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"200 women from around the world, famous and unknown, answer the same 5
questions, such as “What really matters to you?” and “What would you change
in the world if you could?” The answers are inspiring, moving, sometimes funny,
sometimes painful, but always powerful. Interviewees include Graca Michel,
widow of Nelson Mandela and an impressive political and social activist, author
Margaret Atwood, Nobel laureate Jody Williams, US Supreme Court Justice Ruth
Bader Ginsberg, and women from around the world making a difference. Each
interview is accompanied by a photographic portrait, resulting in a volume that is
compelling in word and image as it is global in its scope. It is published to
coincide with an interactive website, and a photographic exhibition. New Zealand
interviewees include, Louise Nicholas, Marilyn Waring, Damaris Coulter, Kimbra
Johnson, Lydia Ko, Marama Fox, Eva McGauley and Karen Walker"--Taken from
publisher's website.
In the spirit of David Chang’s bestselling Lucky Peach, this new hybrid book-
meets-magazine presents an unconventionally simple approach to the art of
entertaining. The honest, natural, uncontrived mood of the imagery targets
individuals within the growing popularity of recreational cooking and domestic
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entertaining. Articles connect readers with the creative individuals behind
restaurant meals, and encourage a simplified way of approaching their own
entertaining at home.
From celebrated design expert and interior designer Athena Calderone, a look
into how creatives decorate their spaces Beautiful design isn’t just pleasant to
look at; it improves the quality of our lives. In Live Beautiful, the highly anticipated
design book by Athena Calderone, the EyeSwoon creator taps into her
international network of interior decorators, fashion designers, and tastemakers
to reveal how carefully crafted interiors come together. She also opens the doors
to two of her own residences. With each homeowner, Calderone explores the
initial spark of inspiration that incited their design journey. She then breaks down
the details of the rooms—like layered textures and patterns, collected pieces, and
customized vignettes—and offers helpful tips on how to bring these elevated
elements into your own space. Filled with gorgeous photography by Nicole
Franzen, Live Beautiful is both a showpiece of exquisite design and a guide to
creating a home that’s thoughtfully put together.
In Hans Blomquist's new book Inspired by Nature, the stylist and art director
identifies the connection between our home environment and our emotional
wellbeing.
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Intimacy is what distinguishes those who are dear to us from those who are
simply near. This issue of Kinfolk explores the balance between our contradictory
cravings for both secure and stable relationships and the freedom to follow our
hearts, our sexual desires, and our need to be whole without the help of another.
We take psychotherapist Esther Perel as our lodestar. It’s a role she’s played
for the clients at her New York practice and for millions of others through her
books and the podcast Where Should We Begin, which offers the chance to
listen in on anonymous couples during therapy sessions. Perel’s approach has
always been to challenge the fundamental contradictions in how we think about
romantic intimacy: Is it really feasible to expect one person to fulfill our every
need—for the rest of our life? In Issue Thirty-Four, we experience the thrill of
people and places spilling their secrets. Amaryllis Fox—an ex-CIA spy who spent
her 20s negotiating in some of the world’s most dangerous conflict zones—cracks
open the mysteries of the Clandestine Service, and what they’ve taught her
about peace. We also present the result of our own months-long international
operation: To gain access to an art deco royal palace in Gujurat, India. As the
nights close in, our contributors look beyond this world and into other more
mysterious ones: They mull over the popularity of horoscopes and what to eat at
funerals. Elsewhere, a photo essay by Gustav Almestål explores the solitary
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indulgence of comfort foods, so tied to our most intimate of spaces—our
homes—and so appealing during break ups.
New York Times bestseller When The Kinfolk Table was published in 2013, it
transformed the way readers across the globe thought about small gatherings. In
this much-anticipated follow-up, Kinfolk founder Nathan Williams showcases how
embracing that same ethos—of slowing down, simplifying your life, and cultivating
community—allows you to create a more considered, beautiful, and intimate living
space. The Kinfolk Home takes readers inside 35 homes around the world, from
the United States, Scandinavia, Japan, and beyond. Some have constructed
modern urban homes from blueprints, while others nurture their home’s long
history. What all of these spaces have in common is that they’ve been put
together carefully, slowly, and with great intention. Featuring inviting photographs
and insightful profiles, interviews, and essays, each home tour is guaranteed to
inspire.
Bourbon is booming, and this guide will teach you all you need to know. Eric
Zandona - spirits specialist at the American Distilling Institute - explores 140 of
the finest bourbons in the world, from the big-name classics to tiny craft
distilleries, with flavour profiles and recommendations for the best way to drink
each one. Also featuring recipes for 20 classic bourbon cocktails, as well as
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chapters on the history of bourbon, how the drink is made and the key things you
need to understand when buying a bottle, The Bourbon Bible is the ultimate
guide to the ultimate drink.
Kinfolk Issue Forty-Two, on sale December 7, 2021
Selection of recipes from noted food writers from the editors of the quarterly Cherry
bombe.
The Touch is a new collaboration between Nathan Williams of Kinfolk and Jonas Bjerre-
Poulsen of Norm Architects that welcome readers into over 25 inspiring spaces where
interior design is not only visually appealing but engages all of the human senses.
Through beautiful homes, hotels, museums, and retail stores--from contemporary
designs by Ilse Crawford and Bijoy Jain to classic cases by Arne Jacobsen--readers are
invited to explore how experiencing elements such as light, nature, materiality, color,
and community can deliberately bring us back to our senses and imbue every day with
a richer quality. In addition to stunning photography and interviews with design industry
leaders as John Pawson and David Thulstrup, the book also details philosophical and
art history references that reflect the tradition of design and color theory. For a deeper
understanding of the concepts explored, The Touch includes an appendix which
profiles architects such as Lina Bo Bardi and Richard Neutra. Heritage design pieces
that helped influence this movement are also listed in the book. The Touch--Spaces
Designed for the Senses by Kinfolk & Norm Architects. Published by gestalten.
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The Nordic Art of Life has become a model for meaningful creative life around the
globe. Scandinavian design and creativity are synonymous with cozy homes and
architecture that combine style with tradition, indoors with outdoors, natural materials
with rich colors, and playfulness with clarity. The Nordic countries are famous for their
designers and entrepreneurs, who combine diligent craftmanship with bold execution in
all fields of contemporary creativity, like design, architecture, fashion, and food.
Northern Comfort The Nordic Art of Creative Living brings together the people,
endeavors, and ideas that best embody this way of life, focusing on interior design
while also venturing into the outdoors, the kitchen, and the design studio. It presents a
kaleidoscope of northern talent that Is both admirable and inspiring. Get comfortable
and follow us on this journey up north.
The Kinfolk TableArtisan
This is Home is a back-to-basics guide on how to create authentic wholehearted
interiors. It's about living simply – finding the essence of what makes you happy at
home and creating spaces that reflect your needs and style. Filled with clever ideas and
creative spaces it shows that you don't need a huge budget to create a beautiful home.
This is Home provides examples and case studies of places with a global and timeless
feel that haven't always been renovated in the traditional sense but are true homes.
Featuring eight case studies from Australia, the US and Europe, and nearly 200 color
photographs, This is Home will inspire you with beautiful, authentic places you want to
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be – today. Chapters include: The big picture: how to determine your decorating
personality, and what's authentic for you. Starting over: let go of the past and create a
home for the person you are today, with a focus on decision-making and the art of
editing. Living for now: Work out a budget for your time and money using your values
as a guide. Where you can spend and save when it comes to creating lasting interiors.
The Art of ingenuity: Think creatively, not expensively, when it comes to making
changes at home. Going beyond the usual suspects can help you to create a home
that's distinctively yours. The poetry of space: Successful spaces are all about addition
and subtraction, positive and negative. How to create balance within a room while
reflecting your decorating style. The feel of a home: Create interiors that make you feel,
and have an emotional connection. How to introduce decorative elements that make for
authentic interiors. Surrounding spaces: Key ideas to consider when creating your
place in relation to its environment - from the surrounding landscape to local
community. Maintaining the focus: Ways to evolve what's important for you and keep
focussed on your aesthetic and lifestyle. Happy renewal: How to keep your home fresh
without exhausting or expensive overhauls. Rest and revive: How our homes can
function as a place to rest our bodies, rejoice in our relationships and restore our
values.
In The Kinfolk Entrepreneur, author Nathan Williams introduces readers to 40 creative
business owners around the globe, offering an inspiring, in-depth look behind the
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scenes of their lives and their companies. Pairing insightful interviews with striking
images of these men and women and their workspaces, The Kinfolk Entrepreneur
makes business personal. The book profiles both budding and experienced
entrepreneurs across a broad range of industries (from fashion designers to hoteliers)
in cities across the globe (from Copenhagen to Dubai). Readers will learn how today’s
industry leaders handle both their successes and failures, achieve work-life balance,
find motivation in the face of adversity, and so much more.
Kinfolk magazine—launched to great acclaim and instant buzz in 2011—is a quarterly
journal about understated, unfussy entertaining. The journal has captured the
imagination of readers nationwide, with content and an aesthetic that reflect a desire to
go back to simpler times; to take a break from our busy lives; to build a community
around a shared sensibility; and to foster the endless and energizing magic that results
from sharing a meal with good friends. Now there’s The Kinfolk Table, a cookbook from
the creators of the magazine, with profiles of 45 tastemakers who are cooking and
entertaining in a way that is beautiful, uncomplicated, and inexpensive. Each of these
home cooks—artisans, bloggers, chefs, writers, bakers, crafters—has provided one to
three of the recipes they most love to share with others, whether they be simple
breakfasts for two, one-pot dinners for six, or a perfectly composed sandwich for a solo
picnic.
This debut cookbook from James Beard Rising Star Chef Gabriel Rucker features a
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serious yet playful collection of 150 recipes from his phenomenally popular Portland
restaurant. In the five years since Gabriel Rucker took the helm at Le Pigeon, he has
catapulted from culinary school dropout to award-winning chef. Le Pigeon is offal-
centric and meat-heavy, but by no means dogmatic, offering adventures into delicacies
unknown along with the chance to order a vegetarian mustard greens quiche and a
Miller High Life if that's what you're craving. In their first cookbook, Rucker and general
manager/sommelier Andrew Fortgang celebrate high-low extremes in cooking,
combining the wild and the refined in a unique and progressive style. Featuring wine
recommendations from sommelier Andrew Fortgang, stand-out desserts from pastry
chef Lauren Fortgang, and stories about the restaurant’s raucous, seat-of-the-pants
history by writer Meredith Erickson, Le Pigeon combines the wild and the refined in a
unique, progressive, and delicious style.
Part of the best-selling Little People, BIG DREAMS series, Charles Darwin tells the
inspiring story of this world-renowned naturalist.
A decade ago, the very first issue of Kinfolk made its way into print. To celebrate this
milestone—our tenth anniversary—we’ve refreshed the design of the magazine and aptly
turned our gaze toward one of life’s deepest and most searching subjects: the future.
“In this gorgeous, aspirational work, Burns, editor-in-chief of Kinfolk magazine, collects
‘stories about nature as nourishment’ along with photographs from homes across the
globe to inspire people to bring more nature into their own abodes. . . . Expertly evoking
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a mood of understated luxury, this stunning spread will have design junkies drooling.”
—Publishers Weekly A gardener with a secret oasis on a Parisian rooftop. An artist
making faux flowers to brighten Manhattan apartments. A family of ranchers rewilding
the American outback. Anchored around the idea of nature as nourishment, The Kinfolk
Garden explores lush gardens and plantfilled homes around the world and introduces
the inspiring people who coax them into bloom. Through visits to friends old and new,
the Kinfolk team learns the secrets to a good garden, and what good a garden can do
for our self-care, creativity and communities. Though many of the people we meet
along the way champion the idea of following natural instincts rather than a set of
prescriptive garden rules, there are practical tips throughout the book that offer advice
on everything from growing your own produce to foraging for artful arrangements to
simply keeping your houseplants alive a little longer than usual. The Kinfolk Garden is
an invitation to engage with nature—to care for it, create with its beauty and cultivate
new relationships around it—and offers inspiration and guidance to anyone looking to
bring a little more greenery into their life.
Rediscover the art of cooking and eating communally with a beautiful, simple collection
of meals for friends and family. With her dinner series Sunday Suppers, Karen
Mordechai celebrates the magic of gathering, bringing together friends and strangers to
connect over the acts of cooking and sharing meals. For those who yearn to connect
around the table, Karen’s simple, seasonally driven recipes, evocative photography,
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and understated styling form a road map to creating community in their own kitchens
and in offbeat locations. This collection of gatherings will inspire a sense of adventure
and community for both the novice and experienced cook alike.
#1 New York Times Bestseller Following the launch of her #1 New York Times
bestselling cookbook, Magnolia Table, and seeing her family’s own sacred dishes
being served at other families’ tables across the country, Joanna Gaines gained a
deeper commitment to the value of food being shared. This insight inspired Joanna to
get back in the kitchen and start from scratch, pushing herself beyond her comfort zone
to develop new recipes for her family, and yours, to gather around. Magnolia Table,
Volume 2 is filled with 145 new recipes from her own home that she shares with
husband Chip and their five kids, and from the couple’s restaurant, Magnolia Table;
Silos Baking Co; and new coffee shop, Magnolia Press. From breakfast to dinner, plus
breads, soups, and sides, Magnolia Table, Volume 2 gives readers abundant reasons
to gather together. The book is beautifully photographed and filled with dishes you’ll
want to bring into your own home, including: Mushroom-Gruyére Quiche Pumpkin
Cream Cheese Bread Grilled Bruschetta Chicken Zucchini-Squash Strata Chicken-
Pecan-Asparagus Casserole Stuffed Pork Loin Lemon-Lavender Tart Magnolia Press
Chocolate Cake
Simply Seasonal is a vibrant, visual recipe guide inspired by nature’s endless bounties.
Choosing to cook and eat seasonally places a fresh spotlight on what’s being produced
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in our immediate surroundings. It encourages us to buy local, making us aware of what
smaller producers are offering in our neighbourhoods. Seasonal ingredients are given
star status in the over 80 recipes, which range from starters to side dishes and from
main courses to desserts. Each recipe is accompanied by a glorious full-colour
photograph. Discover the seasons wherever you live and keep home cooking simple,
local, joyful and unapologetically personal.
Known for his very sexy stilettos with their signature lacquer-red soles, Christian
Louboutin is a household name, a master craftsman and has a multi-million dollar brand
with boutiques around the world and an international celebrity clientele. This book
celebrates nearly 20 years of his work.
They’re often behind the scenes, letting their work take center stage. But now Nathan
Williams, founder and creative director of Kinfolk magazine and author of The Kinfolk
Table, The Kinfolk Home, and The Kinfolk Entrepreneur—with over 250,000 copies in
print combined—brings more than 90 of the most iconic and influential creative directors
into the spotlight. In The Eye, we meet fashion designers like Claire Waight Keller and
Thom Browne. Editorial directors like Fabien Baron and Marie-Amélie Sauvé.
Tastemakers like Grace Coddington and Linda Rodin. We learn about the books they
read, the mentors who guided them, their individual techniques for achieving success.
We learn how they developed their eye—and how they’ve used it to communicate visual
ideas that have captured generations and will shape the future. As an entrepreneur
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whose own work is defined by its specific and instantly recognizable aesthetic, Nathan
Williams has a unique vision of contemporary culture that will make this an invaluable
book for art directors, designers, photographers, stylists, and any creative professionals
seeking inspiration and advice.
The Saltwater Issue: Kinfolk's Summer 2014 edition will explore the world’s oldest and most
used seasoning while also looking at it—and us—in its natural habitat: the sea. Instead of the
stereotypical nostalgic summer issue full of things we’ve covered already (swimming, surfing,
hammocks, etc.), this issue will focus not only on our salty theme but also on encouraging
people to get outside and be spontaneous in the warm weather. Sunlit, euphoric photo essays
will be accompanied by salty commentary and social history: Think of it as a summer issue
with a seasoning of culture. We’d love for our readers to walk—or swim—away from this issue
with a few of things on their minds: to take themselves less seriously, to not be afraid to try
something new, to flow with the tides (or to push against them at the right moment) and, most
importantly, to build a sandcastle and have some fun. This issue’s double-barreled concept
will provide the readers both with a carefree outlook and a solid backbone of research, food
culture and dinner-table conversation. Care to put your toes in? The saltwater’s warm.
From biscuits to cakes, and from tarts to pastries, the classics of the House of Laduree are
unveiled in this collection of recipes. Within these pages, you will find a tantalising array of
refined flavours and enchanting colours, powder pink, vibrant lilac and Ladurees trademark
pastel green."
Over 100 budget- and family-friendly recipes from Whole30 Coach and creator of the popular
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cooking website Whole Food for 7, Autumn Michaelis. This inspired collection is dairy-free,
gluten-free, and fully endorsed by Whole30!
A gathering is an easy way of cooking and hosting. It means no pressure, no code of conduct,
and everyone - cook included - can actually enjoy themselves. This collection is a mixture of
modern dishes, staple snacks, salads and sides, interesting bakes, and puddings perfect to
end a feast with. Nothing overly fussy or complicated, just tasty, pretty plates of food. Choose
from the chapters led by occasion or pick and choose from dishes such as Sloe Gin Braised
Venison, Cocoa Nib Brownies and Redcurrant Pavlovas to put on a spread. There are menu
ideas to show you how. CONTENTS Mornings Quick & Slow | Menu idea: Autumnal brunch
Small Plates | Menu idea: Spring lunch Food to Fling Together | Menu idea: Riverside picnic
Food to Take your Time About | Menu idea: Wandering weekends Everything Baked | Menu
idea: Summer garden party Drinks & Other Things to Celebrate with | Menu idea: Winter party
Sweet Plates & Puds | Menu idea: Presents
Learn to cook from the best chefs in America Some people say you can only learn to cook by
doing. So Adam Roberts, creator of the award-winning blog The Amateur Gourmet, set out to
cook in 50 of America's best kitchens to figure out how any average Joe or Jane can cook like
a seasoned pro. From Alice Waters's garden to José Andrés's home kitchen, it was a journey
peppered with rock-star chefs and dedicated home cooks unified by a common passion, one
that Roberts understands deeply and transfers to the reader with flair, thoughtfulness, and
good humor: a love and appreciation of cooking. Roberts adapts recipes from Hugh Acheson,
Lidia Bastianich, Roy Choi, Harold Dieterle, Sara Moulton, and more. The culmination of that
journey is a cookbook filled with lessons, tips, and tricks from the most admired chefs in

Page 14/20



Bookmark File PDF The Kinfolk Table Nathan Williams

America, including how to properly dress a salad, bake a no-fail piecrust, make light and airy
pasta, and stir-fry in a wok, plus how to improve your knife skills, eliminate wasteful food
practices, and create recipes of your very own. Most important, Roberts has adapted 150 of
the chefs' signature recipes into totally doable dishes for the home cook. Now anyone can
learn to cook like a pro!
The winter issue of Kinfolk revisits one of our guiding principles: good hospitality. Featuring a
special section dedicated to the art of hosting, Issue Thirty looks beyond recipe repertoires and
honed housekeeping to unearth the secret ingredients of having a good time. Drilling down into
the heart of hospitality, we investigate its five pillars: acceptance, comfort, empathy,
entertainment and trust. How has the rise in peer-to-peer services such as Airbnb changed our
relationship to having strangers in our home? Does a lack of formality translate into a more
comfortable environment, or do subtle rules actually make it easier for people to know how to
behave? And, how do you get a guest to leave? We receive expert advice on hospitality from
leading hoteliers, culinary artists, salon hosts and party planners, and meet wunderkind chef
Flynn McGarry—host of New Yorker-reviewed dinner parties since the age of thirteen.
Elsewhere, we speak to actress Teyonah Parris—star of the forthcoming James Baldwin
adaptation If Beale Street Could Talk—explore seasonal subjects such as hunkering down,
hometowns and ghost stories, plus much more.
It's the return of the MOB! This time celebrating all things crispy, squidgy, cheesy, spicy,
warming, sticky, nourishing... all the flavours, textures and feel of comfort pulled together in
one book, 100 recipes. COMFORT MOB is a celebration of hearty dishes from around the
world that warm, soothe and fill us. Spending time in the kitchen recreating comfort is a way to
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indulge in dishes from the past and find new flavour and texture combinations that appeal to
our senses. Featuring old-school bangers with a MOB Kitchen twist such as Roast Garlic
Chicken Pie or Beef Brisket Lasagne, and modern dishes like Sriracha Crispy Tofu or Coca
Cola Chicken Wings, COMFORT MOB encourages you to indulge every palate and craving in
a fun, affordable and achievable way. If you're in a hurry but need a quick dose of comfort,
recipes like the Grilled Halloumi and Peach Burger with Chipotle Mayo or Ben's Dad's
Puttanesca will hit the spot in no time. For an extra dose of comfort, follow Mob's recipes for
making your own pasta, focaccia and gnocchi to take your meal to the next level. Mob have
also cooked up some cosy dessert recipes to finish - try Miso Sticky Toffee Pudding or extra-
oozy Chocolate Jaffa Pool. COMFORT MOB is a nod to homeliness and cosy nights spent
cooking with friends and family, recapturing the feeling of better, safer times with food that
loves you back.
Kinfolk Issue 9 features a general theme: Define Your Weekend. Do weekends still exist? Are
people who have kids able to enjoy them? The magazine will contain its usual mix of beautiful
photo essays, recipes, illustrated guides, interviews and profiles of makers, shops and people,
along with lots of discussion about how people spend their weekends, ideas for ways to use
your leisure time and how to find the ultimate work-play balance. It will also offer insight on how
to revitalize yourself, keep from working on days off and generally promote the idea of idle time
and deep relaxation. The issue is dedicated to digging deep on the subject. Kinfolk, which
recently changed its subtitle from “A Guide for Small Gatherings” to “Discovering New Things
to Cook, Make and Do,” is a space where creative people can come together to share ideas
for small gatherings and laid-back entertaining. Kinfolk is a place to discover new things to
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cook, make and do. It’s a growing international community of artists, photographers, writers
and cooks sharing ideas for small gatherings, ways to take good care of friends and family and
living a grounded, balanced lifestyle that is about connecting and conversation. Stunning
photographs and colorful illustrations target individuals interested in recreational cooking and
home entertaining. The collaborative style and content connects a growing demographic with
creative individuals such as chefs, home cooks, designers, photographers and crafters, and
encourages a laid-back approach to entertaining at home.
The quintessential style, cooking, and home interior book from Soho House, the world's
leading members club. Since the first Soho House opened its doors over 25 years ago, we've
learnt a bit about what works. Contemporary, global yet with something quintessentially
English and homely at its heart, this is Soho House style explained by its experts: - From
planning a room to vintage finds: bringing the Soho House look home. - Our House curator's
advice on how to buy, collect and hang art. - The art of a great night's sleep: how to design the
perfect bedroom. - No-fuss recipes and chef's tips: here's how to make your favourite House
dishes. - Inside Babington: our take on country-house living. Wellies optional. - Flip-flop
glamour and poolside style from Soho House Miami Beach. - All the secrets of cocktail hour:
House tonics and barman's tips. - Spa treatment at home, DIY facials and chocolate brownies.
Eat Drink Nap, a 300-page highly illustrated book, with a foreword from founder Nick Jones,
and photography from leading food and interiors photographers Mark Seelen and Jean Cazals,
shares the Soho House blueprint for stylish, modern living, the Soho House way.
___________________________________________ Readers love EAT, DRINK, NAP: 'A fun
and stylish guide to a better life' 'A perfect coffee table book!' 'I love it and people comment and
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do flick though it when they are at my home' 'Simple but elegant. . . and chocked full of
beautiful pictures and wonderful information for making your house a home.'
The other side of the seaside: With 22 countries sharing almost 30,000 miles of coastline,
there is no one place or person that can exemplify Mediterranean living. Issue Forty-One of
Kinfolk beats an unconventional path—from Tunis to Tuscany, Morocco to Mallorca—to meet the
artists, cooks and cowboys at the heart of their local communities.
"The secret ingredient in successful interior design lies in the art of layering: arranging all your
disparate things so that they work together. From Amber Lewis, the trendsetter designer
known for her effortlessly layered look, comes a book for attaining a modern eclectic style"--
Score big with these tailgate-ready recipes! With plenty of tried-and-true tips from a real-life
tailgate expert, planning your pregame party has never been so easy. These dishes will have
your fans cheering for more--from kick-off appetizers to victory-dance desserts. So grab your
foam finger and get ready to be named your next party's MVP.
From the founder of the Instagram feed @TinyHouse, comes a small, chunky inspiration book
filled with photographs of the smallest abodes—from vans and boats to tree houses and cabins.
A die-cut cover acts as a window onto a simpler world of lighter living and sustainability that
never sacrifices function or design. Imagine living debt-free in an environmentally-friendly
home. No mortgage, no clutter, and boundless freedom. This is the reality and dream of people
all over the world thanks to the widespread momentum of the tiny house movement in recent
years. Designed to fit on the tiniest of coffee tables, this book features 250 full-color
photographs of the smallest, most efficient homes around the world, with interviews, features,
and smart tips straight from the homeowners. From tiny mobile homes in California, Nashville,
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and Minnesota to a surfer-built tree house in Washington to a school bus that has been
converted to a camper in Oregon, this lookbook is packed with big inspiration.
“Capturing a connection between sourcing and sustainability is the focus of Savor . . . A new
tome on fresh and wholesome cooking.” —Hamptons Savor is a stunning cookbook that
celebrates rustic good food made from natural ingredients. Experiencing the bounty of nature
is one of life’s great joys: foraging, gardening, fishing, and, ultimately, cooking casual meals,
whether indoors or outside over an open fire. From her home in the mountains of Aspen,
Colorado, Ilona Oppenheim devises recipes that make the best use of the abundance of her
surroundings: foraged mushrooms and berries, fresh-caught fish, pasture-raised dairy, and
home-milled flours. Oppenheim’s recipes rely on quality ingredients and simple cooking
techniques to make nutritious, family-centric dishes, including Kale and Feta Quiche, Ricotta
and Roasted Fig Bruschetta, Vegetable Soup with Mini Meatballs, Porcini Fettuccine, Tomato
Tart, Oatmeal Baked Apples, and Pear Crisp, among others. Many of these recipes call for
only a handful of ingredients and require very few steps, resulting in dishes that are easy to
make and fresh, wholesome, and delicious too. This romantic and delicious portrayal of living
in harmony with nature will appeal to gardeners, gatherers, foragers, and home cooks but will
also transport the armchair reader straight to the forest. The natural beauty of mountains,
valleys, streams, and vast swaths of land jumps out from these stunning pages. “Gorgeous . . .
A treat even if you don’t feel like cooking.” —The New York Times “A love letter to summers
spent foraging, fishing, and cooking for her family in the Rockies.” —Denver Life
The host of FOX’s My Kitchen Rules shares 130 recipes that bring back the pleasure of
cooking and the wonder of connection into your home. For internationally known chef Curtis
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Stone, cooking is a pleasurable journey, not just a destination. In this wonderful book featuring
his favorite dishes, Curtis inspires us to turn meal preparation into a joy rather a chore through
delicious recipes, mouthwatering photographs, and handy make-ahead tips. He also shares
plenty of heartwarming, personal stories from time spent in his kitchen and around the table
with family and friends, reminding us that good food and a good life are intrinsically intertwined.
His go-to recipes include: • Light meals: Roasted Beet and Quinoa Salad with Goat Cheese,
Fennel, and Pecans; Weeknight Navy Bean and Ham Soup; Pork Burger with Spicy Ginger
Pickles • Scene-stealing dinners: Porcini-Braised Beef with Horseradish Mascarpone, Herb-
Crusted Rack of Lamb with Fennel, Potato and Zucchini Enchiladas with Habanero Salsa •
Family-style sides: Pan-Roasted Brussels Sprouts with Chorizo, Butternut Squash with Sage
and Brown Butter, Cheddar-and-Corn Cream Biscuits • Sweet treats: Cherry-Amaretto Lattice
Pie, Rum Pound Cake with Lime Glaze, Chilled Yellow Watermelon Soup with Summer Berries
• Favorite breakfasts: Crêpes with Homemade Ricotta and Maple-Kumquat Syrup, Smoked
Salmon Omelet with Goat Cheese and Beet Relish, Maple Bran Madeleines • Satisfying
snacks: Popcorn with Bacon and Parmesan, Bruschetta with Spring Pea Pesto and Burrata,
Chocolate-Hazelnut Milkshake, and many more Praise for Curtis Stone “Curtis Stone loves to
cook. Unlike so many chefs, cooking’s not a job to him. It’s a joy. And you feel that every time
he slips behind a stove.”—Ruth Reichl
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