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Change the Course: Two Good Co 
 
In their third book Two Good Co pay homage to their origins; their core belief 
that having less time or money should never mean less love and nourishment. 
That good food prepared with care is a universal act of love - and self love - with 
the power to change the course of someone's life.  
This book demonstrates that food is more than food. It includes stories that feed 
the soul from people whose lives have been transformed through the magic of 
Two Good Co: survivors of homelessness and domestic violence; participants of 
their life-changing employment pathway program; managers of women’s refuges 
and community services supporting Australia's most vulnerable. 
 
Too good not to cook: Festive ham with a sticky glaze of orange juice, whisky and, 
honey and mustard. 
RRP $45.00 
 

 

 
 
 

 
Meatsmith - Home Cooking for Friends and Family: Andrew McConnell and Troy 
Wheeler 
 
Andrew McConnell, Melbourne restaurateur (Gimlet, Cutler & Co) and Troy 
Wheeler, world class butcher, have written this elegant guide to classic cooking. 
Their aim is to inspire moments to be remembered.  
Andrew and Troy’s belief in quality has seen Meatsmith become one of Australia's 
best boutique grocers, and it is now the essential cookbook every home cook 
must have. 
 
Give them a go: Crunchy fried chicken sandwich or Beef Wellington – poles apart 
but oh so delicious. 
RRP $60.00 

 

 

 
Andaza - A Memoir of Food, Flavour and Freedom in the Pakistani Kitchen: 
Sumayya Usmani 
 
Food writer Sumayya Usmani conjures her story of growing up in Pakistan, 
migrating to the UK, and navigating a path to self-trust through her family's food. 
This evocative and moving food memoir tells the story of how Sumayya's self-
belief grew throughout her young life, allowing her to trust her instincts and find 
her own path.  
Gradually, through the warmth of her family life, the meaning of 'andaza' comes 

to her: that the flavour and meaning of a recipe is not a list of measured 

ingredients, but a feeling in your hands, as you let the elements of a meal come 

together through instinct and experience. 

Why not: Saffron black cardamom fudge 

RRP $45.00 



 

 

 
Eat Lao : Sam Sempill 
 
Sam Sempill was born in Australia and raised in a traditional Lao family. 
The recipes in this book follow the trail of Sam's grandmother's cooking back to 
Lao. The food her grandmother cooked has remained a constant in Sam's life, 
providing her with a connection back to a country she left as a child. They 
celebrate the uniqueness of the Lao food tradition. Each recipe, like the scent of a 
signature perfume, evokes memories of a certain moment in time, and tells the 
story her family's journey from Lao to Australia. 
 
Why buy: So many unique recipes – give them a go! 
RRP $48.00 
 

 

 
Now & Then – A Collection of Recipes for Always: Tessa Kiros 
 
Beloved food writer Tessa Kiros's definitive reflection on a lifetime of cooking and 
eating, combining past meals and recipes with food that excites and nourishes 
her family today. 
Part memoir, part travel guide, part food odyssey, this collection of more than 150 
new recipes is accompanied by Tessa's personal reflections and favourite food 
memories. Longtime fans will rejoice in her best work yet, and aspiring cooks will 
discover how and why she has redefined the modern cookbook. 
 
Time to travel: Piri Piri Prawns or Cochinita Pibil 
RRP $59.95 
 

 

 
 

 
Recipes for a Lifetime of Beautiful Cooking: Danielle Alvarez 
 
Danielle  Alvarez's thoughtful recipes, wisdom, and whimsy offer the foundations 
for a lifetime of joy and nourishment in the kitchen, at the table, and beyond. 
The recipes are eclectic because her interests in flavour are diverse. We are so 
lucky to live in a world where one night we might be cooking something Indian, 
then next something Italian and then something Australian. Danielle celebrates 
this luxury, then applies the essential principles of respecting where food comes 
from and preparing it with care and attention. 
 
Buy it because: it will give you a lifetime of beautiful cooking. 
RRP $49.95 
 

  
Rumi - Food of Middle Eastern Appearance : Joseph Abboud 
 
Heartwarming, flavour-packed recipes from the Middle East via Joseph Abboud's 
iconic Melbourne eatery, Rumi. 
Chef Joseph’s food looks Middle Eastern because its proud origins are a little bit 
Lebanese, a little bit Persian, and a little bit Turkish – but it also represents the 
heart of an honest and enduring eatery in inner Melbourne's Brunswick, named 
for the 13th-century poet. 
 
Try it: Anthony did and he had 2 - The Quail That Anthony Bordain Ate  
RRP $39.95 
 



 

 

 
BAO : Erchen Chang, Shin Tat Chung, Wai Ting Chung 
 
According to Nigella Lawson, BAO is an elegant introduction to Taiwanese 
cooking.  
This playful cookbook-cum-manifesto features 100 recipes, from the traditional 
steamed buns of its name to noodles, xiao chi, dumplings and drinks, and takes 
readers to the very heart of the BAO world, telling the fascinating story of the 
food, heritage, artistry and mastery of BAO’s cult restaurants in London. 
 
Crazy bao you: Classic Pork Bao or Fried Horlicks Ice Cream Bao 
RRP $59.95 

 

 
Butter – A Celebration: Olivia Potts 
 
If you read Diana Henry, and we do, she says that everyone who cooks needs this 
book! This is a book to be savoured for its wonderful writing, as well as for its 
irresistible recipes and expert introduction to patisserie, too.  
Full of history, anecdotes and, of course, delicious recipes resplendent with 
butter. This is a grand tour of butter and its many varied applications. 
 
Take a tour: from old school chicken Kiev saffron and yoghurt tahdig. 
RRP $55.00 

 

 

 
CDMX The Food of Mexico City: Rosa Cienfuegos 
 
These are the dishes that Rosa grew up eating in Mexico City and now recreates 
in her two Sydney restaurants: Tamaleria and Icatate. It is the food that 
‘chilangos’ (residents of Mexico City) enjoy at home and on the streets, in 
markets and cafes and bars.  
Authentic and often unique to Ciudad de México, as the locals call it, CDMX’s 
colourful recipes reflect the vibrancy, history and modern urban life of Mexico’s 
liveliest city. 
 
Spice it up: Mixiotes (steamed lamb pockets) with chillies – lots of them  
RRP $55.00 
 

 

 

 
Garlic, Olive Oil + Everything Else: Daen Lia 
 
Daen Lia's stunning modern Mediterranean dishes have taken social media by 
storm thanks to their show-stopping textures and bold flavours. This much-
anticipated cookbook is the essential collection of her recipes for lovers of olive 
oil, garlic, butter and all things delicious. 
This confident collection heralds Daen's arrival as Australia's new go-to food 
personality for Mediterranean classics with a fresh, modern, everyday twist. 
 
Go viral: try the Crumbed Chicken – everyone else has. 
RRP $29.95 
 



 
 

 
Peináo: A Greek Feast for All: Helena Moursellas and Vikki Moursellas 
 
Peináo translates to 'I'm hungry' in Greek, which is how you'll feel flipping 
through this book. Whether you're cooking for a dinner party, breakfast for 
family, or mezze for friends, there's a delicious Greek feast for every occasion. 
This isn't another taverna cookbook; authors Helena and Vikki Moursellas are 
here to share their fun and modern spins on the Greek classics. Join them and 
discover the joy that comes from gathering around a table filled with delicious, 
soulful dishes made with love. 
 
Feast on: Baked Lamb Chops with Orzo and Sesame & Dark Chocolate Cookies 
RRP $55.00 

 

 
 

 
Ramsay in 10: Gordon Ramsay 
 
This is fine food at its fastest and fast food at its finest - 100 new incredibly 
delicious recipes, all clocking in at around 10 minutes. 
Gordon is excited about sharing his 25 years' of knowledge, expertise and hands-
on experience, to make everyone feel like better, happier cooks. 
 
These will make you happy: Chicken Souvlaki and Sticky Toffee Pudding 
 
RRP $59.95 
 

 

 

 
Flavour: Sabrina Ghayour 
A new collection of over 100 fabulously flavourful recipes with a Middle-Eastern 
twist from Sabrina, the golden girl of Persian cooking, a self taught home cook 
turned chef.  
These are simple, delicious, crowd-pleasing recipes which will make you very 
happy. 
 
Spice it up with: Mama Ganoush and Lime, Coconut and Cardomom Loaf Cake 
RRP $45.00 
 

  
Chocolate All Day: Kirsten Tibballs 
These recipes are the keys to the chocolate kingdom. The simplest route to 
chocolate happiness by the doyenne of chocolate and modern day Willy Wonka.  
Delicious and practical, the recipes include tips to 'fix it' when there's a problem, 
ways to take the bake to the next level, as well as Kirsten's trademark skill-
building know-how and technique advice so that you gain confidence with every 
recipe you make. 
 
Indulge yourself: Choc Chip Cookie Sandwich with Orange Ganache  
RRP $49.95 
 

 


