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Flower Power

Designing gardens for year-round wonder
Jac Semmler

If Super Bloom is the ingredients list, Flower Power is the recipes. A very
practical and beautiful guide for how to layout and plan your garden.

» Flower Power is a bold and transformative guide that will change the
way you think about garden design forever.

+ Visionary plant advocate Jac Semmler introduces a groundbreaking
philosophy to create year-round wonder: a garden with layers of
heroic and supportive plants and flowers; with textures and patterns;
with resilience and delight - no matter the season or climate.

+ This is not about following rules; it's about unlocking your vision and
understanding the core creative elements of garden design to create
plant-driven gardens of beauty that are truly your own. With a
seasonal calendar of care, practical how-tos and innovative graphic
guides that explore methods for composition and layout, Flower Power
lights the way for gardens that flourish, change and captivate - all year
round.
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Flower Power

Designing gardens for year-round wonder
Jac Semmler

SALES POINTS

* Jac Semmler is a leader in a new direction for gardening in Australia
and her profile is only growing. She has over 10,000 Instagram
followers and a recurring spot on Gardening Australia.

 Jac's previous book, Super Bloom, has sold almost 6500 copies in

addition to The Super Bloom Handbook which has sold over 4000
copies.

» A new type of book for a new type of gardener: there are many guides
to plants and many aspirational garden books but nothing in

between. This will fill the gap, building on Jac's recognised brand and
style.

+ Jacis an enthusiastic and tireless promoter of her work. She travels all

around Australia and is always happy to organise bookstore visits and
events.
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Flower Power

Designing gardens for year-round beauty
Jac Semmler

KEY INFORMATION

« Jac Semmler is foremost a plant lover. She is a respected horticulturalist and
recognised innovator in dynamic planting design.

« Jac is a guest host on Gardening Australia, a sought-after speaker for gardening
events and masterclasses and all round an incredibly enthusiastic and charismatic
advocate for plants and beauty.

« Her approach to gardening is flexible, lending itself well to the changing climate,
and democratic, empowering both new and experienced gardeners to create a
space of flowering wonder.

« Jac also recently was part of the team bringing Laak Boorndap to life - a new
18,000sgm urban garden in the centre of the Melbourne Arts Precinct, which will be
a densely planted, biodiverse garden for people, art and performance.

« Her previous book Super Bloom has sold almost 6500 copies, with the spinoff title,
The Super Bloom Handbook, selling over 4000 copies.

« Jac is based in Frankston, Victoria.

Pictured left: image from Flower Power — photographer: Sarah Pannell




Flower Power

Designing gardens for year-round beauty
Jac Semmler

PROMOTIONAL CAMPAIGN

« CAMPAIGN LEAD: Lucy Inglis — l.inglis@thameshudson.com.au

« Pitching for broad media coverage including Good Weekend, Spectrum, The Australian,
The Weekend Australian Magazine, The Guardian, The Conversation, Sunday Life,
Australian Women's Weekly, Harper's Bazaar and more.

« Pitching to gardening and lifestyle media including Gardening Australia, Wonderground,
House & Garden, Better Homes & Gardens, Australian Geographic, Country Style, Home
Beautiful and more.

« Pitching for broadcast media including ABC New Breakfast, Gardening Australia, Sunrise,
Today, ABC Radio National, ABC Local Radio and commercial radio stations.

« Pitching digital media including Broadsheet, The Design Files, Artichoke, Yellowtrace, All
the Dirt podcast, Real World Gardener podcast and more.

« Pitching for East coast tour, events and writers festivals.

+ Targeted influencer campaign spanning gardening, lifestyle and cultural tastemakers.

Pictured left: Jac Semmler — photographer: Sarah Pannell




Flower Power

Designing gardens for year-round wonder
Jac Semmler

If Super Bloom is the ingredients list, Flower Power is the recipes. A very
practical and beautiful guide for how to layout and plan your garden.

» Flower Power is a bold and transformative guide that will change the
way you think about garden design forever.

+ Visionary plant advocate Jac Semmler introduces a groundbreaking
philosophy to create year-round wonder: a garden with layers of
heroic and supportive plants and flowers; with textures and patterns;
with resilience and delight - no matter the season or climate.

+ This is not about following rules; it's about unlocking your vision and
understanding the core creative elements of garden design to create
plant-driven gardens of beauty that are truly your own. With a
seasonal calendar of care, practical how-tos and innovative graphic
guides that explore methods for composition and layout, Flower Power
lights the way for gardens that flourish, change and captivate - all year
round.

AU $85.00 | NZ $95.00
9781760764548

352 Pages

Hardcover

275 mm x 215 mm
Thames & Hudson Aust




PsYCHOACTIVE

that expand the mind

A cultural guide to 42 botanicals

AR, Liam Engel FU N GI



PsycHoACTIVE

that expand the mind

A cultural guide to 42 botanicals

ifson  Liam Engel UN GI

Psychoactive Plants and Fungi

A cultural guide to 42 botanicals that expand the
mind

Liam Engel

From biochemistry to myth, medicine and meaning - discover the
species that shaped rituals, rewired minds and transformed societies.

* Avivid, accessible introduction to 42 remarkable botanicals that have
captivated, healed and transformed people throughout history. From
everyday stimulants like coffee and tea to rare ceremonial plants like
iboga or khat leaf, each profile explores the species' cultural origins,
traditional uses and mind-altering effects - many of which remain
central to spiritual practices, social customs and even modern
wellness trends.

* Richly illustrated and global in scope, the book brings together
folklore, pharmacology and anthropology to show how psychoactive
species have shaped human experience - both ordinary and
extraordinary.

« This is not a field guide or a how-to manual, but a cultural companion
for the curious reader: part ethnobotanical history, part celebration of
our long and complex relationship with the plant and fungi kingdoms.

AU $49.99 | NZ $54.99
9781760764876

228 Pages

Hardcover

250 mm x 190 mm
Thames & Hudson Aust
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WATTLE PHYLLODE

FLATE 198 ALVRONLA

HIBTGRIGAL ANE CRILTURLL UL
For Aboriginal and Torres Strait Islander Peoples,
the long-time custodians of wantle, Acacia species have
immense cultural significance and important applications,
Their branches are used for fuel, their gum for tools,
their seeds for food, and their Aattened, leaf-like stalks,
or phylledes, for medicine. In other Australian contexts,
acacia trees are used primarily as timber. although there
is an emerging market for their seeds, Acacia seeds are
low-G1 and a rich source of protein and micronutrients.
They can be ground and sold a5 a flour or coffee substitute.
There is no written evidence of psychedelic use of wartle
phvllode by Aboriginal and Torres Strait Islander Peoples,
but it is possible that this has — or does - occur in secrecy.
Early settlers reported seeing the spiritual leaders of the
Mogullumbidj people eating "herbs’ on top of a mountain
that is the sole habitat for a rare and potent species of
acacia that contains the psychedelic compound DMT.
These leaders were highly revered for dreaming of new
sacred dances, encoded with previously unknown cultural
knowledge. [t has been speculated that the effects of the
‘herbs’ may be associated with this dreaming.
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WATTLE PHYLLODE

ENVIROHMINT
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FLY AGARIC MUSEHRODM
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FLY AGARIC
MUSHROOM

HIBTGRIGAL NG CRILTURLL UL

The history of human use of Amanita mascaria and

A. pantherina as psychoactives is shrowded in mystery,

but Siberian petroglyphs of people with mushrooms
instead of heads have been found that date back to
arcund 1300 BCE. These icons may represent shaman

who consumed fly agaric mushrooms - a practice that
continues today among Siberians, who use it for healing
and spiritual purposes. It is also used for political purposes =
its psychoactive effects are drawn upon to reach community
decisions (for example, when 1o hunt and how to engage
with othersh,

Fly agaric mushreoms are also consumed by other
Indigenous peoples for a range of cultural and practical
reasons and in many different ways. The most unusual
methed is drinking the urine of someone who has already
taken it, followed closely by eating the flesh of a reindeer
that has been fed the mushrooms,

A, muscaria has traditionally been used as an insecticide,
an application that gave rise to the common name. After
consuming it, Mlies and other insects seem to sulfer

temporary paralysis.
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TEA LEAF

HIBTGRIGAL NG CRILTURLL UL

Evidence of cultivated tea plants in China has been traced
as far back as 3500 BCE. In ancient times. tea was not
just a drink and mild stimulant, It was also a food and
an important source of dietary fibre, Traditional Chinese
preparations combine tea leaves with rice, fruits, herbs
and spices as a Kind of soup. Tea brewed with vak butter
remains a staple food in southwest China,

As early as the Tang Dynasty (618-907 CE), tea was
distributed in compressed units such as small domes, coins
or bricks, which were easier to store and distribute. Tea was
not only consumed in this form, but used as currency, often
preferred o coins. During the Ming Dynasty {(1368-1644),
people began to steep loose-leaf tea, They favoured delicate
favours and fragrances, which can be lost during the
process of compressing and ageing tea.

Tea trade spread along the Silk Road and maritime routes,
In the W6th century, Portuguese and Dutch traders began
bringing tea to Europe. By the 17th century, the British East
India Company had established a lucrative trade. Seeking to
break China’s monopoly on tea. the British began cultivating
tea in their colonies, particularly in India.

In the early 19th century. the British introduced Carrellia
sinensis to the Assam region of India, where it thrived.
reducing Britains reliance on Chinese tea. Additional
cultivation of tea in Sri Lanka and Africa, as well as other
industry innovations, such as the invention of the tea bag,
further boosted the popularization of tea around the world,

Today, tea is the most widely consumed beverage in the
world, after water. It is enjoyed in many forms = black,
green, white, oolong = but, for the most part, all these
different forms are made from leaves of the same species,
. sinensis, processed in different ways to create distinct
nswnul: HI'II." ArNmas.
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Psychoactive Plants and Fungi

A cultural guide to 42 plants and fungi that shift the mind
Liam Engel

KEY INFORMATION

« Dr Liam Engel is an ethnobotanist, natural products chemist and science
communicator with a particular interest in psychoactive plants.

« Liam is currently involved in groundbreaking research on cannabis, DMT-producing
trees, mescaline cacti, psilocybin mushrooms, and other psychoactive natural
products at NICM Health Research Institute.

« Liam is the foremost national expert on San Pedro and is known colloquially as the
‘King of Cactus’.

« He also works in festival-based drug checking labs with Pill Testing Australia and
has a deep insight into the realities of the illicit drug market.

« Liam is a co-founder The Mescaline Garden educational nursery. The nursery
propagates and distributes exceptional cacti, ethnobotanicals and related
information and may be toured with a booking.

« Liam lives and grew up in the Blue Mountains.

Pictured left: image from Psychoactive Plants and Fungi




Psychoactive Plants and Fungi

A cultural guide to 42 plants and fungi that shift the mind
Liam Engel

PROMOTIONAL CAMPAIGN

« CAMPAIGN LEAD: Natika Palka — n.palka@thameshudson.com.au

« Pitching for prestige media across broadcast, print and online, including ABC Local
Radio, ABC Radio National Blueprint for Living, ABC News Breakfast, Good Weekend,
Spectrum, The Guardian, The Conversation, The Saturday Paper, The Monthly and more.

« Pitching for science/gardening outlets including Australian Geographic, National
Geographic, Science Illustrated, New Scientist, Nexus, ABC Gardening Australia, ABC
Organic Gardener, Good Organic Gardening and Pip Magazine.

« Pitching for partnerships with aligned organisations including NICM Health Research
Institute, Zokoko, Morgans, Cactus and Succulent Society and other botanical societies.

- Digital advertising across Google Responsive Display and Search, Meta and Reddit,
targeting psychoactive plant communities.

« Pitching for special interest workshops and bookshop events as well as holding tours at
Liam’s nursey The Mescaline Garden.

Pictured left: Liam Engel — photo credit: Western Sydney University




Psychoactive Plants and Fungi

I SYCHOACTIVE A cultural guide to 42 botanicals that expand the
mind

Liam Engel

POS PACK AVAILABLE

that expand the mind

Pack of x10 A6 info-cards and x10 holographic sticker (10x10cm)
9788881825103

« Order via your T&H rep or Rachel:
r.chopping@thameshudson.com.au

A cultural guide to 42 botanicals

AU $49.99 | NZ $54.99
9781760764876

.,\;'
228 Pages
Thames C U N GI ardcover
&Hudson Liam Engel 250 mmli 130 mm

Thames & Hudson Aust




PsycHoACTIVE

that expand the mind

A cultural guide to 42 botanicals

ifson  Liam Engel UN GI

Psychoactive Plants and Fungi

A cultural guide to 42 botanicals that expand the
mind

Liam Engel

From biochemistry to myth, medicine and meaning - discover the
species that shaped rituals, rewired minds and transformed societies.

* Avivid, accessible introduction to 42 remarkable botanicals that have
captivated, healed and transformed people throughout history. From
everyday stimulants like coffee and tea to rare ceremonial plants like
iboga or khat leaf, each profile explores the species' cultural origins,
traditional uses and mind-altering effects - many of which remain
central to spiritual practices, social customs and even modern
wellness trends.

* Richly illustrated and global in scope, the book brings together
folklore, pharmacology and anthropology to show how psychoactive
species have shaped human experience - both ordinary and
extraordinary.

« This is not a field guide or a how-to manual, but a cultural companion
for the curious reader: part ethnobotanical history, part celebration of
our long and complex relationship with the plant and fungi kingdoms.

AU $49.99 | NZ $54.99
9781760764876

228 Pages

Hardcover

250 mm x 190 mm
Thames & Hudson Aust



A WHOLE NEW WAY TO
TALK ABOUT DEATH

Hannah Gould makes
death and dying
sound fascinating -

if not fun.
RAY MARTIN

You will
live better
after reading
this book.
ANNIE LOUEY

D%

HANNAH GOULD

Thames An indispensable book for anyone

who thinks they might die one day.
&HUdson Dr Joun TROYER



A WHOLE NEW WAY TO How to Die in the 21st Century

TALK ABOUT DEATH A whole new way to talk about death
Hannah Gould

A brave, compassionate guide to death, grief and the rituals that help us live

better.
Hannah Gould makes
s;fii’f};’!éf;i’l’,-‘;f- ‘ « This book is your handbook for death in the 21st century - a
L compassionate, practical and surprisingly hopeful guide to understanding
mortality.
« From green burials and end-of-life care to pet loss and funeral etiquette,
anthropologist and death scholar Hannah Gould answers the questions
' most of us are too afraid to ask:
‘ ‘ e » Do I really get my loved one's ashes back from the crematorium?
C ‘ el - Canturninto a tree when | die?
“ el « How do | talk to my parents about end-of-life planning?

« Should I attend my ex's dad's funeral?
« Will | ever stop crying over my dog?

« As we enter an era of 'peak death’, this book challenges us to stop avoiding
the inevitable and instead embrace it as part of a good life. Honest, witty
and deeply reassuring, Gould invites readers to confront mortality not with

H A N N A H C O U I_ D fear, but with curiosity and courage.

AU $34.99 | NZ $39.99

An indispensable book for anyone
gﬂ%rgsegn who thinks they might die one day, 9781760765309
Dr JouN TROYER 240 Pages

Paperback
234 mmx 153 mm
Thames & Hudson Aust



A WHOLE NEW WAY TO
TALK ABOUT DEATH

Hannah Gould makes
death and dying
sound fascinating -

if not fun.
Ray MARTIN

T\

after reading
this book.
ANNIE LOUEY

HANNAH COULD

Thames An indispensable book for anyone
&HUdson who thinks they might die one day,

Dr JouN TROYER

How to Die in the 21st Century

A whole new way to talk about death
Hannah Gould

SALES POINTS

All the questions you ever wanted to ask about death and dying but were
too afraid to ask

We are entering an era of 'Peak Death': The global annual number of
deaths, currently around 56 million is likely to peak at 96 million by the end
of the 21st century

Mental health crisis among family caregivers is creating workplace absence,
relationship breakdowns and financial hardships, affecting hundreds of
thousands of us.

Australia will experience a 400% increase in people reaching 85 years by
2031

25% of Australians are in the 'Sandwich Generation' managing competing
care responsibilities for elderly parents and their own children

Comp titles include The Gentle Art of Swedish Death Cleaning, Tuesdays with
Morrie, We're All Going to Die, When Breath Becomes Air, Any Ordinary Day, and
Top Five Regrets of the Dying
AU $34.99 | NZ $39.99
9781760765309
240 Pages
Paperback
234 mm x 153 mm
Thames & Hudson Aust



‘For a vibrant, full-of-life woman Hannah Gould makes death
and dying sound fascinating — if not fun. Her wit and wisdom are

intoxicating ... and make you think.’

—Ray Martin, journalist and host of The Last Goodbye

‘Brilliantly insightful and deeply humane. This book is a2 much-needed
call o open up conversations we've too long avoided about mortality
and meaning.

—S8ally Douglas and Tmogen Carn, co-hosts of the

Gaad Mourning podeast

D TTannah Gould’s How £6 Die in the 215f Centuryis an indispensable
book for anyone who thinks they might die one day, which is everyone.
By proing through the tips and suggestions presented in these pages,

the reality of death will definitely become less daunting for every single

mortal living amongst us.”

Dr lohn Troyer, auther of Technofogies of the Human Corpse

‘Hannah strikes the perfect balance between personal, factual and

funny. You will live better after reading this book.”

Annic Louey, comedian and celebrant

‘From Barbie to Becker, Hannah Gould bridges the gap between
academic death scholarship and everyday experience. This book should

inspire provocative — and necessary — conversations.”

Caitlin Doughty, author of Smede Gess in Your Eyes

‘A current of curiosily and reverence runs through every one of
[Tannah’s sentences and this encourages us to apply the same in
contem plating the rugged terrain of dearh. Seamlessty blending
scholarship, narrative warmth and razor-sharp emotional insight,
How to Die in the 215¢ Century is a book for our times, Hannah gives
us the near impossible: a lucid and accessible read on a subject that
for the most parl — is neither,
Katia Ariel, author of ferrymain: The Life and Deatlrwork
of Ephraim Finch

CONTENTS

Welcome, Mortals
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"Ihinking about death wont kill you
Lesson Two, Dying:
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The dead do not bury themsclves
Lesson Four, Celebrating:

It's your funeral {you can dance if you want to)
Lesson Five, Grief:

There is no such thing as good mourning
Lesson Six, Memorialising:

Your legacy does not have to be a grave

An Afterword on Life
Acknowledgements

Notes

Index
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165



LESSON ONE,
CONTEMPLATING

THINKING ABOUT DEATH WON'T
KILLYOU

‘Do you guys ever think about dying?’

In Greta Gerwig’s 2023 film Bardie, this seemingly innocuous
question has the power to instantly kill the party. Quite literally,
Barbie’s entourage of bedazzled friends, with their choreographed
dance rourine and signature song, all freeze at the mere mention of
mortality. Consequently, the protagonist spirals into an existential
arisis. Indeed, intrusive thoughts about death are what sets Barbie
on her quest for meaning as she travels into the human realm.

One would hope that in our world today we might be better
equipped at responding to this question. And yet most people do
not scem to be very good at talking about death. The voyeuristic
allure of true crime podeasts, ‘if it bleeds it leads’journalism, and

multiple seasons of murder mystery television aside,contemplating

o
%

Death is neither good
nor bad; it is simply
part of our existence.
And it deserves
our contemplation
and reflection, even
if that process is

sometimes scary.
[



LESSON TWOD, DYING

('.()TIS['.i[)USI]C:SS Or }'JE,TSDT'I}](][)({ t‘xl.en(i.‘i ht‘_}'()‘r]d l]‘l()][)g‘l(‘.}].] (ie}].l.h,
stich that the dead person (alive person? dying person? yet-to-be-
dead-but-maybe-not-alive-Schridingers-cal person?) remains
a valued member of the community, may participate in engoing
festivals and feasts, or conversely, may need help from the living
to guide them through the underworld. And there certainly are
many communities that reject the contemporary medico legal
definition of brain death.*

Wouldn't it be wonderful if life and death were certain® If
medical science could provide us with a clear-cul definition that
we all agreed upon, that demarcated death, and kept us from it Of
course, that is precisely the kind o binary that nature has no time
with. Life and death are not opposites, they are close cousins. We
always live in bodies that are in some way Tiving and dying at the
same time. And if we can embrace that closeness to death, then

perhaps we ean sce worth in fighting for better dying.

58

Life and death are

not opposites, they are

close cousins.
é
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Many people ask me
how they can "become
a tree after death; the
unfortunate reality is
that dumping an urn
of ashes onto a sapling,
or planting a sapling
on somebodys grave,
is likely to do more
harm than good.

&



HOW TO DIE IN THE 218T CENTURY

ol meaning, or that ceremonies inspired by nature and science are
less powerful than these inspired by afterlives and angels.
Returming Lo Manning’s research, the Minal narrative that
appears in atheistic understandings of death is that of ‘mystery’.
Death is, fundamentally, unknowable. We can't exactly ask anybody
who has experienced it to report back, and thus we have no first-
hand knowledge of its nature. Indeed, death might be beyond our
capacity to understand entirely. And this, for some people, makes the
prospect of death quite intriguing. These, of course, are not the only
narratives available. How might death be rewritten, (or example, in

an age of artificial intelligence and techno salvationist quests for

S

Death is, fundamentally,
unknowable. We can’t
exactly ask anybody who
has experienced it to
report back.

¢

HOW TO DIE IN THE 218T CENTURY
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How to Die in the 21st Century

A whole new way to talk about death
Hannah Gould

KEY INFORMATION

« Dr Hannah Gould is a professional death studies scholar and amateur mortal.

« A cultural anthropologist by training, Hannah is currently a Lecturer in Buddhist
Studies and Fellow with the DeathTech Research Team at the University of
Melbourne having completed her postgraduate studies at Oxford and Melbourne.

« Hannah works closely with the Violet Initiative — a non-profit care platform that
supports people to talk about, plan for and manage the last stage of life.

« Hannah is disarming in her ability to seamlessly move conversations from
anthropological and cultural studies to fascinating stories from gravediggers and
morticians she has met. She is articulate, fast-thinking, funny and understands the
power of a good story.

« How to Die in the 215t Century is Hannah's first book.

« Hannah is currently located in Melbourne, Victoria.

Pictured left: Hannah Gould with a coffin




How to Die in the 21st Century

A whole new way to talk about death
Hannah Gould

PROMOTIONAL CAMPAIGN

« CAMPAIGN LEAD: Laura Benson - laura@bensonpr.com

« Pitching for prestige media across broadcast, print and online, including SBS Insight,
ABC Local Radio Conversations, ABC Radio National, ABC News Breakfast, Good Weekend,
Spectrum, The Guardian, The Conversation, The Saturday Paper, The Monthly and more.

+ Pitching for partnerships and collaboration with aligned organisations including
Australasian Cemeteries and Crematoria Association, National Death Advocacy Network,
Griefline and the Collective for Radical Death Studies.

 Pitching for ‘Death Over Dinner’ and Death Café events, similar to Hannah’s event at
the Being Human festival.

« Pitching for writers' festivals across Sydney, Melbourne, Brisbane and Byron Bay.

+ Targeted influencer campaign

Pictured left: Hannah Gould




A WHOLE NEW WAY TO
TALK ABOUT DEATH

Hannah Gould makes
death and dying
sound fascinating -

if not fun.
RAY MARTIN
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after reading
this book.
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Thames An indispensable book for anyone
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How to Die in the 21st Century

A whole new way to talk about death
Hannah Gould
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* Pack of x10 double-sided bookmarks
+ 9788881825097

» Order via your T&H rep or Rachel:
r.chopping@thameshudson.com.au

AU $34.99 | NZ $39.99

9781760765309
240 Pages
Paperback

234 mm x 153 mm

Thames & Hudson Aust



A WHOLE NEW WAY TO How to Die in the 21st Century

TALK ABOUT DEATH A whole new way to talk about death
Hannah Gould

A brave, compassionate guide to death, grief and the rituals that help us live

better.
Hannah Gould makes
s;fii’f};’!éf;i’l’,-‘;f- ‘ « This book is your handbook for death in the 21st century - a
L compassionate, practical and surprisingly hopeful guide to understanding
mortality.
« From green burials and end-of-life care to pet loss and funeral etiquette,
anthropologist and death scholar Hannah Gould answers the questions
' most of us are too afraid to ask:
‘ ‘ e » Do I really get my loved one's ashes back from the crematorium?
C ‘ el - Canturninto a tree when | die?
“ el « How do | talk to my parents about end-of-life planning?

« Should I attend my ex's dad's funeral?
« Will | ever stop crying over my dog?

« As we enter an era of 'peak death’, this book challenges us to stop avoiding
the inevitable and instead embrace it as part of a good life. Honest, witty
and deeply reassuring, Gould invites readers to confront mortality not with

H A N N A H C O U I_ D fear, but with curiosity and courage.

AU $34.99 | NZ $39.99

An indispensable book for anyone
gﬂ%rgsegn who thinks they might die one day, 9781760765309
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Neko: Cats of Japan
. - CATS OF JAPAN
Masayuki OKki
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Fall in love with cats from Japan!

+ What do people love more? Cats or Japan? Why compromise? What could
be cuter than a book that combines the two?! Neko is a finely curated
collection of cute cats doing what they do best in the world's favorite tourist
destination.

+ Whether they're building their own empire on one of Japan’s dedicated cat
islands, roaming the streets looking for fish and scritches, or reclining at
temples, one thing's for sure: the cats of Japan are some of the cutest kitties
out there, and everyone loves them. Neko provides a glimpse into the lives
of Japan'’s feline overlords.

» Neko is curated by Masayuki Oki, one of Japan’s most popular cat
photographers. With more than 500,000 Instagram followers, Masayuki's
photographs regularly win competitions in nature photography. Masayuki
travels Japan taking photos of adorable cats being playful, cheeky, and cute.
He frequently exhibits his work throughout Japan and has a global following
on X, Facebook, and Instagram as well as his own blog.

AU $29.99 | NZ $34.99
9781923239760

208 Pages

Hardcover Paper over boards
203 mm x 149 mm

Smith Street Books




Fall in love with the majestic, sometimes hilarious, but always
adorable cats of Japan. Featuring more than 120 candid
portraits, lovingly captured by cat photographer Masayuki Oki,
Neko is your feel-good guide to Japan’s feline masters.

US $24.95 | $33.50 CAN | £15UK

Smith o
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| had no interest in cameras until | started working at
an apparel company in Tokyo in 2008. Part of my role
was to take pictures of people and products for
promotional purposes. Then, on New Year’s Eve 2013,
| met a cat called Busanyan-senpai at a park during my
work break. The cat had a noble appearance and
looked like a mix of an American shorthair and an
exotic shorthair. It was sleeping outside in the middle
of the path, looking free. | fell in love with this cat at
first sight, so the next day, during my break, | brought
my camera and took a picture of her. That’s when my
life of photographing cats began. | posted the photo
on Instagram, and cat lovers from all cver the world
praised me in the comments section.

This positive feedback inspired me, so 1 started pasting
photos of cars every day. Back then, it was just a hobby.
Then, in 2015, ar the age of 37, I quit my job and, wich
that momentum, | became a full-time cat photographer.

I've had some twists and turns along the way, but I'm
proud to say I've published 20 photo books of cats in
Japan. And Neko is my fiest publication overseas, I'm so
happy that my dream continues to come true, little by little.

Of course, cars are wonderful and adorable to
phorograply, bur I like to focus on their inner side, the
emotions that we imagine from their expressions and
behaviours, as well as the complex relationships between
them, which give themn a human fecl. These are the
moments [ try to capture.

CATS OF JAPAN
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Fall in love with cats from Japan!

+ What do people love more? Cats or Japan? Why compromise? What could
be cuter than a book that combines the two?! Neko is a finely curated
collection of cute cats doing what they do best in the world's favorite tourist
destination.

+ Whether they're building their own empire on one of Japan’s dedicated cat
islands, roaming the streets looking for fish and scritches, or reclining at
temples, one thing's for sure: the cats of Japan are some of the cutest kitties
out there, and everyone loves them. Neko provides a glimpse into the lives
of Japan'’s feline overlords.

» Neko is curated by Masayuki Oki, one of Japan’s most popular cat
photographers. With more than 500,000 Instagram followers, Masayuki's
photographs regularly win competitions in nature photography. Masayuki
travels Japan taking photos of adorable cats being playful, cheeky, and cute.
He frequently exhibits his work throughout Japan and has a global following
on X, Facebook, and Instagram as well as his own blog.

AU $29.99 | NZ $34.99
9781923239760

208 Pages

Hardcover Paper over boards
203 mm x 149 mm
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Ibrik: The Balkan Table
100 RECIPES FROM BUCHAREST TO ISTANBUL

Ecaterina Paraschiv-Poirson

The best of Balkan cuisine, captured in 100 recipes that blend Mediterranean
flavors and hearty Eastern European fare.

* Ibrik: The Balkan Table is a collection of 100 recipes that celebrate the rich
culinary tradition of the Balkans. From Ecaterina Paraschiv-Poirson, owner
of Ibrik Kitchen in Paris, France, this cookbook draws from her Romanian
and Greek heritage, offering a selection of delicious recipes that pay
homage to her homeland. In Ibrik: My Balkans Table, Ecaterina revisits
traditional dishes such as eggplant caviar, stuffed peppers, shawarma, and
kofta alongside Balkan staples like soups, stews, and fermented vegetables.

+ With diverse recipes to prepare throughout the seasons, from mezes to
main dishes, alongside drinks, breads, and desserts, lbrik: The Balkan Table
will transport you to the heart of the Balkans. Including countries like
Greece, Turkey, Romania, Croatia, and Hungary, the range of influences are
evident in dishes like doImades with morello cherries, potato moussaka,
grilled trout and Jerusalem artichokes mousseline, baked feta dip,
fermented pickles, babka, and Balkan cheesecake.

+ Beautifully finished, this keepsake cookbook features stunning
photography alongside easy-to-follow recipes.

W THE BALKAN TABLE AU $49.99 | NZ $54.99
1] i 9781923239777

% 100 RECIPES FROM BUCHAREST TO ISTANBUL * 216 Pages
i Hardcover Paper over boards

240 mm x 200 mm

Smith Street Books
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CONTENTS
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MY BALKAN CUISINE

Around the lands of the Balkans, there exists a fog
almost as thick and dense as the clouds that surround
Mount Olympus — one that leaves no clear definition
of the land or the peaple wha live there, with their
values, heliels and oalioe. Cna miap, 115 difficult

to trace the region’s conbows or draw clear borders
that define it with any certainty. Though T was boin
in these lands, even I still don't truly know all of
their facets,

We often talk about the Balkans like it's some
mysterions culture that vanished long ago. Myths
and legends make these lunds seem mystical.

The very concept of the ‘Balkans’ 1s controversial:
there ave numerons conlradiciory definilions of

the region, somelimes geographical and sometimes
ideological. When we discuss the Balkans, we ate
speaking about an area surrounded by four seas:
the Black Sea, the Aegean Sea, the Tonian Sea

and the Adriatic Sea, and of two vast empires that
conquered many territories, spreading their culture:
the Byzantine Empire of Constantinople, and the
Ottoman Empire of Istanbul.

The territories in question have witnessed a procession
of people through the centuries  countless travellers,
accupiers from distant lands and waves of migrants
in search of a better life, The Balkans play a unigue
role geographically. They are, In a way, the natural
border between the East and the West, They not only
commect two large gengraphical areas, but two great
enlbures. From this blend, a curious culinary mix

was born, wilh sirmiliae dishes [onnd weross conniries,

sometimes under different names, their ingredients
varying, but with commen roots and techniques,

Instead of engaging in scholarly dispules over the
exact borders of the Balkans, T chose to opt for

a mote personal interpretation: one that 1s rooted

in my experience of a common shared identity.

1 discovered this identity in the artistic craftsmanship
of the peoples in question, and in culinary traditions,
which have shaped my belief that the Balkans
streteh from Greece to Hungary in the west, and
from Tirkiye to Moldova in the east, Although this
delinition is 4 very persomal one, il has allowed

me io share my heritage and the mnumerable
culinary riches in this part of the world - 2o den’t
be surprised to discover dishes as diverse as Korsan-
style marinatad cabbage, schnitzels like you'd find

in Awustria, tahini like in Lebanon, molasses lilee in
Tiirkive and coffee like in Tunisial

Linvile you Lo travel through these Tands that,
shaped by mighty empires, have merged the best
of the West and the best of the Tast into their
OWI cuisine,

This vich culmary heritage iz derived from the
presence of four fundamental elements:

Water. The Balkans are surrounded by four seas
full of diverse seafood that forms an integral part
of our cuisine.

Fire. Duc to the abundance of forest and mountains,
our people have developed a culture of wood,
fire and barbecue, with wood-fired cookers giving
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FAMILY DISHES

POTATO MOUSSAKA

SERVES 6

1 kg (2 1b 3 oz) potatoes

1 tablespoon coarse salt

2 garlic cloves, peeled

1 thyme sprig

1 bay leaf

200 g (7 oz) dried breadcrumbs

Beef filling

2 tablespoons olive oil

4 white onions, diced

100 g (3% oz) unsalted butter

800 g (1 1b 12 o) minced (ground)
beef

1 tablespoon tomato paste {concen-
trated purec)

8 garlic cloves, minced

2 teaspoons chilli powder

2 teaspoons smoked paprika

600 g (1 Ib 5 0z) tomatoes, chopped

4 bay leaves

4 thyme sprigs

1 tablespoon sugar

Béchamel sauce

150 g (5% oz) unsalted butter

150 g {1 cup) plain (all-purpose) flour

800 ml (27 l 0z) milk

3 egg yolks

pinch of nutmeg

To make the beef filling, heat the olive oil in a frying pan over high heat
and saute the onion with a pinch of salt for a few minutes, until soft
and translucent. Add the butter, then the beef, and saute for another
few minutes, until the meat releases some water. Add the tomato paste
and simmer for a few more minutes. Stir in the garlic, chilli powder and
paprika, then set aside for the moment.

Place the chopped tomatoes, bay leaves and thyme sprigs in a large
saucepan and infuse over medium heat for 5 minutes. Stir in the beef
mixture, then cook for a further 15 minutes, stirring regularly. Season
to taste with salt, black pepper and the sugar if the sauce is too tangy.
Remove from the heat and set aside.

While the beef filling is simmering, place the potatoes in a large saucepan
of cold water with the salt, garlic, thyme sprig and bay leaf. Bring to

the boil and cook for 20 minutes, until the potatoes are almost cooked
through, but the core is still firm. Drain the potatoes, then rinse under
cold water. Peel the skins off, then thinly slice the potatoes and set aside,

Preheat the oven to 170°C (340°F).

In a large gratin dish or individual dishes, arrange a layer of the beel
filling, then add a layer of potato slices. Add another beef layer, then top
with more potato slices.

To make the béchamel sauce, melt the butter in a saucepan over low
heat. Add the flour and cook lor a few minutes, stirring frequently, until
you have a smooth roux that is beginning to brown. Meanwhile, in a
separale saucepan, heat the milk over low heat. Add the heated milk to
the roux mixture, whisking continuously until smooth. Add the beaten
egg yolks in three batches, whisking vigorously. Season to taste with
nutmeg and salt.

Pour the béchamel sauce over the moussaka and sprinkle with the
breadcrumbs.

Bake for 25 minutes, until the crumb topping is golden brown and crispy.
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BREADS & BRIOCHE

TSOUREKI

SERVES 6

150 g (5% oz) sugar

35 g (1% oz) fresh yeast

1 teaspoon dried yeast

2 egas

1 egg yolk

85 ml (2% 1l 0z) unsweetened
condensed milk

1 teaspoon ground cardamom

1 teaspoon mastic powder (optional)

1 teaspoon mahlab

zest of 1 orange

seeds from 1 vanilla bean

1 teaspoon vegetable oil

salt

500 g {1 1b 2 oz) flour

75 g (2% oz) butter, melted

Glaze

400 g (14 oz) dark chocolate (60%
cocoa), chopped

400 ml (13% fl oz) cream (30-35% fat)

*

In a small bowl, vigorously mix 1 tablespoon of the sugar with the
[resh yeast until it becomes liquid, then stir in the dried yeast and 50 ml
(1% fl oz) lukewarm water. Let the starter rest next to a heat source for
about 15 minutes, or until it begins to foam.

In a large bowl, vigorously mix together the eggs, egg yolk and
remaining sugar.

In a saucepan over low heat, gently heat the condensed milk to 35°C
(95"F). Remove from the heat and stir in the spices, orange zest, vanilla
seeds, oil and salt.

Pour the milk mixture over the egg mixture and stir again o incorporate.

Now add the yeast mixture and 250 g (1%5 cups) of the flour and mix in
slowly. Gradually add the remaining flour, making sure not to overmix.
When the batter is smooth, gradually pour in the melted butter while
kneading slowly, for about 20 minutes using XX.

Cover the bowl with plastic wrap. Leave the dough to rise al room
lemperature, near a heal source, for 4 hours, until doubled in size.

Place the dough on a floured or oiled work surface and divide into three
equal portions. Roll the dough pieces into fairly long and even rolls.
Braid the three rolls of dough together.

Line a baking dish with baking paper and place the braid on top. Cover

with plastic wrap and leave to rest next to a heat source for at least 2 hours.

When the dough is nearly ready, preheat the oven to 170°C (340°F).

Bake the tsoureki for 40 minutes, or until XX. Remove from the oven
and leave to cool on a wire rack over a plate.

‘To make the glaze, sel a heatprool bowl over a saucepan ol simmering
water, ensuring the bowl isn’t sitting in the water. Melt the chocolate in
the bowl over very low heat until very soft, then remove from the heat
and immediately stir in the eream until smooth, shiny and silky.

Pour the glaze over the cold tsoureki, coating it evenly, then leave to set.
(To speed up the glaze setting, place the tsoureki in the refrigerator.)

Cut into slices Lo serve,

NOTE
All ingredients should be at room temperature. Make sure the room
temperature is warm enough and avoid cold draughts as much as possible.
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MEZ7E

MEZZE IS A HAPPY EXCUSE FOR SHARING A
MOMENT TOGETHER. WHETHER THE DISHES
ARE SERVED SIMPLY AS A SNACK, OR AS
STARTERS FOR A MULTI-COURSE MEAL,
WHAT COUNTS IS ABUNDANCE AND NOT
NECESSARILY COMPLEXITY.

On the table, you might find dolmades and eggplant
‘caviar’ alongside cheese or sliced smoked meats, and
your hosts will bring out the best of what they have
in their pantry. Wherever you go in the Balkans, you
will find the same traditions - a generously laden table
is a sign of abundance, wealth and hospitality.







Ibrik: The Balkan Table
100 RECIPES FROM BUCHAREST TO ISTANBUL

Ecaterina Paraschiv-Poirson

The best of Balkan cuisine, captured in 100 recipes that blend Mediterranean
flavors and hearty Eastern European fare.

* Ibrik: The Balkan Table is a collection of 100 recipes that celebrate the rich
culinary tradition of the Balkans. From Ecaterina Paraschiv-Poirson, owner
of Ibrik Kitchen in Paris, France, this cookbook draws from her Romanian
and Greek heritage, offering a selection of delicious recipes that pay
homage to her homeland. In Ibrik: My Balkans Table, Ecaterina revisits
traditional dishes such as eggplant caviar, stuffed peppers, shawarma, and
kofta alongside Balkan staples like soups, stews, and fermented vegetables.

+ With diverse recipes to prepare throughout the seasons, from mezes to
main dishes, alongside drinks, breads, and desserts, lbrik: The Balkan Table
will transport you to the heart of the Balkans. Including countries like
Greece, Turkey, Romania, Croatia, and Hungary, the range of influences are
evident in dishes like doImades with morello cherries, potato moussaka,
grilled trout and Jerusalem artichokes mousseline, baked feta dip,
fermented pickles, babka, and Balkan cheesecake.

+ Beautifully finished, this keepsake cookbook features stunning
photography alongside easy-to-follow recipes.

W THE BALKAN TABLE AU $49.99 | NZ $54.99
1] i 9781923239777

% 100 RECIPES FROM BUCHAREST TO ISTANBUL * 216 Pages
i Hardcover Paper over boards

240 mm x 200 mm

Smith Street Books
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Thames The Art of Korean Cooking
&Hudson Onjium



The Art of Korean Cooking

Onjium

A beautifully produced cookbook featuring eighty recipes inspired by
traditional Korean cuisine, alongside illuminating essays on the country's
culinary history.

+ A definitive introduction to Korean cuisine and a beautifully crafted
cookbook. It compiles more than eighty recipes, each meticulously
researched and tested by Onjium—a cultural research institute and
Michelin-starred restaurant in Seoul dedicated to reviving and modernizing
Korean culinary traditions, preserving past tastes for future generations.

+ The bookincludes a series of cultural essays, interspersed throughout,
grounding readers in Korean cuisine and culture. Together, these trace the
history of traditional flavors and ingredients back thousands of years
through the Joseon and Goryeo dynasties. A particular emphasis is placed
on Royal Court Cuisine, accompanied by numerous modern spins on dishes
once served at Joseon-era royal banquets.

» Organized by season, the recipes range from familiar dishes like bibimbap
with spring vegetables or seafood hot pot to the lesser known: azalea rice
cakes, chestnut porridge, beotgul (oyster) salad, or stir-fried ueong
(burdock root) with sweet-potato noodles. Each recipe is accompanied by a
stunning photograph of its final plating, while artfully designed double
pages depict ingredients and scenes from nature during the changing

seasons.
AU $79.99 | NZ $90.00
9780500029541
256 Pages
Thames The Art of Korean Cooking Hardcover
&Hudson Onjium 295 mm x 220 mm

Thames & Hudson
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Foreword

Woongehul Park
Founder | Chef,

Sallip Restaurant, London

Right:
Yuja (yuzu}

Page 2:
Gaeseong juak

Page 4:
Insam-jeangowa

Page 8:
House-made dasik mould

Page 5
Heukimja dasik

Korean cuisine is a living bridge between past and present.

b the

Rooted in nature, s lity and time, it

patience, thoughtfulness and quict resilience thar lie ar the
heart of Korean culture
Working as a Korean chefin London, | have seen how
Korean food has become more than just a cuisine; it has
quictly emerged as a cultural language, resonating across the
workd, Korean food is nor merely about Havours or techniques.
It reflects a way of life where meals are shared and where
thoughts and values are exchanged through the act of gathering.
I believe the true strength of Korean cuisine lies in its ability
1o create community and forge connections bevween people,
Onj

Its efforts go beyond prese

am’s work captures this spirit with remarkable depth.

ng the past; it breathes new life
into recipes and ingredients shaped by centuries of tradition,

weaving them naty

ally into the present. Onjium shows us

thar tradition is not something to be frozen in time bur a living

new to

force — one thar evolves and speak ch gencration,

In a world that moves ever faster, it is easy to lose touch

with our roots and identity. Onjium reminds us thar, w

carried with care, the wisdom of the past can live meaning

in the present and inspire the future. Its work is not about
holding on w nostalgia, but abour allowing heritage o grow -
with digniry and purpose.

I hope this book offers readers a glimpse into the deep

warmth, grace and communal spirit that define Korcan food

and cultur
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Wumpa bulgogi

Bulgogi with spring onion

The yellowish heart of the spring onion (scallion) stalk, which
endures the cold winter and is harvested in the spring, is
espedially ender and savoury. Onjium presents the grilled fufpogi
= which literally rranslates w 'fire meat’ — made tender by mixing
chicken, sidoin and bamboo shoots (fukn), along with scasoned
spring onions, for a refreshing spring meal.

Ingredients

300 g (104 o7) sicloin, fincly shredded

200 g (7 oz) chicken meat, minced

20 g (% oz) fruits from mesil-cheong (plum lade),
seeded and finely minced

50 g (1% oz) Korcan pear, fincly minced

30 g (1 oz) onion, finely minced

2 spring onions (scallions), cut into 5 em (2 in.) long strips
ground pine nuts

Bulgogi sauce

142 thsp soy sauce

tsp Korcan soy sauce (guk-ganjang)
thsp honey

tap sugar

thsp chopped spring onion

tsp crushed garlic

thsp sesame oil
pepper

Method

*  Mix the sitloin, chicken meat, plum fruits, pear and onion
with bulgagi sauce and knead,

*  Stir-fry the spring onion (scallion) in a frying pan until
slightly cooked.

*  Ifusing a barbecue, once the charcoal is lit, place the grill
rack with the meat on top and cook together with the
spring onion. Alternatively, you can use a frying pan,

*  Place the meat on a warm plate. Top with the spring onion.
Sprinkle with the ground pine nurs.




Method

«  Blanch the gowri (bracken) in boiling water until soft
(abour 30 minutes). Rinse thoroughly with cold water and
cut into pieces 5 em (2 in.) in length, Season the gosari
with Korean soy sauce (guk-ganjang), chopped spring onion
(scallion), crushed garlic and perilla seed oil, Stir-fry the
gosari for 3—4 minutes. Add | tablespoon of water and
stir-fry for 5 minutes on a low hear. Sprinkle with roasted
sesame seeds.

*  Cut the slices of squash in half and season with sale,
chopped spring onion, crushed garlic and sesame oil,
then stir-fry.

«  Add a pinch of sl to the white radish and ser aside for
20 minutes, Squecze out any excess water from the white
radish strips. Stir-fry the white radish in an oiled pan.
Add 1 tablespoon of warer, chopped spring onion, crushed
garlic, ginger juice and perilla seed oil, then stir-fry.

*  Blanch the spinach in boiling water (add a pinch of sal).
Rinse with cold water. Squeeze out any excess water from
the spinach. Season with chopped spring onion, crushed
garlic, sesame oil and ground sesame seeds.

*  Scason the sannamul (wild greens) and chwinimid (aster)
with Korean soy sauce, chopped spring onion, crushed
garlic and sesame oil, and stir-fry in an oiled pan. Add
2 tablespoons of water and stir-fry until softened over
alow heat.

+  Add sale to the dovaji (bellflower root) and rub o remove
the bitterness. Stir-fry in an oiled pan, Add chopped
spring onion and crushed garlic and continue to stir-fry
until tender.

= Stir-fry the aubergine (eggplant) in an oiled pan. Add
chopped spring onion and crushed garlic, Korean soy sauce
and salt, and stir-fry for another 3 minutes, Add perilla seed
oil and sprinkle with roasted sesame seeds.



The Art of Korean Cooking

Onjium

A beautifully produced cookbook featuring eighty recipes inspired by
traditional Korean cuisine, alongside illuminating essays on the country's
culinary history.

+ A definitive introduction to Korean cuisine and a beautifully crafted
cookbook. It compiles more than eighty recipes, each meticulously
researched and tested by Onjium—a cultural research institute and
Michelin-starred restaurant in Seoul dedicated to reviving and modernizing
Korean culinary traditions, preserving past tastes for future generations.

+ The bookincludes a series of cultural essays, interspersed throughout,
grounding readers in Korean cuisine and culture. Together, these trace the
history of traditional flavors and ingredients back thousands of years
through the Joseon and Goryeo dynasties. A particular emphasis is placed
on Royal Court Cuisine, accompanied by numerous modern spins on dishes
once served at Joseon-era royal banquets.

» Organized by season, the recipes range from familiar dishes like bibimbap
with spring vegetables or seafood hot pot to the lesser known: azalea rice
cakes, chestnut porridge, beotgul (oyster) salad, or stir-fried ueong
(burdock root) with sweet-potato noodles. Each recipe is accompanied by a
stunning photograph of its final plating, while artfully designed double
pages depict ingredients and scenes from nature during the changing

seasons.
AU $79.99 | NZ $90.00
9780500029541
256 Pages
Thames The Art of Korean Cooking Hardcover
&Hudson Onjium 295 mm x 220 mm
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Better at Home
RECIPES FOR BIG NIGHTS IN

Colu Henry

Food & Wine and New York Times Cooking contributor Colu Henry collects her
signature relaxed-but-impressive recipes that are perfect for cozy nights in.

+ Perfect for foodies but written with every home cook in mind, Better at
Home is the essential cookbook for making any meal special.

» Colu Henry's life is filled with cooking for friends and being cooked for by
friends. In both her Hudson, New York, and Nova Scotia homes, her active
social life revolves around making meals feel special and cozy without being
stressful or complicated.

» Her collection of delicious recipes includes food and drinks to make an
evening sparkle, from perfect cocktails like Negronis and Amaro Spritzes to
tasty, snacky party food like Shrimp Butter, Crudo, and Eggplant Dip.

+ Perfect for foodies but written with every home cook in mind, Better at
Home is the essential cookbook for making any meal special.

* Henry is one of the cooking stars in a lineup that includes Melissa Clark, Eric
Kim, Lidey Heuck, and Hetty Lui McKinnon. Her recipes for Creamy White
Beans with Herb Oil and Roasted Tomato and White Bean Stew have each
received more than 10,000 star ratings. She also contributes to Food & Wine
and House & Garden UK.

AU $64.99 | NZ $69.99
9781419749704

256 Pages

Hardcover Paper over boards
254 mm x 203 mm

Abrams Books






Shaved Asparagus
Salad with Comté, Toasted Almonds,
and Fried Prosciutto

SERVES
4

TIME
20 minules

INGREDIENTS

1 bunch asparagus (about
12 ounces/340 g), woody
ends snapped off

3 tablespoons extra-virgin
olive oil

4 thin slices prosciutto
(about 2% ounces total)

Y cup (70 g) roasted
Mareona almonds or
regular almonds

Kosher salt and freshly
ground black pepper

4 cup (80 g) shaved cheese,
such as Comté, Gruyére,
or Parmesan

Y cup (25 g) roughly
chopped soft fresh herbs,

such as mint, tarragon, or

parsley, or a combination
2 tablespoons fresh lemon
juice
Flaky salt, for serving

(64)

The idea for this recipe came to me in a dream—it happens sometimes!
I'm glad it did, and you will be, too. Asparagus is shaved and tossed
with cheese, toasted almonds, and fried prosciutto and then tossed with
bright lemon juice and olive oil—it hits all the notes you want it to.

I've called for Comté cheese, which has been increasingly available in
grocery stores, but if you can't find it, feel free to substitute Gruyére;
they bath offer great nuttiness. If you'd like to make this vegetarian,
simply leave out the prosciutto, it's still delicious. This salad is best
served in spring when asparagus spears begin popping up at the
market.

METHOD

Using a Y-peeler or vegetable peeler, shave the asparagus into long, thin strips
(I like to leave most of the tips whole) and transfer to a large bow] and set
aside.

Line a plate with paper towels and have near the stove. In a 12-inch
(30 ¢m) skillet, heat 1 tablespoon of the olive oil over medium heat until it
shimmers. Add the prosciutto and cook until it is golden and erispy, 2to 3
minutes. Remove from the skillet and place on the paper towels to drain.

Add the almonds to the pan, toss to coat in the prosciutto oil, and cook,
stirring frequently, until toasty and golden, about 3 minutes. Transfer toa
cutting board and when cool enough to touch, roughly chopped the nuts. With
your hands, tear the prosciutto into bite-size pieces.

Season the asparagus with salt and pepper. Add half the cheese, half
the nuts, half the prosciutto, half the herbs, and toss with the remaining
2 tablespoons olive oil and the lemon juice. Taste and adjust with more salt
if needed. Top with the remaining cheese, nuts, herbs, and prosciutto.

BETTER AT HOME




SERVES
4

TIME
30 minles

INGREDIENTS
JSor the meatballs:
4 ounces (115 g) mortadella,
roughly chopped
4 ounces (115 g) prosciutto,
roughly chopped
8 ounces (225 g) ground pork
Nutmeg
¥ cup (13 g) finely chopped
fresh Italian parsley
Y cup (40 g) panko bread
crumbs
1 large ege
Y% cup (50 g) grated pecorino
cheese

Sor the soup:

6 cups (1.4 L) low-sodium
chicken broth

6 ounces (170 g) dried
cappelletti pasta

Chopped parsley, for garnish

Grated pecorino, for serving

Freshly ground black pepper

(96)

Cappellett1
in Brodo with

Mortadella Meatballs

After a long, rewarding day making tortellini in brodo with my dear
friend Steph, we both agreed the leftover stuffing would make great
meatballs. It got me thinking . . . What if I was to turn the recipe
upside down and instead of making freshly stuffed pasta, make the
meathalls the star of the show and serve them in broth with small
pasta? I did, and it is a winner—not to mention a whole lot less of a
lift. If you don't want to make the soup, make the meatballs anyway!
They'd be delightful tossed in a red tomato sauce and served on their
own or with spaghetti. They also freeze very well should you want to
batch them ahead of time.

METHOD

Make the meathalls: Preheat the oven to 425°F (220°C). Line a sheet pan with
parchment paper.

In a food processor, combine the mortadella and prosciutto and pulse until
it has a similar consistency to the ground pork.

In a large bowl, combine the mortadella/prosciutto mixture, ground pork,
nutmeg, parsley, panko, egg, and pecorino. With your hands or a Jarge spoon,
mix together until everything is well combined. With damp hands, roll the pork
mixture into balls % to 1 inch (2 to 2.5 cm) in diameter; it should yield about
20 meathalls.

Place the meatballs on the lined pan and bake until they are cooked
through, about 12 minutes, flipping halfway through to ensure both sides get
golden brown. (Alternatively, you could pan-fry these in olive oil, but I don’t.
I'm a lazy cook and prefer this tidier version.)

Meanwhile, for the soup: In a pot, bring the stock to a boil. Add the pasta
and cook according to package directions, stirring frequently to ensure it's not
sticking to the bottom of the pot.

Divide the meatballs among bowls and ladle the broth and pasta over top.
Sprinkle a bit of parsley over each serving and pass more pecorino at the table.
Finish with a few good turns of black pepper.

BETTER AT HOME
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MAKES
1 cocktail

TIME
3 minutes

INGREDIENTS

2 punces (60 mi) amaro, such
as Cynar, Faccia Bruto, or
Averna

4 ounces (120 ml) club soda

Fresh lemon juice

Strip of lemon peel, for
garnish

(34)

The Ventura:
An Amaro Spritz

One early January, our friends Michael and Caroline Ventura came fora
long-overdue Hudson visit. At our favorite local restaurant, Rivertown
Tavern, Michael ordered an amaro and soda before dinner. | tasted it
and didn't know why I had never done so before. I love amaro! Why
NOT top it with soda?! This drink is the perfect way to start off an
aperitivo hour, and given they are incredibly delicious it also makes it
hard to stop drinking them . . . The truth is it’s equally good at the end
of an evening: I've named this cocktail after Michael and it's now The
Ventura and it remains in constant rotation.

METHOD

Fill a large wme glass with ice. Add the amaro, top with the club soda, and a
squeeze of lemon juice. Give it a good, quick stir and garnish with the lemon
peel.

A Noie: While visiting Michael ai his home on Sheiter Island, he sevved this
drink to me alongside a snack he called Egg Bread. As soom as [ smelled it
coming from the kilchen, I knetw il was a very similar version of the same balter
that I'use to frv eggplant, didken, and stuffed squash blossoms. We are very
altke in owr cooking styles. To make it yowrself, thinly slice a few pieces of bread,
make the egg batter from page 41, and shalote-fry the bread i a bit of oltve

oil wntil golden. Top with confited cherry tomal lla, and anchovies or
simply on its own—it'’s perfect as is.

BETTER AT HOME

SNACKY BITS AND SIPS

(35)



MAKES
one 10-ndh (25 cm) pizza

TIME
15 vminutes

INGREDIENTS

1 ball Pizza Dough (page 138)

Semolina flour, for dusting

3 ounces (85 g} fresh
mozzarella cheese, torn

1 small waxy potato, very
thinly shced (use a
mandoline if you're
comfortable)

Kosher salt

2% ounces (70 g) ‘nduja

Olive oil, for drizzling

Flaky salt, for finishing

(144)

Pizza with
Potato, Nduja, and
Mozzarella

METHOD

About 1 hour before you're ready to make the pizza, place a pizza stone in the
oven and preheat it as high as it will go. You want the stone as hot as possible.

Have vour pizza toppings ready to go before you shape the dough as vou'll
need to work quickly.

Remove the pizza stone from the oven and dust with a bit of semolina
flour. Shape the pizza dough mto a 10-inch (25 am) round and transfer to the
pizza stone.

Top the pizza evenly with the torn mozzarella and then top with the
potatoes, trying not to overlap them too much. Season with kosher salt. Dot the
pizza with the ‘nduja and drizzle with a bit of olive oil.

Place in the oven and bake until the cheese bubbles and the 'nduja melts,
8 to 10 minutes.

Transfer the pizza carefully to a cutting board. Finish with a few pinches
of flaky salt. Shice and serve.

BETTER AT HOME

PASTA POTS AND PIZZA PIES

{(145)
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Better at Home
RECIPES FOR BIG NIGHTS IN

Colu Henry

Food & Wine and New York Times Cooking contributor Colu Henry collects her
signature relaxed-but-impressive recipes that are perfect for cozy nights in.

+ Perfect for foodies but written with every home cook in mind, Better at
Home is the essential cookbook for making any meal special.

» Colu Henry's life is filled with cooking for friends and being cooked for by
friends. In both her Hudson, New York, and Nova Scotia homes, her active
social life revolves around making meals feel special and cozy without being
stressful or complicated.

» Her collection of delicious recipes includes food and drinks to make an
evening sparkle, from perfect cocktails like Negronis and Amaro Spritzes to
tasty, snacky party food like Shrimp Butter, Crudo, and Eggplant Dip.

+ Perfect for foodies but written with every home cook in mind, Better at
Home is the essential cookbook for making any meal special.

* Henry is one of the cooking stars in a lineup that includes Melissa Clark, Eric
Kim, Lidey Heuck, and Hetty Lui McKinnon. Her recipes for Creamy White
Beans with Herb Oil and Roasted Tomato and White Bean Stew have each
received more than 10,000 star ratings. She also contributes to Food & Wine
and House & Garden UK.
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Down South + East
A CHINESE AMERICAN COOKBOOK

Ron Hsu

Chinese American chef Ron Hsu shares original recipes exploring innovative
Asian-influenced dishes via the rich larder of the American South in his debut
cookbook, Down South + East

* Ron Hsu grew up a restaurant kid, surrounded by the delicious smells and
flavors of Chinese food at Hunan Village, a set of seven restaurants his
parents ran in Georgia from 1980 to 2008. Now, with culinary school, seven
years at the world-famous Le Bernardin—where he moved from line cook
to creative director—and his Michelin-starred restaurant Lazy Betty under
his belt, Hsu is more than ready to share his recipes inspired by his Chinese
childhood in the American South.

« With humble beginnings at his parents’ Chinese restaurant to becoming
creative director at three-Michelin-starred restaurant Le Bernardin, Ron
Hsu is incredibly well-regarded in the culinary world, with nominations for
multiple James Beard Awards (Best New Restaurant, Best Chef: Southeast).

» This book is for fans of Edward Lee’s bestselling Korean-Southern fusion
cookbook Smoke & Pickles, as well as Asian American cookbooks like Eric
Kim's Korean American and our Xi‘an Famous Foods.

» Down South + East tells Hsu's story through a reframing of what can be
considered Southern food while still upholding one of that cuisine’s most
important tenets: hospitality and inclusivity, so home cooks will find his
recipes delicious, unique, and easy to follow.
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Soy-Braised Chicken

SERVES 2 TO 4 AS A MAIN COURSE

This simple, succulent dish rich with aromatic ginger and star anise is acommonly served

dish in Chinese households, and mine was no exception; however, | really love the crispy
variation (see Note). Cook low and slow for tender chicken, and reuse the cooking liquid up
to three times, replenishing the water lost in cooking as needed, It will get more flavorful
each time, so much so that it could even be used as a broth for noodle soup. Serve this
chicken with Stir-Fried Collard Greens with Bacon (page 51) and Sriracha-Spiced Baked
Mac and Cheese with Panko Crust (page 224) for an Asian-influenced Southern meal.

1% cups (360 ml) soy sauce

2 tablespoons bourbon

% cup (120 mi) sorghum syrup
3star anise pods

1 cinnamon stick

T1-inch (2.5 cm) piece fresh ginger,
peeled and sliced 4 inch (6 mm) thick

2 green onions, green and white parts,

cutinto -inch (2.5 cm) pieces

1teaspoon white peppercoms

4 chicken leg quarters (about
2% pounds [ 1.2 kg)

186 DOWN S0UTH + EAST

In a large saucepan, combine the soy sauce, bourbon, sorghum syrup,
star anise, cinnamon, ginger, green onions, white peppercorns, and 2 cups
(480 mi) water over high heat and bring to a boil, then remove from the
heat and allow the flavors to infuse for about 20 minutes.

Add the chicken legs to the pot and place over low heat. Once a low simmer
is reached, adjust the heat to maintain a low simmer (be sure the simmer
is low to ensure tender chicken) and cook for 25 minutes. then flip the
chicken legs and cook for ancther 25 minutes. Remove from the heat and
allow the chicken to cool down in the liquid until you are ready to eat it (at
least 10 minutes and up to 30 minutes) to let the cooking finish and flavors
penetrate the chicken (if necessary, reheat the chicken by bringing the
liquid to a simmer over low heat and cooking for about 5 minutes),

When ready to serve, use a heavy cleaver to slice the chicken through the
bone and serve. Strain, cool, and refrigerate the cooking liguid in an airtight
container for up 1 week to use up to two more times.

NOTE:

For deliciously crispy skin, lay the chicken, skin side up, on a baking sheet
after it is done cooking. Refrigerate uncovered overnight. When ready to
proceed, in a large, heavy pot set up with an oil thermometer, heat 4 inches
(10 cm) vegetable oil over high heat to 350°F (175°C) when measured

with an oil thermometer. Have a spider ready. When the oil is hot, add the
chicken to the oil and fry it until the chicken is heated through and its skin
is crispy, 3 to 5 minutes. Serve immediately.







Char Siu Pulled Pork

SERVES 6 TO 8 AS A MAIN COURSE

Pork and barbecue sauce go together like peas and carrots, so it was a forgone conclusion
to combine pulled pork with the tangy sweetness of my Char Siu Marinade (see page
244)—the thick, umami-rich sauce creates a wonderful lacquer. Using a smoker will
produce incredible results, but we've written this recipe for an oven so everyone can getin
on the tasty fun. Pull the pork with a couple of forks and serve it with steamed rice, kimchi,
and Bibb lettuce for wraps, or pile it into a bun with store-bought Vietnamese and bread
and butter pickles and Asian Pear and Napa Cabbage Slaw (page 52) to make Southern-

style sandwiches.

FOR THE BRINE:

1cup (240 ml) Char Siu Marinade
(page 244)

2 guarts (2 L) cold water

¥ cup (B0 mi) apple cider vinegar

¥ cup (60 mi) dark soy sauce

2 tablespoons Chinese five-spice powder

3cloves garlic, crushed with the side
of achef's knife

2-inch (5 em) piece fresh ginger, cut
crosswise into ¥-inch (6 mm) slices

3 pounds (1.4 kg) boneless pork shoulder

FOR THE BASTE:

1eup (240 mi) Char Siu Marinade
(page 244)

MAKE THE BRINE: Combine all of the brine ingredients in a nonreac-
tive container large enough to hold the pork and mix well. Remaove % cup
(120 mi) of the brine and reserve. Add the pork to the brine, cover, and
refrigerate for at least 4 hours or up to overnight.

When ready to proceed, preheat oven to 300°F (150°C). Line a baking sheet
with parchment paper and place a wire rack on the pan,

MAKE THE BASTE:Inasmall bowl, combine the reserved brine with

the char siu marinade and mix well. Remove the pork from the brine and
discard the used brine. Place the pork on the wire rack. Brush the baste all
over the pork and place the pork into the oven. Cook the pork until fork ten-
der, about 5 hours, basting it every 30 minutes (if the pork seems like it is
getting too dark too fast and threatens to burn, cover it with aluminum foil).

Remove the pork from the oven and allow it to rest for 30 minutes, then
shred the pork with forks or a knife and serve immediately.

PORK
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Pimiento Cheese
with Scallion Pancakes

Saturdays were for dumpling-making at my mom's restaurant, Hunan Village. But we also
made plenty of wraps for moo shu from the same dough, as well as these delicious scallion
pancakes, rich with sesame oil and green onions in layers created by the mini-laminating
process described below. They were a favorite after-school snack for me, so as an adult,
serving them with a traditional Southern pimiento cheese was a no brainer. In my version
of pimiento cheese, we use flavorful sriracha rather than the usual Tabasco sauce, and we
char red peppers and jalaperios on the stovetop rather than using a canned product (if
push comes to shove, you'll still get good results with canned peppers), Feel free to adjust
the mayonnaise or buttermilk as desired to make the dip more spreadable. Note that

the scallion pancakes are best eaten fresh just after cooking, as they quickly grow hard.
And if you want to diversify your caviar game, replace the usual blinis with these scallion

pancakes for a warm, crisp delivery vessal

FOR THE PIMIENTO CHEESE
{MAKES ABOUT 2% CUPS [ 550 G):

1red bell pepper
2 jalapefos

8 ounces (225 g) sharp cheddar cheese,
shredded (about 2 cups)

3ounces (85 g) cream cheese
{about ¥ cup)

% cup (75 ml) mayonnaise (preferably
Duke's)

1% teaspoons Dijon mustard

% teaspoons cha

1tablespoon Worcestershire sauce
1tablespoon apple cider vinegar

2tablespoons minced parsley

ingredients continue

MAKE THE PIMIENTO CHEESE: Place the red pepper and jalapefios
directly on your stovetop burner grates or on a wire rack placed on the
burners. Turn the flame to medium and cook until the peppers are com-
pletely blackened all over, rotating from time to time, about 4 minutes.

Alternatively, if you don't have a gas stovetop, preheat the broiler and line a
baking sheet with foil. Cut the red pepper and jalapenios lengthwise in half;
remove and discard the stems and seeds. Arrange the peppers, cut side
down, on the prepared broiling pan and place the pan in the broiler, 5 to
Ginches from the heat source. Broil until the skin of the peppers is charred
and blistered, & to 10 minutes.

Place the charred peppers in a bowl and cover tightly with plastic wrap

to steam as they cool down, 15 to 20 minutes. When cool enough to handle,
peel off the skin and discard (if using the stovetop method, remove the
stems and seeds and discard as well). Finely chop the peppers and place
in a food processor, add the cheddar cheese, cream cheese, mayonnaise,
mustard, sriracha, Worcestershire sauce, vinegar, and parsley and pulse
to combine until a nearly smooth consistency is reached. Refrigerate until
fully chilled, about 1 hour.

recipe continues

NOODLES, DUMPLINGS, AND MORE




ARG,

N Sy Tt R Rt S
S e S
BN S B T

P




+ HLLNOS NAAOd

A CHINESE AMERICAN COOKBOOK

EAST

Ron Hsu
with Hugh Amano
roreworp By Eric Ripert

Down South + East
A CHINESE AMERICAN COOKBOOK

Ron Hsu

Chinese American chef Ron Hsu shares original recipes exploring innovative
Asian-influenced dishes via the rich larder of the American South in his debut
cookbook, Down South + East

* Ron Hsu grew up a restaurant kid, surrounded by the delicious smells and
flavors of Chinese food at Hunan Village, a set of seven restaurants his
parents ran in Georgia from 1980 to 2008. Now, with culinary school, seven
years at the world-famous Le Bernardin—where he moved from line cook
to creative director—and his Michelin-starred restaurant Lazy Betty under
his belt, Hsu is more than ready to share his recipes inspired by his Chinese
childhood in the American South.

« With humble beginnings at his parents’ Chinese restaurant to becoming
creative director at three-Michelin-starred restaurant Le Bernardin, Ron
Hsu is incredibly well-regarded in the culinary world, with nominations for
multiple James Beard Awards (Best New Restaurant, Best Chef: Southeast).

» This book is for fans of Edward Lee’s bestselling Korean-Southern fusion
cookbook Smoke & Pickles, as well as Asian American cookbooks like Eric
Kim's Korean American and our Xi‘an Famous Foods.

» Down South + East tells Hsu's story through a reframing of what can be
considered Southern food while still upholding one of that cuisine’s most
important tenets: hospitality and inclusivity, so home cooks will find his
recipes delicious, unique, and easy to follow.
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JUNO THE BAKERY
A BAKING BOOK

BAKE RY Recipes from the world-renowned neighbourhood bakery in Copenhagen.
Skip the line at one of Copenhagen's most popular bakeries and make their

delicious treats in the comfort of your own kitchen. Juno the bakery has

compiled their best recipes in this book, featuring photos by renowned
photographer Petra Kleis.

BY EMIL GLASER + Juno the Bakery, founded by Emil Glaser and Nina Schmiegelow, opened in

A BAKING BOOK PHOTOS BY PETRA KLEIS @sterbro in 2017 and quickly became one of the most sought-after bakeries

_ in Copenhagen - a city that places a high value on baked goods. Juno is at
the absolute pinnacle of baking excellence. In this book Juno shares the
bakery's signature recipes, such as their popular cardamom buns, lemon
cake, sourdough bread, seasonal highlights and much more. Use it as your
guide to its baking secrets or get inspired by the philosophy of Juno the
Bakery, crafted in Copenhagen.

Emil Glaser

+ Juno the Bakery in Copenhagen is often considered one of the best bakeries
in the world. Founded by former Noma restaurant pastry chef Emil Glaser,
the bakery attracts large crowds outside its shoebox-size shop.

» The first cookbook on the wildly popular bakery, includes recipes for its
world-famous cardamom buns, pistachio escargot, almond croissant and
much more. lllustrated by renowned photographer Petra Kleis.

* @juno_the_bakery has 163K followers on Instagram.
AU $76.99 | NZ $85.00
9788794418645
240 Pages
Hardcover
261 mm x 225 mm
Strandberg Publishing
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The Coastal Forager
WILD MARITIME FOOD TO PRESERVE, COOK & EAT
Mark Williams

A guide to the edible opportunities of North Atlantic coastlines; covering
coastal plants, seaweed, shellfish and more, from professional foraging guide
and wild-food chef Mark Williams.

To the knowing eye, our coasts are an incredible source of nutrition and
flavours - from aromatic maritime herbs and succulent coastal vegetables
to umami-rich seaweeds and gourmet shellfish. Join Mark on an intimate
gastronomic and ecological journey through a dazzling range of coastal
habitats, learning how to safely identify, considerately harvest and
creatively cook coastal wild foods.

+ Featuring a mix of stunning illustrations from Sofia Iva and informative and
evocative photographs, we learn how to safely, legally, considerately and
deliciously connect with them. Through recipes, seasonal tips, preserving
guides, and fascinating personal stories from Mark's own wild and rugged
coastal home in Scotland, you will discover the flavours, nourishing
abundance and fascinating stories of our shorelines. Some of the species
covered in the book are: sea buckthorn, beach rose, sea sandwort, sea beet,
wild thyme, marsh samphire, wrack, sea lettuce, kelp, limpets, cockles,
oysters and mussels.

* Aunique book: Nothing else has this rich combination of foraging and
gastronomic expertise.

AU $62.99 | NZ $66.99
9781837760725

272 Pages

Hardcover
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Foraging on the coast

Foraging is in our DNA and, while it may have become hidden
from many of us, buried under a few thousand years of agriculture,
it is always ready to emerge if we allow it. Foraging is about
recognizing abundance, knowing what to do with it, then actingon
that knowledge. It is active and deeply practical, pragmatic racher
than idealistic, responsive rather than controlling, It can be deeply
personal and meditative, bur also a wonderful social activiey: the
communal harvesting and processing of wild foods has nurtured
human relationships for as long as we have walked che Earth.

Wild food can be the comersane of 2 dier, or jusc a
tiny embellishment vo enliven it Sach is the nutritional
densicy of mary wild foods compared co their cultivared
counterparts, that even introducing small wild flowrishes
o meals can bring greas improvements to our dicrs. The
reasons prople forage are as diverse as the things they forage
fior, bt however it firs into our lives, the act of gathering
fived From the wild i an intimate ace ehat bonds us with
the land: physically, menrally, nuericionally znd culourally.
“When the tide is out, the table is set’ is a saving
originaing from the Fiest Nations of the Pacific Northwest
coast of Alaska and Canacda, but it applics equally oo mese
coxstal regions where the sea is clean, OF all che habitas in
which a forager might book for food, the coast is by far the
mass rewarding. surpassing even the richest riverbanks or
st Fecund forcuts in both diversity of cdible species and
nutriciana] density. Our hancer-gacherer ancestars knew
this well, choosing to spend large portions of their year
by the sea. Preserved piles of discarded shells many metres
decp (known to archacologists as shell middens) show us
that seasonal gorging and preservacion of shellfish such
as pssels and ovitees was commonplace ansong huneer-
gatherers. Yet these el only 2 small pare of the story:
mass of the cosstal dict of our ancestors bt no erace,

CATIAL FORMGER

Maodern foragers don’s need vo see physical evidence
tor know that their ancestors frasted on scaweeds and
coascal |1Imn. In noethern clinses, the coast was the
anly place where large nueriene-rich wild vegegables
were abundant and exsily harvesred, and this hasn’t
changed. Many of the vegeeables that we have cultivaped
far consumpeion still grow frec and wild in coaseal
habigaes, Wild cabbage { Breorar slenrosa; vee page 117),
far example, was domesticaced by 2000 pee and has
sinee been scdectively beed ingo a hose of saples including
beraceali, cauliflower, cabbage, kale and Brussels sprowrs.
Culsivation hasn't always improved an the Bavowr
or nutrisional value of wild plants but merely made them
casset o grow in araight lines or sway from the sca.
Lance rescued some sea beet (see page 81) that had been
unceremonioasly dumped on the coxst road by a sworm
and planted them in my garden. They took well erough
te cheie new domestic serting and sproused the following
vear, bue their keaves = so glosy and succubent in
ther coastal home — were zad, Binsy and taseeless by
comparisan. Ferunaely, having evolved ro cope with
their turbalene habitar, the wild colonics quickly sprang
back even stronger, and [ continued ra thin them racher
than harvese the domesticaved weaklings in my ganden




Lluripe Bipsare green
s v,

Failly ripe Bipi are caft
and vl aff over,

Beach rose

R ringosa

There are many species of wild rose, most of them dainey, subely
perfumed and associated with the symbolism and traditions of
their native region. The beach rose found on the coasts of the
Moreh Atlaneic is none of these things: it is a big, bold, brash
interloper, brought by Victorian plant hunters from North-Ease
Asia to Furope around 1800 and to North America 50 vears later.
Gardeners quickly took to its boisterous growth, fragrane blooms
and disease resistance, and it became a staple of parks and gardens.
From there it soon escaped o the wild, scrding most happily

near the sea, where its natural resistance to salt, suckering growth

and liking for sandy soil gave it a distinet advantage. It is now
considered an invasive non-native in some regions; in the UK
it is a civil offence to cause it to grow in the wild. Iris a gift o
foragers, providing more intensely aromatic blossoms and bigger,

juicier hips than any of its cousins,

ALSO KHOWN A5 Japancse rosc, rugosa rose, Rananas
rose, berchberry, beach romace, sea conato, salespray rose,
pogatn rose, Turkestan rose, beach plum.

w01ty Petabs and fruits {which are known as hips) arc
bosh abundsng and cascy.

IBEHTIFICATION Shrub, 1=2m [3=66) call. forming dense
thickets, Seems ane covered in shoee, seraighe prickle.
Leaves are serrated ar che edge and corrugared [nagose),
arcanged in three or Four pairs with a single verminal leaf
at the end. Flowers are pink or white and have five perals
with yellow seamsens in the middle, Hips are like lange
cherry tomatoes, with five straggly sepals protruding
Froam the nd.

eosrRisumon Widdy diseeribured and comamon.

WHEM TQ HARVEST Flonors from carly summer to casly
sumumn: hips in lace summer and summn,

HABITAT Coastal scrab and maritime hedgerows, as
weell as gandens, parks and waste ground inland,

siMmaRr SPECIES All roscs can be wsed i the same ways,

though few rival beach rose for shandance, flavour and
case of harvest and preparasion,

sapery NOTE [n Scotland, rose hips are known ax
irchycoos on account of their small hairy seeds chat
irvitare the skin, Minos skin irritation can be 3 majos
problem in che throar, so all recipes invalving rose hips
require cither moticulous de-sceding before cooking or
firve straining afrerwards.

LIARITRSE WOODE & HEGGERDWS



Beach rose hip 'tomato’ sauce

This wersaile sance cam be used like vomatn sance (or
tomato paste if you reduce it down). ks good with sea
spaghern (see page 199 and perhaps sonse cockles, spresd
on a pizza, or used to enrich a sauce. Mixing the sauce wich
conled laver (see page 181) gives i a liode of the umami
that tomatoes have bue rose hips lack, chough it will curn
thie lush red colour muddy,

SMOOTH SAUCE OR PASTE

This simple method gives you a smooth texture and you do
not need eo de-seed the hips beforchand. Top and cail the
rose hips and pop them in a pan with just enough water to
cover them, ]!ring::u p'nl:h' simameer for 15 minres anil
the hips arc wb. Pue the hips in a food procesior and blicz,
then press the pulp chrough a fine sieve or mouli gracer,
Then return the pulp to the pan and repeat the process,

Poarr the sauce into a clean pan and bring back 1o a gentle
simmicr. Season with salt, pepper and any herbs you lke,
rediscing it to a stremgth and consistency thag suits you

= I make it quite concentrated, a5 it can abways be dilated
larer. Depending on the ripencs of your hips, the sauce
may benefic from a liele smgar to offser the tarmess,

Beach rose petal ketchup

Beach rose peeals make a simple bur pleasing condiment
for drizzling on salzds. [f you make it with fresh penaks,
they retain ther glamorows pinkness,

Denscly pack a jar with fresh or dried beach rose petals and
top up with two pares apple cider vinegar to one parc warer
and one part sugar, and a gencrous pinch of sabe. If ehe lid
of the jar is meral, place cling film berween it and the jar
before sorewing i on to avoid ic corroding, Put the lid on,
shake vigorously and leave for one month, agitating che jar
occassonally, The petals will disintegrate ineo a delighefully
tasty condiment.

Add minced chillis and any spices vou fancy to the mix

for a rudinsentary bae satisfyving rose petal harissa thar ks
cxcellent with conscous or orache grains (sce page 83).

Sy THE COMSRaL FOELGER

TEXTURED SAUCE

This maore involed method requires you to de-sced the
hips. Tog and rail ehe rose hips and chop them kn half,
Use a teaspoon to scrape out the sceds and any stray haire.
Place the prepared hips in a chick-botcomed pan with a
lireke olive oil. Heat genty uneil chey begin to break down
- |5-gi‘i'|.‘||,‘n Si"" them 3 mash wich the back of a Spaan,
Scason with sale and any herbs vou like. Add a litde
water if they seare o stick, o if you'd like s werrer sauce,

T keep for farwre wse, freeze the sasee in large-lump
ice-cube trays, then store in ziplock bags in the frecrer.




Sea radish

Rirpdntiinat xvaritingid

Sea radish is biennial, occasionally perennial, forming ateractive
rosettes in its first year that can provide a steady supply of tasty
greens throughout the winter, In its second year, clouds of Howers
torm a hazy yellow fringe along the coast. Tts leaves are not fleshy
like other salt-tolerant plants but coarse and rough, and don't
expect cute lietle pink radishes — the root is a grey, woody anchor

Leaf stems ave nseally,
et oo alays, wedl,

T ies second year,
@ tlvick flewering stew
bestrs maany vellom,
erosmsaped flpwers

and more of a survival food cthan a culinary treasure. Where
sea radish is established, it usually grows in large numbers and
can take plenty of thinning, 1 was once invited by the residenes
of a coastal village near me ro teach them how to eat it into

submission as it was taking over their paths and playpark.

LSO KNOWN &S Rapluns nephanistrirn

subsg, maritiomus,

EDaBILITY Lcaves, beaf seenas, fowers, young flowering
stemss [peeled) and voung seed pods all have
wonderfully radishy Ravowr,

IDERTIFICATION Leaves grow to 3em (12in), of twice
tha in very sheleered bocations, with paired cooched bobes
growing off a central pinkish-red or green stem. Leaves are
roughly rextared and grow in a low rosene in their fiese
year; in year two, fibrous Bowering stems grow te around
b {3t), bearing cross-shaped yellow Bowers cypical of the
cabbage family. Later. green soed posds appear, like a string
of up w0 five peards with a long tapering poine 2t the end.

CISTRIBUTION Costs of Burope, especially the west
anal south-wese coasts of the UK, and the case and
souch-west coases of Ireland. Less comnon elsenthere
in Farops, cxoept Briteany, Ohn the Atlantic coass of
Morch America, sea radish is replaced by wild radish
[ Rapdvemus rpdianriram) — sec similar specics,

HABTAT Shingle foreshare abave the high spring vide
line, coastal ficld edges, maritime hedgerow and especially
coustal road verges,

WHEH TO HARVEST Leaves all vear. Flowers from mid-
spring to autumn, Seed podds (knewn botanically as
siliques) From lace spring ro carly summn.

SiniLAR SPECIES Confusion is only likely with

ather edible brawscas, especially black mustard
(Bhuraphospermum migrel, which looks very similar buc
has more angular leaves, It is not specifically coastal, bat
aften thrives near the sea, epecially in sopthern England.
Wild radish [ Rapdamne nepderisrrans ) has pink/white
and occasionally vellbow flawers and is not specifically
costal, Ohiliced rage and charlock are also similar
loaking edible relaions.
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Sustainable harvesting

Pulling a few beaf stalks from their Arst-year rosetees is the
namueal way to harves ses radish, Leaves from higher up

the Aowering stems tend o be coo fbrous but the young
Arswering stenss themselves, once peeled, ase tenderand
ddlicious. The flowers, flower buds and siliques can be
nipped off by hand, bs comnson for the siliques o contain
between one and four seeds, bat five is quite rare = make a
wish if you findd 2 *fiver’ The siliques quickly swell and the
seods inside become tooth-breakingdy hard, but not all at
thie same time; even asingle plang tends go have a rolling
harvest listing a month or more. This can make gathering

s decene number of seeds quite time conseming. To eell
whether sceds are still eendler, squecae thens between thumb
aned forcfinger o see if they give a linde, By che time the sced
bulges baok like snsall peas, they arc invariably too hard.

Eating sea radish

The Ravousr of sca radish is, as you might expece, radishy.
This is due to 2 chiss of sulphar-containing compounds
contmyen g0 all mustand greens called glacosinolates, which
have evolved vo derer grazing animals. All pares of the sea
radizh have this taste to different degrees. Mildest are the
Aomwers, which make testy sddirions o salads and very
pretty garnishes. Before they open, the buds canbe

M THE COASEAL FORAGER

caten like small, serongly Aaveared heads of broceoli.
Meore pungens — in face, quite mustardy - are the beaves
and leaf stems. These can be torn or chopped into small
pivces for spiking salads, o shredded fncly and added

o slaw, salsa verde (see page 107 or salad dressings.
Wish them well, us the sough revmuee holds on 1o sand.
Peeled young Avwering steme, o, ence divesced of cheir
leaves, the leaf swems, make good coodises for dipping intoe
something mild easeing like hummus; chey can also be
chopped and mixed chrough 3 stir-fry. Bese of all, chey
nvake an ideal centre toa sushi roll (see page 145), adding
crunch and wasabi-like notes, Susplus leaves can be bliczed

with a litthe il and vinegar to make a pasable ‘wasabiJight

paste, or mixed ineo pesto o add some muscardy punch,

Thaough sca radish is available in good quantitics
throughout the winger, it is a livcle voo pungens 1o be
used a5 a regular side vegotable. One way around dhis is
10 prepare it using a clasic Turkish crestnsent of charlock
{a choscly related member of the cabbage family): pan-fry
the leaves with enion and garlic in lots of alive oil then
wcat them with yogare. Another Mediterrancan treatment
far pungent wild greens is to simmer che tender scenas and
leaves in sabtexd warer for 10 minutes then serain and drizzle
with 2 generous amonnt of olive oil and lemon juice.

Sea rashish siliques are one of my fivourite coaseal
nibbles. The mose muscardy paee of che plane, chey are
reminiscent of wasabi. and just strong enough to give
vour palare a goed hit, Try cold pickling them (sce page
261) - they mellow with age.

Coast-slaw

The crunchy leaves and vegetables of the coast are ideal for
shredding together slaw-style. This isn't so much a recipe as
a reminder of how easy it is to combine whatever the coast
offers you into something fresh and delicious.

Ingredients Fincly shred all the leafy pares then mix them with
TR — o 3 the ather ingredienes. Cover and leave to meld and
soften 2 lirghe in the Fridge for an hour or more before
serving. | like ix without the mayonnaise thar wsually
drowns Jesser slaws, bae in can be a nice foil for more
pungene wild favours.
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COASTAL
FORAGER

Wild maritime food to
preserve, cook & eat

MARK WILLIAMS

The Coastal Forager
WILD MARITIME FOOD TO PRESERVE, COOK & EAT
Mark Williams

A guide to the edible opportunities of North Atlantic coastlines; covering
coastal plants, seaweed, shellfish and more, from professional foraging guide
and wild-food chef Mark Williams.

To the knowing eye, our coasts are an incredible source of nutrition and
flavours - from aromatic maritime herbs and succulent coastal vegetables
to umami-rich seaweeds and gourmet shellfish. Join Mark on an intimate
gastronomic and ecological journey through a dazzling range of coastal
habitats, learning how to safely identify, considerately harvest and
creatively cook coastal wild foods.

+ Featuring a mix of stunning illustrations from Sofia Iva and informative and
evocative photographs, we learn how to safely, legally, considerately and
deliciously connect with them. Through recipes, seasonal tips, preserving
guides, and fascinating personal stories from Mark's own wild and rugged
coastal home in Scotland, you will discover the flavours, nourishing
abundance and fascinating stories of our shorelines. Some of the species
covered in the book are: sea buckthorn, beach rose, sea sandwort, sea beet,
wild thyme, marsh samphire, wrack, sea lettuce, kelp, limpets, cockles,
oysters and mussels.

* Aunique book: Nothing else has this rich combination of foraging and
gastronomic expertise.

AU $62.99 | NZ $66.99
9781837760725

272 Pages

Hardcover

246 mm x 188 mm
Skittledog
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The Sock Obsession
SUPERCOOL SOCKS TO KNIT AND SHOW OFF

Summer Lee

From Summer Lee, sock knitting guru and author of reader-favorite The Sock
Project, a new collection of patterns for making socks in every shape and size,
all in her signature palette of neon bright colors

+ This volume presents a variety of sock styles, from boot socks and ankle
socks to loafer and cuffed styles, and a universe of techniques. Try your
hand at cables, colorwork, ribs, and textured knitting with 25 easy-to-follow
patterns, then customize your designs to make dozens of different looks!
Chapters offer traditional Scandinavian and European sock designs, mod
designs that would make MoMA proud, and socks with whimsical motifs
like mushrooms, sheep, and lobsters!

+ Leeis a favorite sock designer and knitting-world expert whose audience
continues grow (from 51,000 to 76,000 in 2024 alone); The Sock Project
(Abrams, 2024) sold through its first print run almost before the book was
officially on sale.

+ Knitters seek out Lee’s designs for their brilliant colors, interesting
stitchwork, and foolproof instructions.

* Includes 25 fresh-from-the-studio patterns—all featuring Lee’s signature
crazy palettes and fantastic designs—that are perfect for newbies,
beginners, and experienced knitters alike.

AU $39.99 | NZ $44.99
9781419780462

192 Pages

Paperback

229 mm x 178 mm
Abrams Books
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Introduction

I grew up in a rural Oklahoma town of roughly 400 people and 10,000 cows. My days
were spent wandering along railroad tracks, swimming in ditch water, climbing trees,
reading Babysitter’s Club books, and spying on my neighbors, recording their comings
and goings in a notebook. Sometimes | joined up with other feral children, the dirty lot
of us forming a loose pack as we loped around town on imaginary quests. But often
I was alone, as | preferred to be, telling myself stories and plotting intricate and fantas-
tical things fo make.

Living my best smali-town life

INTRODUCTION 5



| had no crafting skills to speak of as a child. | didn't know how fo knit or cro-
chet, embroider or sew, paint or draw. But that didn’t stop me from constantly creating.
| made little people out of eggshells, complete with egg people houses made of shoe
boxes. | made gnomes out of toilet paper tubes (and did | wait until a roll of toilet paper
was finished before absconding with the cardboard tube? | did NOT. | unwound six
rolls and left 8 mountainous pile of toilet paper on the bathroom counter for the next
person to deal with).

As a perpetually broke young adult still obsessed with the act of creation, | wanted
to learn to knit so | could save money on my wardrobe (LOLOLOL). The internet had
really picked up steam by then, and here were all these virtual grandmothers, showing
me the way via my cracked computer screen. | learned my knit stitch, my purl stitch,
and produced the world’s ugliest scarf. Looking at it, | was confused and frankly, pissed
off. Why, why was it so hideous? There were holes, dropped stitches, twisted stitches,
edges that creeped in, then crept right back out. It was not the squishy, supple scarf
| had pictured in my head. It was an itchy, maroon tentacle that would choke me and
give a rash.

Usually, | dropped a craft if | wasn't
good at it [my closets were a graveyard of
abandoned ambitions). Picking things up
and then discarding them was the theme
of my young adulthood. But knitting had
rooted itself somewhere in my ribcage,
and despite this failure | kept at it.

Twenty years later, and knitting,
miraculously, is my career, my life’s work,
the obsession that keeps me awake at
night, dreaming up new designs, new
ideas fo try out, new color combinations
to experiment with.

And not just any knitting, but sock
knitting specifically. My journey started
with that one ugly maroon scarf and has
culminated in an entire 5-drawer dresser
of colorful hand-knit socks.

Hanging out with fellow sock knitters in Arkansas

] THE SOCK OBSESSION

In my first book The Sock Project,
I shared the ins and outs of sock knitting:
how to make them, how to modify them,
how to fill a sock drawer with basics,
colorwork, stripes, fades, lace, cables,
and fexture.

In this book, we're going deeper into
our shared obsession with all things sock
knitting. I'll take you around the world,
drawing inspiration from our ancestral
traditions. We'll explore more modern
design ideas, like how experimenting
with color can free you from the shack-
les of what is right and wrong. I'll give
you a cache of beloved everyday socks
that can be knit time and again when you
| found my own book in a bookstore! need somefhing soofhing and pracﬁcal

on the needles. We'll dive into the art of
whimsical stranded knitting, because everyone needs a pair of lobster socks in their
wardrobe. Finally, I'll really let loose and give you a curated collection of my signature
socks — my favorite five patterns that most represent the colorful, edgy, cheerful ethos
I've been cultivating since | first picked up a pair of teeny, little needles and began
knitting socks.

This book is for every level of sock knitter: the timid beginner to the expert.
However, if you've never knit a pair of socks before, | strongly recommend picking up
a copy of The Sock Project or heading over to YouTube for some free tutorials. Knit a
few pairs of basic socks and you'll be ready to tackle all the patterns in this book. Each
design is labeled by difficulty level (Beginner, Advanced Beginner, and Intermediate),
and all the skills you'll need fo know are listed as well, making it easy for you to pick and
choose what you want to knit according to your skill level.

If you aren't already obsessed with knitting socks, | can almost guarantee you will
be by the time you've knit some of the patterns in this book. It's hard to resist the sock
siren song once you've been encouraged fo surround yourself with color and experi-
ment with all you can do on these small, seemingly inconsequential little knits.
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Mateniols cnd Tools

Yeoun

Knitting is a bit of a trap. There’s a common
fallacy that if you make something yourself,

it should be cheaper than if you bought it. |
shared earlier that | mistakenly thought | could
save money by knitting my own hats and
sweaters and socks. The first time | walked into
a yarn shop with a budget of $30, | thought I'd
be able to buy enough yarn with that big wad
of cash for at least two sweaters and a couple
of hats. | know. So naive! | was floored when

| saw that one skein - one! - would take my
entire budget. Before tax.

Many new knitters suffer severe sticker
shock when they see just how expensive wool
can get. Fortunately, there are affordable
options out there in the way of acrylic and
acrylic/wool blends, but when you are knitting
something for your feet, acrylic is probably the

worst choice you can make. It's not breathable,

meaning heat and sweat sort of . . . percolate
under the fabric. That ewww face you just
made? Indeed.

So, what are some good yarn choices for
sock knitting¢ Merino/Nylon blends are the
gold standard, and the sock yarn you'll see the
most. Typically coming in ratios of 75% merino,
25% nylon [the most durable), to 80/20, to
90/10 [the least durable), these blends are
an excellent choice because merino is a soft,
warm, breathable wool, and the addition of
nylon adds some strength to the fiber since
socks see so much friction from wear.

Additionally, you'll see some sock yarn
that is made from BFL/Nylon blends. The
Blue-faced Leicester sheep is a hardy little
fellow whose wool is a bit sturdier than merino.
In general, the softer the wool, the more likely
it is to wear and pill over time. The scratchier
and tougher the wool, the more resistant it is to
friction. Because people tend to like soft socks,
not scratchy socks, merino is the breed of
choice for most sock yarn manufacturers. The
fabric you get from BFL blends is not quite as
soft, but it's hardly like wearing Brillo pad.

MATERIALS & TOOLS ?



TLT\A cuAd, Tri.(g,a

Before we dive into the patterns, | think it’s helpful to have a little library of tips and
tricks you can incorporate as you work your way through the book. If you are a newer
sock knitter, | advise reading through this chapter so you know what’s included. If you
come to a pattern that uses skills you haven't encountered, these tips and tricks should
allow you to work through it. You'll find other tips scattered throughout the book as a

particular pattern calls for them.

S.
My sizing'is based on the circumference of
the ball of your foot. To determine which size
you should knit, simply wrap a fape measure
around the ball of your foot to get your mea-
surement. Next, choose the corresponding
size that pairs with that measurement. The ball
of my foot measures 8" (20 cm), so | always
knit the size medium.

Some of you might measure between
sizes. What are you supposed fo do if you
measure 7.5" (19 cm), you might be wondering.
In that case, your personal knitting tension will
give you a clue. Are you a tight knitter, mean-
ing you typically get 9-10 sts to a horizontal
inch 2.5 cm) of knitting on US size 1(2.25 mm|
needles with fingering weight yarn2 Knit the
larger size! If you are a looser knitter, getting
7-8 sts per horizontal inch (2.5 cm) of knitting,
size down and knit the smaller size,

TIPS & TRICKS 17



Chapter 4

WHIMSICAL SOCKS

here exists in my personal lore many specific obsessions: sock knitting

(obviously), reading, being on time, empty cabinets [clutter = death),

house plants, lamp light, nuns (don't ask], mountain climbers, Radiohead's
OK Computer album, Totino’s oven pizzas, and anything that is so over-the-
top cute and whimsical it makes you just want to fall over and die because the
cuteness has exploded your molecules.

This is the chapter | was most looking forward to creating because color-
work socks featuring whimsical motifs are my absolute favorite fo knit (when
I'm up for a fun time. If I'm tired, or mad at someone, or thinking too hard
about that jackhammer sound the sun supposedly makes, then geez, give me
a basic sock to knit, or a ribbed one at most).

These designs are loaded with all my favorite cute things. There are fat lit-
tle bees and mushrooms, sea crustaceans and sheep, and flowers (always flow-
ers|. Make them your own with your favorite colors (| see absolutely no reason
why you can't knit your sheep out of hot pink yarn), and then wear them with
Birkenstock sandals because there is no better combination in my expert opin-
ion that Birks and hand-knit socks.

Creating colorwork charts that operate [
on an 8-stitch repeat is always the most fuss-
free. Sometimes to get a cute design, how-
ever, we might be working with a different
stitch count. Such is the case for many of the
patterns in this chapter. When different stitch
counts are used outside of the norm, a pattern
may call for specific sizes to use different nee-

dles than what you may be used to for color-

work. Be sure to read the instructions through
before casting on so you can be sure you are
working with the correct stitch counts and
needle sizes.
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From Summer Lee, sock knitting guru and author of reader-favorite The Sock
Project, a new collection of patterns for making socks in every shape and size,
all in her signature palette of neon bright colors

+ This volume presents a variety of sock styles, from boot socks and ankle
socks to loafer and cuffed styles, and a universe of techniques. Try your
hand at cables, colorwork, ribs, and textured knitting with 25 easy-to-follow
patterns, then customize your designs to make dozens of different looks!
Chapters offer traditional Scandinavian and European sock designs, mod
designs that would make MoMA proud, and socks with whimsical motifs
like mushrooms, sheep, and lobsters!

+ Leeis a favorite sock designer and knitting-world expert whose audience
continues grow (from 51,000 to 76,000 in 2024 alone); The Sock Project
(Abrams, 2024) sold through its first print run almost before the book was
officially on sale.

+ Knitters seek out Lee’s designs for their brilliant colors, interesting
stitchwork, and foolproof instructions.

* Includes 25 fresh-from-the-studio patterns—all featuring Lee’s signature
crazy palettes and fantastic designs—that are perfect for newbies,
beginners, and experienced knitters alike.
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Meghan Fernandes & Lydia Gluck Knit How (Revised and Updated Edition)

creators of Pom Pom
LEARN TO KNIT WITH SIMPLE STITCHES, PATTERNS & TIPS
Meghan Fernandes

A fresh, updated edition of the classic learn-to-knit book, from the creators of
the premier knit and crochet brand Pom Pom

* Knit How is the classic learn-to-knit book, stocked by more independent
yarn stores than any other beginner book. Now, straight from the needles
of Pom Pom, comes a fresh edition of this all-time favorite, with all-new
photography, a bright new design, two new patterns, and a companion
YouTube video channel. Like the OG, the new Knit How is friendly and easy
to use. It now includes 18 knitting patterns, along with step-by-step
techniques (illustrated with beginners in mind), plus tips to keep you on the
path to success.

» Packed with tutorials and advice, Knit How guides you from those first
shaky stitches to knitting a host of cute projects. Pick and choose among

e e simple scarves and cowls, hats and fingerless mitts to knit up fast, and easy
socks and sweaters to stitch and show off.
- I.earn to knit with _ « Published in 2018, the top-rated original volume (more than 17,000 sold)
5|mp|e stitches, patterns, and tips became a staple in crafters’ homes and at yarn shops around the world.

This updated edition has new photography, a fresh design, two new
patterns, and a companion YouTube video channel to support the book.

AU $39.99 | NZ $44.99
9781419780011

192 Pages

Paperback

229 mm x 178 mm
Abrams Books
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INTRODUCTION

Hello new knitter, welcome! We are so
pleased you chose this book, or perhaps had
someone very clever choose it for you. How-
ever you came to be reading this introduc-
tion, we are happy you are here, and we can't
wait for you to get started on your knitting
journey. Not only is knitting a fun hobby and
a way to make your own clothes, it's also an
impressive skill. And we can’t wait to help you
learn that skill.

And who are we? We are Meghan and Lydia,
and we are the founders of Pom Pom. Pom
Pom Quarterly was a knitting magazine that
hosted all the joys of knitting (and crochet)
on its pages for many years. Now that we

no longer make the magazine, we have more
time to devote to books like this one. We
originally published this book in 2017, and in
the years since we often wanted to make little
tweaks to the original, and we've been lucky
enough to do just that here. This version of
Knit How (2.0) has a few extra patterns, new
photography, and a fresh look.

Over the years we have taught many new
knitters (thousands have learned using this
very book) and helped many a newbie to fix

a mistake or choose a yarn for a project. We
remember when we were new knitters too -
neither of us was one of those lucky kiddos
who learned from their mum or grandmother
at a young age - so we hope that we can be of
help to you now. We'll be here, holding your

hand and looking over your shoulder as you
make those first few shaky stitches. And we'll
be here as you grow in confidence and take
on more exciting challenges with each new
project.

Through our shared love of making (and
exuberant color) we became friends and have
made many other friends over our years of
crafting and creating, and we just know you
will find knitting pals too. You'll find that
knitters are some of the most approachable,
friendly, talented, resourceful people in the
world. And guess what? Now you're one of
them.

Knitting can be meditative, and it can be
challenging. You can knit alone or in groups,
on the train, in a bar; anywhere you can sit,
you can knit. And if you're out and about you
might well meet another knitter. We really
believe in craft as a builder of communities,

a connection to the past and a hope for the
future, and as a way to engage your mind
through a physical process.

Nothing feels better than sending a new knit-
ter off on their own magical creative journey,
so thanks for letting us be a part of yours.
Now let’s get knitting!

X0

Lydia + Meghan



g up new t

eral

Project 1:

Ce Fingerless Mitts (page 00)

Treat your knitter’s hands to the luxury of handmade mitts.
+ Heow to recognize a knit or purl stitch

+ Ribbing and stockinette stitch

*  Mattress Stitch

Project 2:

Mary, Bobby, and Juju

Simple Cowls in Three Stitch Patterns (page 00)
The neck’s best thing to a scarf... o cowl!

«  2.1: Mary Garter Stitch Cowl

+ 2.2: Bobby Seed Stitch Cowl

+  2.3:Juju Broken Rib Cowl

Intreduction to Knitting in the Round

Be like The Beach Bays and get around!

+ Workingin the round: 40cm circular needles

+ Using stitch markers

+ Small circular knitting in the round: Magic Loop
and DPNs

Project 3:

Geraldine Hat (page 00)

Get aheod and knit a hat.

+ Long-tail cast-on

+ Decreasing (k2tog and ssk)

« Threading yarn through stitches

Project 4:
John & Juliet Cuffs (page 00)
Coming round to cuffs.

+ Slipping stitches

Project 5:

Candice, Adrienne, and Kristine

Bandanas Three Ways (page 00)

A few bandanas short of a bunch.

5.1 Candice Bandana

5.2 Adrienne Striped Bandana

5.3 Kristine Adventurous Bandana with Edging
Yarn overs

Joining a new calor

Backwards loop cast on

T

Project 6:

Fiona and Alice, Cabled Scarves (page 00}
Textured twists for o classic scarf.

« 6.1: Fiona Simple Cabled Scarf

» 6.2: Alice Adventurous Cabled Scarf

» Cables

+ Intreduction ta chart reading

Project 7:

Rosa Mittens in the Round (page 00)
Magic mittens for frosty doys.

= Increasing (MIL and MIR)

«  Picking up stitches

Project B:

Chris and James, First Sweaters (page 00)
Dan't sweat your first sweater!

« B.1: Chris Sweater

« 8.2: James Waffle Sweater

» Three-needle bind-off

= Picking up stitches

Project 9:

Cecelia Simple Lace Cowl (page 00)
How to get ace ot lace.

« Yarn overs

+ Blocking lace

Project 10:

Gayle Raglan Pullover (page 00)
Get your glad rag(lan)s on.

» Working from the top down

* Raglan increasing

Project 11:

Frankie First Cardigan (page 00)
Oh this? Just o cardigan that | made.
« Knitting flat on circular needles
« Pattern on page 00

Project 12:

Rachel Simple Socks (page 00)
Make sure you're cozy from heod to toe.
+ Turning heels and short rows

= Grafting (aka Kitchener stitch)

« Decreasing (p2tog)

o Measuring feet for socks

THE PROJECTS

21
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FRANKIE

First Cardigan




pattern 11
Frankie -
first cardigan

sizes: 1(2,3,4,5,6,7,8,9,10)

finished chest (open at front): 86.5
(95.5,103, 12.5, 124.5, 131.5, 138, 149, 164.5, 176.5)
cm / 34 (37%, 40%, 44%, 49, 51%, 54, 58%, 64%,
£91)" - to be worn with 5 - 10 em [ 2-4” positive ease.
Tegan has 111 em / 44" chest, stands 168 em / 5'6” tall
and is wearing a size 4,

Aname’ has 86 cm / 34" chest, stands 170 cm / 5'7" tall
and is wearing a size 2.

yarn (purple version, shown on Tegan): Julie

Asselin Nurtured (worsted weight; 100% fine wool
(Rambouillet, Targhee and Merinc); 118 m /130 yds per
56 g skein)

shade: Lilas; 6 (7, 8,9, 10, 11, 11,13, 14, 15) balls

yarn (green version, shown on Aname’;): Purl Scho
Yonder (Aran weight; 507% alpaca, 50% wool; 128 m /
140 yds per 100 g skein)

shade: Kelp Forest; 6 (6,7, 8,9,10,10,12,13,14) balls
OR approx. 708 (768, 846, 965, 1084, 1199, 1276,
1430, 1614, 1761) m / 780 (846, 932, 1063, 1194,1321,
1406, 1576, 1778, 1940) yds

gauge: 14 sts & 25 rows = 10 em / 4” over stockinette
stitch on 5.5 mm needles after blocking.

needles: 5.5 mm / US 9 circular needle, 80 ¢m / 32"
length AND DPNs or circular needle for working
sleeves in the round.

Always use a needle size that will result in the correct
gauge after blocking.

notions: 10 stitch markers (6 of type A, 4 of type B),
stitch holders or waste yarn, tapestry needle
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Frankie Raglan increase chart

finishing

Weave in ends and block to measurements,

a. Chest measurement (open): 86.5 (95.5,103,
112.5, 124.5, 131.5, 138, 149, 164.5, 176.5) cm / 34
(37%, 40V, 44%, 49, 51%, 54'%, 58%, 64%, 69%)

b. Yoke length (excluding neckband): 18.5 (20.5, 22,
22,23,24,25.5,28,31,34) em | 7' (8, BY, BY, 9,
914,10, 11, 12%,134)"

c. Length (underarm to hem): 20.5 (20.5, 20.5, 23,
23,24,24,255,25.5,26)cm / B (8, 8,9,9, 9%,
94,10,10,10W)"

d. Neck width: 18 (18, 20.5, 21, 21.5, 22.5, 23, 23,
24,24) e 1 7(7, 8, BY, 8%, 8%, 9,9, 9%, 94)"

e. Upper arm circumference: 35.5 (35.5, 37,41, 47,
52,53.5,57.5,62.5, 66) cm [ 14 (14, 14%,16%, 18%,
200, 21, 22%, 24%, 26)"

f. Cuff circumference: 18 (19.5,19.5, 21,225, 23,
23,24,25,255) cm | 7 (7%, 7%, 8%, 8%, 9,9, 9%,
o%, 10"

g Sleeve length: 42.5 (43, 44, 44, 44.5,44.5, 46,
47,48.5, 48.5) em [ 16% (17,170, 17, 17, 17'%, 18,
18%,19,19)"
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Meghan Fernandes & Lydia Gluck Knit How (Revised and Updated Edition)

creators of Pom Pom
LEARN TO KNIT WITH SIMPLE STITCHES, PATTERNS & TIPS
Meghan Fernandes

A fresh, updated edition of the classic learn-to-knit book, from the creators of
the premier knit and crochet brand Pom Pom

* Knit How is the classic learn-to-knit book, stocked by more independent
yarn stores than any other beginner book. Now, straight from the needles
of Pom Pom, comes a fresh edition of this all-time favorite, with all-new
photography, a bright new design, two new patterns, and a companion
YouTube video channel. Like the OG, the new Knit How is friendly and easy
to use. It now includes 18 knitting patterns, along with step-by-step
techniques (illustrated with beginners in mind), plus tips to keep you on the
path to success.

» Packed with tutorials and advice, Knit How guides you from those first
shaky stitches to knitting a host of cute projects. Pick and choose among

e e simple scarves and cowls, hats and fingerless mitts to knit up fast, and easy
socks and sweaters to stitch and show off.
- I.earn to knit with _ « Published in 2018, the top-rated original volume (more than 17,000 sold)
5|mp|e stitches, patterns, and tips became a staple in crafters’ homes and at yarn shops around the world.

This updated edition has new photography, a fresh design, two new
patterns, and a companion YouTube video channel to support the book.

AU $39.99 | NZ $44.99
9781419780011

192 Pages

Paperback

229 mm x 178 mm
Abrams Books

REVISED AND UPDATED EDITION
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Gardens That Can Save the World

Lottie Delamain

An exploration of the many ways in which green spaces can be the solution to
some of our most pressing problems, from loneliness to climate change

» Gardens and green spaces are at the vanguard of positive change. They are
modern-day crucibles for ideas and innovation that are providing solutions
. : to some of our most persistent problems, whether loneliness or iliness,
Lottie : , ¥ e flooding or drought. Around the world, green-fingered thinkers and
Delamain BIR _ ; - pioneering plants-people are harnessing the power of the wild to quietly
' i ; find small-scale strategies to reverse these ills.

+ Celebrating both the garden and gardener as integral players in a healthier
future this book presents a series of strategies that will help the reader
reevaluate the potential that lies in green spaces near them by looking at
how they have been applied in gardens around the world.

+ Sixty-five projects demonstrate how gardens can repair, heal, empower,
nourish and reimagine, whilst an easy-to-read coloured code links each
project to others in the book that solve a similar problem, whether soil
health, education or pollution. Profiles of ten Green Thinkers dotted
throughout delve more deeply into the inspiring work that these pioneers
are leading. A glossary of plants, materials and techniques at the back of
book encourages readers to apply the lessons learnt in their own garden,
be that a windowsill or an acre.

AU $64.99 | NZ $69.99

: : __ 9780500028742
Th ] ) £ _ 256 Pages
ames : . ' : Hardcover

&Hudson W " - ' 240 mm x 210 mm

Thames and Hudson Ltd
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Employing waterways to boost
biodiversity and reduce flood risk

Jurong Lake Gardens, Singapore

Landscape architect: Henning Larsen, Architect: CPG Corporation Pte. Ltd.

Until recently, this vibrant green lung was a decimated post-
industrial landscape, stripped bare during Singapore's rapid
industrial development in the 1960s. As part of a nationwide
commitment to rejuvenating natural assets, a five-year project
saw the barren plot restored to its former incarnation as a
species-rich multi-habitat park comprised of swamp forest,
wetlands, grasslands as well as extensive play and recreation
areas for residents, And in doing so, the wildlife has returned in
spades - native and migratory bird species including Paddyfield
Pipit, Long-tailed Shrike, Brown Shrike, Savanna Nightjar,
Common Kestrel, Black-winged Kite and Intermediate Egret all
flock here to find food and shelter in the grasslands,

But the gardens also act as an important tool in Singapore’s
defence against climate change. As a tropical coastal peninsula,
Singapore is particularly vulnerable to sea-level rises, extreme
rainfall and flooding. Where once there was a single straight
drain taking unprocessed storm water from the city to the lake,
there is now nearly a kilometre of braided waterways weaving
and wending their way through the gardens. These naturalized
streams increase stormwater catchment, channelling runoff
through the gardens so it arrives at Jurong Lake, clean - an
entirely natural, low-impact method of processing stormwater
that helps mitigate against the risks posed by increased flooding
while seamlessly integrating a whole new landscape into
Singapore’s evalving shoreline.
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gist: guerrilla 9ardene,,

Technology is often seen as the enemy — part of the problem, not
the solution, The headlines are swamped with stories about the
damage social media does to young minds, about childhoods
lost to scrolling and Snapchats, But what if technology could
actually bring us closer to nature? What might thar look like?
Could digital tools help us rekindle our relationship with the
natural world?

Kalpana grew up in Bogotd, Colombia, surrounded by lush,
deep green valleys and a culture imbued with Indigenous
wisdom and respect for the living world. Some of her earliest
memories are of her mother teaching her to talk to plants,
beginning a life-long belief in the wisdom of the wild. In her
early teens, a move to Houston, Texas opened up new horizons,
immersing her in a new kind of jungle: one of concrete and
screens, education and technology.

Today, via her social enterprise Nowadays, Kalpana is
dedicated to helping people reconnect with nature, and uses
technology as a tool to help them do that. The need for
democratizing access to green space became apparent to
Kalpana during lockdown, when access to a garden proved vital
for so many of us. At the same time, she was learning to code
and program, and organically these two worlds came together.
Instead of seeing them as opposing forces, Kalpana began to see
how rechnology and the natural world could be allies.

For Kalpana, there are parallels between the indigenous
wisdom she was immersed in as a child, and technology; both,
she believes, are a type of collective consciousness. ‘Within
indigenous culture we talk a lot about the dreamwaorld and the
power of the collective dream - technology is like that, a tool for
creation.’ She believes it is possible to build technology that
serves both people and the planet. We are currently suffering
from a kind of *generational amnesia’ about the natural world.

Knowledge, stories, myths and skills are being lost. But
technology, she argues, could be used to help us fight against
the system that's luring us into this sleep - a partner in creating
a greener world',

So, what does this actually look like? “We have started
working with different emerging technologies like Al, VR and
gamified nature apps to create a space where we can explore
how tech can create this vision of nature that we can all feel but
is sometimes hard to imagine - we are using the master’s tools
to destroy the master’s house.’ The result is Glitch, a platform
using Al, machine learning and AR (augmented reality} to help
us imagine and build a greener, more interconnected future {see
page XX for the full story).

Nowadays hosts ‘plant fiction® workshops for brands around
the world - most recently for Apple, at their flagship store in
Covent Garden, where customers were challenged to reimagine
their local greenery using an iPad. But can simply imagining a
greener world bring it into being? Kalpana believes it can, Qur
current disconnection from nature is now so systemic, so
entrenched, that many of us have no real living memory of what
it means to be in harmony with nature, Furnishing us with the
tools to reconnect is the essential first step, It's a type of
‘re-indigenisation’ - a return to ancestral ways of knowing, to
spark the imagination and energy needed to shape a different
future.

There's an inherent tension between nature and tech - but
Kalpana cautions against turning away from it entirely.
Technology is here to stay, and as a mirror of society, it reflects
our values and choices. The challenge, she says, is to harness it
as a tool where it's needed most. For Kalpana and her team, that
means using it to help reconnect humans with the natural
world.
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Gardens That Can Save the World

Lottie Delamain

An exploration of the many ways in which green spaces can be the solution to
some of our most pressing problems, from loneliness to climate change

» Gardens and green spaces are at the vanguard of positive change. They are
modern-day crucibles for ideas and innovation that are providing solutions
. : to some of our most persistent problems, whether loneliness or iliness,
Lottie : , ¥ e flooding or drought. Around the world, green-fingered thinkers and
Delamain BIR _ ; - pioneering plants-people are harnessing the power of the wild to quietly
' i ; find small-scale strategies to reverse these ills.

+ Celebrating both the garden and gardener as integral players in a healthier
future this book presents a series of strategies that will help the reader
reevaluate the potential that lies in green spaces near them by looking at
how they have been applied in gardens around the world.

+ Sixty-five projects demonstrate how gardens can repair, heal, empower,
nourish and reimagine, whilst an easy-to-read coloured code links each
project to others in the book that solve a similar problem, whether soil
health, education or pollution. Profiles of ten Green Thinkers dotted
throughout delve more deeply into the inspiring work that these pioneers
are leading. A glossary of plants, materials and techniques at the back of
book encourages readers to apply the lessons learnt in their own garden,
be that a windowsill or an acre.
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At Home In Cornwall

AT H O M E I N CO R N WAL L SECRETS OF CORNISH COUNTRY HOUSE STYLE

Katy Campbell
SECRETS OF CORNISH COUNTRY HOUSE STYLE

A gorgeous insider’s look at Cornwall, the windswept, coastal home to some of
the world’'s most romantic villages and private houses, by the authors of At
Home in the Cotswolds and English Country House Style

+ Katy and Milo Campbell, with photographer Mark Nicholson, present a lush
tour of an array of private Cornwall houses significant for their creative
interiors, charming locations, history, and architecture, including a rare
glimpse inside a holiday home owned by the Prince of Wales.

* The trio behind readers’ favorite At Home in the Cotswolds travel the Cornish
countryside to uncover the charms of 16 inspirational dwellings, including a
family home on the famously beautiful Boconnoc estate, a thatched cottage
filled with Cornish antiques, the Carew-Pole family’s National Trust
Georgian treasure, the traditional stone and slate fronted Frentafriddle
farmhouse, and more.

+ Setamid Cornwall's romantic villages and along its windswept coast, each
featured home was chosen for its architectural beauty, captivating interior,
and unique style and era.

+ Arenowned travel destination, Cornwall has been home to poets and
writers, royalty and rock stars, and is beloved worldwide as the setting for
the Poldark novels. Its cottages, estates, coastline, and countryside attract
more than 5 million visitors per year.

AU $100.00 | NZ $110.00
9781419773815
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Hardcover
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Great Trevarren
The prettiest house in Cornwall

_—)/)J.'I'In and Clare Gireen and ibseir three daughiers, Flibeih, ABeria,
3 arwd ENlys. bad long dreamst of a home in Comanll Living in an

endoltermee bowse Cwitha postage-stamp-sized back garden”)
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At Home In Cornwall

AT H O M E I N CO R N WAL L SECRETS OF CORNISH COUNTRY HOUSE STYLE

Katy Campbell
SECRETS OF CORNISH COUNTRY HOUSE STYLE

A gorgeous insider’s look at Cornwall, the windswept, coastal home to some of
the world’'s most romantic villages and private houses, by the authors of At
Home in the Cotswolds and English Country House Style

+ Katy and Milo Campbell, with photographer Mark Nicholson, present a lush
tour of an array of private Cornwall houses significant for their creative
interiors, charming locations, history, and architecture, including a rare
glimpse inside a holiday home owned by the Prince of Wales.

* The trio behind readers’ favorite At Home in the Cotswolds travel the Cornish
countryside to uncover the charms of 16 inspirational dwellings, including a
family home on the famously beautiful Boconnoc estate, a thatched cottage
filled with Cornish antiques, the Carew-Pole family’s National Trust
Georgian treasure, the traditional stone and slate fronted Frentafriddle
farmhouse, and more.

+ Setamid Cornwall's romantic villages and along its windswept coast, each
featured home was chosen for its architectural beauty, captivating interior,
and unique style and era.

+ Arenowned travel destination, Cornwall has been home to poets and
writers, royalty and rock stars, and is beloved worldwide as the setting for
the Poldark novels. Its cottages, estates, coastline, and countryside attract
more than 5 million visitors per year.

AU $100.00 | NZ $110.00
9781419773815
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Own Your Calm
A GUIDED JOURNAL FOR OVERCOMING ANXIETY

A Guided Journal for Overcoming Anxiety

Jo Usmar

A gorgeously designed journal with techniques for managing anxiety to help
soothe daily worries and everyday stresses.

+ This illustrated resource is derived from science-based self-care, teaching
readers to identify and manage their triggers alongside journaling pages
and monthly mood trackers. Own Your Calm is an indispensable guided
journal for anyone navigating stress and anxiety, allowing readers to own
their calm.

+ Organised into thematic chapters such as Getting to Know Anxiety,
Standing Up to Anxiety, and Essential Self-Care, with hardworking practical
advice, thoughtful journaling prompts, proven Cognitive Behavioral Therapy
(CBT) techniques, and accessible exercises, Own Your Calm is a must-have
companion for anyone ready to take control of their mindfulness journey.

+ Self-care and wellness culture continue to take social media by storm, and
morning/night journaling is an essential component of it. Own Your Calm
takes this trend a step further by utilizing mindfulness and Cognitive
Behavioral Therapy (CBT) techniques to specifically target anxiety.

AU $29.99 | NZ $34.99

9781419786327

JO USMAR 208 pages
Paperback

229 mm x 170 mm

Abrams Books




INTRO

Name the Noise

Here, you'll find definitions of anxiety, stress, fear, panic, and worry. While these terms are often
used interchangeably, for 2 deeper understanding of your personal response 10 events, it's
essential to understand the subtle differences so you can learn how to limit their impact.

Anxiety Stress
An anticipatory emotion Stress is a physical or
triggered by persistent mental response to
unease or the possibility pressure (not an emotion),
of something going s "I'm stressed about

wrong, For instance, work” rather than, "I'm

“I'm anxious about how anxious about the
HKor Y might tum out.” possible outcomes if work
goes wrong.”
Fear
An emotion,
fear is our inbuilt
threat-detector. It
Warns us about known
threats or dangers. For
example, “| fear X or Y
happening.”
Warry

Panic
The most severe form of
anxiety or fear, panic is a
response to “threats” in
the immediate moment,
like, "1 feel | am in danger
right now,”

The repetitive, often
snowballing thought
processes that can fuel
anxiety, stress, and fear, as
well as be fueled by them,
such as, "Whatif... 7"

INTRO
MNote down some recent “negative”™ situations and check which boxes ring true for your
experience at the time. Name that noise!
i it
Situation Anxiety = Stress Fear Panic Worry
b




PART 01

Getting to
Know
Anxiety

Everyone experiences
anxiety differently.
Understanding how it affects
you personally will open up
new ways to manage
symptoms, make meaningful
changes, and feel calmer.
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The House of Anxiety o s O

ageing or natural disasters. Tools
for those are different and can
be found on page XXX,

N\

Have you felt womied recently? Start at the Top Floor, then follow the instructions. and walk these
womes "downstairs,” to discover the foundational fears that they're based on.

(Y 7D 7D
/m M 0

axamphe, “I'm scared abaout
& joby intenview, ")

LSS0 S

First Floor: Expand on that.
What ane you scaned vall
actually happen? {For
example, “Tll look lke

a fraud ")

Bagement: [ that were that
to happen, how would it
makoe you feel? For exarmgple,
helpless, disapproved of,

= (- ) (b w

A4 E Al

H you did feel that way, how
well eould you cope with it
on a scale of 0-107 0 s “not
at all” and 10 is “just fine™

12 Lk
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reactve racing, scithered
® e e - Tay o
Erdagerg, Co O, Rt clor,
Anti-Anxiety Loops = ARG\ =
sarll- carmg - grownded
o, s, Tews,
When we feel low, it can lead 1o a chain reaction—an anxiety loop—where you end up worrying frutbroted, % f bmchedover,  Fill in your own l9ops using examples of when
about your worry. The good news? It works just the same when we feel calm and positive. wascone racieg heart you felt anxious and when you felt calm.
q 5 1 . . Ve Ve
EE‘.!SSES‘EIHQ your thoughts, behaving in different ways, and calming down your body can all help Calin bnmreshed Pk iyl scatins
o impact your mood for the better, potest, comlaest ocrossedars YOU CAN Start at any point arcund the circle,

|
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Notes to Self

Repeating affirmations out loud to yourself can help to calm both your body and mind when you're
sparaling. Fill in the blank spaces with true and positive statemeants that are personal to you.

You can’t stop

This feeling | can do hard
is temporary. things even

anxiety, but you il ger et e
can change how
you respond | don't need

to have all
the answers

t 0 it. right now.

My anxiety does Thoughts aren't
not define me. facts.
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PART
02

BODY TALK

Healthy Habits

What healthy and helphsl habits would you like to stant or continue? They don't have to be
only about physical health, but life in generall For example, maybe you want to exercise
more, read more books, put in regular calls with your friends, or prioritize sleep.

Healthy habits to How will you hold Did you
start or continue yourself accountable? do it?

O

O © O

BODY TALK

What unhealthy or unhelpful habits would you like to try to stop? For example, maybe
you'd like to cut down on caffeine or alcehol, stop doomscrolling, or limit your social
madia use,

Unhealthy habits How will you hold Did you
to stop yourself accountable? stop?

e L 43 Ly O Ly O
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Own Your Calm
A GUIDED JOURNAL FOR OVERCOMING ANXIETY

A Guided Journal for Overcoming Anxiety

Jo Usmar

A gorgeously designed journal with techniques for managing anxiety to help
soothe daily worries and everyday stresses.

+ This illustrated resource is derived from science-based self-care, teaching
readers to identify and manage their triggers alongside journaling pages
and monthly mood trackers. Own Your Calm is an indispensable guided
journal for anyone navigating stress and anxiety, allowing readers to own
their calm.

+ Organised into thematic chapters such as Getting to Know Anxiety,
Standing Up to Anxiety, and Essential Self-Care, with hardworking practical
advice, thoughtful journaling prompts, proven Cognitive Behavioral Therapy
(CBT) techniques, and accessible exercises, Own Your Calm is a must-have
companion for anyone ready to take control of their mindfulness journey.

+ Self-care and wellness culture continue to take social media by storm, and
morning/night journaling is an essential component of it. Own Your Calm
takes this trend a step further by utilizing mindfulness and Cognitive
Behavioral Therapy (CBT) techniques to specifically target anxiety.

AU $29.99 | NZ $34.99

9781419786327

JO USMAR 208 pages
Paperback

229 mm x 170 mm

Abrams Books
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Follow Your Art
UNCOVER AND UNLEASH YOUR CREATIVE VOICE

Katie Johnson

An immersive workbook for artists ready to unlock their unique creative voice
and tap into their ultimate superpower—authenticity

No matter where you are on your creative journey, Follow Your Art will help
you quiet the outside noise so you can turn up your own creative volume.
Created by llana Griffo and Katie Johnson—the artists and educators
behind @Goodtype, a global community of more than a million lettering
lovers and type nerds—this book is packed with prompts, lessons, and real
talk to help you reconnect with your why, identify your “special sauce,” and
start standing out by making work that actually feels like you.

With years of experience navigating the highs and hell-no’s of creative
careers, llana and Katie have helped thousands of artists build confidence,
grow on their own terms, and find their people. Now they've combined
everything they've learned into one joyful, judgment-free workbook
designed to help you show up fully, create bravely, and build a creative
practice that's truly your own.

llana Griffo's first book, Mind Your Business, has sold more than 60,000
copies. It's been a bestseller and has been featured in Forbes, BuzzFeed,
and other outlets.

Katie Johnson and Griffo are co-owners of and run the popular Instagram
@Goodtype, dedicated to typography and design, where over 1.1 million
creatives learn how to turn their art into business through mentorships,
courses, and events.

AU $34.99 | NZ $39.99
9781419776823

176 Pages

Paperback

203 mm x 152 mm
Abrams Books



To come at this idea from another direction, imagine that your
creative identity is like an entire language. It's yvour whole vocab-
ulary—every word vou've ever learned and have to draw from. Your
style, on the other hand, is how you actually commumnicate—what
you choose to say and how yvou say it. You may change the way yvou
communicate and the words vou use based on who you're talking to,
how you're feeling, or as you're learning and changing throughout
life. Similarly, artists can have multiple different styles and ways of
expressing themselves. They might juggle several different styles
at the same time, or styles may come and go over longer periods
during their careers.

CREATIVE IDENTITY One approach to making art
Who you are as awhole, (one flavor of ice cream)
creative person

(your ice cream shop)

@

Even though vou may explore different styles, mediums, collec-
tions, or niches {(more on this later), there are always consistencics
and threads that weave them all together under your unique stamp.
You may not realize it yet, but your fingerprints are all over every-
thing you create! Whether you're crafting a pot out of clay, design-
ing a logo, or painting on a canvas, vou'll always make choices that
nobody else would make. Together, we'll begin to identify those con-
sistencies that make your art yours, and we'll help you become even
more intentional about how vou incorporate them into your work
moving forward.

I

PLOTTING THE COURSE
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YOU ARE
INTO ——
YOUR
INNORK. —

- AUSTINLA BLAHKEMEY

THE ELEMENTS OF ART GLOSSARY

It’s much easier to evaluate a piece of art when we break it down
into smaller pieces. The following rerms will help you consider the
many different qualities that work together to create the whole. It is
by no means a complete list, but it's a great starting point that you
can use throughout this book and in your real life.

Color:

What colors are used? Are they
muted or saturated? Warm or
cool?

Texture:

Is there texture in the work?
What kind of textures, if any, do
you sec?

Shape:

Are the shapes goft or hard?
What shapes are repeated? Are
they realistic or abstract?

Perspective:

Is there dimension and depth or
is the work flat? Do we see the
subject head-on, or are we view-
ing from the side or even above?

Line Work:

What do the lines look like? Are
they delicate or thick? Is there
an outline around the graphics?
Are the lines all one weight, or do
they change in size throughout?

Rhythm and Movement:

Is there repetition? Does the
placement of lines, shapes, or
colors purposefully lead the eye
around the piece?

Composition:

Is the layout vertical or horizon-
tal? Iz it zoomed in on a subject
or far away? Is there a lot of neg-
ative space, or is there rarely a
break for the eye?

Hierarchy:

What objects are largest and
which are smallest? Where does
your eye go firse?

Subject Matter:

What is the theme or subject
of the work? What is the piece
saving to us from a conceptual
standpoint?

I&

GETTING TO KNOW YOURSELF



How Do You Doodle

Doodle for ten minutes straight. Don't think about it.

Let your hand flow and fully zen out while listening to
your favarite music or podcast. Scribbling is encouraged!

Draw from Memory
Pick an animal and try to draw it from memory (like a

giraffe or a kangaroo, for example). Mo references allowed,

MO cheating. If you're anything like us, it's going to end up
Iooking pretty darm wonky. EMBRACE THE WONK!

Finish the Drawing
Complete the image we've started here however you like.

EONG TN AN

To the Limit

What choices will you make when faced with different
limitations? Pick an itern that’s within your view and draw
it four different times, using a new set of limitations
each time from the instructions below.

1. Use only two or three colors.
2. Make it small enough to fit in
this box on the right.
3, Don't use any curved lines.
4. Draw it upside-down
{no turning the page!).




You've been on a wild ride learning new
things about yourself, experimenting, and
reflecting. Props to you for sticking with it
and trusting the process so far! Identifving
your unique characteristics and finding the
words to describe them is a huge milestone in
this journey, so make sure to treat yo’self to
something fun or tasty to celebrate vour
progress (we assume you must be pretty
hungry by now, considering all the food
metaphors we've been using).

This chapter is all about finding vour unique
space in the creative world based on the
foundational attributes you've uncovered
about yourself. Yowll write an artist
statement that represents the full picture
of yvour own creative identity and allows vou
to confidently and succinctly communicate
it to others. Talking about vour own work is
a huge hang-up for so many creatives, but
it’s so important! If yow're feeling hesitant
or overwhelmed by the idea, just know
youwre not alone, and we’re here to guide you
through the uncomfortable and vulnerable
emotions that’ll likely come up.

&
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Heck to the yeah! We obviously don’t know
what vou wrote, but we’d love to hear it
(check out the resources on page 000 for a
free template so you can share it on social).
We know how hard vou've been working, and
we feel like your two proud art moms who
just wanna give vou a big fat hug and stick
everything you've ever made up on our fridge!

For the introverts who may have been sweating through their entire
outfit while reading this chapter, we didn’t forger about you! We
know that talking about yourself and yvour work might be your
actual worst nightmare, right up there next to public speaking in
vour underwear. We see vou! And even if vou aren’'t feeling like you're
about to hurl, vou're probably having at least some kind of self-doubt
as yvou're working through this book, because, well, vou're human.

S0, let’s talk about it! A good place to focus is probably on one of the
biggest sources of self-doubt there is—our unwanted but persistent
companion: imposter syndrome.

It
i
nill,

Seth Godin

V
)
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AFFIRMATIONS

Now that your limiting beliefs are out in the open, you can start using the
tools we've laid out in this chapter to help you dismantle them. A great

first step is to begin incorporating affirmations into your daily routine to
combat the false and negative thoughts that come up. Our internal dialogue
becomes our truth, o the more we repeat the positive thoughts that we
wont to believe about ourselves, the more they'll begin to feel real,

Use the affirmations below or create your own, and schedule moments into
your day to recite them to yourself. You can say the words out loud or in
your head, but either way, try your best to actually believe them. It may feel

inauthentic or uncomfortable at first, but the more you say them, the more
honest they will become,

-*- I am not too much or too littie. -ﬁ-
.*. | am not too young or too old.

¥ 1am good enough, W

-H- I am unlque and full of
incredible ideas.

.*.
¥ My creativity will never dry up. A
¥ 1am allowed to be here,
.
3 |deserve to be here,
¥ Ideserve to do what makes
me happy. E'3

¥ 1don't need anyone’s validation
but my own.

We tell ourselves stories that ultimately
become our reality, so start telling vourself a
story that yowd actually like to see come true.
Sure, imposter syndrome will always trv to claw
its way back in, but it won’t be able to fully
take hold if you're bringing the main character
energy and calling the shots! Whether you
prefer to meditate, manifest, journal, or
something else entirely, the more vou focus

on the thoughts you want to think, the more
they’ll begin to actually take root and become
your truth.

We know it's difficult, but you're exactly where you need to be, and
you're taking steps in the right direction right this very moment.
We're on your team, and we're cheering you on!

1§

YOUR ARTIST STATEMENT
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Follow Your Art
UNCOVER AND UNLEASH YOUR CREATIVE VOICE

Katie Johnson

An immersive workbook for artists ready to unlock their unique creative voice
and tap into their ultimate superpower—authenticity

No matter where you are on your creative journey, Follow Your Art will help
you quiet the outside noise so you can turn up your own creative volume.
Created by llana Griffo and Katie Johnson—the artists and educators
behind @Goodtype, a global community of more than a million lettering
lovers and type nerds—this book is packed with prompts, lessons, and real
talk to help you reconnect with your why, identify your “special sauce,” and
start standing out by making work that actually feels like you.

With years of experience navigating the highs and hell-no’s of creative
careers, llana and Katie have helped thousands of artists build confidence,
grow on their own terms, and find their people. Now they've combined
everything they've learned into one joyful, judgment-free workbook
designed to help you show up fully, create bravely, and build a creative
practice that's truly your own.

llana Griffo's first book, Mind Your Business, has sold more than 60,000
copies. It's been a bestseller and has been featured in Forbes, BuzzFeed,
and other outlets.

Katie Johnson and Griffo are co-owners of and run the popular Instagram
@Goodtype, dedicated to typography and design, where over 1.1 million
creatives learn how to turn their art into business through mentorships,
courses, and events.

AU $34.99 | NZ $39.99
9781419776823

176 Pages

Paperback

203 mm x 152 mm
Abrams Books
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Do When Your Dog
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A POEM BY JACKIE SHORT

ILLUSTRATIONS BY LUCY PICKETT




What Do You Do When Your Dog Grows
old?

Wha’t DO YOU A POEM BY JACKIE SHORT
Do When Your Dog Jackie Short
GTOWS Oldp An inspirational poem about those friends who have loved us unconditionally

» A poetic tribute to the dogs who've walked beside us through the seasons
of life. With soft, heartfelt verse and emotional depth, Jackie Short gently
guides readers through the bittersweet journey of loving—and eventually
letting go of—an aging dog. This beautifully written poem captures the
quiet changes of time: tired paws, fading sight, and the wisdom in a graying
face. Yetin every line, there is love—unwavering, devoted, and full of grace.

+ Perfect for dog lovers of all ages, this book is both a celebration and a
farewell, a comforting companion for anyone facing the inevitable goodbye.
A timeless keepsake. A love letter. A healing balm for the heart.

» The emotional content of this book is designed to help dog lovers come to
terms with grief before and after they lose a beloved dog. More meaningful
than a card, this book will make a great gift to express sympathy with a pet
owner. For children too: Provides a sensitive and relatable way to introduce
and discuss the topic of aging and death.

A POEM BY JACKIE SHORT

ILLUSTRATIONS BY LUCY PICKETT AU $21.99 | NZ $24.99

9781636551715
32 Pages
Hardcover

210 mm x 171 mm
Red Comet Press




What do you
do when your dog

grows old?



When their feet
are tired and their
pads are worn.




When your words of
praise are hard to hear,
and their eyes are milky
from all of their years.




You rub the feet
that carried them
by your side.




You praise them
louder and harder;
you show them
your pride.




You guide them the way
they guided you,
and you never let them get
as lost as you once were.




What Do You Do When Your Dog Grows
old?

Wha’t DO YOU A POEM BY JACKIE SHORT
Do When Your Dog Jackie Short
GTOWS Oldp An inspirational poem about those friends who have loved us unconditionally

» A poetic tribute to the dogs who've walked beside us through the seasons
of life. With soft, heartfelt verse and emotional depth, Jackie Short gently
guides readers through the bittersweet journey of loving—and eventually
letting go of—an aging dog. This beautifully written poem captures the
quiet changes of time: tired paws, fading sight, and the wisdom in a graying
face. Yetin every line, there is love—unwavering, devoted, and full of grace.

+ Perfect for dog lovers of all ages, this book is both a celebration and a
farewell, a comforting companion for anyone facing the inevitable goodbye.
A timeless keepsake. A love letter. A healing balm for the heart.

» The emotional content of this book is designed to help dog lovers come to
terms with grief before and after they lose a beloved dog. More meaningful
than a card, this book will make a great gift to express sympathy with a pet
owner. For children too: Provides a sensitive and relatable way to introduce
and discuss the topic of aging and death.

A POEM BY JACKIE SHORT

ILLUSTRATIONS BY LUCY PICKETT AU $21.99 | NZ $24.99

9781636551715
32 Pages
Hardcover

210 mm x 171 mm
Red Comet Press
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Cat's Eye Omnibus Volume 2
(MANGA)

Tsukasa Hojo

The second omnibus of the manga classic CAT'S EYE finally arrives in a
gorgeous deluxe English-language omnibus edition.

» The work of superstar author Hojo Tsukasa has been adapted into anime,
films, stage plays, and more. Watch the Cat's Eye anime on Hulu and
Disney+!

+ This English-language omnibus edition contains the second three volumes
of the series. Beautifully printed and packed with all of the original art,
including a 16-page full-color insert and a 48-page 2-color insert, this
edition is sure to be prized.

« Café owners by day, art thieves by night, the three sisters Hitomi, Rui, and
Ai have high-risk lives outside of their day jobs. Hitomi especially needs to
keep her secret under wraps, since she's dating Toshio-the police officer
assigned to catch the Cat's Eye thief!

* Intheir Kana signature paperback dust jacket, they position this 3-in-1
omnibus as a beautiful collector’s edition for longtime fans, with spine art
spanning multiple volumes and thus across the bookshelf, and at an
accessible price point where fans can use the gift as an opportunity to
finally introduce the series to a friend.

AU $48.99 | NZ $54.99
9781419786334

586 Pages

Paperback

210 mm x 150 mm
Kana
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City Hunter Omnibus Volume 2
(MANGA)

Tsukasa Hojo

The second omnibus in the era-defining manga phenomenon, in a gorgeous
deluxe English-language edition.

» The source of multiple anime series, specials, films, live-action adaptations,
and video games, City Hunter is beloved for its mix of action, comedy, and
romance, and has sold over 50 million volumes worldwide.

« This English-language omnibus edition contains the first three volumes of
the series, beautifully printed and packed with all of the original art,
including a 4-page full-color insert. This omnibus will be a prize for a
collector’s shelf.

+ James Bond meets Lupin the Third! A stylish cocktail of hard-boiled action
and raunchy comedy, manga classic City Hunter follows exceptional
marksman and compassionate sleazeball Ryo Saeba as he sweeps
corruption from the lavish 80s Tokyo nightlife, one evil at a time.

+ The City Hunter Ryo Saeba does the dirty work of cleaning up Tokyo’s
nightlife with his heart of gold worn on his sleeve.

AU $48.99 | NZ $54.99
9781419786549

594 Pages

Paperback

210 mm x 150 mm
Kana



THEARTS




CHANEL

0
n 3
P>
Z
m
~
=




N TITANVHO

HIDOA

w
7
=

y ©

CHANEL

Chanel in Vogue

Rebecca C. Tuite and Susanna Brown

The first publication dedicated to the house of Chanel and its creations as
reported in Vogue, featuring iconic illustrations and photography from
throughout the magazine's history and across its international editions

« Chanel in Vogue includes two volumes: the first volume is dedicated to the
era of Gabrielle Chanel, and the second focuses on the work of her
successors, Karl Lagerfeld and Virginie Viard, and up to the present day.
This beautifully produced publication gathers together the inspirational
editorials dreamt up by world-famous fashion illustrators and
photographers of the twentieth and twenty-first centuries.

« Published as two volumes in a slipcase, this high-end, large-format package
is the definitive book on the fashion of Chanel as seen through the pages of
the world's most influential fashion magazine.

+ The definitive visual history of the iconic fashion brand Chanel as it has
appeared in Vogue, the world's most influential fashion magazine.

+ Chanel and Conde Nast, Vogue's parent company, will use their vast
marketing and publicity resources to promote this book.

+ This is a deluxe publication featuring two volumes in a slipcase and more
than 400 full color illustrations.

+ Authors Rebecca C. Tuite and Susanna Brown are leading experts in fashion
history and photography and the authors of numerous books.

» 400 color illustrations

AU $295.00 | NZ $325.00
9780500025772

448 Pages

Paperback

365 mm x 280 mm
Thames and Hudson Ltd
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‘PERHAPS YOU THINK
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15 March 1919

headkne, Tans Dines and Dances and
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4 !
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“The Masde Pats Dut t Sea’ Here, Edward Steichon
captured a nismber of saibar-inspired fashions far Vogue,
imclading same by Chanel, From left: June Cos wears

' sher ensemsble comprised of . d il { recker

jacket in blue, yellow and vhite, pained with a yellow jersey
sweater and white flannel skist, from Wanamakes; I Voge
weary  Clianel ensernble of white flannel skirt and blae
woollen sweater, palred with 3 white felt Rebous hat: Lee
Miller weears a twi-pieve bihie and white cripe dress by Mae
and Hattie Green, accessoriaed with 2 red, white and blue

silk dhuentung scarf oy Chanel from the Speing-Summer 1923
Haute Couture collection; Hanma-Lee Sherman wears a light
ble dress and jackes froem Kursman. Vg, 15 July 1928
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CHANEL

Chanel in Vogue

Rebecca C. Tuite and Susanna Brown

The first publication dedicated to the house of Chanel and its creations as
reported in Vogue, featuring iconic illustrations and photography from
throughout the magazine's history and across its international editions

« Chanel in Vogue includes two volumes: the first volume is dedicated to the
era of Gabrielle Chanel, and the second focuses on the work of her
successors, Karl Lagerfeld and Virginie Viard, and up to the present day.
This beautifully produced publication gathers together the inspirational
editorials dreamt up by world-famous fashion illustrators and
photographers of the twentieth and twenty-first centuries.

« Published as two volumes in a slipcase, this high-end, large-format package
is the definitive book on the fashion of Chanel as seen through the pages of
the world's most influential fashion magazine.

+ The definitive visual history of the iconic fashion brand Chanel as it has
appeared in Vogue, the world's most influential fashion magazine.

+ Chanel and Conde Nast, Vogue's parent company, will use their vast
marketing and publicity resources to promote this book.

+ This is a deluxe publication featuring two volumes in a slipcase and more
than 400 full color illustrations.

+ Authors Rebecca C. Tuite and Susanna Brown are leading experts in fashion
history and photography and the authors of numerous books.

» 400 color illustrations

AU $295.00 | NZ $325.00
9780500025772

448 Pages

Paperback

365 mm x 280 mm
Thames and Hudson Ltd






The Works: Katsushika Hokusai
THE ESSENTIAL MASTERPIECES
Sally Grant

Part of a brand new series celebrating the works of great artists, The Works:
Katsushika Hokusai is a stunning exploration of the iconic visions of a master
printmaker whose influence transcends time.

* This volume presents 50 of the Katsushika Hokusai's most iconic piecesin a
striking, high-design book format.

+ From the towering crest of The Great Wave off Kanagawa to the crisp
serenity of Cranes and the fiery hues of Fire Wind, Clear Morning, each
image is accompanied by insightful analyses and biographical context from
acclaimed art historian Sally Grant, that unpacks the techniques, themes,
and cultural significance behind Hokusai's enduring legacy.

+ Perfect for budding and season art lovers, or anyone looking for a beautiful,
bold book to adorn their shelves or coffee table. This volume is an essential
tribute to a trailblazing icon of 19th century art.

+ Perfect for: gifting, home libraries, museums, or as part of a growing
collection of art-focused books. Appealing to art lovers, educators, and
anyone looking for a beautiful coffee table book.

+ Expertly written by art historian and curator Sally Grant, whose credentials
include work with the Guggenheim, Christie’s New York, Ms. Magazine, and
Artforum.

AU $29.99 | NZ $34.99
9781923239746

208 Pages

Hardcover

202 mm x 150 mm
Smith Street Books




Shop of the Edo
Publisher Tsutaya
from the book

Amusements
of the East

Woodblock print, 1799-1802
ink and coleour

on paper

20 em ¥ 15.1 cm

(7% in = & in}

The columnin the foreground of this image identifies the
owner of this bookshop as the celebrated Edo publisher
Tsutaya Jazaburd. Alongside his name and address
is the publisher’s symbol comprising Mount Fuji and an
ivy-leaf — rsnra meaning “ivy’ (the symbol can be found
in several other images in this book). The print offersa
fascinating glimpse of life in late-eighteenth-century
Edo, for Tsutaya’s publishing house wasat the heart of its
floating world.

Tsutaya published semi-annual guides to the licensed
guarters, listing all the brothels and their courtesans,
and his house was a gathering place for artists and
writers. He alsocreated many high-quality ukiyo-¢ books
and prints, including several illustrated by Hokusai. A
gentleman peruses a stack of such works on the right
while a samurai, accompanied by a servant, asks a
question of the bookseller on the left.

As Tsuraya died in 1797, it has been suggested that this
figure is 2 memorial portrait of the esteemed publisher,
Created a year after Hokusai announced his artistic
independence (see Walking Coarresan on page 48), this
print does indeed read as a warm tribute to an ally who
helped him reach thissignificant stage in his career,



Shop of the Edoe Publisher Tsutaya 1799-1802
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The Sumc Wrestlers Usugafuchi Handayu 1783-1784
and Takasaki Ichijure




South Wind, Clear Sky from the series e. 1830-1832
Thirty-six views of Mount Fuji




Under the Wave off Eanagawa from the . 1830-1832
series Thirty-six views of Mount Fuji




Samai Hall at the Five Hundred Arhat e. 1830-1832
Temple from the series Thirty-siz views
of Mount Fuji




The Works: Katsushika Hokusai
THE ESSENTIAL MASTERPIECES
Sally Grant

Part of a brand new series celebrating the works of great artists, The Works:
Katsushika Hokusai is a stunning exploration of the iconic visions of a master
printmaker whose influence transcends time.

* This volume presents 50 of the Katsushika Hokusai's most iconic piecesin a
striking, high-design book format.

+ From the towering crest of The Great Wave off Kanagawa to the crisp
serenity of Cranes and the fiery hues of Fire Wind, Clear Morning, each
image is accompanied by insightful analyses and biographical context from
acclaimed art historian Sally Grant, that unpacks the techniques, themes,
and cultural significance behind Hokusai's enduring legacy.

+ Perfect for budding and season art lovers, or anyone looking for a beautiful,
bold book to adorn their shelves or coffee table. This volume is an essential
tribute to a trailblazing icon of 19th century art.

+ Perfect for: gifting, home libraries, museums, or as part of a growing
collection of art-focused books. Appealing to art lovers, educators, and
anyone looking for a beautiful coffee table book.

+ Expertly written by art historian and curator Sally Grant, whose credentials
include work with the Guggenheim, Christie’s New York, Ms. Magazine, and
Artforum.

AU $29.99 | NZ $34.99
9781923239746

208 Pages

Hardcover

202 mm x 150 mm
Smith Street Books







The Works The Works: Vincent van Gogh
THE ESSENTIAL MASTERPIECES
Sally Grant

Part of a brand new series celebrating the works of great artists, The Works:
Vincent Van Gogh is an exquisite exploration of 50 masterpieces from the
celebrated Dutch painter, whose work continues to captivate audiences
worldwide.

+ This volume presents 50 of Vincent van Gogh's most iconic piecesin a
striking, high-design book format.

* From the luminous yellows of Sunflowers to the swirling night skies of
Starry Night, each painting is presented in stunning detail with thoughtful
analyses and biography from acclaimed art historian Sally Grant, that
illuminates van Gogh's passionate approach to color, brushstroke, and
emotion.

» Perfect for budding and season art lovers, or anyone looking for a beautiful,
bold book to adorn their shelves or coffee table. This volume is an essential
tribute to a trailblazing icon of 19th century art.

» Perfect for gifting, home libraries, museums, or as part of a growing
collection of art-focused books. Appealing to art lovers, educators, and
anyone looking for a beautiful coffee table book.

+ Expertly written by art historian and curator Sally Grant, whose credentials
include work with the Guggenheim, Christie’s New York, Ms. Magazine, and
Artforum.

AU $29.99 | NZ $34.99
9781923239739

208 Pages

Hardcover

202 mm x 150 mm
Smith Street Books




Head of a Skeleton
with a Burning
Cigarette

0il on canvas January-February 188§
32.3 om % 24.8 om Antwerp
{12% in » 2% in)

Van Gogh's father died suddenly of heart disease in
March 1885, and while his mother was able to stay at the
parsonage in Nuenen for another year (see The Parsonage
Garden at Nuenen on page 16), Van Gogh began living
in his studio that May. In November 1885, he moved
to Antwerp.

During what would be a three-month stay, Van Gogh
was able to view paintings by Peter Paul Rubens, the
rich colouring and dynamic brushwork of which made
‘a strong impreéssion’ (547). We will see how these
aspects influenced Van Gogh's later works. He made
studies of heads and of city views, and by enrolling in
the Antwerp Academy, he could also work from the nude
maodel. It was likely while at the academy that Van Gogh
created the small oil painting Head of a Skeleron with a
Burning Cigareite.

Drawing plaster casts and skeletons was part of the
artistic eurriculum. It would seem that Van Gogh's
extra step of painting a skeleron’s torse - and placing
acigarette between its teeth — was a satirical poke at
the academy’s conservativism. It is certainly a lively
rendition of the model,



Head of a Skeleton with Janusry-February 1886
a Burning Cigarette Antwerp




The Bedroom Oetober 1888
Arles




Self-Portrait with Bandaged Far and Fipe January 1889
Arles
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Green Wheat Field with Cypress June 1880
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The Works The Works: Vincent van Gogh
THE ESSENTIAL MASTERPIECES
Sally Grant

Part of a brand new series celebrating the works of great artists, The Works:
Vincent Van Gogh is an exquisite exploration of 50 masterpieces from the
celebrated Dutch painter, whose work continues to captivate audiences
worldwide.

+ This volume presents 50 of Vincent van Gogh's most iconic piecesin a
striking, high-design book format.

* From the luminous yellows of Sunflowers to the swirling night skies of
Starry Night, each painting is presented in stunning detail with thoughtful
analyses and biography from acclaimed art historian Sally Grant, that
illuminates van Gogh's passionate approach to color, brushstroke, and
emotion.

» Perfect for budding and season art lovers, or anyone looking for a beautiful,
bold book to adorn their shelves or coffee table. This volume is an essential
tribute to a trailblazing icon of 19th century art.

» Perfect for gifting, home libraries, museums, or as part of a growing
collection of art-focused books. Appealing to art lovers, educators, and
anyone looking for a beautiful coffee table book.

+ Expertly written by art historian and curator Sally Grant, whose credentials
include work with the Guggenheim, Christie’s New York, Ms. Magazine, and
Artforum.

AU $29.99 | NZ $34.99
9781923239739

208 Pages

Hardcover

202 mm x 150 mm
Smith Street Books







The Works: Gustav Klimt
THE ESSENTIAL MASTERPIECES
Sally Grant

Part of a brand new series celebrating the works of great artists, The Works:
Gustav Klimt is an exquisite exploration of 50 masterpieces from the
celebrated Austrian painter, whose work continues to captivate audiences
worldwide.

» This volume presents 50 of Gustav Klimt's most iconic pieces in a striking,
high-design book format.

* From the shimmering golds and rich hues of The Kiss, to the intricate
patterns of The Tree of Life, this book showcases the beauty and complexity
of Klimt's style. Through detailed analyses of each artwork from acclaimed
art historian Sally Grant, this is the ultimate introduction to Gustav Klimt.

» Perfect for budding and seasoned art lovers, or anyone looking for a
beautiful, bold book to adorn their shelves or coffee table, this volume is an
essential tribute to a trailblazing icon of the Vienna Secession and Art
Nouveau movements.

» Perfect for gifting, home libraries, museums, or as part of a growing
collection of art-focused books. A stunning, collectible series perfect for art
lovers, educators, and anyone looking for a beautiful coffee table book.

+ Expertly written by art historian and curator Sally Grant, whose credentials
include work with the Guggenheim, Christie’s New York, Ms. Magazine, and
Artforum.

AU $29.99 | NZ $34.99
9781923503045

208 Pages

Hardcover

209 mm x 157 mm
Smith Street Books




Hygeia from
Medicine

40

0il on ecanvas 1900-1907
430 om x 300 aom
(169% in x 118% in)

In 2021 Google Arts & Culture recreated colour
approximations of Klimt's three lost Faculty Paintings
using artificial intelligence. Bur this image of Hygeia
from Medicine (page 36) is the only surviving colour
reproduction taken directly from the original painting.

Hygeia. the Greek goddess of health, is strikingly artired
in bold hues of red and gold, She carries an Aesculapian
snake, a symbolic attribure of her facher, Aesculapius,
the god of medicine. The snake’s sinuous form and gold
colouring merge with the patrern of Hygeia's dress.

In Medicine. we see how the painting’s subject matter,
withits mass of writhing bodies, was so shocking to the
contemporary public. By considering the whole painting
and this detail of Hygefa together, we can understand
how its formal composition was equally disturbing. There
is a dissonance berween the illusionistic physicality of
the figures and the way they appear to drift in space,
and between the nudes” realistic representations and
the flat. decorative depiction of Hygeia's body. And this
cardboard-cut-out woman was meant to symbolise the
healing power of medicine!



Hygeia from Medicine 1500-1907




On Lake Attersee 1900




Water Serpenta II 1904-1907




1907

The Funflower




The Eiss 1907-1908




The Works: Gustav Klimt
THE ESSENTIAL MASTERPIECES
Sally Grant

Part of a brand new series celebrating the works of great artists, The Works:
Gustav Klimt is an exquisite exploration of 50 masterpieces from the
celebrated Austrian painter, whose work continues to captivate audiences
worldwide.

» This volume presents 50 of Gustav Klimt's most iconic pieces in a striking,
high-design book format.

* From the shimmering golds and rich hues of The Kiss, to the intricate
patterns of The Tree of Life, this book showcases the beauty and complexity
of Klimt's style. Through detailed analyses of each artwork from acclaimed
art historian Sally Grant, this is the ultimate introduction to Gustav Klimt.

» Perfect for budding and seasoned art lovers, or anyone looking for a
beautiful, bold book to adorn their shelves or coffee table, this volume is an
essential tribute to a trailblazing icon of the Vienna Secession and Art
Nouveau movements.

» Perfect for gifting, home libraries, museums, or as part of a growing
collection of art-focused books. A stunning, collectible series perfect for art
lovers, educators, and anyone looking for a beautiful coffee table book.

+ Expertly written by art historian and curator Sally Grant, whose credentials
include work with the Guggenheim, Christie’s New York, Ms. Magazine, and
Artforum.

AU $29.99 | NZ $34.99
9781923503045

208 Pages

Hardcover

209 mm x 157 mm
Smith Street Books
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The World According to Matisse

Louise Rogers Lalaurie

THE WORLD A compact, illustrated collection of Henri Matisse's insights into art and life.

ACCORDING TO
+ In addition to being a formidable artist, Henri Matisse (1869-1954) was a

prolific letter writer and regular contributor to many publications. Following
M A I I S S E in the successful format of 'The World According to ..." series, this anthology
of quotations unites Matisse's thoughts and artworks to construct a unique

view of the world, as seen through the eyes of one of the greatest artists of
the twentieth century.

+ Covering topics ranging from fame - 'An artist must never be ... a prisoner
of success' - to war and occupation - 'All is well here, but we see things that
are hilarious and dreadful all at once' - art - 'All colours sing together; they
have the essential force of a choir' - and work - 'When you work to please
other people, you achieve nothing' - The World According to Henri Matisse
paints the picture of a life as lively as it was rich.

+ Beautifully designed and illustrated with works of art from throughout
Matisse's storied career, this is the perfect gift for art lovers everywhere.

+ All the Art titles in this series are printed in full color (hence slight increase
in price point from $16.95 to $19.95 compared to the other fashion-focused
titles in the series).

AU $34.99 | NZ $39.99

9780500029312
ThameS 176 Pages
&Hudson Hardcover

171 mmx 121 mm
Thames and Hudson Ltd
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‘All that remains is for me to record some
remarks, some notes taken over the course of
my life as a painter. For which I beg of those
with the patience to read them the indulgence
generally granted to the writings of painters.’

In Henri Matisse’s handwritten text for Jazz (1947),
the book that introduced his extraordinary paper
cut-outs to the world at large, the artist hopes that
his readers will be kind. He is a painter, not a writer,
and therefore accustomed to expressing himself with
colours and lines, not words. And yet the words that
accompany Jazz’s dynamic, dazzling pictures are
fascinating in their own right: a heartfelt, personal
creed that looks back over a life of struggle against the
critics, the French art establishment, and reactionary
public taste, and finds no cause for bitterness or hate,
only thankfulness and serenity on the brink of old age.
Authentic self-expression in colour and line was
the quest of a lifetime in Matisse’s art. But while he
famously advised his young students to cut out their
tongues and communicate solely by the brush, his
own, evocative words have come down to us in Jazz
and other writings, and through a lifetime of letters
to family and friends, sampled and presented here.




YOUTH

Still Life with Books, 1890.
Qil on canvas, 21.5 = 27 cm (8% = 10% in.).




Le Bonheur de vivre (The Joy of Life), 1905-6.
Oil on canvas, 176.5 x 240.7 om (9% x 94% in.).




WORK AND INSPIRATION

To get the day off to a pood start, | need to feel
murderous ... as if [ have something to give, energy
to expend. When you feel that way, off you go.

The artist must bring all his energy, his sincerity,
and the greatest modesty to his work.

Work a few hours each day, apply yourself to the task,
and, have no doubt, you will make alife in the moment,
relieved of your burdens.

Just paint, a few hours each day, to lift the weight of our
current difficulties and concerns from your shoulders.

Find happiness in yourself, in a good day’s work,
the light it can bring to the fog all around.

36

WORK AND INSPIRATION

The Red Studio, 1911. Qil on canvas,
181 = 2191 em (71% = 864 in.).




MAKING ART

Woman with Turban (Carmen Lahens), 1943. Pen and ink
on wove paper, 52,3 x 40,5 em (20% * 15"%. in.).

MAKING ART
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‘But, not satiated’, from The Flowers of Evil, 1947.

Etching, woodcut, and photolithograph on Rives paper,
28.6x23 em (¥ x g% in.).




The World According to Matisse

Louise Rogers Lalaurie

THE WORLD A compact, illustrated collection of Henri Matisse's insights into art and life.

ACCORDING TO
+ In addition to being a formidable artist, Henri Matisse (1869-1954) was a

prolific letter writer and regular contributor to many publications. Following
M A I I S S E in the successful format of 'The World According to ..." series, this anthology
of quotations unites Matisse's thoughts and artworks to construct a unique

view of the world, as seen through the eyes of one of the greatest artists of
the twentieth century.

+ Covering topics ranging from fame - 'An artist must never be ... a prisoner
of success' - to war and occupation - 'All is well here, but we see things that
are hilarious and dreadful all at once' - art - 'All colours sing together; they
have the essential force of a choir' - and work - 'When you work to please
other people, you achieve nothing' - The World According to Henri Matisse
paints the picture of a life as lively as it was rich.

+ Beautifully designed and illustrated with works of art from throughout
Matisse's storied career, this is the perfect gift for art lovers everywhere.

+ All the Art titles in this series are printed in full color (hence slight increase
in price point from $16.95 to $19.95 compared to the other fashion-focused
titles in the series).

AU $34.99 | NZ $39.99
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J. C. Volkamer. The Book of Citrus Fruits.
45th Ed.

Iris Lauterbach

Citrons, lemons, and bitter oranges float like heavenly bodies above Italian
villas, Nuremberg gardens, and picturesque countryside in J. C. Volkamer's
ode to the citrus fruit. Reproducing a hand-colored set of copper plates, this
publication shows 170 varieties of citrus fruits, reviving a time when citrus
fruits were exotic.

* Ordering plants by post mostly from Italy, Germany, North Africa, and even
the Cape of Good Hope, the Nuremberg merchant Volkamer was a devotee
of the fragrant and exotic citrus at a time when such fruits were still largely
unknown north of the Alps. His garden came to contain a wide variety of
specimens, and he became so obsessed with the fruits that he
commissioned a team of copperplate engravers to create 256 plates of 170
varieties of citrus fruits, many depicted life size, published in a two-volume
work. The first volume appeared in 1708, with the impressively lengthy title
The Nuremberg Hesperides, or: A detailed description of the noble fruits of
the citron, lemon and bitter orange; how these may be correctly planted,
cared for and propagated in that and neighboring regions.

+ Few colored sets of Volkamer's work are still in existence today. This
publication draws on the two recently discovered hand-colored volumes in
the city of FUrth's municipal archive in Schloss Burgfarrnbach. The reprint

~ The Complete Plates

17081714 - also includes 56 later discovered illustrations that Volkamer intended to
o (o Ll presentin a third volume.

AU $54.99 | NZ $59.99
9783836594783

492 Pages

Hardcover

217 mm x 156 mm
TASCHEN
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J. C. Volkamer. The Book of Citrus Fruits.
45th Ed.

Iris Lauterbach

Citrons, lemons, and bitter oranges float like heavenly bodies above Italian
villas, Nuremberg gardens, and picturesque countryside in J. C. Volkamer's
ode to the citrus fruit. Reproducing a hand-colored set of copper plates, this
publication shows 170 varieties of citrus fruits, reviving a time when citrus
fruits were exotic.

* Ordering plants by post mostly from Italy, Germany, North Africa, and even
the Cape of Good Hope, the Nuremberg merchant Volkamer was a devotee
of the fragrant and exotic citrus at a time when such fruits were still largely
unknown north of the Alps. His garden came to contain a wide variety of
specimens, and he became so obsessed with the fruits that he
commissioned a team of copperplate engravers to create 256 plates of 170
varieties of citrus fruits, many depicted life size, published in a two-volume
work. The first volume appeared in 1708, with the impressively lengthy title
The Nuremberg Hesperides, or: A detailed description of the noble fruits of
the citron, lemon and bitter orange; how these may be correctly planted,
cared for and propagated in that and neighboring regions.

+ Few colored sets of Volkamer's work are still in existence today. This
publication draws on the two recently discovered hand-colored volumes in
the city of FUrth's municipal archive in Schloss Burgfarrnbach. The reprint

~ The Complete Plates

17081714 - also includes 56 later discovered illustrations that Volkamer intended to
o (o Ll presentin a third volume.

AU $54.99 | NZ $59.99
9783836594783

492 Pages

Hardcover
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The Artist's Roadmap
PRACTICAL STRATEGIES FOR A CAREER IN ART
Delphian

A pocket-sized career guide for emerging artists, The Artist's Roadmap is an
essential primer for anyone wishing to discover what underpins a professional
practice within this field

+ Authored by the founders of Delphian Gallery - an artist-run nomadic
gallery and arts platform - The Artist's Roadmap charts the complex
geography of the contemporary art world, revealing what goes on behind
the exhibition display and in the curator's office in a compassionately frank
discussion of what professional practice means today and the commercial
aspects of being an artist.

+ At atime where artists are increasingly forced to hide the realities of their
practice behind tight-lipped press releases and marketable mystique, The
Artist's Roadmap is refreshingly honest and an essential primer for any
aspiring artist.

+ Contains indispensable practical advice for aspiring and early-career artists.

+ Specifically touches on important under-discussed topics in the art world
such as how race, gender, representation, neurodiversity, and parenthood
factors in an artist career and in the art world.

« Small, compact format, standout holographic cover and affordable price
makes this an attractive pick-up at museums, bookstores, and gift stores.

AU $29.99 | NZ $34.99
9780500298398

208 Pages

Paperback

180 mmx 112 mm
Thames and Hudson Ltd
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Foreword

When Benjamin Murphy and Nick Thompson asked me
to contribute something to their first book, Navigating
the Art World: Professional Practice for the Early Career
Artist, 1 said yes immediately. We'd collaborated on a few
projects at that stage, and I was already an admirer of their
approach to curation and their support of emerging art-
ists. I liked the cut of their jib. Benjamin and Nick have
always been ready to say yes to any opportunity, no matter
how crazy the deadline - a great quality that has rescued
us from a scheduling dilemma more than once. They com-
bined that responsiveness with an ability to deliver pro-
jects that intrigued and excited visitors. If their book was
anything like their exhibitions then it was going to be
unorthodox, experimental, bold, direct and dynamic.
I think I may also have warned them that they'd be lucky
to sell more than a few hundred copies of that book, and
perhaps a few thousand if it took off. Navigating the Art
World was published in the pandemic year of 2020 and
the first printing was 500 copies. Benjamin and Nick knew
their audience, recognized the need for the guidance
given, and it has since sold more than 35,000 copies.
What you have in your hands now is a new book. It
will be better than the last one because that is how
Benjamin and Nick work. This guide may unlock oppor-
tunities at the start of your career or help you try new
approaches ifyour career ambitions are not being realized.
You need this book because becoming a successful artist,



Not Losing the Joy

There is nothing worse for an artist than the feeling of mo-
tivation ebbing away after another application didn’t get
accepted or a show didn’t turn out as you'd hoped. Being
a career creative is something that requires a lot of self-
motivation, so how do we continue to push forward when
the enthusiasm just isn’t flowing? And how do we look
after our mental health when we work in an industry that
makes disappointments and rejections so commonplace?

Your mental health should always come first, because
success is irrelevant if it comes at the expense of your
health. Moreover, future successes are harder to attain if
your heart just isn’t in it any more.

While it is important to acknowledge that we aren’t
professionals with the requisite expertise to advise you
on mental health specifically (see pp. 62-70 for guidance
there), here are some more general lessons we've learned
over the years that can help us go a little easier on
ourselves.

Despite how it may sometimes appear, success rarely
happens overnight. Realizing that success is a journey
rather than a destination (as clichéd as that may be) is
incredibly freeing. We are artists because we enjoy making
work, so if you can retain your love of making, you will be
a lot happier than many artists for whom it has become a
job. If we reframe what we see as success and instead
see joy as its measure, we will all feel much happier
and, in turn, be more successful. It can be hard to see our
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contemporaries progressing faster than we perceive our-
selves to be, but it’s important to acknowledge that no two
artists’ careers are exactly the same and someone else’s
success doesn’t make your own any less likely. If you are
moving forward, you are going in the right direction.

It is inevitable that you will be turned down for an
opportunity at some point in your career. When this hap-
pens, try to ask yourself if there is something that can be
learned from the situation that can help you in the future.
There are no true failures, only lessons, and so when some-
thing doesn’t go the way we wanted it to, there is always
value to be found in the experience somewhere, This value
might not be immediately apparent, but have faith and
keep searching for it. There have been times when we
ourselves have faced disappointments or rejections in the
past that (at the time) seemed like huge disasters, but a
few years down the line the realization that the right thing
happened for the right reasons always appears.

In the inevitable moments you find yourself disheart-
ened or frustrated at the way your career is progressing,
or losing the motivation to make work, there are always
things you can do to continue pushing forwards. Firstly,
if taking a little time off is possible and you feel like it
might help, then do it. Sometimes coming back to some-
thing with a fresh pair of eyes can help you to see it differ-
ently and to discover what wasn’t quite right the first time.
Powering through these lapses in motivation almost
always results in bad work anyway, so if it’s possible to
give your mind some space from it then do so. On the
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The Edges of Identity
WINGSHAN

Wingshan is an artist and curator based in Nottingham,
UK. Through her work, she emphasizes interaction and
collectivity, bringing magical, decolonial and feminist
methodologies from the theoretical realm into practice.

In a world where oppression is interconnected and inter-
sected, the experiences of marginalized artists reveal both
the unique and collective impact of these forces. As artists,
we navigate a landscape shaped by our identities - whether
these are rooted in ethnicity, gender identity, sexuality, class,
disability or neurodivergency. Each of these identities brings
its own challenges, but they also converge, creating a com-
plex web of barriers that can dictate how we are seen, valued
and heard in the art world.

This text emerges from a sense of impatience and dis-
enchantment with a system that, despite the increased dis-
course of inclusion, still allows spaces intended for cultural
expression to be dominated by those who do not share our
lived experiences. Here | don't offer easy answers, but instead
attempt to delve into the many layers that define our artistic
journeys. | want to explore the intersections where our iden-
tities meet, the unique spaces we create in safety and the
tension between these safe spaces and the public perfor-
mance of making art and being an artist. How do we seek to
connect with others artistically, hoping to be understood and
not misinterpreted?
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The journey of navigating these edges is fraught with
moments of self-doubt and the constant pressure to conform.
Yet within these very borderlands lies profound strengths
- an ability to see the world from multiple perspectives, to
create art that challenges norms and to speak truths that
are often left unspoken. These are the qualities that make
minority artists not only resilient, but also essential voices in
the broader cultural conversation.

However, this journey is not without its toll. The ongoing
shift between personal creation and public performance can
be draining. There is a delicate balance between protecting
the self and exposing it — between staying true to one's au-
thentic voice, and navigating the expectations of the industry.
We grapple with what to write in our artist biographies, for
example, considering if our identities should narrowly define
us, or worse, if we are attempting to profit off a wider strug-
gle. Yet choosing to omit our identity markers can make it
seem like we're ashamed of them, or that we are not showing
solidarity with others who share similar backgrounds.

This tension is particularly heightened when opportuni-
ties arise that seem to offer us visibility and recognition but
may come at the cost of our integrity. The fear of being re-
duced to a mere token of diversity is ever present. Navigating
opportunities that are closed to certain identities means
constantly wondering if these offers seek to exploit us.

Sometimes you have to seize the opportunity and move
forward. There are many challenges we might face, and we
all deserve to meet our needs. Yet this can come at the risk
of entering harmful exchanges that affect our wellbeing or

109



Writing Your Artist CV

An artist CV is something that you will need at all stages
of your artistic journey and can be difiicult and time-
consuming to create. In essence, an artist CV is a list of
your professional achievements and experience to date.
Crucially, it should not be written using the flowery, over-
the-top language one might expect in a press release, but
instead as a fairly dry list of achievements.

The first point you will want to state is your name,
which is fairly self-explanatory. What should be noted,
though, is that the name you use needs to be kept con-
sistent. If you sometimes use a shortened version of your
name, for example, you should decide which you want to
go by professionally, and use that name everywhere. Brand
recognition is key, and people won’t naturally assume that
two names they have seen written down are the same
person, even if one is a short-form version of the other.

Everything listed here should be organized from the
most recent at the top to the least recent at the bottom.

YOUR BIRTH DATE AND BIRTHPLACE

This is contestable. People will often want to know this
information, but artists might sometimes decide that this
isn't something they want to make public knowledge.
Neither is the ‘right way’,but it is more common to include
it than to omit it. If you are represented formally by a
gallery you should mention who they are and in what
location they represent you here.
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YOUR CURRENT LOCATION
People always want to know this, as it can help them to
understand or identify with you and your work. This also
helps galleries and curators as they can factor shipping
and delivery times into their scheduling.

EDUCATION

Where you studied, the grade achieved and when. If you
have a lot of qualifications in very diverse fields, you may
choose to only list those relevant to your artistic career.
The highest level should be at the top. The more qualifi-
cations you receive, the less important it is to include the
earliest ones. School- or college-level qualifications can
be omitted if you have a degree, for example.

SELECTED EXHIBITIONS

For each show, list the title, gallery, location and date. The
later you are in your career, the more edited you may want
this list to be. If you are at the beginning of your career,
list everything. If you have been exhibiting for awhile and
the list is long, trim it down or consider dividing it into
separate solo, duo and group show sections, as the fewer
artists there are in an exhibition with you, the more sig-
nificant your contribution will be.

CURATED EXHIBITIONS
If you have curated any shows, list the title, gallery, loca-
tion and date. If you like, you can also mention some of
the artists involved.
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Selling Your Work

If you are selling your own work, there are a few things
you should consider doing to make this process run
smoothly. For example, selling in a high volume can be
good for some things (money helps you pay the bills) and
harmful for others (with more sales, scarcity diminishes).
Below we've listed some of the most common topics that
we get asked about in the hope that this will help you make
informed decisions about your own sales if and when they
occur. It should also be said that the below applies mainly
to artists seeking representation in the ‘fine art’ area of
the art world, who are either working with galleries already
or hope to in the future.

PRICING
Knowing how to price your work can be difficult. The time
spent working, the materials and your own CV need to be
considered when making these decisions. The most effi-
cient way to do this is to look at the prices of comparable
works by artists at a similar level to you (and be honest
about who these individuals are), and use them as a start-
ing point. Determine who these contemporaries are by
style and medium of work, where they are exhibiting or
selling, and how many shows they have had. It is easy to
make these pricing decisions poorly at an early stage in
your career and then have to correct them later, so you
should consider this carefully early on. While it is true
that some artists set their prices high early on and sell
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well, this usually isn’t sustainable in the long term.
Collectors will spend a long time researching you before
buying your work, and they will see if the price is over-
inflated based on where you are in your career.

Over-pricing might dissuade potential sales, but
under-pricing can be damaging in a different way. At the
beginning of your career, it’s always a good idea to price
your art on the lower end so that there is room to grow.
However, it can be tempting to sell works at a lower price
point regularly, rather than trying to sell expensive works
every now and then. Selling smaller and more affordable
works is fine, but selling too many can erode the demand
for your larger works, too.

One common (but problematic) way of determining
the price is to measure the work, multiplying its height by
its width to get the area, before multiplying this number
by some predetermined figure to determine the price. The
problem with this method is that it can make your prices
seem inconsistent, even if they aren’t. Instead, we should
price a little more intuitively, so as to not dissuade any
sales. Works of a similar size should be a similar price, but
don'’t stick rigidly to a mathematical formula when it is
emotions that drive not only the creation of the work, but
also the decisions a buyer will be making when consider-
ing whether to purchase.

It is always best for the price to be a nice round
number, making it as clear and easy to understand as
possible. £500 is a much nicer price than £546.33, for
example, and those extra two digits on the end (despite
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The Artist's Roadmap
PRACTICAL STRATEGIES FOR A CAREER IN ART
Delphian

A pocket-sized career guide for emerging artists, The Artist's Roadmap is an
essential primer for anyone wishing to discover what underpins a professional
practice within this field

+ Authored by the founders of Delphian Gallery - an artist-run nomadic
gallery and arts platform - The Artist's Roadmap charts the complex
geography of the contemporary art world, revealing what goes on behind
the exhibition display and in the curator's office in a compassionately frank
discussion of what professional practice means today and the commercial
aspects of being an artist.

+ At atime where artists are increasingly forced to hide the realities of their
practice behind tight-lipped press releases and marketable mystique, The
Artist's Roadmap is refreshingly honest and an essential primer for any
aspiring artist.

+ Contains indispensable practical advice for aspiring and early-career artists.

+ Specifically touches on important under-discussed topics in the art world
such as how race, gender, representation, neurodiversity, and parenthood
factors in an artist career and in the art world.

« Small, compact format, standout holographic cover and affordable price
makes this an attractive pick-up at museums, bookstores, and gift stores.

AU $29.99 | NZ $34.99
9780500298398

208 Pages

Paperback

180 mmx 112 mm
Thames and Hudson Ltd
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Cellarius Atlas

Robert van Gent

Ascend to the stars via a famously dazzling 17th-century atlas of 29 double-
folio celestial maps, created by a master cartographer and cosmologer.

+ Representing thinkers from Ptolemy to Copernicus, the richly adorned
skies, ornate borders and constellations in this gorgeous reprint revive
history's most breathtaking visions of the skies.

+ Travel to a time and universe where science and art intertwined, and the
heavens were charted with breathtaking beauty. This unique volume
revives Andreas Cellarius's 17t century masterpiece, an iconic atlas that
captured man's ambition to grasp infinity. First published in 1660, its 29
sweeping, double-folio maps detail the vast celestial systems of Ptolemy,
Copernicus, and Tycho Brahe, alongside intricate motions of the sun, moon,
and planets.

« This volume is both a delight for the senses and a portal to the skies as they
were once mapped, at a time when the universe itself was viewed as work
of art. For dreamers, scholars, and astronomers alike.
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Brassai: Paris by Night

Brassai

This essential reference in the history of urban photography-compiled by
Brassai himself and first published in 1933-has been meticulously reproduced
in a new edition with gilt edging.

. Essential photography reference: this book is oft-referenced as a source
of creative inspiration—from photographers and exhibition curators to
fashion designers such as John Galliano.

. Quality reproduction: this reissue offers a high-quality reproduction of
the original photographs, ensuring that the visual impact and artistic
integrity of Brassai's work are preserved for contemporary audiences.

. Iconic urban photography: the book showcases Brassai’s unparalleled
skill in capturing the essence of nocturnal Paris, cementing his place as a
master of urban photography.

. Historic significance: published initially in 1933, this reissue celebrates
the centenary of Brassai’s birth and the historical importance of his work
in documenting early 20th-century Paris.

. Collector's edition: as a high-quality reproduction, it serves as a prized
addition for collectors of classic photography and art books.

. Timeless appeal: with its exploration of universal themes through
specific historical and geographical contexts, “Paris by night" remains
relevant and captivating for a diverse audience.

AU $79.99 | NZ $90.00
9782080482396

96 Pages

Hardcover

315 mm x 270 mm
Flammarion S.A.
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Robert Doisneau. Paris. 45th Ed.

Jean Claude Gautrand

Discover the life and work of Robert Doisneau, one of the most popular
Parisian photographers, with this comprehensive monograph. Doisneau's
longtime friend and TASCHEN author Jean Claude Gautrand compiled this
selection, for which he had unlimited access to the photographer's extensive
archives.

« A summation of a spectacular career, this extensive Doisneau collection
includes all his best-loved images from Paris alongside many lesser-known
compositions which equally rejoice in "the ordinary gestures of ordinary
people in ordinary situations." The many quotations from the photographer
throughout the volume immerse the reader in Doisneau's thoughts and
give verbal expression to the sensitivity, warmth, and wit which characterize
his pictures.

» Through the images, we are transported to the grim suburbs of Doisneau's
youth and to the world of manual labor whose nobility he so admired. A
number of color shots of the transformed suburbs of Doisneau's childhood
reveal a different, more critical eye to the master photographer.

» For this new monograph on all aspects of the life and oeuvre of Robert
Doisneau, his longtime friend and TASCHEN author Jean Claude Gautrand
had unlimited access to the extensive photo archive Atelier Robert
Doisneau. The preface is by Doisneau's daughters Francine Deroudille and
Annette Doisneau.

AU $54.99 | NZ $59.99
9783754404188

504 Pages

Hardcover

217 mm x 156 mm
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Massimo Listri. Italian Palaces

All across Italy, magnificent palaces dominate the cityscapes, their grandeur
redolent of power, intrigue, wealth, and culture.

» This book opens the imposing doors of the best of them, taking readers on
a mesmerizing journey through their architectural glories and vivid
histories.

« Massimo Listri, a Florence native, is a photographer renowned for his
masterful architectural and interior compositions. Known for capturing the
opulence and rich histories of palaces, libraries, and museums, his work
has been featured in design magazines and, in collaboration with
international publishers, been collated into over 70 books. He has
photographed numerous notable sites, including the Vatican Library and
the Palace of Versailles.
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Massimo I istri

ITALIAN
PALACES

TASCHEN

Massimo Listri. Italian Palaces

All across Italy, magnificent palaces dominate the cityscapes, their grandeur
redolent of power, intrigue, wealth, and culture.

» This book opens the imposing doors of the best of them, taking readers on
a mesmerizing journey through their architectural glories and vivid
histories.

« Massimo Listri, a Florence native, is a photographer renowned for his
masterful architectural and interior compositions. Known for capturing the
opulence and rich histories of palaces, libraries, and museums, his work
has been featured in design magazines and, in collaboration with
international publishers, been collated into over 70 books. He has
photographed numerous notable sites, including the Vatican Library and
the Palace of Versailles.

AU $385.00 | NZ $425.00
9783836596930

640 Pages

Hardcover

395 mm x 290 mm
TASCHEN






Karl Lagerfeld
FASHION ICON

Editors of Createur Magazine

One of the most important designers of the 20th century, Karl Lagerfeld left
an indelible mark on the fashion of his time, and this monograph explores his
inspirations, his greatest collaborators, his most iconic creations, and his

legacy

+ Karl Lagerfeld's impact on the fashion world cannot be overstated, and this
monograph explores his life before fame; his rise through the fashion ranks
at houses such as Balmain and Chanel; his muses and models; his sources
of inspiration; and more.

« By focusing on Lagerfeld as a fashion icon behind the worldwide success of
maisons Chloé, Fendi, and his eponymous label, Karl Lagerfeld provides a
detailed look at both where he started and who he became. This is a
comprehensive and personal look at Karl Lagerfeld's life, work, and legacy,
offering a more complete view of the man himself.

+ Lagerfeld is a powerful name in the fashion industry, and millions
worldwide recognize his work. As the theme of the May 2024 Met Gala, it is
clear Lagerfeld will never be forgotten.

AU $64.99 | NZ $69.99
9781419787348

208 Pages

Hardcover

278 mm x 188 mm
Abrams Books
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Karl Lagerfeld
FASHION ICON

Editors of Createur Magazine

One of the most important designers of the 20th century, Karl Lagerfeld left
an indelible mark on the fashion of his time, and this monograph explores his
inspirations, his greatest collaborators, his most iconic creations, and his

legacy

+ Karl Lagerfeld's impact on the fashion world cannot be overstated, and this
monograph explores his life before fame; his rise through the fashion ranks
at houses such as Balmain and Chanel; his muses and models; his sources
of inspiration; and more.

« By focusing on Lagerfeld as a fashion icon behind the worldwide success of
maisons Chloé, Fendi, and his eponymous label, Karl Lagerfeld provides a
detailed look at both where he started and who he became. This is a
comprehensive and personal look at Karl Lagerfeld's life, work, and legacy,
offering a more complete view of the man himself.

+ Lagerfeld is a powerful name in the fashion industry, and millions
worldwide recognize his work. As the theme of the May 2024 Met Gala, it is
clear Lagerfeld will never be forgotten.

AU $64.99 | NZ $69.99
9781419787348

208 Pages

Hardcover

278 mm x 188 mm
Abrams Books
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KLEIN | VOGUE

Steven Klein Vogue

Steven Klein

Steven Klein Vogue is a collection of photographs commissioned by Anna
Wintour for American Vogue, spanning from 2000 to 2019.

+ The book traces the evolution of Klein’s visual language over nearly two
decades, showcasing work defined by dark sensuality, psychological
intensity, and cinematic staging. Models become characters in charged,
often unsettling narratives that blur the line between fantasy and
provocation. More than fashion imagery, these photographs construct
worlds where power, control, and desire unfold theatrically.

+ Klein's fashion photography is instantly recognizable for its bold fusion of
glamour, eroticism, and psychological drama. His images push beyond
traditional fashion spreads, often resembling film stills in their scale and
tension. What sets him apart is his refusal to idealize—he creates work that
seduces and unnerves, inviting viewers into immersive, often transgressive,
visual experiences that challenge the conventions of beauty and luxury.

+ Nicki Minaj, Bjork, Alexander McQueen, and Karl Lagerfeld make
memorable appearances, but the book ultimately belongs to Klein’s
extraordinary cast of model-actresses—each one commanding the frame in
his high-drama, tightly staged fantasies.

AU $155.00 | NZ $170.00
9781419784958

256 Pages

Hardcover

356 mm x 305 mm
Abrams Books
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KLEIN | VOGUE

Steven Klein Vogue

Steven Klein

Steven Klein Vogue is a collection of photographs commissioned by Anna
Wintour for American Vogue, spanning from 2000 to 2019.

+ The book traces the evolution of Klein’s visual language over nearly two
decades, showcasing work defined by dark sensuality, psychological
intensity, and cinematic staging. Models become characters in charged,
often unsettling narratives that blur the line between fantasy and
provocation. More than fashion imagery, these photographs construct
worlds where power, control, and desire unfold theatrically.

+ Klein's fashion photography is instantly recognizable for its bold fusion of
glamour, eroticism, and psychological drama. His images push beyond
traditional fashion spreads, often resembling film stills in their scale and
tension. What sets him apart is his refusal to idealize—he creates work that
seduces and unnerves, inviting viewers into immersive, often transgressive,
visual experiences that challenge the conventions of beauty and luxury.

+ Nicki Minaj, Bjork, Alexander McQueen, and Karl Lagerfeld make
memorable appearances, but the book ultimately belongs to Klein’s
extraordinary cast of model-actresses—each one commanding the frame in
his high-drama, tightly staged fantasies.

AU $155.00 | NZ $170.00
9781419784958

256 Pages

Hardcover

356 mm x 305 mm
Abrams Books






The Sartorialist. Milano

Scott Schuman

Fashion's original social media master Scott Schuman, aka The
Sartorialist, hits the streets of one of Europe's most stylish cities for this
tailor-made collection of Milano's visually charismatic people.

* In 2005, Scott Schuman transformed fashion photography forever when he
founded the blog The Sartorialist. The idea was simple: to open a dialogue
between fashion and daily life, by shooting locals in public spaces.

* Milano chronicles nearly twenty years of his devotion to the inimitable
Milanese and their bustling, stylish city, first as a visitor, then as a local.
Featuring a foreword by the late Giorgio Armani and an extensive interview
unpacking Schuman's unique approach to capturing fashion in the wild, the
photos are so cinematically composed, it's a wonder they were shot on the
move

« What emerges is a street-view history of modern Milanese fashion, by an
American with the open mind to see the elegance overlooked by locals born
to it and missed in stiffer fashion shoots-the beauty in the authentic,
unpredictable styles combined only by those under no pressure to
conform. Young and old, they pose while Milano flies by on bikes, Vespas,
and trams, amid a dazzle of marble, frescos, sculptures, spires, columns,
ornate palazzi and brutalist facades, local markets, florists, vertical gardens,
iconic hangouts like Bar Basso and Marchesi 1824, espressos, handbags,
high heels, and suits in every color imaginable.

AU $130.00 | NZ $145.00
9783754403211

248 Pages

Hardcover

327 mm x 240 mm
TASCHEN
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INTRODUCTION AND INTERVIEW BY GIANLUCA CANTARO

MILANO (OF COURSE)

The first time Scott Schuman photographed me, | didn't even realize it. Paris, 2007, outside a
Givenchy presentation. | was standing on the sidewalk, thinking about whatever was piling up at
my L'Uomo Vogue office, where | happened to be deputy editor-in-chief. Later, | saw the photo.
That's Scott's way: He notices people before they notice him.

When he began The Sartorialist 20 years ago, it quickly evolved into one of the most influential
social media voices, for anyone who cared about style, before *likes” became currency. He created
it and shaped it, and in doing so, pioneered and modernized an underappreciated form of fashion
photography—off the runway, out of the studio, and onto the sidewalk. Back then, that kind of fash-
ion photography wasn't a big thing, not in magazines, not online, not even in people's heads. Scott
brought it to life. And not by chance: He was one of the first to grasp the raw power of the social
media format, maybe instinctively, but still, he got it.

Born in Indianapolis, Indiana, in 1967, Scott studied apparel merchandising and costume con-
struction and spent over a decade in showroom sales at brands like Valentino and Michael Kors
before picking up the camera full-time

In 20 years, his perspective has stayed remarkably consistent. It's the world around that's
changed. Street style went theatrical, staged, addicted to attention. He didn't follow this trend and
took an alternative course. His photography, instead, became more fluid and less still: bikes, arms
mid-gesture, the city as a moving frame.

This book is about Milano: not the cliché, but the Milano of lines, contrasts, and texture. The
Milano that doesn't care if you get it or not. Scott didn't just photograph it; he moved here and
became a part of the community. And maybe because of that, this work feels particularly in tune
with the unigue rhythms of the city, creating something original and authentic.

Between shows we've often debated the best collection of a starting out and brands like Romeo Gigll, Dolce & Gabbana, or
season or best designer of the moment, but your take on the re-emerging heritage brands like Prada were just beginning to

most fashionable city has always surprised me. Could you share
your take on the most fashionable city in the world?
Okay! Let's start off big. Of course, it's Milano, There, | said It
Not Paris, not London, not New York or Tokyo. Milano! I'm not
saykng that those cities aren't fashionable or stylish, they are
of course. but no one questions that Milano is a leader on the
| design scene for both fashion and interior design.
er, Milano is 3 small city, 1.3 million, so its sheer density of
style alone makes it the most stylish city in the world, Milang s
like the Hollywood of style in that it seems everyone is only a link
or two away from someons in the style-based business.

When did you start to notice Milano really starting to flex its
muscles, 5o to speak’?

Well, Mitano burst onto the international design scene in the
1970s and 1880s. Armani, Varsace, Ferre, Missoni were all

bubble up. Milano always had an aristocrat air about it, but the
1980s brought a cool factor that no other Italian city had since
maybe Roma in the 1950s and 1960s. So It was that period, the
‘B0s, when | was discovering Milano. It was before the internet,
and magazines weren't writing much about the city, and there
were no famous movies based in Milano, so there was this in-
triguing mystery about it. | just m: ) My own romantic vision
of what | thought the city must be like. | mean, everyone knows
the history of New York or Paris or London, but no one, even the
Milanese, really knows much about the history of Milano. It was
that mystery that intrigued me.

That's not the impression most people have of Milano, especially
other lalians.

Yes, | know! When | started working In fashlon in New York back
in the 19908, | would hear buyers and editors always complaining
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The Sartorialist. Milano

Scott Schuman

Fashion's original social media master Scott Schuman, aka The
Sartorialist, hits the streets of one of Europe's most stylish cities for this
tailor-made collection of Milano's visually charismatic people.

* In 2005, Scott Schuman transformed fashion photography forever when he
founded the blog The Sartorialist. The idea was simple: to open a dialogue
between fashion and daily life, by shooting locals in public spaces.

* Milano chronicles nearly twenty years of his devotion to the inimitable
Milanese and their bustling, stylish city, first as a visitor, then as a local.
Featuring a foreword by the late Giorgio Armani and an extensive interview
unpacking Schuman's unique approach to capturing fashion in the wild, the
photos are so cinematically composed, it's a wonder they were shot on the
move

« What emerges is a street-view history of modern Milanese fashion, by an
American with the open mind to see the elegance overlooked by locals born
to it and missed in stiffer fashion shoots-the beauty in the authentic,
unpredictable styles combined only by those under no pressure to
conform. Young and old, they pose while Milano flies by on bikes, Vespas,
and trams, amid a dazzle of marble, frescos, sculptures, spires, columns,
ornate palazzi and brutalist facades, local markets, florists, vertical gardens,
iconic hangouts like Bar Basso and Marchesi 1824, espressos, handbags,
high heels, and suits in every color imaginable.

AU $130.00 | NZ $145.00
9783754403211

248 Pages

Hardcover

327 mm x 240 mm
TASCHEN
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Ultimate Collector Watches

. | Charlotte & Peter Fiell
Ultimate Collector
From precious early minute repeaters by Louis Brandt & Frere and James

WatCheS Schulz to legendary and super-rare vintage chronometers by Patek Philippe,
Rolex, and Vacheron Constantin to state-of-the-art contemporary pieces, this
book is a glorious celebration of watchmaking conducted at truly virtuoso
oy levels of timekeeping precision.

« This sumptuous double volume provides a connoisseurial roundup of the
world's ultimate watches, from early aviators' timepieces by the likes of
Longines to legendary vintage chronometers by, among others, Patek
Philippe, Rolex, and Audemars Piguet to state-of-the-art contemporary
pieces. Also included are horological masterworks by the legendary George
Daniels and his prodigy, Roger W. Smith, as well as other celebrated
independent watchmakers, including Philippe Dufour, Francois-Paul Journe,
Kari Voutilainen, and Rexhep Rexhepi.

« Featuring 100 magnificent "grail" wristwatches, their fascinating design-
and-development backstories are expertly recounted, alongside page-after-
page of sublime imagery specially generated by the world's leading watch
photographers. Also included are rare archival treasures, from design
sketches and technical drawings to superb period advertisements and
photographs.
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* Plusin-depth interviews with leading authorities from the watchmaking and
collecting worlds, including Patrick Getreide (OAK Collection), Alexandre
Ghotbi (Phillips), Ben Clymer (Hodinkee), Roger W. Smith (watchmaker),
Auro Montanari (renowned collector), and Silas Walton (A Collected Man).

AU $550.00 | NZ $605.00
9783836590051

960 Pages

Hardcover

360 mm x 281 mm
TASCHEN




Ultimate Collector

TASCHEN




ooy capes
Seinil? U




SWISS | MANUFACTURED 1905 | MOVEMENT MD. 3 | CASE NO, 3| CALIBER manual, in-house, 36 jewals
MATERIAL 18K roce gold | BAACELET/STRAR laather | DIMERSHING &1 mim dia, BER PRODUCED unique










BREITLING AEF, 530 RAVITIMER *COBMORA

ATE® CHETHOGEARH, EX- SR BLENN

anded rapidly, 50

~Fonds ¥

1807, wharn ba apanee

tiom & vary dabEarate
e i et

trvm years wtar

55 2ut up
/s ingandary sight:
 inscramenta for bath the
(] A owr fully equipoed testing
wedd an ordar for its ortgand shang:



Ultimate Collector Watches

. | Charlotte & Peter Fiell
Ultimate Collector
From precious early minute repeaters by Louis Brandt & Frere and James

WatCheS Schulz to legendary and super-rare vintage chronometers by Patek Philippe,
Rolex, and Vacheron Constantin to state-of-the-art contemporary pieces, this
book is a glorious celebration of watchmaking conducted at truly virtuoso
oy levels of timekeeping precision.

« This sumptuous double volume provides a connoisseurial roundup of the
world's ultimate watches, from early aviators' timepieces by the likes of
Longines to legendary vintage chronometers by, among others, Patek
Philippe, Rolex, and Audemars Piguet to state-of-the-art contemporary
pieces. Also included are horological masterworks by the legendary George
Daniels and his prodigy, Roger W. Smith, as well as other celebrated
independent watchmakers, including Philippe Dufour, Francois-Paul Journe,
Kari Voutilainen, and Rexhep Rexhepi.

« Featuring 100 magnificent "grail" wristwatches, their fascinating design-
and-development backstories are expertly recounted, alongside page-after-
page of sublime imagery specially generated by the world's leading watch
photographers. Also included are rare archival treasures, from design
sketches and technical drawings to superb period advertisements and
photographs.

E
J
;
.
T
|
]

* Plusin-depth interviews with leading authorities from the watchmaking and
collecting worlds, including Patrick Getreide (OAK Collection), Alexandre
Ghotbi (Phillips), Ben Clymer (Hodinkee), Roger W. Smith (watchmaker),
Auro Montanari (renowned collector), and Silas Walton (A Collected Man).

AU $550.00 | NZ $605.00
9783836590051

960 Pages

Hardcover

360 mm x 281 mm
TASCHEN




ifflll' 'I|I| '|I|'Iﬂl'fl|' I ';'Ilfi'lllll
|||' ||:II|' '|||'II'I||II' I il
L

il |
|| Ju i
i




KA ME RA

MODERN JAPANESE ARCHITECTURE THROUGH THE
PHOTOGRAPHER'S LENS

Ari Seligmann

This book of two halves is at once a gallery of jaw-dropping modern Japanese
buildings and an in-depth explanation of how the photographs of them were
made.

» Japanese architecture fans are introduced in this book to the nine
photographers who have been instrumental in shaping the way we view the
country's spectacular post-war buildings. Through its pages we can 'visit'
these astonishing structures through the eyes - and camera lenses - of
these remarkable artists.

« Anin-depth look into the way photography has shaped public perception of
postwar Japanese buildings-a new perspective for appreciating both
photography and architecture.

» This book includes specially selected archival photograph of iconic modern
Japanese buildings, many of which have never been seen before outside
Japan. Buildings range from temples and shrines, to residential structures,
cultural spaces, and corporate structures.

* Images include technical information about their creation, allowing
photography students to use the book as a study tool.

+ Large format (9.5 x 12.3in.) and illustrations throughout also make this a
beautiful and substantial collection piece for lovers of great photography
and architecture. AU $165.00 | NZ $180.00

9780500028100
304 Pages
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INTRODUCTION

is by photographs (ir are not typical modes of engagement. We have been
I graphic o history to see in pa 9
books, exhibitions, websites, etc.) but the roles of { receiving and 'reading’
photographs are rarely are  images. Reinforcing the mediation of reception,

d to be the bullding d the | press often conforms to graphic
and are looked asifa and editorial conventions catering to assumed
window framing projects. Yet the and {and i

itution of archi aphs are el who fented images
much maore complex, and as the primary way we in certain ways.
know and try to nd the P ph to
built-envi graphs are also di ing and ought to demand
However, rarely shift more complex i d critical attenti

perspective to question: Wha's lans are we looki

gh? Who framed th pect
used in the portrayal(s)? How do editorial choices
(hiring
layouts, captioning photos, etc.) shape our
reception of projects?

Wa need regular reminding that architectural
photographs are not buildings, they are their own
form of partial
framing of complex bullt environments and are also
subject t lations. F

Photographers mobilise buildings to make images
and also make bulldings mobile, since through
photographs architectural ideas circulate across
the globe, whether via print or digital media.
Phaotographs mediate the reception of architectural

through breadth of and
depth of when images
congeal as historical records, b ised,

or provide the basis I
collapse time and space providing access to frozen

that are ever present. Whether

haped by (ighti project p g ideas and
focal lens, camera position, framing, post-producti positi h crucial in i
etc.), which but rarely i jons and g of archit

and editors, whose i This book explores th f

by
are latent, but often invisible. At the same time,
audiences for architectural photos formally engage

photography in lapan. While Japaness architecture
Is globally recognised through the circulation of

with the imag but are oft its Image makers have
from the photographic medium that delivers (mixed)  limited global recognition. This book lluminates the
messages about architecture. photographers behind the lenses and elucidates
Although architectural images visibly circulate the of agents and pi that are
far and wide, th lan of arch | ;1 nto and ded into the images
photographs operate In a blind spot, or audiences that global audlences consume. The volume
turning a blind F i the il of
NGF @ puUne exp of that it i making
or aven If by the Images for architects and magazines, less than
i I i h bbuilding and urban images as art objects, and
arean f not equal to neutral documentation as historical

n other words, a photograph of Toyo lto's Sendal

records. This publication is like fuslon culsine

(2001} is not Toy or a mixed genre film. It
Mediatheque, but the ph (Tomio Ohashi,  photographers' rich biographies, arch i
Naoya etal) ted of history and tracing
the building in i iy | d and i il
by the g s dilect| Through explorations of key Images and Image
and S | phiots may makers that have crafted d
produce images of the same project, but typically f the
each offers a different portrayal of the project. pub i h and fig
i i expand perspectives and to illuminate complex
gh choices of photographer and hapi f the buiit

images, so the Sendal Mediatheque should appear

environment. Collectively the interwoven sections of
the book i il

trayals, and

magazines. In addition, more often than might be
p d, book authors and rat Mlact of the photographi
i i ipl of
even for of the project. The
subtle between photographers requires
careful attention to details and ought to matter -
in the ys we might be
f th g. However,

scrutinising nuanced variations in camera position,
framing or lighting In architectural photographs
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Homes For Our Time. Small Houses. 45th
Ed.

Philip Jodidio

Get closer and discover the world's finest selection of petite architecture.
Including the work of Alphaville, Olson Kundig, BIG, Aranza de Arifio, Takeshi
Hosaka, and MAPA, this diverse collection of small but delicate houses proves
that 100 square meters is plenty of room for intelligent and responsible living.

« Atribute to the endless artistic inventiveness of architects and ingenuity of
perception of the familiar and known concepts. It is also a conscious pivot
towards sustainability and reduction of impact on the environment as well
as a daring attitude of change in lifestyle.

» Whether in the dense urban areas of Tokyo, the wilderness of Australia, the
woods of Canada, or a rooftop in Ecuador, this is the world of Small Houses.
The one common point they share, is that they all have an area of no more
than 100 square meters. Spanning 25 countries such as Brazil, Hungary,
South Korea, Netherlands, USA, Japan, and Australia, described here there
are houses designed by 54 architects, including Takeshi Hosaka's Love2
House, Aranza de Arifio's Casa Tiny, and the work of Jakub Szczesny,
Charles Pictet, Lada Hr3ak, BIG, and Fran Silvestre.

« This is a journey not only through recent evolutions in architectural design
and creativity, but it is also a step toward a more sustainable world.

AU $54.99 | NZ $59.99
9783836598903

488 Pages

Hardcover

217 mm x 156 mm
TASCHEN
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Prefab & Modular Housing
BACK AGAIN - AND BETTER THAN EVER

PREFAB

Sibylle Kramer

Exploring the latest advancements and showcasing projects that show just
how beautiful and innovative these dwellings can be.

BACK AGAIN

AND BETTER
THENEVER - « The prefabrication of modules, rooms or entire buildings is an attractive
L R option for builders looking for a faster, more cost-effective and high-quality

solution for housing. Enabled by technological advances, modular
construction methods are experiencing a remarkable boom all over the
world as their design flexibility and freedom has become on par with those
of conventional construction.

+ In addition to industrial companies, innovative architects are increasingly
revolutionising this design task through intelligent planning, from
sustainable material procurement to efficient construction processes. This
volume presents the most interesting projects in a selection that shows
how diverse the scene has become. The creativity of the shown designs is
as individual as the lifestyle concepts of their residents.
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AU $100.00 | NZ $110.00
9783037683057

224 Pages
Hardcover
BRAUN Sibylle Kramer 295 mm x 225 mm
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110 Cosmic Autonomous-Powered Home United States 2023 111

AUTONOMOUS-
POWERED HOME

Architect
Produced by Cosmic

Other creatives Transportation /

Subaras Lemsum Assembly

Curatus Exan, Unit is delivered on

Subaras Lemsum a flatbad and

Construction time constructed on site

Depending on the Materials

version 5-10 days Metal and wood .
Gross Floor Area Sustainable Features ==
Starting at 32 m? All-electric,

zero-emissions home

US startup has created a solar-powered acces-
sory dwelling unit that is built using a special
construction process and generates far more
electricity than it needs. They have developed
an efficient construction system and an all-
electric, zero-emissions home that is meant to

be a new, bold step in solving the housing and
climate crisis. The Cosmic buildings diverge from
the norm in a few ways. According to the com-
pany, they are constructed using a streamlined
process that is faster, more economical and less
wasteful than typical methods,

Moreover, the buildings are designed
to generate their own power while using minimal
energy and no fossil fuels. The chassis is made
of metal and wood. The joists, joints and decking
are fabricated using thin sheet metal and tubes,
while other structural elements are made of
sustainably sourced wood.

A Lorem [psum dolor B Stetclita kosd gubargran, € Orsopedex eumendia
slt amet consetetur no sea takimata vendam et cditis sit et gul
alla lerem Ipsum
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Diana Salvader Sula Prefabricated Home Santa Cruz Galapage 2023
2 3 0 o 2 3 1

SULA
PREFABRICATED
HOME

Architect

Diana Salvador

Manufacturers Transportation /
Arkos, Edimca, Assembly

Er Servicios, Pre-fabricated in
Lopez Metal Works, Quito, transportation
Madeb, Rothoblass, by seafreight in
Technoswiss two containers
Structural Consultant Materials

Patricio Cevallos Wood, stone, metal,
Construction time glass, PVC

8 weeks prefabrication, | Sustainable Features
4 weeks assembling Etiam ultricies nisi
Gross Floor Area vel augue, Curabitur
53m? ullamcorper ultricies

The design reconciles function with interior com-
fort by proposing bioclimatic strategies justified
by dynamic thermal simulations. Sub-elevating
the building allows for the use of inertia and the
passage of currents to form a cold air chamber
under the structure. The walls, along with the
roof, create a double layer that houses the
structural beams and forms another air cham-
ber that ensures over-ventilation of the interior
skin. Perforations in the floor and walls allow for
cross-ventilation.

The elevation of the house also facilitates
possible disassembly in case it needs to be relo-
cated. Sula has its counted pieces, it functions
like a large-scale Lego that can be transported
in a truck and implanted in any type of environ-
ment. The use of concrete is minimized to the
maximum, which is why gabions were used as
foundations, which can be easily dismantled in
case of relocation but above all, they are desig-
ned as a strategy to not affect the soil.

A Or saped ex eumendi a vendam B Loremipsumdolor sit
et oditis sit et qui alia amet, consatetur
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Serene House HCMC

Thao Dien 209
Vietnam : !41

SERENE HOUSE

HCMC

The architects chose a prefabricated steel
structure solution, quite uncommon in Vietnam
where the traditional construction is bricks

and concrete. |tBs cost-effective, easy to erect
and disassemble, extremely flexible and very
light and airy. The steel creates a three-dimen-
sional puzzle with the spaces filled according to
the various and changing needs of the tenants.
Double height ceilings alternate with lower mez-
zanines allowing for a multitude of uses of the
light-filled creative space and apartment as well
as a rooftop terrace,

The steel structure and lightweight sliding
and folding panel facade elements, allow con-
trol of light, shade and air, blurring the boundary
between inside and outside. The surrounding
garden- with tropical plants, curtain plants dra-
ping from the roof and the window planter boxes-
brings nature inside and provides a place for rest
and informal exchanges.

Architect
Module K

Manufacturers Transportation /

Special Furniture Assembly

And Lighting LAVA Integer tincidunt,

Structural Consultant Cras dapibus

Patricio Cevallos Materials

Construction time Steel and glass

3 month Sustainable Features

Gross Floor Area Maecenas tempus,

xxx m? tellus eget condimen-
tum rhoncus

A Or saped ex eumendi a vendam B Leremipsum dolor
et oditis sit et qui alia incimax sit amet, duis autem
wvel eum
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The Designer's Colour Box (UK/Export
Edition)

Sean Adams

Renowned designer Sean Adams's essential tool kit for designers, featuring a
portable guidebook and 75-card deck showcasing colour palettes and
inspiring colour combinations

« A must-have resource for graphic designers, interior designers, artists, and
anyone who works with colour. This practical and inspiring resource
features a how-to guide on colour combinations and a deck of cards with
colour palettes to spark creativity and experimentation. The guidebook
features the works of art that have inspired each palette, drawn from a
range of sources including graphic design, product design, interiors, art,
and fashion.

+ Designed to complement The Designer’s Dictionary of Colour with insightful
descriptions and tips, The Designer’s Colour Box is the perfect interactive
kit to unlocking the power of colour.

+ The Designer’s Colour Box includes:

» 75 cards featuring a colour on one side to mix-and-match
colour palettes, with suggested combinations and CMYK and
RGB values on the reverse.

* An 80-page guidebook with descriptions and works that have
inspired each palette.

AU $49.99 | NZ $54.99
9781419784866

80 Pages

Paperback

122 mm x 159 mm
Abrams Books






Picturebook Makers: Part 2

Following the success of part one, twelve more world-class picturebook
makers share their processes, inspire us with stunning illustrations, and
demonstrate the immense creative potential of this unique and dynamic art
form.

« Far from being simple, picturebook creation can be a complex, lengthy and
enigmatic process. Part two of the Picturebook Makers series once again
gives voice to twelve much-loved contemporary picturebook artists. With
great generosity, the international creators share their processes,
inspirations, challenges, doubts, insights, and show us that "the unseen
evolution of an idea is as interesting as the final result", as observed by
Shaun Tan in part one of this series.

« Theintimate talks with the creators allow us to not only discover the myriad
of ways in which the initial idea for a picturebook can arise, but also the
wildly different creative processes which inform the development of each
work. As Meghan Cox Gurdon observes in her review of Picturebook
Makers in The Wall Street Journal: "There's mystery in the process and, with
luck, magic in the outcome."

» Featuring Carson Ellis, Axel Scheffler, Anna Hoglund, Sydney Smith, Kristin
Roskifte, André Letria, Issa Watanabe, Valerio Vidali, Anete Melece, Vincent
Pianina, Marika Maijala, and Jimmy Liao.

AU $52.99 | NZ $59.99
9781739979218

154 Pages

Hardcover

240 mm x 200 mm
dPictus
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‘While the story felt familiar and
fluid, giving birth to the images and words was
an extremely difficult labour. It was hard for me
to explain why this seemingly simple story took

solong to compose. In hindsight, it all seems so

no unexpected twist
ly speaking. it should not
e bee ful. I quess only a creator stuck
in the middle of it all can appreciate the sensation
of being tom between lfe and death.

have been

41 0f thi Siferent inguige oditions of THE STARRY STRARY NIGHT, see
Jrwmy’s post an pctsrebockmakers com




Carson Ellis

UNITED STATES

Carson: Horne was the first picturebook that I
wrote. ['d been illustrating books for a decade at
that point. and had worked on some projects that
meant a lot to me. but nothing was so thrilling as
publishing something I wrote myself.

What took me so long?

Man, [ don't know: I love picturebooks. I've been
collecting them, poring over them, nerding out
about them since I was a teenager and every year
that I got older 1 guess it got harder to imagine
contributing something worthwhile to an already
massive heap of brilliant books. I'd had ideas over
the years but none of them had seemed good
enough to bother..

But then | was looking at People by Blexbolex
and thinking about how good it is. I thought. "You
know what's good about this book? The guy who

8 PICTUREBOOK MAKERS Il

Carson Ellis is an award-winning illustrator of several children’s
books, including the New York Times Bestsellers, The Wildwood
Chronicles, written by her husband Colin Meloy. Carson is also well
known for her artwork for bands and musicians which include The
Decemberists, Weezer, and Laura Veirs.

In this chapter, Carson talks about the creation of her debut
picturebook Home, and she shares some stunning development
work and final illustrations. This unique picturebook is an
exploration of the concept of home.

made it didn't spend ages trying to come up with
the right story. Instead he started drawing what
he loves to draw and just let a narrative unfold™ I
actually don't know if that is how Blexbolex made
People but that's how it felt to me. And that's how
a lot of books 1 love feel to me: books by Richard
Scarry and Torni Ungerer, for example. They feel
likke the person who made them was in a kind of
crazy drawing y that trumped every other
aspect of the book's creation.

So I decided to let go of the idea of telling a good
story and to start with something I love to draw:
homes. Ilove to draw homes because ! love archi-
tecture. | love drawing buildings and all their
angles and shingles and nailheads. I love to draw
homes because they naturally suggest narratives
about those who inhabit them. And [ love to draw
them because our own homes mean so much to us.

Cﬂ-f‘.!'Oﬂ
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inspirations, challenges, doubts, insights, and show us that "the unseen
evolution of an idea is as interesting as the final result", as observed by
Shaun Tan in part one of this series.

« Theintimate talks with the creators allow us to not only discover the myriad
of ways in which the initial idea for a picturebook can arise, but also the
wildly different creative processes which inform the development of each
work. As Meghan Cox Gurdon observes in her review of Picturebook
Makers in The Wall Street Journal: "There's mystery in the process and, with
luck, magic in the outcome."

» Featuring Carson Ellis, Axel Scheffler, Anna Hoglund, Sydney Smith, Kristin
Roskifte, André Letria, Issa Watanabe, Valerio Vidali, Anete Melece, Vincent
Pianina, Marika Maijala, and Jimmy Liao.
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SPIRITED CREATIONS FROM 21 FLORAL DESIGNERS
PILI FUENTES WITH CHRISTINE CHITNIS PHOTOGRAPHY BY CORBIN GURKIN

Flower House Mexico
SPIRITED CREATIONS FROM 21 FLORAL DESIGNERS

Pili Fuentes

Bring the beauty and healing power of flowers into your home with this
combination floral-arranging guide and lookbook chronicling the work of
more than 20 top floral designers whose floralscapes grace the annual Flower
House Mexico event

» Each year at the end of January, talented floral designers from around the
world gather in Mexico to decorate rooms for the Flower House Mexico
public art event and floral showhouse.

» For the first-ever Flower House book, author and Flower House founder Pili
Fuentes presents the work of these talented designers and their flower-
room creations, along with floral arranging instruction. The symbolism and
importance of flowers in Mexican cultural and spiritual life are woven
throughout the text and the gorgeous photos by Corbin Gurkin.

+ The audience for floral design books is passionate, creating a bestsellerin
the category each season. With a favorite author, influential contributors,
and a strong (Michigan-based) nonprofit supporting the book, Flower House
Mexico is well-poised to capture that spot.

+ The large-scale installations featured in the book are seldom seen in floral
design publications; tips for recreating them on a smaller, home-size scale,
are even more rare. In addition, the book’s colorful view of the symbolism
and importance of flowers in Mexican culture is unique and compelling.

AU $79.99 | NZ $90.00
9781419782497

256 Pages

Hardcover

279 mm x 241 mm
Abrams Books
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Flower House Mexico
SPIRITED CREATIONS FROM 21 FLORAL DESIGNERS

Pili Fuentes

Bring the beauty and healing power of flowers into your home with this
combination floral-arranging guide and lookbook chronicling the work of
more than 20 top floral designers whose floralscapes grace the annual Flower
House Mexico event

» Each year at the end of January, talented floral designers from around the
world gather in Mexico to decorate rooms for the Flower House Mexico
public art event and floral showhouse.

» For the first-ever Flower House book, author and Flower House founder Pili
Fuentes presents the work of these talented designers and their flower-
room creations, along with floral arranging instruction. The symbolism and
importance of flowers in Mexican cultural and spiritual life are woven
throughout the text and the gorgeous photos by Corbin Gurkin.

+ The audience for floral design books is passionate, creating a bestsellerin
the category each season. With a favorite author, influential contributors,
and a strong (Michigan-based) nonprofit supporting the book, Flower House
Mexico is well-poised to capture that spot.

+ The large-scale installations featured in the book are seldom seen in floral
design publications; tips for recreating them on a smaller, home-size scale,
are even more rare. In addition, the book’s colorful view of the symbolism
and importance of flowers in Mexican culture is unique and compelling.
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PERFECTLY WRONG
THE ART OF NEW KITSCH DESIGN

Victionary

Exploring the in-between, PERFECTLY WRONG celebrates intentional
imperfection - where chaos meets order and delight meets dissonance.

« Through raw yet deliberate designs, it examines a movement that oscillates
between "WOW" (appreciation) and "MEH" (indifference), and an emerging
aesthetic that teeters on the edge between raw and refined.

+ Abold, playful take on contemporary visual culture, PERFECTLY WRONG
redefines authenticity in an era of overly curated visuals and invites readers
to question their preconceived notions of beauty and functionality by
embracing discomfort and disregarding trends.

AU $79.99 | NZ $90.00
9789887066064

256 Pages

Paperback

255 mm x 185 mm
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Visual identity for TOKEN: An Exhibition
by Aya Tarek, curated by Marwa Ben
Halim and produced by B'sarya for Arts.

The identity is a graphic representation of
visual overload as a byproduct of hy-
per-consumerism, with particular atten-
tion given to both Japanese and Egyptian
marketplace cues as well as signage and
promaotional printed matter. The use of
Wagyu beef as a central figure both with-
in the exhibited artworks and the visual
identity is joined by a custom gold-plated
knock-off-like monogram as well as a
hyper-stylised, hyper-edited portrait.
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Visual identity for TOKEN: An Exhibition by Aya Tarek, curated by Marwa Ben
Halim and produced by B’sarya for Arts.

The identity is a graphic representation of visual overload as a byproduct of hy-
per-consumerism, with particular attention given to both Japan and Egyptian
a | printed matter. The use of
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Visual identity for TOKEN: An Exhibition by Aya Tarek, curated by
Marwa Ben Halim and produced by B’sarya for Arts.

The identity is a graphic representation of visual overload as a
byproduct of hyper-consumerism, with particular attention given
to both Japanese and Egyptian marketplace cues as well as sig-
nage and promotional printed matter. The use of Wagyu beef as
a central figure both within the exhibited artworks and the visual
identity is joined by a custom gold-plated knock-off-like mono-
gram as well as a hyper-stylised, hyper-edited portrait.
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Exploring the in-between, PERFECTLY WRONG celebrates intentional
imperfection - where chaos meets order and delight meets dissonance.

« Through raw yet deliberate designs, it examines a movement that oscillates
between "WOW" (appreciation) and "MEH" (indifference), and an emerging
aesthetic that teeters on the edge between raw and refined.

+ Abold, playful take on contemporary visual culture, PERFECTLY WRONG
redefines authenticity in an era of overly curated visuals and invites readers
to question their preconceived notions of beauty and functionality by
embracing discomfort and disregarding trends.
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Contemporary New Graphic Beats
Visual Music CONTEMPORARY VISUAL MUSIC DESIGN
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Through in-depth designer interviews and critical analysis, the book explores
how visual art and music intertwine, and looks ahead to the future of music
design.

+ Graphic design has never been more vital to the music industry. Decades
ago, new releases and tours depended on billboards and print ads. Today,
with the rise of streaming, music has become increasingly visual-design
Now serves as a musician's "opening statement."
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» This book delves into the world of music design, showcasing works across
eras, styles, and media. From vinyl sleeves to streaming platforms, from
posters to live music VI, it traces the evolution of music's visual language.
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304 Pages

Hardcover
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Digital Music Design
Next-Gen Sound, Next-Level Design |

Music Promo Design
One Glance, All Groove

Live Music Design
Live Isn't Live Without Design
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Through in-depth designer interviews and critical analysis, the book explores
how visual art and music intertwine, and looks ahead to the future of music
design.

+ Graphic design has never been more vital to the music industry. Decades
ago, new releases and tours depended on billboards and print ads. Today,
with the rise of streaming, music has become increasingly visual-design
Now serves as a musician's "opening statement."
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» This book delves into the world of music design, showcasing works across
eras, styles, and media. From vinyl sleeves to streaming platforms, from
posters to live music VI, it traces the evolution of music's visual language.
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Rocky. The Complete Films

Sylvester Stallone and Paul Duncan

A legend of cinematic success, Rocky Balboa first graced our screens and
became an overnight movie sensation 50 years ago. With images from the
Amazon MGM archives and the Academy Library and a foreword by and
interviews with Sylvester Stallone, this tome brings you all the guts and glory
of an enduring action hero.

In collaboration with Sylvester Stallone and Amazon MGM, this tome brings
you all the guts and all the glory of the complete Rocky story.

Copious images, including many on-set pictures from famed sports
photographer Neil Leifer, come together with precious archival material
from the Academy Library and Amazon MGM archive to reveal the making
of an enduring action hero as much as a movie masterpiece.

A foreword by Stallone and vintage interviews over the course of his career
bring insight into the development of the hero and the franchise, as well as
privileged access to the tenacity, spirit, and passion that characterized
Rocky behind the scenes as much as on screen.

Rocky Balboa is the Philadelphian icon who took on the world and won. The
original "Italian Stallion," the gutsy fighter who rose above the odds to
boxing glory, and a rags-to-riches legend in the business of making movies.

AU $165.00 | NZ $180.00
9783836599191

320 Pages

Hardcover

340 mm x 250 mm
TASCHEN
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