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Quadrille is a leading publisher of cooking and lifestyle books and 
distinctively branded stationery. It is renowned for the caliber of its 
authors, the quality of its publishing and the innovation it brings to each 
project. Quadrille is the publishing home of superlative chefs and food 
writers – Michel Roux and Antonio Carluccio amongst them – and leading 
designers such as Cath Kidston. The stationery range is celebrated for its 
diversity and originality.
 
We are delighted to present our first list: it abounds with strong titles in 
our core subject areas and includes a very successful range of gift items. 
We are thrilled to be starting a distribution partnership with Chronicle 
Books in the US and Canada and are looking forward to joining such a 
well-respected, dynamic and professional team.
 
Thank you in advance for your support and we very much hope you will 
enjoy selling this list and the ones to come!

Margaux Durigon 
International Sales Director 
Quadrille Publishing, an imprint of Hardie Grant

Pentagon House, 
52–54 Southwark Street, 
London SE1 1UN, 
UNITED KINGDOM
www.quadrille.com  
+ 44 (0) 207 601 7500
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978 184949 663 6 | 09/01/2015 | CKB084000 
$29.95 | HC | 208pp | 8 x 11 x 13/16 in | 2 lb 9 oz

“This is an exceptional celebration of an 
exceptional cuisine: vibrant, diverse and 
outrageously delicious. Andy and David’s 
perceptive eyes perfectly capture the  
essence of one of the world’s greatest  
culinary capitals.”  
Yotam Ottolenghi

Translated into 5 foreign languages

EAT ISTANBUL
ANDY HARRIS & DAVID LOFTUS 
A journey to the heart of Turkish cuisine

Andy Harris is currently the editor of 
Jamie Oliver’s Jamie magazine. 

David Loftus is a well-known food 
and lifestyle photographer. He has 
worked on books with Jamie Oliver and 
Heston Blumenthal, among others.

Istanbul is one of the world’s most 
fascinating cities, and this sumptuously 
illustrated book is a brilliant taster for 
all those who have visited or plan to 
visit this meeting point of East and 
West. Andy Harris and David Loftus 
ate their way around Istanbul, meeting 
the characters behind its intriguing 
food—artisan bakers, traditional chefs, 
fishermen and street-food vendors—and 
capturing the vibrant life and bustling 
streets with stunningly evocative 
photography.  More than 90 inspiring, 
delicious yet simple recipes—some 
traditional and other more modern 
interpretations—combine to form Andy 
and David’s unique guide.  
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BACON AND CABBAGE STEAMED PUDDING

You need to make this in a bowl, so you can build up 
a round shape; it should be like a cake or a pudding 
that you can cut into wedges to serve.

Serves 2–3

—  10 cabbage leaves, ribs removed
—  10 rashers of unsmoked bacon

Begin layering the cabbage and bacon in a medium 
microwaveable bowl. Start with a cabbage leaf first. 
Fill to the top. Push everything down to make sure it 
is tightly pressed together.

Cling film the top to seal it well.

Using a 800w oven, microwave for three to four 
minutes, until the bacon is cooked. Leave the bowl 
with the cling film still on for another five minutes.

Remove the cling film (be careful not to scald your 
hands in the steam) and place a large plate upside 
down on top of the bowl.

Tip over on to the plate and leave it for few seconds to 
make sure the cabbage and bacon are released. Cut 
like a cake to serve.

‘FULL JAPANESE’ GARDEN BREAKFAST

This is a quick, easy way of having eggs for breakfast.  
I always like to eat some greens at breakfast as well, 
as did all my family before me. This is a fusion of 
British and Japanese cooking methods and flavours 
— why not? I’m Japanese and I live in Britain — so I call 
it a ‘full Japanese’. Use a lidded sauté pan.

Serves 2

—  1 tsp rapeseed oil
—  1 garlic clove, grated
—  large handful of kale, chopped into 1cm slices
—  handful of baby spinach leaves
—  3 cherry tomatoes, quartered
—  3 shiitake mushrooms, finely sliced
—  3 regular mushrooms, finely sliced
—  4 eggs
—  1 quantity Garden soy sauce dressing  

(see page 20)
—  finely chopped chilli (optional)

Heat the oil in a sauté pan over a medium heat,  
add the garlic and stir until fragrant.

Add the kale with any water from washing still 
clinging to its leaves, the spinach, tomatoes  
and mushrooms and cook until almost tender.

Hollow out four spaces and drop an egg into each. 
Put the lid on and cook over a low heat to steam  
for three to four minutes, depending on how you  
like your eggs (we only cooked two for the photo).

Transfer to plates and serve with Garden soy sauce 
dressing, sprinkled with chilli, if you want.

Steam and microwave

26

JAPANESE CELLOPHANE NOODLE  
(or vermicelli) SOUP

Cellophane noodles are made from potato and  
bean starch. This is very simple to make and filling, 
but easy for your body to digest. If you would like a 
vegetarian version, simply replace the mackerel with 
shiitake mushrooms. Smoked mackerel has quite a 
strong flavour, so I use it here as part of the ‘stock’.

Serves 2–3

—  5 Iceberg lettuce leaves
—  1 small smoked mackerel fillet
—  1 medium onion, finely sliced
—  ½ thumb of root ginger, finely sliced
—  50g Japanese cellophane noodles,  

or vermicelli
—  pinch of sea salt and freshly ground  

black pepper
—  1 spring onion, finely sliced

Cut the lettuce and mackerel into bite-sized pieces.  
Soak the onion slices in water for 15 minutes.

Bring 500ml of water to the boil in a saucepan,  
add the lettuce, onion and ginger and simmer for 
three to four minutes until the onion softens. Add  
the fish and noodles and simmer over a medium heat 
for two or three minutes, until the noodles soften.

As you have the smoked mackerel flavour in the soup 
you won’t need much salt (if any), but taste and see;  
I like to add a pinch of ground black pepper.

Ladle into a bowl and sprinkle with the spring onion.

RICE NOODLES WITH MUSHROOM BROTH

This is very filling and has all the vegetables within  
it. Again there’s a very authentically Asian feel  
to this broth.

Serves 2

—  1 tsp kelp flakes
—  40g rice noodles 
—  4 shiitake mushrooms, finely sliced
—  ½ thumb of root ginger, grated
—  1 tsp light soy sauce
—  ½ tsp sea salt
—  ½ tsp freshly ground black pepper
—  ½ tsp sesame oil
—  1 tsp white sesame seeds
—  1 spring onion, sliced into julienne
—  a little finely chopped chilli (optional)

Pour 600ml of water into a saucepan and bring  
to the boil.

Add the kelp flakes and rice noodles and simmer  
for three minutes, until the noodles soften.

Add the mushrooms, ginger, soy sauce, salt and 
pepper, then turn the heat off and add the  
sesame oil, sesame seeds and spring onion.

Serve in bowls, adding chilli if you want a little spice.

Simmer
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BY MAKIKO SANO
PHOTOGRAPHY BY LISA LINDER

Quadrille Publishing Ltd
www.quadrille.co.uk £14.99

Makiko Sano

Makiko Sano grew up in Tokyo, Japan, where  
she was immersed in cooking from a young age. 
Her cooking inspiration comes from the females 
in her family: her mother, grandmother and  
her aunts, their bustling Japanese kitchens and 
food styles. Her family was all about preparing 
meals from scratch.
 
She has lived in London for the past 20 years 
with her four children.
 
Makiko’s restaurant, Suzu, specializes in Japanese 
tapas, including traditional sushi, sashimi and 
tempura as well as dishes that she has created 
herself. She decided to offer sushi classes 
because people kept on asking how to make it... 
and has now taught thousands of people.
 
Makiko’s first book Sushi Slim, also for Quadrille, 
was published in April 2013. She continues to 
innovate with her recipes, introducing more 
vegetarian and vegan food, unusual ingredients, 
gluten- and dairy-free dishes which she devised 
for her son Leon who is autistic. All are focused 
on health and taste. 

Shoku-Iku!

Shoku-Iku is the way that Japanese people  
are taught about healthy food. It is part of the 
culture so everyone knows which foods to 
choose and how to cook and eat them, always 
with the health of the body in mind. In this book, 
Makiko Sano reveals the secrets of Shoku-Iku —  
and how the Japanese people stay so healthy 
— in easy-to-understand principles.

By making sure meals include five colours,  
five tastes and textures and come from one  
of the five food groups, you too can eat as  
the Japanese do.

There are just five easy ways to cook — including 
in the microwave — and you don’t even need an 
oven. Indeed, many Japanese kitchens are not 
equipped with one.

As with Japanese food in general, most of the  
70 brand-new dishes here are largely gluten- 
and dairy-free with many vegan options.

All the recipes are simple, as that is the  
Shoku-Iku way.

HE ALTHY 
JAPANESE 
COOKING
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S IMPLE RECIPES  
FOR A  LONG L IFE ,  
THE SHOKU- IKU WAY

HEALTHY JAPANESE COOKING
MAKIKO SANO
Simple recipes for a long life, the Shoku-Iku way

Makiko Sano grew up in Tokyo, 
Japan, where she was immersed in 
cooking from a young age. Her cooking 
inspiration comes from the females in 
her family: her mother, grandmother 
and her aunts, their bustling Japanese 
kitchens and food styles. Her family was 
all about preparing meals from scratch. 
She has lived in London for the past 20 
years with her four children. Makiko’s 
restaurant, Suzu, specializes in Japanese 
tapas, including traditional sushi, sashimi, 
and tempura as well as dishes that she 
has created herself. 

Shoku-Iku is the way that Japanese 
people are taught about healthy food.  
This book reveals the secrets to how 
the Japanese stay so healthy in easy-to-
follow principles so you, too, can learn to 
eat mindfully, the Shoku-Iku way.
Each of the five recipe chapters centers 
on one cooking method: steaming (or 
microwaving); grilling; simmering; no-
cook; and sushi. The seventy brand-new 
simple recipes are largely gluten and 
dairy free; and the clear and graphic 
illustrated spreads show you how to 
choose which vegetables, fish or grains 
to eat in order to optimize your health 
and help with specific ailments.  
 

978 184949 669 8 | 09/01/2015 | CKB048000 
$19.95 | PB | 128pp | 7 

1/2 x 9 
1/2 x  

1/2 in | 1 lb 2 oz
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9 7 8 1 8 4 9 4 9 3 7 3 4 PEGGY PORSCHEN
THE ART OF EXQUISITE SUGARCRAFT FLOWERS

CAKES IN BLOOM
“PEGGY’S CAKE WAS BEAUTIFUL.
THE PERFECT WEDDING CAKE! 

IT WAS SO DELICIOUS,
THERE WASN’T A CRUMB LEFT...” KATE MOSS

CAKES IN BLOOM
PEGGY PORSCHEN
The art of exquisite sugarcraft flowers

Peggy porschen moved from her 
native Germany to London in 1998 
to study at Le Cordon Bleu cookery 
school. Quickly developing an individual 
sugarcraft style, Peggy established her 
own business in 2003. Her cookies and 
cakes have graced many A-list events, 
such as Elton John’s White Tie & Tiara 
Ball, and parties for Madonna and 
Gwyneth Paltrow. She also regularly 
contributes to Condé Nast Brides and 
Wedding, with many of her celebrity 
commissions featuring in Tatler, Vogue, 
OK! and Hello! magazines. 

Cakes in Bloom is the ultimate reference 
and inspiration for sugarcrafters and 
shows Peggy’s mastery of a breath-
taking array of flowers, creatively used 
on a variety of cakes. Included is a broad 
range of techniques embracing all the 
basics as well as the particular skills 
needed to make each individual flower. 
The range of 24 cakes include signature 
recipes and fail-safe fillings for miniature 
cakes, large cakes and tiered cakes, 
which taste as good as they look. Peggy 
reveals the secrets to making more than 
30 gorgeous life-like flowers, from roses 
to cherry blossom, and includes a wealth 
of ideas of how they can be used for a 
range of occasions from birthdays  
to weddings.

“Peggy’s cake was beautiful. The perfect 
wedding cake! It was so delicious, there 
wasn’t a crumb left…” Kate Moss 

Translated into 5 foreign languages

978 184949 660 5 | 09/01/2015 | CKB014000 
$45.00 | HC | 224pp | 9 

1/2 x 11 x 7/8 in | 3 lb 8 oz





11 FOOD

FRIENDS FOOD FAMILY
SASHA WILKINS 
Essential recipes, tips and secrets for the modern hostess, 
from LibertyLondonGirl

LibertyLondonGirl is a multi-award 
winning lifestyle blog read by avid 
followers across the globe and voted 
one of the top blogs in the world. At its 
helm is Sasha Wilkins, fashion editor 
and journalist, glamorous girl-about-
town, recent executive style editor at 
The Wall Street Journal and last but not 
least, lover of food and feeding people. 
This book is her homage to effortless 
entertaining, designed for the modern 
foodie who doesn’t do folded napkins 
or pointless garnishes. The delicious, 
homely recipes are simple enough to 
allow you to socialize rather than sweat 
over the stove. Alongside the recipes are 
tips and lists inspired by Sasha’s travels,  
such as her favorite American diners. 

SASHA WILKINS started her publishing 
career at British Condé Nast as a junior 
assistant before ending up as executive 
style editor at WSJ magazine in New 
York. She gave up her fashion editor 
career to launch the lifestyle, fashion, 
and food blog, LibertyLondonGirl.com 
and eight years later, it’s read in 138 
countries. Sasha’s lifestyle journalism 
has appeared in publications around 
the world including Harper’s Bazaar, 
the Sunday Times, Elle, and Condé Nast 
Traveller, and she continues to post on 
LibertyLondonGirl every day. She lives in 
London with a grumpy sausage dog.

978 184949 661 2 | 09/01/2015 | CKB029000 
$24.95 | HC | 192pp | 6 4/5 x 8 7/8 x 13/16 in | 1 lb 12 oz
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PASTA
ANTONIO CARLUCCIO
The essential new collection from the master  
of Italian cookery

Antonio Carluccio moved to 
London in 1975, set up and ran the 
Neal Street Restaurant and spent 10 
years developing the hugely successful 
Carluccio’s Caffes in the UK. He has 
written thirteen bestselling books, all 
successfully sold internationally.

This is the ultimate book on pasta, 
imagined, created and cooked by the 
master of Italian cookery. Antonio 
Carluccio’s Pasta combines his inimitable 
knowledge with his expert taste buds to 
provide over 100 original and irresistible 
pasta recipes in this definitive book. 
The book begins with an instructional 
masterclass, teaching the reader 
everything they will need to know 
about pasta—how to cook it and how to 
marry it with the perfect sauce—with 
accompanying step-by-step photography 
should you choose to make your own. 
This title covers everything any cook 
will need to know in order to create the 
perfect bowl of pasta.

Translated into 7 foreign languages

978 184949 664 3 | 10/06/2015 | CKB061000 
$29.95 | HC | 224pp | 8 x 10 x 7/8 in | 2 lb 9 oz
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PHOTOGRAPHY BY LISA LINDER
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The  Essence of French Cooking

The Essence of 
FrenchCooking

MICHEL ROUX

£30
www.quadrille.co.uk

‘I have based this book around a collection 
of 100 recipes that for me express the 
absolute essence of French cuisine.’

MICHEL ROUX

THE ESSENCE OF 
FRENCH COOKING
MICHEL ROUX

Michel Roux is a legendary chef 
and one of the world’s greatest experts 
on French cuisine. At his renowned 
restaurant, The Waterside Inn in Bray, 
England, he has held three Michelin 
stars for an astonishing 28 years. His 
career has been hugely successful ever 
since he opened his first restaurant, 
the acclaimed Le Gavroche in London, 
with his brother Albert in 1967. He holds 
countless other culinary honors and he 
was awarded an OBE in 2002 and the 
Chevalier de la Légion d’Honneur in 
2004. He has written many successful 
books, including Eggs (2005), Pastry 
(2007), and Desserts (2011), published by 
Quadrille and internationally.

In this very personal book, Michel Roux 
distills a lifetime’s knowledge into this 
definitive work on French food and 
cooking. Based around 100 classic 
recipes that have stood the test of time, 
this lavishly illustrated book explores 
the diversity of French cuisine, which 
for centuries has influenced so many 
other styles of cooking around the world. 
Michel gives modern interpretations of 
classic dishes, with his favorite variations 
and accompaniments. He provides 
expert guidance on classic techniques 
as well as fascinating stories about 
the origins of recipes, ingredients and 
regional culinary traditions.  

Translated into 5 foreign languages

978 184949 662 9 | 10/06/2015 | CKB034000  
| $45.00 | HC | 272pp | 8 

1/2 x 11 x 1 
1/8 in | 3 lb 10 oz
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£25 quadrille.co.uk TRINE HAHNEMANN

S

C
A N D I N AV I A NB A K I N G

sw
eet and savory cakes and bakes,

A world of steamed-up kitchen 

windows, cake parties on deserted 

Scandinavian beaches, flaky Danish 

pastries, crusty dense breads and 

creamy layer cakes is summoned up 

in Trine Hahnemann’s spectacularly 

beautiful new baking book.

THE COMPREHENSIVE  

MODERN WORK ON  

SCANDINAVIAN BAKING

for bright days and cozy nights

SCANDINAVIAN BAKING
TRINE HAHNEMANN
Sweet and savory cakes and bakes,  
for bright days and cozy nights

A world of steamed-up kitchen windows 
against a frosty backdrop, delicious 
Danish pastries, crusty dense breads 
and creamy layer cakes is summoned 
up in Trine Hahnemann’s spectacularly 
beautiful new book, Scandinavian Baking.  
Cakes abound, with every kind of Danish 
pastry you could ever wish for, a cookie 
for every occasion, mouthwatering 
layer cakes, coffee cakes, cream buns 
plus snippets of baking history, so you 
can learn all you need to know about 
Scandinavian baking. Divided into two 
main sections on cakes and breads, 
sandwiched between features on 
Midsummer and Christmas, this is the 
ultimate compendium on authentic 
Scandinavian baking with a modern twist.

Trine Hahnemann is a Danish 
chef and food writer and the leading 
expert on Scandinavian food and baking. 
She grew up in a hippie commune in 
Denmark, where she first fell in love 
with cooking and—especially—baking. 
She has written five cookbooks in 
her native Denmark and also three in 
English: The Scandinavian Cookbook 
(2008), The Nordic Diet (2009), and 
Scandinavian Christmas (2012), all 
published by Quadrille. She writes for 
the American website www.zesterdaily.
com, and appears regularly in magazines 
and newspapers in America and Britain, 
as well as back home. Trine lives in 
Copenhagen with her husband.

978 184949 665 0 | 10/06/2015 | CKB074000 
$35.00 | HC | 288pp  | 7 3/4 x 9 1/4 x 1 1/2 in | 2 lb 9 oz



If you’re not a tofu fan, replace it 
with pieces of marinated chicken.

    | PORTABLE LUNCHES89

MANY OF US ARE PROBABLY LACKING 
IN IODINE AND THAT’S EXACTLY WHAT 
WAKAME IS A GOOD SOURCE OF. IODINE 
IS NEEDED TO HELP CONVERT FOOD INTO 
ENERGY, BUT ALSO HELPS TO KEEP THE 
THYROID GLAND IN BALANCE. 

450g firm tofu
1 tablespoon olive oil
1 tablespoon tamari
1 tablespoon apple cider 

vinegar
1 tablespoon lemon juice
10g dried wakame 
100g mixed salad greens
1 apple, cored and thinly sliced
2 spring onions, chopped
2 tablespoons sesame seeds
1 tablespoon olive oil
1 teaspoon dried chilli flakes

Baking tray lined with 
parchment paper

Serves 2

This is a dish that even my kids honestly, whole-
heartedly love. Adding flavour to foods like tofu, 
which start out quite bland, really helps to spice 
things up. With minimum effort, you can turn a 
simple mixed green salad into something super.  

Pat the tofu dry with some kitchen roll. Line a plate 
with some kitchen roll and place the tofu on top. Place 
another small plate on top of the tofu and weight it 
down with something heavy (a tin of beans always 
works for me). Leave for 15–30 minutes for the liquid 
to seep out. Remove the plate and cut the pressed 
tofu into cubes. Mix the olive oil, tamari, apple cider 
vinegar and lemon juice together in a small bowl. 
Pour this over the tofu and leave it to marinate for  
30 minutes. Preheat the oven to 180°C/Gas 4. 

Arrange the tofu on the prepared baking tray in a 
single layer. Depending on how large your cubes are, 
bake the tofu in the preheated oven for 25–40 minutes 
until golden. 

Meanwhile, soak the dried wakame in tepid water 
for 10–20 minutes. Pat dry with a tea towel or kitchen 
roll and coarsely chop. Put the salad greens, apple, 
spring onions, sesame seeds and wakame in a large 
bowl and toss with the olive oil and chilli flakes. Top 
with the baked tofu and serve. 

BAKED TOFU AND APPLE 
ON MIXED GREENS AND 
WAKAME

These truffles are 
the REAL deal; an 
authentic, natural 
burst of energy.

    | FAST-TRACK SAVERS56

100g ground almonds
130g oat flour (or grind your 

own from rolled oats)
2 tablespoons raw honey
2 tablespoons coconut oil, 

melted
50g macadamia nuts
4 teaspoons matcha (green  

tea) powder

Makes about 16

MATCHA IS A POWDERED GREEN TEA THAT 
CAN ACTUALLY RELAX YOU WHILE ALSO 
KEEPING YOU ALERT. THIS IS DUE TO THE 
AMINO ACID L-THEANINE FOUND IN THE 
LEAVES USED TO MAKE MATCHA. 

I call these little guys my cup of coffee or my shot 
of espresso because they wake me up instantly 
and are SO much better for me than that latte, 
cappuccino or espresso. Eat these amazing truffles 
on the days following a bad night’s sleep, or when 
you are falling asleep at your desk. They will jolt 
you back to life in a flash. 

Put the ground almonds, oat flour, honey, melted 
coconut oil, macadamia nuts and only 2 teaspoons 
of the matcha powder in a mixing bowl and mix until 
you have a sticky, green dough. Roll the mixture into 
bite-sized balls. 

Put the remaining matcha powder in a plastic bag 
and, one by one, drop each ball inside the bag and 
shake until thoroughly coated in matcha powder. 

Store in an airtight container in the fridge for up to  
1 week.

MATCHA AND OAT TRUFFLES
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SUPERFOODS
JULIE MONTAGU
The flexible approach to eating more superfoods

Julie Montagu is a US-born yoga 
and nutrition teacher at London’s top 
studios, star of recent US Bravo show 
Ladies of London, brains behind new 
online nutrition course the Flexi Foodie 
Academy, and creator of her own range 
of energy snacks. Married with four 
children, she is surely one of only very 
few people whose natural body clock  
and zest for life habitually propel her  
out of bed after just six hours of sleep.

Commuting, working, exercising, 
parenting, socializing—our lives are busy 
and there isn’t the time to sustain a 
super-healthy lifestyle. We rarely wake 
up feeling energized or refreshed, so we 
pop some vitamins, slug a coffee and get 
going. Julie Montagu is The Flexi Foodie 
and her book of 90 delicious recipes 
and friendly facts will show you how to 
introduce plant-based superfoods into 
your day. Through meat-free, dairy-free 
and sugar-free recipes, you can raise 
your energy levels, lose weight, lower 
your cholesterol, keep blood sugar 
levels under control, look and feel more 
youthful than you have in years and—
most of all—enjoy what you cook.

978 184949 666 7 | 11/03/2015 | HEA017000 
$22.95 | PB | 176pp | 6 3/4 x 8 7/8 x 

3/4  in | 1 lb 9 oz
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Cath Kidston is one of the UK’s 
leading and most-loved designers. Cath 
Kidston is best known for kick-starting 
the trend for modern vintage with 
vintage-inspired, cheerful prints applied 
to modern-day products. From a small 
shop in West London, the brand has 
grown from a simple idea—to create 
useful, practical products with a nod to 
nostalgia to brighten up your day—into 
an iconic British lifestyle brand, with 
over 130 stores worldwide. Cath Kidston 
has published a number of books and 
stationery items to great acclaim.

Cath Kidston® Sewing Book is 
guaranteed to delight fans and excite 
sewing enthusiasts of every level with 
over 30 exclusive new projects—bags, 
cushions, baby gifts, bathroom tidies 
and many more ideas. Templates are 
included, all the sewing techniques are 
clearly explained, and each project is 
paired with step-by-step illustrations and 
beautiful photography. With a project 
for all, whatever your expertise, helpful 
tips throughout so that even an absolute 
beginner can be sure of success, and 
take-it-further guides for the more 
adventurous stitcher, this is a must-have 
sewing book for any crafter.

CATH KIDSTON® 
SEWING BOOK
CATH KIDSTON
Over 30 exclusive projects made simple

Previous books have sold  
over 1 million copies worldwide

978 184949 667 4 | 08/04/2015 | CRA035000 
$24.95 | PB | 160pp | 8  

1/4 x 11  3/4 x 9/16 in | 1 lb 11 oz
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ABIGAIL AHERN
Transform your home

ABIGAIL AHERN is heralded as ‘one 
of the world’s most exciting decorators’ 
by W magazine and a ‘style-spotter 
extraordinaire’ by the Times. Designer, 
stylist, and author Abigail Ahern is 
renowned across the globe for her ‘cool-
girl style, glamorous esthetic and English 
wit’ (Refinery 29). Abigail regularly 
contributes to magazines, newspapers, 
radio and TV, and writes and lectures 
frequently on design in LA and New York. 
She recently began collaborating with 
Refinery 29, the largest independent 
style website in the US with over 8 
million unique viewers, and has a popular 
blog: www.abigailahern.org. 

Color is clever. It is the cheapest and 
most transformative thing you can do 
to a space; capable of injecting instant 
glamor and cool, making a space cozy, 
luxurious and indulgent, and defining 
your style more effectively than any 
other design element. 
If you want to introduce color into your 
home but don’t know where to start or 
are scared of taking the plunge, Abigail is 
your perfect guide, delivering the know-
how of a hands-on, super-exuberant 
stylist in brilliant, bite-size chunks. 
Learn how to figure out your color 
palette, to trust your instincts and 
identify your ideal shade – reinvent your 
space and turn it into a home that you 
will never want to leave!

“Abigail inspires us the most by her 
unconventional color scheme.”  
Apartment Therapy, USA
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978 184949 668 1 | 08/04/2015 | HOM003000 
$29.95 | HC | 240pp | 8 x 11 x 1 in | 3 lb
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ICONIC DRESSES
WILLIAM BANKS-BLANEY
25 moments in twentieth-century fashion

WILLIAM BANKS-BLANEY founded 
WilliamVintage in 2009, as he felt there 
was a gap in the market for an edited, 
exacting source of the world’s best 
vintage clothing and haute couture. 
Christened ‘The Vintage King’ by Vogue,  
William has become the voice of vintage 
within the fashion industry; he has 
been interviewed by CNBC, appeared in 
numerous episodes of The Rachel Zoe 
Project on Bravo, and has become the 
global Style Ambassador for American 
Express. Clients of WilliamVintage  
include designer Victoria Beckham, 
actresses Gillian Anderson, and Tilda 
Swinton, as well as singers Lana Del Rey 
and Rihanna.

Through his selection of 25 iconic vintage 
dresses, William Banks-Blaney tells the 
history of twentieth-century couture, 
the fashion designers who created the 
dresses and the women who wore them. 
Each dress is examined for its design and 
construction, its cut and embellishments, 
in order to evaluate the artistry of the 
couturier. With exquisite photography of 
arguably the finest examples of each of 
these landmark designers, and bolstered 
by fashion plates contemporary to the 
selected pieces, Iconic Dresses is the 
distillation of the knowledge and skill that 
William employs every day when fitting 
the world’s most beautiful dresses to 
today’s women.

“William’s expertise has heightened my 
appreciation and understanding of fashion 
over the years, a knowledge he now shares 
in his first book Iconic Dresses.” 
Gillian Anderson

Foreword by Rachel Zoe from  
The Rachel Zoe Project

978 184949 670 4 | 11/03/2015 | DES005000 
$35.00 | HC | 192pp | 8 

1/2  x 11 x 7/8 in | 2 lb 11 oz
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THE LITTLE BOOK OF LOVE 
TIDDY ROWAN
Heart & soul

Tiddy Rowan has traveled extensively 
in her career producing television 
commercials, followed by working in 
the art market and researching and 
writing books. In the 1970s she practiced 
meditation and yoga for the first time 
and has been studying techniques, 
beliefs, and related philosophies ever 
since. Her interest in mindfulness has led 
to practicing it and also researching the 
fusion of its Western and Eastern roots.

The Little Book of Love is the perfect 
gift for a loved one, someone you are 
in love with or anyone looking for love. 
This book will inspire us to nurture our 
relationships through passionate and 
thoughtful thinking and will remind us 
that love is not only out there, but all 
around us. From inspiring quotes to 
practical exercises and advice, this book 
guides us through the many forms that 
love takes shape throughout our lives 
and reminds us that true love takes time 
to find and patience to grow. But above 
all, it teaches us that if we respect our 
commitments and bonds to our loved 
ones—our loving relationships can last  
a lifetime.

the little book of

LOVE

heart & soul

978 184949 561 5 | 09/01/2015 | FAM029000 
$9.95 | HC | 192pp | 4 

1/8 x 5 x  3/4 in | 6 oz
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THE LITTLE BOOK  
OF MINDFULNESS
TIDDY ROWAN
Focus - slow down - de-stress

The Little Book of Mindfulness is a 
pocket-sized guide to help you calm your 
mind and lighten your spirit. Mindfulness 
techniques will help you focus on the 
present, changing the way you think, 
feel and act by releasing your mind of all 
that is around you. As a result, you will 
de-stress and de-clutter your thoughts. 
In this invaluable book is a collection 
of inspirational quotes, key research 
findings, tips for how to get the most 
out of the practice and a variety of short 
activities. It can be opened at any page 
to help you center and balance your 
mind in a few quick and easy steps.

Tiddy Rowan has traveled extensively 
in her career producing television 
commercials, followed by working in 
the art market and researching and 
writing books. In the 1970s she practiced 
meditation and yoga for the first time 
and has been studying techniques, 
beliefs, and related philosophies ever 
since. Her interest in mindfulness has led 
to practicing it and also researching the 
fusion of its Western and Eastern roots.

focus  slow down de-stress. .

the little book of

MIND
FUL

NESS
- -

Over 150,000 copies in print  
outside North America

978 184949 420 5 | 09/01/2015 | OCC010000 
$9.95 | HC | 192pp | 4  

1/8  x 5 x  3/4  in | 6 oz
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OUT & ABOUT NOTEBOOK 
(HEDGEHOGS) 

The hills and hedgerows. The farms  
and furrows. Introducing Anorak. 
A British brand with its heart planted 
firmly in the great outdoors. 

Anorak’s animal designs are bold, bright 
and a good deal less timid than their 
real-life relatives!

978 184949 444 1 | 08/04/2015 | NON000000 
$10.95 | 123pp |  3/4 x 8 

1/4 x 5/8 in | 12 oz
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978 184949 564 6  | 08/04/2015  | NON000000 
$10.95  | 123pp  |   3/4 x 8 

1/4 x 5/8 in  | 12 oz

OUT & ABOUT NOTEBOOK 
(RABBITS) 

These flexibound lined notebooks are 
adorned with the Kissing Hedgehogs or 
Kissing Rabbits striking silhouettes to 
bring a touch of fun and whimsy to your 
home or to your outdoor adventures.
With its elastic closure, 123 lined pages 
and its specially dedicated snail racing 
page, the Anorak products are not only 
showcasing wonderful designs, they also 
have function at their heart.
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978 184949 447 2 | 08/04/2015 | NON000000 

$9.95 | 2 
1/4 x 8 

1/4 x  3/4 in | 4 oz

978 184949 445 8 | 08/04/2015 | NON000000 

$14.95 | 3 
1/2 x 5 

1/2 x  1/4 in | 12 oz

8 x Kissing Stags cards, 8 x Kissing Rabbits  

cards, 16 printed envelopes

ANORAK
PENCIL BOX SET

ANORAK 
NOTECARD BOX

This boxset of 16 wonderfully evocative cards 
in two of Anorak’s most popular designs are 
inspired by childhood camping adventures. Choose 
between the striking Kissing Stags and the Kissing 
Rabbits designs- and for keen wildlife spotters, the 
kissing animals can also be found inside of the 
accompanying envelopes.

They are perfect for any correspondence but 
almost too pretty to write on!

Sharpen your style as well as your pencil with 
6 unsharpened printed pencils showcasing 
two of each of Anorak’s three most evocative 
countryside designs: Rolling Hills, Kissing Horses 
and Kissing Stags. Perfect for jotting at home, at 
school and in the great outdoors, it also comes 
with an eraser to remove any unwanted doodles.



ART NOUVEAU 
NOTEBOOK

SPRING FLORAL 
NOTEBOOK

Blank notebook bound in Miranda Liberty 
print cloth, inspired by a design from the 
Liberty archive, and with ribbon closure.

Blank notebook bound in Ellison Liberty 
print cloth with ribbon closure. Ellison was 
designed for Liberty in 1990 as a Pop Art 
style sunflower pattern.

978 184400 858 2 | 08/04/2015 | NON000000 

$14.95 | 240pp | 4  
1/8 x 5 

3/4 x 1 in | 11 oz

978 184400 862 9 | 08/04/2015 | NON000000 

$14.95 | 240pp | 4 
1/8 x 5 3/4 x 1 in | 11 oz

Fantastically timeless stationery  
from the iconic textile brand and 
department store, Liberty
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BOOKSTORE 
REPRESENTATIVES

Northern California
Anna-Lisa Sandstrum
T 415 537 4299
F 415 537 4470
Annalisa_sandstrum@
chroniclebooks.com

Southern California
AZ, NM, TX
Dave Ehrlich
T 323 346 7498
F 323 798 5468
Dave_ehrlich@
chroniclebooks.com

Pacific Northwest  
and Southwest
WA, OR, UT, AK
Courtney Payne
T 206 409 8556
F 206 723 3956
courtney_payne@
chroniclebooks.com

ID, MT, Northern Wyoming
David Diehl
T 206 328 0295
F 206 328 0295
David_diehl@mindspring.
com

CO, Southern Wyoming
Jock Hayward
T 415 383 3883
F 415 383 3883
handhayward@yahoo.com

Midwest
IA, IL, IN, KS, KY, MI, MN, 
MO, ND, NE, OH, SD, WI
Abraham Associates
Stu Abraham, John 
Mesjak, Roy Schonfeld
T 800 701 2489
F 952 929 8089
info@
abrahamassociatesinc.com

New England
CT, NH, MA, ME, RI, VT
Nanci McCrackin
T 603 924 8766
F 603 924 0096
mcbooks@aol.com

New York Metro
NJ, and Select DC  
and PA Accounts
Melissa Grecco
T 516 827 9320
F 347 521 3139
melissa_grecco@
chroniclebooks.com

Mid-Atlantic
DC, DE, MD, PA, WV
Chesapeake and Hudson
T 800 231 4469
F 800 307 5163
office@cheshud.com

Southeast
AL, AR, FL, GA, LA, MS, 
SC, NC, OK, TN, VA, TX
Southern Territory 
Associates
T 806 799 9997
F 806 799 9777
sta77@suddenlink.net

Library and Educational 
Accounts
Anna-Lisa Sandstrum
T 415 537 4299
F 415 537 4470
Annalisa_sandstrum@
chroniclebooks.com

Canada
Raincoast Books
2440 Viking Way
Richmond, BC
Canada V6V 1N2
T 604 448 7100
F 604 270 7161
info@raincoast.com
www.raincoast.com

Canada
BC to Ontario
Ampersand Inc.
West Coast Office
2440 Viking Way
Richmond, BC
Canada V6V 1N2
T 604 448 7111
F 604 448 7118
info@ampersandinc.ca

Ampersand Inc.
Toronto Office
Ampersand Inc.
Suite 213, 321 Carlaw Ave
Toronto, ON
M4M 2S1
T 416 703 0666
F 416 703 4745
info@ampersandinc.ca

Canada
Quebec
Hornblower Group Inc.
T 514 704 3626
F 1 800 596 8496
kstacey@
hornblowerbooks.com

Canada
Atlantic Canada
Hornblower Group Inc.
T 1 855 444 0770 ext 2
F 1 416 461 0365
lmartella@
hornblowerbooks.com

GIFT 
REPRESENTATIVES

AZ, CA, CO, HI, NM, NV, 
UT, WY
Stephen Young & 
Associates
Los Angeles, CA
Showroom
T 800 282 5863
F 888 748 5895

Pacific Northwest
ID, OR, MT, WA
Bettencourt
Seattle, WA Showroom
T 800 462 6099
F 206 762 2457
info@bettencourtgroup.
com

Midwest
IL, IN, KY, MI, OH
Kelley & Crew Inc.
Chicago, IL Showroom
T 800 373 1712
F 773 442 0810
M 773-294-3203
kcrewreps@gmail.com

Midwest
MN, ND, SD, WI
Square One
Minneapolis, MN
Showroom
T 800 252 1474
F 952 908 3224
info@squareonereps.com

Mid-Atlantic
DC, DE, MD, Eastern  
PA, VA
Lines by Alan Green
T 301 933 8906
F 888 228 8838
info@linesbyalangreen.
com

New York, NY Showroom,
New York Metro, New 
Jersey & New England: 
CT, MA, ME, NH, NJ,
NY, RI, VT
Harper Group
T 888 644 1704
F 888 644 1292
sales@harpergroup.com

Southeast
AL, FL, GA, MS, NC,  
SC, TN
The Simblist Group
Atlanta, GA Showroom
T 800 524 1621
F 404 524 8901
info@simblistgroup.com

South and Midwest
AR, IA, KS, LA, MO, NE, 
OK, TX
Anne McGilvray & 
Company
Dallas, TX Showroom
T 800 527 1462
F 214 638 4535
info@annemcgilvray.com

West Virginia and 
Western PA
Pamela Miller
PDM Enterprises
T 412 881 7033
F 412 881 7033
repref23@aol.com
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Distributed in the US & Canada 
by Chronicle Books

Chronicle Books
680 Second Street
San Francisco, California 94107
415-537-4200 (8:30am - 5:30pm Pacific Time  
Monday-Friday)
frontdesk@chroniclebooks.com
Chroniclebooks.com

To order:
1-800-759-0190
orderdesk@hbgusa.com

Customer service hours are 8:30am to 5:30pm  
Eastern Time, Monday through Friday.
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DISTRIBUTION

Distribution inside  
US & Canada:

Chronicle Books
680 Second Street
San Francisco, CA 94107
T 415 537 4200
E frontdesk@chroniclebooks.com
W www.chroniclebooks.com

Customer Service Resources

Call toll free:
800 759 0190
8:30 am – 5:30 pm EST

Fax toll free:
800 286 9471

Email:
Regarding existing orders:
customer.service@hbgusa.com

To place new orders:
order.desk@hbgusa.com

Credit Department:
800 234 5226
9:00 am – 5 pm EST

Chronicle Books is pleased to 
offer two choices for online 
customer service:

Log on to www.chroniclebooks.
info to check retail price and 
availability, get lists of OP titles,
or to download a new account 
packet.

Log on to http://pubeasy.books.
hbgusa.com/pls/pubeasy/
pubeasy.intro_page to check 
price, availability, order status, 
or to place orders 24 hours a 
day, 7 days a week. Free to join, 
PubEasy is your own full service 
customer self-service center.

Returns Policy
(Returnable Customers Only)

Chronicle Books Returns
c/o Hachette Book Group USA
322 S. Enterprise Blvd
Lebanon, IN 46052

Please include account number 
and a packing list or chargeback 
with all returns.

Written permission is not 
required for “returnable” 
accounts. Returns must be In 
Print, or, if Out of Print, returned 
within 6 months of the OP date, 
in saleable condition, and whole 
copy (except for strippable titles).

No authorization is required for 
overstock returns or damaged/
defective merchandise.

Returns are credited at the same 
price and discount at which they 
were most recently purchased.

Examination and Desk Copies

Email: enquiries@quadrille.co.uk


