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The ultimate science-meets-magic guide to plant-based meat  
for vegans who are tired of burgers.
For any vegans shedding a tear over bacon, eggs or a porterhouse steak, this is your 
new bible. Whether you want to experiment with simple meat substitutes in everyday 
meals or make an entire vegan charcuterie board from scratch, this book is here to 
shake up your perception of plants and reintroduce you to your favourite classics.

Veganism isn’t about missing out – it’s about getting creative, and with Zacchary’s 
ingenuity, meat’s no longer forbidden (and we’re not just talking jackfruit). 
Watermelon? Now it’s a ham. Gluten flour? Turkey. Mushrooms – we think you  
mean steak.  

Equal parts science and magic, this cookbook explores the vast world of plant-based 
meat possibilities. From easy replacements to full-blown kitchen experiments, The 
Vegan Butcher has recipes for cooks of every level, with substitutes for (almost) any 
dish you could think of. It’s all the comfort of Matty Matheson, but vegan, because 
let’s face it: falafels are great, but sometimes we want an entire turkey, and Zac’s here 
to realize our guilt-free, home-cooked dream. 

––––––––––––––––––––––––––––––––––––––––––––––––
Zacchary Bird is a writer and vegan recipe developer based in Melbourne, Australia 
with a penchant for plant-based burgers. His first book, Vegan Junk Food, was published 
with Smith Street Books in 2019. 

Zacchary bird

The ultimate guide  
to plant-based meat

THE VEGAN 
BUTCHER

100% authentic Plant BASED

Jackfruit, the largest tree-borne fruit in the world, is both deliciously sweet  
and absolutely useless as a meat alternative when ripe. Young, green tinned 

jackfruit (in brine or water but definitely not syrup!) is available year-round from 
Asian supermarkets and has little flavour so it’s ready to take direction from a 

crafty vegan butcher. 

Thanh Truong, Fruit Nerd clarifies that ‘canned jackfruit has been preserved 
through either sugar, salt or through the cooking process so it won’t have the 
same look, texture or even aroma as fresh jackfruit’ and that’s not a bad thing  

at all when we’re putting it in camouflage.

I N G R E D I E N T S

tin unripe jackfruit in brine 
(drained)

1 X 565 G  
(1 LB 4 OZ)

(280 G/10 OZ)

chicken-style stock 375 ml (1½ cups)

C H I C K E N

nutritional yeast 2 TEASPOONS

onion powder 1 TEASPOON

liquid smoke 10 DROPS

D U C K

maggi seasoning or soy 
sauce

2 TEASPOONS

chicken-style stock 375 ML (1½ CUPS)

① Stab the tin of jackfruit in the neck with 
a can opener, then behead it to get at the 
soft flesh inside. Cut away the hard cores 
from the jackfruit pieces.

② Squeeze each jackfruit piece so that any 
seeds pop out and excess liquid is removed. 

③ Gently pull the jackfruit pieces to make 
them stringy, then rinse away the remaining 
brine under warm running water. Squeeze the 
jackfruit dry. Finely chop the cores and add 
them with the rest of the jackfruit to a 
saucepan.

④ For chicken style, add the stock, 
nutritional yeast, onion powder and liquid 
smoke to the pan. For duck style, add the 
minced garlic and maggi seasoning or soy sauce 
to the pan. Bring the mixture to a gentle boil 
and cook for 20 minutes or until the liquid 
has evaporated. (If doubling this recipe, 
double the cooking time.) Allow to cool, then 
squeeze out excess liquid, if needed, before 
using in Fried rice (see page XX), Tandoori 
drumsticks (see page XX) or Jackfruit nuggets 
(see page XX).

Jackfruit Poultry


MAKES 380G (13½ OZ) SHREDDED JACKFRUIT MINCE
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Gluten-free Okara
Chicken Mince

Stores now sell pouches of jackfruit that can be substituted for this 
preparation step. Using the cores in the recipe is at your discretion, 
if they are chopped and cooked for a decent amount of time, they will 
be indiscernible, or for quicker recipes you can leave them out to 
maintain the shredded texture. The seeds should always be removed 
because they’ll be a dead giveaway your recipe is made from fruit.
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The humble soybean and three different ways with a maple bourbon glaze makes 
for the vegan answer to the turducken – so everybody can feel welcome at your 

feast: chickens, turkeys, ducks and even gluten freegans! For an extra impressive 
feast, when making tofu and okara, make one large yuba sheet (see page XX) to 

coat the outside of the roast so everybody at dinner feels very intimidated by how 
many things you can pull off with just soybeans.

I N G R E D I E N T S 
S T U F F I N G

vegan stuffing mix 200 G (7 OZ)

dairy-free butter 1 TABLESPOON

apple cider
170–185 ML  
(⅔–¾ CUP)

T O F U  C H I C K E N

smoked tofu, frozen and 
thawed once 

450 G (1 LB) 

hot chicken-style stock, 
plus extra if needed

500 ML (2 CUPS) 

salt and freshly ground 
black pepper

olive oil 2 TABLESPOONS

garlic cloves, sliced 6

lemon, zested and juiced ½

O K A R A  T U R K E Y

boiling water 185 ML (¾ CUP) 

chicken-style stock 
powder

3 TEASPOONS

maggi seasoning 1½ TABLESPOONS

white miso paste 1 TABLESPOON

①Mix the stuffing ingredients in a bowl and allow to rest. 
2. To make the tofu chicken, press the smoked tofu for 

20 minutes, then marinate in the hot stock for 20 minutes. 
Reserve the stock. Blot the tofu with paper towel and 
heartily salt and pepper all sides. Pour the oil into a frying 
pan and sear the tofu on high heat for 20 minutes, turning 
occasionally to brown all sides.

3. Place the tofu chicken on a chopping board and 
score a 2 cm x 2 cm (3/4 in x ¾ in) grid on the two large 
sides. Push the garlic and lemon zest into the crevices and 
squeeze the lemon over the surface of the tofu. 

4. To make the okara turkey, combine the boiling water, 
stock powder, maggi seasoning, miso, liquid smoke and 
mustard in a jug and pour over the TVP in a bowl. Allow to 
sit and hydrate for 5 minutes. Mix together the everything 
else ingredients in a large bowl before stirring into the 
hydrated TVP to form a mince-like mixture. In a small bowl, 
mix the mayonnaise with 1 tablespoon of water, then use 
your hands to knead this into the mince. 

5. Lay out a sheet of plastic wrap. Press half the 
stuffing thinly into a 20 cm x 13 cm (8 in x 5 in) rectangle 
and place the tofu chicken on top. Press on the remaining 
stuffing, wrap the plastic wrap around the roast and mould 
around the tofu chicken to enclose it in a tomb of stuffing. 

6. To make the yuba duck, to the reserved stock, add 
extra chicken stock if needed to make up 750 ml (3 cups) 
and add the maggi seasoning and garlic. Carefully unfold 
the yuba until you have a large rectangle of layered sheets 
and sit in the stock for 5 minutes, then lay the stacked 
sheets on a work surface. Reserve the stock. 

Maple Bourbon  
Fauxducken
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Istria
Recipes and stories from the hidden  
heart of Italy, Slovenia and Croatia

By Paola Bacchia

ISBN 9781922417183
On Sale 5 Oct 2021
£26 | 240 x 190mm | 272 pages  
Full-colour | Hardcover | Food

Explore the culture and history of Istria – a land shared by Italy, Croatia and 
Slovenia – through the kitchens and recipes of its inhabitants.
‘Istria is testament to the idea that recipes are so much more than instructions, that 
they are accumulated layers of stories and histories, both personal and collective, 
brought to life every time a dish is made. An exquisite book.’ — Rachel Roddy

Istria is the heart-shaped promontory at the northern crux of the Adriatic Sea, where 
rows of vines and olives grow in fields of red earth. Here, the cuisine records a history 
of changing borders — a blend of the countries (Italy, the Republic of Venice, Austria, 
Hungary and now Slovenia and Croatia) that have shared Istria’s hills and coasts  
and valleys.

This book is a record of traditions, of these cultures and of Paola’s family: recipes  
from her childhood, the region’s past, and family and friends who still live beside the 
Adriatic coast. Among recipes for semolina dumplings, beef and pork goulash and 
apricot strudel are memories of the region and stories of the recipes’ authors: the 
Italian-Istrians who remained in the region after the 1940s, and those who left for  
new countries. 

––––––––––––––––––––––––––––––––––––––––––––––––
Paola Bacchia was born to Italian migrant parents and into their food culture. Her 
award-winning blog, Italy On My Mind, explores the connection between family 
memories and food through stories, photos and recipes. She returns to Italy every 
year to expand her knowledge of Italian food and traditions. Previously, she 
published Italian Street Food and Adriatico with Smith Street Books.

203CAKES & DESSERTS

Whenever we visit Pola/Pula, we catch up with our friends Ksenija and  
Tomica for a long lunch. ‘Lunch’ is probably a bit of a stretch, as it is usually 
after 4 pm. We go to a different konoba (Croatian for ‘restaurant’) every time, 
always a traditional and generous place that has sometimes opened just for us. 
The meal will continue until at least 7 pm, and course after course of delicious 
home-made dishes will appear. I never quite know what Ksenija says to the 
owners of the restaurant, but we get special treatment every time. The cook 
always comes out to talk to us, to explain (sometimes in Croatian, with a mix  
of English or Istrian–Venetian dialect) what we are eating. 

This dish is inspired by one such meal in Valle/Bale in 2017. The cook’s 
speciality, so she told me, was pasta. So we ate potato gnocchi, fusi and many 
other dishes which, given the passage of time, I no longer remember. I do 
however remember the dessert: palacinche (crepes), rolled up and stuffed 
with berries, served warm, topped with ice cream. For the recipe below I have 
used mamma Lina’s palacinche recipe (page 258), which is slightly sweet and 
fragrant from the inclusion of orange and lemon zest in the batter. I use blood 
oranges for this recipe, which are less sweet and a deep red colour, but feel 
free to use regular oranges. 

If using frozen cherries, let them thaw. Place the cherries, orange juice, 
rum, sugar and cinnamon sticks in a saucepan over medium heat. Once the 
liquid comes to the boil, reduce the heat and simmer, uncovered and stirring 
occasionally, for 10 minutes. Remove the cherries with a slotted spoon and 
place in a strainer to remove the excess liquid (collect this and put it back in 
your saucepan). 

Continue cooking the collected liquid at a simmer until it reduces and thickens, 
about 15 minutes. Remove from the heat and remove the cinnamon sticks. 

Distribute the drained cherries evenly on one edge of the slightly warmed 
crepes, reserving a few for garnish. Roll each crepe up into a cigar that wraps 
around the cherries. 

Drizzle on the syrup, top with ice cream and garnish with the reserved 
cherries. Serve immediately. 

Serves 4 generously 

900 g (2 lb) pitted cherries 
(fresh or frozen) 

200 ml (7 fl oz) freshly squeezed 
orange juice, ideally from 
blood oranges 

100 ml (31/2 fl oz) white rum 
80 g (1/3 cup) caster sugar 
2 cinnamon sticks
8 Lina’s crepes (page 258), 

warmed
vanilla ice cream, to serve

Crepes with cherries,  
orange & cinnamon 
(Palacinche con ciliege)

31APPETISERS

Serves 4 

5 large in-season tomatoes 

sea salt and freshly cracked 

black pepper

45 g (11/2 oz) dry breadcrumbs, 

preferably home-made 

25 g (1/4 cup) grated parmesan 

2 garlic cloves, diced 

handful of parsley leaves 

extra virgin olive oil, for 

drizzling

Remove the stalks from four of the tomatoes. Cut the tomatoes in half 
horizontally, then scoop out the seeds and discard them, leaving the vertical 
walls in the middle of each tomato half intact. Reserve some of the liquid that 
is released from the tomatoes, as you may need a few teaspoons of this for the 
filling. Scatter salt on the tomato halves, then turn them upside down and place 
on a wire rack over a bowl so that the excess juice drains out. Let them sit that 
way for about 30 minutes. In the meantime, you can prepare the filling. 

Preheat the oven to 170°C (340°F) fan-forced. 

Cut the remaining tomato in half, scoop out the seeds and discard. Scoop the 
seedless tomato flesh from the shell and roughly chop. Place the tomato flesh  
in a mini food processor, together with the breadcrumbs, parmesan, garlic  
and parsley. Season with pepper and pulse. If the mixture is too dry to pulse, 
add some of the reserved tomato liquid; the filling should be fairly dry. Add salt 
to taste. 

Spoon the filling into the eight tomato halves and place in a baking dish. Drizzle 
with olive oil and bake for 45–50 minutes. Check halfway and reduce the 
temperature if they are browning too quickly. 

Serve warm or at room temperature. Store in an airtight container in the fridge 
and eat within a few days. 

Salty sea air, waves lapping the rocky shore and a never-ending chorus of 
seagulls provided the backdrop of my first summer in Pola/Pula in the early 
1970s. I remember exploring sea caves on a tiny boat, paddling in the bluest of 
waters with my father, and working up a huge appetite. I was only six, but the 
memory is strong: platters of tomatoes, halved and topped with a tasty garlicky 
crumb sitting beside fried sardines that we ate by the beach near Stoia/Stoja. 

You will need fat, sweet-tasting tomatoes to make this dish – a favourite of 
mine since that summer. They should be firm but ripe, and it is better if they 
are all the same size, around 250 g (9 oz). How much filling you need depends 
on the size of the tomatoes. You can serve them as part of an antipasto platter, 
but they go really well with fish, especially oily fish like sardines and mackerel. 
Feel free to double the recipe, as they are equally lovely at room temperature 
the next day. 

Baked tomatoes with  
parmesan, garlic & parsley 
(Gratinata di pomodori)

ISTRIA32 

Makes 26–28 

1 kg (2 lb 3 oz) English spinach

3 egg yolks

75 g (23/4 oz) unsalted butter,  

at room temperature 

30 g (1 oz) parmesan, finely 

grated, plus extra to serve, 

if desired

zest of 1 lemon, plus extra to 

serve, if desired 

100 g (1 cup) dry breadcrumbs

sea salt

extra virgin olive oil,  
for pan-frying

freshly cracked black pepper

Wash the spinach several times until it is clean of dirt or sand. Remove and 
discard the thick stalks and any damaged leaves. Place a large saucepan that  
will fit all the spinach over medium heat. Place the washed (and still wet) spinach  
in the pan and, using tongs, push it down until the heat starts wilting the spinach. 
This should only take a couple of minutes. When it has wilted completely, 
remove from the heat. Place in a colander to drain, then place the cooked leaves 
in a clean tea towel and squeeze all the excess water out. The spinach should be 
quite dry. Chop finely by hand or in a food processor, then set aside to cool.

Place the egg yolks in a large bowl and whisk briefly with a fork. Add the  
butter and mix it into the eggs with a spoon. Next, add the finely chopped 
spinach, mixing well, then the parmesan, lemon zest and about one-third  
of the breadcrumbs, and salt to taste. The mixture should be quite firm and 
you should be able to shape it into balls; add a few more breadcrumbs if needed. 

Shape the mixture into walnut-shaped balls, about 20 g (3/4 oz) in weight. 
Roll them in the remaining breadcrumbs. Heat a few tablespoons of olive oil 
in a large non-stick frying pan. Pan-fry the polpettine in batches, turning them 
over regularly for 5–6 minutes, or until they are golden all over. 

Serve warm, topping with pepper and extra parmesan or lemon zest, if desired. 

Spinach ‘meatballs’ 
(Polpettine di spinaci)

The Polesini family was the closest you got to Istrian nobility. The family 
owned lands within the castle of Montona/Motovun dating back to the 13th 
century; they built a Palladian-style villa and gardens (the Polesini Castle) near 
San Lorenzo/Sveti Lovreç, and in 1788 were given the title of Marquis by the 
Venetian Republic. They also owned the island of San Nicolò/Sveti Nicola, just 
off the coast of Paranzo/Poreč, which is where the Hungarian-born cookbook 
author, Margherita (Eta), lived with her husband, Marquis Gianpaolo Polesini. 

Eta probably didn’t need to write cookbooks to make a living, but she must 
have loved cooking and sharing her recipes. She wrote five paperback recipe 
books in the 1930s, largely inspired by the food of the Austro–Hungarian 
empire. The books were about entertaining guests, which would have been 
rather lovely in her castle on the family island in the Adriatic Sea. This recipe 
is inspired by one in her book on antipasti, which I managed to purchase from 
a vintage bookstore in Italy. The original recipe has ham in the polpettine, 
but I rather like making them vegetarian. They make a lovely addition to an 
antipasto platter. They are very moist, but you could serve them with a tiny 
dollop of mayonnaise to the side, as perhaps the Marchioness might have done. 
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Bayrut: The Cookbook
Recipes from the heart of a  
Lebanese city kitchen

By Hisham Assaad

ISBN 9781925811698 
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A stunning, authentic and evocative cookbook on the food of Beirut – the 
heart of Lebanon.
Beirut, the capital of Lebanon, is an exhilarating, chaotic city with a tumultuous past yet a 
thriving, vibrant foodie reputation Perfectly poised between the Middle East and the 
Mediterranean, Lebanese cuisine is hugely popular — famed for its varied and flavourful 
regional dishes that emphasize whole grains, fresh fruits, vegetables and seafood.  

Beirut’s ever-changing, often turbulent, heritage means that its food has evolved an 
exciting character of its own. In this book, Hisham Assaad shows you the best the city has 
to offer, with accessible, delicious recipes, ranging from the classics to more modern fare. 
He tells the story of a city with energy and diversity, of multiple cultures and traditions, 
with ever-popular street food, a thriving restaurant and café scene, and traditional family 
favourites handed down through generations. Learn to create lavish breakfast spreads, 
traditional Sunday feasts, fresh and vibrant salads, easy and nutritious suppers, or even a 
delectable afternoon tea with tempting perfumed sweets and delicacies. 

With stunning food and travel photography, this book will transport you to the cultural 
melting pot that is Beirut — a city that excels at mouth-watering food.

––––––––––––––––––––––––––––––––––––––––––––––––
Hisham Assaad is a Lebanese food stylist, graphic designer, photographer and 
culinary tour guide, based in Beirut. He is also the author of the blog cookin5m2,  
in which he shares recipes from his compact city kitchen. This is his first book.
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BROAD BEANS WITH 
GARLIC & OLIVE OIL
Ful Mdammas

The traditional food of the Lebanon is peasant food, as the Lebanese 

relied heavily on farming and agriculture before the modern-day lure of 

the service industries, especially after several devastating incidents of war 

and famine. Pulses dried in season last for almost a year in the pantry or 

larder and were always the best option for winter, especially during times 

when refrigeration was not common. A plate of ful (broad/fava beans) was 

certain to fill you up at breakfastime and fuel you through a day working 

in the fields. Alternatively, it could make a filling lunch as it holds well 

without cooling. 

The thing that sets this dish apart among Beirutis is the use of bitter 

orange juice with (or to replace) lemon juice when bitter oranges are in 

season. I always juice bitter oranges when they are in season and freeze 

the juice in bottles to use the rest of the year.

If using dried broad beans, soak them overnight in plenty of water. 

The next day, drain the beans, then place in a saucepan and cover with 

fresh water. Cover and cook for 1 hour (or for 30 minutes in a pressure 

cooker), until tender. Drain, reserving a little of the cooking liquid. If using 

tinned beans, place the beans with their soaking liquid in a saucepan and 

heat through. Drain and reserve the liquid to use later.

Smash the garlic, pounding it in a mortar and pestle with a little of the salt.

Scoop 1 cup of the cooked, drained beans into a large bowl and mash 

slightly with a pestle. Season with the bitter orange juice (if using), lemon 

juice, the mashed garlic, cumin, chilli powder and the remaining salt. Add 

the rest of the beans along with 2–3 tablespoons of the cooking liquid to 

loosen the mixture a little and combine.

Garnish with chopped tomatoes and parsley and cover generously with the 

olive oil. Serve with fresh pita bread.

Note: Cooked unseasoned broad beans can be stored in the fridge or 

freezer if you prefer cooking a larger quantity for a quick breakfast the 

following day.

SERVES 4

300 g (1½ cups) small dried broad (fava) 
beans or 3 x 300 g (10½ oz) tinned

2 large garlic cloves

1 teaspoon sea salt

5 tablespoons bitter orange juice  
(or more lemon juice, to taste)

3 tablespoons lemon juice

2 teaspoons ground cumin 

1 teaspoon chilli powder

2 tomatoes, chopped, to garnish 

small handful of flat-leaf parsley, 
chopped, to garnish

90 ml (generous ¹⁄³ cup) olive oil

fresh pita bread, to serve

88SALADS & SIDES SALADS & SIDES89

Where do I begin to explain how much I love shanklish? Shanklish is an 

aged yoghurt, usually rolled into balls, and used rather like a soft cheese 

or made into a dip. I get the best shanklish from Akkar in North Lebanon, 

where it is fermented in clay pots until it’s ‘fully ripe’. This means that a 

crust of yeasts and mould has developed on the outside of the balls and 

the inside has acquired a beautiful sweet and sharp fermented taste that 

is similar to, but mellower than, blue cheese. 

If you’ve never tasted the real thing before, the first time you try it you 

might find it rather pungent. If you’re trying this recipe for the first time, 

skip the fermentation and go for the fresh spiced balls instead, which are 

known as sourkeh in Syria, before levelling up to fermented shanklish.

In the past year or so, with the extortionate increase in prices on imported 

goods into Lebanon, shanklish has made a good alternative to Parmesan 

in pasta dishes or pesto. Traditionally, we serve it as a layered dip dressed 

with a generous glug of olive oil and mixed at the table. The leftovers are 

delicious in wraps or warm ciabatta. 

Combine the yoghurt, water and salt in a large saucepan and bring to the 

boil, stirring, then reduce the heat and simmer until the curds start to 

separate. Turn off the heat and let the mixture cool.

Pour the cooled mixture into a fine strainer or a cheesecloth (muslin) placed 

over a bowl or colander in the sink. Press most of the liquid out, then leave 

for a couple of hours to drain. 

Take the strained curds (you should get around 185 g/6½ oz) and crumble 

them into a bowl. Season with salt, chilli powder and za’atar to taste (use 

extra salt if you plan to ferment the balls). Shape the curds into 4 balls of 

equal size, compressing each one tightly between your palms. Roll in more 

chilli or za’atar, as you like.

Leave the balls to air dry on a clean cotton dish towel, rotating occasionally, 

for 2–3 days. This is best done outside on hot, dry days, covered in a cloth 

to deter insects. A dry airing cupboard makes a good alternative.

To preserve the balls, either place them in a jar and cover with olive oil, or 

wrap tightly in clingfilm (plastic wrap). Refrigerate or freeze for later use.

Alternatively, you can ferment the shanklish. Once dried, place the balls in a 

clay pot to absorb moisture and keep in a dry, dark place for 1 month until 

they start to produce mould on their surfaces. Scrape off the mould with a 

knife and wash lightly in water, then roll in your spice of choice. They can 

then be wrapped in clingfilm and stored in the fridge or freezer until needed.

To make the dip, crumble 2 shanklish balls over a wide plate. Layer the 

tomatoes and spring onions on top, sprinkle with the parsley, then drown 

with olive oil. Serve with soft or toasted pita bread or sliced vegetables.

MAKES 4 BALLS OR  

2 PORTIONS OF DIP  

(EACH DIP SERVES 4)

For the balls

1 kg (4 cups) plain yoghurt

100 ml (scant ½ cup) water

½ teaspoon rock salt 

To season

sea salt, to taste

red chilli powder, to taste

za’atar (Za’atar Makhlout – see  
page 206), to taste

For the dip

100 g (3½ oz) tomatoes, chopped

40 g (1½ oz) spring onions (scallions), 
finely sliced

handful of flat-leaf parsley, chopped

plenty of olive oil, for drizzling

To serve

soft or toasted pita bread 

sliced vegetables of choice

AGED CHEESE DIP
Shanklish 
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Under Coconut Skies
Stories and Feasts from the Philippines

By Yasmin Newman

ISBN 9781925811681 
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Discover the food of the Philippines’ 7000 tropical islands.
Colourful and vibrant, Filipino food is the culmination of naturally salty, sour and sweet 
ingredients from the land, along with the heart-warming Filipino spirit of generosity and 
community, where food is always shared and imbued with meaning. 

In this vivid cookbook, Yasmin Newman invites you into her kitchen and into the homes of 
friends and locals, sharing traditional dishes, and vegetarian and modern interpretations 
on the classics. From sizzling wild mushroom sisig, golden turmeric and cassia bark rice 
from the Muslim south and pork belly adobo to glistening candied kalamansi cake, Filipino 
food celebrates and satisfies all the senses. With easy recipes for home cooks and 
chapters divided into feasts, there’s inspiration for all occasions. 

Yasmin’s journey takes her through the lush isles of the Philippines, where she captures 
the age-old traditions, rich folklore and enchanting personal stories of the country.

Under Coconut Skies is the follow-up to Yasmin’s first beloved cookbook on Filipino food, 
7000 Islands.

––––––––––––––––––––––––––––––––––––––––––––––––
Yasmin Newman is a food a food and travel writer, photographer and presenter, 
based in Australia. She works with SBS Food and Australian Traveller and has 
previously published two critically acclaimed books. 
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I N G R E D I E N T S 

Four main tastes abound in  
our tropical landscape: sour, salty,  

sweet and funk-bitter. 

Found in the wild or readily extracted, they dominate and shape 
Philippine cuisine in countless, multi-dimensional layers.  
We also enjoy these tastes in vibrant abandon: forward,  
complementary, juxtaposed and several sensations in each 
mouthful. It’s one reason we serve our meals with rice – a plain 
tableau for a colourful painting.
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Pork belly adobo 

A D O B O N G  B A B O Y

After all these years, adobo still makes me swoon. The simple 
braise should be the same time and again, yet in the hands 
of each cook, it comes out wet and saucy or sticky and slightly 
sweet; laced with cane, nipa palm or coconut vinegar; infused 
with coconut milk, ginger, turmeric or annatto; and laden with 
chicken or pork, chicken and pork or a myriad of vegetables. 
It can be on the table within 15 minutes for a quick crisp 
adobong kangkong (water spinach) or bubble slowly for hours, 
rendering meat fork tender and the sauce rich and unctuous. 
With a generous slab of pork belly, this dish falls into the latter. 
The more common soy sauce is also replaced with fish sauce, 
lending it a beguiling salty marine flavour. For me, it’s the 
ultimate entertaining dish – equal parts show-stopping and 
easy to make. 

M E T H O D

Heat 2 tablespoons of the oil in a large flameproof casserole dish over 
high heat. Season the pork belly flesh with salt and pepper, then cook 
for 3–4 minutes each side, until browned. Transfer the pork belly to  
a plate, reserving the oil in the dish.

Reduce the heat to medium. Add the onion, garlic and remaining  
1 tablespoon of oil and cook, stirring, for 4 minutes or until softened. 
Return the pork to the dish, skin-side up, and add the fish sauce, 
vinegar, bay leaves and peppercorns. Bring to the boil, then reduce  
the heat to medium–low and cook, covered, for 45 minutes or until  
the flesh is tender.  

Thickly slice the pork, then transfer to a serving plate and drizzle with 
the sauce. Season with pepper, scatter over the spring onion and serve 
with steamed rice.

S E R V E S  4

60 ml (1/4 cup) vegetable oil
1 kg (2 lb 3 oz) skin-on boneless  

pork belly
sea salt and freshly cracked  

black pepper
1 onion, cut into thin wedges
6 garlic cloves, smashed
80 ml (⅓ cup) fish sauce
310 ml (11/4 cups) sukang maasim 

(cane vinegar) or rice  
wine vinegar

3 dried bay leaves
2 teaspoons black peppercorns
2 spring onions (scallions), thinly 

sliced diagonally
steamed rice, to serve

8 1S T I R R I N G  T H E  S E N S E S

Triple chocolate tart with  
cacao nib praline 

I N S P I R E D  B Y  T S O K O L AT E

Our love for cacao stretches back centuries to colonial rule, 
when it arrived on the burly galleon ships sailing between 
Manila and Acapulco in Mexico. The rare fruit took readily 
to our equatorial landscape and we still favour it the way it was 
prepared in those days: tablets of roasted, stone-ground cacao 
beans known as tableya; and tsokolate, a thick, just-sweetened  
hot chocolate where the complex, fruity notes of cacao shine. 
With layers of chocolate crumb, dark and milk chocolate 
custard and cacao nib praline, this decadent tart is inspired  
by those ethereal flavours and the inventive tsokolate dessert  
at Lampara restaurant in Manila.

M E T H O D

Preheat the oven to 160°C (320°F). Grease and line the base of  
a 36 cm × 12 cm (141/2 in × 4¾ in) rectangular fluted tart tin.

Place the biscuits in a food processor and process to fine crumbs.  
Add the butter and blitz until well combined. Press into the lined tin  
to form a tart shell. Refrigerate for at least 10 minutes to firm up.

Place the cream in a small saucepan over medium heat and bring almost 
to a simmer. Place both chocolates in a heatproof bowl, then pour 
over the warm cream and stir until melted and combined. Cool for 
5 minutes, then whisk in the egg. Pass through a fine sieve into a bowl, 
then pour the chocolate cream into the tart shell and place the tin on  
a baking tray. Bake for 25 minutes or until set on the sides with a slight 
wobble in the centre. Set aside to cool completely.

To make the praline, line a baking tray with baking paper and spread 
out the cacao nibs in an even layer. Place the sugar and 1 tablespoon 
of water in a saucepan over medium–high heat and stir until the 
sugar is dissolved. Bring to the boil, then cook, without stirring, for 
5–8 minutes until you have a light caramel. Pour over the cacao nibs 
and leave to cool completely.

Finely chop the praline and scatter over the tart to serve. 

S E R V E S  8 – 1 0

250 g (9 oz) plain chocolate 
biscuits

125 g (41/2 oz) unsalted butter, 
melted, plus extra for greasing

300 ml (10 fl oz) thickened 
(double/heavy) cream

150 g (51/2 oz) dark (55% cocoa 
solids) chocolate, finely chopped

150 g (51/2 oz) milk chocolate, 
finely chopped

1 egg, lightly beaten

C A C A O  N I B  P R A L I N E

40 g (⅓ cup) cacao nibs
75 g (2¾ oz) caster (superfine) 

sugar

As David lifts the hessian veil covering  
the wooden box at Auro Chocolate in Davao 
and stirs the fermenting cacao beans, I am 
spellbound by the sweet, funky perfume. 
Later, we drive to a plantation, where pink 
cacao pods hang delicately from the trees. 
A farmer tears one open and offers me the 
fleshy fruit, like sour custard apple, with the 
seeds soon to become the prized cacao bean.



Food & Drink

Italian Street Food
Recipes from Italy’s Bars and  
Hidden Laneways

By Paola Bacchia

ISBN 9781922417527 
On Sale 7 Sep 2021
£20 | 246 x 197mm | 256 pages  
Full-colour | Hardcover | Food 

Eighty-five delicious recipes from Italy’s food scene. 
This is not just another Italian cookbook filled with pizza and pasta recipes. Italian 
Street Food takes you behind the piazzas, down the back streets and into the tiny 
bars and cafes to bring you traditional, local recipes that are rarely seen outside  
of Italy.

Italian Street Food is the cookbook the Italians don’t want you to know about. Delve 
inside to discover the secret dishes from Italy’s hidden laneways and learn about the 
little-known recipes of this world cuisine.

Learn how to make authentic polpettine, arancini, piadine, cannoli and crostoli, and 
perfect your gelato-making skills with authentic Italian flavours such as lemon 
ricotta, peach and basil, and panettone flavour. With beautiful stories and 
photography throughout, Italian Street Food brings an old and much-loved cuisine 
into a whole new light.

––––––––––––––––––––––––––––––––––––––––––––––––

Paola Bacchia was born to Italian migrant parents and into their food culture. Her 
award-winning blog, Italy On My Mind, explores the connection between family 
memories and food through stories, photos and recipes. She returns to Italy every year 
to expand her knowledge of Italian food and traditions. .



Food & Drink

3D Munchies
Three-dimensional recipes  
to satisfy them cravings

By Eli George

ISBN 9781922417374
On Sale 7 Sep 2021
£14.99 | 240 x 200 | 136 pages
Full-colour | Hardcover | Food

Take your cravings into a whole new dimension.
Two dimensional recipes? How passé. We’re living in the 21st century, baby, and 3D 
Munchies is here to bring your late-night cravings to life. They say seeing is believing, 
and this book will let you visualize those super-cheesy nachos, spicy wings and gooey 
chocolate s’mores before they even hit the plate – not to mention all the things you 
can do with the humble potato chip.

From (half) baked snacks to (fully) loaded, pop-off-the-page carbs and a whole section 
for anyone chasing that sugar high, this book is here  to satisfy all your senses with its 
over-the-top visuals and diet-unfriendly recipes.

Includes two sets of 3D glasses! .

––––––––––––––––––––––––––––––––––––––––––––––––
Eli George is a Melbourne based cook with a passion for pastry and creating the 
perfect snack. 3D Munchies is his first book.

Ultimate guacamoleUltimate guacamole

¼ small white onion, finely chopped 

½ fresh jalapeno, deseeded and  
finely chopped 

large handful of coriander (cilantro),  
stalks and leaves separated and chopped 

sea salt 

2 ripe avocados 

juice of ½ lime, plus extra to taste 

freshly ground black pepper 

tortilla chips, to serve

Using a mortar and pestle, pound the onion, jalapeno, coriander 
stalk and a pinch of salt.

Scoop the avocado into a bowl and stir through the onion mixture, 
lime juice and a generous pinch of salt and pepper. Roughly 
mash the mixture using a whisk or fork. (Using a whisk may sound 
strange, but it works really well. It’s super quick and roughly chops 
up the avocado, leaving a good amount of texture.) Fold through 
the coriander leaves and season to taste with a little more salt, 
pepper and lime juice.

Serve immediately with tortilla chips, or press a double layer of 
plastic wrap over the surface of the guacamole and refrigerate 
until required. It will keep in the fridge for up to 2 days.

SERVES 4-6

The og smashed avocado. Even when 
made badly, guac' is always good. this 
ultimate version is almost foolproof.

123D MUNCHIES

Flamin’ Flamin’ 
mozzarella sticksmozzarella sticks

160 g (5½ oz) Cheetos Flamin’ Hot Puffs

25 g (¼ cup) dried breadcrumbs

1 teaspoon chilli powder

3 eggs

2 tablespoons milk

75 g (½ cup) plain (all-purpose) flour

300 g (10½ oz) mozzarella block, or 
mozzarella sticks 

vegetable oil, for deep-frying

tomato or hot sauce, to serve

DIPPING SAUCE
200 g (7 oz) sour cream

1 tablespoon chopped chives

sea salt and freshly ground black pepper

To make the dipping sauce, combine the sour cream, 2 tablespoons 
of water and the chives in a bowl. Season with salt and pepper and 
mix well. Refrigerate until ready to serve. 

Place the Cheetos in a zip-lock bag, squeezing out most of the air. 
Use a rolling pin or similar to crush the puffs to a dust – keep the bag 
open slightly, to prevent it from bursting while you crush. Tip the dust 
into a large bowl and stir through the breadcrumbs and chilli powder.

Beat the eggs and milk in a shallow bowl until combined. Tip the 
flour onto a plate.  

If using a block of mozzarella, cut the cheese into 7.5 cm (3 in) 
long batons, about 1.5 cm (½ in) thick. Place the batons on a tray 
and freeze for 1–2 hours. 

Working in batches, dredge the mozzarella sticks in the flour, then in   
the egg, then coat in the breadcrumb mixture. Dip again in the egg 
and the breadcrumb mixture and use your hands to lightly press the 
breadcrumbs onto the mozzarella sticks, to ensure even coverage. 
Place on a tray and refrigerate for 20 minutes.  

Heat enough oil for deep-frying in a large saucepan or deep-fryer to 
180°C (350°F) or until a cube of bread dropped into the oil browns 
in 15 seconds. Working in batches, cook the mozzarella sticks, gently 
flipping to ensure both sides are cooked, for 30–60 seconds, until 
crisp – keep a close eye on them and remove immediately if the 
cheese starts to burst through the coating. Drain on paper towel. 

Serve with the dipping sauce and your choice of 
tomato or hot sauce.

SERVES 4-6 

AS A SNACK

there’s finally 
a way to enjoy 
Cheetos that 
doesn’t involve 
inhaling them 
straight from the 
bag. That does 
sound pretty lit, 
though. Right?

45 3D MUNCHIES

Oreo-stuffed cookies
Oreo-stuffed cookies

200 g (7 oz) butter, softened

300 g (10½ oz) brown sugar 

2 teaspoons natural vanilla extract

1 egg

285 g (10 oz) plain (all-purpose) flour

½ teaspoon sea salt

1 teaspoon baking powder

120 g (4½ oz) chocolate chips

12 Oreo cookies

Line two baking trays with baking paper. 

Place the butter and sugar in a large bowl and use electric beaters 
to beat the mixture until smooth and well combined. Add the 
vanilla extract and egg and mix again until combined. 

In a separate bowl, combine the flour, salt and baking powder. 
Add the flour mixture into the wet ingredients and use a wooden 
spoon to bring everything together. Add the chocolate chips and 
mix again until combined. 

Divide the mixture in half, roll each half into a log, then use a knife 
to cut the logs into 12 even pieces. Take two pieces of dough, place 
an Oreo cookie between them, then use your hands to mould the 
dough into a ball, encasing the Oreo. Place on one of the prepared 
baking trays. Repeat with the remaining dough and cookies, until 
you have 12 balls. Refrigerate the balls for 15 minutes. 

Meanwhile, preheat the oven to 170°C (340°F) fan-forced. 

Bake the cookies for 8–12 minutes, until cooked through and golden. 
Allow to cool for a few minutes, then transfer to a wire rack to cool 
completely. 

MAKES 12

a cookie inside a cookie. It's a 
paradox. It's a tear in the space-time 
continuum. it's ... a cookie.

1263D MUNCHIES
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Men In this Town: A Decade 
of Men’s Street Style
Sydney, New York, Tokyo, Milan, 
London, Melbourne, Toronto, Los 
Angeles, Madrid, Florence, Paris

By Giuseppe Santamaria

ISBN 9781922417381
On Sale 21 Sep 2021
£30 | 265 x 245mm | 280 pages  
Full-colour | Hardcover | Fashion

A selection of the best of men’s street fashion through the last ten years. 
For the last decade, Giuseppe Santamaria has observed and recorded the men of big 
cities while they cross streets, sit at cafes, and pose, momentarily, on busy sidewalks. 
Traveling the continents, Giuseppe has documented the evolution of men’s identities, 
communicated through their attitude and style as they move through their different 
concrete jungles. 

With photos shot in Sydney, New York, Tokyo, Milan, London, Melbourne, Toronto, 
L.A., Madrid, Florence and Paris, this collection is a truly global retrospective of men’s 
street fashion. Each chapter is divided by style, with looks at the trends that steered 
us. Filled with striking photographs, Men In This Town is a record of the men who stick 
out in a crowd with their particular sense of just who and what they are. 

For anyone with a love of photography, fashion, or culture’s evolution, Giuseppe’s 
photography collection is a must have.  

––––––––––––––––––––––––––––––––––––––––––––––––
Giuseppe Santamaria is a Sydney-based writer, fashion photographer and creator 
of Men in this Town. Traveling the globe, he photographs and features street fashion 
across the big cities on his blog and in his magazines. He has previously published 
several books. 
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Riviera Cabin

When designing to a small footprint, modern architects could do a lot worse 
than drawing inspiration from shipwrights. Who better to learn from than 
those who perfected the art of transforming small, odd-shaped spaces. 
Masters of multiplicity, they knew how to accommodate the full gamut of 
sailors’ needs, from sleeping to dining and relaxation – and when under sail, 
exercise and play, too. While stories of rebellion and uprisings at sea capture 
our imaginations, the vast majority of voyages were largely uninteresting. 
For the most part, ship designers created spaces that got the job done and, 
hopefully, didn’t drive the crew to mutiny. 

 35m2 / 377ft2

 llabb
  Deiva Marina, La Spezia

Riviera Cabin

Lifestyle

Never Too Small
Reimagining small space living

By Joel Beath & Elizabeth Price

ISBN 9781922417213 
On Sale 5 Oct 2021
£30 | 250 x 210mm | 296 pages  
Full-colour | Hardcover | Lifestyle

Small living, at its best.
What does the future of urban living look like? 

Joel Beath and Elizabeth Price explore this question drawing inspiration from a diverse 
collection of apartment designs, all smaller than 50m2/540ft2. Through the lens of 
five small-footprint design principles and drawing on architectural images and detailed 
floor plans, the authors examine how architects and designers are reimagining small 
space living. 

Full of inspiration we can each apply to our own spaces, this is a book that offers hope 
and inspiration for a future of our cities and their citizens in which sustainability and 
style, comfort and affordability can co-exist. Never Too Small proves living better 
doesn’t have to mean living larger..

––––––––––––––––––––––––––––––––––––––––––––––––
Joel Beath and Elizabeth Price provide a window into the world of Small 
Footprint Living, featuring award-winning designers on their website and YouTube 
channel. This is their first book. 
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Innovate276

As its name suggests, this 42-sq-m (452-sq-ft) apartment 
in Yuen Long hosts some very special, and well-provisioned- 
for, residents. The owners engaged Lam to create a home 
that catered for themselves and their parrot, as well as the 
owner’s elderly mother and her cat.

Housing pets in small apartments can be tricky. A roaming 
animal with its own sanitation, feeding, exercise and ‘lazing 
around’ needs can easily encroach on an already minimal 
space. However, designing a home that was as generous to 
the pets’ needs as it was to humans was non-negotiable;  
it would take considerable planning and imagination. 

Morning sunlight is welcome to most humans, but wakes 
up noisy birds; cats spend most of the day lying around, but 
they do need a space to be playful and rambunctious; and 
any space with various functions must be safe and easily 
used by an elderly person. 

Three frosted glass sliding doors are the key feature of this 
home. Floor to ceiling, they glide gently to create a division 
between the master bedroom and the dining room. Not only 
do they provide much-needed privacy, but also let sunlight 
filter through the apartment.

The living area is raised to cleverly conceal additional 
storage that otherwise would have used prime horizontal 
real estate. Ecological melamine-faced board in a light 
maple finish lifts the custom cabinetry and drawers, and is 
elegantly topped off by four stools that are light enough to 
be moved by all (human) residents. Another clever element 
to minimise the use of floor space is the dining room table, 
which elegantly slides out from the kitchen cabinet. 

‘We wanted to create a standpoint to achieve a balance 
between privacy and communion through spatial layout, 
bringing a new inspiration to the co-living social problems 
of young and elderly,’ Lam explains.

It takes minutes to travel from Kowloon to Yuen Long, 
though there is a world of difference between the chaos of 
the walled city, and the foresight and execution on show 
in Pets’ Playground. However, there is some consistency 
between Lam’s time in Kowloon and his design here. For 
small spaces to function well, you must respect all members 
of a community – whether they purr, squawk or talk.

PAGE 274 In densely populated areas 
accommodated by high-rise apartments, 
the majority of a pet’s life will be spent 
in the home, so the objective here was 
to make this space as comfortable as 
possible for everyone. 

RIGHT The dining room table slides out 
when required and tucks away when not 
in use, ensuring there is plenty of space 
for rambunctious pets to play.



What would a conversation about Italy 
be without discussing food? 

Eat

01.
Practise the art of la bella figura –  

always strive to make a good impression 

02.
Appreciate beauty, your surroundings and  
the simple things in life while you take life  

as it comes, tutto con calma 

03.
Take time for a passeggiata, not just for 
exercise but to socialise with loved ones

04.
Know your star sign and  

especially your ascendente 

05.
Nurture your passions and take time  

to savour the moment

LIVE like the 
ITALIANS

HOW TO  
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The PRINCIPLES of the  
ITALIAN LIFESTYLE
The Italian lifestyle as an ideal conjures many images: family and friends, the 
aperitivo and the passeggiata, style and elegance, food and wine. Distilled,  
it revolves around a few concepts and a whole lot of unwritten rules. 

There’s the dolce far niente, more prevalent through the centre to the south, 
which can only be described as the art of being idle. It’s when you sit down 
to a plate of pasta and a glass of good wine, watching the world go by – the 
guiltless moments far away from everyday stress and pressure. 

There’s la bella figura, all about comportment and making a good impression. 
Then there’s sprezzatura, a term coined in the 1500s. In its simplest form, 
it is the effortless way in which Italians carry themselves with spontaneous, 
seemingly unplanned beauty and elegance. And it’s hard not to mention the 
term made famous all over the world, la dolce vita – the sweet life. 

The Italian lifestyle encapsulates all of these philosophies and so much more.

They form the basis of what’s important to Italians, lying at the very core 
of who Italians are. The people here are passionate about everything and 
proud of their origins. But surprisingly, while those origins include some 
of the world’s greatest artists, composers, thinkers and some awe-inspiring 
monuments, it doesn’t make the Italians arrogant. Instead, it gives them a 
quiet confidence – as though they know that excellence is in their blood – 
while authenticity, generosity and resilience guide their character. 

Fundamentally, to be Italian is to be lively and affectionate. It’s to kiss and 
embrace and hold hands, while old men and women walk arm in arm with 
others. It’s to be direct and expressive with your emotions, loud with your 
words and to wave your hands with gestures. From the outside looking in,  
it can sometimes seem like a lot of action and drama. But really, it’s about the 
Italian spirit – the unique way in which they connect and relate to one another. 

That is how the Italians live. 

Lifestyle

How to Be Italian
Eat, drink, dress, travel and love  
la dolce vita

By Maria Pasquale

ISBN 9781922417312 
On Sale 12 Oct 2021
£14.99 | 195 x 140mm | 216 pages  
Full-colour | Hardcover | Lifestyle

Delve into the art of loving and living in every moment. 
What does it mean to be Italian?

Is it pausing to enjoy an aperitivo or gelato? A passeggiata down a laneway steeped in 
history? An August spent tanning at the beach?

This book is a celebration of the Italian lifestyle – an education in drinking 

to savour the moment, travelling indulgently, and cherishing food and culture. A lesson 
in the dolce far niente: the sweetness of doing nothing. We may not all live in the bel 
paese, but anyone can learn from the rich tapestry of life  on the boot.

From the innovation of Italian fashion and design, the Golden Age of its cinema to the 
Roman Empire’s cultural echoes (and some very good espresso), take a dip into the 
Italian psyche and learn to eat, love, dress, think and have fun as only the Italians can.

––––––––––––––––––––––––––––––––––––––––––––––––
Maria Pasquale was born in Melbourne to Italian parents and has been based in 
Rome since 2011. She is an award-winning food and travel journalist and the 
founder of the popular blog HeartRome, which has readers in 100 countries and a 
social media following that exceeds 40,000. In 2017, she published I Heart Rome 
with Smith Street Books.  
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Sex and
Self-love

05
05
05 There are innumerable 

ways to give and receive 
pleasure. Be creative and 
enjoy the act of exploring 
yours and your partner’s 
bodies. When it comes 
to penises, popular 
culture and pornography 
has a solid history of 
misidentifying what it 
takes to please a partner. 
Porn can have its place in a healthy sex life, but  
it can also create highly unrealistic expectations of 
what is normal. Rather than measuring yourself up 
against an actor, or anybody else, talk to your sexual 
partner(s); explore what you like and don’t like; and 
remember it’s about how you use it, not how big it is. 

27 Sex and Self-love

Pisfor
Penis

Anatomically, the penis can be divided 
into three parts: the root, body and glans. 
The root is the part of the penis that’s 
inside the body. It’s found in the pelvic 
floor and contains three tissues (the bulb 
of the penis and two crura, or ‘legs’) 
and two muscles (bulbospongiosus and 
ischiocavernosus). The body, which you 
probably know as the shaft, is the largest 
component of the penis, between the root 
and the glans. It consists of three cylinders 
of tissue that are an extension of the three 
tissues at the root: the corpus spongiosum 
and two corpus cavernosa. 

Hello! How’s it hanging? Whether you 
call it a dick, cock, schlong or one of 
countless other names (some more  
PG than others), the penis is a valuable 
organ that serves two main purposes:  
sexual/reproductive and urological.  

The glans is the cone-shaped tissue  
at the end of the penis. That’s where the 
external urethral opening is (which allows 
urine to be expelled) and is covered by the 
foreskin (if a penis is uncircumcised).

Vagina
V
is for

‘Vagina’ is often used as a general 
word for female genitals, but the term 
specifically refers to the muscular tube 
that connects the uterus and cervix to the 
outside world. The vagina is like a busy 
tunnel through which numerous things 
may enter and exit in your lifetime. These 
things include menstrual blood, tampons, 
menstrual cups, sex toys, contraceptive 
devices, penises and babies. 

If you thought the vagina was the parts 
of your genitals on the outside, you’re 
actually thinking of the vulva. Don’t worry; 
it’s a common mistake. Unlike the vagina, 
the vulva is made up of many different 
parts (more on that later). 

Welcome to the vagina! And the vulva. 
And all the other bits that make up the 
sophisticated structure of the female 
reproductive system. Vaginas are 
wondrous things. But do you know what 
the vagina actually is? 

One study in the UK found that two-thirds 
of women aged 18–24 felt uncomfortable 
saying ‘vagina’ to their doctor. Remember, 
it's not an embarrassing or ‘bad’ word, 
but one that describes a normal part of 
human anatomy. Shame around women’s 
anatomy has long been taboo – let’s break 
that and say ‘vagina’ loud and proud!

Whether you’re on the verge of your 
first period, full-blown menstruating or 
gearing up for menopause, understanding 
some science about the vagina and vulva 
is important. (Please research more on the 
topic, too!) However, looking down there  
is the ultimate anatomy lesson, so pull out  
a mirror and get to know yourself. 

Pop Culture, Humour & Non-Fiction

The Penis / The Vagina
An Owner’s Guide

By Dr Brooke Ah Shay

ISBN 9781922417398 
On Sale 12 October 2021
£12.99 | 210 x 170mm | 120 pages  
Full-colour | Hardcover | Non-fiction

The answers to all those down there questions you didn’t even know to ask. 
It’s not breaking news that our understanding of certain parts of our bodies is 
somewhat… lacking. Throw in the misinformation lurking on the internet (we’re looking 
at you, everyone on Yahoo Answers), and you’ve got a real mess when it comes to sex 
and our reproductive bits. While we might all get the birds and bees, many of us 
certainly don’t really understand our plumbing. We’ll, it’s time to crack out that mirror 
and read up, because Dr. Brooke Ah Shay is here to save us from ourselves.

The Penis / The Vagina will tell you everything you didn’t know that you didn’t know, 
whether you’re 16 or 60. Dr. Ah Shay has already read through all those boring 
medical texts so you don’t have to, and has distilled everything into a fun, informative 
guide for anyone curious about what exactly is going on when you’re getting it on, or 
any other part of the day. 

Designed as two books in one, this owner’s guide is flippable: one side has information 
all about the vagina. Turn it around, and it’s a guide to the penis. Full of infographics 
and some mind-boggling facts, this book is the perfect guide for anyone who wants to 
take a trip downstairs.

––––––––––––––––––––––––––––––––––––––––––––––––
Dr Brooke Ah Shay is a Fellowed GP from Queensland, Australia, currently 
working in a remote outback community. As a doctor, she’s heard every myth  
under the sun about the penis and vagina and is happy for the opportunity to  
set the facts straight.
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A Field Guide to Britpop 

By Steve Wide 

ISBN 9781922417206 
On Sale 7 Sep 2021
£12.99 | 210 x 170mm | 96 pages  
Full-colour | Hardcover | Pop Culture

This book is your gateway to the oasis of Britain’s music in the 90s.
A Field Guide to ... delves into music’s most influential genres to uncover the innovators 
and agitators who changed music history forever. 

In A Field Guide to Britpop, Steve Wide explores a  scene fueled by north–south rivalries, 
tribal fashion and a good cup of tea. Uncover the artists and albums, the who’s who and 
hangabouts that defined the era. From Blur’s jaunty pop, Pulp’s working-class poetry and 
Suede’s dark tales of the elegantly wasted, to the pub sing-alongs of Oasis – Britpop 
looked to the past to reshape the future, becoming the  last true music scene of the 
20th century.

––––––––––––––––––––––––––––––––––––––––––––––––
Steve Wide is a music writer and radio DJ who has interviewed some of Britpop’s 
most influential artists and characters including Alan McGee, Oasis, Blur, Pulp, 
Radiohead, Elastica, Cast, The Auteurs, Supergrass and The Bluetones.

The artists. 41.40. Britpop.

Blur
Blur are a four piece from London who formed in 1989. Despite two extended breaks 
from playing together, the band has maintained its line-up of Damon Albarn on vocals, 
Graham Coxon on guitar, Alex James on bass and Dave Rowntree on drums. From a 
naive yet intriguing beginning – a mess of shoegaze and Madchester influences forever 
preserved on their patchy yet exhilarating debut, Leisure – Blur established themselves 
as progenitors and leading lights of the Britpop era. Their 1992 single ‘Popscene’ and 
second LP Modern Life Is Rubbish marked a change in sound for the band, and saw them 
channelling classic British pop bands like The Kinks, Madness, The Jam and The Who, 
and the psychedelic, pastoral folk of original Pink Floyd lead singer Syd Barrett. They 
also took in music hall, Noel Coward, wartime standards and provincial singalongs. By 
reviving the best elements of classic UK pop music and style, Blur put the final nail in the 
coffin of the flagging grunge movement. It helped that they had an energetic vocalist 
with an unwavering East London accent in Albarn and a stand-out guitarist in Coxon, 
whose off-kilter melody lines provided the perfect canvas for Blur’s portraits of English 
life. Blur’s third album, Parklife, was a smash hit and single ‘Girls & Boys’ topped the 
charts. A mock ‘battle of Britpop’ between Blur and Oasis for a number one single in 
1995 has become the stuff of legend. Famously, Blur won, with their single ‘Country 
House’ pipping Oasis’ ‘Roll With It’ to reach the coveted number 1 slot. Later, tired of 
the excesses of the Britpop era and sensing that the idea was quickly becoming stale, 
Blur would regenerate like a youthful, drug-addled Doctor Who, and begin to release 
more lo-fi and intricate music with nods towards the America they had turned their back 
on so pointedly only a few years before. To date, Blur have released eight studio LPs. 
The band broke up in 2002 but later reformed, releasing 2015’s The Magic Whip.  

Graham Coxon released 
eight solo studio albums, 
equalling his time with Blur. 
They include the stand-outs 
Happiness in Magazines 
and A+E. He also wrote the 
soundtracks for both seasons 
of The End of the F***ing 
World. A talented painter, 
Coxon designed the covers 
for his solo LPs and for Blur’s 
sixth studio album, 13.

Blur’s bassist Alex James released 
some novelty singles with bands 
Fat Les and Me Me Me, as well as 
WigWam (with Betty Boo), played 
with Bad Lieutenant (with New 
Order’s Bernard Sumner), wrote 
some songs with Sophie Ellis-
Bextor and Marianne Faithfull, and 
indulged in his love of making  
(and eating) cheese. He released  
his memoir, Bit of a Blur, in 2007,  
and followed up with All Cheeses,  
Great and Small: A Life Less Blurry 
in 2012. His Oxfordshire farm 
produces award-winning artisan 
cheeses including the very British 
‘Good Queen Maude’, ‘Blue 
Monday’, ‘Little Wallop’ and more.

After battles with alcohol and 
cocaine, Blur’s drummer Dave 
Rowntree got his pilot’s licence 
and became a solicitor. If that 
wasn’t enough achievement, 
he is now a Labour councillor 
for Norfolk County Council, 
University division.

After Blur, Damon Albarn formed the successful 
Gorillaz (a ‘virtual’ band with comic-book artist 
Jamie Hewlett and drummer Remi Kabaka Jr), 
whose album Demon Days was a chart smash. 
He also formed supergroup The Good, The 
Bad & The Queen with Paul Simonon from The 
Clash, Simon Tong from The Verve and Fela 
Kuti drummer Tony Allen. Albarn has an OBE.Damon

Graham
Dave &
Alex 

The artists. 49.48.

Elastica
Elastica formed in London in 1992 and consisted of Justine Frischmann on guitar 
and vocals, Justin Welch on drums (both had been in an early line-up of Suede), 
Donna Matthews on guitar and Annie Holland on bass. Frischmann had dated 
Suede frontman Brett Anderson before getting together with Blur’s Damon Albarn. 
Despite these connections and being awarded the dubious title of Britpop queen 
alongside Albarn’s king, Elastica bore little resemblance to either band – the music 
was distinct from Blur’s jaunty Kinks-and-Madness-fuelled British comic-strip 
frames, or Suede’s dark art-school dissertations on British society and subculture.

Britpop.

Justine 
Donna 
Justin
& Annie 
Elastica’s sound was clipped, brittle, angry and mostly gleaned from early punk 
and post-punk, new wave, alternative and ’80s quirk pop. It drew on influences 
from (and sailed dangerously close to) Wire, The Stranglers, Bowie, PJ Harvey, the 
Buzzcocks, the Pretenders and Blondie. Elastica would only manage to release two 
albums. The 1995 self-titled debut LP reached the number 1 spot on the charts, and 
remains one of the best Britpop releases. Numerous plagiarism lawsuits and the 
intermittent departure of various band members, plus rumours of wild parties and 
various addictions, saw five years pass before the release of the second Elastica 
album, The Menace. The record reached a respectable 24 on the UK charts, but 
failed to capture the band’s former glory. Frischmann later said that she wished 
Elastica had been a one-album band. Despite this, The Menace is now regarded 
in a favourable light by fans of the band and the Britpop genre. After the band’s 
demise, Frischmann moved to America and became a visual artist. During 2003–04 
she was a presenter on the BBC’s modern architecture show Dreamspaces (she 
had graduated from the Bartlett School of Architecture in 1990). Drummer Justin 
Welch is currently working on a project called Piroshka. 

The track ‘How He Wrote 
Elastica Man’, on The 
Menace, featured guest 
vocals by Mark E. Smith  
from The Fall. The title 
played on The Fall’s  
release from 1980, ‘How 
I Wrote Elastic Man’. 
Damon Albarn, under the 
pseudonym Norman Balda 
(an anagram of his name), 
played keyboards on 
Elastica’s cover of German 
band Trio’s 1982 hit single 
‘Da Da Da’, and wrote  
‘The Way I Like It’.

Elastica became the 
fastest-selling debut in  
the UK ever, taking the 
mantle from Oasis’ 
Definitely Maybe. It held 
on to this coveted title for 
ten years until it was in 
turn superseded by the 
Arctic Monkeys’ Whatever 
People Say I Am, That’s 
What I’m Not. 

Guitarist Donna Mathews 
featured in the glam-rock 
film Velvet Goldmine as 
Polly Small. She later 
converted to Christianity 
and became a pastor in 
Totnes, Devon.

Frischmann and rapper 
M.I.A. shared an  
apartment after Elastica’s 
demise. M.I.A. had  
done the artwork for  
The Menace. She decided 
to become a solo act when 
Frischmann advised her 
against forming a band; 
the Elastica singer also 
encouraged her to pursue 
writing and beat-based 
music. Frischmann worked 
with M.I.A. on her debut 
single ‘Galang’.

1996 
Lush pivot from shoegaze 

band to Britpop group 
with Lovelife. Other album 

releases include Ash, 
1977; The Bluetones, 

Expecting to Fly; Sleeper, 
The it Girl; Super Furry 
Animals, Fuzzy Logic; 

Marion, This World and 

1995 
Oasis release ‘Roll With It’ and 
Blur release ‘Country House’ on 

the same day; a chart feud ensues. 
Album releases include Oasis, 

(What’s the Story) Morning Glory?; 
Blur, The Great Escape; Elastica, 

Elastica; Supergrass, I Should Coco; 
Pulp, Different Class; Menswear, 
Nuisance; Sleeper, Smart; My Life 

1993
Blur release Modern Life Is 

Rubbish. Promotional material 
features ‘British Image 1 and 
2’. Blur headline the Melody 
Maker tent at the Reading 

Festival. Suede release their 
self-titled debut album and play 
Brixton Academy. Lead singer 
Brett Anderson appears on the 

cover of Select magazine (which 

1991-92 
1991: Blur release Leisure; 

Saint Etienne release 
Foxbase Alpha. 1992: Blur 
release ‘Popscene’; Suede 

release ‘The Drowners’ 
and ‘Metal Mickey’; 

Adorable release ‘Sunshine 
Smile’; The Auteurs release 

‘Showgirl’; Saint Etienne 
release ‘Join our Club’.

also features Pulp and The 
Auteurs) in front of the Union 
Jack with the words ‘Yanks 
go home!’ and ‘the Battle 
for Britain’. Pulp release 

compilation album Intro and 
single ‘Razzmatazz’; Elastica 
release ‘Stutter’; The Auteurs 
release New Wave; James 
release Laid. Oasis support 

1965-69
1965: The Who release  

‘My Generation’. 1968: The 
Kinks release The Kinks Are 

the Village Green Preservation 
Society; Pink Floyd release  

A Saucerful of Secrets.  

1970-79
1970: Syd Barrett releases The 
Madcap Laughs. 1971: John 

Lennon releases Imagine. 
1973: Slade release ‘Cum On 
Feel The Noize’; Roxy Music 
release For Your Pleasure. 

Body; Manic Street Preachers, 
Everything Must Go; Suede, 
Coming Up; Kula Shaker, 
K; The Divine Comedy, 

Casanova; Ocean Colour 
Scene, Moseley Shoals. 

Kenickie release debut single 
‘In Your Car’. Oasis play 

Knebworth to 250,000 people.

Story, Mornington Crescent; The 
Verve, A Northern Soul; Radiohead, 
The Bends; Teenage Fanclub, Grand 

Prix; Cast, All Change; Dubstar, 
Disgraceful; Gene, Olympian; The 
Boo Radleys, Wake Up Boo!; Single 
releases include Echobelly, ‘Great 

Things’; Supergrass, ‘Alright’.

1998
Pulp release  

This Is Hardcore. 

Verve on tour. Creation Records’ 
Alan McGee sees Oasis at 

Glasgow venue King Tut’s Wah 
Wah Hut and offers to sign them. 

Echobelly release ‘Bellyache’; 
The Auteurs release ‘Lenny  

Valentino’; Verve release A Storm 
in Heaven; The Boo Radleys 

release Giant Steps. Radiohead 
play Brixton Academy.

1980-89
1980: The Jam release Sound 
Affects; Bowie releases Scary 
Monsters (and Super Creeps); 
Madness release Absolutely; 
XTC release Black Sea; The 

Pretenders release Pretenders; 

The Fall release Grotesque (after 
the Gramme). 1983: The Smiths 
release ‘This Charming Man’. 
1989: The Stone Roses release 

‘Made of Stone’; The La’s release 
‘There She Goes’.

1977: The Sex Pistols release Never 
Mind the Bollocks, Here’s the Sex 

Pistols; The Clash release The Clash; 
Wire release Pink Flag; The Stranglers 

release No More Heroes.1979:  
XTC release Drums and Wires.

1994 
 Blur release ‘Girls & Boys’, 

perform it on Top of the Pops 
and appear on the cover of the 
NME. Album releases include 
Blur, Parklife; Oasis, Definitely 

Maybe; Pulp, His ‘N’ Hers; Shed 
Seven, Change Giver; Suede, 

Dog Man Star; S*M*A*S*H, Self 
Abused. Blur, Oasis, Pulp and 

Radiohead play the Other Stage at 

Glastonbury. Elastica appear on 
the cover of NME. NME sets up 

the BRAT Awards to rival the staid 
BRIT Awards; Oasis, Radiohead, 
Elastica and Suede win awards 
in the inaugural BRATs. Justine 

Frischmann, Brett Anderson and 
Thom Yorke appear on the cover 

of NME. Shed Seven release 
‘Dolphin’.

1997 
Album releases include  

Radiohead, OK Computer;  
The Verve, Urban Hymns;  

Blur, Blur; Oasis, Be Here Now; 
My Life Story, The Golden Mile; 
Supergrass, In It For The Money; 

Mansun, Attack of the Grey  
Lantern; Kenickie, At the Club.

1966: The Beatles release 
Revolver, 1967: Sgt. Peppers 

Lonely Hearts Club Band, 1968: 
The Beatles (The White Album), 

1969: Abbey Road.

Britpop 
timeline.



Nirvana

44. Grunge. The artists. 45.

A Kurt Cobain memorial, or pilgrimage 
site of sorts, can be found in Aberdeen, 
Washington. Known as the Kurt Cobain 
Memorial Park, it is a space under Young 
Street Bridge. Kurt Cobain allegedly 
lived there for a while, and features it  
in the song ‘Something In The Way’. 

Up until March 1992, 
Nirvana’s royalties had 
been split equally. Cobain 
wanted a higher cut as he 
was the main songwriter 
– and the band were okay 
with this – but when Cobain 
demanded the payments 
include past releases, 
tensions within the band 
simmered. Eventually Grohl 
and Novoselic agreed to 
Cobain getting 75 per cent 
of the royalties, to be 
backdated to the release of 
Nevermind, but the band 
came close to dissolution 
and relationships were 
never the same. 

Nirvana formed in Aberdeen (around 150 kilometres from Seattle), Washington 
State, in 1987. The core of the band was Kurt Cobain on guitar and vocals and 
Krist Novoselic on bass. The band went through several drummers, including Dale 
Crover of the Melvins, before settling (temporarily) on Chad Channing. Nirvana took 
in all of the main influences of grunge, but Kurt Cobain’s obsessions on debut album 
Bleach were punk rock (specifically Mudhoney’s style of metal punk), the Melvins’ 
‘sludge rock dirge’, Black Sabbath, Led Zeppelin and Texas punk band Scratch Acid. 
What really set Nirvana apart, however, were eclectic influences that ranged from 
the Pixies, Sonic Youth, John Lennon and Bowie to the Scottish underground of The 
Vaselines and the BMX Bandits, and UK post-punk outfit Gang of Four. After Bleach, 
Channing was replaced by Dave Grohl, forming the classic Nirvana line-up. Shortly 
after, the band signed an ‘extended contract’ with Sub Pop, the first to do so. Unhappy 
with the lack of exposure Sub Pop could give them, they looked for a major record 
deal, eventually signing to DGC (David Geffen Company) Records after being highly 
recommended by Sonic Youth’s Kim Gordon. The rest is history. First album with 
Geffen, Nevermind, was an instant smash that took grunge to the world. Nirvana 
boasted a powerhouse rhythm section and a vocalist who had both charisma and 
anti-charisma, a mighty voice that hid none of his personal battles, and an innate 
sense of irony and pathos. After the release of Nevermind, the band entered a state 
of chaos, plagued by exhaustion, Cobain’s health, fights over royalties and constant 
media harassment. After a stellar performance at the UK’s Reading Festival in 1992, 
the band set about recording their third LP, In Utero. Beset by drug addiction, a growing 
aversion to attention and the mainstream acceptance of his sound, Cobain took his 
own life on 5 April 1994. Unable to go on without their lead singer and the band’s 
most prominent member, Nirvana ended. Dave Grohl went on to form the band Foo 
Fighters. Nirvana were inducted into the Rock and Roll Hall of Fame in 2014. 

Kurt, Dave
& Krist

Nirvana’s debut LP 
Bleach was recorded for 
US$606.17 in 1989, mostly 
at Reciprocal Studios 
in Seattle. According to 
producer Jack Endino, 
Kurt was hesitant to put 
‘About a Girl’ on there – he 
thought it was too ‘pop’. It 
is considered to be the track 
that set the blueprint for 
the future Nirvana sound.

Before they were called 
Nirvana, the band 
considered (and played 
under) several names, 
including Skid Row, Poo Poo 
Box, Pen Cap Chew, Spina 
Bifida, Whisker Biscuit, Ted 
Ed Fred and, interestingly, 
Bliss. In Utero was 
originally going to be called 
‘I Hate Myself and I Want 
to Die’, and ‘Heart-Shaped 
Box’ was called ‘Heart-
Shaped Coffin’.
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Pop Culture, Humour & Non-Fiction

A Field Guide to Grunge

By Steve Wide 

ISBN 9781922417190 
On Sale 7 Sep 2021
£12.99 | 210 x 170mm | 96 pages  
Full-colour | Hardcover | Pop Culture

This book is your gateway to the 90’s gritty, plaid-wearing underground. 
A Field Guide to ... delves into music’s most influential genres to uncover the innovators 
and agitators who changed music history forever.

In A Field Guide to Grunge, Steve Wide explores the dynamic scene that sprung from 
the ashes of punk and underground metal in America’s Pacific Northwest. From the 
sludge metal of Melvins and the noise punk of Mudhoney, to the point where Nirvana 
blew the charts apart, this book examines the artists, albums, music labels, who’s who 
and hangouts that shaped an alternative scene into a worldwide phenomenon. 

––––––––––––––––––––––––––––––––––––––––––––––––
Steve Wide is a music writer and radio DJ who has interviewed some of alternative 
music’s most crucial bands, artists and facilitators. He was DJing in clubs when 
grunge hit – and saw its influence devastate the dance floor and creep into  
the mainstream. 



Pop Culture, Humour & Non-Fiction

What’s Next? 
The Unofficial Fan Guide  
to The West Wing 

Written by Aisling Coughlan
Illustrated by Chantel de Sousa

ISBN 9781922417343 
On Sale 5 Oct 2021
£9.99 | 185 x 160mm | 96 pages  
Full-colour | Hardcover | Pop Culture

Go behind the scenes of the iconic TV show that took us into the inner 
sanctum of the most powerful building in the world.  .
What’s Next? is the ultimate companion guide for any fan of The West Wing. Take the 
‘Which West Wing Staffer are you?’ quiz to find out if you’re more a C.J. or a Charlie. 
Help Leo review Big Block of Cheese proposals, and make sure you know your POTUS 
from your FLOTUS by brushing up on your terminology. Find the recipe for the finest 
muffins in all the land while hitting up Lemonlyman.com to see who’s been out and 
about. With season guides, top episodes, staff profiles and more, What’s Next? 
contains all you ever wanted to know about President Bartlet’s White House.

––––––––––––––––––––––––––––––––––––––––––––––––
Aisling Coughlan is a freelance writer from Melbourne, Australia. She previously 
published Where’s Attenborough with Smith Street Books.



Pop Culture, Humour & Non-Fiction

Let it Lizzo 
50 reasons why Lizzo is perfection

Written by Billie Oliver
Illustrated by Stephanie Spartels  

ISBN 9781922417053 
On Sale 21 Sep 2021
£9.99 | 185 x 160mm | 104 pages  
Full-colour | Hardcover | Pop Culture

This hilarious scrapbook is a love letter to Lizzo, the queen of self-
affirmation, soulful pop bangers, and, of course, the red carpet.
To many, it seemed as though Lizzo shot to fame overnight. But longtime fans, like 
author Billie Oliver, know this is hardly the case. Lizzo’s story is one of tireless 
persistence, in an industry and media landscape where she was often made to feel like 
she didn’t belong. Well, you better believe that never stopped Lizzo.

Lizzo’s status as a body positivity and self-love advocate, and her ascent to global 
stardom, has inspired us all. Despite taking over the whole damn world, Lizzo has 
maintained her brand of I-don’t-give-a-f**k sincerity that many of us now aspire to. Or 
at least enjoy watching. How many other artists can claim to have twerked on stages 
around the world while playing classical flute?

This book offers 50 pieces of Lizzo’s story in the most engaging way possible, as a 
tribute to an icon who truly shines (and lets us all too). 

––––––––––––––––––––––––––––––––––––––––––––––––
Billie Oliver is a film critic and freelance journalist, based in Melbourne, Australia. 
She’s a bona fide pop-culture junkie and has written plenty of Lizzo-laden red 
carpet recaps in her time. Billie previously published Chalamania and Keanu Forever 
with published by Smith Street Books.
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Pop Culture, Humour & Non-Fiction

Bowie Quizpedia
The ultimate book of trivia

By Hannah Koelmeyer

ISBN 9781922417367 
On Sale 5 Oct 2021
£9.99 | 200 x 135mm | 96 pages  
Full-colour | Hardcover | Pop Culture

How well do you really know David Bowie? This book will put your trivia  
to the test.
These 450+ questions will test even the biggest Bowie fanatics’ knowledge of Aladdin 
Sane, Ziggy Stardust and the Thin White Duke.

In what film did he play Andy Warhol? How did he meet Iman? Which of Iggy Pop’s 
albums did he help write while they lived in Berlin?

This interactive trivia book is the ultimate chance to flex your knowledge of our 
Starman, David Bowie, covering his music, his movies, his personas, family and friends. 
This book will separate the Heroes from the Super Creeps.

––––––––––––––––––––––––––––––––––––––––––––––––
Hannah Koelmeyer is an editor and writer with a love of all things Bowie. 



Pop Culture, Humour & Non-Fiction

90s Quizpedia
The ultimate book of trivia

By Hannah Koelmeyer

ISBN 9781922417350 
On Sale 5 Oct 2021
£9.99 | 200 x 135mm | 96 pages  
Full-colour | Hardcover | Pop Culture

How well do you remember the 90s? This book will put your trivia  
to the test.
So you think you know the 90s?

These 450+ questions will put your knowledge of the raddest decade to the test!

Who shot Mr Burns? What did the first ever text message say? Who is the youngest 
Hanson brother? On what movie did Brad Pitt and Gwyneth Paltrow meet?

This interactive trivia book is the ultimate chance to flex your knowledge of the 
decade that gave us Friends, NKOTB and the Tamagotchi, with more questions than 
you can shake a flip phone at. 

––––––––––––––––––––––––––––––––––––––––––––––––
Hannah Koelmeyer is an editor and writer with a love of all things 90s. 
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Pop Culture & Non-Fiction

This Book is Literally Just  
Pictures of Animals Silently 
Judging You

ISBN 9781922417046 
On Sale 5 Oct 2021
£9.99 | 185 x 160mm | 96 pages  
Full-colour | Hardcover | Humour

This book is here to give us all the side eye, showcasing our friends from 
the animal kingdom at their very sassiest.
If the utter chaos of recent world events has taught us anything, it’s that people are 
bad at making decisions. So, in uncertain times, we need someone to tell us like it is - 
and that someone is animals.

As its title suggests, this book is literally just pictures of animals silently judging you 
and your life choices. Some of these include: a monkey who knows what you did last 
night, giraffes who can’t believe you’re wearing that, cats who just can’t and a corgi 
who isn’t angry - just disappointed.

Toward these sage angels we must turn, in these weird times for humankind, to help 
us make better decisions - for ourselves and our furry friends who are, honestly, kind 
of embarrassed.

––––––––––––––––––––––––––––––––––––––––––––––––
This book was collated by the editorial staff at Smith Street Books who spent that 
time self-reflecting.





Match inspiration, amusing and simply flabbergasting quotes with their source, in this 
fun game you can play from anywhere! Discover the movies, celebrities, politicians, 
artists, writers and historical figures responsible for the world’s most inspiring, amusing 
and just plain weird quotes. Who Said That? will test your general knowledge, and 
along the way you’ll uncover some of the best gaffes that modern history has  
to offer..

Who Said That?
A game of quotes – 430 cards

ISBN 9781922417107
On Sale 5 Oct 2021
£22 | 430 cards in box 
Full-colour | Gift

You can play Pop Freak! with as many people as you can find. Teams take turns to 
collect as many cards as they can by correctly guessing exactly what’s written on each 
of them. One person in the team does the talking (or not) to the rest of the team, who 
do the guessing. For every correct guess, your team gets to keep the card. The 
winning team is the one who has accumulated the highest score over the three 
rounds. Round one: say anything you want besides the words or phrases on the card. 
Round two: only one word. Use it wisely. Round three: no talking or sounds..

Pop Freak!
Pop Freak! is a hilarious pop-culture 
game of movies, TV, and celebrities  
to play in teams.

ISBN 9781922417497
On Sale 2 Nov 2021
£22 | 430 cards in box
Full-colour | Gift

––––––––––––––––––––––––––––––––––––––––––––––––

Houseplants have the power to transform any room, and this handy deck of cards will 
help you select the perfect plant pal for your chosen space. From light-loving foliage 
to those that prefer a shadier spot, Leaf Supply’s curated indoor greenery guide is the 
perfect reference for any plant lover, from novice to budding expert. Features 50 
foliage plant profiles, easy-to-follow care information and simple guides for light, 
water, humidity and soil requirements.

Leaf Supply Deck of Plants
50 Indoor Plant Profiles
By Leaf Supply

ISBN 9781922417435
On Sale 5 Oct 2021
£16.99 | 50 cards in box 
Full-colour | Gift

There’s so much more to bubbly cocktails than an Aperol Spritz. Perfect for any 
occasion or just to drink in the garden on a sunny day, these fizzy cocktails use 
sparkling wine in inventive, delicious ways. Just ust pull a card and pop a cork to add a 
bit of effervescence to your afternoon! Features 50 sparkling cocktails, fizzy classics, 
new twists and easy-to-follow recipes.  

Beautifully illustrated by botanical artist Sarah Hankinson.

The Cocktail Deck of Cards
50 sparkling cocktails for  
every occasion 
By Elouise Anders

ISBN 9781922417459
On Sale 7 Sep 2021
£16.99 | 50 cards in box
Full-colour | Gift

––––––––––––––––––––––––––––––––––––––––––––––––



Leaf Supply: The House  
Plant Jigsaw Puzzle  
1000 piece puzzle

By Leaf Supply

For anyone without the room for more plants in their home, the team behind Leaf 
Supply – Lauren Camilleri and Sophia Kaplan – have the solution: this beautifully 
packaged 1000-piece jigsaw puzzle. Featuring a gorgeous collection of botanical 
illustrations by Edith Rewa, it’s the perfect way to spend the afternoon in your own 
indoor jungle. Just don’t water the jigsaw board.  
––––––––––––––––––––––––––––––––––––––––––––––––

ISBN 9781922417411
On Sale 7 Sep 2021
£20 | Puzzle in box | Games
Box: 700 x 544 mm

Not often does a recipe for ramen require 1,000 jigsaw pieces. That’s where the 
Late-night Ramen comes in... Featuring stunning illustrations by Australian artist Alice 
Oehr, this jigsaw will have you noodling away for hours. Naturally, this puzzle is best 
completed alongside some home-delivered ramen from your favorite local Japanese 
restaurant. Just be careful where you slurp.

Late-night Ramen
1000 piece puzzle

Illustrated by Alice Oehr

ISBN 9781922417428
On Sale 7 Sep 2021
£20 | Puzzle in box | Games
Box: 700 x 544 mm

80s Icons  
500 piece jigsaw puzzle

Illustrated by Niki Fisher

In the 1980s, our hair was bigger, our legs were warmer, and everything was fluro. No 
other decade truly embraced the over-the-top or gifted us as many heartthrobs. From 
fashion to TV and movies, the 80s created some of pop culture’s greatest moments 
and personalities, and the best reasons for nostalgia.This 500 piece jigsaw puzzle is a 
totally tubular tribute to the decade of excess. 
–––––––––––––––––––––––––––––––––––––––––––––––

 
ISBN 9781922417473
On Sale 12 Oct 2021
£16.99| Puzzle in box | Games
Box: 292 x 216 mm

The chameleonic legacy of alien rock god, David Bowie, spans decades. Weaving 
through the real and the imagined, his personas—in music, film and fashion—record an 
evolving genius, from young David Jones to glam Ziggy Stardust and beyond. His life 
was defiant and iconic—a true artist of reinvention, expression and electrifying music. 

ISBN 9781922417466
On Sale 12 Oct 2021
£16.99 | Puzzle in box | Games
Box: 292 x 216 mm

The Iconic  
David Bowie 
500 piece jigsaw puzzle

Illustrated by Niki Fisher



Acid-wash those jeans, mousse your mullet and prepare yourself for pop culture’s true 
zenith: the freshest decade as a bingo game. 80’s Bingo flashdances its way through 
some of history’s most righteous icons. From Boy George and Cabbage Patch Kids to 
the hamburger phone and Ghostbusters, this board game is the next best thing to 
borrowing a DeLorean.

80’s Bingo
A throwback to the freshest  
decade ever

Illustrated by Niki Fisher

ISBN 9781922417442
On Sale 12 Oct 2021
£22 | 48 tokens + 8 bingo cards in a box
220 x 220mm | Full-colour | Gift

Tthis unofficial tarot deck celebrates the legacy of Meryl Streep. With more credits to 
her name than cards in tarot, and 21 Academy Awards to boot, she’s a guiding beacon 
for us all to follow when times are unclear. Each card features a character from her 
career’s many highlights. And hey: if your future, as ordained by these cards, ain’t 
looking so bright - just turn on one of your favourite movies she’s been in and lose 
yourself in her RAW talent. Meryl, we’re not worthy.!

Meryl Tarot
Divination with Hollywood’s  
high priestess

Illustrated by Chantel De Sousa 

ISBN 9781922417510
On Sale 19 Oct 2021
£16.99 | 125 x 75mm | 78 cards in box
Full-colour | Gift

––––––––––––––––––––––––––––––––––––––––––––––––

The Office  
Playing Cards

9781925811582
£7.99 | 54 cards 

Parks and Recreation 
Playing Cards
9781925811599
£7.99 | 54 cards 

Seinfeld  
Playing Cards
9781925811063
£7.99 | 54 cards 

Sex and the City 
Playing Cards

9781925811841
£9.99 | 54 cards

West Wing
Playing Cards
9781922417480
£9.99 | 54 cards

Will & Grace  
Playing Cards

9781925418910
£7.99 | 54 cards 


