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Rick Stein's Coast to Coast
This charming gift book contains 12 of Rick Stein's
favourite recipes for main courses, hand-picked by
Rick from his entire recipe collection. From the chef
famed for his championing of home-produced fresh
ingredients, it is a selection of delicious and inspiring
dishes. The pocket-sized books are simply bursting
with delectable ideas and, at such a reasonable price,
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will make an irresistible gift or even a souvenir of a
memorable meal at one of Rick's Padstow
restaurants. Along with the other titles that complete
the series, Starters and Puddings, all recipes are
straightforward and accompanied by a full colour
photograph so that everyone can enjoy the food of
one of Britain's most respected and popular chefs.

Fish & Shellfish
"My family’s favourite TV chef (he’s done more to
teach my children to cook than I have) [he] has a
knack for pulling together the dishes that best sum up
countries and regions." Diana Henry, The 20 best
cookbooks to buy this autumn OFM Food Personality
of the Year 2017 Rick Stein brings his unrivalled
enthusiasm and trusted expertise to the fresh,
flavourful food of Mexico and California. No one better
captures the food essence of a country and brings the
best recipes into our kitchens like Rick. Starting in San
Francisco and Baja California, and working his way
down to the southernmost tip of Mexico, Rick Stein
cooks, eats and experiences Mexican food at its very
best and most diverse. Whether it's the farmers’
markets of California, full of sourdough bread, new
season garlic and a profusion of citrus fruit; the
prawns, snapper and tuna of the Pacific or the
glorious street food and colourful markets of Mexico
with their avocados, chillies, tomatillos, cheese and
corn, this is a part of the world packed with natural,
healthy and satisfying ingredients. Showcasing Rick’s
authentic style, with recipes like Ensenada Fish Tacos
with Chilli, Deep Fried Coconut Prawns and Slow
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Cooked Pork Tacos, this cookbook will encourage
anyone to try out the bold food of these sunshine
states.

Hundred Fish and Seafood Recipes
In Fruits of the Sea, Rick Stein explores Australia and
Brittany as well as his beloved Cornwall. The recipe
book includes not only hot and spicy dishes, fish
salads, quick fish and elegant fish but also a selection
of the most tasty desserts imaginable! This title,
along with Rick Stein's Taste of the Sea and Rick
Stein's Seafood Odyssey, has been re-released with a
modernised cover to bring a fresh look to the series.
Rick Stein's Fruits of the Sea is another bestseller for
this charismatic Cornishman whose passion and
enthusiasm have propelled fish cookery to a new
prominence in Britain. With over 150 original fish and
seafood recipes, including exotica such as Pan-fried
Trout with Oyster Mushrooms and Escalope of Salmon
with Champagne and Chive Sauce and simpler fare
like Fillet of Cod with Saffron Mashed Potatoes and
Warm Salad Niçoise with Preserved Tuna, this
cookbook is the perfect accompaniment to Taste of
the Sea and reaffirms Rick Stein's reputation as the
nation's leading seafood chef.

Maenam
Whenever I hear the word curry, I’m filled with a
longing for spicy hot food with the fragrance of cumin,
cloves and cinnamon. I see deep red colours from lots
of Kashmiri chillis, tinged with a suggestion of yellow
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from turmeric. I think of the tandoor oven, and slightly
scorched naan shining with ghee and garlic.When
Indians talk of their food, they talk about their life. To
understand this country, you need to understand
curry. What makes a good curry? Sensual spicy
aromas or thick, creamy sauces? Rich, dark dals or
crispy fried street snacks? Rick journeys through India
to find the answer, searching this colourful, chaotic
nation in search of the truths behind our love affair
with its food. Chefs, home cooks and street vendors
hold the key to unlocking the secrets of these
complex and diverse flavours – and Rick's travels take
him to the heart of both their long-held traditions and
most modern techniques. He uncovers recipes for
fragrant kormas, delicate spiced fish and slow-cooked
biryanis, all the while gathering ideas and inspiration
for his own take on that elusive dish – the perfect
curry.

Rick Stein's Spain
More than 100 flavor-driven Thai recipes built on
technique, balance, tradition, and innovation from
award-winning chef Angus An. In Maenam, chef Angus
An takes you on his ongoing journey of discovering
Thai cuisine and shows how to blend traditional Thai
flavors and cooking techniques with local, seasonal
inspirations from the west coast. With Angus's
foolproof instructions, Maenam offers the foundation
to modern Thai cuisine for adventurous cooks of all
skill levels. Filled with over 100 of his signature
recipes, each meal balances robust, intense
ingredients with his approach to Thai food's clear,
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sharp flavours. Transform your kitchen with snacks
inspired by Thai street vendors, quick to prepare
noodles and one-bowl meals, light- and full-bodied
soups to have all year-round, flavorful and proteinfilled salads, seasoned stir fries, killer curries, and
refreshing desserts. Named after Angus's first awardwinning Vancouver Thai restaurant Maenam, the Thai
word for "river," this cookbook is a celebration of
Angus's inventive approach to Thai cuisine that is in
many ways representative of a river's constant everreplenishing flow. Just as a river continues its course
around boulders and obstacles, Angus's ongoing
evolution and path to becoming one of the most
significant Thai chefs in North America is an unlikely
one. Angus grew up in Taiwan, moved to Canada
when he was young, and trained at the French
Culinary Institute. He fell in love with Thai cuisine
when studying at Nahm under renowned chef and
award-winning author, of Thai Food and Thai Street
Food, David Thompson. He continues to travel to
Thailand to eat, research, and learn. He takes his
knowledge home, and finds innovative ways to root a
traditional dish to the Pacific Northwest while
accentuating each ingredient's flavor, aroma, and
texture--all of which you will learn in this cookbook.
With its beautiful design, incredible photography, and
seasonal menus, Maenam offers a Thai culinary
experience like no other.

Rick Stein's Food Heroes
Real French home cooking with all the recipes from
Rick's new BBC Two series. Over fifty years ago Rick
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Stein first set foot in France. Now, he returns to the
food and cooking he loves the most and makes us fall
in love with French food all over again. Rick’s
meandering quest through the byways and back
roads of rural France sees him pick up inspiration
from Normandy to Provence. With characteristic
passion and joie de vivre, Rick serves up incredible
recipes: chicken stuffed with mushrooms and Comté,
grilled bream with aioli from the Languedoc coast, a
duck liver parfait bursting with flavour, and a recipe
for the most perfect raspberry tart plus much, much
more. Simple fare, wonderful ingredients, all perfectly
assembled; Rick finds the true essence of a food so
universally loved, and far easier to recreate than you
think.

Rick Stein: The Road to Mexico
This edition has been adapted for the US market. It
was originally published in the UK. Modern, vibrant,
fuss-free food made from easy-to-find ingredients,
East is a must-have whether you're vegan,
vegetarian, or simply want to eat more delicious meatfree food. Meera Sodha's stunning new collection
features brand-new recipes from a wide range of
Asian cuisines. This cookbook is a collaboration
between Sodha and the East Asian and South East
Asian home cooks and gourmet chefs who inspired
her along the way. There are noodles, curries, rice
dishes, tofu, salads, sides, and sweets, all easy to
make and bursting with exciting flavors. Taking you
from India to Indonesia, Singapore, and Japan, by way
of China, Thailand, and Vietnam, East will show you
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how to whip up a root vegetable laksa and a chard,
potato, and coconut curry; how to make kimchi
pancakes, delicious dairy-free black dal and chili tofu.
There are sweet potato momos for snacks and
unexpected desserts like salted miso brownies and a
no-churn Vietnamese coffee ice cream.

One Pan Pescatarian
A landmark book from Rick Stein, celebrating one of
the most popular world cuisines. Starting in San
Francisco and Baja California, and working his way
down to the southernmost tip of Mexico, Rick Stein
cooks, eats and experiences Mexican food at its very
best and most diverse. From the incredible seafood of
the north Pacific coast, and the mole of Oaxaca, to
the spices and salsas of Yucatan and Quintana Roo,
no one better captures the foodie essence of a
country like Rick. With the trademark beautiful
photography and evocative design of Rick's books,
The Road to Mexico is a must-have cookbook for
Autumn 2017.

Persiana
Fish is the ultimate sophisticated weeknight or
company dinner, but it can intimidate even the most
nimble home cooks. RICK STEIN'S COMPLETE
SEAFOOD offers an almost limitless repertoire, with
detailed instructions and extensive charts. Hundreds
of photographs and illustrations show how to scale
and gut fish for the grill, bake whole fish in a salt or
pastry casing, hot-smoke fish, prepare live crabs, and
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clean and stuff squid, along with other essential
techniques. The most comprehensive full-color
seafood instructional available, now in paperback.
2005 James Beard Cookbook of the Year. Carefully
vetted and adjusted to correspond with North
American fish and shellfish availability and
sustainability. ReviewsFor all things fish related,
we've found no better source than Rick Stein's
Complete Seafood, a handsome, amply illustrated
volume that details the selecting, handling, and
cooking of every species imaginable." --Saveur (Top
100 Home Cook Edition) "Many step-by-step photos
make clear how to scale, gut and fillet fish and how to
handle a wide variety of shellfish and
crustaceansCooking techniques are given the sam
thoughtful, step-by-step treatment. And the text is
compelling enough, with lots of first-person
instruction, to read at bedtime."--Washington Post

Rick Stein’s Secret France
The Moro restaurant was born out of a desire to cook
within the wonderful tradition of Mediterranean food,
and to explore exotic flavours little known in the UK. It
is one of the most talked-about books of recent years,
of which Nigella Lawson said 'This

Rick Stein's Seafood Lovers' Guide
Rick Stein’s lifelong passion for cooking fish and
shellfish has formed the foundation of his awardwinning restaurants and taken him around the world,
discovering innovative new recipes, exciting
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ingredients and the best preparation techniques. In
this completely revised, updated and re-designed
edition – including brand new recipes – of his classic
Seafood, Rick offers comprehensive and inspirational
how-to's for choosing, cooking and enjoying fish,
shellfish and more. It includes a step-by-step guide to
over 60 essential techniques to prepare all types of
seafood: from poaching and salting fish to cleaning
mussels and cooking lobster. Based on the methods
taught at his Padstow seafood school, every step of
Rick’s advice is illustrated with full-colour
photographs for perfect results. Over 120 recipes
from across the world include light salads, delicious
starters and spectacular main courses – from
Monkfish Vindaloo and Rick's own version of Salt and
Pepper Squid to deliciously simple classics like Grilled
Sardines and Clams with Garlic and Nut Picada.
Complete with tips on buying, storing and sourcing
sustainable fish, Rick Stein’s Fish and Shellfish is the
essential companion for any fish-lover’s kitchen.

Rick Stein's French Odyssey
'I've wanted to make a series in Spain for a long time.
I love Spanish food, I've been going there since I was
a young boy - but until quite recently I don't think
people really took the food seriously. Thanks to a
handful of really dedicated Spanish chefs and a
growing enthusiasm for its rugged flavours, that has
all begun to change. To me the underlying point of
journeying to Spain would be to discover the 'duende'
in the cooking. By that I mean a sense of soul, of
authenticity. The word is normally used in flamenco
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but I think it could be equally applied to the art of
Spanish cooking because to my mind, in really good
food, there is a communication between the cook and
diner that amounts to art.' Rick Stein In his beautifully
designed and illustrated cookbook to accompany a
major BBC2, 4-part series, Rick has selected over 140
recipes that capture the authentic taste of Spain
today. Spain is a country that tantalises every sense
with its colourful sights, evocative music, vibrant
traditions and bold cookery. Spanish cooking has a
rich history, with flavours reflecting a broad range of
cultural influences. Rick samples his way through the
specialties and hidden treats of each region, taking in
the changing landscape from the mountainous
northern regions through the Spanish plains to
Mediterranean beaches. With over 100 Spanish
recipes and location photographs, this is an essential
cookbook for food-lovers as well as a stunning
culinary guide to a diverse country.

Rick Stein Main Courses
THE MUST-HAVE COOKBOOK TO BRING THE MAGIC
BACK TO MEALTIMES! Cooking delicious dinners has
never been easier, with these 100 VEGGIE, VEGAN
and FISH recipes - all cooked using just one pan and a
handful of simple ingredients. Inspired by beautiful,
bold flavours from across the world, food writer
Rachel Phipps has created a mouth-watering
collection of meat-free meals for every occasion; from
super easy Cajun Salmon Traybake to laidback
weeknight Chickpea Fajitas or Crispy Gnocchi Bake.
One Pan Pescatarian will help you eat well, save time
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and serve up something sensational, with minimal
effort and washing up.

Androula's Kitchen
To accompany the major BBC Two series, Rick Stein’s
Long Weekends is a mouthwatering collection of over
100 recipes from ten European cities. Rick’s recipes
are designed to cater for all your weekend meals. For
a quick Friday night supper Icelandic breaded lamb
chops will do the trick, and Huevos a la Flamenca
makes a tasty Saturday brunch. Viennese Tafelspitz is
perfect for Sunday lunch, and of course no weekend
would be complete without Portuguese custard tarts
or Berliner Doughnuts for an afternoon treat.
Accompanied by beautiful photography of the food
and locations, and complemented by his personal
memories and travel tips for each city, Rick will
inspire you to re-create the magic of a long weekend
in your own home.

A Change of Appetite
'I was lucky enough to grow up in a family of foodies:
my brother is a chef, my mum is a great cook, and my
dad is a wonderful eater! No wonder I have such a
passion for the food of my homeland.' In her second
cookbook, Italian-born Silvia Colloca returns to the
villages where she spent her childhood, in the regions
of Abruzzo, Marche and Molise. Reuniting with family
and close friends, Silvia celebrates the incredible
array of fresh produce, its marked regional variations,
and how this affects the local cuisine. With her
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trademark warmth and good humour, Silvia shares
family stories and recipes that are close to her heart,
and shows how simply a handful of seasonal
ingredients can be transformed into something truly
exceptional, including homemade ricotta, roast
potatoes with bay leaves and cured pork cheek,
handmade noodles with monkfish ragu, winedrenched peaches with mascarpone cream and the
intriguing-sounding 'bear's cake'!

Rick Stein: From Venice to Istanbul
Rick Stein's Coast to Coast
'One of the most beautiful hardbacks we’ve ever
seen' The Evening Standard Simple, modern, Italian
cooking from one of the world's most iconic
restaurants on its 30th birthday. This bold and
beautiful cookbook shares over 120 simple, modern
Italian recipes - revisiting favourites from the first
iconic River Cafe blue book, updated for home cooks
today, and introducing 30 new recipes, with new tips
and anecdotes from Ruth Rogers. Written by Ruth and
head chefs Sian Wyn Owen and Joseph Trivelli, with
new photography by Matthew Donaldson and Jean
Pigozzi, River Cafe 30 is peppered throughout with
previously unseen archive material and exclusive
bespoke menu artworks from friends of the
restaurant. A must-have for all food lovers.

The Complete Guide to Baking
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The Complete Guide to Baking gives readers all the
technical know-how required to become an expert in
the art of baking. Each of the recipes feature a fullcolour cross-section illustration, step-by-step
photography and a hero image to both inspire the
reader and demystify the intricacies of baking bread
and other classics. The Complete Guide to Baking
includes everything, from the fundamentals you need
to know (types of flours and starters; stages of
fermentation; basic doughs and fillings) through to
recipes for breads (baguettes, sourdoughs, speciality
breads, flavoured breads, oil breads and milk breads),
Viennese pastries (croissants, pains au chocolat,
apple tarts) gâteaux (flan pâtissier, pistachio and
apricot tart, spice bread), brioches (Parisian, praline,
plaited, layered and cakes) and biscuits (sables,
madeleines, almond tuiles). A comprehensive
illustrated glossary includes tips for working with
doughs and their key ingredients, as well as essential
utensils. This is the third book in the stunning and
hugely successful cooking series that includes
Patisserie and The Ultimate Cook's Manual.

Rick Stein's Mediterranean Escapes
Rick Stein's passion for fresh, well-sourced food has
taken him from continent to continent, across
magnificent shorelines and to the very best produce
the coast has to offer. From Fresh grilled cod with
shellfish in garlic butter at the tip of St Ives, to Cured
red duck breasts with melon, soy and pickled ginger
in Sydney Harbour, this collection of over 130 recipes
evokes all the pleasure and flavour associated with
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the coast. Chapters are organised by region: healthy
salads inspired by the Californian ocean, sumptuous
starters fit for French cuisine, modern light lunches
such as Japanese sashimi and Moroccan tagines, and
main courses using fresh fruit, vegetables, fish, meat,
poultry and game from the most fertile coastal
regions in the world. There are recipes for classic
treats such as Toad-in-the-hole with porcini
mushrooms and onion gravy, staple fish masterpieces
such as Poached sea trout with sorrel hollandaise, and
recipes for tasty favourites from your treasured
holiday destinations: Seafood Paella, Goan Curry,
Welsh Cawl and Clam Chowder. All this, plus a
delicious range of puddings including Hot bread
pudding with armagnac sauce, Lemon Possett and
Poached pears with mulberries and mascarpone ice
cream. With brand-new recipes and a fresh design,
Coast to Coast contains Rick Stein's most popular
dishes drawn from many years of travelling the
culinary globe. Easy to follow and quick to inspire, this
cookbook will bring all the flavour of the coast into the
comfort of your own home.

East
Loretta Hill's bestselling debut is a delectable story of
red dust and romance, and of dreams discovered in
the unlikeliest of places Lena Todd is a city girl who
thrives on cocktails and cappuccinos. So when her
boss announces he's sending her to the outback to
join a construction team, her world is turned upside
down. Lena's new accommodation will be an
aluminium box called a dongar. Her new social
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network: 350 men. Her daily foot attire: steel-capped
boots. Unfortunately, Lena can't refuse. Mistakes of
the past are choking her confidence. She needs to do
something to right those wrongs and prove herself.
Going into a remote community might just be the
place to do that, if only tall, dark and obnoxious Dan
didn't seem so determined to stand in her way

The Girl in Steel-Capped Boots
Rick Stein's Far Eastern Odyssey is an ambitious
journey, avoiding the beaten track and tourist hotspots, in search of the authentic food of Southeast
Asia. In this accompanying book to the major BBC
series, Rick shares his favourite recipes and some wellknown classic dishes inspired by the fragrant
ingredients and recipes he sampled from local chefs,
family-run restaurants, street vendors and market
stalls. In Cambodia, Rick learns how to make a
national dish Samlor kako, a stir-fried pork and
vegetable soup flavoured with an array of spices; in
Vietnam he is shown the best recipe for Pho Bo, a
Vietnamese beef noodle soup; and in Thailand, Rick
tries Geng Leuong Sai Gung Lai Sai Bua, a yellow
curry made with prawns and lotus shoots that you
won't find outside the country. Rick Stein's Far
Eastern Odyssey includes over 150 new recipes from
Cambodia, Vietnam, Thailand, Bangladesh, Sri Lanka,
Malaysia and Bali each complemented by Rick's
colourful anecdotes from the trip and beautiful onlocation photography. This is a visually-stunning
culinary tribute to Southeast Asian cooking that
evokes the magic of bustling markets, the sizzle of oil
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and the aromatic steam from a Far Eastern kitchen.

Rick Stein's Complete Seafood
What happened when one of today's best-loved food
writers had a change of appetite? Here are the dishes
that Diana Henry created when she started to crave a
different kind of diet - less meat and heavy food,
more vegetable-, fish-, and grain-based dishes - often
inspired by the food of the Middle East and Far East,
but also drawing on cuisines from Georgia to
Scandinavia. In her year of good eating, Diana lost
weight, but this was about much more than weight
loss - lead by taste, it was about discovering a
healthier, fresher way of eating. From a Cambodian
salad of shrimps, grapefruit, toasted coconut, and
mint or North African mackerel with cumin to blood
orange and cardamom sorbet, the magical dishes in
this book are bursting with flavor, with goodness and
with color. Peppering the recipes is Diana's inimitable
writing on everything from the miracle of broth to the
great carbohydrate debate. Above all, this is about
opening up our palates to new possibilities. There is
no austerity here, simply fabulous food that nourishes
body and soul.

The Road to Mexico
From the mythical heart of Greece to the fruits of the
Black Sea coast; from Croatian and Albanian flavours
to the spices and aromas of Turkey and beyond – the
cuisine of the Eastern Mediterranean is a vibrant
melting pot brimming with character. Accompanying
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the major BBC Two series, Rick Stein: From Venice to
Istanbul includes over 100 spectacular recipes
discovered by Rick during his travels in the region.
The ultimate mezze spread of baba ghanoush, pide
bread and keftedes. Mouthwatering garlic shrimps
with soft polenta. Heavenly Dalmatian fresh fig tart.
Packed with stunning photography of the food and
locations, and filled with Rick's passion for fresh
produce and authentic cooking, this is a stunning
collection of inspiring recipes to evoke the magic of
the Eastern Mediterranean at home.

Lands of the Curry Leaf
Rick Stein, one of the UKs most popular and respected
chefs, opens your eyes to the wealth of produce
available on your doorstep with his book, Rick Stein's
Food Heroes. Now available for the first time in
paperback as well as hardback, this book is both an
inspirational collection of recipes and a delightful
celebration of British ingredients and those who
create them. Rick has always encouraged us to think
carefully about the food we eat, to seek out the bestquality ingredients and to cook them simply. In his
accompanying TV series he travelled around Britain,
searching out the best of all British produce, from
bread to beer and lamb to cheese. The book contains
over 100 recipes, including all those broadcast on
BBC2. In addition to a host of brand new recipes
(including Smoked Duck Breast Salad with New
Potatoes and Fresh Raspberry Tart with Hazelnut and
Coconut Pastry), Rick adds his own variations on
traditional dishes, such as The Definitive Welsh
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Rarebit.

Rick Stein's Fruits of the Sea
The Groundnut Cookbook is an African cookbook by
friends Duval Timothy, Jacob Fodio Todd and Folayemi
Brown. They are three energetic, imaginative
Londoners set to change the face of African food with
their cookbook packed full of gorgeous full-colour
photography and easy-to-follow, fresh and healthy
recipes. Learn how to prepare classics like their
namesake Groundnut Stew, and Jollof Rice, alongside
innovative offerings like their Avocado Ice Cream or
Puna Yam Cake. The Groundnut Cookbook will make
you wonder why it's taken you this long to explore
Africa's culinary gems

Made in Italy
To accompany the major BBC Two series, Rick Stein’s
Long Weekends is a mouthwatering collection of over
100 recipes from ten European cities. Rick’s recipes
are designed to cater for all your weekend meals. For
a quick Friday night supper Icelandic breaded lamb
chops will do the trick, and Huevos a la Flamenca
makes a tasty Saturday brunch. Viennese Tafelspitz is
perfect for Sunday lunch, and of course no weekend
would be complete without Portuguese custard tarts
or Berliner Doughnuts for an afternoon treat.
Accompanied by beautiful photography of the food
and locations, and complemented by his personal
memories and travel tips for each city, Rick will
inspire you to re-create the magic of a long weekend
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in your own home.

Rick Stein from Venice to Istanbul
Rick (and Chalky his trusty dog) discover great
seafood dishes and small delicacies amongst the tidal
estuaries, shingle banks and rocky shores of Britain.
Rick travels from the bleak Suffolk coast where
fishermen scrape a living catching cod to the wild,
clear waters of Scotland's lochs bringing back an
abundance of stories and imaginative, colourful
recipes. The book is organised geographically with
each chapter covering one of the regions featured in
the BBC series. Rick describes the fish-catching and
fish-eating traditions of each area as well as details of
the local life, legends and literature. He singles out
local delicacies and includes six to eight fish and
seafood recipes per chapter. Each chapter is
illustrated with stunning food and landscape
photography and ends with an area map and a guide
to a small selection of the best hotels, restaurants,
pubs and specialist suppliers (including information
on extra locations, not featured in the series). 'Just as
I do in the restaurant to keep ahead of the game, I
look for the best suppliers, the freshest fish and who
catches them. In a way, this is what this series is
about, the fish I love, for all sorts of reasons, not just
taste or fashion, where they come from and the
people who catch them and the best way to cook
them. As a result of looking around the country for the
best seafood, it's turned out to be a love affair with
the changing coastline of Great Britain and Ireland
and the business of going to sea in small boats to
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catch the freshest prime fish we have.' Rick Stein

Rick Stein's Long Weekends
Rick Stein embarks on a journey of gastronomic
discovery from Padstow to Bordeaux and then to
Marseille. The book is divided into a diary section and
recipe chapters. Featuring starters, light lunches,
main courses and desserts, the recipes include
authentic versions of French classics - Vichyssoise,
Pissaladiere, Bouillabasse, Cassoulet and Tarte Tatin as well as new takes on traditional ingredients:
Seared Foie Gras on Sweetcorn Pancakes, Fillets of
John Dory with Cucumber and Noilly Prat, Rabbit with
Agen Prunes and Polenta and Prune and Almond Tart
with Armagnac. Fully illustrated with beautiful food
photography by James Murphy and landscape
photography by Craig Easton, Rick Stein's French
Odyssey is both a souvenir of an unusual and idyllic
journey through rural France and an inspiring
collection of classic and original recipes. The good
news is that the French rural gastronomic dream is
still a reality, and the best of its food can be
reproduced at home.

Fish
Approach the Mediterranean Sea from any direction
and you know you've entered a different world. Rick
Stein's culinary odyssey takes in both the islands and
coast of this remarkable region. Travelling often by
public ferry boat, and encountering extraodinary
people along the way, Rick has sought out the very
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best of the region's food. This is a land where culinary
trends are looked down upon. What matters is how
good the lemons are this year and who is pressing the
best olive oil. Rick's pick of more than 100 recipes
includes Catalan Grilled Stuffed Mussels, Feta and
Mint Pastries, Puglian Fava Bean Puree, Corsican
Oysters with a Pernod and Tarragon Dressing,
Moroccan Chicken with Preserved Lemon and Olives,
Sicilian Orange Cake and Corfiot Rice Pudding. Fully
illustrated with beautiful food photography by Earl
Carter and landscape photography by Craig Easton,
Rick Stein's Mediterranean is a fascinating journey
into a rich and varied culinary heritage.

Under a Mackerel Sky
Rick Stein's name is synonymous with fish and
seafood. There is no greater authority on the subject
and his recipes are renowned for their quality and
flavour. Here are his top 100 fish and seafood recipes
from all over the world and, divided into light meals,
hearty mains, quick lunches and food to share, there
is a recipe for every occasion.

The Sicily Cookbook
A celebration of a chef like no other. Join the
inimitable Fergus Henderson and Trevor Gulliver as
they welcome you into their world-famous restaurant,
inviting you to celebrate 25 years of unforgettable,
innovative food. Established in 1994, St. JOHN has
become renowned for its simplicity, its respect for
quality ingredients and for being a pioneer in zero
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waste cooking – they strive to use every part of an
ingredient, from leftover stale bread for puddings,
bones for broths and stocks, to typically unused parts
of the animal (such as the tongue) being made the
hero of a dish. Recipes include: Braised rabbit,
mustard and bacon Ox tongue, carrots and caper
sauce Duck fat toast Smoked cod’s roe, egg and
potato cake Confit suckling pig shoulder and
dandelion The Smithfield pickled cucumbers St. JOHN
chutney Butterbean, rosemary and garlic wuzz Honey
and bay rice pudding Featuring all the best-loved
seminal recipes as well as comprehensive menus and
wine recommendations, Fergus and Trevor will take a
look back at the ethos and working practices of a food
dynasty that has inspired a generation of chefs and
home cooks.

English Seafood Cookery
Androula's Kitchen-Cyprus on a Plate combines a
feast of photos of Cyprus, its crafts, art and food with
some mouth-watering recipes collected on the
journey from family and friends. But this is not a
cookery book, it is a look at traditional Cypriot culture

Rick Stein's Seafood Lovers' Guide
A culture of food and friendship flows through my
veins. This is the culture of the subcontinent, where a
curry leaf tree grows in the garden of just about every
home.' Acclaimed chef, author and TV presenter Peter
Kuruvita shares over 100 vegetarian and vegan
recipes that take us on a culinary journey of discovery
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through the subcontinent - from Bhutan, Nepal and
Afghanistan to India, Pakistan, Bangladesh and his
home country of Sri Lanka. All the dishes in this
deeply personal collection, spiced with the flavours of
Peter's life and travels, reflect the diversity of the
regions, their legendary hospitality, their energy and
excitement, extraordinary landscapes and rich
history. Peter explores a goldmine of plant-based
flavours in recipes for street foods; pulses and
legumes; salads; dairy-based dishes; curries, stir-fries
and stews; rice; soups; chutneys; and sauces. They
are supported by detailed glossaries of ingredients, as
well as advice on setting up a subcontinental pantry,
tempering and blending spices, and adapting
authentic regional cooking methods for the home
kitchen. This book is a reflection of the changing
dialogue about what we eat, as the world embraces
the idea of a meal where flesh is not the main event.
Lands of the Curry Leaf is a celebration of all things
vegetable and their growing prominence at our
tables. Showing that vegetables, grains and pulses
can be culinary stars, Peter takes simple, honest,
health-giving ingredients, adds a host of exciting
spices, and transforms them into a complete and
joyous meal.

Rick Stein's Far Eastern Odyssey
‘All men should strive to learn before they die what
they are running from, and to, and why’ Rick Stein's
childhood in 1950s rural Oxfordshire and North
Cornwall was idyllic. His parents were charming and
gregarious, their five children much-loved and given
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freedom typical of the time. As he grew older, the
holidays were filled with loud and lively parties in his
parents' Cornish barn. But ever-present was the
unpredicatible mood of his bipolar father, with Rick
frequently the focus of his anger and sadness. When
Rick was 18 his father killed himself. Emotionally
adrift, Rick left for Australia, carrying a suitcase
stamped with his father's initials. Manual labour in the
outback followed by adventures in America and
Mexico toughened up the naive public schoolboy, but
at heart he was still lost and unsure what to do with
his life. Eventually, Cornwall called him home. From
the entrepreneurial days of his mobile disco, the
Purple Tiger, to his first, unlikely unlikely nightclub
where much of the time was spent breaking up drinkfuelled fights, Rick charts his personal journey in a
way that is both wry and perceptive; engaging and
witty. Shortlisted for the Specsavers National Book
Awards 2013

Rick Stein's Long Weekends
From the mythical heart of Greece to the fruits of the
Black Sea coast; from Croatian and Albanian flavours
to the spices and aromas of Turkey and beyond âe"
the cuisine of the Eastern Mediterranean is a vibrant
melting pot brimming with character. Accompanying
the major BBC Two series, Rick Stein: From Venice to
Istanbul includes over 100 spectacular recipes
discovered by Rick during his travels in the region.
The ultimate mezze spread of baba ghanoush, pide
bread and keftedes. Mouthwatering garlic shrimps
with soft polenta. Heavenly Dalmatian fresh fig tart.
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Packed with stunning photography of the food and
locations, and filled with Rick's passion for fresh
produce and authentic cooking, this is a stunning
collection of inspiring recipes to evoke the magic of
the Eastern Mediterranean at home.

The Groundnut Cookbook
BEST COOKBOOK OF THE YEAR - Observer Food
Monthly Awards 2014 Persiana: the new must have
cookbook. Sabrina Ghayour's debut cookbook
Persiana is an instant classic. The Golden Girl Observer Food Monthly A celebration of the food and
flavours from the regions near the Southern and
Eastern shores of the Mediterranean Sea, with over
100 recipes for modern and accessible Middle Eastern
dishes, including Lamb & Sour Cherry Meatballs;
Chicken, Preserved Lemon & Olive Tagine; Blood
Orange & Radicchio Salad; Persian Flatbread; and
Spiced Carrot, Pistachio & Coconut Cake with
Rosewater Cream.

River Cafe 30
Having sold more than 200,000 copies in hardcover,
Rick Stein’s classic guide to the best in British and
Irish seafood is now available in paperback, featuring
scores of tasty recipes and color photos.

Moro
Embark on the enchanting culinary journey and
experience the culinary delights of the Sicilian diet.
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Join Sicilian cook, writer, and photographer Cettina
Vicenzino as she shares more than 70 authentic and
mouth-watering recipes from this unique
Mediterranean island. While only a few miles from
Italy, Sicily's heritage is proudly distinct from that of
the mainland, favoring dishes packed with spices,
citrus fruits, cheeses, olives, tomatoes, eggplants,
and seafood. Featuring three strands of Sicilian
cooking - Cucina Povera (peasant food), Cibo di
Strada (street food), and Cucina dei Monsù
(sophisticated food) - alongside profiles on local chefs
and food producers, The Sicily Cookbook invites you
to discover the island's culinary culture and let your
summer cooking burst with Mediterranean sunshine.

The Book of St John
'Deserves a place on everyone's kitchen shelf' Sophie Grigson Fish is becoming increasingly popular
with the British who are learning to appreciate its
enormous variety, versatility and its value as an
essential part of a healthy diet. Drawing on culinary
traditions from around the world, Rick Stein presents
the special recipes he serves at his Seafood
Restaurant in Padstow, and, by sharing the secrets of
his most popular dishes, encourages us to cook
seafood in new and exciting ways.

Rick Stein's India
Rick Stein's passion for fresh, well-sourced food has
taken him from continent to continent, across
magnificent shorelines and to the very best produce
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the coast has to offer. From Fresh grilled cod with
shellfish in garlic butter at the tip of St Ives, to Cured
red duck breasts with melon, soy and pickled ginger
in Sydney Harbour, this collection of over 130 recipes
evokes all the pleasure and flavour associated with
the coast. Chapters are organised by region: healthy
salads inspired by the Californian ocean, sumptuous
starters fit for French cuisine, modern light lunches
such as Japanese sashimi and Moroccan tagines, and
main courses using fresh fruit, vegetables, fish, meat,
poultry and game from the most fertile coastal
regions in the world. There are recipes for classic
treats such as Toad-in-the-hole with porcini
mushrooms and onion gravy, staple fish masterpieces
such as Poached sea trout with sorrel hollandaise, and
recipes for tasty favourites from your treasured
holiday destinations: Seafood Paella, Goan Curry,
Welsh Cawl and Clam Chowder. All this, plus a
delicious range of puddings including Hot bread
pudding with armagnac sauce, Lemon Possett and
Poached pears with mulberries and mascarpone ice
cream. With brand-new recipes and a fresh design,
Coast to Coast contains Rick Stein's most popular
dishes drawn from many years of travelling the
culinary globe. Easy to follow and quick to inspire, this
cookbook will bring all the flavour of the coast into the
comfort of your own home.
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