWEN AND
SARA KATE GILLINGHAM

Delicious recipes and lessons from The

Dynamite Shop, the premier cooking school

for kids, from beginners to budding chefs.

WAKES 5

CPES*
oﬂ-

sweet and
savory
crepes

2 ciifs oll-purposs Ner
[or 0 ghsten-troe substitute,
susch o1 Bo's Fed Ml 1)
2 cups whole mill

¥ cup lulsewarm wator
4large eage

& totespoans (% stick)
Buittar, it (Bise Nata),
phes more for cooking

7 tablenpeons granuioted
sugar

Large pinch of kosher salt

These thin French pancakes may seem lice o fanay
restourent dish, but they'ro casy to make ond o great
cooking lesson. Unitke stondard pancakes, crepes don't
oall 1ar o lavone: B baking 000 of Boking powssr (16e
llrlﬂmrsrbl\dil\gIwuulwrs_ Mn DDOJ 1o Fidd, B0 Ui |D9,I‘
11 connas Form NEthing Mmors thin egge

While we maike this recipe by hand with o whisk, you can
also use a blendor, which is helpiul for breoking down any
clumgps of Hlowr. Either way, it's important not to skimp on
the resting time, which lots the giuten in the flows relax
and gives tha fiour in the batber time to fully soak up the
liguid 50 that the eropes will ba light and elry Instead of
dense and fm

& nanstick pan and o wupser- thin rubbes spatula for
fipping will make your crepe-making job easy.

Crepes can go in both sweet ond savory directions. Make
our spinoch and cheese version (page 004) for lunch or
dinnaer, then Hnish with o sweel version for desser! This
recipe makes a big botch so youll hove encugh for dinnes
and dessert, Seo our grid below for filling kevas or got
croaiive and dosign your own|

1. ima lorge mixing bowl, beat the Baur, milk, and woter
with 0 whisk until smooth. Beat in the oggs, then odd
the melted buttor, sugas, and salt. {Aiternathwely, biend
all the ingredients in o blender until smeeth.) Covar
thar gl v redrigorote for o1 least 30 miruies ond up
o 2 days

%

Wnan you're ready 10 make (e crepes, Diing the
battes to room lempenatuse and Beat it ogain to emis
everylhing.

-,

ina large nenstick skillet, meft o small knob of butter
{obout o teaspaan) aver medium heat, Fll o - cup
moamaing cup by dipping it into the batter, then pour
th Eottar intha canter of the not pan; lift the pan and
LS YO WKL fo it UL, swiling the Botter arouand, o
that tha batter covers tha antiya Dottom surfsca,
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\/\/elcome to The Dynamite Shop, where
parents step back and let the cookbook—

and the kids—lead. Young chefs will build
fundamental skills and confidence through
recipes they want to both make and eat. Whether
it's a quick mac-and-cheese made with a light
ricotta sauce, a perfect spice-roasted vegetable
dish, or an Italian-style pork roast, each of the
100 recipes includes tips and techniques to create
a solid foundation and instill a love of cooking,
setting kids up for a lifetime of joy in the kitchen.

Dana Bowen was the executive editor of Saveur,
Rachael Ray Every Day, Martha Stewart Living, and
Food & Wine magazines. She lives in Brooklyn, with
her husband, son, and feisty foxhound. Sara Kate
Gillingham is the founder of The Kitchn and is a
James Beard Award-winning food writer and
author of three cookbooks. She lives in Brooklyn
with her daughter. Together, Sara Kate and Dana
run The Dynamite Shop—an online cooking school
for kids that focuses on teaching empowerment

in the kitchen.

HC ISBN: 9780593138458
125 FULL-COLOR PHOTOS
7% X9 s 288 PAGES
$25.00 US ($34.00 CAN)
10/25/22

“We developed our
program—and now this
book—to teach, support,
guide, and cheer you on
your path to becoming a
dynamite cook.”
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THE RED TRUCK BAKERY

FARMHOUSE

CooKBOOK

Sroeer and Savary Comlert Fead frowm

America’s Favarite Rural Bakery

BRIAN NOYES

JOREWORD BY RONNE LUNDT

TOMA

Vinclisded our mecipe for the end-of-season
Gireen Tomato Pie in my previous cookdbook.
and, althcagh it 1 delicious dish, falks

wanted 1o know whether they could use ripe

red heirioom tomatoes in a pie. Surel Here

I've done exactly that, with some changes,

and it is even more scramyptivus. This pie is 2
stunner —best suited For the vasticss, beefiest
tomatoes available—so 've abways got an eye
out for Cherokee Purples, Brandywines. and Mr.
Stripeys. The open-faced recipe calls for a single
piecnest; our Savory Pie & Quiche Crust recipe
(page 128} makes two. 2o make the Full recipe
and frozee half, well wrapped, for ancther use,
Like, well, another romato pae.

WUKES: OE 10-INCH PIE

"r?::llﬂtl'lillm s mapmenabue

& Quichs Crmd ipags

128}, or 1 stone-bought ? e app

s e vl e

it aall s 1% s

o, for desiing 4 cuniees Paimnlghas-
OIS i, Py

2 tatlespoons commeal e {1 g, s e

T medium tematoes. ippbonal) lef gamish

preferably i 3 variety of 2 uable: b bed

ooy, shoed i Yinch.
Thick rouss anq ringg. Y FUTPO o

b Nk Pire of groend capesne
7 cookd bncon iioes, eper
vttt and cun min gl Y beakgoon smeked papeka

s A acalllbm wlile 50 geen
16 birge foeah Bandd loaves P, chopped. phs i
{oprionalh lar gamish

et

TO PIE

d

1. Prohaal e deen 16 3S0°F. Macs & wine isck

Insice @ rimimsd baking sheet,

2. Dusl a work surface with flour and roll out the ple

diough imo o 13-4rch round. Fold it gertly [don't
sirpich A} inbo & 10+4nch pie plate. Trim and
i e edges. Traraser the s phate 1o the
retigesnion for 20 minstes 10 ansure the oust is
woll chilled boline baking.

Rumove the i [Rate from the refrigesator and
sprinkde the commenl mvendy over the: bokiom ol
e CrUst, Layor & thind of the sliced tamatoes
over ke commeal, Scatinr hatl ihe bacon ploces
et 1 SoMartos. Anpoat with one monm layer of
each; hail of the remaning Skcod 10matoss and
all of the basil loaves, evenly scatterod on fop,
Foliowsd by Uhe IRMUHNINg Dacon.

1. In i mecisam Exowi, whisk Togethr the mayo.

REE. RN, PATESAN. T, CHyRhnE,
smoked paprika, pnd seaiions, Somad the
AL Tl OV Dk BBCOR layar. all Ui wiry
o e crimped pecrust sdges.

Asrrange The pemaring sliced lomatoes in an
arractive patlem on top of the maws misture.

Fiace the pie on fop of the rack sst in the baking
shost. Bakn for 45 to G0 minutes, rotating the
sheet from tront to back aRer 30 minutes, untll
Ehe e i buibkling hot, the pdges of the crust
e DD OB CAOWN, N e D Liyer has
taken on some color.

7. Lt cool for 15 mirmges on awine rack bafore

sonvrg. i dewsed, gamish with mone choppod
Siallbons and Parssan

THE BEC TRUCK DAKEAY FARMHOUSE COORBOOK
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The Red Truck
Bakery Farmhouse
Cookbook

Sweet and Savory Comfort Food from
America’s Favorite Rural Bakery

BY BRIAN NOYES
FOREWORD BY RONNI LUNDY

From the award-winning Red Truck Bakery,
all-new recipes that bring home the comfort

and charm of the farmhouse where the
bakery started.

“These are classic and, hopetully,
familiar dishes that can be shared

with family or just enjoyed by yourself,
made with simple local ingredients
that taste like home, wherever that

might be.”

rian Noyes, founder of the beloved Red

BTruck Bakery, presents more than 95 recipes
celebrating ingredients and traditions from the
bakery’s home on the edge of the Shenandoah
Valley. Inspired by the 170-year-old farmhouse
where the bakery began, The Red Truck Bakery
Farmhouse Cookbook features Brian’s favorite
savory recipes and old-time classics from family,

friends, and the bakery archives.

From Potato & Pesto Flatbread, Corn Crab Cakes
with Jalapefio Mayonnaise, and Mid-July Tomato
Pie to knockout desserts like Lexington Bourbon
Cake, Virginia Peanut Pie, and Caramel Cake with
Pecans (which Garden & Gun magazine called
“the perfect Southern dessert”), the recipes in The
Red Truck Bakery Farmhouse Cookbook deliver

unfailingly delicious comfort all year round.

Brian Noyes is the founder of Red Truck Bakery in
Marshall, Virginia, and coauthor of Red Truck Bakery
Cookbook. He is the former art director of The
Washington Post and Smithsonian magazines. The
bakery now has two destination locations and ships
thousands of baked goods nationwide.

HC ISBN: 9780593234815
75 FULL-COLOR PHOTOS
7716 X 92 « 224 PAGES
$28.00 US ($37.00 CAN)
08/02/22

ALSO AVAILABLE

Fed Trueh
BAKERT

[T

RED TRUCK BAKERY COOKBOOK
9780804189613
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SIMPLE ARRANGEMENTS

Boards and
Spreads

Shareable, Simple Arrangements for
Every Meal

BY YASMIN FAHR

Enjoy beautiful, meal-worthy platters and
spreads, all day long.

THE EGG PITA SANDWICH BOARD

SERVES 670 8

Abacon-egg-and-cheese sandwich is a classic hangover food, something
that revives you from misery or gives you that little perk you need to
recover. Inspired by the New Yorker in me and my Persian upbringing, this
spread is a mash-up of the classic BEC, but served in a pita and without
bacon to keep it a bit lighter, plus the condiments and add-ons that you
would typically find in a Persian meal—namely herbs and onions. It's ideal
for weekend getaways with friends when you need breakfast for a crowd
but with minimal effort, as you can set everything out on a sheet pan for
everyone to serve themselves (and yes, your sheet pan can absolutely act as
the “board” in this case if you want it to).

This method of large-batch cooking for eggs uses one of my favorite
tricks—the eggs cook in the residual heat of a hot oven, which cooks them
gently and evenly. You can even toast the bread under the broiler (if your
broiler is in your oven rather than just below); do that first as it will help
your oven reach the right temperature more quickly and use this time to
make the serving suggestions.

FOR THE EGGS FOR SERVING

1 tablespoon olive oi Lemony Herbs + Onions
6108 large eggs (page 154)

salt Scallion Labneh (page 177)or Herby
% teaspoon crushed red pepper flakes Yogurt Dip (page 169)

% teaspoon ground cumin

or za'atar

2 medium heirloom, 2 beefsteak,
or 3 campari tomatoes, sliced

2 Persian cucumbers or
1thin-skinned cucumber, sliced or
peeled into ribbons

1 avocado, sliced

2 limes, halved

1 cup crumbled feta, or more
as needed

Dijon mustard andor harissa
andjor hot sauce

Simple Green Salad (page 178)

608 pita halves (or tortillas, slices
of bread, or English muffins), lightly
toasted

Smoked salmon (optional)
RECIPE CONTINUES

BOARDS FOR BREAKFAST 31
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oards and Spreads is full of delicious ideas

for turning everyday ingredients into festive,
low-effort meals, going far beyond the standard
cheese or charcuterie boards. These spreads
are for any time of day, any day of the week—
including the Italian Aperitivo Board, the Tinned
Fish Board, the No-Cook Tartines Board, and the
Egg Pita Sandwich Board (on a sheet pan!). Plus,
there are plenty of quick recipes for dips, snacks,
and other add-ons, such as Za’atar Flatbread,
Smashed Olives, and Two-Minute Feta Dip, that
you'll turn to time and time again in countless
combinations, whether you're looking for a
snackable spread to serve when having people
over, or simply looking for easy-to-make recipes

that you can throw together on a whim.

Yasmin Fahr, a food writer and contributor to NYT
Cooking, The Kitchn, and Food52, is the author of
Keeping It Simple.

HC ISBN: 9780593236246
75 FULL-COLOR PHOTOS
7 X9 «192 PAGES

$24.00 US ($32.00 CAN)
08/23/22

“No matter how you choose
to assemble them, you will
be able to put these boards
and spreads together quickly
and easily—opreferably while
sipping on a drink.”
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THE PRACTICE AND PURSUIT

OF BAKING SOURDOUGH BREAD

AHAPEHOT

Btrash e sosrdkousgh viartar & bo W) baars beebars mndring ther dosagh. Five dousgh i then milaed
el ot bl baing chilled cverright. Thi dough i shapsd dnd Bxlmd th folowieg moing
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seflecta m ime whan i was comeen for bread 1o bs bakbed In & communal,
wredHir o v evce o week. Tince whol e Nour bekds sttt s wl,
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WEIOHTS
B INGREDIENTS

3047 bread flour
g wooin

et flour
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Follg water
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Flour Power

The Practice and Pursuit of Baking
Sourdough Bread

BY TARA JENSEN
FOREWORD BY CLAIRE SAFFITZ

80 easy-to-follow recipes, know-how,
troubleshooting, and bread science intel for
baking your best naturally leavened loaves.

L

WM

“.""

es, you can make crusty, tender, bakery-
Yquolify sourdough bread—even if you've
never baked before! Especially when you have
sourdough whisperer Tara Jensen (who taught
both dessert guru Claire Saffitz and Southern-

cooking evangelist Sean Brock) by your side.

Budding bakers will begin in the “workshop,”
where they learn about flour milling, wild yeast
fermentation, feeding starters, and how to
develop bread intuition. From there, Tara dives
deep into the worlds of sourdough, desem, and
rye, showing the true diversity of naturally risen
bread through recipes like Miche, Chocolate Beer
Bread, and Mountain Rye. There’s even an extra-
credit chapter on how to use discard fo make
Overnight Waffles and Sourdough Chocolate-
Chip Cookies. With Tara by your side, artisanal
bread at home is totally achievable . .. and fun!

Tara Jensen is the author of A Baker’s Year and
has been baking professionally for more than
20 years. She worked at Red Hen Baking in
Middlesex, Vermont; Farm & Sparrow in Asheville,
North Caroling; and with Jennifer Lapidus at
Carolina Ground, in Henderson, North Carolina.
Jensen ran her own wood-fired bakery, Smoke
Signals, before becoming a full-time baking
instructor. Her bread and pies have been
featured in publications such as Food & Wine
and Bon Appétit, and she teaches bread-baking
workshops in Northern Virginia, where she lives
with her husband and their daughter, Violet Rye,
and their two dogs.

HC ISBN: 9780593232460
70 FULL-COLOR PHOTOS
8 X 10 » 304 PAGES
$35.00 US ($47.00 CAN)
08/30/22
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“Tara’s a natural
teacher, and this
book reads as
if she’s at the
bench next to
you, patiently
articulating the
core concepts and
techniques of
bread-making, as
well as the joys
and rhythms of
the craft.”

—FROM THE FOREWORD
BY CLAIRE SAFFITZ,
BESTSELLING AUTHOR OF
DESSERT PERSON
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Tasty Total Comfort

Cozy Recipes with a Modern Touch

BY TASTY

75 recipes for the comfort food you love,
from cuisines around the world, with Tasty

surprises and

wow-factors.

Loco Moco

& tableipcr unsalbed bulter

ta cup finely doed yellow ohicn

Vi cup roughly diced cremini
muskrooms

Kasher walt and Eneshiy ground
Black pepper

2 tabliipodd alpurpos Naur

2 sugns beef broth

1 tabdaspoan Worcestershing
anuce

1[12-cuncaf can Spam,
cut Inte & shces

& larga sgge

2 cups keflover cooked
white rice.

Thindy slicad ecallions fwhite
and grean parti} for serving

Lt maca i ot o

¥ s
o pertect combo of white e, brown gravy. a fried ogg. and
s kind of protein, often hamburger meat. (s your stomach
growding yet?) Varlations can include bacon, terlyaki chicken,
tofu, or seafead, but in aned ta Hawail's favorite product,
we're godng with Spam. Loce moca can be enfoyed at any
time of day, but shout out 10 all the savory breakfast lovers out
there, This ane is for you.

romain. Add the broth and Wor
& 1EdUCE NN, b . Allow
Fagrae, about 10 miniles

Grany i S unkil thack and

el el 1 lablespodin of bullis
e of Spoim, wocking in Bateres il

3 Woarwhibe, in @ miedie
e it ool Akl L
nocessary, and iy for aboul 2 minutes-on each skie Ll browned
ang warmod theough, Remove 1o plso

Ly twer ¢ a ach mos i
aner the spam, then top with & fred egg. Finfsh with a gamish of
sCalbans and serv imrRidistoly.

Tha Mol irporenl Mesl 27

asty knows that American comfort food
—I_encomposses a multitude of cuisines and
flavors from diverse cultures. Tasty Total Comfort
offers exciting spins on nostalgic classics,
including Spaghetti-Ohs alla Vodka, Huevos
Rancheros Breakfast Tostadas, Fried Chicken
Adobo, and Korean Hot Dogs. And for dessert
(preferably at every meal), Fried Mini Oreo Bites,
Japanese Matcha Pudding Cups, and Eid Moon
Cookies are here for you, too. Tasty Total Comfort

is as cozy as your favorite home-cooked meal.

Tasty is the world’s largest social food network,
reaching more than 500 million people around

the globe with its signature fun, easy, and delicious
video recipes. The brand is focused on making
cooking practical and accessible for beginner cooks
and expert chefs alike. Launched in 2015, Tasty has
attracted more than 65 billion video views and

is the biggest franchise on Facebook, reaching

one in four users every month. It has studios in Los
Angeles, New York, London, Paris, Berlin, Mexico
City, and S&o Paulo, and a full product line including
cookbooks, pots and pans, kitchen gadgets,

and an assortment of grocery items spanning the
wine section to frozen foods.

HC ISBN: 9780593233450
75 FULL-COLOR PHOTOS
7 X9 «192 PAGES

$22.00 US ($29.00 CAN)
11/15/22

“We hope these comforting
dishes fill your home with
all the warm smells and
cheerful sounds of classic
home cooking.”
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The Complete Tasty Collection
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latest &
greatest
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I 28
TASTY LATEST AND GREATEST TASTY DESSERT
9780525575641 9780525575900

[ all of the flaver, nene of the fuss © A\
- o

- -

e e

TASTY EVERY DAY TASTY ULTIMATE
9780593138151 9780525575863

e

TASTY PRIDE
9780593136980
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N T
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TASTY OVER THE TOP
9780593233474
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Dinner in One

Exceptional & Easy One-Pan Meals

BY MELISSA CLARK

100 all-new, super-simple, and incredibly

delicious one-pot, one-pan, one-sheet—one-

everything!—recipes.

SERVES 202 T

2 tnblespocns hariss
or sauce

paste

1% tomspoaond fing 5as salt,
divided, plus more B tasto

s banapocn Traahly groumnd
Black popper. plus mone a9
Fribcdad
¥ tpaspoon grownd cum
54 tnblespoona oxtra-viegn
olive ail. divided. plus mo
5 neadoed
1 lange haad ol £actfowar
{abaut 2 poundi), trmmed
N Cul it bitk-size pieces
1% pounds Yukon Gold
potatoas, Cut ingo 1-inch
ehuris
2 beoks, white and lght greasn
parts. haled lengthwise and
thinly shood Mo hait moons
¥ teaspoon Snely grated

Mo {tram ¥ lemen]

Tewp

Gradk yogurt. thin A doan
with b Btle millc until
pounbie]

Tat gariic ¢

1.cup mived sodt frosh
such s Gl parsiay, mint,
cilanira, forn
¥e cup coarsely chapped
toasted, salto

Roasted Cauliflower
and Potatoes

with Harissa, Yogurt, and Toasted Almonds

This is a meatless riff on cne of my all-time frverite sheet
Pan dinere & spley harissa-alathened chicken loaded with

rispy potatoes, and a salty, gardicky yogurt
% b B hry,

e, roasted cauliflower sta
tded for erunch. A

A Potatoes anud toss b COming

3. In o madium bowd, milk togethar the lesks, lemon pes,
4 teaspoon salt. and the remaining 15 ablespoons o

sheet pan, acrange the caulifiower
o layer. Roast for 20 minutes. Stir the

DgHes COOK. PIBCH the yogLet in & small Dowl
rate thi garkic over tha yogurt and season with & pinch aach
of salt and papper.

7. Spoon the ucE aver i
pan Then d
Crizzlewith AT
and serve ol

78

M elissa Clark brings her home cook’s

expertise and no-fuss approach to the
world of one-pot/pan cooking. With nearly all
of the recipes being made in under an hour,
the streamlined steps ensure you are in and
out of the kitchen quickly and without dirtying a

multitude of pans.

Chapters home in on sheet-pan suppers like
Miso-Glazed Salmon with Roasted Sugar Snap
Peas; skillet dinners (Cheesy Meatball Parm with
Spinach); Instant Pot pinch hitters; one-pot pasta
meals; and dozens of tips for turning a vegetarian
or meat-based recipe vegan. And since no dinner
is complete without dessert, you'll find a chapter
of one-bowl cakes, too—from an Easy Chocolate
Fudge Torte to a Ricotta-Olive Oil Pound Cake.

Melissa Clark is the author of the New York Times
bestseller Dinner in French, as well as Dinner, Dinner
in an Instant, Comfort in an Instant, and Kid in the
Kitchen. She is a staff writer for The New York Times
Food section, the winner of multiple James Beard
and IACP awards, and the host of the Weeknight
Kitchen podcast on The Splendid Table. Melissa
earned an MFA in writing from Columbia, and her
work has been selected for The Best American

Food Writing.

HC ISBN: 9780593233252
80 FULL-COLOR PHOTOS
73%s X 9/s » 256 PAGES
$29.99 US ($39.99 CAN)
09/06/22

“This book of one-pan recipes
are simple but not simplistic,
with complex, layered flavors
that you can make with
minimal stress.”
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Also available from Melissa Clark
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“The recipe queen of

The New York Times.”

—EPICURIOUS

“Melissa Clark writes
recipes that are as
reliable as they are
appealing.”

—THE BOSTON GLOBE
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CELEBRATING THE LEGAGY OF
THE BLACI FAMILY HOME

MEMORIES OF HOME

n barmingo sk

AphroChic

Celebrating the Legacy of the Black
Family Home

BY JEANINE HAYS AND BRYAN K. MASON

A powerful, visually stunning celebration of
Black homeownership, featuring inspiring
homes and family histories of notable Black
Americans—including chef Alexander
Smalls and actor Danielle Brooks.

i ——
iy PeoTy PR WL .

n their new book, Jeanine Hays and Bryan

Mason explore the Black family home and its
role as haven, heirloom, and cornerstone of
Black culture and life. Sixteen gorgeous house
tours invite you into the infimate spaces of actors
and musicians, the creative studios of artists and
curators, the “boss” offices of entrepreneurs and
executives, and homes filled with pieces handed
down from generations past. Woven throughout,
urgent explorations of the roots of the Black
homeownership gap shed light on issues that

many Black Americans cope with today.

Showcasing the amazing diversity of the Black
experience through striking art- and heirloom-
filled interiors; stories of family and community;
and histories exploring the obstacles Black
homeowners have faced for generations, this
groundbreaking book honors the journey,

recognizes the struggle and celebrates the joy.

Jeanine Hays and Bryan K. Mason are the authors
of REMIX: Decorating with Culture, Objects and
Soul. Their media and design brand AphroChic
celebrates African Diaspora cultures through their
lifestyle magazine, podcast, and product lines
available through Perigold and 1st Dibs. The couple
resides in upstate New York in their lovingly named
“AphroFarmhouse.”

HC ISBN: 9780593234006
250 FULL-COLOR PHOTOS
8 X 10 » 256 PAGES
$35.00 US ($47.00 CAN)
11/15/22

ALSO AVAILABLE

REMIX

x

REMIX
9780770433024
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“The Black family home is a vibe;
it’s a feeling. It comes from the

food we eat, the music we hear,
the stories we share.”
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How to Live with

Objects

The Elements That Define a Home

BY MONICA KHEMSUROV AND JILL SINGER

A modern guide to personalizing your home
with meaningful objects, by the founders of

the trendsetting magazine Sight Unseen.

MAKING

In 1974, the late Italian designer Enzo Mari published Autoprogett

one?, a DIY

instruction manual that taught readers how to build nineteen rudimentary

furniture projects using only wooden slats, a hammer, and some nails. The

book was free (a rarity in the pre-Intert

et world), and Mari hoped that the

projects would help people understand how good design works, and that

it transcends materials and price tags. It wasn’t the first book to address

these ideas--DIY manuals go all the way back to the 1600s, when a volume

called Mechanick Lxercises advised readers on things like blacksmithing

techniques and cartography—but in the design world, it's probably the

most enduring and influential. Mari not only presaged the open source and

MakerBot movements by decades, but he also inadvertently provided a kind of

aspirational blueprint for a DIY spirit th

Ie’s important to note that DIY projects are not always
motivated by saving money, o nd of type-A
people to do things to their own
modes of self-production
that have flourished in recent years, from baking bread to
tie-dying, making an object with your own hands can be both
a therapeutic pursuit and one that telegraphs something about
who you are to the outside world. Just before quarantine,
New York Magazine published an article exploring the
skyrocketing number of nonexperts who had taken to building
Donald Judd furniture from scratch. Having a pic
cooked Judd furniture in your apartment, writer Hilary Reid
exphained, might signal to visitors that you possess both a
higher level of design savvy and “a level of technical skill
beyond that required to assemble an Tkea Billy Bookcase. It's
the rare project that simultancously lets you flex a knowledge
of art history and (some) capacity for manual labor”

Ata time when so much of mod
n futility, taking on a home improvement
project—where both the endpoint and the steps to getting
there are clearly delineated, often on YouTube—can generate
areal sense of purpose. It also a way to foster the kind of
memorable narrative we've been talking about, one that
lends a sc;

of home-

nl

can seem

like an exere

¢ of meaning to your surroundings. Which will
fou remember more, hiring a contractor to construct a brick
hearth or laying your own using colorful tile remnants, the

way designer Ellen Van Dusen did wi
nonworking fireplace in her Brooklyn brownstone?
to feel connected to your home in that way,” says
thing T did myselfin my house, T feel even more proud

she renovated the
It nice

n Dusen.

176 How to Live with Objects

at continues to this day.

of. Learning these processes, even if you don’t master them,

empowering for people to be able to make something,” he
says. “The country tends to go through phases. The G
came back from World War T and there was a big home
improvement thing going on, then my generation never
learned how to do anything except call repair people. Now I
think it’s a form of stress release for a young ration.”

MeMahon, the Hudson Valley-based designer known
for her inventive reuse of discarded materials, from blue

jeans to brake rotors, connects the embrace of DIY to both
the personal and the political. “You're basically wanting
ourself from the normal consumer model that
the American capitalist system wants you in,” she says.
“Butin the last decade, there’s also been such a strong

interest in materials and

oy

think it inspired a

ot of people to not »”

be afraid to just try”
Some of her favorite
DIY books are from
the 19705, generally
considered the
golden age of DIY
manuals; they range
from philosophical
narratives that

[
L=

explore the DIY ethos, to more instructional classics like Peter
Stamberg’s Instant Furniture, to Victor Papanck’s Nomadic
Furniture, which “draws out DIY furniture projects from
bunk beds to butterfly chairs.” McMahon says. If you're
looking for more inspiration, we also highly recommend
tracking down How to Construct Rictveld Furniture by
Peter Drijver or Easy to Make Furniture by the cditors of
Sunset Magazine, which will have you making avocado-hucd
cushioned seats on a PVC pipe frame, or beanbag-esque body
pillows

If you're looking for a more contemporary spin on
DIY, there are certain books that fulfill that niche as well,
including two great volumes called DIY Furniture and DIT
Furniture 2 by the contemporary designer Christopher Stuart.
“These will teach you how to make truly next-level pieces like
a macramé hanging chair designed by Ladics & :
Studio, or a sct of Split Box Shelves, originally conceived
by British designer Peter Marigold. But for something a bit

can onc

less intimidating, the Internet ain be your friend.
Serious online design tutorials can be hard to find, because
most blogs and DIY TikToks skew more toward a lifestyle
acsthetic, where you're making a stenciled backsplash or a
rechimed wood bookshelf, 3 la HGTV queen Joanna G
But domino magazine’s archives
especially for when you want to hit the higher-end des
trends—covering a thrifted cabinet with burl wood contact
paper, making a vintage-inspired knife-pleated lampshade—
and so can Architectural Digest’s “AD Tt Yourself” section
Instagram accounts to follow include @thishouse5000 in
Toronto (cane headboards) and @flex.mami in Sydney,
Australia (resin coasters, spray-foam mirrors). If you simply
want in on the spirit of DIY but lack the power tools to get
there, studios like the Los Angeles-based Loose Parts will send
you a pre-prepared open-source kit of|
panels, and stecl £ d shelves and garment racks
with a kind of haute-Ercctor St acsthetic.

nes.

an be an excellent resource,

ign

ardwood rails, metal

ners to bu
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o v & —|_hrough anecdotes, tours of remarkable

homes, and meaningful design advice,
Monica Khemsurov and Jill Singer take you on
a fun, educational, and highly visual journey to
explore what objects are, how to live with them,
and why they have an impact on our lives. Like
a chat with your most stylish friend, How to Live
with Objects guides collectors, art lovers, and
design enthusiasts toward a more skilled mindset
in acquiring vintage, rare, and new objects and

shows you how to style them in your own home.

Monica Khemsurov and Jill Singer are cofounders
of Sight Unseen, one of the most influential design
publications in the United States, which is now an
online magazine and an annual design fair. They
were formerly editors of i.D. magazine, as well as
freelance writers, curators, and design consultants.

Both live and work in New York City.

HC ISBN: 9780593235041
250 FULL-COLOR PHOTOS
9 X 12 » 288 PAGES
$50.00 US ($66.00 CAN)
11/15/22

“Objects are the stories
that tell the world about
your personality and your
obsessions, your experiences
and your memories, your
desires and your intentions.”
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Home Therapy

s Interior Design for Increasing Happiness,
Soprdsng Boosting Confidence, and Creating Calm

BY ANITA YOKOTA

Design meets therapy in this holistic,
beautifully photographed guide to
incorporating self-care and mental wellness
into all your living spaces.

Anita Yokota

88

oct on the
positive loop

Wy friend Lindsey lives alone end her molher is widowed, 3o
sha thought it might ba o good idea for the two of them 1o
gl one of theae apps i which they con frack each other's
phones os o safety measuno. A1 first this wos o novelty. | soe
you're af fhe gym! her methor would teat. | see you're home!
Lindsey would write back. Yot ofter o whilla, e nowness
wiore off as they realized they each want o the sarms places
overy day: work, gy, heme, restaurant, home. On weok-
onds they frequenied the same brunch spots. Har maother
gotled every Sunday, Lindsay hested dinner parties evary
Fridhay. Whan they saw each other lor lunch, Lindsey asked
her mather, “are you stil lking the app?

“SBure, it works great,’ ker mothor said, “but we're nat wory
nsareiting. We're both just on & loop”

Lindsey and her mother ore not so different from any=

Eartod % ity

pemioncrs ot
one el Up urilil then, 1hey'd hought they wive perleem- ordy abot resking
ing @ wide varkety of aclivithes. but the truth is, they were on R SN R

. i ach o i

& locp—juit o1 maty of us fallow o prelty regular routine, b o
Whils sema might ke on sxceptizn—these who trovel fra- e e, bul
quantly for work, for axomple—we sfil hawe cur rituclh no “"T::T‘
matter whara wa arn, whathar thesa loops ane useful or not P by
The commen denominater for us all is that we usually start
cuf, and end up, of hama.

Wi are also on foops within our homas.

ur surroundings are more than just a
Oreﬂecfion of our personal style. The right
lighting, furniture arrangement, and paint colors
have a direct effect on our well-being. Whether
you're looking for better work/life balance or
design solutions for your family, licensed therapist
turned interior designer Anita Yokota walks you
through her signature method for setfting up your

home to boost your mind, body, and spirit.

Anita Yokota is a licensed family and marriage
therapist turned interior designer who develops
intentional designs that emphasize wellness from
the inside out. Domino named Anita’s site the Best
New Design Blog and her work has been featured in
MyDomaine, Apartment Therapy, Real Simple,, and
many others. Anita lives in Southern California with

her husband and their three daughters.

HC ISBN: 9780593233238
175 FULL-COLOR PHOTOS
7% X 9%2 « 304 PAGES
$35.00 US ($47.00 CAN)
12/06/22

“If you don’t form a solid

identity at home, you risk
letting the world define you.”
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