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Cooking / Canadian

Edmonton Cooks
Signature Recipes from the City's Best Chefs

Leanne Brown and Tina Faiz
_____________________________________________________________________

Edmonton is in the midst of a food renaissance. Over the last ten
years, a new brigade of passionate farmers, butchers, bakers,
and chefs have set up shop in the city by the river. Here, they
take the best of our native land, with its beauty and bounty, and
add their own cultural nods to make something uniquely
Edmonton.
Edmonton Cooks is a celebration of this vibrant culinary scene, a
dazzling collection of more than 75 recipes from the city’s finest
chefs. It is a delicious compilation of classic and contemporary
recipes that are a pleasure to make and a joy to eat. With mouth-
watering photography and invaluable tips straight from the chefs,
Edmonton Cooks let’s you feel like you’re cooking alongside the
city’s best. Bon appétit.

Author Bio

Leanne Brown is a writer and avid home cook born and raised in Edmonton but currently living in New York City. She believes
everyone deserves to eat good food every day and that cooking is the key. Most recently she wrote the award-winning, bestselling,
Good and Cheap, a cookbook of appealing, beautiful food for very low incomes. She has been delighted by cooking and baking ever
since she realized that they were the closest things we have to magic. Tina Faiz loves to ask questions and loves to eat. It’s no
wonder this award-winning journalist’s insatiable curiosity (and appetite) helps her unearth stories about food as well as politics,
design, art, and culture for newspapers and magazines across the country, including the Edmonton Journal, Calgary Herald,
National Post, Ottawa Citizen, Vancouver Sun, and Montreal Gazette, among others, and in a regular food column for CBC Radio.
She’s Western Living magazine’s former Edmonton Editor and regularly judges food competitions in the city. When she’s not
writing, she is co-owner and strategist at Big Pixel Creative, helping clients use digital communications for social good.
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Cooking / Canadian

Ottawa Cooks
Signature Recipes from the Finest Chefs of
Canada's Capital Region

Anne DesBrisay
_____________________________________________________________________

Ottawa is not your typical national capital. It straddles two
provinces, bridges three founding cultures, and may be better
known for its Hill and canal than for its cooking. Ottawa Cooks
changes that.

Award-winning food writer Anne DesBrisay brings together
recipes from forty-one of the Capital Region’s most inspiring
cooks. From fine restaurants, food trucks and farmhouse
kitchens, here are signature dishes, favourite staff meals and
traditional family recipes that assert what people in Ottawa
already know: for more than twenty years, this capital has been
quietly and steadily growing one of the most interesting and
diverse food cultures in the country.

Beautifully photographed by Christian Lalonde, Ottawa Cooks
showcases more than eighty recipes featuring the best of the
region’s local products with globally inspired flavours—and the
gifted chefs who create them.

Author Bio

Anne DesBrisay is an award-winning food writer and the author of Capital Dining, the most trusted guidebook to the best places to
eat in Ottawa. The region’s leading culinary voice for more than twenty years, she is the restaurant critic for Ottawa Magazine, a
senior editor for Taste & Travel and a judge for Ottawa Gold Medal Plates and the Canadian Culinary Championships. She lives in
Ottawa.
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9781927958735 • $37.95 • cl
Cooking / Canadian

Araxi
Roots to Shoots: Farm Fresh Recipes

James Walt and Andrew Morrison
_____________________________________________________________________

Gordon Ramsay calls it the best restaurant in Canada. The chefs
at Araxi Restaurant and Oyster Bar call it a celebration of where
they live. In this follow-up to their James Beard–nominated
cookbook, award-winning chef James Walt and his team share 80
classic recipes from Araxi’s dining room and signature Longtable
events, all adapted for delicious home cooking.

Author Bio

One of the country’s leading chefs, cookbook author and “farm-to-table” pioneer James Walt continues to inspire his guests,
creating compelling regional cuisine based on local, sustainable ingredients. A graduate of the Stratford Chefs School, his
impressive culinary career spans some of British Columbia’s leading restaurants including a four-year tenure at Sooke Harbour
House and as opening chef to sister restaurant Blue Water Cafe in Vancouver. James was also Executive Chef to the Canadian
Embassy in Rome, Italy; an experience that helped shape the way he cooks today.
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Cooking / Canadian

CinCin
Wood-Fired Cucina

Andrew Richardson, foreword by Francis
Mallmann
_____________________________________________________________________

What is the essence of Italian cuisine? CinCin’s renowned Chef
Andrew Richardson believes it is cooking in rhythm with the
seasons and allowing fresh, local ingredients to shine. CinCin:
Wood-fired Italian Cucina showcases the restaurant’s signature
wood-oven cooking techniques and Chef Richardson’s traditional
Italian dishes married with seasonal West-Coast flavours.

Author Bio

Andrew Richardson began his illustrious career in Newcastle, UK, at the Michelin-starred 21 Queen Street, followed by a stint at
Brasserie 21, which won the Michelin Bib Gourmand rating. Other career highlights include Vancouver's stellar restaurants,
Cioppino's and West, and Northern California's, Carter House Inn (Eureka), and the famed French Laundry.

Richardson said, “I believe in simplicity, and the interaction of absolutely prime ingredients on the plate—the passionata, as the
Italians say. Less is often more, especially in Italian cookery."
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7.75 x 9 • 208 pages
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9781927958797 • $34.95 • cl
History / Civilization

Placemakers
Emperors, Kings, Entrepreneurs  -  A Brief
History of Real Estate Development

Herb Auerbach and Ira Nadel
_____________________________________________________________________

What do Alexander the Great of Macedonia, Cardinal Richelieu,
defender of Quebec, and Napoleon III of the Second French
Empire have in common? Besides wielding political power and
securing their own survival, all three played a leading role in real
estate development. Placemakers examines their contributions to
“place” along with those of other, sometimes unlikely candidates.
From Augustus, emperor of ancient Rome, responsible for shaping
the world’s largest city into an imperial capital, to Joseph Smith of
frontier America, who preached about the “Promised Land” while
practicing land speculation, this illustrated volume focuses on the
visionaries and profiteers who put their stamp on history—and on
the land. Meanwhile, it examines their motives, which range from
slum clearing to utopian dreams to social engineering.
What these developers built was sometimes monumental;
examples include the ziggurat of Ur, a truncated pyramid, and the
Pharos of Alexandria, the world’s first lighthouse and tallest
structure of the ancient word. At other times their vision changed
society—think shopping malls and skyscrapers. Placemakers
celebrates their legacy around the globe, from the Middle East to
Europe and North America, making side trips to China and even
outer space. It will appeal to architects, planners and all others
who are curious about the history of real estate development.

Author Bio

Herb Auerbach teaches a course on real estate development at Simon Fraser University, Vancouver. His lengthy career as an
architect and real estate development consultant included work for I.M. Pei & Associates in New York City and Concordia Estates in
Montreal. He has an abiding interest in history, travel and the visual arts.

Ira Nadel is a professor of English at the University of British Columbia, Vancouver. He has published biographies of Leonard
Cohen, Tom Stoppard and David Mamet and critical studies of James Joyce and Virginia Woolf. With the San Francisco architect
Donald MacDonald, he has published books on the Golden Gate Bridge, Alcatraz and the new Bay Bridge.
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9781927958841 • $45.00 • cl
Music / Musical Instruments / Guitar

Grand Complications
50 Guitars & 50 Stories from Inlay Artist
William "Grit" Laskin

William "Grit" Laskin
_____________________________________________________________________

Grand Complications is the story behind the story of fifty of these
original designs from 2003 to the present. It is a look inside
guitarmaker William "Grit" Laskin’s creative process—how he
teases out a client’s interests and intentions, how he develops
and refines his ideas, and how he brings them to life in his mind
and on paper.
From “Short Stories” that fill only the headstock of a guitar to full
narratives that run the length of the neck, each inspired design is
the product of research, deep thinking, and a little alchemy.
Featured here are projects ranging from an homage to John
Lennon to a paean to humpback whales to a tribute to the fall of
the Berlin Wall.

Author Bio

William "Grit" Laskin is a master guitarmaker, a musician and songwriter, an artist and a storyteller. For more than forty-five years,
he’s been hand-building guitars for such luminaries as Stan Rogers, Jesse Cook, Rik Emmett, and k.d. lang, inlaying many of these
instruments with his personalized designs.
A member of the Order of Canada, winner of the Saidye Bronfman Award for Excellence (Canada’s most prestigious craft award),
and founder of Borealis Records, Laskin is a true craftsman and his insights make fascinating reading for lovers of art, music—and
the creative process.
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