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C
ookbooks to 
tempt you into 
the kitchen are 
gifts that keep 
on giving. Here 
are our recom-
mendations 

of the year’s most exciting 
releases, from New Zealand 
and beyond. Even an arm-
chair reader merely dreaming 
about creating good food 
or drinking great wine will 
find something inspiring.

NEW ZEALAND TITLES
A LITTLE BIT OF THIS, A LITTLE 
BIT OF THAT: A GUJARATI INDIAN 
COOKBOOK FOR AOTEAROA by 
Jayshri Ganda & Laxmi Ganda 
(Self-published, $70)
Brilliant photography cap-
tures the complexity and 
colour of India in the work 
of a Christchurch mother 
and daughter who share 
their family recipes from the 
Gujarat region. The first-time 
authors cover a broad range 
of snack, starter, vegetable, 
meat and poultry recipes, and 
give pantry hints and spice 
information. The masala 
chicken nibbles and exotic 
sweet vermicelli are two of the 
standouts.

Food books 
of the year
From familiar favourites to 
experiments with fermentation, 
these books will help you to 
expand your kitchen horizons.

by Lauraine Jacobs
FOOD

EATING WELL EVERYDAY by Peter 
Gordon (Allen & Unwin, $45)
As relevant and interesting as 
when first published to inter-
national acclaim in 2012, the 
appeal of rock-star chef Peter 
Gordon’s healthy, fresh ideas 
endures in this reprint. The 
timeless recipes do not require 
hours in the kitchen, are made 
with accessible fresh ingredi-
ents and have loads of flavour 
and interest.

ESSENTIAL VOLUME TWO: SWEET 
TREATS FOR EVERY OCCASION 
by Annabel Langbein (AL Media, 
$65)
Following the issue of a huge 
compendium of Langbein’s 
savoury recipes in 2017, this 
year’s volume will appeal to 
bakers and cooks who love 
the sweet side of life. Recipes 
include brunch ideas, cakes, 
slices and pies and you will 
never be stuck again for des-
sert inspiration. The full-page 
photos seal the deal.

FRESH START, FEEL GOOD! by 
Nadia Lim (Fresh Start, $49.99)
Healthy, happy and a mother 
of two, Lim shares the secrets 
of eating well and keeping fit. 
With many tasty recipes, this 

might be the ultimate eat-but-
still-lose-weight cookbook.

MEAT & THREE by Kathy Paterson 
and Tam West (Self-published, $50)
A New Zealand cookbook that 
breaks new ground. Popular 
food writer Paterson, who 
grew up on a Wairarapa farm, 
captures our rural scene with 
West’s stunning photography 
and presents great lamb and 
beef recipes, with accompa-
nying vegetables for every 
occasion.

RIPE RECIPES – A THIRD HELPING 
by Angela Redfern (Beatnik, $60)
Another volume from this 

popular Auckland deli/café 
known for hearty and healthy 
fresh salads, cakes, sandwiches, 
pies and soups. This edition 
emphasises the seasons, and 
recipes from many of the 
venue’s cooks add a personal 
touch.

WILD DELICIOUS by Amber Rose 
(Random House NZ, $55)
Back home after living and 
cooking in the UK, Rose redis-
covered natural foods to help 
her live a wholesome lifestyle.
Ferments, salads made with 
wild and gathered ingredi-
ents and food direct from the 
garden, orchard, farm or sea 
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& Unwin, $95)
Victor Churchill in Sydney 
is the oldest butcher’s shop 
in Australia and possibly the 
most beautiful in the world. In 
this comprehensive volume, 
the history of every major 
animal raised for meat is 
covered, along with diagrams, 
evocative photos, butchery 
techniques and tips and some 
excellent recipes.

OTTOLENGHI SIMPLE by Yotam 
Ottolenghi (Ebury Press, $65)
The writer, who has defined 
21st-century food with his 
spicy Middle Eastern twists, 
offers yet another exciting 

WIN
COOKBOOKS
To win the complete 
set of our cookbook 

list, go to noted.
co.nz/win or send 

your name and 
address to Best 

Cookbook Giveaway, 
NZ Listener, Private 
Bag 92512, Wellesley 

St, Auckland 1141. 
Entries close at 

midnight, Sunday 
December 16, 2018.

Singleton Hachisu (Phaidon, 
$59.95)
Packed with hundreds of 
authentic, carefully researched 
recipes and complemented by 
a history of Japanese cooking, 
this may be the most com-
prehensive guide to Japanese 
food yet published in English. 
Hachisu includes the work of 
leading Japanese chefs from 
around the world and provides 
an excellent glossary. A must 
for anyone wanting to cook 
Japanese food.

MEAT: THE ULTIMATE 
COMPANION by Anthony 
Puharich and Libby Travers (Allen 

feature in this beautifully pho-
tographed cookbook.

INTERNATIONAL TITLES
HOW TO EAT A PEACH by Diana 
Henry (Hachette, $39.95)
The 11th book by one of the 
most admired British food 
writers is her best so far. Menus 
are the focus, accompanied by 
beautifully written backsto-
ries for the planned meals. 
Ideas for parties and every-
day dinners, and memories 
of delicious foods eaten on 
adventures, fill this beautiful 
book.

JAPAN: THE COOKBOOK by Nancy 
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collection of tasty recipes. Not all are simple, 
but everything is tempting and inspiring. It 
includes such intriguing dishes as baked mint 
rice with pomegranate and olive salsa, and 
lamb siniyah, a kind of shepherd’s pie with a 
tahini crust.

RED & WHITE by Oz Clarke (Hachette, $32.99)
Filled with wine stories, opinions and informa-
tion, this entertaining book is a must for any 
oenophile. Oz Clarke is possibly the best-
regarded British wine writer of our time and his 
voyages of discovery around the world make 
for fascinating reading.

SEASON by Nik Sharma (Chronicle Books, $69.99)
Stunning photography illustrates the bold 
flavours of Indian cooking, combined with 
the healthy ingredients and techniques of the 
American South and California, in this highly 
anticipated book from the food writer behind 
popular blog A Brown Table. Classic recipes 
are refreshed with innovation and a range 
of spices, including caprese salad with sweet 
tamarind dressing, and roasted carrots with 
sesame, chilli and nori.

THE NOMA GUIDE TO FERMENTATION by René 
Redzepi and David Zilber (Artisan, $89.99)
Readers with an interest in fermentation will 
be thrilled to get their hands on this compre-
hensive guide by expert Danish chef René 
Redzepi of Noma. Koji, kombuchas, shoyus, 
misos, lacto-ferments, vinegars, garums, 
black fruits and vegetables are all brilliantly 
explained and illustrated, and 100 original 
recipes show how to use these game-changing 
pantry ingredients. l

by Michael Cooper
WINE

‘Beer is made by men, wine 
by God,” believed Martin 
Luther. Looking at the 
challenges facing today’s 

wine producers, some must be 
praying for divine intervention.

The 2018 annual report from New 
Zealand Winegrowers has an upbeat 
introduction, noting that the value 
of the country’s wine exports rose for 
the 23rd year in a row to $1.7 billion. 
“We’ve steadily built a reputation for 
consistent quality; for wine that is 
approachable and noteworthy; and 
for a comprehensive commitment to 
sustainability.”

But the report’s statistics give no 
scope for complacency. Although 
wine has a glamorous image, its 
consumption is declining in New 
Zealand. During the past decade, 
our consumption of all wines has 
dropped from 21.5 litres a head to 
19.2 litres. Excluding imports – the 
sub-$10 category is particularly popu-
lar – the drop is even steeper – from 
13.9 litres a head in 2009 to 10.9 litres 
in 2018 – a fall of more than 20%.

In the UK, the largest export 
market by volume for New Zealand 
wine, nearly 30% of people aged 
16-25 now avoid all alcohol includ-
ing wine. The only age group which 
is drinking more wine is the oldest – 
those in the 65-plus category.

There are clear signs of a similar 
pattern in New Zealand. I meet many 
people in their twenties who don’t 
drink at all or at extremely moderate 
levels.

In the US, our largest export market 
for wine in dollar terms, and Canada, 
Rabobank believes the rise of legalised 
marijuana poses another threat to 
winegrowers, because some consum-
ers will view marijuana as a substitute 
for wine.

New Zealand has no more wine 
producers than six years ago. Two 
wineries have recently been placed in 
receivership – Vinoptima, founded 
by Nick Nobilo in Gisborne, and 
Mahana, formerly known as 
Woollaston, one of Nelson’s largest 
producers.

Matt Rutherford, managing 
director of Spencer Hill winery in 
Nelson, believes New Zealand is 
simply making too much wine.

“The sheer volume of wine 
available, and need to move product 
through the supply chain to release 
winery capacity and create cash 
flow, has driven many producers 
to constantly lower their prices. 
We see casualties, both locally and 
nationally, and my bet is that we will 
see many more.” l

The cup 
runneth over
New Zealand wine 
is in plentiful supply 
but consumers are 
saying when.

Mission Jewelstone Gimblett 
Gravels Hawke’s Bay Syrah 2016 

This distinguished, ageworthy red 
is already delicious. Floral and full-
bodied (13.5% alc/vol), with dense 
blackcurrant and spice flavours, 
complex and smooth, it’s full of 
personality. $50

WINE OF THE WEEK

The Listener has five copies to give away of 
bestselling recipe book Always Delicious, 
by food columnist Lauraine Jacobs. Filled 
with 100 of her best recipes from the past 
seven years, this will make a  Christmas 
treat for any cook. To win a copy, go to 
noted.co.nz/win or send your name and 

address to Always 
Delicious Giveaway, 
NZ Listener, Private 
Bag 92512, Wellesley 
St, Auckland 1141. 
Entries close at 
midnight, Sunday, 
December 16.
Thanks to Cook the 
Books, Ponsonby, 
for assistance.

Giveaway


