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also available.

The books in the catalogue are listed A-Z by author’s first name. We’re
happy to answer any questions you have, via email.



Aiden Byrne, Made in Great Britain $30
Alain Stella. Nadine Beautheac. Gilles
Brochard. Catherine Donzel (essays), The
Book of Tea $40
Alan Davidson (ed), Petits Propos
Culinaires $20 each
Alan Weinberg Bennett. Bonnie K. Bealer,
The World of Caffeine: The Science 
and Culture of the World’s Most Popular
Drug $25
Alessandro Porcelli, Cook it Raw, $70
Alex Atala, D.O.M.: Rediscovering Brazilian
Ingredients $50
Alex Hanbuckers, Cooking Revolution $20
Alfonso Iaccarino, Alfonso Iaccarino. Ediz.
Inglese $20
Alfred Portale, Alfred Portale’s Gotham Bar
and Grill Cookbook $10
Alice Doyle, Doyle’s Fish Cookbook $20
Alice McCormick. Sarah Rhodes, The
Artist’s Lunch, At Home with Australia’s
Most Celebrated Artists $45
Alison Burt, Preserves & Pickles $10
Allen Andrews, The Whisky Barons $25
Alon Shaya, Shaya, an odyssey of food, my
journey back to Israel $10
Amanda Hesser, The Cook & The Gardener,
A year of recipes and writings from the
French countryside $20
André Bonnaure, Foie Gras $140
André Simon, Food. Pleasures of Life 
Series $20
Andrew Blake, Blakes $35
Andrew Garrison Shotts. Madeline Polss,
Making Artisan Chocolates $20
Andrew McConnell, Cumulus Inc. $40
Angela Hartnett, Angela Hartnett’s Cucina:
Three generations of Italian family 
cooking $40

Anka Muhlstein, Balzac’s Omelette: A
Delicious Tour of French Food and Culture
with Honore’ de Balzac $20
Anne Gollan, The Tradition of Australian
Cooking $25
Anne Willan, Anne Willan’s Look & Cook
Main Dish Vegetables $10
Anne-Sophie Pic, Le Livre Blanc, $180
Annie Perrier-Robert. Charles Fontaine, La
Belgique par la bière. La bière par la
Belgique $30
Anthony Bourdain, Kitchen Confidential;
Adventures in the Culinary Underbelly $10
Arto Der Haroutunian, North African
Cookery $30
Atul Kochhar, Benares: Michelin Starred
Cooking $50
Auguste Escoffier, A Guide to Modern
Cookery $45
Auguste Escoffier, Escoffier’s Cookbook of
Deserts, Sweets, and Ices $50
Bart de Pooter, Just Cooking $40
Bau, Freixa, Roca, Hofman, Armenteros,
Estruch, Duytsche, Balaguer, Janin,
Balaguer, Sweet Cuisine $100
Begoña De Jorge Rodrigo, el desafío de la
Cocina Española: Tres Décadas de Evolución
$70
Belinda Jeffery, The Salad Book $20
Bent Christensen, One Day at Geranium
Restaurant $100
Beppi Polese, John Newton Beppi, A Life in
Three Courses $40
Bill Buford, Heat: An Amateur’s Adventures
as Kitchen Slave, Line Cook, Pasta-Maker,
and Apprentice to a Dante-Quoting Butcher
in Tuscany $20
Borbély Tibor and var. authors, The
Culinary Chronicle. The Best of Tokyo &
Europe (Vol 8) $80
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Brian Fagan, Fish on Friday. Feasting,
fasting and the discovery of the 
New World $15
Bruce Cost, Foods from the Far East; Buying
and Cooking the Staple Foods of China.
Japan and Southeast Asia $20
Carl Hamilton, Absolut: Biography of a
Bottle $25
Carol Field, Italy in Small Bites $50
Carol Field, The Italian Baker $55
Charles Massy, Call of the Reed Warbler $10
Charmaine Solomon, Southeast Asian
Cookbook $30
Charmaine Solomon, Best-loved recipes
from Charmaine Solomon $25
Charmaine Solomon, Charmaine Solomon’s
Encyclopedia of Asian Food $50
Charmaine Solomon, Complete Asian
Cookbook $40
Cheong Liew with Elizabeth Ho, 
My Food $35
Chris Schlesinger. John Willoughby, Big
Flavours of the Hot Sun $30
Christ Kullmann, Wine and Design
(teNeues) $20
Christine Manfield, Dessert Divas $75
Christine Manfield, Paramount Cooking $50
Christine Manfield, Spice, $60
Christopher Kostow, A New Napa Cuisine
[A Cookbook] $100
Chui Lee Luk, Green Pickled Peaches: A
Collection of Recipes and Memories
Claire Joyes, Monet’s Table, the cooking
journals of Claude Monet $30
Clare Ferguson, Extra Virgin $25
Collectif Haute Pâtisserie: 100 Créations Par
Les Meilleurs Chefs Pâtissiers N. Éd $60
Colman Andrews, Reinventing Food, 
Ferran Adria: The Man Who Changed the
Way We Eat $40

Corey Lee, Benu $180 
Craig Claiborne, The New York Times
Cookbook $35
Craig Von Foester. Patrick Tregenza, Sierra
Mar: Post Ranch Inn $60
Culinary Institute of America, Breakfasts &
Brunches $25
Culinary Institute of America, Vegetables:
Recipes and Techniques $40
Cyril Ray. Serena Sutcliffe, Bollinger:
Tradition of a Champagne Family $15
Dale Brown, Foods of the World: American
Cooking $25
Dan Jurafsky, The Language of Food: A
Linguist Reads The Menu $20
Daniel Boulud and Peter Kaminsky, Chef
Daniel Boulud: Cooking in New 
York City, $20
Daniel Doherty, Duck and Waffle, $10
Daniel Okrent, Last Call: The Rise and Fall
of Prohibition $20
Daniel Patterson, Coi; Stories and 
Recipes $75
Daniel Wilson, Huxtabook: Recipes from
Sea, and Earth $60
Daniel Yaffe, Drink More Whiskey /
Whisky: Everything You Need To Know
About Your New Favourite Drink $20
Dannielle Doggett (ed), Edible: The
Illustrated Guide to the World’s Food 
Plants $50
Darren Rovell, First in Thirst: How
Gatorade Turned the Science of Sweat Into
a Cultural Phenomenon $30
David Bell. Gill Valentine, Consuming
Geographies: We Are Where We Eat $20
David Bouley. Melissa Clark, East of Paris;
The New Cuisines of Austria and the
Danube $75
David Chang, Momofuku $40
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David Everitt-Matthias, Essence; recipes
from Le Champignon Sauvage $60
David Herbert, Even More Perfect Cooking
$20
David M. Kaplan, The Philosophy of Food
(Volume 39) (California Studies in Food and
Culture) $20
David Rosengarten, Joel Dean, Giogio De
Luca. Lori Longbotham, contributing
editor, The Dean & DeLuca Cookbook $45
David Tanis, The Heart of the Artichoke $45
David Thompson, Classic Thai Cuisine $85
David Thompson, Thai Street Food,
authentic recipes, vibrant traditions $75
David Thompson, Thai Food: arharn thai
$75
David Winner, Al Dente: Madness. Beauty
and the Food of Rome $15
Dee Nolan, A Food Lovers Pilgramage to
Santiago de Compostela $260
Delia Smith, Delia Smith’s Complete
Cookery Course $50
Denis Blais. Andre Plisnier, Belgo
Cookbook $10
Diana Henry, The Gastro Pub 
Cook Book $20
Diana Kennedy, The Tortilla Book, $40
Diane Seed, The Top One Hundred Italian
Dishes $10
Diane Seed, The Top One Hundred Italian
Dishes $20
Diane Seed, The Top One Hundred Italian
Rice Dishes $20
Diego Guerrero, Irreductible; Diego
Guerrero DSTAgE days to smell taste amaze
grow and enjoy $70
Dominique Gioia, A Welcoming Life: the
MFK Fisher scrapbook $80
Don Kladstrup. Petie Kladstrup,
Champagne: How the World's Most
Glamorous Wine Triumphed Over War and
Hard Times $15

Donna Hay, Seasons $20
Donovan Cooke. Phillipa Sibley-Cooke,
Marriages: Est Est Est Cookbook $160
Dorinda Hafner, A Taste of Africa $20
Ed Randolph, Smoked $5
Ed Wood, World Sourdoughs from
Antiquity: Authentic recipes for modern
bakers $30
Edouard de Pomiane, Cooking with
Pomaine (The Cookery Book Club) $30
Edwin Lavin, trans and ed, Traditional
Recipes of the Provinces of France selected
by Curnonsky $120
Eileen Tighe (ed), Woman's Day
Encyclopedia of Cookery, Vol 4 $5
Elena Kostioukovi, Why Italians Love to
Talk About Food $30
Eliza Acton, The Best of Eliza Acton:
recipes from her classic Modern Cookery for
Private Families $10
Elizabeth David, Summer Cooking $90
Elizabeth David, An Omelette and a Glass
of Wine $50
Elizabeth David, French Provincial 
Cooking $10
Elizabeth David, Harvest of the Cold
Months: The Social History of Ice 
and Ices $95
Elizabeth Luard, The Old World Kitchen:
The rich tradition of European peasant
cooking $80
Elizabeth Riely, The Chef’s Companion: A
Culinary Dictionary $22
Elizabeth Romer, The Tuscan Year $26
Elizabeth Schneider, Vegetables from
Amaranth to Zucchini: The Essential
Reference $20
Elspeth Probyn, Carnal Appetites: Food,
sex, identities $25
Elvis Abrahanowicz, Ben Milgate, Recipes
for a Good Time $60
Emiko Davies, Acquacotta $50
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Emiko Davies, Cinnamon & Salt $50
Emiko Davies, Florentine $50
Emiko Davies, Gohan $50
Emiko Davies, The Japanese Pantry $55
Emma Janzen, Mezcal: The history, craft and
cocktails of the world’s ultimate artisanal
spirit $30
Emma Peacock, Australian Wineries: A
Visual Journey $50
Emmanuel Renaut, The Mountain and the
Chef $75
Emmanuel Renaut, Nature’s Table; Refined
Recipes from an Alpine Chalet $45
Eneko Atxa Azurmendi, En3ko Atxa
Azurmendi $400
Eric Briffard, Chihiro Masui, Richard
Haughton, Le Cinq $100
Eric Schlosser, Fast Food Nation: What
the All-American Meal is Doing to the
World $12
Escoffier (see Auguste Escoffier)
Eva Crane (ed), Honey, a comprehensive
survey $220
Evan D. G. Fraser. Andrew Rimas, Empires
of Food: Feast. Famine. and the Rise and Fall
of Civilizations $25
Ewald Notter, The Art of the Confectioner;
Sugarwork and Pastillage $100
Fabrio Chemoune, Gerhard Steidl (ed), 
I am Drinking Stars, a History of a
Champagne $45
Felipe Fernández-Armesto, Food: 
A History $20
Fergus Henderson, Beyond Nose to Tail $50
Fergus Henderson. Introduction Anthony
Bourdain, The Whole Beast. Nose to tail
eating $40
Fernanda de Paula. Shelley Hepworth, This
is Brazil Home-Style Recipes and Street
Food $20
Fina Puigdevall. Manel Puigvert, Anima; Les
Cols Restaurant $80

Franco Galli, The Il Fornaio Baking 
Book $30
Frank Camorra, Richard Cornish, MoVida:
Spanish Culinary Adventures $50
Frank Camorra. Richard Cornish, MoVida
Cocina; Spanish Flavours from Five
Kitchens $50
Frederick Berselius, Aska $40
Gabrielle Chan, Why You Should Give 
a Fuck About Farming $5
Gary Rhodes, Gary Rhodes Cookery Year:
Spring into Summer $30
Gay Bilson, Plenty: Digressions on 
Food $100
George Calombaris, The Press Club;
Modern Greek Cooking $20
Gillian Riley, A Feast for the Eyes $30
Giuliano Bugialli, Giuliano Bugialli’s Foods
of Tuscany $60
Giuseppe Pace, Mushrooms of the 
World $70
Gordon Ramsay, Gordon Ramsay’s 
Passion for Flavour: Recipes from The
Aubergine $40
Gordon Ramsay, Gordon Ramsay’s Passion
for Seafood $40
Gordon Ramsay, Gordon Ramsay’s 
Secrets $45
Gordon Ramsay, Three Star Chef $65
Greg Doyle, Pier $120
Greg Malouf. Lucy Malouf, Arabesque.
Modern Middle Eastern Food $30
Greg Malouf. Lucy Malouf, Moorish $25
Gretta Anna Teplitzky, More Gretta Anna
Recipes $30
Gretta Anna Teplitzky, The Gretta Anna
Recipes $20
Gunnar Karl Gíslason. Jody Eddy, North,
The New Nordic Cuisine of Iceland [A
Cookbook] $100
Guy Grossi, Grossi Florentino: Secrets and
Recipes $30
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Guy Grossi, Love Italy, $60
Guy Mirabella, Eat Ate $30
Harold McGee, McGee on Food & Cooking;
An Encyclopedia of Kitchen Science.
History and Culture $60
Haryati Zucchi, Indonesian Cuisine $25
Heinz Beck, Heinz Beck $40
Heinz von Holzen. Lother Arsana, The
Food of Bali $15
Helge Rubinstein. Sheila Bush, 
Ices Galore $20
Hendrik Haase. Robert Klanten. Sven
Ehmann, Crafted Meat; Or the Wurst Is 
Yet to Come $70
Henry Dimbleby. Kay Plunkett-Hogge.
Claire Ptak. John Vincent, Leon 
Smoothies, Juices & Cocktails; Naturally
Fast Recipes $10
Heston Blumenthal, Further Adventures in
Search of Perfection: Reinventing Kitchen
Classics $35
Heston Blumenthal, Heston Blumenthal at
Home $50
Heston Blumenthal, In Search of Perfection;
Reinventing Kitchen Classics $20
Homaro Cantu, Moto; The Cookbook $20
Hugh Johnson, The Story of Wine $45
Ian Dore, Salmon: The Complete Reference
for the Commercial Use $45
Ian Hemphill, Spice Travels: A Spice
Merchant’s Voyage of Discovery $25
Isabel Allende. Aphrodite: A Memoir of the
Senses $12
Isabel Moore, Spanish and Mexican
Cooking $10
Jakob Mielcke. Jan Hurtigkarl,
Metamorphosis: Mielcke & Hurtigkarl $120
James Beard, Beard on Bread $20
James Halliday, James Halliday’s Wine Atlas
of Australia $50

James Peterson, Fish & Shellfish $60
James Turnbull, Rhone Valley the 90
greatest wines (Grandeur Nature Collection)
$30
James Viles, Biota. Grow, Gather, Cook $50
Jan Read. Maite Manjón, The Great British
Breakfast $20
Jane Grigson, English Food $10
Janice Wong, Perfection in Imperfection; a
culinary journey through the senses of Chef
Janice Wong $125
Jannis Brevet, Cuisine & Art, $80
Jason Atherton, Social Suppers $20
Jason Goodwin, The gunpowder gardens:
Travels through India and China in search of
tea $20
Jayne Powell. Fritz Gubler, Dannielle Viera,
Great, Grand and Famous Champagnes:
Behind the Bubbles $40
Jean Anthelme Brillat-Savarin (MFK Fisher
trans; Wayne Thiebaud illustrations), The
Physiology of Taste or Meditations on
Transcendental Gastronomy $40
Jean-Georges Vongerichten, Asian Flavours
of Jean-Georges $25
Jean-Georges Vongerichten; Mark Bittman,
Jean-Georges: Cooking at Home with a
Four-Star Chef $40
Jean-Marie Lanio, Jeremy Ballester, All
About Croissant $30
Jeff Hertzberg, Zoe Francis, Artisan Bread
in Five Minutes a Day: The Discovery That
Revolutionizes Home Baking $40
Jennifer Paterson, Clarissa Dickson Wright.
Two Fat Ladies Gastronomic Adventures
[with motor bike and sidecar] $40
Jérémy Ballester. Jean-Marie Lanio. Olivier
Magne. Thomas Marie, Le grand livre 
de la viennoiserie. Classique - Tendance -
Prestige $120

6



Jill Norman, Editor in Chief, The Cook’s
Book $40
Jillian Adams, K Sheedy, A good brew: the
history of H.A. Bennett & Sons and tea and
coffee in Australia $30
Joan Campbell, Bloody Delicious, A Life
with Food $70
Joan Roca. Salvadore Bruges, Sous-Vide
Cuisine/Lo Cucine al Vacio $120
Joan Smith, Hungry For You: From
Cannibalism To Seduction. A Book 
Of Food $25
John Beeston, Wine Regions of Australia
John Campbell, Formulas for Flavour: How
to Cook Restaurant Dishes at Home $40
John Currence, Pickles, Pigs & Whiskey:
Recipes from My Three Favorite Food
Groups and Then Some $20
John Pawson. Annie Bell, Living and 
Eating $40
John Reader, Propitious Esculent: The
Potato in World History $25
John Torode. Sarah Francis, The Mezzo
Cookbook with John Torode $20
Johnny Iuzzini. Roy Finamore, Dessert
Fourplay: Sweet Quartets from a Four-star
Pastry Chef $75
Johnny Iuzzini. Wes Martin, Sugar Rush;
Master Tips. Techniques. and Recipes for
Sweet Baking $20
Jonathan Nossiter, Liquid Memory: Why
Wine Matters $20
Jonathan Roberts, Cabbages and Kings: The
Origins of Fruit and Vegetables $20
Jonathan Safran Foer, Eating Animals $15
José Andrés, Richard Wolffe, Tapas: A taste
of Spain in America $40
José Antonio Pérez Pozo. José Polo 
Criado, Atrio $90
Josean Martínez Alija, Muina: 
Josean Alija $80
Josh Niland, The Whole Fish Cookbook $50

Juanjo Lopez, La Tasquita de Enfrente: La
Sencilla Desnudez/As Nature Intended $190
Julia Child. Simone Beck, Mastering the Art
of French Cooking Vol Two $60
Julien Barnes, The Pedant in the 
Kitchen $60
Juliet Harbutt, The World Encyclopedia of
Cheese $20
Justin North, French Lessons $20
Justin Quek, Justin Quek; Passion &
Inspiration $100
Kate Colquhoun, Taste: the story of Britain
through its cooking $10
Katie Stewart, Cooking and Eating: a
pictorial history with recipes $40
Katrina Meynink, Bistronomy: French Food
Unbound $100
Katrina Meynink, Kitchen Coquette $20
Keith McNally. Riad Nasr. Lee Hanson, 
The Balthazar Cookbook $45
Ken Arnold, Australian Preserving &
Storage Jars pre 1920 $50
Ken Hom, The Taste of China $10
Ken James, Escoffier: The King of Chefs $30
Kenneth F. Kiple, A Movable Feast: Ten
Millennia of Food Globalization $25
Kenneth Lo, The Encyclopaedia of Regional
Chinese Cooking, with recipes from
Kenneth Lo’s Chinese cookery school and
Memories of China restaurant $10
Kristen Kish. Meredith Erickson, Kristen
Kish Cooking $60
Kylie Kwong, Kylie Kwong’s Simple Chinese
Cooking Class $60
Lauraine Jacobs, A Treasury of New Zealand
Baking $20
Laurent Tourondel. Michele Scicolone,
Bistro Laurent Tourondel; New American
Bistro Cooking $40
Lesley Downer. Minoru Yoneda, Step by
Step Japanese Cooking $35 7



Lesley Harding. Kendrah Morgan, Sunday’s
Kitchen: food & living at Heide $30
Leslie Forbes, A Taste of Provence: Classic
recipes from the south of France $35
Linda Himelstein, The King Of Vodka: The
Story Of Pytor Smirnov & The Upheaval Of
An Empire $15
Lindsey Bareham, A Celebration Soup, with
Classic Recipes from Around the World $30
Lisa Yockelson, Chocolate Chocolate $60
Lorenza De’ Medici, Lorenza’s Pasta: 200
Recipes for Family and Friends $10
Lorenza de’Medici. Scotto Sisters. Jacki
Passmore, The Best of The Beautiful
Cookbooks, Italy, France, Asia $45
Lori De Mori, Savouring Tuscany, Recipes
and Reflections on Tuscan Cooking $30
Lucio Galletto, The Art of Pasta (Limited
boxed edition with original octopus
lithograph by Luke Sciberras) $1250
Lucio Galletto. David Dale, Lucio’s 
Ligurian Kitchen $40
Lucio Galletto. Timothy Fisher (foreword 
by Leo Schofield, introduction by Robert
Hughes), The Art of Food at Lucio’s $120
Luke Mangan. Lisa Hudson, BLD; Breakfast
Lunch Dinner: Food with Luke Mangan $20
M Dalton King, Perfect Preserves, Easy
recipes for delicious jams, jellies $5
M F K Fisher, A Cordiall Water: a garland of
odd & old receipts to assuage the ills of man
or beast $250
M F K Fisher, Long Ago in France: The
Years in Dijon $45
M K F Fisher, Eds of Time Life Books, Foods
of the World: The Cooking of Provincial
France $25
Madhur Jaffrey, A Taste of India $20
Madhur Jaffrey, Madhur Jaffrey’s Ultimate
Curry Bible $30
Maggie Beer, Cooking with Verjuice $30

Maggie Ramsey ed., Classic Cooks: 250
recipes from the world’s top chefs and food
writers $20
Marcella Hazan, Essentials of Classic Italian
Cooking $60
Marco Pierre White. Photographs by Bob
Carlos Clarke. Food photos Michael Boys,
White Heat $300
Margaret Visser, Much Depends on Dinner:
The Extraordinary History and Mythology.
Allure and Obsessions. Perils and Taboos of
an Ordinary Meal $15
Mario Batala, The Babbo Cookbook, Simple
Italian Food $75
Marion Nestle, Soda Politics: Taking on Big
Soda (and Winning) $20
Mark Best, A Culinary Adventure 
Marque $200
Mark Kurlansky, Cod: A Biography Of The
Fish That Changed The World $15
Mark Kurlansky, Salt: A World History $10
Mark Scarbrough. Bruce Weinstein, Ham:
An Obsession with the Hindquarter $30
Martha Stewart, Martha Stewart hors
d’oevres $5
Martin Benn, Sepia: The Cuisine of Martin
Benn $600
Martin Boetz, Longrain; Modern 
Thai Food $40
Martin Bosley, Martin Bosley $90
Marty Roth, Drunk the Night Before: An
Anatomy of Intoxication $30
Mary Berry, The New Cook. The Essential
Guide to all the Kitchen Basics $10
Masaharu Morimoto, Morimoto, The New
Art of Japanese Cooking $60
Masayasu Yonemura, Restaurant 
Yonemura $80
Massimiliano e Raffaele Alajmo,
Ingredienti: Le Calandre $180
Massimo Bottura & Friends, Bread is 
Gold $60
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Massimo Bottura, Never Trust a Skinny
Italian Chef $80
Masuo Yoshino. Yoshino Teruo, Sushi, The
delicate flavour of Japan $10
Matt Lee Ted Lee, The Lee Bros Charleston
Kitchen $20
Matt Purbrick. Lentil Purbrick, 
The Village $40
Matthew Evans, Milk $10
Matthew Evans, Summer on 
Fat Pig Farm $35
Matthew Jukes, The Wine Book $25
Matthew Kenny. Meredith Baird. Scott
Winegard, Plant Food $10
Max Lake, Cabernet: Notes of an Australian
Wineman $40
Michael A. Ginor. Mitchell Davis. 
Andrew Coe. Jane Ziegelman, Foie Gras; 
A Passion $60
Michael Jackson, Michael Jackson’s Malt
Whisky Companion $25
Michael Krondl, Sweet Invention; A History
Of Dessert $25
Michael Mina. JoAnn Cianciulli, Michael
Mina; The Cookbook $75
Michael Ruhlman, Salumi $50
Michael Steinberger, Au Revoir to All That:
The Rise and Fall of French Cuisine $20
Michaele Weissman, God in a Cup: The
obsessive quest for the perfect coffee $25
Michel Dovaz, Chateau Latour $120
Michel Richard. Forward Thomas Keller,
Happy in the Kitchen $20
Mitch Tonks, Fish, The Complete Fish &
Seafood Companion $10
Moosewood Collective, Moosewood
Restaurant Cooks at Home $15
Moreno Cedroni, Sushi & Susci, $80
Mrs N Pescott (compiled by), Australian
Early Settlers Household Lore from
Sovereign Hill, Ballarat $10
Nadine Ingram, Love Crumbs $45

Neil Perry, The Food I Love $60
Nicholas Faith, Liquid Gold: The Story of
Australian Wine and Its Makers $20
Nicholas Lodge. Janice Murfitt, The
International School of Sugarcraft Book
One: Beginners $40
Nicholas Lodge. Janice Murfitt, The
International School of Sugarcraft Book
Two: Advanced $40
Nick Sandler. Johnny Acton, Preserved $20
Nigella Lawson, Cook. Eat. Repeat;
Ingredients. Recipes and Stories $40
Nigella Lawson, Feast; Food that 
Celebrates Life $30
Nigella Lawson, Forever Summer $30
Nigella Lawson, Nigella Bites $30
Nigella Lawson, Nigellissima; Instant 
Italian Inspiration $30
Nigella Lawson, Simply Nigella; Feel 
Good Food $35
Niki Segnit, The Flavour Thesaurus $30
Nina Caplan, The Wandering Vine: wine,
the Romans and me $15
Nobuko Sakamoto, The People’s Republic
of China cookbook, Authentic recipes from
mainland China carefully adapted for the
American kitchen $15
Nobuyuki Matsuhisa. Mark Edwards, 
Nobu West $90
Olney, Richard & the Editors of Time-Life
Books, The Good Cook Fish & Shellfish $25
Olney, Richard & the Editors of Time-Life
Books, The Good Cook Game $30
Olney, Richard & the Editors of Time-Life
Books, The Good Cook Grains, Pasta and
Pulses $25
Olney, Richard & the Editors of Time-Life
Books, The Good Cook Vegetables $25
Olney, Richard & the Editors of Time-Life
Books, The Good Cook: Salads & Cold
Hors-d’Oeuvre $25 9



Oriol Balaguer et al, 21stC The New
Generation in Pastry, $60
Paco Pérez Sánchez, Miramar $140
Pamela Sheldon Johns, Sicily $60
Panikos Panayi, Fish and Chips: A 
Takeaway History $20
Pascal Babot, Astrance: A Cook’s Book
(Deluxe Version in slip cover, plus Step-by-
Step) $1500
Patricia Smouha, Middle Eastern 
Cooking $45
Paul Allam. David McGuiness, Bourke
Street Bakery $35
Paul Prudhomme, Chef Paul Prudhomme’s
Louisiana Kitchen $40
Paul Wilson, Botanical; Inside the Iconic
Brasserie $135
Paula Wolfert, Couscous and Other Good
Food from Morocco $40
Pauline Green (ed), Eat Art $20
Pedro Subijana, Akelare, New Basque
Cuisine $30
Pepe Solla, Casa Solla. Pepe Solla; cuando lo
ancestral se hace eterno $280
Pepe Solsona, The Casa Pepe book of
Spanish Cooking $40
Peter & Joan Martin, Japanese Cooking $10
Peter Brears, et al, A Taste of History:
10,000 Years Of Food In Britain $20
Peter Doyle, Golden Flavours of 
Summer $35
Peter Gilmore, Organum; The food of 
Peter Gilmore. Nature, Texture, Intensity,
Purity $100
Peter Gilmore, Quay: food inspired by
nature $125
Peter Macinnis, Bittersweet: The Story of
Sugar $15
Peter Oppliger, Green Tea: The Delicious
Everyday Health Drink $15

Peter Thompson. Stephen Harris, Seeds Sex
and Civilization: How The Hidden Life Of
Plants Has Shaped Our World $25
Philip Dowell. Adrian Bailey. Introduction
by Jane Grigson, The Book of Ingredients
$10
Philip Hasheider, The Complete Book of
Butchering, Smoking, Curing and Sausage
Making. How to harvest your livestock &
wild game $20
Philip Lymbery, Farmageddon In Pictures:
The True Cost Of Cheap Meat $15
Philippa Sibley, PS Desserts $75
Philippe De Rothschild, Joan Littlewood,
Milady Vine: The Autobiography of
Philippe De Rothschild (Century Lives and
Letters) $15
Pierre Laszlo, Salt: Grain of Life $20
Pierre Poupin & Pierre Forgeot, The Wines
of Burgundy $20
Pietro Demaio, Preserving the Italian 
Way $20
Pietro Francesco Mele, Moet & Chandon -
Impressions Of France $30
Prosper Montagne (author 1938) Robert J.
Coutine (ed) Larousse Gastronomique, The
World’s Greatest Cookery Encyclopedia $60
Prosper Montagne (author 1938). Revised by
Joel Robuchon & Ors, Larousse
Gastronomique, The World’s Greatest
Cookery Encyclopedia $80
Queen Ida Guillory with Naomi Wise,
Cookin’ with Queen Ida: ‘Bon temps’ Creole
Recipes (and stories) from the queen of
Zydeco Music $10
Rachel Bowlby, Carried Away $15
Rafael Steinberg, Eds of Time Life Books,
Foods of the World: The Cooking of 
Japan $25
Raj Patel, Stuffed and Starved: The Hidden
Battle for the World Food System $10 10



Ramin Ganeshram, Saffron, A Global
History $25
Randall Heskett. Joel Butler, Divine
Vintage: Following the Wine Trail from
Genesis to the Modern Age $25
Rawia Bishara, Olives, Lemons & 
Za’atar $20
Reay Tannahill, Food In History $15
Reay Tannahill, The Fine Art of Food $20
Rebecca L. Spang, The Invention of the
Restaurant: Paris and Modern Gastronomic
Culture $25
Rena Salaman. Linda Smith, Greek Island
Cookery: An Evocation in Words and
Watercolours $20
Richard Bertinet, Dough: Simple
Contemporary Bread $25
Richard Olney, Lulu’s Provencal Table, The
Exuberant Food and Wine from Domaine
Tempier Vineyard $120
Richard Stein, English Seafood Cookery.
(Penguin Cookery Library) $20
Richard Whittington. Forward Terence
Conran. Quaglino’s The Cookbook $20
Rick Stein, English Seafood Cookery.
(Penguin Cookery Library) $10
Rick Tramonto, Gale Gand, Mary
Goodbody, Tru: A Cookbook from the
Legendary Chicago Restaurant $35
Rick Tramonto. Mary Goodbody, Amuse-
Bouche, Little Bites of Delight Before the
Meal Begins: A Cookbook $20
Robert Carrier, Feasts of Provence $35
Robert Carrier, Great Dishes of the 
World $10
Robert Carrier, Taste of Morocco $15
Robert Carrier, The Robert Carrier
Cookbook $6
Robert Freson, The Taste of France $60
Rodolfo Guzmán, Boragó; Coming from the
South $60

Roger Williams, Lunch with Elizabeth
David $15
Rohan Anderson, Whole Larder Love: grow
gather hunt cook $45
Roisen Bibby, My Mum’s Cookbook $10
Rose Gray, Ruth Rogers, River Café Cook
Book $40
Rose Gray, Ruth Rogers, River Café Cook
Book Green $60
Rose Gray. Ruth Rogers, River Café Cook
Book Easy $35
Rose Grey, Ruth Rogers, River Café Cook
Book Two $75 
Rose Grey, Ruth Rogers, River Café Cook
Book Two $45
Rose Hancock Porteous, Rose’s Way... To A
Man’s Heart $40
Rosemary Brissenden, South East Asian
Food: Indonesia, Malaysia and Thailand $10
Rosemary Hume, Muriel Downes, 
London Cordon Bleu Cookery School Meat
Cookery $15
Ross Dobson, Three Ways with 
Stale Bread $10
Ruth Beck Bakalr, Gourmet (ed), The
Gourmet Cookbook Vol II $10
S. R. Charsley, Wedding Cakes and Cultural
History $15
Sadako Kohno, Home Style Japanese
Cooking in Pictures $15
Sally Stone. Martin Stone, The Essential
Root Vegetable Cookbook; A Primer for
Choosing and Serving Nature’s Buried
Treasures $30
Sam Van Zweden, Eating with my Mouth
Open $5
Samin Nosrat, Salt Fat Acid Heat;
Mastering the elements of good cooking $45
Santha Rama Rau, Eds of Time Life 
Books, Foods of the World: The Cooking of
India $20 11



Sara Jayne-Stanes, Chocolate: The
Definitive Guide $15
Sara Paston-Williams, The Art of Dining: A
History of Cooking & Eating $40
Sarah Freeman, Mutton and Oysters: The
Victorians and Their Food $30
Sarah Glover, Wild Adventure 
Cookbook $65
Saul Kreig, The Alpha and Omega of Greek
Cooking $30
Scott Hallsworth. Nobuyki Matsuhisa, The
Japanese Foie Gras Project $200
Scott Thomas, The Chef Behind the Bar $40
Serge Dansereau, Seasonal Kitchen: 
Classic Recipes from Australia’s Bathers’
Pavilion $40
Sergio Herman, OP: Sergio $100
Shane Osborne, Shane Osborne’s 
Starters $30
Shannon Bennett (foreword by Paul
Bocuse), My Vue: Modern French 
Cookery $40
Sheila Scotter. Elizabeth Reeve, Vogue
Australia Cook Book $10
Sheila Scotter. Introduction Robert Carrier,
A Bedside Cookbook $10
Shirley O Corriher, CookWise: the hows &
whys of successful cooking $10
Silvana Franco, Tapas Creative Cooking
Library $20
Simmons, Owen (Owen & Owen), The
Book of Bread $1000
Simon Rogan, Rogan: The Cookbook $60
Simon Wright, The French Café 
Cookbook $110
Sophie Braimbridge, Simply Italian $40
Sophie Dobzhansky Coe. Michael D. Coe,
The True History of Chocolate $20
Sri Owen, Healthy Thai Cooking $20
Stan Sarris. Liam Tomlin. Rodney Adler,
Banc $120

Stefano de Pieri, A Gondola on the Murray:
Feast by the River $30
Stefano Manfredi, John Newton, Bel Mondo
Beautiful World $30
Stéphane Glacier, Tartes et gâteaux de
voyage; Pâtisserie Boulangère $100
Stephane Reynaud, Pork & Sons $50
Stephanie Alexander, Cooking and
Travelling in South-West France $60
Stephanie Alexander, Feasts and Stories $45
Stephanie Alexander, Mary Burchett:
Recipes My Mother Gave Me $35
Stephanie Alexander, Stephanie’s 
Journal $25
Stephanie Alexander, Stephanie’s Menus for
Food Lovers $30
Stephen Le, 100 Million Years of Food: What
Our Ancestors Ate and Why It Matters
Today $25
Steven Jenkins, Cheese Primer $20
Studio Olafur Eliasson. Forward by Alice
Waters, The Kitchen $90
Suzanne Dunaway, No Need to Knead $40
Suzanne Gibbs, Sweet Things: An
Irresistible Collection of Sweet. Not Too
Sweet and Sweet and Savoury Dishes $20
Teage Ezard, Ezard: Contemporary
Australian Food $20
Teage Ezard, Lotus, Asian Flavours $20
Teage Ezard. Chris Donnellan, Gingerboy ,
Creative Street Food $100
Terre magazine, $10
Tessa Kiros, Now & Then: a collection of
recipes for always $40
Tessa Kiros, Recipes and Dreams from an
Italian Life $45
Tessa Kiros, Twelve A Tuscan Cookbook by
Tessa Kiros $45
Tetsuya Wakuda (foreword by Charlie
Trotter), Tetsuya $80
The Kinfolk Table $45 12



The Silver Spoon Quick and Easy Italian
Recipes $35
The Silver Spoon, $60 
The Terrace Times Cookbook London $15
The Terrace Times Cookbook Rocks $15
Thomas Teffri-Chambelland, Sourdough
Panettone and Viennoiserie $140
Tom Aikens, Tom Aikens Cooking $20
Tony Bilson, Insatiable: My Life in the
Kitchen $40
Tony Bilson, Tony Bilson’s Fine. Family
Cooking $10
Tony Botella, Cocktail Cuisine by Tony
Botella $20
Tony Chiodo, Feel Good Food: wholefood
recipes for happy healthy living $45
Valentina Harris, Italia Italia $50
Viana La Place, Verdura: Vegetables Italian
Style $20
Victor MacClure, Good Appetite, My
Companion. A Gourmand at Large $15
Victoria Alexander. Genevieve Harris, The
Bathers Pavilion Cookbook $35
Viktor Stampfer, Sous-vide; Garen im
Vakuum/Cooking in a Vacuum $60

Warren Fahey, When Mabel Laid the Table:
The Folklore of Eating and Drinking in
Australia $50
Wendy Parkins. Geoffrey Craig, 
Slow Living $20
Will Studd, Chalk and Cheese $95
William Shurtleff, The Book of Tofu;
Protein Source of the Future-- Now! $20
William Stadiem. Mara Gibbs, Everybody
Eats There: : Inside The World’s Legendary
Restaurants $15
Woollahra Public School P&C, The
Woollahra Kitchen; Recipes from our
community $40
Yann Duytsche, Sweet Diversions $500
Yardley Potter, At Home on the Range $30 
Yasmin Newman, 7000 Islands: A Food
Portrait of the Philippines $45
Yukiko Moriyama. Yoichi Suzuki, Favorite
Japanese Dishes; Shabu-Shabu. Sukiyaki.
Tempura. Teppan-Yaki. Teriyaki $10
Zakary Pelaccio, Eat with your hands $20
Zoltan Halasz, The Book of Hungarian
Wines $140
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