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Chefs’ favourite recipes for your bookshelf

R AR

By Kate Whitehead

Central

By Virgilio Martinez
November 2016

Chef Virgilio Martinez,
one of the most admired
talents in the culinary
world, showcases the
extraordinary Peruvian
cuisine on the menu at
his signature restaurant
in Lima, Central, which
sits at number 4 on San
Pellegrino’s 2016 list

of the World's 50 Best
Restaurants. Celebrating
the incredible biodiversity
of his homeland, this
stunning monograph
presents recipes, personal
essays and exquisite
photography in chapters
organised by altitude.
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Gordon Ramsay
Bread Street
Kitchen

By Gordon Ramsay
October 2016

The first fruit of bad boy
celebrity chef Gordon
Ramsay’s three-book deal
with publisher Hodder

& Stoughton. Ramsay’s
Bread Street Kitchen
restaurant is renowned
for its relaxed vibe and
menu that emphasises
fresh, seasonal ingredients,
and that's exactly

what you get here: an
inspiring collection of 100
recipes that covers the
mouthwatering gamut
from breakfast to dinner.
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By Alton Brown
September 2016
Much-loved American
gastronomy geek Alton
Brown is back with his
first cookbook since
2012. The initial offering
in a two-book deal
with Ballantine Books,
EveryDayCook contains
more than 100 recipes
that the chef cooks
regularly, and is packed
with science and history,
as well as a sprinkling of
humour. Interestingly,
all the photos were shot
with an iPhone. There’s
no official word on what
the second book will be,
but Brown has hinted at a
cookbook for children.
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China:
The Cookbook

by Kei Lum and

Diora Fong Chan
September 2016

The culture of Chinese
cuisine is as vast and
varied as the country itself,
but China: The Cookbook
does an excellent job
bringing what must be

the most comprehensive
collection of recipes to
the table, from popular
staples such as dim sum
dishes and Sweet and Sour
Spare Ribs to lesser-known
classics including Fujian
Fried Rice and Jiangsu's
Drunken Chicken.
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The Adventures
of Fat Rice

By Abraham Conlon,
Adrienne Lo and

Hugh Amano

October 2016

Chicago’s cult favourite
restaurant Fat Rice is
inspired by the cuisine of
Macau. The menu draws
on the rich heritage of the
Chinese city and former
Portuguese colony, with
more than 100 recipes
ranging from Hand-

rolled Rice Noodles to
Linguica Sausage. This
greatly anticipated debut
cookbook from Fat Rice,
which has now been the
talk of the Windy City for
four years, is presented in
comic-book format, with
step-by-step illustrations to
eachrecipe and exquisite
photographs.
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