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SaleS pointS

•	A unique and brilliantly told global history of 
the role oysters have played in gastronomy and 
culture, from the earliest inhabitants to modern 
day connoisseurs

•	Categorised by period and geographical 
location, each chapter explores the oyster’s 
influence	through	a	selection	of	fascinating	
anecdotes, facts and legends

•	Contains 50 oyster recipes, calling on 
traditional archive dishes as well as original, 
fresh takes from the best contemporary world 
restaurants

•	Beautifully designed with stunning full-
colour visuals – from historic artworks to early 
photography and modern illustration

DeScription

“A brilliant crusade for the oyster that shows how food has shaped our 
history, art, literature, law-making, culture, and of course love- making and 
cuisine.” – Raymond Blanc

In Oyster: A Gastronomic History, Drew Smith takes us on a fascinating 
journey from the dawn of time right up to the present day, tracking 
the oyster’s march through the history of gastronomy, art, literature 
and politics. Each chapter features both traditional and original oyster 
recipes that draw inspiration from the different time periods and locations 
throughout history. Oyster is a visual feast that chronicles this humble 
mollusc’s immense impact on the world and the stories that came with it.

about the author

Drew Smith is the author of A Gastronomic History with Recipes (Abrams, 
2015) and translator of La Mère Brazier (Rizzoli, 2014). He is a former 
editor of the UK Good Food Guide, a Guardian columnist, and has won 
the	Glenfiddich	prize	three	times.	

D R E W  S M I T H

OYS T E R
A  G A S T RO N O M I C  H I S TO RY
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HISTORY

{WITH RECIPES}

This lavishly illustrated book traces the oyster’s fascinating journey through the history 
of gastronomy, art, literature, and politics. A literary feast for history and food lovers, 
Oyster offers colorful anecdotes, eye-opening scientific facts, a wide array of visuals, 
and fifty recipes, ranging from traditional country dishes to innovations from leading 
contemporary chefs. 

DREW SMITH is a former editor of The Good Food Guide, which was a number-one 
bestseller for ten years. He has been a restaurant writer for the Guardian newspaper 
and has won the Glenfiddich award, which recognizes outstanding food and drink 
writing, three times. He lives in London. 

“Drew Smith’s Oyster satisfies on so many levels. It is rich in history, lore, 
recipes, fascinating images—in short, a delicious book from start to finish.” 

—SANDY INGBER, GRAND CENTRAL OYSTER BAR

“A brilliant crusade for the oyster that shows how food has shaped  
our history, art, literature, lawmaking, culture, and, of course,  

lovemaking and cuisine.”

—RAYMOND BLANC, BRASSERIE  BLANC AND  

LE MANOIR AUX QUAT’SAISONS

“If you like history and oysters, this is a must-read.  
Through Smith’s storytelling and imagery, you will never look at an oyster 

quite the same way again. This book presents a sharp, educational, and 
intriguing look into the cultural past and present of oysters  

throughout the world.”

—APRIL BLOOMFIELD, THE SPOTTED PIG, THE BRESLIN,  

AND THE JOHN DORY OYSTER BAR�

OYSTER
A Gastronomic History

By Drew smith
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HOw TO OPEn  
An OYsTER

The oyster sits at the top of  the hierarchy in the opening of  shellfish 
as the most regal and the most difficult. For a whelk, a small 
fork will do; for a winkle you get a pin and a cork to keep it safe. 

Clams, cockles, and mussels are steamed open. An oyster has its own knife, 
although a screwdriver works, too.

All you really need, the first few times, is courage and a short, stout 
knife — not a kitchen knife, because that will break. The trick is the 
angle. Lay the oyster cup-side down in a kitchen cloth in your hand. At 
the narrow end there is a small grayish hinge. Slip the point of  the knife 
into this hinge at an angle of  between 40 to 45 degrees. Push in, then 
twist and lever enough that the blade slips around horizontally to slice 
the sucker from its shell. Wipe the blade clean of  any dirt and move on 
to the next one. A skilled modern-day shucker can open three a minute.

Some oysters, a very few, are just too craggy for this technique. In 
such cases, you have to use pliers to break the outer lip and make a space 
to slip the knife edge in. If  all else fails, pop the oyster into a microwave 
for fifteen seconds.

R. Murphy’s fine knives for oysters, clams and mackerel as advertised  
in the 1901 catalogue of   Dame, Stoddard and Kendall.

E S S E N T I A L S
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One of    the most famous paintings in all art history — Sandro Botticelli’s The Birth 
of  Venus, 1482–85 — incorrectly shows Venus sailing to shore on a scallop shell rather 
than   an oyster shell.

4 4

A leGeNDAry error

OY S T E R :  A  G A S T R O N O M I C  H I S TO R Y  { W I T H  R E C I P E S } A N C I E N T  T I M E S
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The oyster’s association with love and  
sex, as well as its reputation as an 
aphrodisiac, traces its route back to 
ancient Greece and Aphrodite, the 
Greek goddess of love and sexual 
rapture (Venus in Roman mythology). 
She is so often quoted or depicted as 
lying on an oyster shell that it has entered 
common mythology.  You could hardly 
have a better patron for the connection 
of love and oysters than Aphrodite, with 
her great beauty, fast eye, many lovers, 
and priestesses, to whom men might 
make love by way of worship. Her bir th 
alone was dramatic enough.  According 
to the Greek poet Hesiod (active around 
700 bc), Cronus over threw and castrated 
his father Uranus, the father of the gods, 
and flung the severed genitals into the 
ocean, which began to churn and foam, 
and Aphrodite rose up out of the waves 
and the surf, borne up on a shell.  A good 
story, but unfor tunately many of the 
paintings, such as Botticelli’s Birth of 

Venus, depict her arriving aboard a 
scallop shell.  Ar t has been faithless to the 
oyster’s legend in that regard.
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OYSTER SOuP

Make this recipe in two stages, preparing the stock  
the day before eating the soup.

Serves 4

2 tablespoons butter

1 leek, topped, tailed, rinsed and 
sliced thinly, diagonally

1 carrot, peeled and chopped

1 bunch (3 to 4 ounces/ 
75 to 100 g) fresh parsley,  

tough stems trimmed

3 cups (750 ml) white wine  
(see Note)

16 oysters, scrubbed

1 bunch (10 to 12 ounces/ 250 to  
300 g) spinach, tough stems trimmed 

4 tablespoons heavy cream

Fresh bread  

To make the stock, melt the butter in a large saucepan over medium heat. 
Add the leek and carrot and sweat the vegetables for 5 minutes. Add the 
parsley as a bunch and pour in the wine. Shuck half     the oysters and add 
them, with their liquid, to the vegetables and wine. Reduce the heat and 

simmer for 10 minutes. Take the saucepan off   the heat and leave to stand.

To serve the soup, return the saucepan to medium heat. Lift out the  
parsley and discard. Warm your soup plates. Shuck the remaining oysters 

and add to the warming soup. Throw in a handful of   the spinach per 
person. The moment the spinach wilts — about 1 minute — add the cream.  

Take the saucepan off  the heat. Stir the soup and ladle  
into soup bowls. Serve with fresh bread.

Note: If   making larger quantities, dilute the wine  
fifty-fifty with vegetable stock.

Fresh oysters on a market stall, Deauville, Normandy, France.
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O R I G I N A L  R E C I P E

BEANS AND RICE  
(MOROS  Y CRISTIANOS)

This evokes the history of the Spanish – white rice – fighting the Moors – black beans, although it is 
better known now as a Cuban dish.  The point here is how the black water colours the rice:

   Olive oil

1 medium onion

1 clove garlic, minced

1 small green paper

2 medium tomatoes 

400g tin black beans

1 tsp dried herbs

200g uncooked white or brown rice

500ml water

1 tablespoon hot chilli sauce

Warm the oil in a wide pan. Peel and dice the onion and garlic and add to the pan. Dice the 

pepper – stripping out the seeds – and let that fry gently. Quarter the tomatoes and add to 

the pan. Let this cook down for five minutes. Then add the beans, herbs and lastly the rice. 

Top up with water and bring to a boil. Cover and simmer. Stir a few times and add the chilli 

sauce halfway through. After 25 minutes, take off  the heat and leave to stand for 10 minutes.

FRI JOLES
There are more than 40,000 varieties of bean recorded, a great array of podded nutrients that 
have necessarily infiltrated around the globe. In Mrs Rorer’s New Cook Book: A Manual of 

Housekeeping (1902), Sarah Tyson Rorer offers this recipe for making frijoles, Mexican-style beans:

Wash and soak for one hour one pint of  Mexican brown beans; drain off  this water,  

cover with boiling water and cook slowly for one hour, or until the beans are rather tender, 

but not soft; drain. Put in a frying pan or saucepan two tablespoonfuls of  olive oil or suet; 

when hot, add the beans and stir until they are carefully browned. 

Have ready six red chillies that have been boiled soft and pressed through a sieve;  

add these frijoles, and a palatable seasoning of  salt, one chopped green pepper and a half  

pint of  good stock, and the same of  thick stewed strained tomato; cover, and stew slowly  

for thirty minutes. The beans must be whole, but tender, and dry to the very centre.

Green bean or haricot (Phaseolus vulgaris L. var. lucasianus). A handcoloured lithograph from Louis van Houtte 
and Charles Lemaire’s Flowers of  the Gardens and Hothouses of  Europe, Ghent, Belgium, 1867–1868.
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Botanically speaking, the common bean can trace its lineage back to a cave 
in Guitarrero, Peru, dated to the second millennium BC. Most of  what we 
call green beans today originated in the Andes. Fava beans or broad beans are 
the exception, and come from the Himalayas, while soya and aduki beans are 
Asian. The New World offered kidney beans, black beans, cranberry beans, 
pinto beans, haricot (navy) beans and more. There are more than 40,000 
varieties recorded, a great array of  podded nutrients that have infiltrated the 
diets of  many cultures around the globe.

The squash – our word squash comes from the Narragansett word 
askutasquash, meaning a green thing eaten raw – was first documented by 
Roger Williams, theologian, founder of  the colony of  Rhode Island and 
student of  indigenous American languages, in 1643. Archaeology shows they 
were being grown in perhaps 8,000 BC or earlier. The familiar gourd shapes 
are a feature of  the striking early Moche culture that flourished north of  
Lima at the same time as the Romans in Europe.

Squash are often confused with melons and gourds, even marrows, but 
they were unique to South America. Their common descendants now are 
summer squash such as zucchini (courgette) where the skin is still pliant and 
can be eaten almost raw; winter descendants are butternut, acorn, spaghetti 
and pumpkin, where the skin has been left to harden. Native Americans 
would also have eaten the seeds or ground them into pastes or butters, as well 
as the young shoots and the flowers. Nothing was wasted.

ASHES TO DOUGH
The towering corn may at first seem less obvious a component of  an 
essential life-giving trilogy, but like other great culinary conundrums – such 
as who pressed the first olive to oil and who made the first wine – it was 
the native Americans’ need to preserve food that revealed its phenomenal 
nutritional capacities. Corn was rather more than just a clothes hanger for 
their allotments. The Native Americans did something to corn that science 
now calls nixtamalization, from the Aztec word nextli, for ash, and tamale 
for dough, so literally ‘ashes to dough’: they cooked it, thus making it more 
versatile and releasing the full spectrum of  nutrients it contains.

Corn was popularized around the globe very quickly – the Spanish were 
growing it as early as 1496, and the Portuguese introduced it to the Congo 
by 1560. It seemed to grow easily in different soils and climates. What began 

Lithograph from the First World War. The United States Food Administration was keen to get 
Americans cooking with corn so it could ship its wheat for sale to Europe. 

C O R N  A N D  H E R  S I S T E R SC O R N  A N D  H E R  S I S T E R S
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CORN, BEANS  
AND SQUASH

Before the arrival of  the conquistadors, native North and South 
Americans had no large domesticated animals, no horses to ride, no 
cattle for milk, no oxen to plough fields and carry their harvests or 

drag their carts. Farming was necessarily domestic, localized and orbited 
around allotments. But we know that early people in the Americas were 
sophisticated farmers not just from the stone carvings and sculptures of  corn 
they left behind – figurines of  gods or priests are depicted holding corns of  
cob with look-what-I-got expressions – but also from evidence left on the 
landscape, such as the terracing the Incas carved out in the high Andes for 
their crops. The Aztec empire was agrarian, and as sophisticated as early 
Rome. Much of  it was inherited or developed from the Toltecs before them. 
Illustrations show they reclaimed the marshland with a unique approach to 
floating gardens, weaving the bark from trees into large mats and staking 
them out on the wet ground. On to these they laid soil and fertilizer and 
grew their essential crops of  amaranth, beans and corn. These rectangular 
grow-beds were lashed together, creating plantation-style islands known as 
chinampas. They fenced off  their work with trees at each corner to keep the 
floating garden stable.

AMERICA’S EARLY LARDER
People in the Andes weaved the wool from alpacas and vicuna, domesticated 
guinea pigs for meat, and gathered collectively, hunting in groups and storing 
game in the village, where it would be handed out through an early form 
of  rationing. We know their diet was largely vegetarian from the ashes and 
debris found in the Andes and tested using DNA sampling. The Incas were 
far-sighted farmers, cultivating many foods that would later travel the planet: 
potatoes, chilli, tomatoes, peanuts and (for us, newly fashionable) quinoa and 
amaranth. Again, these would be stored collectively against bad harvests, 

The city of  Tenochtitlan in Mexico was built on an island, criss-crossed with canals, in the 
middle of  Lake Texcoco. This 1560 map, from the National Library of  Madrid, was drawn by 

Alonso de Santa Cruz (1505–1567). At that time, Tenochtitlan was perhaps one of  the largest 
cities in the world, and the capital of  the Aztec empire. 

SALES POINTS

• The lively and informative narrative explains 
how exploration and trade changed the world’s 
cuisine

• Includes a host of archival material, documents 
and images, as well as 50 historic a recipes to 
support and enhance the narrative

• Detailed feature spreads in every chapter 
examine techniques and particular products 
and the stories behind them like the 
nixtamalization of corn and the processing of 
sugar beet 
 
 
 
 
 

DESCRIPTION

Journey through a food history of the world, with the Gastronauts who 
shaped our daily diets, our cultural identities, and our landscapes. 
Shopping in our modern globalised supermarkets, it’s easy to forget 
the complex networks of exchange, experimentation, and violence that 
brought these foods to our tables. Award winning food writer Drew Smith 
guides us through these food routes and stories of human cultivation; from 
the Spanish monks who gave away the secret of chocolate as dowry for 
a bride, to the first neolithic farms, and how Walter Raleigh supposedly 
poisoned the Elizabethan court with potatoes. 

Across three parts, starting with the earliest produce traders and ending 
with mass-produced food products, Drew Smith spotlights the original 
historical recipes for now-iconic foods from ketchup to the earliest 
known chocolate cake. Beautifully illustrated with archival material and 
photography, Edible Planet is the essential guide for the foodie and 
history lover alike. 

ABOUT THE AUTHOR

Drew Smith is a food historian, author and a restaurant writer for the 
Guardian newspaper. He has won the Glenfiddich award, which recognises 
outstanding food and drink writing, three times and is the author of the 
much admired Oyster, a Gastronomic History. He lives in London. 

EDIBLE PLANET
THE FOODS THAT CHANGED THE WAY WE EAT

WITH 50 HISTORIC RECIPES FROM BOXTY TO SUCCOTASH

DREW SMITH
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“Wherever there is soil, plants grow and produce their kind, and all 
plants are interesting; when a person makes a choice as to what plants 

he shall grow in any given place, he becomes a gardener or a farmer; and 
if the conditions are such that he cannot make a choice, he may adopt 
the plants that grow there by nature, and by making the most of them 

may still be a gardener or a farmer in some degree.” 

- EXTRACT FROM MANUAL OF GARDENING, L. H. BAILEY, 1910.

•

Throughout history, explorers and voyagers have planted and 
transplanted food around the globe. From the earliest traders who 
brought pigs and sugarcane across oceans in canoes, to the networks 
of industry that fed hungry empires and to modern demands for 
increasingly new and exotic foods, the journey to our globalised palate 
is an extraordinary story of accident, adventure, and innovation.  
 
50 iconic recipes include: Irish boxty, Aztec tamales, sailor’s sauerkraut, 
cowboy’s chili, original Tomato catsup, chicken with 40 cloves of garlic, 
Mexican Hot Chocolate Atole and many other iconic historic recipes.

DREW SMITH is a food historian, author, and a restaurant writer for the 
Guardian newspaper. He has won the Glenfiddich award, which recognises 
outstanding food and drink writing, three times and is the author of the much-
admired Oyster, a Gastronomic History. He lives in London.

EDIBLE PLANET
The Foods that Changed the Way We Eat 
With 50 Original Recipes from Boxty to Succotash

By DREW SMITH
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SPECIFICATIONS

Trim page : 234 x 171 mm /6¾x 9¼ in
Format/Binding style: Hardcover with jacket
Extent: 256 pages
Word count: c. 75,000
Illustrations: 4-colour photography/ illustrations

SALES POINTS

• A captivating collection of essays on more 
than 75 works of fiction from across the globe, 
considering how these works have explored 
and developed the idea of journeying

• Beautifully illustrated throughout with the 
chosen texts’ original artwork, inspired film 
and television interpretations, archival material 
and sketches and manuscripts by the authors 
themselves

              *alternative cover: 

DESCRIPTION

From Chaucer’s The Canterbury Tales to Kerouac’s On the Road, Cervante’s 
Don Quixote to Whitehead’s The Underground Railroad, the journey has 
long been an archetypal story. The genre’s inherent escapism is the perfect 
vehicle for fuelling dreams of being outlaws and romantics, for taking us 
outside of our own lives and across the world. From the comforts and 
confines of our homes, this book brings to life some of the most significant, 
exciting, dangerous, tragic and uplifting journeys ever written about. 

Tracing the chronological growth of the journey as a literary device, this 
volume showcases the breadth of different authors’ grapples with this 
narrative structure. Literary Journeys will take you on the most important 
journeys in literature, over eight centuries and across over 30 countries. 

ABOUT THE CONTRIBUTORS

John McMurtrie is an editor for McSweeney’s Publishing. He was the 
books editor of the San Francisco Chronicle from 2008 to 2019. His writing 
has appeared in The New York Times, The Los Angeles Times, and Literary 
Hub. He lives in the San Francisco Bay Area.

An team of fifty-five expert contributors includes literary critics, academics 
and authors such as John Sutherland, Maya Jaggi, Robert McCrum, 
Kimberly Fain, Alan Taylor, Susan Shillinglaw, Robert Holden, Suzanne 
Conklin Akbari, Michael Bourne, Lisa Tuttle, Sarah Mesle, Elinam Agbo, 
Lesley Downer, Kimberly Fain, Joseph Farrell, Alison Finch, Alison Flood, 
Wayne Gooderham, Rosemary Goring, Robert Hanks, Jon Hughes, 
Saudamini Jain, Ellen Jones, Sam Jordison, Natty Kasambala, Reyes 
Lazaro, Emily Lethbridge, Katie da Cunha Lewin, Nick Lezard, Iain 
Maloney, Jarred McGinnis, Roger McKnight, John McMurtrie, Nathan 
McNamara, Kate McNaughton, Charles Montgomery, Mahvesh Murad, 
Katherine Murphy, Margaret Oakes, Jess Payn, Xenobe Purvis, Georgina 
Quach, Adam Roberts, Charlotte Rogers, Mauricio Sellman Oliveria, 
Elena Sheppard, Jared Shurin, Drew Smith, Phoebe Taplin, Alyson Tapp, 
Catherine Taylor, Ian Thomson, James Thurgill, Anja Troger, and Victoria 
Young.

LITERARY JOURNEYS
Mapping Fictional Travels Across the 
World of Literature

Introduction by  JOHN MCMURTRIE
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The Odyssey • The Travels of Marco Polo • The Canterbury Tales • The 

Unfortunate Traveller • Don Quixote • The Pilgrim’s Progress • Robinson 

Crusoe • Narrow Road to the Interior • A Sentimental Journey Through 

France and Italy • Frankenstein • The Heart of Midlothian • Charterhouse 

of Parma • Dead Souls•The Prelude • Moby-Dick • Uncle Tom’s Cabin • 
Around the World in Eighty Days • The Adventures of Huckleberry Finn • 

Three Men in a Boat • The Wheels of Chance • Dracula • Heart of Darkness 

• Road to Perfection • The Call of the Wild • The Voyage Out • The Voyage 

• Ulysses • Flight Without End • The Great Weaver from Kashmir • As I Lay 

Dying • Little House on the Prairie • Journey by Moonlight • The Grapes 

of Wrath • Transit • The Sheltering Sky • The Emigrants • The Lost Steps • 
Lolita • On the Road • Voss • Doctor Zhivago • Rabbit, Run • Moscow to 

the End of the Line • Life &amp; Times of Michael K • Lonesome Dove • The 

Passion • The Alchemist • Soul Mountain • A Suitable Boy • Deep River • 
The Rings of Saturn • Silk • The Savage Detectives • The Poisonwood Bible 

• An Episode in the Life of a Landscape Painter • Dirt Music • Life of Pi • 
Butterflies in November • Star of the Sea • The Road • Flights • Train to Bu-

dapest • No One Writes Back • Ru • Signs Preceding the End of the World 

• Why We Took the Car • The Sly Company of People Who Care • These 

Are the Names • The Unlikely Pilgrimage of Harold Fry • The Travelling Cat 

Chronicles • Americanah • The Stolen Bicycle • The Underground Railroad 

• Exit West • Call Me Zebra • Out of Darkness, Shining Ligh • Lost Children 

Archive • The Lincoln Highway

SPECIFICATIONS

Trim page: 234 x 171 mm /6¾ x 9¼ in
Format/Binding style: Hardcover with jacket
Extent: 320 pages
Word count: 95,000
Illustrations: 4-colour illustrations

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com

SALES POINTS

• A guide to almost 100 imaginary realms from 
the world’s finest literary works – the ultimate 
experience for any book lover enthralled by 
the transportive powers of fiction

• Beautifully illustrated throughout with the 
chosen texts’ original artworks, film and 
television interpretations, archive material, 
and sketches and manuscripts by the authors 
themselves

• Companion title to Literary Landscapes (2018), 
praised in the Guardian by Simon Callow for its 
‘beauty and frequent shafts of insight’

• over 10 000 books sold throughout the world 
(from Germany to  Italy and Australia)

.

DESCRIPTION

‘A beautiful, enchanting book’ – New York Times 

Imaginary worlds have captivated readers since the first works of literature. 
Lovingly researched and beautifully produced, Literary Wonderlands 
explores the timeless, captivating features of literature’s greatest fictional 
worlds and the minds that created them. Roaming from classic tales 
including C.S. Lewis’ The Chronicles of Narnia to Philip Pullman’s His Dark 
Materials, this truly global collection chronicles over two thousand years of 
literary creation. Accompanied by stunning visuals, Literary Wonderlands is 
an enchanting read for anyone who has ever been transported to another 
place through the power of the written word.  

CONTRIBUTORS

General Editor Laura Miller, a New York-based journalist, critic and 
author, is joined by a team of contributors including journalist, author and 
UCL professor John Sutherland.

LITERARY 
WONDERLANDS
A Journey through the Greatest Fictional  
Worlds Ever Created

General Editor LAURA MILLER 
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SpecificationS

Trim page: 234 x 171mm/6¾ x 9¼in
Format/Binding style: Hardcover with jacket
Extent: 256 pages
Word count: 80,000
Illustrations: 4-colour

contact: Silvia Langford, Publisher, silvia@elwinstreet.com
Elena Battista, Sales Director, elena@elwinstreet.com
© Elwin Street Productions, 14 Clerkenwell Green, London, EC1R 0DP.  Telephone: 0207253 3044. Company No 417 4562. All rights reserved. No 
material from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All 
information is provisional and subject to change.

SaleS pointS

•	Comprised of over 70 international literary 
novels that feature memorable landscapes, 
examining how their description is intrinsic  
to the story

•	Draws on realist landscapes from classic and 
contemporary	fiction

•	 Illustrated with maps and archive material, 
as well as photography, extracts and scene-
setting illustrations

•	Companion title to Literary Wonderlands, 
praised in the New York Times as ‘a beautiful 
enchanting book’

DeScription

“It is hard to think of any lover of fiction who would not be beguiled by its 
beauty and frequent shafts of insight” - the Guardian

Some stories couldn’t happen just anywhere or any time – often the 
scenery, landscape or era is as central to the tale as any character – and 
just as easily recognised. Literary Landscapes brings together an eclectic 
collage of over 70 familiar literary worlds paired with original maps and 
archive material, as well as illustrations and photography.In this collection 
of essays the reader will follow Leopold Bloom’s footsteps around Dublin, 
become immersed in Les Misérables’ revolutionary Paris, feel the chill 
wind of Emily Brontë’s Wuthering Heights, and hear the churning paddles 
of Mississippi steamboats in Mark Twain’s Huckleberry Finn.

contibutorS

A team of literary critics led by general editor, John Sutherland, an 
English academic and Emeritus Professor of Modern English Literature 
at University College London. He is an author and columnist for The 
Guardian.

Literary LaNDSCaPeS
Charting the real-Life Settings  
of the World’s Favourite Fiction

General editor John sutherland

SPECIFICATIONS

Trim page : 234x171mm /6¾ x 9¼in
Format/Binding style: Hardcover with jacket
Extent: 256 pages
Word count: 80,000
Illustrations: 4-colour photography/illustrations 

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 10 Elwin Street, London, E2 7BU.  Telephone: 0207253 3044. Company No 417 4562. All rights reserved. No material 
from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All information 
is provisional and subject to change.
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Philip Reeve

Mortal Engines (2001)
A thrilling and original adventure story set in a version of England, this 
alternative history imagines that the Sixty Minute War has destroyed 21st 
century civilisation. The prevailing ideology is Municipal Darwinism, mapped 
on moveable cities which overlap layer upon layer of living and working space.

Philip Reeve, who trained as an illustrator, doesn’t dismiss modernity 
entirely, but he finds little to interest him post-1946. He believes that ‘stuff ’ 
from the past, such as machines and especially steam trains, had more char-
acter. His inspiration for the story of Mortal Engines, his first novel, was in 
part the massive road building programme of the 1990s that allowed roads, 
and then housing, to eat up the countryside. To reimagine the technology 
of the time, he drew on his detailed knowledge of 19th-century machines 
and his affection for them.

He planned Mortal Engines as ‘a great big rambling story with lots of 
characters’ without any thought of it being specifically a children’s book – 
though it was exactly the kind of book he would have enjoyed as a teenager.
Mortal Engines is certainly big and rambling and full of action, but with-
out any loose ends. In this alternative future, London gets moving: it has 
been lying low to avoid the other towns that are bigger and more preda-
tory, but now it’s up and off. With all speed behind it, it is chasing a small 
mining town across the dried-up bed of the old North Sea. On board is 
Tom Natsworthy, a mere Third Class Apprentice with a naïve and hopeful 
attitude, who he is as excited as anyone by the movement of the top heavy 
and old city as it lurches off on its quest. This is the beginning of a fabulous 
adventure for Tom and for Hester Shaw, a refugee from the Out-Lands with 
revenge in her heart, following an accident in which she has become disfig-
ured. She meets Tom after both have been pushed out from the speeding 
City.

Hester would happily stay hidden and away from the world of power 
that the moving London represents but Tom is determined to get back on 
board: this is so he can unravel the sinister mystery that he knows lurks 
deep in the city. Intrigue is everywhere, and unravelling the many strands 
is difficult, but Tom’s eye is firmly fixed on the Medusa Plot that he knows 
he must crack. The stakes are high. Tom’s quest for the truth causes him to 
blunder into great danger, putting his own and Hester’s lives at risk.

Tom and Hester are just two of a huge cast of Dickensian characters created 
by Reeve. Although easily recognisable by their characteristics, both teenag-
ers are rounded and convincing. Reeve deliberately, and against the traditions 
of fantasy, creates characters with uncertain status who may behave villain-
ously or virtuously, depending on the circumstances.

In terms of place, Reeve seems to be able effortlessly to whisk up con-
fections: entirely credible cities with ladders and walkways and unfurling 
sails and dangling ropes, as well as complicated dramas with cascading sub-
plots. But, saving the book all from the weightiness that this might imply, 
is Reeve’s sense of humour: his word play on the names of characters and 
places; his references to ‘goggle-screens’ around which people gather in 
shop windows; the glittering circular ‘seedy’, which is an archaeological 
find; and rumours of a mysterious piece of ancient technology, known as 
an ‘eye-pod’.

Reeve wrote Mortal Engines as a standalone title but following its suc-
cess he continued the series with Predator’s Gold, Infernal Devices and A 
Darkling Plain, forming a quartet which he called The Infernal Engines. 
The sequence includes the same characters, and the dramatic action grows 
considerably in scale, picking up developing concerns about the physical 
survival of the planet, and the importance of conserving resources. Tom 
Natsworthy becomes middle aged, and the small, almost domestic skir-
mishes between the cities are replaced by an all-out struggle between the 
Green Storm and the Traction League, with the threat of the bomb created 
by the Ancients always lurking in the background.

Concept art developed 
by fans of the novel, 
showing one of the cities 
about to be engulfed by a 
larger moveable city, 
according to the logic of 
‘Municipal darwinism’. 

Philip Reeve was born in 
Brighton in 1966. he trained 
as an artist and worked as an 
illustrator before writing his 
first novel in 2001. Since 
then he has written over 10 
books, including a trilogy of 
vicorian space adventures 
and a standalone novel set in 
fifth-century Britain, called 
here Lies Arthur, which won 
the Carnegie Medal in 2008. 

the principles of ‘Municipal 
darwinism’ in the book 
mean that the bigger 
moving cities of Reeve’s 
world ‘eat’ the smaller ones, 
stripping them of their 
equipment and enslaving 
the inhabitants. 

A film adaption, directed by 
Christian Rivers and 
produced by Peter Jackson, 
was released in 2018. 

They dined on mince, and slices of quince, 
Which they ate with a runcible spoon; 
And hand in hand, on the edge of the sand, 
They danced by the light of the moon, 
The moon, 
The moon, 
They danced by the light of the moon.
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Edward Lear

‘The Owl and the Pussycat’ 
(1871)
This warmhearted Victorian poem by the self-titled ‘Nonsense Laureate’ 
follows the courtship of the Owl and the Pussycat in sprightly rhyming verse, 
from proposal through to happy matrimony.

How pleasant to meet Mr Lear. Or the Pobble with no toes. The jumblies 
who go to sea in a sieve. Or the Dong with the luminous nose. Beloved 
for his nonsensical, flippant style of rhyming verse that mischievously plays 
with ordinary logic and norms, the Victorian author and painter, Edward 
Lear welcomes his readers into a topsy-turvy world of animals, odd per-
sons, and whimsical creatures invented in his ‘laughable lyrics’. Often 
choosing words for their sounds and rhythm rather than for their ‘sense’, 
Lear’s poems draw attention to the musicality of language, encouraging 
us to chuckle at the aural resemblance between unrelated words, such as 
crumpets and trumpets, and delight in the fanciful tales that follow. 

‘The Owl and the Pussycat’, first published in 1871 in Nonsense 
Songs, Botany, and Alphabets, is the cheeriest and most cherished of 
Lear’s verse. Written to entertain the three-year-old daughter of a fam-
ily friend, it is a merry adventure in matrimony for its two titular 
characters who decide to elope and go to sea ‘in a beautiful pea-green 
boat’. After sailing away for ‘a year and a day’, they fortuitously meet 
a ring-wearing piggy, whose willingness to sell his jewellery allows 
them to be wed the very next day by a turkey. The poem closes with a 
charming image of the newlyweds dancing by the light of the moon. 
  
While the poem is easily summarised, to examine it closely is to see how 
the world Lear creates exists somewhere between the familiar and the fan-
tastical. Although an unlikely union, the Owl and the Pussycat act like a 
perfect couple in love, performing all the customary rituals. The Owl 
serenades the Pussycat on a small guitar. They gaze at the stars. They 
shower each other with compliments. The food they share is spe-
cific and unexpected. Honey, mince, and quince would be staples of 
an English pantry at the time but seem out of place in the diets of the 
anthropomorphic pair. 

Edward Lear (1812–1888) 
was  the 16th of 17 children, 
and was a man of many 
talents. though he is most 
often remembered as a 
nonsense poet, he was also 
an accomplished artist of 
landscapes and birds, and 
an engaging travel writer, 
venturing to Greece, Egypt, 
Italy, India and Ceylon. 

In a poll of the uk’s most 
beloved children’s poems, 
‘the Owl and the Pussycat’ 
was voted the most popular 
in 2014.

the story turns dark and 
bleak in Lear’s unpublished 
sequels to the poem: the 
couple spawn a great many 
children, the pussycat dies, 
and the owl and his 
descendants endure in 
a ‘bereaved & bohemian 
condition’. 
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In this exotic land, we meet strange new forms. As well as the bejewelled 
pig and the ordained turkey, there are ‘Bong-Trees’ and they eat with a 
‘runcible’ spoon. Lear gives no clues as to the shapes of these nonsensical 
neologisms. (When they appear in his other poems they are similarly slip-
pery: see Lear’s ‘runcible hat’ and Aunt Jobiska’s ‘runcible cat’). With their 
meaning undefined, these words act as invitations to the reader’s imagina-
tion, introducing the quizzical into an otherwise familiar landscape. 

Some readers have suggested that this balancing of the playful and the 
sensible is what makes the poem so popular among children. The Owl and 
the Pussycat would never ordinarily be friends, let alone husband and wife, 
but in this parallel dreamland they prudently take ‘plenty of money’ as they 
embark on their adventure and follow the rules of courtship to the letter, 
making sure to seek out a ring. 

Despite the unconventional partnership, their marriage is accomplished 
with remarkable ease: the poem’s neat obedience to rhymes and rhythms 
admits no possibility for obstacle; no sooner are problems mentioned than 
solutions nimbly present themselves:

“Dear Pig, are you willing to sell for one shilling
Your ring?” Said the Piggy, “I will.” 
So they took it away, and were married next day
By the Turkey who lives on the hill.

This is a poem interested not in nonsense but in imagining its own 
version of sense. As James Williams and Matthew Bevis write, ‘Lear’s 
nonsense … has always been loved by [children] because it is more 
interested in being educated by their play than in educating them out 
of it’. Sympathising with the perspective of the children, who learn a 
rule in one context – marriage, for example – and see no reason why 
it should not be applied in another, ‘The Owl and the Pussycat’ is ulti-
mately a tender, reassuring vision of amiability among all living things. 

Above: In addition to his 
talents as a poet, Lear was a 
skilled ornithologist. david 
Attenborough has described 
him as ‘the finest bird artist 
there ever was’. these 
lithographs are based on his 
drawings of a Pharaoh Eagle 
Owl, an Eagle Owl and a 
Snowy Owl.

Overleaf: Leslie Brooke’s 
illustration of the Owl and 
the Pussycat for the usborne 
edition of Lear’s verse, the 
Book of Nonsense (1922).

Above: Lear’s original 
illustration, which 
accompanied the poem 
on its first printing in 1871. 
the colours were added 
subsequently.

SALES POINTS

• A beautiful collection of  imaginary places in 
children’s literature, from authors old and new 
across the globe

• Beautifully illustrated throughout with original 
artwork, film and television stills, archive 
material and sketches and manuscripts 

DESCRIPTION

Leave the real world behind and join some of the greatest children’s 
writers on a journey through the depths of human imagination in this 
compendium of the fantastic places from the world’s best children’s books. 

Whether you want to rediscover the classics of your childhood, or find 
new stories to delight your own children, all the inspiration you need is 
right here. From Narnia to Neverland, Discworld to Hogwarts, you’ll find 
an abundance of riches in this treasure trove of literary magic. Focused on 
books for children from ages zero to twelve, catch up with old friends or 
make plenty of new ones...

ABOUT THE GENERAL EDITOR
A team of literary critics is led by general editor, Daniel Hahn. Hahn is a 
writer, editor and translator with over fifty books to his name. He is one 
of the editors of The Ultimate Book Guide, which won the Blue Peter 
Award. His work has also won the International Dublin Literary Award and 
the Independent Foreign Fiction Prize, and been shortlisted for the Man 
Booker International Prize, among others. A former chair of the Translators 
Association and national programme director of the British Centre for Literary 
Translation, he currently serves as a trustee for the Society of Authors. His 
recent books include the Oxford Companion to Children’s Literature. 

Daniel Hahn is a writer, editor and 
translator with over fifty books to his 
name. He is one of the editors of The 
Ultimate Book Guide, which won the 
Blue Peter Award. His work has also 
won the International Dublin Literary 
Award and the Independent Foreign 
Fiction Prize, and been shortlisted for 
the Man Booker International Prize, 
among others. 

A former chair of the Translators 
Association and national programme 
director of the British Centre for Lit-
erary Translation, he currently serves 
as a trustee for the Society of Authors. 
His recent books include the Oxford 
Companion to Children’s Literature 
(2015). 

Worlds of Wonder brings together 
some of the greatest children’s books 
ever produced in a beautiful collec-
tion of imaginary places in literature 
by authors old and new. Whether 
you want to rediscover the classics of 
your childhood or find new stories 
to delight your own children, all the 
inspiration you need is right here. 
Fight pirates with Peter Pan and the 
lost boys in Neverland and play Quid-
ditch at Hogwarts with Harry Potter. 
Why not explore Narnia with the 
Pevensies, take tea with Alice and the 
Mad Hatter in Wonderland or jour-
ney home from the Land of Oz with 
Dorothy and Toto? 
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Alice in Wonderland • The Owl and the Pussycat• The Princess and 

the Goblin • The Cuckoo Clock • The Wonderful Wizard of Oz • 

Five Children and It • Puck of Pook’s Hill • Peter Pan in Kensington 

Gardens • The Wind in the Willows • The Magic pudding • Winnie 

the Pooh • The Hobbit • The Land of Green Ginger • The sword in the 

Stone • The Faraway Tree • The Little Prince • The Moomin stories • 

Metropolis • The Thirteen Clocks • The Chronicles of Narnia • The 

Borrowers • Fahrenheit 451 • The Children of Green Knowe sequence 

• Mrs Pepperpot stories • The Weirdstone of Brisingamen • A Wrinkle 

in Time • Stig of the Dump • Where the Wild Things Are • The Wolves 

of Willoughby Chase • Chronicles of Prydain • The Dark is Rising 

sequence • The Mouse and his child • A Wizard of Earthsea • Carpet 

People • The Worst Witch series • Tuck Everlasting • The Wirun 

Trilogy • Cloudy with a Chance of Meatballs • Under the Mountain • 

Neverending Story • The Changeover and The Haunting • The Hounds 

of the Morrigan • The Redwall Series • Chrestomanci series • The 

Giver • His Dark Materials • The Abhorsen Series • Harry Potter and 

the Philosopher’s Stone • Mortal Engines Quartet • Artemis Fowl 

series • Coraline • Summerland • Across the Nightingale Floor • The 

Inheritance Cycle • The Spiderwick Chronicles • The Books of Ember 

• The Inkheart Trilogy • Percy Jackson & the Olympians • Un Lun Dun • 

Leave the real world behind and join 

 some of the greatest writers of all  

time on a journey through the  

depths of human imagination 

Printed in XXX

PRAISE FOR LITERARY LANDSCAPES

‘Dive into the inner workings of your favourite literary world in this beautiful coffee table 

book.‘ 

— The New York Post 

‘ It is hard to think of any lover of fiction who would not be beguilded by its beauty and 

frequent shafts of insight.’
— Simon Callow, The Guardian

‘ ...a beautiful, enchanting book.’
— Andrew Sean Greer, New York Times Book Review

T H E  G R E A T E S T  I M A G I N A R Y  C R E A T I O N S  

I N  C H I L D R E N ’ S  L I T E R A T U R E

D A N I E L  H A H N
G E N E R A L  E D I T O R WORLDS OF WONDER

Celebrating the Great Classics of  
Children’s Literature

General Editor DANIEL HAHN
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E ARE FEM

INIST

ResistProtest

Foreword by 

HELEN 
PANKHURST

TOGETHER 
WE 

STAND

Feminism didn’t start yesterday. This book reveals the extraordinary history of 
the fi ght for equal rights over the past 150 years. Brimming with facts, quotes 

and infographics and featuring important fi gures and global events, it celebrates 
the achievements of the international women’s movement.

‘Courage calls
to courage everywhere.’

Millicent Fawcett

WE ARE FEMINIST
An Infographic History 

of the Women’s 
Rights Movement

ELFEM2_Mar 6th 2019_JP_TM.indd   3-4 06/03/2019   14:56

80 OUTSPOKEN WOMEN IN THEIR OWN WORDS

REBEL WOMEN SPEAK

“THEY LITTLE KNOW 
WHAT WOMEN ARE”

– Emmeline Pankhurst

Forew
ord by  

 Rebecca D
avis

Foreword by REBECCA DAVIS

REBEL 
WOMEN 

SPEAK
REBEL 
WOMEN 

SPEAK
“WE ARE AGENTS 

OF CHANGE”
– hillary clinton

Women have been raising their voices for 
hundreds of years, but they have been 
forgotten. It’s time they were heard. 

From Emmeline Pankhurst to Malala 
Yousafzai, Simone Veil to Kamala Harris, 

these are the words of radical women 
who have changed history. 
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Aktivismus in allen Farben des Regenbogens: 
PRIDE! erzählt und feiert die Geschichte der globalen 

LGBTIQ+-Bewegung und ihres Kampfes für 
gesellschaftliche Anerkennung und Gleichberechtigung. 

Eine Chronologie der bedeutendsten Ereignisse und 
Meilensteine, mit farbenfrohen Illustrationen und 
Infografiken sowie Kurzporträts und Zitaten der
 wichtigsten Protagonist:innen der Bewegung, 

von Harvey Milk bis Laverne Cox.

»We’re here! 
              We’re queer! 

Get used to it.«

       

9783791388830_Prestel_PRIDE_U4_211201.indd   2 11.01.22   12:28

THE POP HISTORY SERIES 
ABOUT THE SERIES

The Pop History series is an inforgraphic journey through the histories of social justice movements 
around the world. Featuring charts, timelines, maps, and more, each book examines various key 
moments in history and the lasting impacts these movements made across the globe.

ABOUT THE CONTRIBUTORS
Linda Riley (Foreword, Pride) 

is the founder of DIVA, Europe’s 

leading magazine for LGBTQ+ 

women, as well as the founder of the 

Rainbow Honours and the European 

and British Diversity awards. She is 

a former director of US LGBTQ+ 

campaign group GLAAD.

Helen Pankhurst (Foreword, We 

Are Feminist) is an author and a 

women’s rights activist. She is the 

great-granddaughter of Emmeline 

Pankhurst and granddaughter of 

Sylvia Pankhurst, and author of Deeds 

Not Words: the Story of Women’s 

Rights, Then and Now.

Rebecca Davis (Foreword, Rebel 

Women Speak) Rebecca Davis 

is a Webby award-winning writer, 

long-time activist and founder of Rally 

+ Rise, the US-based charity making 

activism accessible to all.

PRIDE
An infographic history of the LGBTQ+ 
movement from the 1930s until the present 
day, featuring timelines, facts and biographies 
of key pioneers in the fight for LGBTQ+ 
rights.Divided into three chronological parts, 
the book takes us from the ‘pansy craze’ of 
the early 1930s right up until the present-
day fight for trans rights. Pride illustrates the 
incredible strength behind this many-faceted 
movement so far, and is sure to provide a jolt 

of empowerment to the next generation.

*Pride alternative cover:

WE ARE FEMINIST
A joyful visual timeline celebrating 150 
years of achievements of feminism, this 
book looks at how far women have come, 
celebrating both collective and individual 
achievements. 
Organised chronologically into feminist 
waves, the book tells a visual story through 
graphically represented statistics, key 
dates, quotes, events and facts about rights 
campaigns and the women who inspired 
them. 

REBEL WOMEN SPEAK
Rebel Women Speak brings together over 
80 great female speakers from the last 120 
years. From Clara Campoamor’s address 
that secured Spanish women the vote to 
Dolores Huerta’s rallying call that changed 
American labour laws; Julia Gillard’s searing 
critique that updated the definition of 
misogyny to Kamala Harris’s victory speech, 
these are the words of radical women who 
have changed history.

SPECIFICATIONS

Trim page : 184 x 159mm /  
6.25 x  7.25in
Format/Binding style:
Hardback
Extent: 128 pages
Word count: 4 5,000 running text/ 

12,000 infographics
Illustrations: 4 -colour

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
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SPECIFICATIONS

Trim page : 197 x 171mm  / 6.3⁄4  x 7.3/4 in
Format/Binding style:  Hardback
Extent: 128 pages
Word count: c. 28, 000
Illustrations: 4-colour photography

SALES POINTS

• An inspiring collection of speeches given 
by radical women trailblazers, covering 
topics from equal pay and abortion rights to 
confidence and creativity

• Includes speeches that have never been 
anthologised for a popular audience

• Each orator is accompanied by a biography 
that gives a short but comprehensive insight 
into their life, work and lasting impact

• International in breadth and scope, including 
women from Europe, North America, Central & 
South America, Africa, Asia and Australasia 
 
                                                                                                                                                      
                                                                                                                                                      
                                                                                                                                                      
                                                                                                                                                      
                                                                                     
German edition cover:  

DESCRIPTION

Rebel Women Speak brings together over 80 great female speakers from 
the last 120 years. From Clara Campoamor’s address that secured Spanish 
women the vote to Dolores Huerta’s rallying call that changed American 
labour laws; Julia Gillard’s searing critique that updated the definition of 
misogyny to Kamala Harris’s victory speech, these are the words of radical 
women who have changed history. 

Set alongside context that explains the significance and influence of each 
speaker, each speech is designed to inspire readers to take action and 
speak up for what they believe in. The final chapter of the book, compiled 
by writer and activist Rebecca Davis, offers practical, accessible advice 
for being an activist, whether that means speaking out at school or the 
workplace, writing to your local representatives or joining a campaign 
group. Rebel Women Speak is the ultimate inspirational resource for 
anyone who cares about making the world a better place. 

ABOUT THE FOREWORD WRITER

Rebecca Davis is a Webby award-winning writer, long-time activist and 
founder of Rally + Rise, the US-based charity making activism accessible 
to all. Rally + Rise has collaborated with politicians including Alexandria 
Ocasio-Cortez and successfully lobbied to pass progressive legislation 
across the United States. Their Instagram has a global audience of nearly 
30k followers.  
 

REBEL WOMEN SPEAK
80 Outspoken Women in Their Own Words

Foreword by REBECCA DAVIS
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PIONEERS SERIES

The Pioneers series covers the 50 most influential players in the areas of 
design, fashion, photography, architecture, graphic design and film. Each 
title guides you through the achievements of the greatets names in filed, 
presented alongside ten additional features showcasing key innovations 
in the history of the industry.

DESIGN
From tables to cars, vacuum 
cleaners to watches, lamps to 
lighters, Design is a comprehensive 
introduction to the world’s most 
important product designers from 
the twentieth century, including 
Phillippe Starck, Henry Ford, 
Marcello Nizzoli, Charles and Ray 
Eames and James Dyson, with ten 
additional features showcasing  
the major trends and innovations  
in the industry, from plastics to 
mass production.

FASHION
From haute couture to prêt-à-porter 
Fashion presents the most influential 
fashion trendsetters and style 
shapers of the twentieth century, 
including Jean Paul Gaultier, Tom 
Ford, Rei Kawakubo and Vivienne 
Westwood. Profiles of the key 
designers and their creations are 
accompanied by ten features from 
fashion photography to the rise  
of the supermodels. 

PHOTOGRAPHY
Photography takes you through 
the achievements of the greatest 
names associated with the art, 
including Annie Liebovitz, Henri 
Cartier-Bresson, Cecil Beaton, 
Edward Weston and Man Ray, and 
features ten major movements 
within the discipline from war 
photography to the advent of 
digital photography.

ARCHITECTURE
Divulging the innovative and 
inspirational aspects of building 
design, Architecture is a 
comprehensive introduction to 
the most influential architects of 
the twentieth century, including 
Le Corbusier, Ludwig Mies van der 
Rohe, Frank Lloyd Wright Oscar 
Niemeyer and Kisho Kirokawa, as 
well as examining ten significant 
trends, from skyscrapers to 
sustainable architecture.

GRAPHIC DESIGN
Graphic Design surveys the work 
of the world’s most important 
designers of the twentieth century, 
including Laszlo Moholy-Nagy, 
Paul Rand and Wolf Weingart, with 
ten additional features examining 
important trends and movements 
within the discipline, from the role 
of politics and propaganda to 
constructivism.

FILM
Film examines the achievements 
of the leading directors from 
the pioneers of silent cinema to 
modern-day masters, including Fritz 
Lang, Alfred Hitchcock, Stanley 
Kubrick, Jean-Luc Godard and 
Quentin Tarantino. The book also 
features ten major influences and 
movements within the industry, 
from animation to Bollywood.

ABOUT THE AUTHORS

Dr Paul Rodgers is Reader 
in Design at the School of 
Creative Industries, Napier 
University and holds a 
PhD from the University of 
Westminster.

Bonnie English is an art and 
design historian and lecturer. 
She has taught at the QCA 
since 1975.

Chris Dickie has been 
writing about and publishing 
photography for 25 years, 
and has now published 
almost 1500 magazines and 
books.

John Stones has written 
about design and architecture 
for Design Week, Icon and 
Marketing Week. He is the 
author of Display and Very 
Small Shops.

Anna Gerber is a London-
based American writer and 
lecturer in graphic design. 
She is the author and 
designer of All Messed Up: 
Unpredictable Graphics.

Tom Charity was Film Editor 
for Time Out London for five 
years and has reviewed films 
for a range of publications 
including Empire and the 
Sunday Times.
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The Camera at  War  

providing images, but detailed captions for context. The ubiquitous
35mm single-lens reflex (SLR) cameras were small and light and took
36 frames before needing to be reloaded. The photographer was
equipped for war as never before.

Photojournalists had a long-held belief that photography could
be used to change opinion; many saw their role not simply as
documenting events, but as agents of change. It is not easy to gauge 
to what extent this was correct, but the involvement of US forces in
the war in Vietnam provides a case in point. From 1965, the US
deployed forces in the arena in an attempt to prevent a communist
takeover of South Vietnam. This was a deeply unpopular action. The
Second World War was well within living memory and the American
public had little sympathy for its troops being sent into conflict on
the other side of the world. The role of the media did not work in the
favour of the authorities.

Not only were the photographers in Vietnam well equipped to
report the reality of the war, but the communication networks were in
place to distribute their images rapidly and globally. The war held the
daily news agenda and, as each new story broke and each shocking
image surfaced, public resentment of US involvement in the conflict
strengthened. The anti-war movement in the US grew into a lobby so
powerful that it could not be ignored.

Photography played a major part in ending US military
involvement in Vietnam and produced iconic images that have taken
their place in history. Photographers including Don McCullin, Tim
Page and Philip Jones Griffiths produced powerful bodies of work in
dreadfully hazardous circumstances: McCullin was saved from a
bullet by the body of the Nikon slung around his neck; Page suffered
a severe shrapnel wound to the head and never fully recovered. 

Prime examples of images that turned opinion include Nick Ut’s
photograph of a naked girl fleeing a napalm attack and Eddie Adam’s
picture of a police chief executing a Viet Cong prisoner. The power of
photography to undermine a government’s intent was proven – and it
would never be allowed to happen again.

THE CAMERA AT WAR
From its earliest days, photography has sought to depict the
horror – and sometimes the glory – of war. The documentary
evidence provided by a photograph was considered a
powerful argument in its favour as a more objective means of
describing events than eyewitness accounts. But early war
photography fell short of expectations.

T he Crimean and American Civil Wars were the first to be
photographed, although the technology of the day was not 

up to the job. The action shot was not an option: cameras were
cumbersome and long exposure times made photographing a 
moving subject impossible. These early war photographs tended to
concentrate on the aftermath: scarred battlefields strewn with debris
and dead combatants. Conversely, they might feature soldiers and
fortifications before battle ensued, carefully holding the pose. 
Neither option really captured the truth of war, which negated the
documentary strength of the new medium. More to the point,
photographing the aftermath, with no decisive moment to capture,
led to the questionable practice of rearranging elements within the
frame for aesthetic effect before the photograph was taken; so much
for the objective truth.

Propaganda is an important weapon in wartime, and
photography has played its part in promoting a positive image 
to the folks back home and a
negative one to the enemy. 
Yet, by the second half of the
twentieth century things had
changed. By then, the role of the
photojournalist was established,
with the photographer not only
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‘War is like an aging
actress: more and more
dangerous and less and
less photogenic.’ 

Robert Capa

Ear ly  P ioneers

The Snapshot

George Eastman
When George Eastman developed an interest in photography
he found the complexity of the process a serious bar to its
enjoyment. The process of the day involved using wet plates

that had to be coated just before use and exposed
before they dried; Eastman experimented and
successfully developed a dry plate, which he
patented and, in 1880, he set up his own
photographic business. 

After further experiment, in 1884, Eastman took out a
patent on a photographic medium that was an
alternative to the fragile glass plates: this was a paper roll
coated with photo emulsion and had the advantage of
allowing a camera to be loaded for multiple exposures.

The democratisation of photography was complete when, in 1888,
Eastman lodged a patent for a camera designed to use his roll film
and registered the trademark ‘Kodak’.

Kodak photography was easy. The camera came pre-loaded with
sufficient paper film for 100 exposures and, when completed, the
entire camera was returned to the Eastman factory. Here the camera
was reloaded and returned to the owner. The exposed roll was then
developed and printed. The Kodak was a million miles from the camera
equipment that preceded it: it was small, light and portable, and
extremely simple to use. The introduction of transparent film, in 1891,
further improved the quality of
the results and also allowed
photographers to do their own
processing should they wish to.

George Eastman’s mission to
bring photography to the masses continued with the introduction of

18 19

Born 1854, New York, 
United States
Importance Invented
snapshot photography,
bringing photography to
the masses
Died 1932, New York, 
United States

the Brownie camera, in 1900. The original Kodak had cost $25 and
so was a relative luxury, but the Brownie sold for only $1 and was a
great success. Before Eastman’s intervention, photography had been
limited to a middle class hobby and profession, demanding a certain
investment of time, money and training. His cameras opened the
market to a much broader cross section of society and the ease and
speed with which pictures could be made introduced the idea of the
‘snapshot’ to the medium. Remarkably, the word ‘snapshot’ – a term
adopted from hunting jargon – was coined by Sir John Herschel 
way back in 1860, when speculating how the future of photography
might evolve. 

In time the company grew to be the biggest manufacturer of film
and printing papers in the world, with a huge range of products for
every application, and offering a range of snapshot cameras. Eastman 
gave up his executive duties in 1925, but remained  a member of 
the board.

The ‘Kodak Girl’ became central to the firm’s advertising from 1910,
epitomising the wider audience now using snapshot cameras. 

‘You Press The Button 
– We Do The Rest.’

Kodak advertising slogan

SALES POINTS

• Features ten major movements of the 
discipline, from portraiture to fashion, from 
photojournalism to gallery art

• Profiles 50 of the most inspiring and influential 
photographers since the origin of the 
discipline 

• International and contemporary in scope

• Beautiful photography accompanies  
each entry 

DESCRIPTION

Pioneers: Photography presents the spellbinding ideas and images of 50 
of the most influential photographers since the beginning of the twentieth 
century, together with an exploration of 10 of the most significant trends 
and developments in the field. 

Following the personal histories and photography of luminaries such as 
Man Ray, Annie Leibovitz and Cecil Beaton, this intriguing book includes 
over 100 full-colour images and sheds light on the inspirational forces that 
have shaped the way in which the world views itself.

ABOUT THE AUTHOR

Chris Dickie has been Editor and Publisher of the British Journal of 
Photography (the oldest photo journal in the world) from 1987-2003. 
With over 1500 magazines and books published on photography, icluding 
Photo Projects: How to Plan and Publish Your Photography. Chris is also 
an Honorary Fellow of the British Institute.

PHOTOGRAPHY
The 50 Most Influential Photographers in The World 

By CHRIS DICKIE

Documentary

Photography as Art

William Eggleston
Spurred on by his discovery of ‘the ultimate print’ William
Eggleston was to introduce colour to modern documentary
photographic practice. Despite attending three universities

over six years, he never graduated, but he
developed an interest in photography after a
college friend gave him a camera, and his
introduction to abstract expressionism in art
class had a marked effect on his approach to 
the medium.

Eggleston’s first photographs were made in black and
white, inspired by Robert Frank, the documentary work of
Walker Evans and the philosophy expressed by Henri
Cartier-Bresson in his book The Decisive Moment. He began

to experiment with colour photography in the mid-1960s, and it was
while scanning the price list at his local chemist’s film-processing desk

50 51

Born 1939, Memphis, 
United States
Importance Was at the
forefront of the New
Colour Photography
movement in the United
States and elevated the
snapshot to an art form

that he came across the dye-transfer process. Amazed at the strength and
saturation of colour, he adopted it as his process of choice. 

Eggleston was a central player in the New American Colour
Photography movement of the 1970s (many consider him its
‘inventor’), along with figures such as Stephen Shore, Joel Meyerowitz,
Joel Sternfeld and Richard Misrach. Colour began to replace formalist,
pictorial, black-and-white, handcrafted prints, and proved a much
better medium for documenting the tacky age of bad
taste and consumption of the times. Colour introduced a
subjectivity to the work that helped deliver the message.

In 1969, Eggleston had visited John Szarkowski at
the New York Museum of Modern Art (MoMA), one of
the most – if not the most – influential figures in
photography of the late-twentieth century. Szarkowski
was sufficiently impressed to persuade MoMA to buy
one of his prints. In 1976, a landmark in photography
occurred when Szarkowski exhibited Eggleston’s work as
the first-ever solo show of colour photographs at
MoMA. Following this stamp of approval from the art world, the
colour photograph has never looked back. That’s not to say that,
Eggleston’s superficially mundane ‘snapshots’ met with universal
acclaim, but the ball was set firmly in motion; debate – the oxygen of
publicity – was instigated and argument ensued.

Eggleston is not a documentary photographer in the journalistic
vein of Dorothea Lange or Sebastião Salgado, but his images all
portray life – his life – and what surrounds it. Although superficially
quotidian, his subjects’ beauty and complexity are revealed by his
artist’s eye, taking on a new significance. He has the ability to find
beauty in the vernacular. 

Despite resistance from some quarters of the art world to his
1976 MoMA show, the pioneer work of William Eggleston is now
universally accepted as a landmark in modern photography and the
point at which art’s attitude to the medium began to change. It taught
America, and subsequently the world, another way of seeing.

DYE-TRANSFER
A colour-print process
introduced by Kodak in
the 1940s, capable of an
extremely high range 
of colour tones and
exceptional image
permanence.

‘Greenwood, Mississippi’ (1973) by William Eggleston.
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Ancient and indigenous languages
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SMÖRGÅS
(Swedish) [SMERR-goss]

The world-famous Scandinavian open sandwich, also known 
as smørrebrød (Danish) and smørbrød (Norwegian). But isn’t an 
open sandwich just a closed one that has been ceremonially prized 
open like a reluctant clam or a mummy’s tomb? No indeed, for to 
cover the top of an open sandwich would be to abuse the filling, 
or rather the topping. It would deface the trimmings and humiliate 
the emancipated pink prawns that grace it, lying there in all their 
naked glory, parading themselves and basking amid a shallow sea of 
fresh watercress, luring potential diners to sample their wares. We 
should beware of contaminating this concept by association with the 
common and rather plain sandwich of middle-class picnics.

DENIZE DÜSEN  
YILANASARILIR 
(Turkish) [den-i-ZEH dyoo-SHEN yi-lan-asa-ri-LIR]

A phrase that evokes imagery of the ocean, it literally translates as, ‘if you 
fall into the sea, hold onto a snake’. This illustrates the understanding 
that you will accept help in any way, no matter what it looks like, if you 
are in a bad situation.

SALES POINTS

• Over 80 intriguing and amusing words and 
phrases from different cultures around the 
globe 

• Promotes greater understanding and 
appreciation of other cultures

• Witty illustrations by Lan Truong illuminate 
each explanation

• over 30 000 copies sold throughout the world 
 
*Alternative 
cover:

DESCRIPTION

Ever racked your brain for a word you’re convinced should exist, yet 
is inexplicably absent from the dictionary? All languages have their 
limitations – should English fall short, the expression may lie elsewhere. 
That’s where this book comes in: a quirky, international lexicon of 
linguistic gems that capture certain moments or things with satisfying 
precision. The mots justes are grouped according to language and 
prefaced with insightful overviews of the relevant cultures. 

Embellished with entertaining and characterful colour illustrations, In 
Other Words is the perfect gift book to entertain even the most well-
versed polyglot.

ABOUT THE AUTHORS

Christopher J. Moore is an author, translator and editor of both adult 
and children’s books, and is the author of the award-winning Ishtar and 
Tammuz and How to Speak Brit. 

Lan Truong is an illustrator based in Portland, Oregon. Her work is 
influenced by vintage matchbox labels and posters, and art from around 
the world.

Simon Winchester, OBE, is a British journalist and bestselling  author of 
numerous works of non-fiction, notably The Surgeon of Crowthorne (1998) 
and The Men who United the States (2014). 

IN OTHER WORDS
An Illustrated Miscellany of the World’s Most 
Intriguing Words and Phrases

By CHRISTOPHER J. MOORE
Foreword by SIMON WINCHESTER
illustrations by LAN TRUONG

LANGUAGE LOVERS SERIES
Word nerds, rejoice! The Language Lovers series will tickle the brain of 
any aficionado of language, linguistics, or culture. With insightful and 
humorous analysis of words, phrases, traditions and customs, these books 
are authored and edited by experts in their field. Each book provides a 
unique perspective on a peculiarly fascinating linguistic niche. 

IN OTHER WORDS
From the finely tuned intricacies of the Japanese tea ceremony to the 
peaceful salaam ‘aleikum greeting in the Middle East, the very essence of 
another country us conveyed through its unique manners and customs. 
Discover the peculiarities of language and culture sometimes known as 
“untranslatables”.

Christopher J. Moore is an author, translator and editor of both adult 
and children’s books. He has degrees from Oxford and Edinburgh in 
Languages and Applied Linguistics.

UGLIER THAN A MONKEY’S  ARMPIT
Profanities, curses and insults make up some of the most colourful and 
profound phrases in a language.These are the words you won’t learn 
in a language class, and the unexpected delight they bring is matched 
only by the hilarious mental pictures they conjure.
Stephen Dodson is a Massachussetts-based editor and Robert 
Vanderplank ais the director of the Oxford University Language 
Centre.

THAT’S  AMORE!
Love is powerful, enduring, and magical in any language. Word 
maven Erin McKean has scoured the world looking for the most 
colourful and seductive expressions to honour your loved one, and 
among the more than forty-six languages featured in this book, 
you’re sure to find the right thing to say!

Erin Mckean is the Editor-in-chief of American Dictionaries for 
Oxford University Press, and the editor of VERBATIM: The Language 
Quarterly. She lives in Chicago. 

CAVE CANEM
Latin may be a “dead” language. But it is currently undergoing a revival. 
Cave Canem celebrates the Latin language and explores all aspects of 
Roman culture, from its lofty Classical heights to its lower,  
more “vulgar” roots.

Dr Lorna Robinson runs Latin and Greek courses in inner city 
comprehensive primary schools, and produces Iris, a Classical magazine. 

janus
‘Roman god of doorways and beginnings’

A god with two faces, one facing forward and one back, he took his 
name from ianua, the Latin word for door, and then kindly gave 
it to January, our chilly first month of the year. He watched over 

passageways into buildings, and was said to be both just outside and 
just inside of a home. It seems that our two-faced friend, as with so 
many of the Roman gods, also had a taste for chasing nymphs, for 
rumour had it that he used his double-sided vision to win over the 

nymph Carna, and then apparently gave her power over door hinges. 
Janus was one of the important household gods, and families would 
be sure to pray to him and leave sacrificial gifts at significant events 

such as births, marriages and harvests

censor
‘judge’

Despite the name, this public figure was not responsible for granting 
a PG rating to the gladiatorial games or preventing the publishing 

of Ovid’s erotic love poems. He did, however, make a decision about 
where you were placed in the Roman hierarchy. To become a Roman 
citizen you were required to register on the census; failure to do so 

could lead to forfeiting possessions and property or even banishment. 
The name censor actually comes from the verb censeo meaning ‘I 

value’ or ‘I estimate’, and gives us our word “censored”. 

CAVE 
CANEM

A miscellany of  
Latin Words 

& Phrases 

Dr Lorna 
Robinson

LAtin may be a dead language but it  

is currently undergoing a revival. 

Join classicist Lorna Robinson as she introduces you 
to the wonderful, chimeric world of the Latin language 
in it’s context of ancient Rome. Each chapter of Cave 

Canem explores this fascinating civilisation through 
the words and concepts. Not only concentrating on 
the phrases and words of the Latin of high culture, it 
also takes a sneak peak at the words of the underbelly 
of Roman life that can be so easily forgotten.
 
Beautifully illustrated with original Roman mosaics, 
Cave Canem brings to life the history and humour 
behind this world-shaping empire.

Dr Lorna Robinson studied Classics  
at Oxford University. After she graduated, she 
went into teaching and created the Iris Project to 
promote Classics in state schools. Lorna currently 
runs Latin and Greek courses in London inner city 
comprehensive and state primary schools for the 
project (these courses are also run in New York), 
and produces Iris, a Classical magazine.
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Christopher J. Moore
Foreword by Simon Winchester

InOtherWords
A Language Lover’s Guide to the Most 

Intriguing Words Around the World

Take a trip around the world of words 
and unlock the meaning of some of the
most insightful, intriguing, and satisfying
expressions on the planet, for which there
are no English equivalents.

In �ussia, rodnye refers to the people in
the intimate family circle, even when they
aren’t relatives; in Spain, a passionate spirit 
is embodied in duende, and in Norway,
the value of knowledge is expressed in
kunnskaping.There is no more perfect
description of the virtue of patience than 
the Urdu proverb that translates as “Let 
us see which way the camel sits.”

Christopher J. Moore defines these 
so-called “untranslatables,” opening a 
window into the culture of each language,
explaining words and phrases that in literal
terms may boggle the mind. But when 
you understand words like a native,
you’ll quickly grasp why, for example,
in Swedish lagom is “just right” in more
ways than one.

In Other Words is arranged by country 
or region of origin and spans the globe,
offering words from Finnish and Portuguese
to Chinese and Arabic. Each section begins
with an enlightening introduction that leads
into the fascinating stories behind the words
and people who speak them, and phonetic
guides make clear how to pronounce 
each word.

Language lovers, culture buffs, and 
travelers will delight in discovering these
wise and worldly words.They will enliven
your mind while enriching your daily 
conversation.

Christopher J. Moore is an author and editor
who holds degrees in modern languages and 
linguistics. He has written for both children
and adults, and has edited a major anthology
of Gaelic oral poetry. He has worked in a
number of countries and now lives in the
south of France.

Illustrations by Neil Packer

‘‘’’
A delightful treasure-house – literally a thesaurus –
of linguistic marvels . . . the understanding of
tongues other than our own offers us a chance to
come to a better understanding of peoples other
than ourselves – an understanding that can only be
for the betterment of us all.

From the Foreword by Simon Winchester,
author of The Professor and the Madman

yokomeshi [yo-ko-meh-shee] (noun)
Taken literally, meshi means “boiled rice” and yoko
means “horizontal,” so combined you get a meal eaten
sideways.This is how the Japanese define the peculiar
stress induced by speaking a foreign language.

Drachenfutter [drach-ern-foot-er] (noun) 
Meaning “dragon fodder,” this is the peace-offering
German husbands make to their wives – breathing 
raging fire at the cave entrance – when they’ve stayed
out late or they have otherwise engaged in some kind
of inappropriate behavior.
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Above: The Jewel of the Rose Croix by J. Augustus Knapp, an illustration from The Secret Teachings of
All Ages: An Encyclopedic Outline of Masonic, Hermetic, Qabbalistic and Rosicrucian Symbolical Philosophy,
the rose and the cross are symbolic of the crucifxion of Jesus Christ and pointing towards the mystery
of the Resurrection. 

Rosicrucians
The famous eye-over-the-pyramid symbol
featured on the American dollar bill originally
belongs not to the Freemasons, as is often
claimed, but to a fraternity with even more
secret origins: the Rosicrucians. But who are
these Rosicrucians?

40

The Rosicrucians, officially the Order of the Rosy Cross and
Ancient Mystical Order Rosae Crucis (AMORC), are a
secret society whose seventeenth-century publications

announced the arrival of a group of people who were going to
transform all aspects of society. However the literary hoaxes and
offshoot groups of the nineteenth and twentieth centuries have
created a secrecy that makes gathering information on the history,
personalities, and publications of the order of adepts virtually
impossible. Even its traceable past in the Christian era recedes into
an early fog. As with the Masons, who to this day maintain a rank
entitled Knight of the Rose Cross, the true beginnings of the
Rosicrucians may belong among the mystery religions of Ancient
Egypt. 

Interpreting origins
Rosicrucianism arises from the practice of Gnosticism, a philosophy
that stresses inner knowledge and outer secrecy, although many of
its ideas also have roots in Pythagoreanism of ancient Greece,
Islamic mysticism, and various other mystical traditions. Few people

believe that all groups identified as Rosicrucians throughout
history can trace a direct line back to the original society.

Sources differ regarding the actual origins of the
Rosicrucians; some claim it began in 1313, others

cite 1407. According to one source, the
German founder, Christian Rosenkreuz

(1378–1484), originally allowed
only eight adepts into the

Below: The reverse
side of the U.S.
one-dollar bill,
which features a
Rosicrucian
symbol, the eye
over the pyramid.

ROSICRUCIANS <<
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Right: The Rosicrucian cross, designed
by Stanislas de Guaita in 1888. 

     

 

     

 

>> MYSTERY HISTORY

Christopher Dunn’s drill theory
When researcher Christopher Dunn visited the Museum of
Egyptian Antiquities in Cairo, he was urged to visit Aswan as
well. He was told, he said, that he had to see the quarry marks
and the unfinished obelisk there. Dunn arrived at Aswan the
following day.

“The Aswan quarries were educational. The obelisk weighs
approximately 3000 tons. However, the quarry marks I saw there
did not satisfy me as being the only means by which the pyramid
builders quarried their rock. Located in the channel, which runs
the length of the obelisk, is a large hole drilled into the bedrock,
measuring approximately 12 inches (30 centimeters) in diameter
and 3 feet (0.9 meters) deep. The hole was drilled at an angle, with
the top intruding into the channel space. The ancients must have
used drills to remove material from the perimeter of the obelisk,
knocked out the webs between the holes and then removed the
cusps. While strolling around the Giza Plateau later, I started to
question the quarry marks at Aswan even more. I also questioned
why the Egyptologist [at the Egyptian Museum] had deemed it
necessary to buy a plane ticket to look at them. I was to the south
of the second pyramid when I found an abundance of quarry marks
of a similar nature. The granite casing stones, which had sheathed
the second pyramid, were stripped off and lying around the base in
various stages of destruction. Typical of all of the granite stones

Left: Illustration of a
pyramid being built
in Ancient Egypt.
Gangs of workers
drag blocks of
stones up ramps 
for the next layer.

PYRAMIDS OF EGYPT <<

worked on were the same quarry marks that I had seen at Aswan
earlier in the week.”

Dunn concluded that these kinds of quarry marks were from a
later time period and were created by people who were only
interested in obtaining granite, without caring from where they got
it. This discovery confirmed Dunn’s suspicion of the validity of
Egyptologists’ theories on the ancient pyramid builders’ quarrying
methods. If these quarry marks distinctively identify the people who
created the pyramids, why would they engage in such extremely
difficult work only to destroy it on completion? 

Demonstrations of primitive stonecutting in Egypt are available
to all those who visit Egypt. Workers will chip away at the soft,
sedimentary limestone blocks to show how easily the stone can be
worked. However, Dunn points out: “You won’t find any workers
plowing through granite! It is an extremely hard, igneous rock made
up of feldspar and quartz. Any attempt at creating granite, diorite,
and basalt artifacts on the same scale as the ancients, but using
primitive methods, would meet with utter and complete failure!”

Many things about the pyramids remain mysterious and hotly
debated by Egyptologists. Aside from questions about construction,
could a cult of mystical building masons sustain itself in secret
throughout history, from ancient Egypt through the American
revolution and on until today? Moreover, do they possess an ancient
technology still only dimly understood in the modern mainstream?

>> NEW WORLD ORDER MODERN PRESIDENTS <<
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• One of Nixon’s most prominent
rivals, presidential candidate
George Wallace, was put out of the
race and left paralyzed by an
attempted assassination in 1972.
The attempt has since been linked
to certain members of Nixon’s
campaign team. 

• Timothy W. Maier and James P.
Lucier theorize, in their book
“Insight on the News,” that
President Richard Nixon may have
ordered the Secret Service not to
investigate the 1972 Wallace
shooting, although declassified
records obtained by “news alert!”
have since shown agents went
against Nixon’s orders and
continued to look for a conspiracy
without success.

• John Ashcroft, the 79th Attorney
General of the United States, was
frequently criticized for uneven
prosecutions under oppressive
legislation known as the Patriot
Acts I and II. 

• Ashcroft’s earliest failures in the
Bush Administration were the post-
9/11 anthrax letters. In December
2001, following the 9/11 attacks,
moderately progressive office
holders, such as Democratic
Senators Tom Daschle and Patrick
Leahy, received letters tainted with
deadly anthrax bacteria in a series
of incidents that triggered
widespread panic. Ashcroft’s office
never found or prosecuted anyone
over these incidents.

POINTS TO PONDER: WALLACE AND ASHCROFT

Watergate
Richard Nixon resigned from office rather than face an inquiry into
allegations against him, the most notable among them relating to
the 1972 break-in at the National Headquarters of the Democratic
Party at the Watergate Hotel in Washington DC. 

However, historians agree that the burglary at the Watergate was
an amateurish crime and totally unnecessary to Nixon’s pursuit of
power. This has led to the argument that Nixon was set up for his
fall at Watergate, evidenced by the fact that the door at the hotel
had been duct-taped open in so obvious a manner that it essentially
invited the police to discover the burglaries.

Presidential election unrest
Nixon came to power in 1968 with a landside defeat of Democratic
candidate Hubert Humphrey. Before his spell as L.B. Johnson’s Vice
President, Humphrey was known in the political realm as leader of
the liberal wing of the Democratic Party. Riots broke out at the
Democratic National Convention in Chicago that year because
Humphrey’s Democrats espoused a policy on the Vietnam War that
was even less popular than that of the Republicans. 

Above: Participator in a rally, held in New York, on February
23, 1970. The rally was organized to protest the violent
police response to political demonstrations held at the
Chicago Democratic Convention

     

 

     

 

SALES POINTS

• Sections cover ancient to contemporary 
theories: Historical, Political, Scientific and 
Undiscovered

• Profiles illuminate the conspiracists behind 
each theory, while case studies and fact boxes 
suggest links between seemingly disparate 
occurrences

• Full-colour photography provides visuals of 
the people, places and evidence surrounding 
each conspiracy

• Authored by a seasoned expert in conspiracy 
theories and author of many conspiracy titles

DESCRIPTION

Atlantis, the Freemasons, the invasion of Iraq, JFK’s assassination, cattle 
mutilations, mind control, the Pyramids, Roswell, the Holy Grail, 9/11 
and flight MH370. These are but a few of the greatest and most widely 
discussed and dissected conspiracy theories of all time. The Conspiracy 
Web reviews the essentials of the great mysteries, historical secrets 
and current conspiracies. With reviews of the important and sometimes 
overlooked facts and figures, expert Kenn Thomas assesses the facts that 
underlie the hype and talks in person to many who believe that all is not as 
it seems and that the truth is out there.

ABOUT THE AUTHOR

Kenn Thomas has been a notable presence in the conspiracy 
underground for almost two decades. He has a graduate degree in 
English from the University of Missouri at St. Louis. Thomas has written 
over a dozen books. 

THE CONSPIRACY FILES
Evidence Behind the World’s Most Notorious Theories

By KENN THOMAS

SPECIFICATIONS

Trim page: 6.75 x 9.5in / 243  x 171mm
Format/Binding style: Hardcover with jacket
Extent: 224 pages
Word count: 60,000
Illustrations: 4-colour photography and 

illustrations

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 10 Elwin Street, London, E2 7BU. Telephone: 02070336706. Company No 417 4562. All rights reserved. No material 
from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All information 
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SALES POINTS

• Shows you the reality behind one of TV’s 
biggest shows, providing insight to the 
culture and people who inspired Mad Men’s 
characters 

• Captures the passion, madness and mayhem 
that is all part of a creative revolution, as well 
as the courage and determination it takes to 
succeed

• Suitable for history buffs and fans of the TV 
alike 

DESCRIPTION

Advertising is where commerce meets showbiz and where hard money meets 
artistic whimsy And in New York City in the late 1950s and through the 1960s 
- the era and location of TV’s Mad Men - advertising reached its peak. In a 
booming market, a punchy and proud new workforce of younger, multi-ethnic 
writers and art directors gorged themselves on a vibrant artistic and social scene.  

The story of modern advertising starts here; with these real Mad Men 
- and women - of Madison Avenue who created the most radical and 
influential advertising ever, sparking a revolution in the methods, practice 
and execution of the business. The Real Mad Men is about those people, 
that work and that era, showing the reality behind the glamour.

ABOUT THE AUTHOR

Andrew Cracknell started his career in the 1960s as a copywriter for 
Collett Dickenson Pearce. Since then he has gone on to co-own his own 
agency FCO and work with clients across both sides of the Atlantic. He 
writes regularly for both Campaign magazine and The Financial Times. 
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THE REAL MAD MEN
The Remarkable True Story of Madison Avenue’s 
Golden Age When a Handful of Renegades Changed 
Advertising Forever

By ANDREW CRACKNELL

AV I S  V  H E R T Z 129C H A P T E R  S E V E N128

A B O V E  A N D  O P P O S I T E The Avis campaign by
DDB (1962–66), created by art director Helmut Krone,
and with copywriters such as Paula Green and David
Herzbrun.

T H E  S T O RY  S O  FA R 19

role of advertising executive Vic Norman, working on the Beautee Soap
account. It chronicles dirty tricks, flesh-creeping client obsequiousness,
and all-encompassing contempt; contempt for the consumer, for
colleagues, for the advertising business, and for himself. Initially Gable
didn’t even want the role, describing it as “filthy and not entertainment.”

Vic Norman’s client is the unspeakably vulgar autocrat Evan L. Evans.
He was based on George Washington Hill, the Lucky Strike client of Foote,
Cone & Belding where Wakeman worked when he wrote the book. At one
point, in a demonstration of his advertising philosophy, Evans spits on the
conference table and says, “You’ve just seen me do a disgusting thing—
but you’ll all remember it.” To make the same point Hill had once pulled
out his dental bridge in front of Raymond Rubicam, his account director
on the Pall Mall account. He told him this was how he amused his
granddaughter, and that engaging the public was no different. 

In Sloan Wilson’s The Man in the Grey Flannel Suit, a title which for at
least two decades supplied a shorthand to describe admen’s dress
(inaccurately, as it happened, as in the 1950s they preferred the more
buttoned-down, dark-suited Wall Street look of Brooks Brothers), Gregory
Peck plays Tom Rath, a PR man and mentally scarred World War II veteran
who leaves a job in the charity sector to work for a TV network.
Increasingly disillusioned with the job, the politics, the surrounding
inertia, and the suspect morality, Rath leaves the business to lead a less
pressured, more family-centered life.

A D V E R T I S I N G  W A S  A L S O fair game for a kicking as
screenwriters jogged by on their way to bigger themes. In the 1957 Sidney
Lumet film Twelve Angry Men, the cheesily handsome juror who seems
least in touch with reality and most prepared to change his mind just had
to be in advertising; even in lighthearted mode, the husband in the long-
running early sixties TV series Bewitched was a permanently bewildered
advertising executive, with an obsequious client-pleasing boss, while the
romantic romp Lover Come Back sees Doris Day trying to get even with
rival agency head Rock Hudson for his unethical tactics in stealing a client.

Elements of these portrayals must have been true. Certainly, advertising
was wearing and mentally draining; apart from anything else, ad men

C H A P T E R  O N E18

A B O V E  Acres of crunchy gravel, miles of smiles; there was the real
world and there was the world of auto advertising.

W O M E N  O F  T H E  AV E N U E 197

A B O V E The advertisement for Clairol by Shirley Polyakoff at
Foote, Cone & Belding, created in 1957.

C H A P T E R  T E N196

a job writing for the vast number and variety of women’s magazines,
through an in-house writing job at a retail store, or starting as an agency
secretary and transferring.

Even back in 1910 JWT had a women’s unit, staffed by women
copywriters headed by Helen Landsdowne. She had formidable talents,
in writing, in business, and socially. In 1911 she wrote an ad for Woodbury’s
facial soap that both shocked and thrilled and is generally reckoned to
represent the beginning of sex appeal in selling, with its visual of a man
and a woman in close proximity, and the line “The skin you love to touch.”
She was a prominent suffragette and having married Stanley Resor, with
whom she bought JWT from Commodore Thompson himself, became
energetic in furthering the interests of women in business from a powerful
position at the very top of the largest agency in the United States.

Bernice Fitzgibbon worked at Macy’s from 1926 until 1940, when she
moved to Gimbels where she ran their advertising department until 1954,
with a significant number of female agency writers of the fifties and sixties
passing through her department. Shirley Polyakoff at FCB, one of a
growing group of female copy chiefs and creative directors, gained
national fame as the writer of “Does she or doesn’t she?”, the phenomenally
successful Clairol hair colorant ad that raised eyebrows because of its
sexual innuendo. Jane Trahey, a copywriter, started her own agency in
1960, a business and financial, if not high-profile, success. And for a while
the DDB creative department under Phyllis Robinson had more women
than men. 

Women were particularly well represented in research departments
but, apart from copywriting and the traditional areas of secretarial and
clerical roles, there were very few other posts held by women. Even in art
direction, a job for which gender should have been no more an issue than
copywriting, women were almost nonexistent. As he recalls waiting for his
interview at Benton & Bowles reception in 1961, Amil Gargano describes,
“A young woman with long dark hair and brown eyes passed in front of me
without glancing up from the paper she was reading. She was one of the
most beautiful women I had ever seen.” She was Elaine Parfundi and he’s
seen her more or less every day since as they married in December 1963.
She was then the only female art director at Benton & Bowles and when
she left six years later there was still only one other there.
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SALES POINTS

• Detailed overview of the world’s most 
important military battles across land, sea  
and air

• Special features on military tactics deployed 
throughout history

• Includes discussion of key techniques and 
military figures, from Alexander the Great’s 
campaign of conquest in Ancient Iraq to the 
use of drone technology during the current war 
in Ukraine 

DESCRIPTION

This new edition of The Little Book of Warfare concisely features 
contemporary entries, which explore the 2000s policy of “liberal 
interventionism” and current drone warfare. 

Through armed struggle, empires have been forged, dictators toppled, 
and freedoms defended. The Little Book of Warfare is a compelling study 
of fifty key developments from the history of military engagements, each 
one offering fascinating insights into the battle-winning weapons and 
ingenious tactics that have changed the face of warfare. 

ABOUT THE AUTHORS

David Owen has writen more than 20 books ranging from military history 
to forensic science, and from espionage to criminal profiling. He has 
worked as a science writer for the Observer, Sunday Times and Daily 
Telegraph, and is the author of The Little Book of True Crime and The 
Little Book of Frauds and Scandals.

Peter Caddick-Adams is a professional defence analyst and military 
historian. He has worked for the British army and was the official NATO 
Historian in Bosnia, as well as the UK Historian during the Iraq War.

THE LITTLE BOOK OF 
WARFARE
Fifty of the World’s Greatest Conflicts That Trace the 
Evolution of Military Strategy 

By David Owen and Peter Caddick-Adams
WARFARE
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Blitzkrieg, total war, siege warfare, cavalry, 
shock action, guerrillas, kamikaze.

Since the dawn of civilization, mankind has honed 
warfare to a fine art. From cavalry to tank drivers, 
longbows to diver bombers, warfare remains the 
frontline of technological innovation. The Little 

Book of Warfare is a compelling study of fifty key 
developments in the battle-winning technology 

and ingenious strategy that have changed
 the face of warfare.
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The Battle
Persistent underestimation of Zulu fighting abilities had led Chelmsford to 
split his force. While he advanced with half his regulars to search for the  
Zulu army, it was the Zulus who found his camp at Isandlwana, defended by 
more than 1,000 men, a rocket troop, and two seven-pounder guns. Cavalry 
scouts reported groups of Zulus approaching the camp on the morning of  
January 23. A signal was sent to warn Chelmsford, as around 12,000 Zulus 
approached the camp in their classic buffalo-horn formation, with two 
extended wings running forward of the main body to envelop and surround 
their opponents in a Cannae maneuver (see page 13).

Colonel Pulleine ordered his British infantry out into a line to meet the 
Zulu attack, and their brisk rifle fire imposed heavy casualties on warriors 

armed with spears and flimsy shields. Nevertheless, the British position 
was already threatened, as warriors in the left horn of the formation began 
to outflank them. As the right wing of the British position ran short of 
ammunition, they had to fall back and eventually the entire force retreated 
into the camp. With no real defenses, they were surrounded and completely 
overwhelmed by huge numbers of attackers, fighting hand-to-hand at odds 
of around ten to one. Groups were overwhelmed in turn, including one that 
had formed a square to resist attack. Finally the troops within the camp, and 
stragglers escaping down the river, were all cut down. (Civilians were spared 
on Cetshwayo’s express orders). By 3:00 P.M. it was all over.

The Outcome and Significance
Isandlwana was Britain’s worst colonial defeat, and it ensured prompt 
retribution. Frere’s policy of provoking the Zulus into war was given 
government backing for the first time, and a reinforced army sent back into 
Zululand. They captured Cetshwayo, who had hoped throughout for a 
negotiated peace, and defeated his warriors in a series of engagements. 

The defeat of British regulars by Zulu warriors in the Victorian heyday 
of empire remains a powerful example of the dangers resulting from 
underestimating an adversary. Belatedly, the British realized the Zulus’ 
fighting qualities, and the foolishness of adopting a line formation on open 
ground, even with regular troops. The Zulus’ fast-moving tactics could easily 
outflank them, enabling their attackers to close in and use their stabbing 
and clubbing weapons. In all ensuing battles, the British treated them as the 
formidable adversaries they were, by forming defensive squares to repel their 
attacks (see page 68). 

Above The Zulus’ “buffalo-horn” formation was instrumental in their victory as the two 

wings of the attack surrounded the British position   .

Main body of 
Zulu army

Right wing of buffalo-
horn formation

Left wing of buffalo-
horn formation

British position

ISANDLWANA
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gun, while the French had 
no similar information. The 
Vietnamese even concealed 
the muzzle flashes of their 
guns, and moved regularly 
between sites, replacing guns 
with wooden replicas.

Vietnamese artillery 
silenced the French guns, 
rendered the airstrip unusable, 
and pounded each strongpoint 
before the infantry attacked. 
They dug more than 200 
miles (320 kilometers) of 
trenches, encircling the French 
defenses. As the French 
perimeter shrank, the air 
supply drops fell more on Vietnamese positions than French, and aircraft losses 
increased under antiaircraft fire. By May 7, most central positions had fallen. 

The Outcome and Significance
The fall of Dien Bien Phu meant the end of French Indo-China. Having lost 
one-tenth of their army in Vietnam, the French had to ask for an armistice at 
the Geneva Peace Conference of 1954, which was followed by their withdrawal.

Dien Bien Phu represented a huge escalation in a classic guerrilla campaign. 
Normally, these would end with the wearing down of one side or another over 
years of fighting. In this case, the French attempt to provoke a pitched battle 
rebounded as the Vietnamese evolved overnight from a guerrilla force into an 
army capable of fighting—and beating—a Western army equipped with modern 
weapons. However, it cost them three times the French casualties to do so.

The Fortress that Failed
Where: Dien Bien Phu, North Vietnam
When: 1954
War:  French Indo–China war (1946–1954)
Combatants: France vs. Vietnam
Casualties: French: 7,500; Vietnamese: 22,000

In 1953, the French wanted to cut their Vietnamese guerrilla opponents’ 
supply lines into Laos. They set up a heavily defended base at Dien Bien Phu, 
around an airstrip in the northern mountains. Troops were brought in and 
supplied by air, to ensure a valuable victory before planned peace negotiations. 

The Positions
Dien Bien Phu was surrounded by hills, but the guerrillas had always previously 
lacked artillery. The French built seven defensive strongpoints around the 
airfield, using bulldozers and barbed wire brought in by air. The 10,000-strong 
garrison was reinforced to 16,000, with light tanks and artillery. However, the 
Vietnamese reacted far more sharply than predicted, moving in five regular 
army divisions into the hills, including one artillery division entirely made up 
of heavy guns. Antiaircraft guns were hidden close to the airfield, and civilian 
volunteers infiltrated the French positions to pinpoint the French artillery.

The Battle
The first shots were fired on January 31, 1954, and the French found themselves 
surrounded. The Vietnamese built up supplies in preparation for the full-scale 
attack. This began on March 13, with a day-long artillery barrage, followed 
by a night attack, which took the first French strongpoint.

The French were appalled at the accuracy and intensity of enemy gunfire. 
They were even more shocked at their own inability to silence the enemy guns. 
The Vietnamese placed guns individually rather than in batteries, firing from 
specially excavated tunnels, and each gun crew did its own spotting and aiming. 
Though less efficient than orthodox tactics, this proved devastatingly effective 
at Dien Bien Phu, since the Vietnamese knew the exact position of each French 

Right French paratroopers land in 

Dien Bien Phu on March 23, 1954, 

the start of the 55-day siege.
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SECRET HISTORIES SERIES

The Secret Histories Series satisfies your morbid curiosity by delving into 
the darker side of our world and examining the murkiest topics. Each book 
explores 50 cases with insightful narrative, covering the context and assessing 
the evidence alongside the compelling theories surrounding each case. 

CONSPIRACIES
From Russian election interference 
to distrust of modern medicine, 
Joel Levy weighs the evidence 
of conspiracy theorists against 
the official line in 50 of history’s 
most controversial and compelling 
conspiracy theories. 

Joel Levy is a journalist and 
writer on history, the paranormal, 
and science. He is the author of 
over a dozen books, including 
Conspiracies, Universe in Your 
Pocket, and Freaky Phenomena.

SECRET SOCIETIES
Joel Levy examines 50 of history’s 
most infamous secret societies. 
Balancing the historical claims 
with more skeptical views, Secret 
Societies contains all the evidence 
you need to decide exactly how 
suspicious you should be.

Joel Levy is a journalist and 
writer on history, the paranormal, 
and science. He is the author of 
over a dozen books, including 
Universe in Your Pocket, and Freaky 
Phenomena.

SECRET CODES  
Through 50 of the world’s most
influential codes and ciphers, Mark
Frary presents a compelling insight
into the art of cryptography and its
solutions, including the Easter 
Island’s bewildering Rongorongo, 
and the famous Enigma code.

Mark Frary is an award-winning 
UK-based technology and science 
writer, and is the author of 
numerous books including The 
Story of Codes.

TRUE CRIME
From technological advances 
and the wonders of DNA to bite 
marks and fingerprinting, this book 
reveals how forensic methods have 
been used to solve 50 notorious 
criminal cases and bring many 
of the world’s most dangerous 
criminals to justice.

David Owen has worked as a 
science writer for the Observer, 
Sunday Times and Daily Telegraph, 
and is the author of numerous 
books, including Warfare.

FRAUDS
From Enron to Madoff, Frauds 
explores 50 political, economic and 
sexual scandals that shocked the 
world. Giving the history, facts and 
impact of each scandal, Frauds is 
the perfect guide to the biggest 
political upsets of our time. 

David Owen has worked as a 
science writer for the Observer, 
Sunday Times and Daily Telegraph, 
and is the author of numerous 
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Sinister, political powerhouses, or clubs 
for the social elite? You decide.

 

History is riddled with mysteries surrounding secret 
societies. Nearly all civilisations have at some point 
been the home to these shadowy groups. Meeting 

behind closed doors these mysterious organisations are 
shrouded in suspicion. 

Should we be afraid of Freemasons? How powerful were 
the Illuminati? From college fraternities like the Skull and 
Bones, to religious movements like the Knights Templar, 

Joel Levy examines 50 of the most infamous secret 
societies throughout history. Balancing the historical 
claims with more skeptical viewpoints, here is all the 

evidence you need to decide for yourself.
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WARFARE
Through armed struggle, empires 
have been forged, dictators 
toppled, and freedoms defended. 
The Little Book of Warfare is a 
compelling study by David Owen 
and Peter Caddick-Adam of fifty 
key developments from the history 
of military engagements.

Peter Caddick-Adams is a 
professional defence analyst and 
military historian. He has worked 
for the British army and was the 
official NATO Historian in Bosnia.

SYMBOLS
From religious iconography to 
political emblems, Symbols brings 
together 50 of the world’s most 
significant symbols, tracing their 
origin, history and impact. Including 
both secret and well-known 
examples

Mark Frary is an award-winning 
UK-based technology and science 
writer, and is the author of 
numerous books including The Story 
of Codes.
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UNSOLVED MYSTERIES
From the vanishing Mary Celeste
to the deaths of the Dyaltov Pass,
Unsolved Mysteries explores 50
of the world’s most compelling
unexplained events and objects
and the theories behind them.

Joel Levy is a journalist and
writer on history, the paranormal,
and science. He is the author of
over a dozen books,  including 
Conspiracies, Universe in Your 
Pocket, and Freaky Phenomena.
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Harmless paranoia, or 50 reasons why they’re 
really out to get us? You decide.
 
In a world where conspiracy theories have never been 
so popular, it’s difficult to know who to believe. Should 
we be more afraid of fluoride in our drinking water, or 
invisible chemical trails in the air we breathe? Are world 
affairs decided by democratically elected politicians, or 
by shadowy groups of powerful individuals with private 
agendas? Balancing what the theorists say with the 
official line, The Little Book of Conspiracies is all the 
evidence you need to decide for yourself exactly how 
paranoid you should be.
 

Joel Levy is a writer on history, the paranormal, 
and science, and is the author of The Little Book of 
Secret Societies, Universe in Your P   ocket, and Freaky 
Phenomena.
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Fifty of  the World ’s 
Most Controversial  

Theories
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Blitzkrieg, total war, siege warfare, cavalry, 
shock action, guerrillas, kamikaze.

Since the dawn of civilization, mankind has honed 
warfare to a fine art. From cavalry to tank drivers, 
longbows to diver bombers, warfare remains the 
frontline of technological innovation. The Little 

Book of Warfare is a compelling study of fifty key 
developments in the battle-winning technology 

and ingenious strategy that have changed
 the face of warfare.
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Princess Diana • The Anthrax Scare • CIA Drug Trafficking • 
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Death Dealing Doctor • Body in a Trunk • Clues in Blood •

D
igesting the Evidence • Trail of a Serial K
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lood • The Fox • 

No CCTV or witnesses? How forensic methods 
can solve the most confounding criminal cases.
 
Advances in the science of forensics mean that it takes 
more than a knife, a pair of gloves and a motive to get away 
with murder today. From technological advances and the 
wonders of DNA to bite marks and fingerprinting, find out 
how forensic methods have been used to solve 50 notorious 
criminal cases and bring many of the world’s most dangerous
criminals to justice.

David Owen has worked as a contributing science writer for 
the Observer, Sunday Times and Daily Telegraph, and is the 
author of numerous books on the subjects of military history, 
science and technology.
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Fifty of  the World ’s 
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Are you equipped to outsmart your enemy? 

In a world where your security is constantly at 
risk, cryptology might be what saves you from 

cracking! What is the oldest known code? Why is 
the Caesar shift so fallible? Does there exist 
 a truly unsolvable cipher? From techniques  

used by the ancients to the modern machines that 
win wars and run the internet, The Little Book of 

Secret Codes equips you with all  
you need to encode and decode your most 

precious secrets.
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Harmless paranoia, or 50 reasons why they’re 
really out to get us? You decide.
 
In a world where conspiracy theories have never been so 
popular, it’s difficult to know who to believe. Should we be 
more afraid of fluoride in our drinking water, or invisible 
chemical trails in the air we breathe? Are world affairs 
decided by democratically elected politicians, or by shadowy 
groups of powerful individuals with private agendas? 
Balancing what the theorists say with the official line, The 
World’s 50 Greatest Conspiracies is all the evidence you need 
to decide for yourself exactly how paranoid you should be.
 

Joel Levy is a writer on history, the paranormal, and science, 
and is the author of The World’s 50 Greatest Secret Societies, 
Universe in Your P   ocket, and Freaky Phenomena.
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Harmless paranoia, or reasons why  
they’re really out to get us?  

 

In a world where conspiracy theories have never  
been so popular, it’s difficult to know who to trust.  
Is Covid-19 a hoax designed to curb our freedoms?  

How much should we believe the information revealed  
by QAnon? Are world affairs decided by democratically 
elected politicians, or by shadowy groups of powerful 
individuals with private agendas? Balancing what the 
theorists say with the official line, The Little Book of 

Conspiracies is all the evidence you need to decide for 
yourself how paranoid you should be.
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In a world where conspiracy theories have never  
been so popular, it’s difficult to know who to trust.  
Is Covid-19 a hoax designed to curb our freedoms?  

How much should we believe the information revealed  
by QAnon? Are world affairs decided by democratically 
elected politicians, or by shadowy groups of powerful 
individuals with private agendas? Balancing what the 
theorists say with the official line, The Little Book of 

Conspiracies is all the evidence you need to decide for 
yourself how paranoid you should be.
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SALES POINTS

• Combines biography, history and mathematics 
to explore the genius and drama behind 24  
of the world’s most important equations

• Aimed at a broad audience, the narrative 
includes detailed explanations of how each 
equation works as well as their significance and 
practical application

• Beautifully illustrated throughout

DESCRIPTION

You can’t present the history of art without pictures; equally equations are 
central to any history of mathematics. Spanning 4,000 years of civilisation, 
The Universe in Zero Words describes twenty-four great equations that 
have shaped science and society – from the elementary (1+1=2) to the 
sophisticated (the Black-Scholes formula) and from the famous (E=mc2) 
to the arcane (Hamilton’s quaternion equations). This is a tale of genius, 
drama and beauty brought vividly to life in a compelling narrative by Dana 
Mackenzie and at the same time he tells us why these equations have 
something timeless to say about the universe.

ABOUT THE AUTHOR

Dana Mackenzie earned his doctorate in mathematics from Princeton 
and taught for six years at Duke University and seven years at Kenyon 
College in Ohio. He is the co-author with Judea Pearl of The Book of 
Why: The New Science of Cause and Effect (2018) and has also written for 
magazines including American Scientist, Smithsonian, and New Scientist.
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From understanding our place in the universe 
to harnessing the forces of nature, The 
Universe in Zero Words tells the story of 
mathematics over the last 4000 years.

ee Discover the world’s simplest equation 
and what it means

ee Find out how Newton’s Laws of 
Motion enable us to do everything 
from building bridges to predicting the 
weather

ee See how mathematics got nasty and 
personal in 16th-century Italy

ee Understand how Newton and Leibniz 
unlocked the key to mastering infinity 
with the fundamental theorem of 
calculus

ee Find out how Fermat’s Last Theorem 
was solved after 350 years.

Dana Mackenzie brings to life the history of 
mathematics through the lives and work of its 
greatest practitioners.

Dana Mackenzie is a science 
journalist who lives in Santa Cruz, 
California. He has a doctorate 
in mathematics from Princeton 
University, and taught mathematics at 
Duke University and Kenyon College 
for over a decade before turning his 
hand to writing. 

He has published articles in American 
Scientist, Discover, Smithsonian, 
Science and New Scientist. He is the 
author of two books, The Big Splat, 
or How Our Moon Came to Be 
and Visualizing Geology. Mackenzie 
has also written two volumes of the 
American Mathematical Society’s 
biennial series What’s Happening in  
the Mathematical Sciences.
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with others. As Germany prepared to invade, the Poles gave locally-
built replicas of military Enigma machines to both GC&CS and 
French intelligence.

Breaking Enigma

In order to decrypt a message, the recipient – and any eavesdropper 
– needed to know which three rotors had been chosen and their 
positions in the machine, where the turn-over notches had been set, 
which starting posi tions had been used for each rotor (as indicated by 
the letters shown in the small windows at the top-right) and which 
letters had been interchanged using the steckers.

It was the increased number of stecker pairs that gave Bletchley 
Park’s codebreakers their biggest challenge. For each rotor setting, 
there were more than 2.5 million million million possible plugboard 
settings. This seemingly impossible task was made easier with the 

Twenty-six sheets were created, each one representing one possible 
starting position of the left-hand rotor in the Enigma machine. On 
each sheet, a 26 × 26 grid was marked with the letters A to Z down 
the left-hand side and A to Z across the top. The letters on the left 
represented the starting position of the middle rotor while those 
across the top represented the initial starting position of the right-
hand rotor.

We know that our message starting AXN EYMEHY contains a 
female where the first and fourth characters of the message settings 
are the same. This means that on the Zygalski sheet representing 
the letter A in the left-hand rotor position, there would be a hole 
perforated on the grid at the point where X on the left-hand column 
meets N from the top row.

If other messages are transmitted on the same day by the same 
operator, and also include females in their message settings, we can 
start to stack sheets together so that their grids overlap exactly. When 

this stack of sheets is held up to the light, only 
those settings where there the holes overlap 
– and the light shines through – are possible 
settings that day. Each sheet added to the 
pile reduced the number of potential start 
settings still further. Given enough messages 
of the right format, the initial message 
settings might ultimately be deduced.

In December 1938, even this method 
became impractical, when the Germans 
introduced a new sophistication to the 
system. Instead of using three rotors in any 
permutation, operators could now choose any 
three rotors from a set of five. This increased 
the number of rotor settings tenfold and the 
task of creating the necessary sheets was 
beyond the codebreakers’ resources.

Events soon overtook the Poles. With 
the impending invasion of the country, they 
realised they needed to share their work 

Below: Alan Turing 
(1912–1954), who devised 
a number of techniques 
for breaking German 
ciphers, including the 
‘bombe’, which could 
find settings for the 
Enigma machine.

Above: The ‘bombe’, 
which was used to decode 
Enigma settings.
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machine at the beginning of the cipher process. 
It is little wonder that the Germans had high   
confidence in its ability to keep messages secret. 

Although it is often imagined that British   
and American codebreakers did not have access 
to an Enigma machine until just before the start 
of the war, in fact they had one of Scherbius’   

commercial machines as early as 1926, purchased 
in Vienna by Dilly Knox, a member of CG&CS. 
Indeed, it has subsequently been revealed that 
the patents for the commercial Enigma machine 
had been lodged with the British patent office in 
the 1920s. 

Dr Arthur Scherbius, an engineer living in 
Berlin, developed the first Enigma machine in 
the 1920s as a means of encrypting commercial 
messages. The German government adopted the 
machine three years later, making substantial 
modifications to improve the security that the 
device offered.

The Enigma machine was a portable   
encryption machine about the same size as the 
processor unit of a desktop computer. A keyboard 
at the front of the machine was used to type in 
the message. Above the keyboard was a series of 
26 lamps, each showing a letter of the alphabet. 
When a key was pressed, one of the lamps lit up, 
showing what that letter needed to be replaced 
with in the encrypted text. The letters were then 
noted down by a second operator, who then 
sent the encrypted message using Morse code. 
These messages were then picked up by the 
intended recipients, who typed them into their 
own Enigma machine, set up in the same way as 
the sender’s, and obtained the original message. 
However, eavesdroppers could also pick up these 
encrypted radio messages, and that is exactly 
what the Allies did through a series of radio 
listening posts. Even if eavesdroppers had their 
own Enigma machine, it would need to be set 
up in the same way as the sender’s to decode the 
message. The internal complexity of the Enigma 
machine made this incredibly difficult.

Inside the original version of the machine were 
three rotating cylinders, or rotors. Each rotor had 

a series of internal wirings and electrical contacts 
on their faces so that every different position 
of the rotor resulted in a different electrical 
connection between the keyboard keys and the 
lamps. When a key was pressed, the rightmost 
rotor rotated by one character in a similar way  
to a milometer in a car. After 26 rotations, the  
middle rotor would then rotate by one character. 
After 26 rotations of this rotor, the leftmost 
rotor would rotate. These turn-overs, as they 
were called, were effected by a notch in the rotor 
ring. However, to increase the complexity of the 
encryption, it was possible for the operator to set 
the notch on each ring to 26 different positions. 
This might mean that the middle rotor might 
rotate after the first 10 characters had been typed 
and only then after every 26th rotation.

A reflector at the end of the rotors meant that 
the signal went back through the three rotors by 
a different route than on the way through. 

Although these elements gave an almost 
unimaginable number of possible settings, 
the complexity of the encryption was further 
increased by a plugboard at the front of the 
machine. With this, specific pairs of letters could 
be interchanged by inserting cables between the 
plugs (or steckers as they subsequently became 
known to codebreakers, using the original 
German word) marked with those letters.

According to Frank Carter and John  
Gallehawk, there were 158 million million  
million possible different ways of setting up the 

THE ENIGMA MACHINE

Above: Rotor from an Enigma machine. The green wires on the right made an electrical connection between the key-
board and the display, where the encrypted version of each letter would light up.

 P E R S E V E R A N C E  87

The flow of history, particularly in wartime, can hinge on the 
success or failure to break ciphers. Unbroken, a cipher can be one 
of the most potent weapons in any nation’s arsenal. Military chiefs 
can send messages to their front-line troops, safe in the knowledge 
that their strategies are not being anticipated by the opposing forces.  
Broken, a cipher can be turned against its master. If your enemy can 
read your most secret messages, yet you remain unaware that your 
encryption has been compromised, they can ruin your best-laid 
military plans.

This means that in most recent wars, cryptologists and 
cryptanalysts have faced each other in a very real combat, with the 
fortunes of war depending very much on which of them has the upper 
hand. Codemakers and breakers have thus been on the front line, if  
not physically, then mentally. And unlike many of those who engage 
in the physical elements of combat, their efforts often remain clouded 
in secrecy, only to be revealed years or decades later when the codes 
that they have crafted and destroyed have become irrelevant – except 
to history.

chapter 4

perseverance
Sheer bloody-minded helped crack Enigma 

and other wartime ciphers 
The Zimmerman telegram · the ADFGX cipher · 

Cold War codes · Venona codes · Navajo Code talkers

Opposite: Section of the 
rebuilt Turing Bombe 
at Bletchley Park in 
Buckinghamshire. 

SALES POINTS

•	Beautifully illustrated throughout with four-
colour photographs and archival material

•	Gripping narrative illustrates the historical 
importance of each code and cipher, giving 
a clear sense of how they have become more 
sophisticated and harder to crack

•	 Showcases famous historical codes including 
unbroken codes like the Dorabella and the 
Beale Ciphers

DESCRIPTION

From hieroglyphs carved into ancient Egyptian monuments to mysterious 
clues in Renaissance paintings, we are surrounded by hidden messages 
from the past. Taking in the full history of code making, from the scribes of 
ancient Egypt to modern-day computer programmers, The Story of Codes 
provides a fascinating insight into this most secretive craft. Chronologically 
arranged into seven chapters to form a narrative as full of mystery and 
intrigue as any spy novel.  

ABOUT THE AUTHORS

Stephen Pincock is an award-winning science journalist, and the editorial 
director of Springer Nature. He has written widely about the history and 
development of cryptology and is based in Sydney, Australia.

Mark Frary is an award-winning technology and science writer whose 
work appears regularly in The Times and The Telegraph. He is the author 
of De/Cipher.

THE STORY OF CODES
The History of Secret Communication

By STEPHEN PINCOCK  
& MARK FRARY
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GREAT EXPERIMENTS SERIES
The Great Experiments series covers the main areas of mathematical and scientific 
study through examinations of 50 landmark discoveries. Fully illustrated, featuring 
clear explanations of the context, procedures, results and implications of each 
discovery, the series is an ideal introduction to the issues that have inspired the 
world’s great scientists and thinkers.

SCHRODINGER’S CAT
From Galileo’s stargazing to
quantum teleportation, Newton’s
work with optics to the splitting
of the atom, Schrödinger’s Cat

tells the story of physics through
fifty of its greatest experiments.
Featuring engaging writing and
clear explanations, Schrödinger’s
Cat introduces the reader to the
scientific experiments that have
shaped the modern world.

PAVLOV’S DOG
Experimental psychology radically
transformed the way we understand
human thought and behaviour.
Through insightful explanations
and first-rate scholarship, Pavlov’s

Dog introduces the reader to
iconic experiments, including
Pavlov’s salivating dogs, Bandura’s
Bobo doll experiments, Milgram’s
obedience studies and Zimbardo’s
classic Stanford prison experiment.

FIBONACCI’S RABBITS
Mathematics is at the heart of
almost all processes and patterns
that occur in the modern world, yet 
many still find the discipline hard to 
fathom. Fibonacci’s Rabbits solves 
this problem in bite-sized ‘hops’ 
describing the 50 most critical 
discoveries and revolutionary 
moments in the history of 
mathematics from Ancient Greece 
to the present day.

HANNIBAL’S ELEPHANTS
As human curiosity changed from 
sailing the seas to diving below 
them, from mapping the world to 
mapping our evolutionary progress 
on it, Hannibal’s Elephants charts 
a lively, accessible course through 
the great expeditions and visionary 
minds that helped us know our 
world.

ARISTOTLE’S CHICKS
Life, and the study of it, is one of
the greatest fields of exploration
across the sciences. From
Robert Hooke’s early work with
microscopes to Crick and
Watson’s monumental work on
DNA, Aristotle’s Chicks explores
some of the greatest discoveries
that have been made in the study
of life on earth. 

NASA’S BEES
The unveiling of increasinlgy
intelligent robots is a near
daily occurence. NASA’s Bees

covers 50 discoveries across the
surprisingly long history of robotics.
From the mechanical men of
ancient legend to the commercially
available Roomba, it charts the
fascinating evolution of the idea
of using man-made or synthetic
objects to fulfil our needs.

ADAM HART-DAVIS

ARISTOTLE'S 
CHICKS

AND 49 OTHER DISCOVERIES 
THAT REVOLUTIONISED 

BIOLOGY

How can a butterfly change the weather?  

Is there a computer that can solve any equation? 

Why are there sixty seconds in a minute?

These and other questions are answered inside this definitive 
guide to the groundbreaking discoveries and mathematicians 
that have shaped the discipline of mathematics from Ancient 

Greece to the present day. Whether the topic is infinity or 
prime numbers, Archimedes or Fermat's last theorem, you’ll  

be intrigued and inspired by this journey through history  
and into the workings of the mathematical world.

Trace the evolution of mathematics 
through 50 of its greatest discoveries, each 
contributing to the story of how we have 
sought to come to terms with the universal 
power of mathematics. Each discovery is 
clearly explained with fascinating details 
about its context, process, outcome and 
impact on mathematical exploration. 

Inside, you’ll find the following and more:

• Fibonacci's demonstration of sequences  
in numbers

• Pythagoras’ proof of the square on  
the hypotenuse

• Boole's study into the nature of thought

• Wiles' solution of Fermat's last theorem

• von Neumanns's study on the best way  
to win

Read on by delving into this essential guide  
to mathematical discoveries. 

Adam Hart-Davis is an accomplished writer  
and broadcaster – former presenter on 
television of Local Heroes, Tomorrow’s World, 
What the Romans (and others) Did for Us, 
How London was Built, The Cosmos – a 
beginner’s guide, and many others. He has 
collected various awards for both television 
and radio, as well as four medals and 14 
honorary doctorates. He has written over 30 
books and has a regular column in the Radio 
Times. He is also the author of Pavlov's Dog 
and Schrödinger’s Cat, companion titles to 
Fibonacci's Rabbits
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ADAM HART-DAVIS

HANNIBAL’S  
ELEPHANTS
AND 49 OTHER EXPEDITIONS 

THAT REVOLUTIONISED 

GEOGRAPHY

How can a cat be alive and dead at the same time?  

Is there a computer that can solve any equation? 

Why are there sixty seconds in a minute?

From the earliest medieval maps of voyages to archaeological, 
ethnographic, and botanical discoveries, travel and exploration 

has informed scientific thought for centuries.

The context, procedures and results of each discovery is explained 
clearly in insightful narrative, demonstrating how it built on 

earlier work and impacted future advances in the field, leading to 
a better understanding of our world. 

As human curiosity changed from sailing the seas to diving below 
them, from mapping the world to mapping our evolutionary 

makeup, Hannibal’s Elephants charts a lively, accessible course 
through the great expeditions and visionary minds that helped us 

know our world.

From Galileo’s stargazing to quantum 
teleportation, and from Newton’s experiments 
with optics to the splitting of the atom, 
Schrödinger’s Cat tells the story of physics 
through 50 of its greatest experiments.

Featuring engaging writing and clear 
explanations, Schrödinger’s Cat introduces 
the uninitiated reader to the experiments 
in physics that have changed the world. An 
essential guide to science in action, it features 
the work of the great scientists whose ideas 
have shaped the modern world.

Adam Hart-Davis is an accomplished writer  
and broadcaster – former presenter on 
television of Local Heroes, Tomorrow’s 
World, What the Romans (and others) Did for 
Us, How London was Built, The Cosmos – a 
beginner’s guide, and many others. He has 
collected various awards for both television 
and radio, as well as four medals and 14 
honorary doctorates. He has written over 30 
books and has a regular column in the Radio 
Times. He is also the author of Pavlov's Dog 
and Schrödinger’s Cat, companion titles to 
Fibonacci's Rabbits
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from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All informa-
tion is provisional and subject to change.
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Trim page: 210  x 152mm 
/6x8.25in 

Format/Binding style: Paperback 
with flaps

Extent: 176 pages
Word count: 45,000
Illustrations: 4-colour 

photography/illustrations

ABOUT THE AUTHORS

Dr Adam Hart-Davis originally 
trained as a chemist at the 
universities of Oxford, York, and 
Alberta. He is a freelance writer 
and broadcaster, and the former 
television presenter of Local 
Heroes, Tomorrow’s World,  What 
the Romans (and others) Did for 
Us, How London was Built, The 
Cosmos– A Beginner’s Guide, 
and many others. He writes a 
regular column for Radio Times 
and is the author of over 30 titles 
including Stringlopedia, Science 
– The Definitive Visual Guide, The 
Book of Time, Engineers and The 
Science Book. 

Rob Waugh is one of Britain’s 
leading science and technology 
journalists, with over 20 years’ 
experience documenting 
developments in the field, from 
reviewing gadgets to giving 
expert opinions on business 
technology. Rob’s writing has 
appeared in the Telegraph, the 
Daily Mail, the Guardian, and 
the Metro – to name just a few 
from the long list of newspapers, 
magazines, and websites that he 
contributes to.

SPECIFICATIONS
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Format/Binding style: Paperback with flaps
Extent: 176 pages
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illustrations
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SALES POINTS

• Lucid exploration of the story of robotics 
through an examination of 50 of its greatest 
discoveries and advances

• Fully illustrated throughout, with lively 
illustrations that illuminate the discoveries

• The discoveries cover a broad range of topical 
concerns, exploring the benefits of each 
advance and its potential impact on our daily 
lives as well as the future of the field 
 
 
 
*alternative cover available:

DESCRIPTION

The unveiling of increasingly intelligent robots had become a near daily 
occurrence when NASA revealed the robotic ‘bee’ helpers it was sending 
to the International Space Station in 2019. NASA’s Bees explores this and 
49 more of the most groundbreaking discoveries and advances across 
the surprisingly long history of robotics and the closely related field of 
artificial intelligence.

From the mechanical men of ancient legend to Tesla’s self-driving 
cars, NASA’s Bees charts the fascinating evolution of the idea of using 
intelligent man-made or synthetic objects to fulfil our needs. It is a 
thorough and accessible guide to the history of some of the fastest 
growing areas of scientific research.

ABOUT THE AUTHOR

Rob Waugh is one of Britain’s leading science and technology journalists, 
having written about gadgets, apps and business technology for dozens of 
newspapers, magazines and websites over the last 20 years. His bylines include 
the Telegraph, the Daily Mail, the Guardian, the Metro and many more. 

NASA’S BEES
And 49 Other Discoveries  
that Revolutionized Robotics & AI

By ROB WAUGH
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Alfred Russel Wallace’s experiment to test the curvature of a six mile 
stretch of water produced the expected result. It would have been 
a bit of a worry had it not, given that the Earth actually is a sphere.

To recap, if the six miles of the river traced a convex shape, then 
the telescope would show the disc of the middle pole well above the 
black band that was affixed to the Old Bedford Bridge.

This is what was seen through the telescope on that Saturday 
morning early in March 1870, based on an illustration that 
appeared in Field newspaper later in the month.

WHAT DID THE TELESCOPE REVEAL? 
(see pages 52-53)

As you can see, both discs of the middle pole are above the black 
band. This is entirely as expected given that the Earth is a sphere 
and not a flat disc.

This should have been the end of the matter, but really it was 
only the beginning. John Hampden refused point blank to accept 
the result, claiming that the Old Bedford River was as flat as a 

billiard table, and you’d have to be mad drunk to think otherwise. 
He began a campaign of vilification and intimidation that quickly 
escalated into threats of violence, legal proceedings and ultimately 
his imprisonment.

Unsurprisingly, arguments over the substantive issue rumbled 
on. Part of the problem was that it is possible to do a version 
of Wallace’s test and get a different result. For example, in May 
1904, a photographer employed by a Lady Blount, a committed 
flat-earther, managed to get a photograph of a white sheet draped 
over the Old Bedford Bridge that he believed would not have been 
visible given a spherical Earth.

The likely explanation, assuming the experiment was set up 
correctly, is atmospheric refraction. Put simply, this refers to the 
way that light deviates from a straight line as a result of changes in 
air density. Refraction causes light to curve at least somewhat in line 
with the curvature of the Earth, which has the effect of “pulling up” 
objects that would otherwise be invisible below the horizon. This 
effect is more pronounced the closer you get to ground level.

Alfred Russel Wallace knew all about refraction, and 
compensated for its effect both in his calculations and in the 
placement of his telescope. But this didn’t happen in the 1904 
experiment, and refraction, together with other atmospheric 
effects such as temperature inversion, sufficiently explain the 
strange result.

The conflict between “globalists” and flat-earthers still rages to 
this day, mainly in the more esoteric corners of the internet. There 
is no doubt that the Earth is spherical, a fact that has been known 
for nearly 2500 years, but unfortunately this truth hasn’t been 
quite enough to put the arguments to bed once and for all.

Old Bedford Bridge
(with black band on sheet)

Two red discs

?

This means that on his return, Egbert will be four years younger than 
Albert, despite the fact that they had been the same age when he was 
whisked away. ff

Egbert had been successfully batting away objections until 
the intervention of Polizeikommissar Pferd, a regular visitor 
to the Gott und Dice. Pferd had pointed out that relativity 
entails that either of the twins could regard the other twin as 
the traveler. It seems natural to say that Egbert has whizzed 
off into deep space while Albert remains stationery. But, 
according to Einstein’s theory, there is no frame of reference 
that defines things in this absolute sense, so Egbert can claim 
that it is Albert, the Earth and the distant star system that 
are moving relative to his spaceship. If this is the case then 
Albert, rather than Egbert, will be subject to time dilation, 
and when the twins are reunited, it’ll be Albert who will be 
the younger of the two. This is a paradoxical result, because it 
can’t be that both twins are younger than each other.

Egbert had been able to see the force of Pferd’s argument, 
but annoyingly hadn’t been able to refute it. It was at this 
point he had rashly suggested that they could test what would 
actually happen, if only they could find a twin daft enough to 
agree to be blasted into space at close to the speed of light…

It’s 1906, and Egbert Einstein, Albert’s little-known 
twin brother, is in trouble. He is currently strapped into 
a spaceship, hurtling through deep space at more than 
three-quarters the speed of light, with only Purccini, the 
publicity- and fish-hungry stage cat, for company.

Egbert’s trouble started when he gave an impromptu 
lecture at the Gott und Dice, a local Swiss hostelry. His subject 
was time dilation, and he’d had fun explaining how his 
brother Albert’s new theory of special relativity showed that 
space and time are integrally connected; time is stretched 
depending on how fast an observer is traveling – put simply, 
the faster somebody goes, the slower time runs.

Egbert had gone on to point out that this has a number of 
bizarre consequences, perhaps the most interesting of which 
is that it allows for people to age at radically different rates. 
He illustrated this point with a simple thought experiment.

gg Albert and Egbert, identical twins, are standing on the shore of 
Lake Geneva when a spaceship arrives, collects Egbert, and embarks 
on a round trip to the nearest star system, which is a distance of four 

light years away. The ship is traveling at 80% of the speed of 
light, which means in Earth time it will be ten years before 

Egbert is returned home.
However, at this sort of speed, significant time 

dilation will occur (time will run slower), which 
means only six years will elapse for those onboard 
the ship before they arrive back at Earth, a fact 

that will be confirmed by the ship’s clocks and by the 
amount of biological aging that will have occurred. 

Who will be the older of  
the two twins when Egbert  

returns to Earth?

(SOLUTION ON PAGE 112)

H O W  O L D  I S  E I N S T E I N ’ S  T W I N ?  

?
P U Z Z L I N G  P R O B A B I L I T I E S3 4 C H A P T E R  2
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Marlon Malloy never imagined that he’d be lying on the 
couch of Dr Lewis Friend, metaphysician and philosophical 
counselor, trying to sort his life out. He’d been a top-notch 
amateur boxer in his youth, but had given it all up for a girl 
and a life of hard work and drudgery on the docks. Now, as 
he entered his twilight years, he couldn’t escape the feeling 
that he’d wasted his life. He could have been a contender, 
he told himself, if only he’d kept up with the boxing. Fame 
and fortune had beckoned, and instead he’d chosen a 
broken marriage and a bad back.

At least he’d always believed that he’d made this choice, 
but Dr Friend has suggested that a different version of 
himself, a counterpart, had actually chosen the boxing. 
Nonsense, of course, but Marlon can’t quite nail down 
where it goes wrong.

MARLON: So you’re saying that the only way to make sense of the 
claim that I could have been a contender is to posit the existence of a 
possible world in which my counterpart is (or was) a contender?

H O W  M A N Y  P O S S I B L E  W O R L D S ?   

Is the idea that there are other possible 
worlds, similar in kind to our world, so much 

philosophical garbage? 

(SOLUTION ON PAGE 00)

DR FRIEND: Yes, that’s it. There is nothing in our world to make a 
claim about what could have happened – that you could have become a 
contender, for example – true. After all, you never became a contender, 
so we can’t appeal to facts or things in the world.
MARLON: Sounds like you’re saying that because I didn’t become a 
contender, I couldn’t have become a contender. There’s only one world, 
and in that world I’m a divorced man with a bad back.
DR FRIEND: No, not at all. If I say that you could have been a 
contender, I’m just saying there’s a possible world where you, or at least 
your counterpart, did become a contender. It’s a world very like ours, 
it’s close to ours, but it’s a world in which you didn’t give up boxing.
MARLON: But it doesn’t actually exist, does it? It’s not real. It’s not 
the same kind of world as our world – it’s got to be an imaginary world.
DR FRIEND: Why does it have to be imaginary? And what good 
would it do if it were just imaginary? How can something imaginary act 
as a truth-maker for the claim that you could have been a contender? I 
might just as well claim that I could have been a contender! 
MARLON: [Stares blankly.]
DR FRIEND: The fact of the matter is that possible worlds are useful 
constructs. They help us to understand perfectly reasonable notions 
of possibility, necessity and contingency. In other contexts, we have 
no problem with asserting the existence of abstract constructs – take 
mathematical sets, for example. So what’s the difference?

SALES POINTS

• Companion to the best-selling Einstein’s 
Riddle and Would you Eat Your Cat?

• Puzzles and paradoxes presented in an 
engaging and accessible manner

• Encourages the development of critical 
thinking skills in the context of cutting-edge 
scientific ideas

DESCRIPTION

How can a cat be both dead and alive? What’s the point of voting? How 
can a particle also be a wave? Are we living in a simulation? From the 
bestselling author of Einstein’s Riddle comes this collection of classic 
science paradoxes, philosophical puzzles and unsolved conundrums.

Einstein’s Twin explores some of the most pressing questions and 
intractable mysteries in both philosophy and science, all of which have 
challenged the world’s greatest minds. It will engage your critical thinking 
faculties and challenge your sense of reality.

ABOUT THE AUTHOR

Jeremy Stangroom is a social scientist, with a PhD from the London 
School of Economics. Jeremy is the author of the bestselling Einstein’s 
Riddle and Would You Eat your Cat? He has featured on BBC Television, 
BBC National Radio, BBC World Service, Columbia Broadcasting System, 
The Guardian, and The Daily Telegraph.

E I N S T E I N ’ S
T W I N

J E R E M Y  S T A N G R O O M

M I N D - B E N D I N G  P U Z Z L E S  A N D  

P A R A D O X E S  F R O M  T H E  W O R L D  O F  S C I E N C E

EINSTEIN’S TWIN
JE

R
E

M
Y

 S
T

A
N

G
R

O
O

M

How can a cat be both dead and alive? 

          Are we living in a simulation? 

And just how old is Einstein’s Twin? 

From the bestselling author of Einstein’s Riddle  

comes a collection of classic science paradoxes,  

philosophy puzzles and unsolved conundrums.
 

Einstein’s Twin explores some of the most pressing questions and intractable 

mysteries in both philosophy and science, all of which have challenged the 

world’s greatest minds. Time dilation, wave-particle duality, time travel, and 

utility monsters, along with many other scientific phenomena and philosophical 

dilemmas, are introduced in a way that will engage your critical thinking faculties 

while at the same time challenging your sense of reality.

 

Einstein’s Twin is essential reading for anybody interested in the logic that 

challenges the fundamentals of philosophy and science at its frontiers and in the 

laws that underpin the workings of the universe.

J E R E M Y  S TA N G R O O M  has a PhD from the 

London School of Economics and is the author 

of the international bestseller Einstein’s Riddle as 

well as the sequels Would You Eat Your Cat? and 

Is My Neighbour a Zombie? He has featured on 

BBC Television, BBC National Radio, BBC World 

Service, CBS, The Guardian, The Daily Telegraph, 
The Chronicle of Higher Education, and Arts and 
Letters Daily.

In 1997 he launched the Philosophers’ Magazine, 

one of the most widely read philosophy periodicals 

in the world. He now publishes a new journal, 

Think, on behalf of The Royal Institute of 

Philosophy.

S C I E N T I S T S  A N D  P H I LO S O P H E R S  are 
driven by a relentless desire to unravel the most 
puzzling and intractable mysteries of the universe. 
Einstein’s Twin presents these mysteries to you as 
a series of puzzles, allowing you to wrestle with 
the very same questions that have perplexed the 
world’s greatest minds.

Pit your wits against Schrödinger’s befuddling cat, 

Maxwell’s entropy demon, Einstein’s tealeaves, 

Theseus’ ship and many other of philosophy and 

science’s great conundrums.

 

Einstein’s Twin features both the old and the new, 

in each case outlining the nature of a particular 

problem, and then considering some of its 

implications and possible solutions.

 

From the pen of the author of the bestselling 

Einstein’s Riddle, Einstein’s Twin is essential reading 

for anybody interested in the logic that challenges 

the fundamentals of philosophy and science at 

its frontiers and in the laws that underpin the 

workings of the universe.

EINSTEIN’S TWIN
Mind-Bending Puzzles and Paradoxes From the World 
of Science 

By JEREMY STANGROOM

EINSTEIN’S RIDDLE SERIES
ABOUT THE SERIES

Riddles, paradoxes and conundrums exercise your mind and strengthen your 
mental muscles. Einstein’s Riddle features classic logic exercises, followed 
by striking ethical conundrums in Would You Eat Your Cat?, logical teasers 
and lateral-thinking tests in Is Your Neighbour a Zombie? and the greatest 
questions in contemporary science and philosophy in Einstein’s Twin.

EINSTEIN’S RIDDLE
The international bestseller, Einstein’s Riddle, features 50 classic 
riddles, paradoxes and conundrums. Each one is clearly and 
wittily presented, possible solutions are discussed, and their 
implications are considered. By turns entertaining and infuriating, 
the puzzles challenge your preconceptions, tell you about how 
we reason, and provide a challenging mental workout. Not all 
have solutions, but each one tests your ability to think logically, 
laterally and clearly.

IS YOUR NEIGHBOUR A ZOMBIE?
Philosophers have been devising conundrums and thought 
experiments to stretch the mind for more than two millennia. 
The way we try to solve these problems and puzzles can tell 
us much about ourselves and the way we see the world. Is 
Your Neighbour a Zombie? presents dilemmas, conundrums 
and logic puzzles designed to exercise your mind, challenge 
your preconceptions, and expand your way of thinking, while 
also giving an insight into key concepts in philosophical and 
psychological ideas. 

WOULD YOU EAT YOUR CAT?
Should we discriminate in favour of the ugly? Are you an 
authoritarian or a libertarian? And just what is wrong with 
eating your cat? Would You Eat Your Cat? challenges you to 
examine these and many other questions. Jeremy Stangroom 
creates contemporary versions of famous dilemmas such as 
the morality of suicide and the ethics of redistribution. He 
then explores the background of each conundrum in detail 
and helps you to discover what your responses reveal about 
yourself with a unique morality barometer.

EINSTEIN’S TWIN
How can a cat be both dead and alive? What’s the point of 
voting? How can a particle also be a wave? Are we living 
in a simulation? From the bestselling author of Einstein’s 
Riddle comes this collection of classic paradoxes, puzzles and 
unsolved conundrums from across science and philosophy, 
all of which have challenged the world’s greatest minds. It 
will engage your critical thinking faculties and challenge your 
sense of reality.

ABOUT THE AUTHOR

Jeremy Stangroom is a social scientist with a PhD from the London School of Economics. He is currently the New Media editor of The 
Philosophers’ Magazine, which he co-founded in 1997. He is the author and editor of numerous books, including Philosophy: 50 Ideas
in 500 Words. He has featured on BBC National Radio, BBC World Service and ABC (Australia). His work has also appeared in The
Independent, The Guardian and the New Humanist. He resides in Toronto, Canada.
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SALES POINTS

• An interactive book with an opening calculator 
that allows readers to determine how their 
intelligence

• 100 useful and practical pieces of advice, 
backed up by extensive research

• Colourful spreads with engaging diagrams and 
quick tips and facts throughout, easy to dip in 
and out of

DESCRIPTION 
How intelligent are you? In recent years more and more people have become 
aware of the necessity to exercise and stimulate their brains in order to stave 
off mental health problems and premature aging. This thoroughly researched 
book takes you through the many ways to boost your brainpower and 
maximise your intellegence. 

Part self-help book, part psychology primer, it is broken down into 
chapters on; environment, lifestyle,activities and your brain and the future. 
Covering everything from playing an instrument to genetic engineering, 
The Intelligence Equation contains all the facts, advice and tools anyone 
needs to reach their full intellectual potential 

ABOUT THE AUTHOR 
Stephen Pincock is a news editor for The Scientist magazine, a 
science columnist for the Financial Times magazine and the author of 
Codebreaker. A trained biochemist and science journalist, his works have 
featured in a wide range of publications in the UK, the US and Australia.

THE INTELLIGENCE 
EQUATION
100 Factors That Can Add to or Subtract From Your 
Brainpower

By STEPHEN PINCOCK

SPECIFICATIONS

Trim page: 152 x 191mm/6  x 7.5in
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SALES POINTS

• An interactive book with an opening 
questionnaire that allows readers to determine 
how green their lifestyle really is 

• 100 useful and practical pieces of advice, 
backed up by extensive research

• Colourful spreads with engaging diagrams and 
quick tips and facts throughout, easy to dip in 
and out of

DESCRIPTION 
Collecting scientific facts and 100 useful and practical pieces of advice backed 
up by research, here are expert answers to show how you can live a greener 
life. The Envionment Equation provides a step by step guide on how to reduce 
your carbon output, and what the effect of this change will be. It opens with 
a brief questionnaire so readers can calculate the size of their own carbon 
footprint. 

Backed up by extensive research, The Environment Equation lays out 
lifestyle changes anyone can carry out to reduce their carbon output, 
whether at home, on the road, or even at work.  

ABOUT THE AUTHOR 
Alexandra Shimo is a freelance journalist who has contributed to The 
Guardian, the Toronto Star, the Canadian Broadcasting Corporation, 
Maclean’s, the National Post, The Globe and Mail and Toronto Life. She 
also serves on the advisory board of  charitable organization Up With 
Women. She currently teaches creative nonfiction part-time at University of 
Toronto Continuing Studies.

THE ENVIRONMENT 
EQUATION
100 Factors That Can Add to or Subtract From Your 
Total Carbon Footprint

By ALEXANDRA SHIMO

We all know that carbon emissions are bad and recycling is good.
But what about using a dishwasher or buying an electric car? In this extensively 
researched, interactive book you’ll learn how much you can reduce your carbon output
by every year, such as:

Collecting scientific facts and the most up-to-date thinking, here are expert answers to
show you how you can live a greener life. With 100 useful and practical pieces of 
advice, this is one book you should not be without. 

Alex Shimo-Barry is a freelance journalist for The Independent, The Globe and Mail 
and Maclean’s, specialising in the environment and cultural trends. A Canadian raised in
London, England, and educated at Oxford University and Columbia University, she lives 
and works in Toronto.
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You     this book = greener planet+

Shorter showers: – 340lbs

Air leaks: + 800lbs

Patio heaters: + 110lbs

Cook with gas: – 330lbs

Propane mowers: + 80lbs

Fluorescent lightbulbs: – 300lbs

Based on hundreds of studies from top institutions worldwide!

Alexandra Shimo

+

–

Environment
Equation

+
The

100 FACTORS THAT CAN ADD TO OR SUBTRACT
FROM YOUR TOTAL CARBON FOOTRPRINT
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SALES POINTS

• User-friendly guide to streamlining  
your life using basic mathematical and 
scientific principles 

• More than 30 practical techniques for 
improving your life, such as de-icing the car, 
wrapping the perfect present and  
organising your stuff

• Full colour throughout, packed with fun 
diagrams and easy-to-follow explanations

• over 30 000 copies sold worldwide  
 
 
 
 
 
*alternative cover:

DESCRIPTION

Having trouble getting a piece of furniture around the corner in your flat? 
You just need a bit of simple geometry. If credit card debts are getting 
you down, then maths – not another  loan – is the answer. Chemistry can 
remove a stain from a carpet quicker than any off-the-shelf concoction, 
and there’s a meteorological solution for building the biggest and best 
snowman. In The Algorithms of Everyday Life we ditch the white coats 
and skip the experiments to lay bare the fundamentals and teach you how 
to apply science to your home life to do things better, faster and cheaper.

ABOUT THE AUTHOR

Mark Frary graduated from University College London with a first 
class degree in astronomy and physics. He has carried out research into 
spacecraft at the Mullard Space Science Laboratory in Surrey and nuclear 
physics at CERN in Geneva, Switzerland. His work appears regularly in the 
Times and other newspapers and magazines. He is the co-author of The 
Story of Codes, Freaky Science and De/Cipher.  

HOW TO GET A SOFA 
AROUND A CORNER
And 30 Other Everyday Examples of the Appliance of 
Science

By MARK FRARY

SPECIFICATIONS

Trim page : 197x 140 mm /5½ x 7¾ in
Format/Binding style: Hardcover with jacket
Extent: 176 pages
Word count: 40,000
Illustrations: 1-colour  pantone photographs, 

tables and diagrams
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SALES POINTS

• Detailed overview of the world’s most 
important codes and ciphers, from the Great 
Cipher to the secure hash algorithm

• Special features on codebreakers from history, 
including Étienne Bazeries and Alan Turing

• Includes discussion of key techniques, from 
ancient transposition ciphers and methods  
of steganography through later advances  
such as polyalphabetic systems and on to  
modern computerised methods, covering  
the full historical and scientific development  
of encryption

DESCRIPTION

Codes win wars, conceal state secrets, protect privacy, secure banks and 
transmit messages. Through forty-five of the world’s most influential codes 
and ciphers, De/Cipher presents a compelling insight into the art and 
science of cryptography. Structured chronologically, Frary uses scientific 
examples and provides practical tools for understanding and using 
these fascinating codes and ciphers. Featuring a diverse range of codes 
including the Caesar shift cipher, Easter Island’s bewildering Rongorongo, 
and the famous Enigma code, De/Cipher also includes features on 
codebreakers of history such as Alan Turing and Auguste Kerckhoffs, 
providing a comprehensive overview to this beguiling, secretive world.

ABOUT THE AUTHOR AND FOREWORD WRITER

Mark Frary is an award-winning UK-based technology and science writer, 
and the author of numerous books, including The Story of Codes. He also 
runs the Cryptophiles channel on YouTube.

Dr Stephen Bax is Professor of Modern Languages and Linguistics at 
the Open University, UK, and the author of numerous books, including 
Discourse and Genre. Stephen has conducted extensive research into the 
Voynich manuscript. 

DE/CIPHER
The Greatest Codes Ever Invented  
and How to Break Them

By MARK FRARY
Foreword by Dr Stephen Bax
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The Greek mathematician Euclid proved that there are an infinite 
number of prime numbers while another Greek mathematician, 
Eratosthenes, worked out a method for finding 
prime numbers. It was called the Sieve of 
Eratosthenes and involves writing down a 
list of numbers and then crossing out 
multiples of two, three, and so on all the 
way up to the square root of the highest 
number in the list. 

Infinity
Infinity is not strictly a number but it is useful to 
mention it here. It is represented by the symbol � 
and is used to show the concept of an unbounded 
limit. For example, you could say that infinity is the 
sum of this never-ending series: 

1 + 2 + 4 + 8 + 16 + 32 + …

It is often used in the understanding of limits. 
Consider the reciprocal function 1/x. As x gets 
larger and more positive, 1/x gets smaller and 
smaller. A graph of 1/x shows it increasingly 
close to zero as x gets larger and larger.

Mathematicians write this as:

lim   1/x = 0
x→�

and say that the limit of 1/x  
as x increases to infinity  

is zero. 

Prime Numbers
Prime numbers are numbers that can only be divided (without 
leaving a remainder) by themselves and the number one. The 
first few primes are as follows:

1, 2, 3, 5, 7, 11, 13, 17, 19, 23 …

FACT
The biggest prime number found at the date of publication has 
a whopping 24.8 million digits and was discovered using a 
piece of software called GIMPS, which anyone with a modern 
computer can download.

In addition to his work on prime numbers, 
Erastothenes was the first person to 

calculate the earth’s circumference.

Perfect Numbers
What defines perfection? For a mathematician, a perfect number 
has a well-defined mathematical property. It is any number whose 
divisors (other than the number itself) add together to make that 
same number.

Take the number 6, for example. Its divisors are 1, 2, 3, and 6. If 
we add together all of those other than the number 6, we get 
1 + 2 + 3 = 6. Hence, 6 is a perfect number.

The first four perfect numbers are 6, 28, 496, and 8,128. All of the 
perfect numbers found to date end in either a 6 or an 8. There is 
some debate over odd perfect numbers. No one has yet been able to 
prove conclusively that they don’t exist, although they have checked 
all the way up to 10300.

Green 1/2

Green 1/2

Blue 1/2

Blue 1/2

Red 1/2

Red 1/2
Green 1/3

Red 1/3

Blue 1/3

Probability Trees
A probability tree is a diagram showing the possible outcomes of an 
event and the probability of them occurring.

The diagram below is for an experiment involving drawing two 
colored balls out of a bag. There are three colored balls—red, green, 
and blue. The probability of drawing the first ball, where the tree starts 
on the left, is 1/3 for each color. Once that color has been drawn 
there is then a 1/2 chance of drawing either one of the other colors.

The factorial of the number n, designated by n!, is given by:

n! = n x (n – 1) x (n – 2) x … x 4 x 3 x 2 x 1

So 4! = 4 x 3 x 2 x 1 = 24 and 6! = 6 x 5 x 4 x 3 x 2 x 1 = 720.
Factorials come in particularly handy when evaluating something 

called permutations and combinations.

Permutations and Combinations
A permutation of a set of objects is the order in which the objects 
appear. Say we have four different colored balls—red, green, blue, 
and yellow—hidden inside a bag and we must take out two and 
write them down in the order we took them out. How many 
possible different permutations of balls are there?

First ball blue,
second ball 
yellow.

First ball 
yellow,
second ball red.

First ball 
yellow,
second ball 
green.

First ball 
yellow,
second ball 
blue.

First ball green,
second ball blue.

First ball green,
second ball 
yellow.

First ball blue,
second ball red.

First ball blue,
second ball 
green.

First ball red,
second ball 
blue.

First ball red,
second ball 
yellow.

First ball green,
second ball red.

First ball red,
second ball 
green.
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Factorial Notation
In the study of probability, we often need to multiply a sequence 
of consecutive numbers together and so mathematicians have 
developed a shorthand way of writing these called factorials. 

SALES POINTS

• An engaging popular science title on key 
subjects

• Makes complex ideas accessible and 
entertaining for the general reader

• Activates your grey matter with over 3,000 
interesting facts, theorems and formulae. 

DESCRIPTION

From counting systems to chaos theory and from digital coding to the 
periodic table, this Pocket Knowledge guide puts the infinite world of 
math and science at your fingertips. It brings together key topics across 
the fields of math, physics, chemistry, computing, and cosmology into 
one accessible and comprehensive guide. Informative, intricate, and 
illuminating.

ABOUT THE AUTHORS

Mike Flynn is a science and mathematics expert who has worked as a 
freelance writer for the British Science Museum. He has published widely 
in the fields of science, technology, and mathematics and was also a 
consultant on the Illustrated Oxford English Dictionary. 

Mark Frary studied astronomy and physics at University College London 
before studying nuclear physics at the CERN laboratory in Geneva, 
Switzerland. He writes about advances in technology, space exploration, 
and codebreaking. His work has been published by The Times, Reuters 
and Random House.
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SCIENCE AND MATH
From Zero to Infinity in Over 3000 Facts
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FROM ZERO TO 
INFINITY IN OVER 

3000 FACTS
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& MARK FRARY

Where do numbers come from?

How are some infinities bigger than others?

Can speed affect the passage of time?

What is dark matter?

Find out the answers to all these questions and many more. 
The Pocket Knowledge Guide: Science and Math contains 
fascinating facts and helpful explanations of all things math 
and science, from the early history of numbers right up to the 
most recent discoveries in astrophysics. Filled with easy-to-
understand breakdowns of complex concepts, it is the perfect way 
to expand your mathematical and scientific horizons. Includes:

algebra • geometry • trigonometry • atoms and elements 
• subatomic particles • cosmology theories • infinity
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Opposite: Illustration from The method of fluxions and infinite series by Isaac 

Newton (1642–1727), first published in London in 1736.

HUMAN ANATOMY
From early investigations into the human anatomy 
to the latest developments in modern medicine, 
this guide contains a wealth of information on 
both the human body and brain. 

SCIENCE AND MATH
From counting systems to chaos theory and from digital 
coding to the periodic table, this Pocket Knowledge 
guide puts the infinite world of math and science
at your fingertips. It brings together key topics across 
the fields of math, physics, chemistry, computing, and 
cosmology.

ANCIENT WORLD
Organized around 12 great ancient civilizations, from 
the Great Wall of China to Euclidean geometry, each 
chapter focuses on key social and technological 
developments. Charting a diverse course of the globe’s 
many ancient civilisations this pocket reference guide 
makes the lesser known foundations of historical 
communities more accessible.

PLANET EARTH
From river to sea, frog to forget- me-not, this 
pocket guide reveals
the most fascinating facts about life on earth. 
Whether you are a fossil hunter
or a birdwatcher, this book will amaze and delight 
you.
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Where do numbers come from?

How are some infinities bigger than others?

Can speed affect the passage of time?

What is dark matter?

Find out the answers to all these questions and many more. 
The Pocket Knowledge Guide: Science and Math contains 
fascinating facts and helpful explanations of all things math 
and science, from the early history of numbers right up to the 
most recent discoveries in astrophysics. Filled with easy-to-
understand breakdowns of complex concepts, it is the perfect way 
to expand your mathematical and scientific horizons. Includes:

algebra • geometry • trigonometry • atoms and elements 
• subatomic particles • cosmology theories • infinity
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Covering everything from early investigations into human anatomy, 
all the way up to the latest developments in modern medicine, 
The Pocket Knowledge Guide: Human Anatomy contains 
the answers to thousands of intriguing questions. Packed with 
entertaining facts and case studies, it takes you on a captivating 
journey through the wonders of the human body and brain. Includes:

senses • digestion • reproduction • cognitive 
development • memory • personality • consciousness

What determines your personality?

How does your memory work?

How do your ears control balance?

What is phantom pain?

ELBRANA_197x140mm_US_PLC_11Oct_final.indd   All PagesELBRANA_197x140mm_US_PLC_11Oct_final.indd   All Pages 26/10/2022   10:3826/10/2022   10:38

THE POCKET KNOWLEDGE SERIES
ABOUT THE SERIES

The Pocket Knowledge Series simplifies complex ideas and topics in engaging 
and easy to read guides. Each book contains over 3,000 facts, putting huge 
amounts of knowledge on a wide variety of subjects right at your fingertips. 
Covering the natural world, the sciences and maths, there is something here to 
interest everyone.
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writer.
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Format/Binding style: Hardback
Extent: 128 pages
Word count: 24,000
Illustrations: 4-colour illustrations

SALES POINTS

• Ideal gift book or self-purchase for those who 
like to be well informed

• Structure enables you to easily pinpoint the 
facts you need to know, while its cherry-
picking style keeps it entertaining

• Handy pocket format brimming with over 50 
information-rich full-colour photographs and 
illustrations

DESCRIPTION

From Ancient Egyptian embalmers to the first open heart transplant, 
humanity has quite literally looked inside itself in an attempt to uncover 
and control the secrets of existence. Anatomy in Your Pocket takes us on 
a fascinating journey through the human body. Discover how many genes 
we share with chimpanzees, find out just how strong the acid in your 
stomach is, and the raw computing power of the human brain. Colourful 
photos, illustrations and pullout fact boxes make the information provided 
entertaining as well as east to digest.

ABOUT THE AUTHORS

Abigail King is a writer and physician who read Natural Sciences at the 
University of Cambridge before studying Medicine at the University of 
London. She is a member of the College of Emergency Medicine and has 
taught Anatomy at the University of Bristol. She now is a writer, whose 
work has appeared in National Geographic Traveller, Lonely Planet, the 
BBC, CNN and more. 

ANATOMY IN YOUR 
POCKET
Over 3,000 Essential Facts

By ABIGAIL KING
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The Heart

Despite our longing for it in terms of love, courage, and other 
poetic fancies, the heart in the human body functions principally as 
a mechanical pump. It has two “pump circuits” that work together. 
The right side of the heart (right atrium and right ventricle) pumps 
deoxygenated blood from the body to the lungs via the pulmonary 
artery. The left side of the heart (left atrium and left ventricle) 
pumps oxygenated blood from the lungs to the rest of the body via 
the aorta. Rinse and repeat. And repeat. And repeat.

RIGHT: An engraving  
of the human heart showing 
the atria and ventricles.

Who Needs a Spleen?
Plenty of people know that a human can live without his or 
her spleen, but what does it actually do? The spleen is a domed, 
jellyfish-shaped organ that sits tucked behind the ninth, tenth, 
and eleventh ribs on the left-hand side of the abdomen. It is the 
largest collection of lymphoid tissue in the body and has several 
hematological functions. Its many sinuses and generous blood 
flow allow it to function as a reservoir of blood and place it in 

Ruptured Spleen Although reasonably well protected by the ribcage, a 
healthy spleen can still be at risk, particularly in automobile accidents 
or when cycling—the latter, because the abdomen is likely to strike the 
handlebars on the falling trajectory. In fact, blunt trauma from rugby, 
snowboarding (knees to abdomen during a fall,) hockey, football, 
and fighting in the street can all damage the spleen. If the injury is 
small, bleeding can sometimes be contained within the spleen’s capsule. 
Because of the spleen’s rich blood flow, however, splenic injury can 
be life threatening and surgeons frequently need to remove the organ 
altogether if they cannot control the bleeding.

LEFT: The spleen is about the size and 
shape of a clenched fist.

an ideal situation to “filter” the 
circulating volume. Thus, as 
red blood cells reach the end 
of their 120-day cycle, the 
spleen recycles them, breaking 
down the hemoglobin into its 
“hem” and “globin” parts, and 
converting them into bilirubin 
and amino acids respectively. 

The white pulp of the spleen 
consists of lymphoid nodules, 
which play an important part in 
leading the immune response 
against certain bacteria.

Spleen

FACT
Heart Health. A healthy heart beats around 100,000 times 
a day. It pumps some 15,850 pints (7,500 liters) of blood 
around the body through an incredible 60,000 miles 
(96,500 kilometers) of blood vessels.

Right atrium 

Right ventricle

Left atrium

Left ventricle

10 11MAPPING OUT THE BODY

Anatomy Beyond the Naked Eye
Arguably, the biggest shift in anatomy came with the invention 
of the microscope and the refinement of its use in the seventeenth 
century. For the first time in history, researchers could see small 
structures, such as capillary beds, and could observe bacteria 

Radiology Other developments in the twentieth century came from the 
emerging specialty of radiology: the clinical use of imaging techniques. 
Plain X-rays evolved into computerized tomography (CT scans), which 
showed the anatomy of the body slice by slice. Magnetic resonance 
imaging (MRI) used strong magnetic fields and radiowaves to show 
increased penetration of the soft tissues of the body.  

  Positron emission tomography (PET) scans use nuclear medicine 
to visualize anatomical structures as they are working functionally. By 
administering tracers, it is possible to see exactly where a substance is 
being used through the detection of gamma-ray emissions. The body 
uses a substance called fludeoxyglucose, for example, in a similar way 
to regular glucose, allowing PET scans to visualize glucose metabolism 
in real time. The technique can be used clinically (in detecting cancer) 
as well as in an academic setting (to identify which parts of the brain 
are “active” during a particular task, and which are “inactive”). 

ABOVE: A PET Scan of the brain. Different colors reflect the different levels of 
cellular activity in the brain over time and during different circumstances.

MAPPING OUT THE BODY

Moving Anatomy: The Heart as a Pump
It is hard to believe now, but humans didn’t realize that blood flowed 
around the body until long after Columbus had “discovered” the 
Americas. It was William Harvey (1578–1657), personal physician 
to the king of England, who is widely credited with demonstrating 
this fundamental shift in thinking. He had studied in Cambridge 
and Padua but it was his access to the Royal Courts—and frequent 
demonstrations of his work by using tourniquets in front of 
assembled courtiers—that advanced the acceptance of his theory. 
By allowing a tourniquet to interrupt the blood flow, he used 
the surface anatomy of veins to demonstrate the existence—and 
function—of the valves in them

ABOVE: Harvey’s classic experiment used only a tourniquet and gentle pressure 
to demonstrate the function of valves in maintaining unidirectional flow in veins.

and malarial parasites swimming in the blood. Today, electron 
microscopes (which use a beam of electrons rather than light) can 
magnify up to ten million times (as opposed to the two thousand 
magnification limit of a standard light microscope).

44 45BRAIN POWERBRAIN POWER

Mapping Out the Cerebral Cortex
Throughout history, humans have tried to map out the surface of the 
brain and attribute specific functions to each area. As neuroscience 
has progressed, while it has been slightly disappointing to discover 
just how difficult this is to do with any great accuracy, certain 
areas have become clear: 

processing.

somatosensory cortex) lives in the post-central ridge of the cortex.

portion of the frontal lobe. 

FACT
Nerve cells in the substantia nigra produce dopamine, 
a chemical that helps coordinate body movement. 
Degeneration of the substantia nigra results in a loss of 
these nerve cells, causing Parkinson’s Disease, whereby 
people have difficulty initiating movement.

ABOVE: Mapping out the many functions of the cerebral cortex. Which part of 
the brain does what, exactly?

The Basal Ganglia The basal ganglia are a group of nuclei in the brain 
that deal with aspects of procedural memory and motor control. Their 
component parts are called the striatum (which itself consists of the 
caudate nucleus and putamen), the globus pallidus, the substantia 
nigra, the nucleus accumbens, and the subthalamic nucleus. The 
large striatum receives information from several sources but only sends 
information on to the rest of the basal ganglia.

The Yips The term “yips” refers to the sudden loss of fine motor skills in 
sportsmen and sportswomen, which occurs for no obvious reason. While 
it’s often used as a golfing term, the yips can also make an unwanted 
appearance for cricket bowlers and baseball pitchers and even snooker 
and darts players. The cause is unclear, although it does seem to follow 
excessive use of a small group of muscles and is more common in athletes 
with long careers. One theory suggests that it results from uncontrolled 
firing in the motor cortex responsible for the affected area. The condition 
does appear to improve with rest. 

A Change of Personality The most forward (anterior) part of the 
frontal lobe is called the pre-frontal cortex and, according to scientists, 
it is possibly the most highly developed part of the brain. It’s the part 
that weighs up decisions and overrides the most basic instincts (to go 
home and go to bed, to react in anger, to burst into tears, to urinate 
on the spot, to cheat in an exam). It functions as both our social and 
moral compass. 

Prefrontal area

Premotor areaPrimary motor cortexPrimary somotosensory cortex

Taste area

Somotosensory 
association area

Visual 
association 
area

Sensory 
speech 
area Primary auditory cortex

Auditory association area

Motor speech area

IN YOUR POCKET SERIES
The In Your Pocket Series simplifies complex ideas and topics in engaging 
and easy to read guides. Each book contains over 3,000 facts, putting 
huge amounts of knowledge on a wide variety of subjects right at your 
fingertips. Covering history, science and maths, there is something here 
to interest everyone. 

UNIVERSE IN 
YOUR POCKET
An intricate, illuminating, 
informative book, 
Universe In Your Pocket 
contains nuggets and 
novelties for even the 
most committed know-
it-all. A mountain of 
information contained in a 
pocket-size package.

Joel Levy is a writer 
specialising in psychology,
health and science, history 
and the paranormal.

OUTER SPACE IN 
YOUR POCKET
Mike Flynn invites us to 
marvel at the majesty of 
space and the fascination 
it has always held for 
humanity. Outer Space 
In Your Pocket reveals 
everything from the origins 
of our Universe to the 
power behind star birth 
and the ingenuity of the 
space shuttle.

Mike Flynn is a science 
and mathematics expert
who works as a freelance 
writer for the British
Science Museum. 

WEATHER IN 
YOUR POCKET
The weather is an amazing, 
powerful, uncontrollable, 
fascinating force of nature 
and this little book sets out 
to explain its wonders in 
over 3,000 essential facts. 
Weather In Your Pocket 
is a must-have guide to 
the rain, the snow, the 
sunshine and everything in 
between.

Michael Bright has 
worked on a wide range 
of science and natural 
history programs, both in 
radio and television.

WORLD IN YOUR 
POCKET
Featuring geography, 
people, politics, economy, 
customs, cultures, and 
communication, World In 
Your Pocket is a must-
have pocket reference for 
geographers, pedants, 
trivia buffs and anyone 
curious about the world 
around them.

Daniel Smith is a 
respected travel writer 
and researcher, and a 
long-term contributor to 
the Statesman’s Yearbook.

BRAIN IN YOUR 
POCKET
The human brain is the 
most complex structure 
in the known universe. 
It contains more nerve 
connections than there are 
stars in the galaxy. Brain 
In Your Pocket is a mind-
bending journey through 
all this complexity.

Christopher M. Strange 
is a science writer living 
in Toronto. He has a PhD 
from London University 
and has taught psychology 
at college level.

ANCIENT WORLD 
IN YOUR POCKET
The ancient civilizations of 
the world have left their 
marks, from the Great 
Wall of China to Euclidean 
geometry. Organized 
around 12 great ancient 
civilizations, each 
chapter focuses on key 
social and technological 
developments.

Paul Bahn is a renowned 
expert and author on all
aspects of archaeology. 

PLANET EARTH IN 
YOUR POCKET
From river to sea, 
mountain to valley, frog 
to forget-me-not, this 
pocket reference reveals 
the most fascinating 
facts about life on earth. 
Whether you are a fossil 
hunter, an animal lover or 
a birdwatcher, this book 
will amaze and delight. 

Michael Bright has 
worked on a wide range 
of science and natural 
history programs, both in 
radio and television.

NUMBERS IN 
YOUR POCKET
Numbers In Your Pocket 
aims to help you get a 
grip on equations. It looks 
at the worlds of maths, 
physics, astronomy and 
chemistry and shows you 
ways to play with them 
to solve tough problems 
easily.

Mark Frary is a writer on 
science and tech. He has 
carried out research into 
nuclear physics on the 
electron-positron collider 
at CERN.

ANATOMY IN 
YOUR POCKET
From Ancient Egyptian 
embalmers to the first 
open heart transplant, 
humanity has quite literally 
looked inside itself in 
an attempt to uncover 
the secrets of existence. 
Anatomy In Your Pocket 
is a fascinating journey 
through the human body.

Abigail King is a 
freelanace writer, and 
has written for National 
Geographic Traveller, 
Lonely Planet, the BBC, 
CNN and more.

INFINITY IN YOUR 
POCKET
From counting systems to 
the application of maths 
in multi-dimensional 
theories of cosmology, 
including core physics 
and chemistry facts and 
formulae, Infinity In Your 
Pocket puts the infinite 
world of maths and 
science at your fingertips.

Mike Flynn is a science 
and mathematics expert
who works as a freelance 
writer for the British
Science Museum. 
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Development Economics

In his work on famine, Sen emphasises that poverty and 

hunger are not always the result of shortages of food through a 

failure of production, but can be due to a failure of distribution. 

Social mechanisms, rather than resource scarcity or 

overpopulation, may be the primary obstacle to provisioning.

At the core of Sen’s critique of traditional approaches is the 

mainstream emphasis on individual rationality. He rejects the 

rationality assumption and has shown its weaknesses in several 

significant papers. Strict adherence to the rationality principle 

would make humans ‘rational fools’, and such an approach 

ignores the necessity of what Adam Smith, in his Theory of 

Moral Sentiments (1759), called ‘sympathy’ (empathy in current 

terminology) for a stable social and economic order. At the heart 

of Sen’s work is his call for ethics to be regarded as an integral 

part of economics. 

The Human Development Index

Amartya Sen
Amartya Sen was awarded the Nobel Memorial Prize in 
Economics in 1998 for his research on the development of human 
capabilities and the alleviation of economic hardship that can 
impede human potential: poverty, inequality, unemployment 

and malnutrition. A major aspect of his work has 
been the development of alternative indicators for 
measuring human development.

Sen’s search for an alternative to use of GDP as an 

economic measure led to the development of his 

‘capabilities approach’ and the Human Development 

Index (HDI). Individual and social well-being is not 

simply a matter of consuming goods and services 

and the HDI includes not only GDP, but also 

life expectancy and educational attainment in its 

calculation. Several versions of the HDI have been 

formulated, to account for issues such as gender and racial/ethnic 

disparities and income distribution. The focus on inequality 

follows Sen’s proposition that relative inequalities may impact 

absolute capabilities.

This basic approach has affected Sen’s work in other areas. 

In discussing employment, Sen has proposed that there are 

three important aspects: employment provides income for the 

employed; produces goods and services for society; and earns 

the employed the recognition that they are contributing to 

community by engaging in a worthwhile activity. The first two 

aspects have been commonly recognised, but the third is also 

crucial. This insight is backed up by research on unemployment 

and clinical depression, demonstrating that the issues not only 

apply to income and production.

126 127

Above: The Human Development Index 

(HDI) measures GDP, life expectancy, 

and educational attainment, along with 

other socio-economic factors, to reveal 

the inequalities between the developing 

and the developed world.

High (0.800-1)
Medium (0.500-0.799)
Low (0.300-0.499)Born: 1933, Santiniketan, 

India

Importance: Influential work 

on public choice, human 

development and welfare 

economics

Nobel Prize: 1998

Accumulation of Private Property 

John Locke
In his Two Treatises of Government, British political philosopher 
John Locke outlined two criteria for judgements: reason and 
revelation. In the case of reason, Locke argued, it is clear that all 
people have a right to subsist and a right to what nature provides 

for the preservation of life. In the case of revelation, 
scripture makes it clear that God gave all property to 
Mankind in common.

How then could anyone own property if that 

meant denying it to others? Locke responded that 

while God gave property to all in common, he also 

endowed humans with reason, and to make use of it. 

Therefore, there must be some way of appropriating 

the fruit. Further, while God gave the earth and 

animals in common to all people, every man has 

property in his own person. From this Locke concluded that one’s 

own labour and the work of one’s hands must be one’s own. 

The common property 

of nature becomes one’s own 

when it is mixed with one’s 

own labour. The apples you 

pick are yours, because your 

labour has been applied to 

them and this property means 

the right to deny use or access 

to anyone else. 

Yet there should be limits to the amount of property 

accumulation permitted. One can enjoy as much as one can 

make use of before it spoils, since nothing was made by God for 

man to spoil or destroy. In the case of land, as much of it can 

20 21

be appropriated as property as a man can enclose by his labour, 

as long as there is enough left for everyone else. Therefore, 

acquisitiveness is bounded by the limits of one’s labour and by 

man’s capacity to enjoy the good before it is spoiled. Locke goes 

further and states that the enclosing of land and application 

of labour to it does not lessen the amount left for others, but 

increases it to the extent that land is used for production.  

Locke also indicated that if goods are given away or traded 

for something else before they spoil, then the goods are not 

wasted. If something does not spoil, it can be accumulated to 

any extent (within the limit set by one’s own labour). Locke 

noticed that the invention of money gave people the opportunity 

to enlarge their possessions. Because it did not spoil, gold could 

be accumulated. He thus concludes, in paragraph 50 of Two 

Treatises of Government, as follows: ‘it is plain that the consent 

of men have agreed to a disproportionate and unequal possession 

of the earth – I mean out of the bounds of society and compact; 

for in governments the laws regulate it; they having, by consent, 

found out and agreed in a way how a man may, rightfully and 

without injury, possess more than he himself can make use of by 

receiving gold and silver, which may continue long in a man’s 

possession without decaying for the overplus, and agreeing those 

metals should have a value.’

Pre-Classical to Classical Economics

Left: The labour involved in picking 

apples transforms them from 

common property to the property 

of the worker who picked them.

Born: 1632, Somerset, 

England

Importance: Theories 

on property and capital 

accumulation

Died: 1704, Essex, England

‘The labour that was mine, 
removing them out of that 
common state they were in, 
hath fixed my property in 
them.’ 

 John Locke

SALES POINTS

• Everything you need to know about the 
fascinating, complex world of economics, 
expertly packed into a pocket-full of 
knowledge

• Complex concepts and terminology are 
explained in an accessible way, giving a 
comprehensive insight of different ideas

• Part of the Little Book of Big Ideas series

*Also available in paperback format as 50 Ideas 
in 500 Words: Economics.

DESCRIPTION

Little Book of Big Ideas: Economics gathers a wealth of insight and 
information on economic history, from pre-Classical to modern economics. 
From Marxism to Keynsianism, Microeconomics to Macroeconomics, the 
10 major hsitorical economics movements are covered. 

This comprehensive book covers the world’s most influencial thinkers, such 
as Mill, Marx, Smith or Ricardo, giving an accessible overview into their 
research and its significance. 

ABOUT THE AUTHOR

Mathew Forstater is a British writer and Associate Professor of 
Economics, at the University of Missouri-Kansas City.  

ECONOMICS
Little Book of Big Ideas

By MATHEW FORSTATER

THE LITTLE BOOKS OF BIG IDEASBIG IDEAS

The Little Book of Big Ideas series presents some of the key ideas from the most challenging 
academic fields. Each book is written by an expert in the field whose authority allows them to 
present seemingly impenetrable topics with seamless lucidity. They are essential introductions 
to their respective fields.  

Upcoming titles include: Feminism, Environment, Mathematics, and Law.

RELIGION
Little Book of Big Ideas: Religion 
sheds light on crucial theological 
concepts by discussing 50 
remarkable individuals whose ideas 
about the nature and power of faith 
have reshaped human history.

Jeremy Stangroom is a British
writer and academic with a Ph.D in
Sociology from LSE.

ECONOMICS
Economics provides a beautifully 
concise overview of complex issues 
and the great personalities that 
have shaped the path of economic 
history, giving readers a distinct 
sense of the historical development 
of the field.

Matthew Forstater is Associate 
Professor of Economics at the 
University Missouri-Kansas City.

POLITICS
Providing an in-depth insight into 
10 major movements of politcal 
thinking, Little Book of Big Ideas: 
Politics reveals the thoughts, beliefs 
and actions of 50 of the world’s 
most influential political leaders 
and thinkers, from Plato to Martin 
Luther King Jr.

Anne Perkins is a political writer
and broadcaster, having worked
for the BBC and ITN.

BUSINESS
Little Book of Big Ideas: Business 
acts as a guide to the 10 
major movements in business 
development and investigates 
the ideas of 50 of history’s most 
influential business leaders, from 
the pioneering merchants to 
modern theorists.

John Lipczynski is currently
Academic Leader at London
Metropolitan University.

PSYCHOLOGY
Beginning with psychology’s iconic 
founders, Wundt and James, 
and concluding with features on 
contemporary psychiatrists, Aaron 
Beck and Robin Murray, Psychology 
gives readers a coherent overview 
of the field and a distinct sense of 
its development.

Jeremy Stangroom is a British 
writer and academic with a Ph.D in 

ANATOMY
From human dissection to the 
circulatory system, pioneering 
blood transfusion techniques 
to cellular pathology, Anatomy 
examines fifty of the greatest ideas 
in anatomy and the influential 
figures behind them, in 50 easily 
accessible essays.

Dr Susan Aldridge is an 
experienced medical and science 
journalist and author.

SCIENCE
Science covers the groundbreaking 
ideas of 50 of the scientists who 
have shaped the world as we know 
it. Key theories and discoveries 
presented in a concise and 
compelling way alongside stories 
behind each figure’s brilliance.

Peter Moore is Chairman of the 
Medical Journalists’ Association 
and winner of numerous awards for 

PHILOSOPHY
Philosophy explains the greatest 
ideas of fifty of the world’s greatest 
philosophers. From metaphysics 
to postmodernist theory, this book 
examines the greatest ideas from 
the greatest thinkers humankind 
has ever known. 

Jeremy Stangroom is a British 
writer and academic with a Ph.D in 
Sociology from LSE. 

*This series is also available in paperback format as 50 Ideas in 500 Words.
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A hAIR’S BReADTh 
It’s difficult to stop hair falling from your body. A few strands fall from 
your head each hour, and if an assailant struggles with his victim, 
there could easily be strands lodged underneath a fingernail, or 
bound in with clothing. In the case of the Blundering Train Robbers, 
a single hair was found stuck to a button on one of the suspect’s 
overalls. Although this alone was not enough to convict him, along 
with other evidence it contributed to building a picture of the man.

During a forensic investigation, hair traces may undergo the 
following procedure:

high magnification, comparing color, diameter, and features of the 
medulla (the middle of the hair shaft). By studying the scales that line 
the exterior of each sample strand, experts can see if the hair strands 
are similarly arranged. 

 Although this process allows an expert to judge how similar 
the two strands are, it can’t prove a definite link to an individual 
person. There’s too much variation in hairs from an individual, and 
too much similarity between people. But hair comparison is still very 
valuable. To start with, while it may not prove a link between crime 
scene samples and a suspect, it can sometimes conclude that the 
strands found by evidence collectors did not come from a particular 
individual. This may help police rule out particular people from their 
investigation.

3. Characteristics: Hair analysis may help form a theory about 
the suspect’s racial background—because hair characteristics often 
vary with race—or may reveal where on the body the hair came 
from (armpit hair is oval in cross-section, beard hair is triangular, 
head hair is round, and eyelashes taper rapidly to a point). Looking 
at the hair root can indicate whether it had been pulled out during 
a violent struggle or fell out naturally. An examination of the hair 
shaft can indicate whether it was cut. If there is no root, careful 
microscopic examination of the cut ends may show what sort of 
implement had been used. Viewing it with different lights and with 
spectrophotometry may show if it has been dyed or bleached, which 
can give a clue about the owner. 

4. Drugs: A strand of hair can be used as a form of biological 
diary. If someone takes an illicit drug, for example, a small amount 
of that drug lodges in the millimeter of hair that forms in an average 
day. Analyzing sections of cut hair using mass spectrometry will 
give an indication of patterns of drug use, as well as revealing clues 
about diet and exposure to industrial or environmental chemicals.

5. Other traces: Hair can also carry other evidence such as 
traces of dust or blood, fine fibers from fabric, or small particles  
of paint.

h A I R S ,  f I B e R S ,  A n D  f l A k e S
 
The more careful a criminal has been, the more observant an investigator has 
to become. At a crime scene, an investigator may go over the area using a 
miniature vacuum cleaner fitted with flat filter discs that are regularly replaced 
and transferred to a sealed, labeled plastic bag. Investigators may choose to lift 
hairs, fibers, and flakes from a small area by grabbing them on the back of a 
strip of sticky tape, or by removing the object the sample is lying on and taking 
it back to the controlled conditions of a laboratory, where experts can scrape 
or wash it. 

1. Retrieval: Strands of hair at a crime scene are picked up with 
forceps and placed in clip-top bottles. In cases of rape, medical 
staff use a clean comb to recover any foreign hairs from the victim’s 
pelvic region and also take samples of the victim’s own hair to act 
as controls. Investigators may want to pluck up to 50 hairs from each 
body region of interest from any suspect so that they have a good 
range of hair for comparison. On occasion, evidence collectors may 
collect hair from a hairbrush found in a suspect’s room.

2. Comparison: Back at the lab, a criminalist uses a comparison 
microscope to analyze strands of hair taken from the crime scene 
and strands from a suspect. The expert places one strand on the 
microscope stage and another strand on an adjacent stage. Through 
the microscope’s single viewfinder, both strands can be viewed at 

Above: A hair from a 

suspect and one found 

on a victim are viewed 

under a comparison 

microscope. The image 

at the bottom shows no 

match, while the top 

image shows a positive 

match.

Above: Cupimisse 

condet, quam 

virmissena, tudem tam 

mante actorum opublin

Outer Layer

Middle Layer
Inner Layer

TH
E 

EV
ID

EN
C

E 
A

N
D

 E
X

C
H

A
N

G
E

SALES POINTS

• 50 of the world’s greatest murder cases 
outlined plus day in the life features on 
forensic professionals

• Detailed introduction to the science of 
forensics and its different specialisms

•  Diagrams illustrate different forensic 
techniques

• Comprehensive forensic glossary

DESCRIPTION

From simple gunshot wounds to acts of terrorism, discover why forensic 
scientists are the last line of defense against those who seek to get away 
with murder. 

How did a single piece of twisted metal from the rubble of the 1995 
Oklahoma City bombing lead investigators to capture and convict 
Timothy McVeigh? What crucial bit of evidence allowed detectives to 
uncover the horrific deaths of more than 30 women at the hands of one 
man? Jumped, Fell, or Pushed? gives the answers to these questions, and 
the techniques behind the solutions, through 50 real-life murder casefiles.

ABOUT THE AUTHOR

Dr Steven A. Koehler MPh, PhD, is head of the Forensic Epidemiological 
Department at the Allegheny County Coroner’s Office in Pennsylvania and 
teaches epidemiology at the University of Pittsburgh. 

Pete Moore is a medical journalist and Honorary fellow of Trinity College, 
Bristol. He is the author of The Forensics Handbook and also of E=MC2. 
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JUMPED, FELL, OR 
PUSHED?
How to Solve 50 Real-Life Crimes With  
the Secrets of Forensic Science

By DR STEVEN A. KOEHLER
With Pete Moore

The investigation of an individual’s death has come a long way from 
the days when the bodies were rapidly removed from the crime scene 
and detectives simply conducted a cursory examination of the area 
using a flashlight. 

During the 1970s, the general public’s exposure to the field of forensic science 
was the television show Quincy M.E. While the show solved crimes, it was a little soft 
on the methods of analysis that were used. Recently, shows such as CSI, Cold Case, 
Crossing Jordan, and Forensic Files have exposed millions of viewers to the stranger-
than-fiction world of forensic death investigation, the roles of criminalists, and how 
analyzed evidence can be used to convict the guilty or free the innocent.

In addition, programs on Court TV have brought the public directly into the 
courtroom of actual high-profile cases to witness how forensic evidence is presented 
and challenged. Current and future criminals are also watching and learning from 
these programs. Therefore, those responsible for the identification, processing, and 
solving of crimes must always remain one step ahead.

 
The Role of The CoRoneR

Coroners and medical examiners have a number of duties: first to determine the 
identity of the deceased and, second, to determine the cause and manner of death. 
Cases investigated include deaths that are violent, sudden, unexpected, suspicious, or 
medically unattended. 

The task of the forensic pathologist is greatly supplemented by the highly technical 
skills of criminalists (or forensic science technicians) and the technology available to 
them at the crime laboratory. These criminalists are trained in identifying, collecting, and 
preserving critical evidence present at a death scene. They are also responsible for the 
analysis and interpretation of this evidence and presenting their conclusion in a court 
of law. Among the forensic scientists who visit a wide range of crime scenes on a daily 
basis are those searching for trace evidence. This might involve scrutinizing the surface of 
a vehicle for paint chips left by a vehicle during collision. Or perhaps a scientist will use 
a miniature suction device to remove suspect fibers from a victim’s clothing. At the same 
time, a ballistics expert may be scouring a scene for spent cartridges, stray bullets, or 
the weapons themselves. Back at the lab, whole teams of forensics technicians analyze 
all manner of substances—from blood to semen to chemical compounds in the hope that 
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Crack the case with

real-life experts
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Introduction by

Cyril H. Wecht, MD, JD

Cyril H. W
echt, M

D, JD

Join forensic investigators as they track down clues and interpret
evidence in their quest to find a killer. Step into the shoes of
homicide detectives, coroners, DNA examiners and others in the
field as they use the latest forensic techniques to . . .

• Secure the crime scene
• Examine fingerprints, bloodstains, and hair and fibre evidence
• Determine the time of death
• Conduct an autopsy
• Identify the weapon
• Match a motive to the crime—and the criminal
• Interrogate suspects
• Prepare a case for trial
• And much more!

Packed with gripping murder cases, fascinating facts and intriguing
full-colour photographs, CRIME SCENE INVESTIGATION gives you an
inside step-by-step look at a homicide investigation.

CRIME SCENE INVESTIGATION

CRIM
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Crack the case with real-life experts

m
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TRUE CRIME SERIES
ABOUT THE SERIES

From establishing the cause of death, to identifying the killer, to attempting to understand the 
motives behind criminal acts. Written and researched by a team of experts, the Crime series 
delves deep into all aspects of forensic analysis, police investigation and criminal psychology.

JUMPED, FELL, OR 
PUSHED? 
A fascinating walk through the forensics lab, 

Jumped, Fell, or Pushed? takes a look at 

the major disciplines within the science and 

introduces the scientists and techniques used 

to analyze crime scene evidence Packed 

with 50 case studies as well as day in the 

life features on forensic professionals, and 

with full-colour photography throughout, 

this is your comprehensive handbook to the 

incredible world of forensic science.

CRIME SCENE INVESTIGATION
From the factors used in identifying the time 

of death, to the motives that drive people to 

kill, Crime Scene Investigation shows exactly 

how the experts sort through the minutiae 

of murder to build an airtight case against a 

killer. Following investigators through every 

stage of the process, chapters cover topics 

such as murder weapons, the psychology of 

crime and the trial procedure.

POSTMORTEM
From establishing identity to the close 

detective work of the internal examination, 

Postmortem details the procedures that 

are initiated the moment the victim of an 

unnatural or medically unattended death is 

found. Including a step-by-step description 

of the procedures followed by a forensic 

pathologist as they examine the body in 

search of clues about the cause of death, 

this gruesome book is the perfect read for 

anyone interested in forensic science.

CRIMINAL PROFILE
Criminal Profile strips away the myths 

toreveal the techniques of one of the 

most fascinating forensic disciplines. From 

the development of criminal profiling 

during the 20th century to geographic 

profiling today, from understanding a 

killer’s modus operandi to incidents when 

police forces become blocked and miss 

essential evidence, The Criminal Mind is 

essential reading for anyone interested in 

criminology.
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Claim the mark’s input as your own 
If the mark gives you information, simply talk as if you knew that already.

Use the “Barnum Effect”
See page 25 for a full explanation of the psychology of the Barnum effect.
It rarely fails to get the mark on your side. 

Deeper research
For long cons, or simply to get his bank details, it’s often necessary to
know more about the mark. The more knowledge about personal details
the con man can demonstrate while in conversation with the mark, the
more likely the mark is to assume that everything is legit. Useful ways to
find out personal details include:

29CHAPTER TWO: THE MARK

STAKING THE MARK

Good groundwork is essential to a successful con. First it’s essential to
gain as much knowledge as possible about the mark, whether practising a
short con on a passerby or a long con on a meticulously researched target.

Instant feedback

The more skillful the con artist, the more he can “read” the mark simply
through observing and talking to him or her. In this sense, a good con
man is like a detective, carefully observing every clue the mark presents.
What type of clothes is he wearing? What sort of car is she driving? Is he
thin or fat, old or young? Does she seem expensively attired or just trying
hard to look wealthy? Making such judgements does have its dangers,
however, because they depend on assumptions and generalisations. To 
get more specific information the con man simply talks to the mark.

Cold reading

Extensive research by psychologists has uncovered the techniques used by
con men and women, such as psychics and mind readers, to get
information from someone without their knowledge. The process is
called cold reading and all con artists use it when necessary. Though most
scammers are not trained in the art of cold reading, they have simply
picked it up as a consequence of their natural abilities. The core tactics of
cold reading include:

Proceed from the vague to the specific 
Start off with general statements and use the mark’s verbal and non-verbal
feedback to figure out which ones are accurate. Then use these to make
more specific guesses.

28 SECTION 1: THE PLAYERS

Gold is the con man’s best friend. Many people have been defrauded out of their life
savings with “lost” gold mine scams. If it sounds too good to be true, it usually is.
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Many victims of cons and frauds don’t report them either because they don’t know where
to file a complaint, they are afraid of possible retribution or they fear looking foolish.

Regulatory bodies such as the Securities and Exchange Commission
police the financial world, while offices of fair trade and Better Business
bureaux regulate businesses and competition and also oversee the rights 
of the consumer.

Faith in law enforcement
To the untutored eye the various agencies and bureaux seem to boast
considerable manpower and large budgets, but the truth is that for the
ordinary mark the law is ill-equipped to help. Fraud experts complain
that fraud squads are too under-resourced, under-staffed and ill-
experienced to cope with the complexities of modern con games. 

There is also often a widespread attitude among both the public
and police forces that con games are essentially “victimless crimes” low on
the list of crime-fighting priorities. Often the same justification beloved
of the con artist will be reeled out: “Cons and scams aren’t real crimes –
no one gets hurt and nothing gets physically stolen”. 

Combine these problems with the natural obstacles to investigating
and successfully prosecuting con artists – lack of evidence (partly because
the mark was originally colluding with the con artist), confusion over the
legal aspects, difficulty in tracing cash and people with assumed
identities, witnesses too embarrassed to speak out – and it starts to
become obvious why the average mark won’t get much joy from a
complaint, and still less from an attempt to get his or her money back.

PRIVATE ENTERPRISE

The manifold failings of official law enforcement mean that often people
and businesses turn to private fraud specialists for help with prevention
and justice. In fact, internal fraud prevention and detection by companies

 

SALES POINTS

• An ‘How To’ guide for immoral and criminal 
activities because knowing your enemy is the 
best way to avoid his traps!

• Contains a comprensive glossary that will help 
you unravel the language of the con artist and 
his world.

• Includes con artists’ Hall of Fame - a cavalcade 
of extraordinary characters who have garnered 
infamy,fortune, and (usually) a sticky end. 

DESCRIPTION

Chances are that at some point in your life you’ve been taken for a ride 
- hustled, grifted, bilked, conned or scammed. You may not be sure how 
it happen again. There is no surer way to protect yourself against the 
wiles and ways of the confidence artist than to learn about them from the 
inside, and that’s what this book con help you achieve. 

You’ll learn all the secrets of a successfull con artist and successfull 
conning, from the psychological attributes that make the con artist tick, to 
the ins and outs of scams ancient and modern. 

ABOUT THE AUTHORS

Joel Levy is a writer on history, the paranormal, and science, and is the 
author of The World’s 50 Greatest Conspiracies, Universe in Your Pocket, 
and Freaky Phenomena.

THE CON ARTIST 
HANDBOOK
The secrets of hustles and scams

By Joel Levy
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or scam perpetrated over the telephone or Internet; fraudulent use of 
the mails – a con or scam that involves the postal service (for example,
because the pitch is made by letter); or a wide variety of financial fraud
categories that cover frauds in the areas of investment and banking.
Scam-related categories of crime include forgery and impersonation 
(for example, of a police officer – see the Bank Examiner Scam, page 68).

THE LAW

For those few marks who do summon up the courage or wherewithal 
to report a swindle or scam, the proper avenue of complaint differs
depending on the exact nature of the scam. In most Western countries
there are several levels of jurisdiction as far as fraud is concerned – local, 
national, international and specialist (for example, financial or Internet). 

Call the cops!

For pretty much anything except a high-value fraud, the mark needs to
approach the local police department. The definition of “high-value”

THE HEAT
Getting caught may be rare for the con artist, but cons 
and scams are still illegal, and very expensive for the
businesses that have to cough up to cover losses. 
This means that, ranged against the con artist, are the
twin forces of public law enforcement and private
enterprise – an army of police, agents, investigators,
private eyes, lawyers and other anti-fraud specialists.

SCAMS AND CONS IN LAW

Terms like “scam” or “con”, although descriptive, have no real legal
definition. According to the penal codes of most countries, the crime
involved when a con artist performs a scam on a person or company is
called fraud, and this comes in many varieties. The two main types of
fraud are:

Actual fraud
This is where the con artist conspires intentionally to cheat the mark –
for instance, by telling him or her that by paying X amount up front they
will get Y in return, when in fact the mark will get nothing.

Constructive fraud
This is where the con artist misleads the mark through words or actions –
for instance, by promising that Preparation X will make the mark more
attractive to women, when in fact Preparation X is sugar-water. Other
crimes that a con artist might get charged with include wire fraud – a con

Scams such as X-ray vision, in which quacks claim to be able to “see” diseases in the
body, are difficult to police as susceptible marks are desperate to believe in them.
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A light spectrograph splits a beam of light into the individual  
wave bands and then measures the intensity of each. So too, a sound 
spectrograph splits a sound recording into different wavelengths and 
records the intensity of each. But with a sound spectrograph there is  
an added dimension – time. To make any sense of the complexities of 
speech, the sound spectrograph needs to record how the intensities of each 
wavelength of sound change over time. The result is a multicolored chart 
that streams out as sound information is played. The horizontal axis of a 
voiceprint represents time, the vertical axis shows the frequency, and the 
degree of darkness within each region of the graph indicates the intensity 
of that frequency.

As is the case in working with handwriting, a forensic expert needs 
an authentic example to compare with a crime-related one. In voice 
analysis, the reference example takes the form of a tape recording of  
the person’s voice as he or she speaks normally. The expert notes any 
differences between this and the crime-related tape, and works out  
if the two samples were made by the same person.

��������������

As well as using the spectrograph, forensic experts who work in voice 
analysis learn to listen intently. We all know how easy it is to recognize the 
voice of people we know when they call us on the telephone. Very often 
the caller doesn’t even need to announce their name before we know who 
they are. Voiceprint experts look to build on this type of unthinking skill.

The sorts of things voice analysts listen to are breath patterns, 
inflections, unusual speech habits, and accents. They compare single 
sounds, as well as series of sounds, for similarities and discrepancies. 

chAPter thirteen: Voice AnALYSiS
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THE DADDY OF VOICE ANALYSIS

In 1882, Alexander Melville Bell 
published a book called Visible 
Speech, in which he showed a 
way of visually representing voice 
patterns. His method was limited 
to assessing the way people use 
punctuation, but he showed that 
even with this small part of the 
spoken word, he could distinguish 
different people. His son, Alexander 
Graham Bell, took the idea further. 
Initially motivated by the desire to 
help deaf people, he ended up using 
his inventions to develop the first 
telephones. Over half a century 
later, in 1941, the Bell Laboratories 

in New Jersey produced a sound spectrograph that could map a voice onto 
paper, and slowly forensic scientists realised that they had a new weapon in 
their armory.

Voiceprinting was first used in criminal investigations in the early 
1960s by New York City police who were investigating bomb threats by 
telephone to major airlines. The technology took over two years to perfect 
and even longer before such evidence was admissible in court. Today  
when voiceprinting is used as evidence, certain precautions are observed to 
make sure it is given in context and properly understood by juries.

AG Bell (1847–1922), the forerunner of 
voiceprinting techniques.
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Experts can match a soil stain on a carpet with samples taken from a 
suspect’s garden, linking that person to the scene. Or, a soil sample from 
the victim’s driveway could show that a suspect’s car had been there if 
experts find similar soil on his car. Soil also contains seeds and pollen, 
giving clues about the time of year that the clod of earth was lifted from 
the ground and so narrow down the dates when a suspect was present.

4. It is the job of the investigation team to ensure that items of evidence 
taken from the scene of a crime are not contaminated or tampered with 
in any way. For this reason, pieces of evidence need to be kept in special 
collection bags that reveal if anyone has ever tried to open them to tamper 
with the evidence. Each collection bag is accompanied by a “chain of 
custody” document, listing which personnel handled the item at what 
time, and for what purpose. Without complete documentation of this 
type, an item of evidence will be regarded as useless in court. 

Snap happy

Photography plays a crucial role throughout the search phase. Forensic 
photographers shoot wide-angle photos of the whole scene to record 
general layout, and take closeups to record exactly where individual items 
were discovered, the angle at which they lay, and any features of interest. 
They will take both black and white and various types of color print film, 
and may use both digital and and print cameras. They may also light the 
scene with special flashes or other types of artificial lighting to ensure they 
capture as much detail as possible.

Video footage can also be useful in capturing some of the 
atmosphere of the location, and may help juries to get a feel of what the 
place was like at the time of the crime. Court cases may occur months or 
years later, by which time the crime scene could have changed completely. 

Photographs should be taken as soon as possible before anything is moved, handled, or 
initiated into the scene. Photographs allow a permanent visual record of the crime scene 
and items of evidence collected there.

22 23Section 1: the ProceSS
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SECURING A CRIME SCENE

Securing the physical scene is an important part of the first responder’s 

role. As much as possible he or she should keep an eye on any exits and 

entrances, and note people and vehicles that have been coming and going, 

along with a record of the times. This information will be invaluable to the 

investigating team. The first responder now needs to secure the scene to 

avoid the deliberate or unintentional interference with physical items. 

1. If the scene is out of doors, the first responder may lay a cloth or 

waterproof sheet carefully over evidence if it looks liable to damage.

2. Press and non-involved law-enforcement folk are kept out, because 

the more people who enter the area, the greater the likelihood of 

contaminating the scene and destroying evidence. Also, if media 

reports contain too much detail of the incident, they could jeopardize 

any future trial. It may be that the crime scene is so open to view that 

police need to erect barriers such as tents to block off sight lines. 

3. There is probably a fairly well-defined primary site, but there may 

also be secondary sites. The first responder must identify a route in 

and out of these zones to avoid the crime sites, and as other support 

personnel arrive, show them where to walk. This minimizes the chance 

of ruining evidence. Records are kept of everyone who arrives at, or 

leaves, the site.

4. Any unusual smells or strange sounds are noted. If the crime scene is 

in a room, it may be that someone recently there had a powerful body 

odor or was wearing a particular fragrance. The smell could easily 

have vanished by the time the rest of the team arrive, so the first 

responder may be the only one who has a chance of picking it up.

5. The first responder makes sure that the area is enclosed, ensuring 

all entrances and exits are covered. Colleagues start to take some 

of the load now, but these new arrivals can also contaminate the 

area. Visitors to the site must wear protective overalls to avoid 

cross-contamination.

Police secure the scene of a fatal shooting to prevent vital evidence being lost or damaged. 
Investigating officers also mark areas of special interest to the case, either with cones, 
chalk, or other markers.

SALES POINTS

• Forensic science has inspired thousands of 
detective novels and is a common thread in 
hundreds of cop shows on TV.

• Contains a comprensive glossary that will help 
you unravel the language of forensic science.

• Includes 19 cases studies such as The 
Columbine High School shooting, OJ Simpson 
Trial and Ian Huntley Trial 

DESCRIPTION

Put on your lab coat and step inside the laboratories of the world’s 
leading forensic scientists. The Forensics Handbook is your first-day 
primer, the most up-to-date log of investigative techniques available. 
Discover how the crime scene is examines and waht constitues evidence 
for a forensic team. Learn how to lift, compare, identify and preserve 
latent prints. Calculate how to examine blood splatter patterns to 
determine the position of a victim and an assailant, as well as many other 
fascinating tenchiques. 

ABOUT THE AUTHOR

Peter Moore, Ph.D, is a medical journalist and honorary fellow of UK’s 
Trinity College. He has won numerous awards for his journalism, including 
the MJA-UK Tony Thistlethwaite Award for his book Blood and Justice.

THE FORENSICS 
HANDBOOK
The secrets of crime scene investigation 

By Peter Moore

The Forensics Handbook contains everything 
you need to become a true crime detective.
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Step inside the laboratories of the world’s leading forensic 
scientists with this essential guide to the most up-to-date 
forensic techniques. See how forensics was used to establish 
evidence in over 15 real-life crime case studies, including the 
assassination of John F. Kennedy and the Columbine High 
School shooting, as well as high-profile court cases such  
as the trial of O.J. Simpson.

Covering a host of forensic techniques, including

	Blood spatter analysis

	Soil analysis

	Toxicology

	Fingerprinting

	Serology

	Teethmark analysis

	Examining bullet residues

	Voice analysis
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Artificial gravity and weightlessness
It was Sir Isaac Newton who worked out exactly how gravity
works with his Universal Law of Gravitation. His mathematical
formula showed that the strength of gravity depends on
three things – the mass of the two objects and the square of
the distance between them. What his equation shows is that
someone twice as heavy as you would experience twice as
much gravity as you. It also means that the strength of gravity
between two spheres one meter apart is nine times stronger
than if they were three meters apart (since three squared is
nine). Put together, this tells us that the gravity felt on different
planets varies depending on their mass and size. The mass of
the Earth is 6 quadrillion kilograms – around 86 times the
mass of the Moon (70 thousand trillion kilograms). However,
the Moon’s radius is around 3.6 times smaller than that of the
Earth. This means that a person standing on the surface of the
Moon experiences gravity which is 86 divided by 3.6

ABOVE Astronauts experiencing weightlessness in the Nasa KC-135.

The discovery is important because methane is one of the
compounds thought to be important in the creation of life.
Life as we know it is unlikely on the planet as the atmosphere
is a sweltering 3092º Farenheit (1,700º C).

The man in the Moon
Finding life on the Earth’s moon seems incredibly unlikely as
it has virtually no atmosphere, extremes of temperature,
and shows very obvious evidence (those craters) that it has
been bombarded with high-speed objects from outer space.
But it might be that we’d be more likely to find life on the
moons of Jupiter. Jupiter has dozens of moons, including
four large ones discovered by the Italian astronomer Galileo.
Modern-day astrobiologists think that of these, the moon
Europa offers the best chance for hosting life. On first glance,
it doesn’t look appealing – it has a thick, icy surface. 
Yet astronomers believe that there may be oceans containing
water beneath the ice and life may thrive here just as it does
under Antarctica’s ice.

Possible alien lifeforms
Life on Earth is based on the chemicals carbon, hydrogen,
oxygen, and nitrogen. Added to that, biochemical processes
require the presence of water. But what if there are alien
lifeforms that work on a different chemistry?

Floaters: The astronomer Carl Sagan came up with the idea that there
might be floating aliens in the atmospheres of planets like Jupiter. They
might resemble vast jellyfish but be ammonia- rather than water-based.

Silicon-based lifeforms: If you look at the periodic table of chemical
elements (see page 80), you’ll notice that underneath the symbol C (for
carbon) is the symbol Si (for silicon). Elements in the same columns have
similar chemical properties so some scientists have wondered whether life
based on silicon might be possible, Silicon is one of the main ingredients
in rock and sand, so imagine living rocks. . .
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Mercury

Venus

Mars

Jupiter

Neptune
Uranus

Saturn

Earth 
(and Moon)
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How to remember the order of the planets
You never know when learning the order of the planets might come
in handy. Most people use a mnemonic – a sentence whose words
start with the same letters as the things you are trying to remember.
Until 2006, you could have used My Very Excellent Mother Just Sent
Us Nine Pizzas (Mercury, Venus, Earth, Mars, Jupiter, Saturn, Uranus,
Neptune, and Pluto).  That was until the governing body of the
world’s astronomers, the International Astronomical Union, decided
that Pluto was really just a dwarf planet. And two other heavenly
bodies – Ceres and Eris – were promoted to the same status. A
National Geographic competition was held to find a new mnemonic
and 10-year-old Maryn Smith from Montana, came up with: My
Very Exciting Magic Carpet Just Sailed Under Nine Palace Elephants.

Cool things about planets

Mercury: Mercury is about two fifths the diameter of Earth and whips
around the Sun once every 88 Earth days. Unlike the Earth, which rotates on
its own axis once every 24 hours, Mercury takes 59 Earth days to spin. Being
so close to the Sun, Mercury has the greatest variation in temperature on its
surface between day and night. Just before dawn, the temperature is a chilly
–292º F (–180º C). By the afternoon, the temperature has soared to 806º F
(430º C), hot enough to melt tin.

Venus: If you thought Mercury was hot, just take a look at Venus. Despite
being further from the Sun, the temperature on the surface reaches more
than 496º F (480º C). The reason is the thick clouds of carbon dioxide that
cloak the planet and drive the temperature up, just like a greenhouse. The
atmosphere also contains clouds of sulfuric acid, although when it rains, the
acid evaporates by the time it reaches the surface of the planet.

Mars: Mars has around half the radius and a tenth the mass of the Earth.
Most of the planet’s atmosphere is made up of carbon dioxide (95 per
cent). Mars is known as the red planet, thanks to the red and pink dust and
rocks that cover its surface. A Martian volcano, Olympus Mons, is the largest
known in the Solar System. It is 16 miles (27 km) high from base 
to summit, making it three times higher than Everest, and is 340 miles 
(550 km) across.

Ceres: The dwarf planet Ceres, named after the Greek goddess of 
the harvest, was discovered at the beginning of the 19th century.
Astronomers had long expected there to be a planet between Mars and
Jupiter, largely because of a discredited physical law that seemed to dictate
the distance of the planets according to a regular mathematical series.
However, it proved to be just the first of more than a hundred thousand
objects between the two neighboring planets, now called the asteroid belt.
Ceres, the largest of these objects, was reclassified as a dwarf planet in 2006.

Jupiter: This is the largest of the planets in our solar system. In fact, it is
more than twice as massive as all the other planets put together. Planets like
Jupiter are known as gas giants (to distinguish them from the rocky,

RIGHT Montage of planetary
images taken by spacecraft
managed by the Jet
Propulsion Laboratory in
Pasadena, CA.  The
Mercury image was taken
by Mariner 10, Venus by
Magellan, Earth and Moon
by Galileo, Mars by Mars
Global Surveyor, Jupiter by
Cassini, and Saturn, Uranus
and Neptune by Voyager.

                  

SALES POINTS

• Tackles the craziest questions in science, from 
‘will robots one day take over the world?’ to ‘is 
time travel really possible?’

• Information is presented in a comprehensive 
but accessible way, making this the perfect 
guide for any budding scientist

• Companion title to Freaky Phenomena

DESCRIPTION

Freaky Science is the ultimate compendium of fantastic facts from the 
world of science. More than just a collection of facts, figures and lists, 
the book contains weird and wonderful information about the nature of 
time, the vastness of space, extraordinary experiments, the strangeness 
of the quantum world and the genius of relativity theory, plus much more. 
All 1001 facts are surprising, informative, strange and sometimes rather 
disturbing. 

ABOUT THE AUTHOR

Mark Fray is an award-winning UK-based technology and science writer. 
His titled include Codebreaker: The History of Secret Communication, 
Freaky Science, Numbers in Your Pocket and Better Living Through 
Science.  

FREAKYSCIENCE
MARK FRARY

M A R K  F R A R Y

1 0 0 1  A M A Z I N G  A N D  B I Z A R R E  

F A C T S  A B O U T  O U R  W O R L D

FREAKY  
SCIENCE 

F rom lasers to quasars, planets to chemicals, explosives to 
magnets, Freaky Science features 1001 amazing and bizarre 

facts, strange stories and cool experiments, exploring the whats, 
whys and hows of incredible events and experiments from the 
scientific world.

• How is one cat both alive and dead at the same time?
•	 	Can lasers be used to shoot down asteroids heading  

straight for Earth?
• Is time travel really possible?
• Could one physics experiment destroy the entire planet?
• Will robots one day take over the world?

Mark Frary is the author of Better Living Through Science, The 
Little Book of Codes and Ciphers and co-author of Codebreaker: 
the Secret History of Communication. He is an astronomer and 
physicist whose work appears regularly in The Times, amongst 
other publications.

FREAKY SCIENCE
1001 Amazing and Bizarre Facts About Our World

By MARK FRAY

THE FREAKY SERIES
ABOUT THE SERIES

From crazy science to wacky planets, uncanny phenomena to unsolved mysteries, the Freaky 
Series brings together the most curious, fascinating and downright bizarre facts and figures. The 
ultimate compendium of fantastic facts for curious minds of ages 10 and up. 

ABOUT THE AUTHORS

Mark Frary is the author of 
Better Living Through Science, 
The Little Book of Codes 
and Ciphers and co-author 
of Codebreaker: the Secret 
History of Communication. He 
is an astronomer and physicist 
whose work appears regularly 
in The Times, amongst other 
publications.

Joel Levy is a writer 
specializing in history, science 
and the paranormal. He is the 
author of more than a dozen 
books, including Universe In 
Your Pocket, The Little Book of 
Secret Societies and The Little 
Book of Conspiracies.

FREAKY SCIENCE
More than just a book of figures and 
lists, Freaky Science contains weird and 
wonderful information about the nature 
of time, the dark vastness of space, 
extraordinary experiments, the strangeness 
of the quantum world and the genius of 
relativity theory plus much, much more from 
the strange world of science. How is one 
cat both alive and dead at the same time? 
Can lasers be used to shoot down asteroids 
heading straight for Earth? Is time travel 
really possible?

FREAKY FUTURE 
Freaky Future is your very own pocket 
time machine, springing you headfirst into 
the not-so-distant future. This complete 
compendium of futuristic forethought 
boldly strides into the realms of tomorrow, 
unleashing the facts about fighting robots, 
digging up the dirt on terra-forming other 
worlds, and  marveling at the magnificence 
of the gadgets to come. What will it be like 
living on the moon? When will we speak to 
aliens? 

FREAKY PHENOMENA
The Universe is full of phenomena that 
defy logical explanation, from distant stars 
and UFOs to the mechanisms of our own 
bodies; back to lost civilizations and forward 
again to contemporary theories of magic 
and psychic powers. Freaky Phenomena is 
the ultimatecompendium of the peculiar, 
the inexplicable and the bizarre from this 
world, the next world and any other worlds.
Is it really possible to levitate furniture? 
Does lightning ever strike more than once?
Do yetis really exist?

SPECIFICATIONS

Trim page : 190 x 122 mm (4.75 
x 7.5 in)

Format/Binding style: Hardback 
with jacket

Extent: 128 pages 
Word count: 20,000 words
Illustrations: 4 -colour 

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 14 Clerkenwell Green, London, EC1R 0DP.  Telephone: 0207253 3044. Company No 417 4562. All rights reserved. 
No material from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. 
All information is provisional and subject to change.
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Illustrations: 2 colour, photography throughout
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TranslaTor's noTe by Drew smiTh

LA MÈRE BRAZIER DIED IN 1977, two years after starting this book. 
She was acknowledged among many, but most notably by the gastronome 
Prince Curnonsky, as the greatest cuisinier in the world—in a way, perhaps, 
of all time. She was the first woman to be awarded three Michelin stars for 
her restaurant at 12, rue Royale, Lyon. And she was the first chef to be given 
six stars, in 1933, when her weekend annex 20 kilometers (12 miles) west 
at col de la Luère, Pollionnay, was also awarded three stars (although at the 
time, it was nothing but a simple wooden chalet without gas or electricity).

As her fame grew, it was not just the whole of Lyon who came to eat 
with la Mère, but two presidents of France—Charles de Gaulle and Valéry 
Giscard d’Estaing were both enthusiasts and advocates. De Gaulle refused 
to leave and wanted to stay the night, as did film stars like Marlene Dietrich. 
She turned down offers from the Aga Khan to move to Switzerland, and 
a potential salary of $150,000 a year to move to the Waldorf Astoria in 
New York in 1953. A generation of chefs, including Paul Bocuse and Alain 
Pacaud, learned in her kitchens. It is not going too far to say that her cuisine 
was the start of modern French gastronomy. The strict regime she applied 
still informs three-star gastronomy today.

The recipes here are the work of a number of people, principally Roger 
Garnier, husband of Odette, Eugénie’s niece, who was raised as one of her 
own. Garnier worked for twenty years as chef at col de la Luère. The other 
recollections were transcribed by Roger Moreau, who taped them from la 
Mère as she sat on her sofa. They come firsthand to us, as transcriptions of 
instructions from la Mère herself. It is easy to hear her voice as if she were 
standing behind you in the kitchen as you prepare a dish.

Garnier and Odette also accompanied la Mère every February on annual 
note-gathering field trips to France’s other great gastronomic restaurants 
of the time—Point at Vienne, Pic at Valence, Chez Latry at Montélimar, 
l’Oustau de Thuiller at Les Baux de Provence, la Bonne Auberge at Antibes, 
and so on . . . re-creating the family pilgrimage south, where she had first 
learned to cook as a teenage servant.

Always modest, fastidious, moody—perhaps feared for her tempers, 
which were regular occurrences—and yet revered and loved in the kitchen 
and by her customers, stories about la Mère are the stuff of legends. When 
an otherwise upstanding local dignitary begged for discretion having arrived 

TranslaTor’s noTe 
drew sMiTh

(Opposite) March 1975: La Mère and Paul Bocuse 
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StarterS and FirSt CourSeS

Butter

1 shAllot

1 GlAss MuscAdet 

or other drY 

white wine

1 leMon

12 MArennes-

olÉron oYsters

Beurre MAniÉ  

(PAGe 254)

2 eGG Yolks

2 sPoons heAVY 

creAM

12 MushrooMs

BreAd cruMBs

GruYère cheese

marennes gratinées
à la favorite
GrAtin of oYsters

When opening the oysters, be careful to keep all the juices. 
Oysters from the Marennes-Oléron, raised under very strict 
controls, are always of  a very high quality, but any variety of  
oyster will be okay for this recipe.

In a small pan, warm in butter 1 finely chopped shallot. Add the 
dry white wine, a little butter, the juice of the lemon, and the 
liquor from the oysters. Poach the oysters in this liquid for 7 or  
8 minutes.

Take out the oysters. Bind the cooking liquid with the beurre 
manié. Add the egg yolks and heavy cream.

Separately, finely chop the mushrooms and sweat in butter. Fill 
the oyster shells. Top with an oyster for each shell. Pour the sauce 
over. Sprinkle over some bread crumbs and grated Gruyère. Put 
in the top of a very hot oven for a few minutes.

   Muscadet, sancerre

(Opposite) Mère Brazier at work in her Lyon restaurant’s kitchen

SALES POINTS

•	A classic culinary masterpiece containing 
over 300 recipes from ‘the mother of French 
gastronomy’

•	 Features a foreword and preface by 
celebrated chefs Paul Bocuse and Bernard 
Pacaud

•	Beautifully designed with historic photographs 
and illustrations

DESCRIPTION

During its heyday, La Mere Brazier was the most famous restaurant in 
France.	Its	proprietor	and	chef,	Eugenie	Brazier,	was	the	first	French	chef	
awarded six Michelin Stars. 

A masterclass on how to cook, this book reveals over 300 of Brazier’s 
recipes that stunned all of France – from her Bresse chicken in mourning 
(with	truffles)	to	her	lobster	Aurora	–	as	well	as	simple	traditional	recipes	
that anyone can easily follow at home. 

ABOUT THE AUTHOR AND THE TRANSLATOR

Eugenie Brazier	(1895-1977)	was	the	mother	of	modern	French	Cooking.	
She opened her restaurant in 1921 and went on to earn six Michelin stars. 

Drew Smith is the author of Oyster: A Gastronomic History with Recipes. 
He is a former editor of the UK Good Food Guide, a Guardian columnist, 
and	has	three	times	won	the	Glenfiddich	prize	for	his	food	writing.

   

EUGÉNIE BRAZIER
Foreword by Paul Bocuse  Translation by Drew Smith

T
H

E M
O

T
H

ER
 O

F M
O

D
ER

N
 FR

EN
C

H
 C

O
O

K
IN

G

THE MOTHER OF  
MODERN FRENCH COOKING

Over 300 classic recipes

THE MOTHER OF  
MODERN FRENCH COOKINGT
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‘Mère Brazier remains one of the pillars of global gastronomy. 
This exceptional woman taught all of us about flavours and 

gave us a taste for hard work, and work well done. There would 
have been no success for any of us without her.’  

paul bocuse

‘Three hundred recipes from the small  
restaurant that opened in 1921 and came to embody  

the heart and soul of Lyonnais cooking.’
the new york times

eugénie brazier (1895–1977) was the 
mother of modern French cooking.  
She opened her restaurant in 1921 and 
went on to earn six Michelin stars. 

paul bocuse holds three Michelin stars 
and is renowned as one of the world’s 
preeminent chefs.

drew smith is a writer and award-
winning restaurant critic, and former 
editor of the Good Food Guide and  
Taste magazine.

During its heyday, La Mère Brazier was 
the most famous restaurant in France –  
a magical gastronomic experience that  
drew the likes of Marlene Dietrich and 
French presidents. Its proprietor and chef, 
Eugénie Brazier, was the first French chef 
awarded six Michelin stars. She became, 
and still is today, the inspiration for 
modern French cooking.

First published in 1977, La Mère Brazier  
is a culinary masterpiece. Part memoir  
and part recipe collection, it includes 
classic regional French recipes from Lyon, 
the hotbed of the French culinary scene.

This book is a masterclass on how to cook, 
containing over 300 recipes – from Bresse 
Chicken in Mourning and Lobster Aurora 
to simple classics such as Artichokes 
with Foie Gras. La Mère Brazier fills an 
important gap in culinary history, and is a 
must-have for anyone interested in classic 
recipes and French regional cuisine.

‘[Brazier’s] life and creations are a passport to a land  
of lavish delights, bubbling broths and the most  

hedonistic victuals. It’s a fine place to be.’
the daily beast

‘Care has been taken to retain the historical accuracy of the 
recipes while making them accessible to modern home cooks. 

And the story of Brazier’s rise from farm-hand to fêted, 
decorated chef is told with charm and simplicity.’

saveur magazine

LA MERE BRAZIER 
The Mother of Modern French Cooking

By EUGENIE BRAZIER
Foreword by Paul Bocuse 
Translated by Drew Smith
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tripes à La Mode de Caen
TRIPE CAEn

In the old days, the cooking of  tripe was entrusted to a local 
boulanger. That time has gone now. This recipe is only served in 
certain restaurants, where it is a specialty.

Buy the tripe raw. Leave to soak and clean in cold water for half a 
day or the night before preparing it. 

Blanch in plenty of salted water for 15 minutes. Wash again in 
fresh water, drain. Divide the tripe into pieces of about 2 inches. 

Preferably, you need a stone triperie, which has a small lid and 
can be hermetically sealed. If not, then a big saucepan with a lid. 
Put in the bottom all the vegetables and condiments, then the 
tripe, and in the middle the trotters and the pork rind.

Season with salt and pepper, put in the tomato puree. Cover  
the tripe with half cider and half water and add the Calvados. 
Close the marmite or triperie, after adding a flour-and-water 
paste. Start to cook over the flame and then in a gentle oven  
for 10 hours.

This dish needs to be served very hot, in very hot bowls.

  White sancerre, Pouilly-fumé

9 LB BEEf TRIPE

2 onIons sTUCk 

WITh 4 CLovEs 

EACh

8 CARRoTs

BoUQUET GARnI

6 LEEks

2 vEAL TRoTTERs

4 PoRk RInds (BELLY)

2½ TABLEsPoons 

sALT

2 TEAsPoons PEPPER

ToMATo PUREE

CIdER

1 GLAss CALvAdos

fLoUR

gras-douBLe à La Lyonnaise
TRIPE LYonnAIsE

Boil cooked tripe—which you can get from the butcher—refresh 
in cold water, and dry it well with linen cloth. Dice the tripe into 
small batons.

Dice equally the onions, and fry everything in a large pan. Cover 
and leave to cook for about 15 minutes.

Sprinkle with chopped parsley. Serve straightaway, on hot plates.

  White Mâcon

1 LB CookEd TRIPE

3 LARGE onIons

PARsLEY

pieds-paquets MarseiLLais
TRIPE And TRoTTERs MARsEILLE

Make a stuffing with the bacon, parsley, and a clove of garlic.

Cut the tripe into squares and make up into little parcels filled 
with the stuffing and fixed with a stick.

In an earthenware marmite, warm through in oil the chopped 
onion, carrot, and leek. Add a clove of garlic.

Blanch the trotter, put in the bottom of the marmite, and lay 
the tripe parcels on top. Cover with the white wine. Add a few 
quartered tomatoes. Salt and pepper, and seal hermetically. Bake 
in the oven for as long as possible, at least 90 minutes.

Before serving, degrease the cooking liquid. Arrange the trotters 
and the tripe parcels on a plate and sieve the sauce over them.

  Rosé de Provence

LEAn BACon

PARsLEY

2 CLovEs GARLIC

shEEP’s TRIPE

oIL

1 CARRoT

1 onIon

1 LEEk

shEEP’s TRoTTER

dRY WhITE WInE

ToMAToEs

sALT

PEPPER
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SPECIFICATIONS

Trim page: 250x174mm /6.85 x 9.85in
Format/Binding style: Hardback
Extent: 896-928  pages
Word count: c. 350,000
Illustrations: Two-colour with illustrations 

throughout

SALES POINTS

• Italy’s original cookery bible, which has sold 
over 1 million copies.

• Charming line drawings throughout from an 
Italian Illustrator to be announced

• Nearly 1,800 original recipes covering every 
region of Italy from alici to zabaglione 

• Recipes are ordered in the style of an Italian 
family meal. starting with antipasti, through 
pasta, rice and gnocchi, meat and fish main 
courses, and desserts

Recipe sections include:

• Antipasti and Intermezzi (80 recipes)
• Condiments and Sauces (92 recipes)
• First Courses: Soups (80 soups)
• First Courses: Pasta, Rice, Polenta and  

Gnocchi (259 recipes)
• Calzone, Pizzas, and Savoury Pies (29 recipes)
• Fried Dishes (44 recipes)
• Eggs (56 recipes)
• Seafood (177 recipes)
• Meat (391 recipes)
• Salads, Fruit and Vegetables (331 recipes)

• Desserts (248 recipes)

DESCRIPTION

“Perhaps the most influential Italian cookbook of its time”  
– Gillian Riley, The Oxford Companion to Italian Food

“I was awakened by the sensations from another time and other places. I 
saw, I smelled, I tasted dishes that, until recently, had been commonplace 

in my life”  
– Marcella Hazan on first reading The Talisman,  

as described in her memoir, Amarcord

“What The Joy of Cooking is to Americans, The Talisman of Happiness is 
to Italians” 

– Emiko Davies, author of Acquacotta

The Talisman of Happiness is not a book, but a legend. It is the definitive 
Italian cookery bible, first published in Italy in 1929 and never before 
published in its entirety outside of its country of origin. 

The result is Il Talismano della felicità (The Talisman of Happiness), the first 
compendium of Italian home cookery. Traditionally given as a wedding 
present, it is considered an essential addition to the kitchen of every 
newlywed, as a talisman for a long-lasting marriage.

First published as a special edition for the readers of Preziosa magazine, 
it was made into a book in 1929 and has never been out of print in Italy 
since, selling more than 1,000,000 copies. The recipes cover every style 
of Italian cuisine, from much-loved favourites to lesser-known specialties. 
Every region of Italy is covered, every classic dish from the definitive 
spaghetti Bolognese to osso buco. It includes no less than 17 variations 
on minestrone. And many lesser known delights like artichoke soufflé or a 
simple spaghetti with herbs.

THE TALISMAN OF 
HAPPINESS

By ADA BONI

FORTHCOMIN
G
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D R E W  S M I T H

The all-you-need cookbook for making glorious soup at home.

Acclaimed food writer Drew Smith reveals the secrets that will transform the way you cook 
with easy-to-follow recipes that evolve seamlessly from simple broths to superlative soups. 
First, master six essential and restorative base broths – two vegetable versions plus chicken, 

beef, fish and seaweed. Then, create over sixty varied and inspiring new recipes as well as 
international classics, from Borscht to Vichyssoise.

All are inexpensive, healthy, delicious and heart-warming. 

Drew Smith is the author of Oyster: A Gastronomic History with Recipes and translator of La 
Mère Brazier. The former editor of The Good Food Guide, he has been a restaurant writer for the 

Guardian and won the Glenfiddich award three times. 
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SALES POINTS

• Uncover the secrets of the world’s favourite 
soups from delicious, inexpensive everyday 
suppers to stand-out restaurant signatures 

• Over 70 recipes show how to make nutritious 
broths from scratch and evolve them into 
healthy, inexpensive and waste-free soups 

• From ramen to bouillabase, this book covers a 
world of flavours that will transform how  
you cook

*Alternative cover design available:

DESCRIPTION

From buying basic ingredients and making simple broths to crafting 
superlative, show-stopping soups, Soupology demonstrates how soups 
can transform your cooking and your health. Former editor of The Good 
Food Guide, Drew Smith, will show you how to build different variations of 
soups from six basic broths, ensuring you make the most of your leftovers 
and expand your kitchen repertoire. From the value of bone broth in your 
cooking to getting five to seven vegetables a day, this is a strategy that 
is both delicious and nutritionally optimal. Easy to follow, with beautiful 
colour photographs, Soupology is a masterclass in how to prepare soups 
that are tasty, nutritious and waste-free.

ABOUT THE AUTHOR

Drew Smith is the author of Oyster: A Gastronomic History with Recipes 
(Abrams, 2015) and translator of La Mère Brazier (Rizzoli, 2014). He is a 
former editor of the UK Good Food Guide, a Guardian columnist, and has 
won the Glenfiddich prize three times. He lives in London.

SOUPOLOGY
70 Soups from 6 Simple Broths

By DREW SMITH
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YASAI NO MISO ZUKE
Simple miso pickles

SERVES 4

2 carrots, or 1 small 
aubergine, or 2 pickling 
cucumbers, or  
1 daikon radish

225–340 g red miso or 
�avoured  
red miso (see page 80)

salt

Wash the vegetables; use them whole, or cut them 
to �t your container if necessary. For carrots: parboil 
for 1–2 minutes in lightly salted water, or until they are 
just changing colour, then drain and allow to cool. For 
aubergine or cucumbers: sprinkle with salt and set in 
a bowl; cover with a lid and a light weight and set aside 
for 24 hours, then rinse and pat dry with kitchen paper. 
For daikon radish: whole daikons need to be salted and 
set under a weight for 3–4 days; you can also halve the 
daikon and cut it into 7 cm chunks to speed up the 
process. Make sure the vegetables to be pickled are 
quite dry by patting with kitchen paper.

Prepare a lidded, sterilized non-metal container – 
earthenware, wood, glass, enamelware, even plastic 
– that will comfortably hold the vegetables and the 
miso. Spread a layer of miso over the bottom, and 
pack the vegetables in neatly. Cover the vegetables 
completely with more miso, ensuring that all sides of 
each vegetable are covered. Fit on the lid and wrap the 
whole container in cling�lm and put in the fridge. The 
pickles should be left for at least 1 month before using. 
Kept in the fridge, they will last for half a year or more.

To serve, remove a small amount of pickled vegetable. 
Scrape off any excess miso and put it back in the 
pickling container. Wash the vegetables under cold 
running water, cut widthways or diagonally into 
thin slices and mound in individual pickle dishes to 
accompany rice.

SERORI NO MISO ZUKE
Celery pickled in miso

In the countryside, instead of cooking, vegetables may be served lightly pickled, making 
them fresh-tasting and crisp. Vegetables like celery will need only a day before they are 
ready to eat.

SERVES 4

2 stalks celery
60 g red miso
1 tablespoon mirin, sake  

or sugar 

Rinse and strip away any stringy parts from the celery 
and cut it into 3 cm pieces. Dry thoroughly with kitchen 
paper. Combine the miso with the mirin, sake or sugar. 
Mix the celery into the miso so that all surfaces are well 
coated. Put into a lidded non-metal bowl, cover and 
leave for a day. Keeps 2 days.

Right: Miso pickled 
cucumber garnished with 
sesame seeds makes a 
delicious light snack. 

SALES POINTS

• An introduction to and exploration of the 
holistic kitchen philosophy of mindfulness  
in cooking

• Written by Lesley Chan Downer, a world-
renowned expert on Japanese culture and its 
relationship to food, whose Asian heritage and 
many years living in Japan have informed a 
deep appreciation of the artistry of Japanese 
cooking and the cultural rituals that surround it 

• Includes over 150 Japanese-inspired 
vegetarian recipes with an emphasis on 
respecting nature and tradition, reducing 
waste and using leftovers.

• Recipes arranged by season to allow the cook 
to pick the freshest ingredients, with special 
sections on topics from mastering simple 
cutting techniques to making your own dashi 
and the perfect bowl of rice

 
*Alternative title: 

DESCRIPTION

Forty years ago, Lesley Chan Downer walked the same legendary road 
as 17th-century Japanese haiku master Basho, picking up recipes from 
the country villages and Buddhist monasteries where she stayed, and 
formulating an approach to life and food that marries harmony and 
economy with ancient traditions. 

Japanese Vegetarian contains over 150 healthy, delicious and beautifully 
simple recipes that typify the Japanese philosophy of wasting less, 
respecting the earth and being mindful in both our cooking and eating. 
Incorporating the mix of Asian influences in Lesley’s own life, this is a 
visually stunning and thoughtful collection of exquisite vegetarian dishes 
presented through the seasons. The culmination of the author’s many years 
of experience of Japanese food and its place in the culture, this book brings 
the art of respecting the freshest ingredients with simple, careful preparation 
to a new audience. 

ABOUT THE AUTHOR

Lesley Chan Downer is an author, journalist, historian, and well-known 
expert on Japan. She has given lectures at Japan Societies across the 
US and UK, the British Museum, Asia House, and many more. Lesley has 
written a number of books on Japanese culture, including Geisha: The 
Secret History of a Vanishing World, as well as the bestselling historical 
novel series, The Shogun Quartet. Her cookery titles include A Taste of 
Japan, which accompanied a BBC 2 series that she presented and wrote.

Step inside Lesley Chan Downer’s mindful kitchen where a 
healthy and happy mind, body and spirit are always on the menu. 
She incorporates a Zen mindfulness to the preparation and 
presentation of food; respect for nature and living things; and a 
reconnection to heritage and traditions. 

The Mindful Kitchen contains more than 150 vegetarian and vegan 
recipes that typify this philosophy – to respect the earth and to 
eat and cook mindfully. Lesley Downer takes inspiration from the 
lifestyle and the peaceful respect that informs Japanese life and 
the result is a stunning range of delicious vegetarian recipes that is 
both interesting to and accessible for a Western audience.

Lesley Chan Downer is a well-known author and expert on Japan, 
having lived there for over 15 years studying Zen meditation and 
learning. She is the author of many books on Japanese culture, 
including the bestselling Geisha: The Secret History of a Vanishing 
World, which has been translated into over 11 languages, and On 
the Narrow Road to the Deep North. 

Her cookery titles include Japanese Vegetarian Cookery, Step-by-
Step Japanese Cooking, and A Taste of Japan, which accompanied 
a six-part BBC2 series on Japanese cooking. She now lives in 
London with her husband, American professor Arthur I. Miller. See  
www.lesleydowner.com for more information.
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A year of vegetarian recipes from  
a mindful Japanese kitchen 

MISO, RICE & 
PICKLES

LESLEY CHAN DOWNER
MISO, RICE & PICKLES 
A year of vegetarian recipes from a mindful Japanese 
kitchen  

By LESLEY CHAN DOWNER
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s e t  t H e  l e a v e n

Measure out 40 g starter (which has been at room temperature for 6–24 hours since  
the last feeding), 30 g water, 15 g strong white bread flour and 15 g fine wholegrain rye 

flour. Mix well, cover the bowl and let the leaven mature for 2–4 hours.  
put the starter back in the refrigerator.

M i x  F l O u r ,  W a t e r  a n d  l e a v e n  ( a u t O l Y s i s )

pour 400–450 g water into the bowl with the leaven. dissolve the leaven in the water  
with your fingers. add the specified amount of flour. use your hands to make sure 

everything is well mixed together. gather the dough by scraping down the excess from  
the edges with a spatula. cover the bowl and let it sit for an hour (set the timer).  

then follow the basic bread recipe from step 3 (see page 50).

r e c i p e s

9 6

SALES POINTS

• Sourdough, a great tasting and healthy bread, 
is the star of a recent revival in traditional 
baking techniques

• Contains 15 recipes with clear step-by-
step instructions and beautiful 4-colour 
photography throughout

• Includes ‘cook’s notes’ and a trouble-shooting 
section to help you avoid ‘soggy bottoms’, 
over-baking and other common problems

• Praised by Adrian Chiles in the Guardian: “I 
have finally mastered the dark art of sourdough 
baking. Here’s how. Sourdough…nails the 
process, good and proper.”

DESCRIPTION

Sourdough is a traditional style of bread that is both healthy and delicious, 
making it a favourite of artisan bakers. Sourdough takes patience, 
forethought and love to produce, and its rise in popularity is indicative of a 
greater shift towards a more mindful, considered way of living.  

Suitable for those with no prior experience of sourdough as well as those 
keen to expand their baking repertoire, this elegant book also contains 
15 recipes with clear step-by-step instructions and beautiful 4-colour 
photography throughout

ABOUT THE AUTHORS

Casper Andre Lugg and Martin Ivar Hveem Fjeld are two young home 
bakers, from Fredrikstad, Norway, committed to using time-honoured 
techniques coupled with ancient grains and flour. Casper works as a full 
time writer and Martin runs a small sourdough bakery in Oslo, Norway. 
They can be followed at @illebrod

SOURDOUGH

By CASPER ANDRE LUGG &  
MARTIN IVAR HVEEM FJELD

CONTACT: sales@elwinstreet.com
© Elwin Street Productions, 10 Elwin Street, London, E27BU.  Telephone: 02070336706. Company No 417 4562. All rights reserved. No material 
from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All information 
is provisional and subject to change.

S W E E T  B A K E S

7 2

P E A R  A N D  S A L T E D  
C A R A M E L  C H A L L A H

M A K E S  2
P R E P :  30 minutes
R I S I N G :  2 hours

B A K I N G :  35–45 minutes

450 g (1 lb/3 cups) strong
white flour

3 eggs
1 teaspoon salt

60 g (2 oz/1/3 cup) soft light
brown sugar

7 g (2 teaspoons) fast-action
dried yeast

1 fresh rosemary sprig,
finely chopped

4 tablespoons readymade
salted-caramel sauce
80 g (23/4 oz) butter
2 pears, finely chopped
50 g (13/4 oz/1/4 cup)
sliced almonds
1 egg, beaten
1 tablespoon milk
Pearl sugar and almonds;
for dusting

Put the flour, eggs, salt, sugar, yeast, rosemary and salted caramel sauce  
in a bowl or a food processor, making sure to keep the salt and yeast separate.  

Mix for 2 minutes and then add the butter. Mix again for 1 minute and then  
add the pear and almonds. Mix for another 2 minutes.

Place the dough in a large oiled bowl, cover it with plastic wrap and leave  
to rise for 1 hour.

Once doubled in size, knock the air out of the dough and cut it into 3 pieces.  
Roll each piece out into ropes and then plait (see figures 1 to 4). Place the plaited  

loaf on a lined baking tray and leave to rise for another hour.

Mix the egg and milk together in a small bowl and brush onto the bread.  
Sprinkle on some pearl sugar and almonds.

Preheat the oven to 180°/350°F. Bake the challah for about 35–45 minutes  
or until golden and sounds hollow when tapped on the base. Leave to cool and then 

slice and enjoy. The challah is best eaten on the day but will keep for 3 days if covered.

C U P C A K E S  &  C O O K I E S

M I N I  D A R K  C H O C O L A T E 
A N D  O R A N G E  J E L L Y  C A K E S

M A K E S  1 2
P R E P :  10 minutes

B A K I N G :  10 minutes
A S S E M B L Y :  10 minutes

For the sponge layer
60 g (2 oz/1/4 cup) butter

60 g (2 oz) caster
(superfine) sugar

1 egg
60 g (21/4 oz) plain

(all-purpose) flour

1/2 teaspoon baking powder
1 tablespoon milk
For the jelly layer
85 g (3 oz/1/4 cup) fine-cut
marmalade
For the chocolate layer
125 g (41/2 oz) dark chocolate

2 4

F O R  T H E  S P O N G E  L A Y E R

Preheat the oven to 180°C/350°F. Cream the butter and sugar together in  
a mixing bowl until pale. Add the egg and mix well. Sift the flour and baking powder 
into the bowl and fold in. Add the milk to loosen the batter a little and then spoon a 
tablespoon of batter into each hole of a cupcake mould and spread it out into a thin 
layer – it needs to be about 1 cm (1/2 inch) deep. Bake for about 10 minutes, remove 

from the moulds and leave to cool. If they rise a little in the oven, slice them into  
two to make them thinner.

T O  M A K E  T H E  J E L L Y  L A Y E R

Put the marmalade in a small saucepan and heat up gently until it has melted.  
Spoon a little marmalade onto each sponge in a neat circle shape and then  

set aside to set.

Alternatively, spoon circles of marmalade onto a piece of baking paper and  
place it in the fridge to set. Use a palette knife to remove the jelly circles and slide  

them onto each sponge layer.

F O R  T H E  C H O C O L A T E  L A Y E R

Melt the chocolate in a glass bowl set over a pan of boiling water  
(making sure the water doesn’t touch the base of the bowl). Dip the top of each  

jelly-covered cake in the melted chocolate so that the surface is covered. Use a fork to 
make a pattern in the top of the chocolate, then set aside to harden.  

These cakes will keep in an airtight container for 3–5 days.

SALES POINTS

•  Over 50 recipes from popular baking blogger, 
author and photographer Aimee Twigger

• Aimee has over 175,000 followers, 25% of 
whom hail from North America.

• Delicious, easy to make and beautiful, Aimee’s 
sweet treats have all been thoroughly tried and 
tested for success every time

• Every recipe is beautifully photographed by 
the author with expert presentation inspiration

• Step-by-step photography for a selection of 
the more challenging techniques to ensure 
perfect results

DESCRIPTION

Written and photographed by an enthusiastic and expert baker, Home 
Bakery is the perfect guide to creating and presenting elegant bakes and 
treats. Each recipe also includes the author’s own stunning photographs 
and has been tested for perfect results every time.

Home Bakery is packed with Innovative and exciting recipes such as 
Pear and Salted Caramel Challah, Persimmon Cinnamon Cake and 
Candy-striped Meringues, offering interesting and unusual ingredient 
combinations as well as presentation ideas.

ABOUT THE AUTHOR

Aimee Twigger, @twiggstudios on Instagram, is a baker, photographer, 
stylist, crafter and blogging sensation with 175k followers. Aimee started 
her popular food blog, Twigg Studios, in 2011 and won the prestigious 
Pink Lady food photography award in 2019.

HOME BAKERY
50 Recipes for Delicious Cakes, Cookies and Pastries  

By AIMEE TWIGGER 

5  0   R  E  C  I  P  E  S   F  O  R   D  E  L  I  C  I  O  U  S   C  A  K  E  S  ,  C  O  O  K  I  E  S   &   P  A  S  T  R  I  E  S
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Bursting with delicious recipes, Home Bakery is the key to expanding your baking repertoire 

and impressing your guests. Exciting and innovative ideas range from Beetroot Cheddar 
Fougasse to Candy-Striped Meringues; Cherry Almond Blondies to a three-layer Raspberry 
Ripple Cake. Whether it’s savoury snacks, perfect pastries or stunning showstopper cakes, 

these tempting treats will inspire even the most novice of bakers,  
with easy-to-follow steps and helpful presentation tips.  

 
All recipes are written and photographed by Aimee Twigger (twiggstudios.com),  

an expert baker and award-winning photographer.
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SALES POINTS

• Two new major scientific studies published  
in 2023 have linked the Mediterranean diet 
with improved health outcomes. 

• Over 200 healthy, simple and stylish recipes, 
organised by the seasons so you can make use 
of the freshest, best-value produce available

• Hero ingredients for each season with 
accompanying recipes and lots of quick ideas 
to put together delicious plates of antipasti, 
fruit and simple herb oils and chilli sauces 

• Beautiful photography and recipes hand-
picked from the region’s best home cooks

• Sample menus to help you plan dinners, from a 
family celebration to a quick midweek veggie 
meal for two or a summer night antipasti buffet 

DESCRIPTION

‘I’m absolutely persuaded that if there’s one thing in addition to physical 
exercise that will prolong physical and cognitive vigor in older adults, it’s  
the Mediterranean Diet.’ 
Dr. Richard Besdine, American Federation for Aging Research

In 2023, the Mediterranean Diet was voted the healthiest diet in the world by 
US News & World Reports. In The Mediterranean Year, we journey through 
the European Mediterranean, from Italy and Spain through to Greece and 
beyond, showing how harnessing the freshest, best-value ingredients each 
season and preparing them with love has created a diet that is as healthy as 
it is delicious. The book has 200 recipes, including featured guest recipes 
from some of the region’s best home cooks and chefs. Along with this is 
information on how to shop, cook and eat the authentic Mediterranean way, 
with gorgeous photography highlighting the joy of a Mediterranean lifestyle.

ABOUT THE AUTHOR 
Heather Thomas is a food writer and editor and the author of many 
bestselling health and cookery books, including several focusing on 
Mediterranean food, such as The Greek Vegetarian Cookbook (Phaidon), 
Essential French Cookery (Hamlyn) and Essential Italian Cookery (Hamlyn). 
She loves to shares accessible and nutritious recipes drawing on her own 
experience living and cooking in Greece and the Mediterranean. 

THE MEDITERRANEAN 
YEAR
Healthy, Seasonal Recipes from the South of Italy  
and Beyond

by HEATHER THOMAS
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SALES POINTS

• Vegetarians don’t necessarily eat healthily or 
know how to make use of the best plant-based 
foods available. Focuses on seasonally fresh 
food for vegetarians and vegans

• Over 200 healthy, simple and stylish recipes, 
organised by the seasons so you can make use 
of the freshest, best-value produce available

• Fun menus to help you plan dinners, from a 
family celebration to a quick midweek meal for 
two or a dinner to delight meat-eating friends! 

• 4 colour photography throughout 

DESCRIPTION

‘I sincerely believe The Vegetarian Year will become 
the must-have go-to book for enlightened foodies.’                                                                  
Len Torine, Executive Director, American Vegetarian Society 

Vegetarian diets have seen a sharp rise in recent years, however, being 
vegetarian does not necessarily mean wise choices or healthy, inexpensive 
meals. In The Vegetarian Year, author and vegetarian food expert 
Jane Hughes explores the best of plant-based foods through over 200 
nutritionally balanced, great-tasting and budget-conscious dishes. 

This journey through the year shows how harnessing the freshest, best-
value veggies and fruit each season can create a diet that is as healthy 
as it is delicious. The book also includes many Vegan recipes, clearly 
signposted, plus gluten-free options and recipes to tempt even die-hard 
meat-eaters, allowing you to create memorable meals to share with all 
your family and friends.

ABOUT THE AUTHOR                                                                                          
Jane Hughes is the editor of Vegan Life magazine, former editor of the 
Vegetarian Society’s magazine, The Vegetarian, and the author of many 
vegetarian cookery books. Jane is also a tutor for the Vegetarian Society’s 
Cordon Vert cookery school and a member of The Guild of Food Writers. 

THE VEGETARIAN 
YEAR 
Healthy, Seasonal Plant-based Recipes for  
Sharing 

By  JANE HUGHES
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SALES POINTS

• Healthy and delicious bento-inspired, plant-
based lunches

• Essential tips for plant-based eating, including 
how to stock a vegan bento pantry for daily 
use

• Recipes can be endlessly mixed and match to 
ensure inexhaustible variety  in lunches

• Healthy and nutritionally sound recipes 
created by recipe developer Sanaë Lemoine

DESCRIPTION

The tradition of the bento box opens a whole new world for the vegan 
lunchbox. Inspired by delicious East Asian culinary traditions and based 
on modern nutrition-based cooking, Vegan Bento is a guide to building a 
healthy, balanced, plant-based meal that is fun to put together and looks 
and tastes fantastic. 

From your base rice, to fermented kimchi garnishes, and street-food 
inspired gyozas, vegan lunchboxes have never been more exciting! Learn 
about the fundamental principles of batch cooking and the re-vamping 
your leftovers, as you create your very own personalised Vegan Bento 
boxes. Mix and match sides, street food bites, mains and bases for an 
inexhaustible world of flavour in your lunchbox. Whether you’re seeking 
to begin a meat-free diet or simply want to inject a little life into your 
lunch, Vegan Bento will guarantee you a delicious meal that nourishes 
your body and soul.

ABOUT THE AUTHOR

Sanaë Lemoine is a food editor at Martha Stewart Books. She has worked 
as a recipe tester, developer, and writer, and her work has been published 
in The Guardian and Diner Journal. She was raised in a Japanese–French 
household, and is based in New York. 

VEGAN BENTO
Quick and Easy Recipes for a 
Delicious Plant-based Lunch Box

By SANAË LEMOINE
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SALES POINTS

• Quick-and-easy recipes from simple rice to 
Japanese fried chicken, ginger pork, spicy 
salads and quick pickles.

• Features on how to build the perfect bento, 
with suggested combinations of recipes 
throughout the book.

• Mix and match rice with street-food inspired 
yakitori and tempura, a healthy side, and a 
soup or pickles to give endless combinations 
for tasty and economical lunches.

DESCRIPTION

Inspired by the Japanese tradition of the Bento box, Japan Bento teaches 
you everything you need to make delicious and aesthetically pleasing 
lunch boxes that fuel your body and feed your eyes. Fusing street-food 
simplicity with an appreciation for the nourishment of a single bite, these 
recipes provide endless variation as you mix and match rice, salads, 
tempura and gyoza.

ABOUT THE AUTHORS

Yuki Gomi is a Japanese chef, food writer and cookery teacher who grew 
up in the mountains close to Mount Fuji. The Le Cordon Bleu-trained chef 
cut her culinary teeth in downtown Chicago before returning to Japan 
where she was mentored by a soba-noodle master and created menus for 
some of Tokyo’s best restaurants. Gomi moved to London in 2005 where 
she teaches at the prestigious Leiths School of Food & Wine.

Shu Inagaki trained in the traditional kappo-style restaurants of Kyoto 
and then in modern Japanese kitchens. He moved to London in 2008 
to spearhead the opening of a new authentic Japanese restaurant, 
Shimogamo, and he was head chef at a number of top London Japanese 
restaurants before moving back to Japan in 2017.

JAPAN 
 Authentic  

& Easy Japanese 
Street Food  
to Make at 

 Home

JAPAN+BENTO
 

Inspired by the Japanese tradition of neatly packed bento boxes, this book 
gives you everything you need to cook and build your own bento – perfect 

for on-the-go lunches for the whole family. 

You’ll learn how to mix and match the ‘base’ components with a bento 
‘main’, choosing from vegetable, fish and meat options, plus sides, pickles 
and more. With more than 60 delicious recipes, and simple tips and tricks, 

you’ll progress from beginner to bento master in no time.

JAPAN+BENTO        

YUKI GOMI
SHU INAGAKI

+

JAPAN BENTO
Authentic & Easy Japanese Street Food  
to Make at Home

By Yuki Gomi & Shu Inagaki 
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Caponata originated as a Sicilian salad made from cooked 
aubergine and capers, but the term has come to be used for 
all sorts of warm or chilled salads made with soft-cooked 
Mediterranean-style vegetables. 

1 De-seed the bell peppers and thinly slice. Warm the olive 
oil in a pan, add the peppers and mix well so that they are 
covered in oil. Cover the pan and turn the heat to the lowest 
possible setting. Cook for 20 minutes, stirring occasionally.

2 Slice away and discard the bases of the onions. Put the 
onions into a large bowl of boiling water. Leave for three 
minutes, before scooping out with a slotted spoon. The onions 
should separate easily into individual “leaves.” 

3 Arrange the warm bell peppers and oil on a serving dish, 
with the onion pieces and green olives on top. Season 
generously with salt and pepper. Chop the fresh parsley and 
sprinkle over the warm caponata before serving. 

S E R V E S  4 

8 red bell peppers
2⁄3 cup extra-virgin olive oil
1 cup cocktail onions
1¼ cups green olives
Salt and freshly ground black pepper
Handful fresh parsley

Caponata  

40 DIPS & SNACKS 41DIPS & SNACKS

Caponata Siciliana
1Trim and chop the aubergine into small cubes. Peel and chop 
the onion. Chop the celery �nely, place in a colander and pour 
over a kettle of boiling water to blanch it. Rinse the capers in 
water.

2 Heat half of the oil in a large saucepan and fry the aubergine 
until brown, about �ve minutes. Remove the aubergine from 
the pan and set aside. Pour the remaining oil into the pan 
and gently fry the onion until soft. Stir in the blanched celery, 
chopped tomatoes, pine nuts, olives and capers and fry gently 
until the celery is cooked, about �ve minutes. Season with salt 
and pepper.

3 Mix the aubergine into the sauce, add the sugar and vinegar 
and cook gently for a further 10 minutes. Serve warm or cold 
with crackers or breadsticks. . 

S E R V E S  4 

•   450 g aubergine
•   1 onion
•   1 celery heart
•   15 g capers
•   4 tablespoons olive oil
•   1 x 200 g tin chopped tomatoes
•   25 g pine nuts
•   100 g pitted black olives
•   Salt and freshly ground black pepper
•   2 teaspoons brown sugar
•   2 tablespoons red wine vinegar

SALES POINTS

• Veganism has become mainstream,  
and most chefs and top restaurants are 
creating vegan recipes to meet demand

• Aimed at flexitarians as well as committed 
vegans, making this an accessible guide for 
anyone interested in incorporating more plant-
based options into their diet

• People want to eat vegan but still crave 
uncomplicated, easy classics – like Lazy 
Vegan’s Easy Fudge or Classic Butternut 
Squash Soup

• Promotes a mindful diet that is better for your 
body and the planet

• Written by a long-time expert on vegan and 
vegetarian food 
 

DESCRIPTION

Whether you are a full-time vegan who can’t face another tofu scramble, 
or a flexitarian just looking to get more healthy meals incorporated into 
your weekly routine – this is the bible of quick and easy cooking without  
animal products.

Divided into simple chapters covering Soups & Salads, Snacks & Dips, 
Easy Dinners, Sides & Small Plates, and Sweet Treats, discover 67 delicious 
plant-based meals from all over the world. Perfect for an easy midweek 
meal or for entertaining friends on the weekend, Lazy Vegan is your 
answer to comfort-cooking with a conscience.

ABOUT THE AUTHOR

Jane Hughes is the editor of Vegan Life magazine and The Vegetarian 
magazine. She is the author of The Vegetarian Year, 100 Vegan, The 
Vegetarian Handbook, The Vegetarian Travel Guide and the Collins  
Gem Guide to Vegetarian Food. 

LAZY VEGAN
Fuss-free Plant–based Dishes  
to Share with Family and Friends

By JANE HUGHES

1 SOUP
WATERMELON SOUP

CHUNKY GAZPACHO

BEET CONSOMMÉ 

ONION SOUP

MISO CORIANDER AND SOBA NOODLES

BUTTERNUT AND ROSEMARY SOUP

MUSHROOM AND PAPRIKA SOUP

TOMATO AND LENTIL SOUP WITH RED PESTO

SUPER-QUICK MINESTRONE

54

Asparagus Tagliatelle
Tagliatelle are long �at ribbons of pasta, sometimes coloured 
with spinach or tomato. They are often sold dried in small 
‘nests’ – take care to loosen them when cooking in boiling 
water, so that they cook evenly.

1 Cut the asparagus into short pieces—using just the tips 
is prettiest for this dish, but you can use the stems too, or 
reserve them for another dish. 

2 Prepare a 3-quart pan of boiling salted water, with a steamer 
on top. Cook the pasta in the water, and at the same time, 
steam the asparagus tips. 

3 Both the pasta and the asparagus tips should be ready in 
around �ve minutes. While cooking, chop the herbs.  

4 Drain the pasta and arrange it on four serving plates, topped 
with the asparagus, chopped herbs, lemon oil and a sprinkle 
of sea salt �akes, to taste.

S E R V E S  4 

1 pound asparagus 
14 ounces fresh tagliatelle
Small handful fresh, �at-leaf parsley
Few sprigs fresh dill
Few sprigs fresh chives
3 tablespoons lemon oil
1 tablespoon sea salt �akes

EASY DINNERS

Zucchini and Broccoli Tagliatelle

1 Trim and slice the courgettes into sticks. Trim the broccoli, 
slicing through any thicker stems. De-seed and �nely slice the 
pepper. 

2 Cook the pasta in boiling water until tender. Steam the 
vegetables for 10 minutes, or until tender – you may be able 
to save energy by putting the steamer over the pasta pan. 

3 Finely chop half of the parsley and leave the rest whole. Mix 
the oil, lemon juice and salt and pepper together. To serve, 
toss the pasta with the warm vegetables, chopped parsley and 
dressing. Garnish with the reserved parsley sprigs. 

S E R V E S  4 

2 courgettes
225 g tenderstem broccoli
1 yellow pepper
300 g dried tagliatelle
Handful �at-leaf parsley
2 tablespoons olive oil
Juice ½ lemon
Salt and freshly ground black pepper
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4544

COMFORT 
FOOD

MACARONI CHEESE WITH FENNEL 
GNOCCHI WITH SAGE PESTO 

MUSHROOM AND TOMATO SPAGHETTI BAKE 
COURGETTE AND RICE BAKE 

AUBERGINE AND MOZZARELLA BAKE 
BAKED ACORN SQUASH 

BUTTERNUT SQUASH AND GRUYERE TART 
CAULIFLOWER, LEEK AND HARICOT BEAN BAKE 

SQUASH AND SWEET POTATO LASAGNE 
BAKED SQUASH WITH SPICED COUSCOUS 

ROASTED ONION STUFFED WITH SAFFRON RICE 
BEANS BOURGUIGNON

MUSHROOM AND SAGE SAUSAGES
LEEK AND CHEDDAR SAUSAGES 

HEARTY VEGETARIAN SAUSAGE AND CIDER CASSEROLE 
CREAMY JERUSALEM ARTICHOKES WITH MUSHROOMS 

54 SMALL PLATES & SIDES

Golden Baby Potatoes 

1 Boil the new potatoes in salted water for about 25 minutes, 
until tender. Drain and set aside. Peel and finely slice the onions. 
Strip the thyme leaves from the stalks. Chop the parsley.

2 Melt the butter in a large saucepan and stir in the onions, 
thyme leaves and bay leaves. Cover, turn the heat to minimum 
and cook for up to 20 minutes, until the onions are very soft. 
Then turn up the heat and stir for a few more minutes, 
until golden. 

3 Slice or halve the new potatoes and stir them into the onions 
along with the olive oil. Fry until golden, around 10 minutes. Stir 
the chopped parsley into the dish immediately before serving 
and season with salt and freshly ground black pepper.

SERVES 4 

500 g baby new potatoes
3 onions
Few sprigs fresh thyme
Small handful fresh parsley
25 g salted butter
2 bay leaves
2 tablespoons olive oil
Salt and freshly ground black pepper

5418 DIPS & SNACKS

SERVES 4

115 g Cheddar cheese
115 g salted butter
½ teaspoon salt
140 g plain flour
4 medium eggs

1 Preheat the oven to 220°C.

2 Grate the cheese. Put the butter and salt into a pan with 
250 ml of water. Bring to the boil, then reduce the heat to low 
and add the flour in a single batch. Stir rapidly and continuously 
with a wooden spoon as the mixture comes together. Cook for up 
to three minutes, until the mixture forms a smooth ball. Take the 
pan off the heat and allow it cool for a few minutes. 

3 Beat the eggs. Add them to the warm dough one at a time, 
beating thoroughly to incorporate. Finally, mix in the grated 
cheese. Put small spoonfuls of the mixture onto a baking tray 
lined with baking parchment, leaving room between each 
spoonful for the pastry to puff up. Bake for 10 minutes, turn the 
heat down to 180°C and cook for a further 15 minutes, until the 
pastries are cooked through and golden.

4 Serve warm or cold as canapés, or make a meal by placing 
five or six balls in a shallow bowl with a simple tomato or pasta 
sauce.

Choux pastry, or pâte à choux, is a French favourite – classically, 
it is used to make sweet profiteroles but it can be used in savoury 
dishes too. These buns should be crisp and golden on the outside, 
and light and fluffy within.

Cheese gougères

SALES POINTS

• Introduction by Len Torine, Founder of the 
American Vegetarian Association (AVA)

• Endorsed by Rose Elliot MBE, Britain’s 
foremost vegetarian cookery writer 

• Aimed at flexitarians as well as committed 
vegetarians, making this an accessible guide 
for anyone interested in incorporating more 
plantbased options into their diet.

• Includes quick, easy and accessible vegetable-
based dishes.

DESCRIPTION

Vegetarian diets have seen a sharp rise in recent years, however, 
becoming vegetarian does not necessarily mean wise choices or healthy 
meals. Encourage your family and friends to embrace a vegetarian diet 
and up their intake of greens with these quick and easy vegetable-based 
recipes. Vegetarians and meat-eaters alike will find dishes to inspire and 
comfort, to share with friends or rustle up for a quick midweek meal. With 
their economical, sustainable and seasonal focus, these recipes form the 
basis of a healthy diet that is easy to stick to. 

ABOUT THE AUTHOR

Jane Hughes, former editor of the UK Vegetarian Society’s magazine, 
is now the editor of Vegan Life magazine.. She is the author of The 
Vegetarian Year, 100 Vegan, The Vegetarian Handbook, The Vegetarian 
Travel Guide and the Collins Gem Guide to Vegetarian Food. 

LAZY VEGGIE
Fuss-free Vegetarian Dishes  
to Share with Family and Friends

By JANE HUGHES
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Includes 
more than 85 delicious 
recipes

keto CURE

THE

  

EAT FAT GET SLIM GO KETO

Professor Jürgen Vormann is a nutritional scientist with a doctorate in 
Pharmacology and the Toxicology of Nutrition. The founding Director of 
the Institute for Prevention and Nutrition (IPEV) in Munich, he has authored 
several diet books, is a member of the American Society for Nutrition and 
sits on the advisory board of a number of nutrition organisations. 

Nico Stanitzok is a chef with a dietary background, a well-known food 
blogger and successful author of several cookbooks.

The Keto Cure presents the successful 28-day low-carb,  
high-fat, weight-loss plan that trains your body to burn 
fat not glucose, reducing inflammation and encouraging 
sustained weight loss. It includes a comprehensive 
introduction to the science behind the keto diet with clear 
guidance on the vital fat, carb and protein ratio. With more 
than 85 simple and delicious recipes by chef Nico Stanitzok, 
you won’t go hungry while you change your diet for a 
slimmer, healthier you.

modern books
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SALES POINTS

• The new breakthrough diet to turn your life 
around

• Includes informative text explaining how the 
diet works and how to get the most out of the 
keto diet 

• More than 85 delicious, healthy recipes in a 
comprehensive 28-day plan

• Fully illustrated with recipe photography 
throughout

DESCRIPTION

The Keto Cure presents the successful 28-day low-carb, high-fat, 
wight-loss plan that trains your body to burn fat not glucose, reducing 
inflammation and encouraging sustained weight loss. It includes a 
comprehensive introduction to the science behind the keto diet with clear 
guidance on the vital fat, carb and protein ratio. With more that 85 simple 
and delicious recipes by chef Nico Stanitzok covering everything from 
breakfast and dinner, to snacks and sweet treats. 

ABOUT THE AUTHORS

Professor Jürgen Vormann is a nutritional scientist with a doctorate 
in Pharmacology and Toxicology of Nutrition. The founding Director of 
the Institute for Prevention of Disease and Nutrition (IPEV) in Munich. 
He has authored several nutritional books, is a member of the American 
Society for Nutrition and sits on the advisory board of various nutrition 
organisations.

Nico Stanitzok is a chef with a dietary background, a well-known food 
blogger and succesful author of several cookbooks. 

THE KETO CURE
The Essential 28-Day Low-Carb High-Fat 
Weight-Loss Plan

By PROFESSOR JÜRGEN VORMANN 
Recipes by Nico Stanitzok

166 SWEET TREATS

PEANUT BARS 

200 g (7 oz) dark chocolate (minimum 

70% cocoa content), finely chopped

4 tablespoons peanut butter 

(unsweetened)

1 tablespoon butter

120 g (¾ cup) salted peanuts, 

roughly chopped

birch sugar (xylitol, optional)

Makes 8 bars

Preparation: approx. 15 minutes

Chilling: approx. 4 hours

Per bar: approx. 295 kcal, 9 g protein, 

24 g fat, 10 g carbohydrate

Line a 20 × 16 cm (8 × 6 in) dish with greaseproof paper. 
Melt the chocolate in a little bowl over a bain-marie, stirring 
occasionally. 

Combine the peanut butter with the chocolate, then stir in the 
butter until it has completely melted. Finally, fold in the peanuts 
until well mixed. Add some birch sugar, if desired.

Spoon into the dish, smooth the surface and chill in the fridge for 
at least 4 hours, ideally overnight.

Use the greaseproof paper to lift the solid chocolate block out of 
the dish, transfer to a chopping board and slice into eight bars, 
measuring roughly 8 × 3 cm (3 × 1 in). The bars will keep, chilled 
in an airtight container, for up to 4 weeks.

BETTER WITHOUT SWEETENERS

If sweetened, these bars are so tempting – you can easily polish 
off too many and slip out of ketosis. So it’s best to not add any 
sweeteners, or only make a batch when you are certain you’ll be 
able to resist them.

144 SNACKS

KOHLRABI FRIES WITH 

STRAWBERRY KETCHUP 

FOR THE KOHLRABI FRIES

3 tablespoons coconut oil, melted

1 teaspoon mild ground paprika

1 teaspoon curry powder

1 large kohlrabi, cut into 8-mm  

(3⁄8-in) batons

salt and pepper

FOR THE KETCHUP

50 g (¹⁄³ cup) strawberries, hulled

1 tablespoon tomato purée

1 teaspoon white wine vinegar

1 small red chilli, halved and deseeded

salt and pepper

Serves 2

Preparation: approx. 20 minutes

Cooking: approx. 20 minutes

Per portion: approx. 160 kcal, 2 g protein, 

15 g fat, 5 g carbohydrate

Preheat the oven to 250°C (440°F). Line a baking tray with 
greaseproof paper. Stir together the melted coconut oil, ground 
paprika, curry powder, 1 teaspoon of salt and a pinch of pepper 
in a bowl. Add the kohlrabi batons and mix well until they are 
evenly coated.

Spread the kohlrabi fries over the baking tray, making sure they 
touch each other as little as possible. Slide the tray into the 
centre of the oven and bake for 20 minutes. Turn the fries after 
10 minutes to ensure they brown evenly.

Meanwhile, add the strawberries to a blender with the tomato 
purée, vinegar and chilli. Blend everything well and season to 
taste with salt and pepper.

Remove the kohlrabi fries from the oven and serve with the 
strawberry ketchup.

SUBSTITUTE WITH SQUASH

Try making these fries with a hokkaido squash, or maybe a 
daikon radish, instead of the kohlrabi. Both are prepared in the 
same way. These fries are also a fantastic side dish.

114 DINNER

CHICKEN LEGS IN BACON SAUCE  

WITH SAVOY CABBAGE

FOR THE CHICKEN LEGS 

AND SAUCE

2 chicken legs

4 teaspoons coconut oil

2 rashers bacon, finely chopped

1 onion, finely diced

100 g (3½ oz) mushrooms, quartered

1 teaspoon tomato purée

50 ml (¼ cup) red wine

200 ml (¾ cup) vegetable stock

½ teaspoon dried thyme

50 g (¼ cup) cream

salt and pepper

FOR THE SAVOY CABBAGE

8 teaspoons butter

200 g (7 oz) savoy cabbage, thinly sliced

freshly grated nutmeg

salt

Serves 2

Preparation: approx. 25 minutes

Cooking: approx. 40 minutes

Per portion: approx. 670 kcal, 34 g 

protein, 55 g fat, 5 g carbohydrate

Season the chicken legs with salt and pepper. Add the coconut 
oil to a pan over a medium heat and fry the chicken legs for 
5 minutes until golden brown all over. Transfer them to a 
26 × 20 cm (10 × 8 in) baking dish and preheat the oven to 
200°C (400°F).

Fry the bacon in the hot chicken pan for 3–4 minutes, stirring 
occasionally. Add the onion to the bacon in the pan. Add 
the mushrooms to the pan and continue frying briskly for 
3–5 minutes until they are golden brown.

Stir in the tomato purée followed by the red wine. Add the 
vegetable stock and thyme. Pour the juices over the chicken legs 
in the baking dish. Transfer the dish to the centre of the oven 
and bake the chicken for 20 minutes. Turn the chicken legs and 
continue cooking for 20 minutes.

Heat the butter in a pan and sauté the Savoy cabbage for 
2 minutes, stirring occasionally, until it has acquired a bit of 
colour. Add 3–4 tablespoons of water, season with a generous 
pinch of salt and freshly grated nutmeg, cover and cook over a 
low heat for 15 minutes.

Remove the chicken legs from the oven, wrap in foil and keep 
warm in the switched-off oven.

Transfer the bacon mixture to a pan and pour in the cream. 
Reduce over a high heat for 6–8 minutes until the sauce has 
thickened, then season with a pinch of salt.

Season the Savoy cabbage to taste again with salt, arrange 
on two plates, place the chicken legs on top and serve with 
the sauce.
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SALES POINTS

• The breakthrough keto diet, adapted for a 
high-fibre approach to make you feel energetic 
and awake

• More than 60 delicious low-carb keto recipes, 
all with a ‘keto factor’ that allows you to swap 
recipes around making sure you stay in ketosis

• Each recipe contains a full nutritional 
breakdown and macro details per serving 

• Lots of vegetarian and vegan options

• Beautiful recipe photography throughout 
 
 
*Companion title to THE KETO CURE

DESCRIPTION

Following a healthy ketogenic diet can help with weight loss, energy levels 
and mental vitality, but cutting out carbs can cause a lack of fibre and have 
negative effects on your digestive health. Here, Dr Thomas Kurscheid 
demonstrates how simple it can be to make delicious keto-friendly,  
high-fibre meals.

Keto High-Fibre is split into a first stricter low-carb phase kick, kick starting 
the ketosis, then a gentler phase two that stabilizes it. Both phases offer a 
large selection of recipes including drinks, salads, soups and mains. From 
a delicious breakfast bowl to a creamy chicken curry, Dr Krurscheid’s keto 
diet could not get any healthier or easier. 

ABOUT THE AUTHOR

Dr Thomas Kurscheid is a specialist in nutritional medicine, focusing 
on the prevention of obesity and cardiovascular disease through diet, 
exercise and lifestyle. He studied medicine in London and Cologne, where 
he set up his own research institute in 2012. He believes the High-Fibre 
evolution of the keto diet is the healthiest option for optimal weight loss. 

Eating a healthy ketogenic diet can help with weight loss, as well 

as increasing energy levels and boosting mental vitality. But when 

cutting out carbs, it is easy to worry about digestive health and a 

lack of fibre. Keto High-Fiber is full of keto-friendly, high-fibre meals 

without fruits and carbohydrates. From a delicious breakfast bowl to 

a creamy chicken curry, Dr. Krurscheid’s keto diet could not get any 

healthier or easier. 

 

 

 

 

 

Dr Thomas Kurscheid is a specialist in both nutritional and sports 

medicine, focussing on prevention of obesity and cardiovascular 

disease through diet, exercise and lifestyle changes.  He studied 

medicine in London and Cologne, where he set up his own 

research institute in 2012. He believes the Low-Carb High-Fiber 

evolution of the Keto diet to be the healthiest option for optimal 

weight loss.

•	 The new breakthrough keto diet, adapted for a high-fiber 

approach

•	 More than 70 delicious, low-carb keto recipes 

•	 Each recipe contains a full nutritional breakdown and 

macro details per serving

  
simple nutritious delicious
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74 Running Foot

Asparagus & avocado salad  
with peanuts, chile & cilantro

ServeS 1

Prep: 15  mins 

9 to 10 ounces asparagus 

3 teaspoons peanut oil 

salt and freshly ground black pepper

2 teaspoons lime juice 

½ small red chile pepper

½ bunch of cilantro, stalks  

finely chopped and leaves 

coarsely chopped

½ large avocado

¼ cup chopped roasted and salted 

peanuts

 

Peanuts often star in Thai dishes like this variation. In fact ¾ cup of 
peanuts equals 26 g of protein.  The cilantro and lime freshen the whole 
thing up.

1 Add about 2 inches salted water to a saucepan and bring to a boil. 
Insert a steaming basket so that it does not touch the water. 

2 Peel the lower third of the asparagus and cut away the woody ends. 
Detach the tips and cut the stalks into bite-size pieces. 

3 First put the thicker pieces of asparagus into the steamer basket  
and steam for 1 minute, then add the thinner pieces and steam for  
1 minute. Finally, add the asparagus tips and steam for 3 to 4 minutes 
until the asparagus is just cooked. Plunge into ice water then drain. 

4 Put the asparagus pieces into a bowl. Mix the oil with salt, pepper, 
and 1 teaspoon of the lime juice and pour over the asparagus. Mix in 
the chile and cilantro stems. 

5 Remove the flesh from the avocado using a spoon and dice. Drizzle 
with the remaining lime juice, salt, and freshly ground black pepper and 
fold into the asparagus. Sprinkle the salad with chopped cilantro leaves 
and peanuts.

Per portion:  457 kcal, 11 g protein, 43 g fat, 7 g carbohydrate, 10 g fiber  | Keto factor: 85

GFVE 

RunnIng Foot 103 

Morning bowl with quark cheese,  
raspberries & almonds 

ServeS 1

Prep: 5 mins,

Chia: at least 10 mins (or overnight) 

soaking 

1 tablespoon chia seeds

¹⁄³ cup quark (20% fat)

2 teaspoons lime juice

3 teaspoons wheatgerm oil

pinch of kosher salt

2/3 cup raspberries

2 tablespoons chopped almonds

Wheatgerm oil is a fabulous source of antioxidants. A little goes a long 
way in terms of contribution to your daily intake, mixed with chia and 
fresh berries makes an excellent start to any day.

1 Put the chia seeds into a bowl, pour scant ½ cup of warm water over 
them, stir several times, and let them swell for at least 10 minutes. 
Alternatively, pour the same amount of cold water over them in the 
evening and let them soak, covered, in the refrigerator overnight. 

2 Stir the quark, lime juice, and oil into the chia mixture and add the 
salt as desired. 

3 Spread the raspberries over the quark mixture. 

4 Sprinkle over the almonds.

Per person: 418 kcal, 18 g protein, 33 g fat, 7.5 g carbohydrate, 13 g fiber | Keto factor: 71

GFV 

Includes 
more than 85 delicious 
recipes

keto CURE

THE

  

EAT FAT GET SLIM GO KETO

Professor Jürgen Vormann is a nutritional scientist with a doctorate in 
Pharmacology and the Toxicology of Nutrition. The founding Director of 
the Institute for Prevention and Nutrition (IPEV) in Munich, he has authored 
several diet books, is a member of the American Society for Nutrition and 
sits on the advisory board of a number of nutrition organisations. 

Nico Stanitzok is a chef with a dietary background, a well-known food 
blogger and successful author of several cookbooks.

The Keto Cure presents the successful 28-day low-carb,  
high-fat, weight-loss plan that trains your body to burn 
fat not glucose, reducing inflammation and encouraging 
sustained weight loss. It includes a comprehensive 
introduction to the science behind the keto diet with clear 
guidance on the vital fat, carb and protein ratio. With more 
than 85 simple and delicious recipes by chef Nico Stanitzok, 
you won’t go hungry while you change your diet for a 
slimmer, healthier you.
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More Than 60 High-Fibre Recipes for the 
Essential High-Fat, Low-Carb Diet

By DR THOMAS KURSCHEID
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THE AFTERNOON  
TEA BOOK
Simply Delicious Recipes for Any Occasion

By KAY HALSEY 

Illustrated by ARIELLE GAMBLE

JAMS, SPREADS & PRESERVES

88

TRADITIONAL STRAWBERRY JAM

Our grandmothers and the women before them often made their own jam for family 
and friends. It is a great way to use up a seasonal glut of strawberries or other fruit 
from the garden, or with cheap boxes from the local market. Home-made jam on 
warm buttered toast is one of life’s simple pleasures. 

Makes 6 x 250 g jars

1.5 kg strawberries, hulled and halved
juice of 2 lemons
1.25 kg jam sugar

Place the strawberries and lemon 
juice in a saucepan and simmer very 
gently for 1 hour. 

Add the sugar and turn up the heat 
until the mixture sets (105°C on 
a sugar thermometer). Skim any 
scum off the surface, then set aside 
until a skin starts to form. Pour into 
sterilized jars, seal them and leave to 
cool. Label and date the jars and store  
in a cool place. Can be kept for  
at least six months and store in  
the refrigerator once opened.

VICTORIA SPONGE 

This classic, lightweight sandwich cake is a definite crowd-pleaser. The sponge 
should be firm yet well aerated with a decadent layer of raspberry jam. To make 
this cake even more luxurious spread whipped double cream over the jam before 
sandwiching the two cakes. 

Serves 8 

110 g unsalted butter, softened,  
plus extra for greasing

110 g caster sugar, plus one tablespoon  
for dusting

2 large eggs, beaten
¼ teaspoon vanilla essence
110 g self-raising flour
½ teaspoon baking powder
2 tablespoons milk or water (if needed)
2 tablespoons raspberry jam

Preheat the oven to 180˚C. Grease 
two shallow, 18-cm round cake tins 
and base-line with baking paper.

In a large bowl, beat the butter 
and sugar together until pale and 
so light that the mixture drops 
from the spoon or whisk. Add the 
egg, a spoonful at a time, beating 
thoroughly between each addition.  
If the mixture curdles, add a spoonful 
of the flour and continue beating. 
Beat in the vanilla essence.

Sift together the flour and baking 
powder, and fold into the beaten 
mixture. The batter should be soft 
enough to drop from the spoon.  
If needed, add the milk or water  
to loosen it. 

Divide the mixture evenly between 
the cake tins and bake for 25 to 30 
minutes, until the sponges feel firm 
and springy in the centre. Cool on 
a wire rack and peel off the baking 
paper before sandwiching the two 
halves together with raspberry jam. 
Dust the top with caster sugar.

CAKES, TARTS & PIES
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SALES POINTS

• Contains 50 easy-to-follow recipes to discover 
the fun to be had making irresistible teatime 
treats, from perfect pancakes to the ultimate 
brownie

• Evokes traditional era in a beautifully 
illustrated contemporary package

• Perfect for those inspired by the current 
enthusiasm for home baking

*alternative cover and title available:

DESCRIPTION

Rediscover the lost art of the English tea. From baking perfect scones, to 
making your own traditional strawberry jam and citrus marmalade, A Very 
British Tea is full of creative and satisfying ideas to impress your guests. 
Designed for all levels of experience, it features simple projects and more 
advanced recipes to share and enjoy

ABOUT THE AUTHORS

Kay Halsey is an established food writer and editor. She is the author of 
Food the Definitive Guide, KitchenAid’s The Ultimate Mixer Cookbook; 
and contributed to The Food of Italy and The Food of France, which was 
awarded the ‘best foreign cookery book’ at the World Cookbook Awards 
in France.

Arielle Gamble is a graphic designer, art director and illustrator based in 
Sydney, Australia. 
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Here’s how to host the perfect afternoon tea party 

with over 45 stylish savoury and sweet recipes from 

dainty finger sandwiches and delicious scones to rich 

cakes and brownies; all accompanied by essential tea 

and table etiquette. So prepare your teapots and cake 

stands, keep calm and let’s get baking! 

Recipes include:

At half past three, 

everything stops for tea…

Cucumber Sandwiches
Perfect Scones

Traditional Strawberry Jam
Lemon Drizzle Cake

Victoria Sponge
Irresistible Shortbread

Favourite Chocolate Brownies
Summer Fruit Tart
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You’re about to embark on a journey from trainee cocktail bartender to master 
mixologist, I hope, so you might want to consider making your own �avoured 
syrups. Some words of advice, however, before you start boiling, simmering, 
and cooling: homemade syrup will last around a month whereas the bought 
version will have a shelf life of around one to two years. It needs to be pointed 
out, too, that there is very little di�erence in cost between homemade and 
shop-bought.

Generally speaking, to make a syrup you need equal amounts of sugar and 
water, plus the �avouring, brought to the boil then to a simmer to coax the 
�avour out. Some syrups, and some palates for that matter, are more suited 
to a ratio of 2 to 1 in favour of water; obviously a syrup with less sugar in 
gets a tick in the ‘healthy’ box, but don’t downgrade sweetness too much or 
it will become a detriment to the taste of the syrup. See below for a few recipes 
for some of the easier-to-make syrups.

Sugar Syrup
�is can be bought easily but it’s so quick, easy, and inexpensive to make that 
maybe it should be the �rst homemade ingredient in your kitchen. 

Put the same ratio of cold water to granulated sugar in a heavy-based pan 
and bring to the boil. As soon as it starts to boil, turn down the heat and 
stir well with a wooden spoon; you’ll see that the liquid is gradually 
becoming clear and syrupy as the water absorbs all the sugar. Take o� 
the heat. Leave to cool, then pour into a sterilised bottle and store in the 
fridge. It will keep for a couple of months. 

syrups

SALES POINTS

• Raise your spirits and let the libations flow with 
80 delicious recipes based on garden-fresh 
ingredients, including herbs, florals, berries, 
fruits and spices

• Drinks suitable for all occasions – from simple 
summer barbecues to quiet evenings in

• Includes mixology know-how, essential 
cocktail-making equipment and tips on 
garnishing and presentation to wow your 
guests 

DESCRIPTION

The Virgin Cocktail Garden brings together fresh florals, garden herbs 
and exotic spices, as well as zesty and fruity flavours. Organized by main 
ingredient, the recipes are perfect for hazy summer days, winter warmers 
or any juiced-up occasion. The recipes include superfood ingredients, from 
açai berry and blueberries to matcha and turmeric.

Each creation in The Virgin Cocktail Garden is expertly crafted and 
inspired by some of the most exciting trends in bartending and mixology. 
The book also explains how to make professional-quality mixed drinks in 
your home, listing essential bar kit, fancy glassware, and fantastic finishing 
touches. 

ABOUT THE AUTHOR

Drinks professional David Hurst has spent more than 20 years in the 
drinks and entertainment industry and is founder of Cocktailmaker Ltd. 
He has created hundreds of cocktails, including creating 200 drinks to 

From garden to glass, this tantalising collection of 
botanical recipes will make you rethink your drink.

80 simple recipes – from alcohol-free infusions to 
clean-crafted cocktails  – using fresh, natural ingre-
dients, inspire you to forget the Pimms and enjoy 
healthier alternatives like Fruits of the Forest, Ly-
chee Daiquiri or Victorian Garden. 

Mixing fruits, herbs and spices in new and exciting 
ways, David Hurst shows you how to build, shake, 
strain, pour, stir and muddle your way to cocktail 
perfection. Ideal for big parties, intimate gatherings 
or a quiet drink as the sun goes down.
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DAVID HURST

T H E  V I R G I N  
C O C K T A I L  G A R D E N
REFRESHING MOCKTAILS AND BOTANICAL COCKTAILS  
MADE FROM THE FINEST FRUITS AND HERBAL INFUSIONS

D
AVID

 H
U

RSTDavid Hurst is the founder of Cocktailmaker, a company which 
excels in creating exciting botanical drinks for bespoke events.   
An expert mixologist, David was asked to create more than  
200 non-alcoholic cocktails for the London 2012 Olympics.

THE VIRGIN COCKTAIL 
GARDEN
Refreshing Mocktails and Botanical Cocktails Made 
From the Finest Fruits and Infusions.

By DAVID HURST



64 65

F
O

O
D

, D
R

IN
K

 &
 D

IE
T

F
O

O
D

, D
R

IN
K

 &
 D

IE
TSPECIFICATIONS

Trim page: 240 x 171mm/6.75 x 9.5in
Format/Binding style: PLC or pb/ flaps
Extent: 176 pages
Word count: 30,000
Illustrations: 4 colour, photos/illustrations throughout

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 10 Elwin Street, London E2 7BU.  Telephone: 0207 033 6706. Company No 417 4562. All rights reserved. No material 
from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All information 
is provisional and subject to change.

32 BREAKFASTS

SWEET SCONES

Sweet scones remind me of when we lived in England. On the weekends we 
often bought scones, clotted cream (thick cream reminiscent of a mixture of 
cream and butter�, and �am and ate them for lunch. �ot �articularly healthy, 

but very delicious!

MAKES 6–7 SCONES:

2 cups all-purpose gluten-free �our 
1⁄3 cup sugar
1 teaspoon baking soda
1⁄2 cup butter

3⁄4 cup lactose-free yogurt 
1 egg
Cream and jam, to serve (optional)

Preheat the oven to 400˚F. Mix the �our, sugar, and baking soda together in a 
bowl. Crumble the butter into the �our mixture. Beat the yogurt and egg together 
in a separate bowl and quickly stir into the �our. �is dough should not be �rm 
with yeast baking, so it’s important that you do not mix it too much!

Line a baking sheet with parchment paper and drop spooonfuls of the batter onto 
the sheet. Bake for 12–15 minutes.

Serve with cream and a little jam, if desired.  

TIPS

Mix some �nely chopped lactose-free or 70% baking 
chocolate into the dough.

If you want coarser scones, replace 1⁄2  cup of the �our 
with 1⁄2  cup oat �our. 

68 SOUPS, SALADS & LIGHT LUNCHES

Preheat the oven to 400˚F. Make the pie crust. Crumble the butter into the �our 
and add the water. Knead the dough until �rm. Let the dough rest for 30 minutes. 
Roll or hand press the dough into a 9-inch pie pan. (Gluten-free dough is hard to 
roll, so I prefer to hand press the dough.) Prick the bottom with a fork and cover 
the crust with parchment paper. Put the pie weights into the pan. �is will prevent 
the pastry from shrinking or forming bubbles while it bakes! Pre-cook the crust 
for 10 minutes. Remove the pie weights and parchment paper.

Now make the �lling. Mix the eggs, cream, and cheese together. Chop the ham 
and scallion into small pieces and add them to the egg mixture, together with the 
spinach and broccoli, if using. Pour the �lling into the pie pan and bake the quiche 
on the center rack for approximately 30–40 minutes, until the �lling is �rm.

HAM AND SPINACH QUICHE

�his is the perfect dish for entertaining. �uiches can be made the day 
before and you can customize them, making several kinds with different 

types of meat and/or vegetables.

SERVES 4:

Pie crust:
1⁄2 cup butter
11⁄3 cups all-purpose gluten-free �our 
4 tablespoons water
Ceramic pie weights

TIPS 

Substitute chicken for the ham in the recipe.

If you can tolerate it, serve the quiche with 
fresh greens or a vegetable salad dressed with 

Sour Cream Dressing (see page 163). 

Filling:
4 eggs
11⁄4 cups lactose-free cream
1 cup grated cheese
101⁄2 oz ham
3 scallions, green parts only
3⁄4 cup chopped fresh spinach
11⁄8  cups chopped broccoli �orets, if you  
 can tolerate it
�yme, to garnish
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SALES POINTS

• Contains over 80 delicious recipes designed 
to calm the stomach, but not the taste buds 
– including breakfasts, snacks, simple sauces, 
comforting mains and sweet treats 

• Based on low FODMAP principles but suitable 
for anyone who suffers from symptoms such 
as bloating, indigestion, cramps and irregular 
digestion 

• Recipes are easy to follow and approved by a 
consultant dietician with specially shot, four-
colour photography throughout 

DESCRIPTION

The Calm Belly Cookbook shows that food suitable for sensitive stomachs 
can be varied, comforting and delicious.

Doctors, dieticians and nutritionists now agree the central role our gut 
plays in our wellbeing; at the same time, various digestive disorders such 
as IBS and Crohn’s disease are rapidly increasing with as many as 15-20% 
of the population now likely sufferers, many of them undiagnosed. 

A diet based on low FodMap principles (which aims to eliminate the 
common carbohydrates that trigger a reaction) is a scientifically proven 
method to self diagnosis and to identify those foods that can cause 
inflammation and gut problems. 

ABOUT THE AUTHOR 
Cecilie Hauge Ågotnes had a successful career as a celebrity nail artist in 
Los Angeles and worked for international fashion shows but had to give 
it up as her IBS deteriorated and became too difficult to manage. After 
extensive research, she discovered the Low FODMAP programme. For the 
last 10 years, she has documented her developing understanding of her 
condition and the medical theory of the Low FODMAP and how it relates 
to her kitchen. 
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By CECILIE HAUGE ÅGOTNES 
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SALES POINTS

• An accessible, illustrated introduction to 
two 14-day interval fasting and plant-based 
diet programmes with exercises and over 40 
delicious, health-giving recipes

• Includes specially designed meal plans to 
boost weight loss and optimise health

• Libby Limon is a nutritional therapist with 
more than 25k followers across all social media 
platforms

DESCRIPTION

Plant-Based Intermittent Fasting is the perfect guide to making this 
metabolism-boosting diet both delicious and achievable, conbining the 
proven health benefits of both intermittent fasting and a plant-based diet.

Helping to overcome the challenges of balancing intermittent fasting 
with a plant-based diet, Plant-Based Intermittent Fasting Diet Plan offers 
two meal plans, tailored to the specific goals of achieving optimal health 
or weight loss, and over 40 recipes covering everything from breakfast, 
soups and salads, mini meals, and main dishes.

ABOUT THE AUTHOR

Libby Limon is a successful nutritional therapist who shares her passion 
for creating optimal health with 25,000 followers on her social media. 
Her work has been featured in Glamour, The Telegraph, Women’s Health, 
Huffpost Lifestyle and the Sunday Times. She is based in London.
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Plant-Based Recipes and Meal Plans for Sustained 
Weight Loss,  
a Healthy Metabolism and Clarity of Mind 
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Recent research proves that regular fasting has many 

beneficial effects for your digestion, metabolism, and 

mood. Combine 16:8 fasting with a plant-based diet and 

you have a double dose of goodness. 

Whether you are a long-term vegan or an omnivore who 

wants a healthy detox, here are two accessible 14-day 

programs to kick-start your weight loss, get reinvigorated, 

and achieve optimal wellbeing – all without going hungry!

About the Author  
Libby Limon is a nutritional therapist and yoga teacher 

who runs a successful consultancy practice with personal 

and corporate clients, including LMVH, Etsy and Procter 

& Gamble. Her work has been featured in Glamour, The 
Telegraph, Women’s Health, Huffpost Lifestyle and the 

Sunday Times. She is based in London.

n  Reach optimal health with the powerhouse 
combination of intermittent fasting and a  
plant-based diet

n 16:8 fasting method adaptable for all lifestyles
n Lose weight, unleash vital energy, and boost 

metabolism 

  
simple nutritious delicious
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102 sOUPs aND saLaDs

ItAlIAn WhItE BEAn And 
CAvolo nERo SouP

1. Place the oil, onion, garlic, carrot, and celery in a 

large saucepan and sauté over a medium heat for 10 

minutes; add a splash of water if it starts to stick to the 

base of the pan. 

2. Add the tomatoes, water, bouillon, oregano, and 

black pepper and simmer for 10 minutes. 

3. Add the beans and pasta and simmer for a further 

15 minutes. 

4. Strip the cavolo nero leaves from their woody stalks 

and discard the stalks. Rip up the leaves and add to 

the soup pot, then simmer for 5 minutes. 

5. Serve a slice of toasted bread with each portion of 

the soup. You could also add a portion of dairy-free 

pesto (page xx) for extra indulgence.

½ tablespoon olive oil

½ onion, finely chopped

1 garlic clove, finely chopped

½ carrot, finely chopped

½ celery stick, finely chopped

½ 14-ounce can chopped 

tomatoes

2 cups water

2 teaspoons vegan bouillon 

powder

1 teaspoon dried oregano

grinding of black pepper

1 14-ounce can white beans 

(cannellini, butter, etc.), drained 

and rinsed

1¾ ounces wholewheat pasta 

2∕3 cup cavolo nero

1 slice of wholegrain sourdough 

bread per serving, toasted

A simple, hearty soup of classic Italian ingredients and flavors: pasta, beans, 
tomatoes, and a soffritto base of onion, carrot, and celery sautéed in olive oil. 
Everything you need to keep you nourished, full, and satisfied. 

SERVES 2 | Prep time: 15 minutes | Cook time: 40 minutes 

Nutrition per serving: 415 kcal | 20.2g protein | 66.2g carbs | 5.4g fat | 15.3g fiber

38 39

DAY 4

7–8am 
Black coffee or green tea

10–11am 
Green tea or herbal tea

12pm 
Mushrooms, pinenuts, and arugula on rye bread (page 89)

3–4pm
Buckwheat noodle, seaweed, broccoli, and edamame salad (page 98)

7pm 
Quick pitta “pizza” with homemade pesto (page 127)

Omnis enecabo receriassum quis et del id endunt eume sin nat. Illam id 
ellup autea natibus re nulluptaquid qui dolenis eatur sit, consequ iduciet 
volesti ssequatenda corrum ea aliquae providestiae re ni doluptam, vit as 
delluptae aut rent quidele catassi moluptur re plam iducipsunti doloribea 
cus aut lab isitinc

DAY 5

7–8am 
Black coffee or green tea

10–11am 
Green tea or herbal tea

12pm 
Very berry protein smoothie (page 80)

3–4pm
Roasted carrot and lentil salad (page 94)

7pm 
Vegan mushroom and Puy lentil stroganoff (page 134)

Omnis enecabo receriassum quis et del id endunt eume sin nat. Illam id 
ellup autea natibus re nulluptaquid qui dolenis eatur sit, consequ iduciet 
volesti ssequatenda corrum ea aliquae providestiae re ni doluptam, vit as 
delluptae aut rent quidele catassi moluptur re plam iducipsunti doloribea 
cus aut lab isitinc

14-DAY PLAN 14-DAY PLAN

74 breakfast

APPlE, Almond, And CInnAmon 
ovERnIght oAtS

1. Grate the apple into a bowl or jar, then add all the 

other ingredients and mix well.

2. Cover the bowl with plastic wrap, or seal the jar, and 

store in the refrigerator overnight ready for an instant 

breakfast the following morning.

½ cup (1½ ounces) rolled oats

1∕3 cup (1 ounce) ground 

almonds

1∕3 cup oat milk

1∕3 cup apple juice

½ apple

½ teaspoon cinnamon

pinch of salt

Overnight oats are a quick, simple, and portable breakfast. The only tricky thing 
about this recipe is remembering to prepare it the night before. It can also be made 
in larger batches for convenience, as it will last for 2–3 days in the refrigerator. 
Passion fruit and coconut milk also work well as a great tropical alternative.

SERVES 1 | Prep time: 5 minutes, plus overnight refrigeration  

Nutrition per serving: 479 kcal | 15.6g protein | 59.6g carbs | 22g fat | 10.4g fiber
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DAY FOUR 

Change is good, for both the mind and the body. Exercise to move parts of 
the body you have forgotten about, especially the core. �is is the new you.

WA K E U P
Hot water with lemon or 

Sage Tea

BR E A K FAST
Fresh Yogurt with Honey and  

Omega Mix

LU NCH
Fillet of Beef with 
Braised Celery and  

Mashed Sweet Potato

DI N N ER
Baked Potato with Butter and Chives

BEDT I M E
Yarrow Tea

Strengthening – Core Exercise
�is exercise will strengthen your core and improve your breathing by 
opening your chest.

Sit on the �oor with your knees bent to the left side of your body 
and tuck your feet close to your right hip. Place your right foot into 
the arch of your left foot. Lengthen your spine, sit up tall and turn 
your torso to the left. Reach across your body with your right arm and 
place it on your left knee. Stretch your left arm behind you and place it 
on the �oor. Untwist into the center position.

Repeat three times before changing directions. 

“If you move, you breathe o� the  
acids building up in your body. �e lungs  
ventilate; the acids o�oad. Motion is key.  

Any kind of motion is positive.”

Environment 
Buy some colorful �owers and 
place them around your home 
where you can appreciate 
them: in the bathroom, your 
bedroom and the kitchen.

In the Kitchen
Make your Alkaline 

Minestrone
Prepare your Mediterranean 

Vegetable Spread 
Soak your �gs in hot herbal 

tea for breakfast 

Wednesday
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The FX Mayr Health Center

DR STEPHAN DOMENIG

 
Includes 

over 40 simple and delicious 
recipes

www.modern-books.com

modern bookswww.alkalinecure.com

£14.99

For more than 100 years, the nutritional 
principles laid down by the Austrian physician 
Dr F. X. Mayr have helped tens of thousands 
of people regain control over their digestive 
health, helping them to lose weight and feel 
full of energy – even slowing down the process 
of ageing. Here, for the fi rst time, Dr Stephan 
Domenig shares the clinically-tested principles 
of the Mayr alkaline cure. There are no calorie 
counters or diet gimmicks. It’s just a simple 
way of rebooting your metabolism by eating 
a healthier alkaline diet and establishing a 
positive routine of mindful eating. Discover the 
principles of the alkaline cure and follow the 14-
day diet plan to reap the benefi ts of a happier, 
healthier you.

Dr Stephan Domenig is the Medical Director at 
the FX Mayr Health Center. He is fully trained 
in Mayr theory with certifi cations in general 
and emergency medicine, orthomolecular 
medicine, applied kinesiology, chronobiology 
and chiropractics.

THE ALKALINE CURE
Lose weight, gain energy, 

boost your metabolism 
and feel young

‘Packed with approachable, 
helpful information and 
daily meal plans to keep 
you on track.’ 
Vogue

‘If this is the promised cure to 
longevity then bring it on.’

Emma Soames, The Daily Telegraph

‘Delivers results fast; 
after six days I have lost 
fi ve pounds and my skin 
is clear.’
Carolyn Asome, The Times
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SALES POINTS

• A new paperback edition of the bestselling 
The Alkaline Cure, which has sold over 
100,000 copies worldwide

• The only alkaline diet based on medical 
practice, written by a medical doctor and 
developed with the renowned F.X. Mayr 
Health Center

• Includes pH strips to test your own alkaline 
levels, as well as clear instructions on how to 
use them 

• Includes 40 simple recipes and 14 day diet 
plan

DESCRIPTION

‘Packed with approachable, helpful information and daily meal plans to 
keep you on track.’ -Vogue online

‘I noticed changes in just two weeks: I had more vitality, my skin wasn’t dry, 
I stopped craving sugar, my mood stabilised, everything became more 
balanced. A welcome byproduct was losing weight.’ -Elle Macpherson

More than just a diet, the Alkaline Cure is about enhancing all aspects of 
your mental and physical health, through improved digestion, an overall 
feeling of wellbeing, slowing down the signs of ageing and preventing 
chronic illnesses associated with age. Benefits include: clearer skin, 
increased energy, stronger immune system and an improved metabolism. 
With over 100 years of medical practice, the F.X. Mayr Health Center in 
Austria has treated over 40,000 clients. 

ABOUT THE AUTHOR

Dr Stephan Domenig is the Medical Director at the original F.X. Mayr 
Health Center in Maria Wörth, Austria. He is fully trained in Mayr theory 
with certifications in general and orthomolecular medicine, applied 
kinesiology, chronobiology and chiropractics.

THE ALKALINE CURE
The amazing 14-day diet and mindful eating plan

By STEPHAN DOMENIG
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100 101

Fresh Basics 
�ese are fresh foods you  

will use through the week so  
buy as needed

Fresh herbs: parsley, rosemary, 
sage, thyme, basil, mint, lovage,

cilantro, dill, nettle, yarrow, lemon 
balm, lemon verbena,  

chamomile and bay leaves
* 

Vegetables, fruits and roots: ginger 
root, potatoes, fennel, juniper 

berries, turnips, celery, broccoli, 
green onions, zucchini, fresh 

horseradish, lemon, carrots, and 
parsnips

* 
Milk products: milk (or soy  
milk or almond milk), curd,  

plain yogurt, goat’s or  
sheep’s cheese and butter

* 
Other: eggs, spelt bread and 

crispbread

Days Five, Six and Seven 

1 salmon �llet (3 oz)
*

1 avocado
* 

1 apple
* 

1 beet
* 

1 eggplant
* 

1 can of lima beans
* 

Pitted black olives
* 

Spinach 
* 

1 tomato
* 

Dill 
* 

Currants 
*

Chives 

�e shopping list below is to help you organize your �rst week 
of meals based on the menus we’ve listed in the day planner. �e 
following list is for one person. If you are feeding more, increase 
proportionally. 

Days One and Two 

1 chicken breast (3 oz)
* 

4 baby potatoes
* 

Green beans
* 

Salad leaves
* 

Parmesan (grated)
* 

1 eggplant
* 

Pitted black olives 

Days �ree and Four 

1 tuna �llet (3 oz)
* 

1 beef �llet (3 oz)
* 

1 avocado
* 

1 lime 
* 

1 sweet potato
* 

1 apple
* 

1 baking potato
* 

Currants

WEEK ONE SHOPPING LIST

TextText

1
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�e pH Science Behind the Cure
What Causes Excess Acid in the Body? 
How the Alkaline Cure Can Help You
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‘The single most e�ective 
change you can make to  
your health is to increase  
your intake of alkaline- 
forming foods.’

D
r Stephan D

om
enig

 
The Mail on Sunday, You magazine 

The Alkaline Kitchen is a pioneering collection of 
recipes that draws upon the nutritional practice of 
the FX Mayr Health Center, an award-winning 
clinic that has helped thousands of people radically 
improve their health.

Following on from Dr Domenig’s 
international bestselling diet plan, this book 
provides over 100 delicious dishes that will 
improve your immune system and boost your 
metabolism leading to soaring levels of energy 
and wellbeing. Each easy-to-prepare recipe 
features wholesome seasonal ingredients, 
bursting with alkaline energy. 

Including an essential shopping list and an 
explanation of alkaline principles, The Alkaline 
Kitchen is your kitchen companion to a healthier 
way of life.

Dr Stephan Domenig, author of The Alkaline Cure, was the 
Medical Director at the FX Mayr Health Center for a number 
of years. He  is fully trained in Mayr theory with certi�cations 
in general and orthomolecular medicine, applied kinesiology, 
chronobiology and chiropractics.

�e Anti-in�ammatory Diet with 
Over 100 recipes for a Healthy 

Balanced Life

DR STEPHAN DOMENIG

 
Includes more than 100  recipes

THE  
ALKALINE  
kitchen

SALES POINTS

• The ultimate guide for following an alkaline 
lifestyle, from the author of the best-selling  
The Alkaline Cure.

• Written by a medical doctor, with a 7 day 
alkaline intermittent fasting plan to introduce 
you to the basic principles of intermittent 
fasting and kickstart your alkaline life.

• Follow on from the 7 day alkaline intermittent 
fasting plan with more than 100 easy-to-make 
recipes, bursting with alkaline energy.

• Fully illustrated throughout. 
 
 
Companion to Bestseller The Alkaline Cure 

DESCRIPTION

The Alkaline Kitchen reveals how to kickstart an alkaline lifestyle with a 
simple 7 day alkaline intermittent fasting plan that introduces alkaline 
foods and establishes a routine of intermittent fasting to reboot your 
metabolism. 

More than just a diet, the alkaline lifestyle is about enhancing all aspects  
of your mental and physical health, through improved digestion and 
reduced inflamation, an overall feeling of wellbeing, slowing down the 
signs of ageing and preventing chronic illnesses. This diet rebalances your 
pH levels to promote clearer skin, increased energy, a healtheir gut, a 
stronger immune system, and improved metabolism. 

An informative introduction to the alkaline lifestyle is followed by more 
than 100 delicious, energising recipes. There are also tips on creating an 
alkaline kitchen, essential shopping lists and advice on how to plan ahead. 
With an easy-to-understand explanation of essential alkaline principles 
and plenty of recipes to support an alkaline lifestyle, this book is your 
handbook for a healthier, balanced way of life.

ABOUT THE AUTHOR

Dr Stephan Domenig was Medical Director at the FX Mayr Health Center, 
Austria, for over 6 years and now runs his own practise at the Centre for 
Detoxing.He is the author of several internationally best-selling books 
on the alkaline diet, including The Alkaline Cure. His books have been 
translated into over 10 languages and have sold over 170,000 copies. He 
is fully trained in Mayr Cure Fasting theory, with certifications in general 
and emergency medicine, orthomolecular medicine, applied kinesiology, 
chronobiology and chiropractics.

THE ALKALINE KITCHEN
The Anti-inflammatory Diet with Over 100 recipes 
for a Healthy, Balanced Life

By DR STEPHAN DOMENIG

THE 
ALKALINE 

CURE
The amazing 14-day diet 
and mindful eating plan
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CURE

THE

The FX Mayr Health Center

DR STEPHAN DOMENIG

 
Includes 

over 40 simple and delicious 
recipes

www.modern-books.com

modern bookswww.alkalinecure.com

£14.99

For more than 100 years, the nutritional 
principles laid down by the Austrian physician 
Dr F. X. Mayr have helped tens of thousands 
of people regain control over their digestive 
health, helping them to lose weight and feel 
full of energy – even slowing down the process 
of ageing. Here, for the fi rst time, Dr Stephan 
Domenig shares the clinically-tested principles 
of the Mayr alkaline cure. There are no calorie 
counters or diet gimmicks. It’s just a simple 
way of rebooting your metabolism by eating 
a healthier alkaline diet and establishing a 
positive routine of mindful eating. Discover the 
principles of the alkaline cure and follow the 14-
day diet plan to reap the benefi ts of a happier, 
healthier you.

Dr Stephan Domenig is the Medical Director at 
the FX Mayr Health Center. He is fully trained 
in Mayr theory with certifi cations in general 
and emergency medicine, orthomolecular 
medicine, applied kinesiology, chronobiology 
and chiropractics.

THE ALKALINE CURE
Lose weight, gain energy, 

boost your metabolism 
and feel young

‘Packed with approachable, 
helpful information and 
daily meal plans to keep 
you on track.’ 
Vogue

‘If this is the promised cure to 
longevity then bring it on.’

Emma Soames, The Daily Telegraph

‘Delivers results fast; 
after six days I have lost 
fi ve pounds and my skin 
is clear.’
Carolyn Asome, The Times
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SALES POINTS

• Includes over 75 innovative and delicious 
recipes for smoothies, juices and teas that can 
be followed as part o a 7-day alkaline detox 

• Useful shopping lists, tips on what juice to use, 
illustrations and beautiful photography help 
readers to put the plan into action

• Dr Domenig’s first book, the best-selling The 
Alkaline Cure, solld out its first printing in the 
UK within three months of publication and has 
sold 100,000 copies to date in 12 countries 
worldwide

DESCRIPTION

Kick-start your health makeover with Alkaline Juices & Smoothies, a fast 
track to weight loss, increased energy and a balanced body and mind. 
This clean, lean and delicious menu of green smoothies, fresh juices 
and satisfying drinks also includes a 7-day detox plan. Alkaline Juices & 
Smoothies is the first step in a lifetime change to a healthier diet.  

ABOUT  THE  AUTHOR

Dr Stephan Domenig is the Medical Director at the original F.X. Mayr 
Health Center in Maria Wörth, Austria. He is fully trained in Mayr theory 
with certifications in general and orthomolecular medicine, applied 
kinesiology, chronobiology and chiropractics. 

ALKALINE JUICES  
AND SMOOTHIES
Over 75 rebalancing  juices and a 7-day cleanse to 
boost your energy and restore your glow

By DR STEPHAN DOMENIG
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Trim page : 210 x 159 mm /6.2 x 8.25 in
Format/Binding style: Hardback PLC or Paperback
Extent: 144 pages
Word count:  20,000
Illustrations: 4 -colour photography and 

illustrations throughout
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sOuPs, Lunches & sIdessOuPs, Lunches & sIdes

1/2 tsp/2 ml salt
1 cup/250 ml pasta (such as penne 

or rigatoni)
1 tbsp/15 ml oil
2 tomatoes, chopped
1 cup/250 mlgrated Parmesan
2 tsp/10 ml dried basil
1 tsp/5 ml dried parsley

AT CAMP
Bring a large pot of salted water to a boil, add the pasta, 
and cook on a gentle rolling boil for 7 minutes. When al 
dente, remove from the heat and drain.

Add the oil, tomatoes, cheese, and herbs. Toss everything 
together to coat the pasta and serve immediately. Grate or 
sprinkle over some extra Parmesan.

SERVES 2 • PREP. TIME 15 MINUTES • COOKING TIME 10 MIns

SPEEDY PASTA
If you need an energy-packed meal but don’t have too much time, put on a pan 
of water to boil, and make this speedy hi-carb dish. It can be prepared in about 
15 minutes and tastes great.

6362

Breakfast and BrunchBreakfast and Brunch

AT CAMP
In a large bowl, mix together the flour, salt, sugar, and 
baking soda. In a smaller bowl, mix the eggs, milk, and 
butter. Blend in the dry mixture to form a batter. Gradually 
add the sliced banana to the mix.

Heat a skillet over a medium heat, add a little oil to prevent 
sticking, and pour in about 2 tablespoons of batter for each 
pancake. Serve with jams, jellies, or other preserves.

2 cups/500 ml all-purpose flour
1 tsp/5 ml salt
2 tbsp/30 ml sugar
1 tsp/5 ml baking soda
2 eggs or egg powder equivalent
2 cups/500 ml milk or 

reconstituted powdered milk
1/2 stick/60 ml butter
1 banana, finely sliced
1 tbsp/15 ml vegetable oil

SERVES 6 (2 PANCAKES EACH) • PREP. TIME 5 MIns
COOKING TIME 10–15 MIns fOr the cOMPLete Batch

BANANA PANCAKES
This recipe is quick and easy to prepare and provides a delicious, healthy, energy-
packed breakfast. You can substitute other fruits for the bananas.

SALES POINTS

• Contains over 80 specially created, simple and 
flavourful recipes designed for a camp fire or 
cooking stove

• Suitable for families, campers, hikers, and 
anyone interested in experimenting with 
campfire cooking techniques

• Ideal to take on outdoor adventures all year 
round, it also includes advice and tips for 
preparing your trip and setting up your camp 
kitchen.

DESCRIPTION

The Outdoor Cookbook is an essential guide for cooking and eating 
outside, whether you’re a weekend camper or a hardcore hiker. With 
recipes focused on maximizing taste and minimizing what you’ll have to 
carry, this is the perfect outdoor adventure companion. From warming 
one-pot meals cooked on a camping stove to grills for the open fire, each 
recipe contains detailed instructions for what to prep at home and what 
can be done at camp. 

With over 80 specially created recipes including vegetarian options, 
baking recipes and desserts, it’s designed to beat boring standard camp 
grub and give readers all the tools they need to enjoy outdoor living.

ABOUT THE AUTHORS

Don and Pam Philpott have hiked, canoed, ridden and skied all over 
the world and now live in Florida, USA. Don co-founded Footloose, an 
outdoor activities magazine in the UK. Pam was born in New Jersey and 
is legendary for being able to produce fantastic meals even at –5˚C and 
10,000 feet above sea level.

THE OUTDOOR 
COOKBOOK
Eating Well in the Wild with 80 recipes for Camp  
and Campervan

By DON AND PAM PHILPOTT

6968

  

If you are enjoying a leisurely circular walk you will have 
the luxury of stopping for lunch and rustling something 
up. If you are trying to cover a set distance every day, 
a short stop will give you enough time to heat up some 
soup or tuck into a tasty snack. Either way, we hope you 
will find something to tempt you in the following pages.

SOUPS, 
LUNCHES & 

SIDES
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vanilla CheeseCake 
fat bombs 

It takes less than 10 minutes to make a batch of fat 
bombs. I’ve used some orange zest for extra flavour, 
but you could try lemon zest or just stick with the 
vanilla. It’s a good idea to invest in a silicone muffin/
cupcake tin, as the fat bombs won’t stick and will 
pop out more easily. If you don’t have one, freeze the 
mixture and then scoop out the balls.

beat the cream cheese and butter until 
combined and smooth in a food mixer on low 
speed or using a hand-held electric whisk. 

Add the cream, vanilla extract and orange zest, 
and beat until the mixture is thick and creamy. 
Sweeten to taste, adding a few drops at a time, 
and beat again.

Use a small ice-cream scoop to shape the 
mixture into balls and place in a 12-hole  
muffin tin. 

Chill in the fridge for 2 hours until set firm, or 
pop the tin into the freezer for 30 minutes.

Remove the fat bombs from the tin and sprinkle 
with grated chocolate. Store in an airtight 
container in the fridge for up to 2 weeks.

MAkES 12

250g (9oz) full-fat 
cream cheese  

125g (41⁄2oz) 
butter, at room 
temperature 

120ml (4fl oz) 
double cream   

2 tsp vanilla extract

Grated zest of  
1 orange

Liquid sweetener, 
e.g. stevia, to 
taste (approx. 
7–10 drops)

Grated white 
chocolate, for 
sprinkling

PER bitE: 

Calories: 185kcal 

Fat: 18g  
(saturates 12g)

Carbohydrates: 2.3g

Sugars: 2.3g

Protein: 1.4g

HEATHER THOMAS

 Delicious and low-carb, high-flavour snacks to make from scratch

 Keto Bites are delicious low-carb, high-fat sweet and savoury snacks,  incredibly  
easy and inexpensive to make and packed with keto-friendly ingredients  

such as avocaods, chocolate and nuts.

30 step by step recipes include a full nutritional breakdown, to take control of your macros  
and keep energy and keto levels up throughout the day.

CARB-FREE MUFFINS, FAT BOMBS, TRUFFLES AND MORE

KETO BITES

Heather Thom
as
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SALES POINTS

• 30 healthy and delicious high-fat,  
low-carb recipes 

• Each recipe contains a full nutritional 
breakdown and macro details per serving

• Fully illustrated with beautiful recipe 
photography throughout

             *alternative cover:

DESCRIPTION

Snacking on a ‘fat bomb’ is an essential part of the ketogenic lifestyle. 
Working professionals or busy individuals may get bored or frustrated at 
the limited options available when needing fuel. These bite-size, high-fat, 
low-carb treats are ideal to keep energy levels up between meals. 

Keto Bites will equip the reader with the knowledge to batch-make a 
variety of sweet and savoury bites to keep handy in their fridge or freezer. 
By creating their own wide variety of high-fat snacks, they will have full 
control of their macros and nutrition.

ABOUT THE AUTHOR

Heather Thomas is a food writer and editor and the author of several 
bestselling health and cookery books, including The Avocado Cookbook 
and The Greek Vegetarian Cookbook. She has worked with all the 
major slimming organizations in the UK and with top chefs worldwide, 
contributing to health and food magazines both in the UK and the United 
States. 

KETO BITES
Carb-Free Muffins, Fat Bombs,  
Truffles and More

By HEATHER THOMAS
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Chilli tuna and 
avoCado bites

Crisp and golden, these tuna bites are very 
‘moreish’, especially when served piping hot. 
They’re the keto version of a tuna-melt sandwich. 
The creamy avocado complements the flaky tuna 
and the heat of the chilli. Chillies are one of the 
healthiest foods you can eat. They contain vitamin 
C and antioxidants, which play an important role in 
protecting cells and preventing heart disease.

Flake the tuna with a fork and mix with the 
mayonnaise. Stir in the spring onions, chilli and 
Parmesan, then gently fold in the avocado.

Divide the mixture into 15 pieces and, using your 
hands, mould each one into a ball. Roll in the 
ground almonds to lightly cover all over.

Heat the olive oil in a large frying pan set over 
a medium-to-high heat. Cook the tuna balls, 
turning occasionally, for 4–5 minutes until crisp 
and golden brown all over. Serve the balls hot, 
lukewarm or cold.

MAkES 15

300g (101⁄2oz) 
tinned tuna in 
spring water, 
drained  

5 tbsp mayonnaise   

4 spring onions, 
diced

Pinch of crushed 
chilli flakes

25g (1oz) grated 
Parmesan cheese   

1 ripe avocado, 
peeled, stoned and 
diced    

50g (13⁄4oz) ground 
almonds  

4 tbsp olive oil   

PER bitE: 

Calories: 115kcal

Fat: 9.1g  
(saturates 1.4g)

Carbohydrates: 0.5g

Sugars: 0.3g

Protein: 7g
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QUICK&
EASY

HEATHER THOMAS

 Delicious and low-carb, high-flavour snacks to make from scratch

 Keto Bites are simple low-carb, high-fat sweet and savoury snacks, incredibly  
easy and inexpensive to make and packed with keto-friendly ingredients  

such as avocados, chocolate and nuts.

30 step-by-step recipes include a full nutritional breakdown, to keep  
energy and keto levels up throughout the day.

CARB-FREE MUFFINS, FAT BOMBS, TRUFFLES AND MORE

KETO BITES
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Cookery

SALES POINTS

•	 30 healthy and delicious high-fat,  
low-carb recipes 

•	Each recipe contains a full nutritional 
breakdown and macro details per serving

•	 Fully illustrated with beautiful recipe 
photography throughout

DESCRIPTION

Snacking on a ‘fat bomb’ is an essential part of the ketogenic lifestyle. 
Working professionals or busy individuals may get bored or frustrated at 
the limited options available when needing fuel. These bite-size, high-fat, 
low-carb treats are ideal to keep energy levels up between meals. 

Keto Bites will equip the reader with the knowledge to batch-make a 
variety of sweet and savoury bites to keep handy in their fridge or freezer. 
By creating their own wide variety of high-fat snacks, they will have full 
control of their macros and nutrition.

ABOUT THE AUTHOR

Heather Thomas is a food writer and editor and the author of several 
bestselling health and cookery books, including The Avocado Cookbook 
and The Greek Vegetarian Cookbook. She has worked with all the 
major slimming organizations in the UK and with top chefs worldwide, 
contributing to health and food magazines both in the UK and the United 
States. 

KETO BITES
Carb-Free Muffins, Fat Bombs,  
Truffles and More

By HEATHER THOMAS
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SaleS pointS

•	 30 healthy and delicious recipes from a 
nutrititional expert, including paleo,  
gluten-free and vegan options

•	Nutritious, easy to make, and with no cooking 
required, energy bites are the perfect snack for 
a busy lifestyle

•	Quick, simple and inexpensive recipes to 
create tasty energy bites at home 

•	Beautiful photograhy throughout provides 
preparation and presentation inspiration

DeScription

Energy bites are the perfect, simple treat for on the go: energy-boosting 
and low-fuss, with minimal prep and no baking required. Packed with 
superfood ingredients like acai berries, matcha, turmeric and kale, snack 
healthy and save time with Energy Bites’ tempting collection of recipes.

Written	by	a	qualified	nutritionist	and	fully	illustrated	throughout, Energy 
Bites	is	your	guide	to	the	new	super	snack,	including	a	handy	recipe	finder	
and a guide to useful ingredient suppliers. Each recipe also includes a 
detailed breakdown of the nutritional content. 

about the author

Christine Bailey is a chef, author and nutritionist. The author of more 
than 13 books, she also writes regularly for national magazines and 
newspapers, sharing her expertise on nutritional, nourishing food. She 
makes regular appearances in the media, including the BBC’s The  
Truth About Sugar.

ENERGY BITES
High-Protein No-Bake Bliss Balls 
to Make and Give

By CHRISTINE BAILEY
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have more friends than me ?

Evolutionary psychologist Robin Dunbar 

has spent 50 years studying primates. 

Back in the 1990s, he looked at the 

relationship between group size and 

brain size of different primate species. 

Specifically, a part of the brain called 

the neocortex, which, among other 

things, is involved with language and 

decision-making. Neocortex size turned 

out to be a good way of predicting 

group size in monkeys and apes.

His next step was to apply this 

theory to humans. Dunbar came 

up with a clear prediction: given 

the size of our neocortex, at any 

one time, we should only be able to 

maintain genuine social relationships 

with around 150 people. 

According to Dunbar, we simply 

don’t have the brain space 

– or time – to nurture social 

relationships with more people 

than that. This prediction 

in terms of a number, we should think 

about Dunbar’s layers. Most of us have 

around five intimate friends, including 

a romantic partner if we have one, and 

15 best friends. Going out in layers, we 

have 150 friends, 500 acquaintances 

and a total of 1,500 people we can 

name if we see them. 

ENTER SOCIAL NETWORKING

It’s easy to imagine social networking 

sites have changed the landscape when 

it comes to how many friends we can 

have. We can broadcast our news to 

hundreds or thousands of people in an 

instant. We can stay up-to-date with 

the lives of as many people as we have 

scrolling time for. But a study of 450 

undergraduate students 

found that although 

many of them had 300 or 

more Facebook friends, they 

only considered an average of 

of 150 relationships has 

become known as Dunbar’s 

number. What did Dunbar mean 

by a genuine social relationship? 

The number of people you would 

not feel embarrassed about 

joining uninvited for a drink if 

you happened to bump into 

them in a bar.

DUNBAR’S NUMBER

There has been plenty of argument 

about how well Dunbar’s number 

holds up. And many researchers have 

criticised different aspects of Dunbar’s 

theory. But Dunbar’s number does 

hold true in some situations. Many 

traditional hunter-gatherer societies are 

around the 150-people mark and a UK 

study found, on average, people sent 

120–150 Christmas cards. 

More recent research suggests that 

rather than thinking about our friends 

75 of them as real friends. 

A 2016 study asked more than 

3000 people for more detail about 

their Facebook friends. On average, 

these people had between 150 and 

200 Facebook friends. But when 

asked how many of those people 

each could turn to in a crisis, the 

answer was four. How many would 

offer genuine sympathy in a difficult 

situation? Fourteen.

The quality of our relationships 

is directly related to how much time 

we invest in them and we simply don’t 

have time to invest in hundreds of 

friendships. So next time you’re about 

to open Facebook, maybe it would be 

better to give a friend a call instead.

CHECK HOW MANY FRIENDS YOU HAVE ON FACEBOOK. HOW MANY OF THEM DO 

YOU CONSIDER TO BE 'REAL' FRIENDS? YOU CAN PROBABLY COUNT  

YOUR CLOSEST FRIENDS ON ONE HAND

Why does everyone I know

10

What’s your earliest memory? Few people can remember anything from 

their childhoods earlier than age three. Despite some claiming otherwise, 

research suggests that people aren’t able to remember their own births. 

Other research suggests we have trouble remembering events clearly 

before the age of seven.

Why can’t we remember specific events from early in our lives? We 

certainly don’t forget skills like walking, talking and riding a bike we learn 

during those first few years. 

One theory suggests childhood amnesia is a result of lack of language. 

If children don’t have the necessary vocabulary to describe an event when 

it happens, they aren’t able to describe it later, even after learning the 

necessary words.

Recent research suggests we forget our early years because at the 

time, so many new brain cells were being formed in the hippocampus, an 

important brain structure involved in memory formation. Essentially, the new 

brain nerve cells disrupt the circuits (and memories) that have already been 

formed in our brains. The period of time we can’t remember may represent 

the time our brains were learning how to learn and remember. 

WHAT'S YOUR EARLIEST MEMORY? CHANCES ARE YOU CAN'T REMEMBER ANYTHING 

FROM YOUR FIRST COUPLE OF YEARS. OTHERWISE KNOWN AS  

CHILDHOOD AMNESIA, IT AFFECTS US ALL 

Why can't I 
remember my 
childhood ?

Why can’t I remember my Childhood  ?

SALES POINTS

• Debut book from an extremely well-respected 
professor with a popular blog and an  
existing following, who teaches the highly-
acclaimed science communication program  
at Melbourne University

• Meticulously researched with a huge range 
of fascinating facts about the science of our 
everyday behaviours, complete with a section 
for further reading

• Beautiful 4-colour illustrations throughout from 
Chilean illustrator Holly Jolley, who has over 
36,000 followers on Instagram

• Taps into the global millenial aesthetic, 
covering popular themes such as FOMO, 
anxiety, coffee and cute animals. 

DESCRIPTION

Why can’t I stop taking photos? Why do I always feel like I’m missing out? 
Why can’t I remember why I walked into this room?

In Why Am I Like This?, Dr. Jen Martin delves into the science behind our 
strangest thoughts and habits, from why smells make us homesick to why 
we stick our tongues out when we’re concentrating. Explaining the quirks 
and oddities of our daily lives in a comprehensive yet accessible way, 
this book is the perfect gift for anyone who has ever stopped to wonder 
‘why?’. 

ABOUT THE AUTHOR

Dr Jen Martin is an award-winning educator with a PhD from the 
University of Melbourne. She founded and teaches the University’s 
science communication program, runs the blog espressoscience.com, has 
a popular weekly radio segment, ‘Weird Science’, on Australia’s largest 
independent radio station Triple R and has been a co-host of Triple R’s 
popular Sunday science show, ‘Einstein-a-go-go’, for more than a decade.

WHY AM I LIKE THIS? 
The Science Behind Your Weirdest Thoughts & Habits

By DR JEN MARTIN
Illustrations by HOLLY JOLLEY

D
R. JEN

 M
ARTIN

The  
Science 

Behind Your 
Weirdest 

Thoughts & 
Habits

Why do I take so many photos?
Why do I always feel like I’m missing out?

Why don’t I remember why I walked 
into this room?

You’re not the only one.
Whether it’s procrastinating, feeling like an 

imposter or blushing when you don’t want to, our 
strange thoughts and habits are hardwired into us.  

In Why Am I Like This?, Dr. Jen Martin enlightens 
you on the scientific explanations behind these 

weird tendencies, leaving you feeling more 
educated and less alone.

DR. JEN 
MARTIN
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DO YOU FEEL AS THOUGH SOMEONE IS ABOUT TO TAP YOU 

ON THE SHOULDER AND ASK WHAT YOU THINK YOU'RE DOING?  

HELLO IMPOSTER SYNDROME

In 1978, psychologists Pauline Rose Clance and Suzanne Imes described 

a phenomenon among high-achieving women: imposter syndrome. Five 

years of research had highlighted how many successful women believed 

their success could be attributed to luck, chance or errors in selection 

processes. These women were sure their abilities had been overestimated. 

Clance went on to create a scale to quantify the experience of imposter 

syndrome. Researchers have been studying the imposter syndrome ever 

since and we now know a lot about it. Despite the fact the imposter 

syndrome was first described in women, we now know men are just as 

likely to experience it. One study among University academics (a profession 

in which the imposter syndrome is rife) found men were even more likely 

than women to experience imposter syndrome.

Research suggests 70 per cent of people will experience feelings of 

being an imposter at some point in their lives. And it’s worth pointing out 

this phenomenon doesn’t qualify as a syndrome according to the medical 

definition. According to Clance, if she could go back, she would call it the 

Imposter Experience since nearly everyone experiences it and it’s not a 

mental illness.

Why do I feel like I'm  
going to be found out ?

Why can’t I remember my Childhood  ?

THE SIMPLE LIFE SERIES
ABOUT THE SERIES

Each title in the Simple Life Series offers 100 practical, scientifically verified, pieces of advice 
from experts in their field designed to help readers make positive changes in their lives. Lifestyle 
changes can feel intimidating, but all the advice features in these books is simple, easy to follow 
and accessible, covering everything from physical, mental, and environmental health. 
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has been a medical doctor for  
over thirty years and specializes in 
active ageing. She is also a medical 
journalist and contributes regularly 
to the BBC’s Health website as well 
as the British Medical Journal. Dr 
Macnair has written a number of 
books including Change Your Life 
One Day at a Time and The Cancer 
Tales Workbook, a book on cancer 
for health professionals.

“Committing to a lifetime of wellness is 

not a luxury ‑‑ it’s a necessity.” 

Oprah Winfrey

We know that stress is (generally) bad and exercise is  
(generally) good. But did you know that laughter, owning  
a pet and being creative can actually add years to your 
life? Inside you’ll learn the (sometimes surprising) factors 
that affect your chances of enjoying a long, healthy and 
happy life.

Part health advice, part self-help, part survival guide,  
and based on the latest scientific research, Live Well  
is an inspiring guide for positive action.

Dr Trisha Macnair  

100 simple ways include:

Look at the view • Do good deeds • 
• Have a little faith • Find your 
community • Love a pet • Be 
conscientious • Have a staycation •  
• Check your risks • Eat local • Be 
spontaneous • Find your happy •  
• Keep a diary • Think like an 
optimist • Be an early bird • Purify 
with plants • Try meditation •  
Stand tall • Find your balance •
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LIVE 
simple

100 small ways  
to live a more  

sustainable life 

D
r Trisha M

acnair

LOGO

LIVE SIMPLE
In a world that prizes pace and productivity, 
most of us seem to spend our days in a 
frantic blur – unable to slow down and 
completely disconnected from the earth 
we inhabit. Live Simple offers 100 pieces of 
easy-to-follow advice helping you to slow 
down and reclaim your day-to-day, helping 
to protect your health and the planet. This 
is a practical guide to small changes that 
will simplify your routines, reconnect you to 
what’s important and bring you back to the 
present moment.

Alex Shimo-Barry is a freelance journalist 
for The Independent and The Globe, 
specialising in the environment and cultural 
trends. A Canadian raised in London, 
England, she currently lives in Toronto.

LIVE LONG
Part health advice, part self-help, part 
survival guide, Live Long targets emotional, 
physical, and environmental wellbeing, 
including how to cope with diseases and 
risk factors that affect the choices we 
make. You will find helpful tips and tricks 
for healthy relationships, vaccinations, and 
self-assessments, as well as clear mantras to 
guide you in your new healthy lifestyle. 

Dr Trisha Macnair qualified as a doctor at 
the University of Bristol Medical School. 
She divides her time between working as 
a physician specialising in Medicine for the 
Elderly and working as a medical journalist. 
She writes extensively for the British Medical 
Journal and the BBC Health website. 

LIVE HAPPY
A distillation of the latest research into 
happiness, this is a guide to the tools 
and strategies most likely to make you 
happy. Informative, factual, accessible, and 
scientifically rigorous, Live Happy gives 
the best available advice across a range of 
situations and activities that are relevant to 
our happiness.

Bridget Grenville-Cleave is a founding 
member of the International Positive 
Psychology Association and lectures at 
Anglia Ruskin University, specialising in 
Positive Psychology for Practitioners. 
Ilona Boniwell heads the International MSc 
in Applied Positive Psychology at Anglia 
Ruskin University and founded the European 
Network of Positive Psychology. 
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‘Whether you choose to follow the 
advice every day, or dip in whenever 
you need healthy inspiration, this 
book will inspire and uplift you with 
its warm wisdom.’ 
– Eminé Ali Rushton,
Psychologies magazine

Drawing on the power of positive 
psychology, Live Happy features 
100 affi rmative actions to increase 
your happiness levels, including: 

Embrace your emotions • Engage 
with the world • Find your fl ow
Build self-confi dence • Take control 
of your decisions • Acknowledge the 
negative • Develop your resilience 
• Take a deep breath • Grow your 
mindset • Focus on the present
Put down your devices • Keep a 
diary • Get a good night’s sleep 
•  Avoid comparison • Put value in 
experiences • Learn how to say no 
Always keep learning •

is a founding member of the 
International Positive Psychology 
Association (IPPA) and holds an 
MSc in Applied Positive Psychology. 
She lectures at Anglia Ruskin 
University and is the founder of 
Workmad Ltd., which focuses on 
increasing wellbeing at work.

founded the European Network of 
Positive Psychology (ENPP). She 
heads up the International MSc 
in Applied Positive Psychology 
at Anglia Ruskin University and 
teaches positive leadership at 
l’Ecole Centrale and HEC Business 
School in France. She is a published 
author, a regular columnist for 
Psychologies magazine and was the 
main consultant for BBC2 series 
The Happiness Formula. 

Bridget Grenville‑Cleave

ILONA BONIWELL 

ELHAP2 - LIVE HAPPY - L1018-139/peihua    1st proof

www.modern-books.com

modern books

£9.99

LIVE 
HAPPY

Bridget Grenville-Cleave 
and Dr Ilona Boniwell

100 simple ways 
to fi ll your life

 with joy

‘happiness is not something 

readymade. it comes from 

your own actions.’ 

Dalai Lama XIV

While happiness is in part genetically 
determined, a large proportion of our chances 
for happiness lies within our control. 

Part self-help book, part psychology primer, 
Live Happy will inform your attitudes and 
inspire a positive outlook. Written by two 
leading positive psychologists and harnessing 
the latest research, this affi rmative guide 
features 100 pieces of proven advice to help 
you take charge of your life choices and fi nd 
your own fulfi lment.
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what you have • Build a routine • Forgive

yourself

LIVE HAPPY PBF COVER_final_301118.indd   All Pages 03/12/2018   10:13

SPECIFICATIONS

Trim page: 195 x 150 mm/ 6 x 7¾  
Format/Binding style: 

Paperback with flaps
Extent: 128 pages 
Word count:5,000
Illustrations:  4-colour 

illustrations

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
Elena Battista, Sales Director, elena@elwinstreet.com
© Elwin Street Productions, 14 Clerkenwell Green, London, EC1R 0DP.  Telephone: 0207253 3044. Company No 417 4562. All rights reserved. 
No material from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. 
All information is provisional and subject to change.
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Takumi

A title that signals honour and respect. A takumi is an artisan: someone 

who has dedicated his life to the pursuit of  beauty and excellence in a 

craft. Refusing to be half-hearted in his efforts, the artisan teaches us the 

value and rewards of  commitment. He appreciates his material, elevating 

the minutest gesture to an art form. We might think how work can be its 

own reward. To the takumi, financial gain is secondary or immaterial. 

Katachi

In Japanese, form is something more than the shape of  an object: this is katachi, 

which considers the narrative between the outer contours of  an object, its 

purpose and its intended meaning. A guiding principle in design, katachi leads to 

the creation of  sensitive, elegant objects across the materials of  wood, bamboo, 

stone and earth, guiding us towards the appreciation of  their workmanship 

and special spirit. Katachi does not only relate to the visible, however. As a verb, 

katachi nisuru means to represent or to materialize. And when you talk about a 

kind act, you might say ‘This is the katachi of  my appreciation’, meaning ‘This is 

my way of  expressing my appreciation to you.’ From this perspective, the word 

katachi can express the direct connection between the beauty 

 in the creator’s soul and the object of  their craft. 

SALES POINTS

•  How Japanese philosophical concepts can 
contribute to improving a western lifestyle, via 
the simple wisdom of words

• Illustrated by the meditative images of 
internationally acclaimed photographer 
Michael Kenna

• A beautiful package that reflects the stillness 
and meditative nature of Japanese culture 
something to pick up, muse upon and cherish

DESCRIPTION

Introducing and explaining some of the most poignant Japanese words, 
Ikigai explains a philosophical approach to life. From the wistful poetry 
of mono-no-aware, a word that asks us to recognise the bittersweet 
transience of all things, to the quiet harmony of wa, which knits together 
society’s structures, this book is an introduction to the intricacies and value 
of Japanese phrases and concepts. It hopes to inspire you to incorporate 
these words into your own lifestyle and adopt a more mindful attitude to 
life’s stresses, seeking meaning beyond materialism.

ABOUT THE AUTHOR

Mari Fujimoto is the Director of Japanese Studies at Queens College, 
New York and teaches all levels of Japanese language and linguistics.

Michael Kenna is one of the world’s leading landscape photographers. 
His work has been exhibited in galleries and museums internationally, 
and is included in many permanent collections such as The Bibliotheque 
Nationale, Paris; The Metropolitan Museum of Photography, Tokyo; The 
National Gallery, Washington, D.C.; and the Victoria and Albert Museum, 
London.

ikigai
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& other Japanese  
words to live by

ikigai

生
き
が
い

M
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oto

Living in today’s frenetic world, I often feel disconnected – from reality, from people and 

from nature. I frequently catch myself worrying about so many things. I believe that is 

why it is crucial to keep the words in this book close to your heart. We sometimes need 

to stop what we are doing and bring our attention towards the present moment. To 

be happy with who you are, to find beauty, to discover peace, you must find the spirits 

around you and keep them close.

 

Japanese culture sensitively interweaves language and philosophy. Across more than 40 

words and phrases, from the wistful poetry of mono-no aware, a phrase that asks us to 

recognise the bittersweet transience of all things, to the quiet harmony of wa, this book 

hopes to inspire you to adopt a more mindful attitude to life, seeking meaning beyond 

materialism and finding your own ikigai.

Mari 
Fujimoto

photographs 

Michael Kenna LOGO

IKIGAI
& Other Japanese Words to Live By

By MARI FUJIMOTO
& Michael Kenna
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Dwelling in Possibility

I first went to India when I was twenty to study yoga, but the physical 
postural practice turned out to be just a small piece of  what I learned that 
trip and what kept (and keeps) me going back. What intrigued me most were 
the different perspectives and ways of  seeing—the coexistence of  multiple 
potentially conflicting points of  view, the discovery of  a place where the one 
and the many could simultaneously be true, without contradiction. 

I soon discovered that Sanskrit was the vehicle for this complexity—a 
language where every word could potentially mean itself, its opposite, and 
anything in between. It is often only with the help of  a commentary that one 
can determine the meaning of  a word in its particular context. I was—and 
continue to be—intrigued by the grammatical, literary, philosophical, and 
spiritual nuances. This, for me, is an act of  appreciation, not appropriation—
one I have devoted my whole life to, through studying and sharing with 
others.

This book is an attempt to give you a window into this world, a glimpse of  
the possibility that Emily Dickinson speaks of  in this poem that I printed out 
and framed and put on the wall of  my East Village studio well before that 
first trip. I hope that it will pique your curiosity and perhaps challenge you to 
think of  your own world in new ways—from the mundane to the sublime—
and to recognize the constant coexistence and relationship between the 
individual and universal, Self  and Nature.

िनवा�ण

16 17

nirvāṇa

There are many words for liberation in Sanskrit and slightly different 

ways of  thinking about it. However, the Buddhist concept of  

nirvāṇa perhaps creates the most potent image. It literally means 

“extinguished” and refers to putting out the fire of  craving or thirst. It 

is ultimately the end of  continuous rebirth into cyclic existence. This 

happens through seeing things as they really are and recognizing the 

suffering or duḥkha which is the nature of  existence, for ourselves 

and others.

The Noble Eightfold path which leads from the awareness of  

suffering to its extinction involves morality, meditation, and wisdom. 

Through seeing our experiences clearly, we can cultivate the 

understanding of  interconnectivity and interdependence of  all beings, 

which can help to awaken kindness, compassion, and a commitment 

to positive change for our planet and everyone on it.िनवा�ण
10 11

On Enlightenment

Part 9

The idea of  liberation, often called mokṣa, is central 

to Indian philosophies, and the ultimate aim of  both 

practice and knowledge. The journey toward this 

freedom from the cycle of  worldly existence (saṃsāra) 

requires guidance and discipline, practice and 

detachment, inquiry and surrender. It is a process of  

moving from darkness to light, of  seeing the truth, and 

the Self  that is beyond words.

SALES POINTS

• A poetic yet comprehensive guide to popular 
Sanskrit words that will enable readers to 
apply this mindful philosophy to their daily 
lives

• Through over 50 concepts based in Sanskrit, 
Sanskrit Wisdom forms an entry point into 
this ancient wisdom via different channels: 
acceptance of the present, moving beyond the  
material world, self-discovery and connecting 
with the divine 

• Illustrated by the beautiful images of 
internationally acclaimed photographer 
Michael Kenna, whose work is included 
in many permanent collections such as 
The Bibliotheque Nationale, Paris; The 
Metropolitan Museum of Photography, Tokyo; 
The National Gallery, Washington, D.C.; and 
the Victoria and Albert Museum, London.

DESCRIPTION

By Zoë Slatoff, a dedicated promoter of mindfulness through her yoga 
teaching and Sanskrit studies, Sanskrit Wisdom is a beautiful, thought-
provoking curation of Sanskrit concepts, each of which gives an insight 
into the ancient wisdom of India. From Shakti, the ultimate feminine power 
of the universe, to Ananda, the condition of utter bliss, this book will be an 
introduction to the depth and complexity behind ancient practices such as 
yoga.

This book will help you centre yourself in the middle of life’s chaos, 
teaching you how to find direction and tranquillity one word at a time. 
Incorporating these ideas into your daily life can help cultivate a more 
mindful approach to the world.

ABOUT THE AUTHOR

Zoë Slatoff earned her Ph.D. in Religion and Philosophy at Lancaster 
University, in the U.K., and an M.A. in Asian Languages and Cultures from 
Columbia University, translating Sanskrit texts on Yoga Philosophy. She is 
now the Clinical Professor of Sanskrit in the Yoga Studies M.A. Program at 
Loyola Marymount University in Los Angeles. Zoë has been practicing yoga 
for over twenty-five years and is also the author of Yogāvatāranam: The 
Translation of Yoga, a Sanskrit textbook from which she teaches, that builds 
a bridge between the two worlds of practice and scholarship.

Sanskrit W
isdom

Sanskrit
Wisdom

Zoë Slatoff

It is easy to feel overwhelmed by the hectic world we �nd ourselves in. We su�er from 

high levels of stress and unrelenting worries, and we often feel separated from the calm 

of the natural world. Prana is the vital breath that supports all life – including us. This 

book reveals the ancient wisdom of prana and other Sanskrit words that have helped 

many regain peace and tranquility in their lives. Behind each word is a beautiful concept 

that helps us to reconnect our souls with the replenishing vibrations of the cosmos.

 

For centuries, yogic philosophy has transformed the lives and spirits of all those it has 

touched. From ahimsa, the value of non-violence, to the eternal om that echoes through 

all the universe, this book will help you reestablish the bond between the great energy 

of the cosmos and your inner peace.

Zoë
Slatoff

photographs 

Michael Kenna

SANSKRIT WISDOM
By ZOË SLATOFF
Photographs by MICHAEL KENNA

FORTHCOMIN
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STOP AGING WITH 
ANTIOXIDANTS

One of the main theories about why the body degenerates as you 
grow older is based on a chemical process known as oxidation. 
During normal metabolism the body produces unstable 
molecules called free radicals, but there are other factors in the 
environment that also increase free-radical production. 

Fortunately, you have a supply of natural antidotes called 
antioxidants, which mop up free radicals. However, levels of 
antioxidants fall as you age, resulting in damage to cells and 
tissues. By increasing your intake of antioxidants as you get 
older, you may be able to protect yourself from the worst effects 
of this process. A wide range of chemicals in food can act as 
antioxidants, but among the most important are beta-carotene 
and the vitamins A, C, and E. Research on people whose diets are 
rich in antioxidants, rather than relying on supplements, has been 
promising, for example in reducing the risk of Alzheimer’s disease.

Foods that are rich in antioxidants:

•	 Beans: pinto, red, black, and kidney beans

•	 Berries: cranberries, blueberries, and blackberries

•	 Nuts: pecans, walnuts, and hazelnuts

•	 Other fruits: plums, cherries, apples

•	 Artichoke hearts

•	 Russet potatoes.

SALES POINTS

• Practical and inspirational advice for every day 
of the year designed to enhance wellbeing 
through simple activities that nourish body, 
mind and spirit

• Features regular relaxation, stretching and 
brain training exercises, as well as delicious 
and nutritional recipes for health and juice 
days

• Consists of clear, bite-sized information 
perfect for implementing into daily routine, 
with a focus on mindfulness

• Backed by the latest medical research and 
written by two esteemed experts in the fields 
of health and positive psychology

DESCRIPTION

Change Your Life One Day at a Time includes 365 practical and accessible 
pieces of advice that can be easily incorporated into everyday life. The 
book proposes that the cumulative effect of simple changes and moments 
of awareness will enable noticeable, holistic improvement. Across four 
seasonal chapters, the entries range from nutritition to relationships,to 
help you realise how many positive lifestyle choices are within your grasp.   

ABOUT THE AUTHOR

Dr Patricia Macnair has been a medical doctor for over thirty years, 
specialising in active ageing. She is also a medical journalist and regular 
contributor to publications and broadcasts including BBC Radio, TV and 
Online, the Spectator, Guardian, ELLE , GP and Geriatric Medicine.

Dr Ilona Boniwell heads the MSc in Applied Positive Psychology at Anglia 
Ruskin University and is Director of Positron, a consultancy dedicated to 
transformation through positive psychology. Author or editor of seven 
books, including 100 Ways to Happiness, she also founded the European 
Network of Positive Psychology.

CHANGE YOUR LIFE 
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SALES POINTS

• Practical and inspirational advice for every day 
of the year, designed to enhance wellbeing 
through simple actiivties that nourish body, 
mind and spirit

• Features regular relaxation, stretching and 
brain training exercises, as well as immunity-
boosting recipes for health and juice days 

• The book acts as a journal that can be worked 
in directly, creating a wonderful record to 
reference and develop

• Consists of clear, bite-sized information perfect 
for implementing into your daily routine, with a 
focus on mindfulness 

• Backed by the latest medical research and 
written by two experts in positive psychology

DESCRIPTION

The Wellbeing Almanac includes a year’s worth of practical and accessible 
activities to incorporate into everyday life, working on the principle that 
the cumulative effect of simple changes enables noticeable, holistic 
improvement. Four seasonal chapters cover nutrition, mind, physical 
environment, fitness, and natural beauty. This ultimate lifestyle guide 
promotes mindfulness, a focus on attention that is the cornerstone of 
psychological acceptance, control, and contentment;  all in step with the 
natural cycle of the year.

ABOUT THE AUTHORS

Dr Patricia MacNair is a medical doctor withover thirty years experience. 
She specialises in active ageing and contributes regularly to the BBC’s 
Health website as well as the British Medical Journal. 

Dr Ilona Boniwell is a Senior Lecturer in Positive Psychology. She founded 
the European Network of Positive Psychology and acted as the main 

THE WELLBEING 
ALMANAC
A Year-round Guide to Health and Wellbeing

By DR TRISHA MACNAIR 
& DR ILONA BONIWELL
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Offering a year’s worth of tips and motivation, 
The Wellbeing Almanac is the perfect guide to nourish and 

recharge your mind, body and spirit. Written by two esteemed 
experts in the fields of health and psychology, these small 

changes will enhance your daily routine and contribute to your 
overall holistic improvement.

Accessible and practical, the advice is organised by season and 
backed by the latest medical research. Whether you want to 
become more mindful, eco-friendly, vitamin-savvy or more 

connected with your body, this guide will help you find 
inner-peace – whatever is happening outside.
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DUST AWAY THOSE MITES
Plagued by itchy eyes, sneezing, and a runny nose that never 
seems to go away? You are probably one of the many sufferers 
of allergic rhinitis, which affects around one in five people. The 
condition is caused by airborne particles, in particular dust mite 
allergens, which can also trigger asthma.

Good ventilation is crucial to help minimize allergens: 

Open windows for at least a couple of hours a day, except 
during  
the peak pollen season if you are a hay-fever sufferer. 

Turn down your central heating by a few degrees  
(dust mites like warm conditions).

EAT FEWER  
SATURATED FATS 

A diet high in saturated fat can raise the level of LDL 
cholesterol—the “bad cholesterol”—in the blood, increasing the 
risk of heart disease. Saturated fat is found mostly in butter, 
cheese, and fatty meat products such as sausages. Most of us 
consume about 20 percent more than the recommended daily 
maximum of fat, which is 1 ounce for an average man and 0.7 
ounces for an average woman. 

You can find “good” unsaturated fats in fish such as salmon 
and trout and also in seeds, nuts, avocados, and some plant 
oils. In some instances, these may even help to reduce 
“bad” cholesterol slightly. 

Check nutritional labels on packaged food. More than  
0.18 ounces of saturates per 3.5 ounces is high; 0.05 ounces  
per 3.5 ounces is low.

To cut down on your saturated fat consumption: 

Use low-fat versions of dairy products.

Choose lean meat and skinless poultry; remove visible 
fat and skin.

Grill meat instead of frying it.

Eat fewer pastries, cakes, cookies, and chips.

INCREASE YOUR FIBER INTAKE
 
Soluble fiber slows down the absorption of carbohydrates into 
the blood, helping to keep blood-sugar level constant. The 
recommended intake of fiber for adults is 0.63 ounces a day, but 
the average intake is only about 0.45 ounces for women and 0.5 
ounces for men, meaning many people don’t have enough fiber 
in their diet. Just one slice of whole wheat bread would add 0.14 
ounces to your fiber intake, while a medium-size baked potato 
with skin would add 0.17 ounces. Some good sources of fiber are:

Wholegrain foods, including bread and pasta

Certain fruits, including avocados, berries, plums, bananas

Certain vegetables, including broccoli, cauliflower, carrots

Pulses (beans, chickpeas, and lentils).

FORTHCOMIN
G
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Tip: If your neck and shoulders 

are stiff, turn your palms and 

fingers slightly outwards. If the 

above posture feels too strong, 

try the  kneeling variation 

described in step 10.

Gentle plank

Gently come into a kneeling tabletop

position. Walk your hands forwards

about 15cm (6in). Point your toes

backwards, so the top of your feet are 

flat on the floor. 

Inhale and gently engage your stomach

muscles, then shift your body forwards 

so that your shoulders are directly over

your hands and your back is almost

horizontal. Pull your shoulders back and

down to maintain space in your chest

and upper back.

Only hold this position briefly, breathing

comfortably, before coming back to

tabletop position, on all fours. 

Downward dog

Gently come into a kneeling tabletop

position. Place your hands under your

shoulders with your fingers spread wide,

knees under your hips and toes tucked

under so that feet are flexed.

Pull your shoulders back to make space

in your chest and upper back, and

breathe naturally.

If feeling strong, exhale and press firmly

with your palms into the floor,

straightening your legs and lifting your

sitting bones up as high as possible. Aim

to eventually straighten your legs fully

and press your heels down into the floor.
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SUPINE
BUTTERFLY

Supported relaxation poses let you release

tension, nurture yourself and develop an

openness that will help you throughout your

pregnancy. Even practised for just a few precious

moments, postures such as Supine Butterfly will

restore and revitalise you for the daily challenges

of pregnancy and impending motherhood.

Place a low cushion or folded blanket on

your mat. Gently bring yourself to lie on

your back with your middle back resting on

the cushion and bend your legs, with your

feet flat on floor. 

Bring the soles of your feet together and 

let your knees open as wide as feels

comfortable. Gently rest your hands

wherever feels comfortable. 

Close your eyes, mentally scan your body for

tension and release it with the next

exhalation. Stay in this position for a

maximum of two minutes, then gently open

your eyes and release slowly.

Tip: Place cushions under your knees for added

support if you need it, and/or fold two blankets

lengthwise and fold back the top end as cushioning for

your neck, shoulders and back.

LEGS UP THE
WALL IN

BUTTERFLY
As your baby develops and its weight increases

spending time relaxing on your back should be

limited, so best to come out of Legs Up the Wall

for a few minutes, rest in a foetal position lying

on your left side and then progress to Legs Up

the Wall in Butterfly position. These postures 

can be practised in sequence, or independently.

Place a low cushion or folded blanket on the

floor close to a wall. Gently lie on your back

with your hips resting on the cushion about

15–20cm (6–8in) away from the wall.

Rest your legs up the wall with a 30–60cm

(1–2ft) gap between your feet. Your legs

should about 90-degrees to the floor, and

your hips, back and head fully relaxed. 

Exhale and bend your legs so that your knees

point outwards and the soles of your feet

come together in a wide Butterfly position.

Rest your hands on your stomach. Relax

more deeply here on every exhale. Hold for

one to two minutes maximum.

To release, roll onto your left side with your

knees bent, then slowly come onto all fours

to transition to another movement.

     
    

   
    

*SECOND TRIMESTER
POSTURES

The second trimester of your pregnancy is when the strong hormone shifts
start to alleviate and you start to feel more balanced. As a result, you are
likely to experience a surge in energy and positivity. Finally, you can start 
to really enjoy your pregnancy! As your body and mind feel more stable, 
this is a great time to build strength and stamina in your yoga practice.

You can practise the postures in the following pages at any time during
your second trimester, choosing the most appropriate variation of each one
to suit your ever-changing needs. Just be sure to do a few rounds of Sun
Salutation (see pp. 34–39) to get the body well warmed up beforehand, and
take time to practise relaxation poses afterwards to unwind. 

Also remember that although the second trimester is generally a time of
increased energy, it is still important to rest any time you feel tired.

     
    

   
    

SALES POINTS

• More than 40 guided postures for each 
trimester, including relaxation and postnatal 
postures

• Includes guidance on breathing and nine 
pregnancy-focused meditations

• From an experienced yoga teacher who has 
been practising yoga for more than 20 years, 
including through her own pregnancy

• Four colour photography throughout

DESCRIPTION

With advice on breathing and meditation, as well as helpful information 
on nutrition and a healthy and open attitude towards a natural approach 
to pregnancy, instructor Samantha Magee draws on her own personal 
experience of yoga during pregnancy and shows readers how to adapt 
their practice to suit their changing bodies.

This book offers a nurturing, life-enhancing form of exercise, focusing on 
the best postures from the early stages of pregnancy through to the birth 
and into the first months of motherhood, with easy-to-follow instructions 
guiding you through every posture and sequence.   

ABOUT THE AUTHOR

Samantha Magee is an experienced yoga teacher. During her own 
pregnancy, she was disappointed in the lack of resources on practising 
yoga during pregnancy; here she shares her advice and experience to 
help pregnant women cope with the mental and physical changes to come.

PREGNANCY YOGA
Exercising, Invigorating, Strengthening
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JOINT MECHANICS

Spine: 33 vertebral bones divided into  
five segments. There is very little 
movement in the individual joints of 
the spine, but as a whole it provides 
flexibility to the torso that enables a 
variety of movements.

7 cervical vertebrae: extension and 
rotation. The first two vertebrae allow 
the ‘yes’ and ‘no’ head movement.

12 thoracic vertebrae: flexion and 
rotation.

5 lumbar vertebrae: extension.

5 sacral vertebrae: fused and  
attached to the pelvis with very strong 
ligaments that keep pelvis and  
sacrum moving as one.

4 coccyx vertebrae: fused; also  
known as the tailbone; no significant 
function.

Hip: a ball-and-socket joint, but not as 
flexible as the shoulder joint; allows  
for a wide range of movement and is 
very stable.

Knee: a hinge joint that allows only 
flexion and extension. The thigh and 
lower leg must be properly aligned 
before bending the knee to avoid 
weakening or injuring this joint.

M O V I N G  W I T H 
U N D E R S T A N D I N G

Unconscious muscular action–habitual patterns of movement–is the biggest obstacle to 

overcome in achieving correct positioning within a pose. Over the years, we each develop 

a unique pattern of movement: it may not be consistent with achieving a full range of 

motion, and it may be one-sided, creating imbalances in musculature. As we consistently 

initiate movements with these patterns, so we perpetuate the acquired imbalance. The key 

to breaking this initiation of movement is awareness.

Staying aware
Bear in mind these basics when beginning a  

movement. First, know the function of the  

primary joint involved in the action (see  

opposite). Second, understand the structural  

alignment that permits the full range of motion.  

Third, be aware of the effect other joints and  

bone alignment have on the outcome (for  

example, changing foot position before bending  

the knee alters the stretch in the hip). All this  

information helps you establish and maintain  

the best alignment in each pose to produce  

optimum results. Aligning the bone structure  

allows the muscles involved in a movement to  

function fully, whether they are acting as  

stabilisers or movers. Stabilising and developing  

a foundation from the bottom up and centre out  

communicates to the nervous systems that it is

safe to move, then the muscles respond without 

resistance. The process of moving requires less 

effort when you attend to these musts. With all  

this to remember, it’s clear why you should 

approach each pose with 100% awareness of 

where you are and where you wish to go.

Shoulder: a ball-and-socket joint 
allowing flexion and extension, 
adduction and abduction, internal 
and external rotation and full 
rotation. It is very flexible but 
unstable, so be cautious when 
working with weight or force, 
especially if the supportive 
musculature is out of balance.

Elbow: a hinge joint for flexion and 
extension, and a pivot joint to allow 
rotation of the forearm.

Wrist and hand: the multiple bones 
that make up the hand and wrist 
provide a variety of movements. 
These joints are the most flexible 
part of the body, and their position 
has an effect on the joints and 
muscles all the way back to the 
centre of the body. Movement is 
primarily controlled by muscles in 
the forearm.

Ankle and foot: as in the wrist and 
hand, multiple bones here allow 
considerable movement, and  
their positioning has a real effect 
on all the joints and muscles back 
to the centre of the body. Movement 
is primarily controlled by the  
lower leg muscles; foot muscles 
play an important role in  
stabilising the leg.

GETTING TO KNOW YOUR BODY

Because of long-established patterns of 

movement, you may not be able to  

achieve perfect alignment within a posture 

at first. Aim to maintain the best possible 

alignment for you, then move to your 

edge. As the body responds, you will move 

deeper into the desired position.

113
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BOW POSE Resembling a strung archer’s bow in form 

(dhanura means bow), this floor pose 

manipulates every segment of the spine to 

create all the openings your body requires to  

achieve safe and comfortable backward 

bending. When performed correctly, the 

posture stretches the chest, groin and thighs 

simultaneously. Aim to hold this pose for twice  

as long as the previous three spine-

strengthening poses, building up slowly to the  

20 seconds the asana is allotted within a 

classroom setting.

STARTING POSITION: lying face down, head 

towards the mirror.

S P I N E  S T R E N G T H E N I N G

SPINE STRENGTHENING

SaleS pointS

•	This lively and informative narrative explains 
how exploration and trade changed the 
world’s cuisine

•	 Includes a host of archival material, documents 
and images, as well as historic and little-
known recipes in every chapter to support and 
enhance the narrative

•	Tells the fascinating story behind the key foods 
of the Old–New World exchange including 
sugar, corn, pork, chocolate, potatoes, rice, 
beans, turkey, wheat, chilli, citrus fruits and 
beef

DeScription

Practising hot yoga regularly is believed to be an effective treatment for a 
wide variety of complaints, including backpain, sports injuries, insomnia, 
and stress.

At once meditative and physically challenging, Hot Yoga uses a seamless 
flow of poses in conjunction with dynamic breathing to create a deep heat 
in the body that builds strength, flexibility, stamina, concentration and 
alertness. The book sets out all the preparatory information you need to 
understand the principles of Hot Yoga, from breathing techniques to the 
movement sequences, when, where and how often to practise, and what 
equipment is needed. 

about the author

Marilyn Barnett	is	a	certified	Bikram	method	yoga	instructor.	A	qualified	
nurse and mother of two, she combines a passion for yoga and wellness 
with a meticulous and nurturing style of teaching yoga.

MARILYN BARNETT

HOT   YOGA
THE COMPLETE ILLUSTRATED GUIDE TO ALL 26 ASANAS  
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Try the most powerful yoga exercise taking the UK by storm and 
bring the transforming effects of hot yoga into your life. Practised 
in a heated environment, hot yoga relaxes muscles, releases toxins 
and strengthens the heart, helping to heal many conditions such as 
back pain and insomnia as well as relieving stress to achieve a calm 
sense of wellbeing.

For beginners to hot yoga, learn what to expect from a class, the 
importance of correct breathing and detail on the full 26 postures. 
If you are already a devotee, here is the essential companion to  
deepen your understanding of correct alignment plus helpful  
tips and variations to practice in class or at home.

Marilyn Barnett is a certified Bikram Yoga teacher and a qualified 
nurse, known for her meticulous and nurturing teaching style.

HOT YOGA
The Complete Illustrated Guide to All 26 Asanas

By Marilyn Barnett
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EASY SERIES
About the series

The Easy Series is designed to give beginner’s access to the wonderful health benefits of ancient 
practices such as Yoga and Pilates. Key exercises are presented in simple, easy-to-follow, 4-colour 
illustrations with useful summaries providing background information. 

Easy Yoga © Elwin Street Limited                                                                  ELFIR-Y 02/03/11, Page 1  

 
 

 
 
 
 

 
 

eAsY YoGA
Easy Yoga will introduce you to all of the 
benefits and styles of yoga to help you 
decide which is best for you. You’ll have 
a quick summary of all the options to sort 
out your anusara from your pranayama, and 
navigate your way through your options, 
from the different styles and techniques, 
levels of difficulty, and yoga for specific 
conditions.
These are specially chosen postures for 
beginners, with information on the benefits, 
together with pointers showing you through 
the moves in relation to your body. Aided 
by clear illustrations and photographs, 
Easy Yoga acts as a guide to simple, easy-
to-follow yoga positions and is ideal for 
beginners to the practice.

Marilyn Barnett is the author of Hot Yoga. 
She is a certified yoga instructor with a 
background in nursing and a personal 
dedication to wellbeing.

eAsY pilAtes
Whether you want exercise or rehabilitation, 
Easy Pilates gives you the background and 
the basic principles, and introduces you 
to the essential exercises with illustrations 
and photographs that will help you in your 
search for the ultimate body.
Work out whether you want exercise or 
rehabilitation, find out the difference 
between the ‘seal’ and the ‘jack knife’ and 
discover how the ‘rack’ has become more 
than just an instrument of torture. Easy 
Pilates is your simple guide to this
popular practice, offering balanced, 
integrated exercise and the perfect body.

Marilyn Barnett is the author of Hot Yoga. 
She is a certified yoga instructor with a 
background in nursing and a personal 
dedication to wellbeing.
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SALES POINTS

• Head-to-toe, inside-and-out detox, from a 
quick oneday fix to a seven-day total detox 
regime

• Offers a complete holistic beauty detox to 
help kickstart your way to clearer, brighter 
skin, a stronger, well rested body and a more 
balanced spirit

• Includes beauty-boosting body treatments as 
well as purifying mind and spirit therapies

• Offers straightforward, sensible advice and 
easy-to follow detox plans to allow you to 
revitalise your whole system

DESCRIPTION

Total Detox Plan presents a whole-body detox, concentrating on achieving 
beauty from the inside out, and the outside in, with both diet and beauty 
treatment plans. Detoxing enables your body to take a break from 
processing excess amounts of sugars, fats, alcohol and processed foods, 
which puts a strain on organs and leads to weight gain and sluggishness. 
By eliminating these poor lifestyle habits for just a short time, your body 
will respond with smoother skin, calmer moods and a flatter tummy. 

ABOUT THE AUTHOR

Charmaine Yabsley is an author and journalist specializing in health, 
nutrition, fitness and beauty. She is the author of several health books and 
is a regular contributor to leading women’s glossies and health magazines.

C
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aine Yabsley

Cleanse and revitalize your system and see the difference in seven days

Total Detox Plan 

Charmaine Yabsley

About the author: Charmaine Yabsley is an author 

and journalist specializing in health, nutrition,

fitness, and beauty. Her published titles include

Miracle Juices, The Happy Plan, The Complete 
Diet and Lifestyle Plan for Natural Happiness, and

Natural Beauty Treatments.

If you want to improve your overall
health inside and out, Total Detox
Plan is your guide to looking and
feeling refreshed and revitalized.

Every body and mind can benefit from a fresh
start, with distinct detox plans to help reduce
stress, toxins, and bloating: 

• From a quick one-day fix to a seven-day 
total detox regime

• Specific detox plans for a complete liver 
cleanse; to help stop smoking; to alleviate 
allergies; and to reduce stress

• Menus and recipes for a cleansing, 
sustaining diet, with accompanying 
exercise programs

• Beauty-boosting body treatments and 
purifying mind and spirit therapies

Total Detox Plan will show you how 
to detox and improve your whole health. Cleanse
your body, boost your immune system, and enjoy 
a glowing complexion using these straight-forward
plans and therapies.
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TOTAL DETOX PLAN
Cleanse and revitalise your system and see the 
difference in seven days

By CHARMAINE YABSLEY
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Asdemonstrated earlier (see pages
50–51), vaults are perhaps the most
efficient way in which to move over

and beyond any mid-sized obstacles in your
path. Dynamic, fluid and fast, a good vault
should not interrupt your running. Different
vault techniques are used for different
situations – some to clear very wide obstacles,
others to connect a series of movements,
others still for pure speed and directness.

THE NEED FOR PRACTICE

The aim with all passement is to be able to use
whatever type of vault you need without
having to stop to think about it. The
movements must become instinctive and
natural: this only comes through practice and
repetition, so drill the movements until you
are totally proficient.

Also, while you will find certain vaults work
better for you on certain types of obstacles – a
saut de chat on walls rather than over railings
(see pages 122–124) – the aim is to become
functional with your movement in general.
This means you should be able to use
whatever vault feels natural and is effective for
whatever situation you find yourself in.

When you begin, you will almost
certainly favour one side over the other, but
aim to practise all movements on both sides.
To be functional you must be able to move
equally well over obstacles to your left and
right, without pause.When you can vault well,
you will begin to see obstacles in your path as
nothing more than stepping stones to move
over, train on and have fun with. How you
view your surroundings will change radically,
and you will begin to see paths of movement
everywhere.

Advanced vaults

The saut de chat requires confidence and a good spring but once

mastered is an extremely natural and useful manoeuvre.

// See Tutorials: Saut de chat, pages 122–124; Lateral vault, pages 125–127

141

Freerunning and acrobatics

transferable skills between the two disciplines
and overlaps do occur. Since the very start of
the art of displacement, practitioners have
involved acrobatic movements for fun and
play, and as a method of improving
coordination in flight and spatial awareness.
Though by no means essential to their
practice, acrobatics do offer some
practitioners a means of expression and
exploration of their own creativity, and can be
incredibly spectacular and eye-catching.

But parkour is not concerned with
impressing bystanders or showing off in any
way. The discipline is one of self-improvement
at the deepest level, and functionality and
effectiveness are always the driving factors
behind the physical training. Yet if you find
acrobatic elements assist you in your own
quest for mastering your movement, it is
recommended that you find a qualified
gymnastics instructor and study that activity
as seriously as you study parkour.

>>>

Freerunning is a way of training and a way of thinking, and can

become a way of living for those whowish tomaster it.

Freerunning is an art of displacement –
getting from one place to another – and
uses only your own body and physical

abilities. As such, acrobatic movements
(backflips, twists and aerials), which serve
mainly aesthetic purposes, are not
fundamental to the discipline. Indeed, when
you begin to move on to the more difficult
jumps and movements, you will find it
impossible to involve acrobatics: it is enough
of a test simply to complete such jumps safely.

A PLACE FOR ACROBATICS

Acrobatics is, of course, an entirely separate
activity in its own right and has been practised
much longer than the current discipline of
parkour. It is also (wrongly) assumed that
simply practising acrobatic techniques
outdoors means you are now freerunning.
Nothing could be further from the truth.
However, there have always been obvious

SALES POINTS

• Fully illustrated with clear, easy to follow 
diagrams to execute techniques and full 
colour, stylish action shots

• Offers in-depth feature spreads on training 
regimes, how to use the urban environment, 
avoiding and managing injuries 

• An insight into a truly unique sport and 
workout routine

DESCRIPTION 
Combining the grace of a gymnast, the virtuosity of a skateboarder and 
the discipline of a martial artist, Parkour is one of the most exciting, new, 
non-competitive sports in the world. The Parkour & Freerunning Handbook 
offers a jump-by-jump guide to Parkour, aimed at building the confidence to 
become an adept and inventive traceur. each skill is presented in step-by-step 
diagrams, with special hints on timing, positioning and landing. 
With standout feature sections on using the urban envionment, avoiding 
injury and fitness and training, this is the essential handbook by one of the 
leading authorities on Parkour. 

ABOUT THE AUTHOR 
Dan Edwardes is a co-founder and managing director of Parkour 
Generations, the leading authority on Parkour education. Working with 
the UK government, he helped create Parkour UK, the world’s first and only 
recognised National Governing Body for the discipline.

He travels extensively, helping others find their way in movement, 
coaching and life, and regularly give keynotes, presentations and 
workshops around the world with a particular interest in encouraging a 
holistic approach to movement and personal development and harnessing 
the positive benefits of managing risk and fear. 
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DAN EDWARDES

The Parkour & Freerunning Handbook is your guide 

to a defining and exciting movement of our age.

Combining the core elements of running, jumping 

and climbing with the discipline of the martial artist,

freerunning, or parkour, is more than simply an

elegant, non-competitive sport. It's an art form, 

a philosophy promoting fitness, imagination,

community spirit and ethical, healthy living. 

This essential handbook offers a jump-by-jump guide

to take you from parkour novice to confident and

inventive traceur. With standout features on fitness

and training, how to avoid injuries and tips for using

the urban environment around you, this is more than

just a user's manual. It's everything you need to

become part of this urban revolution.

ENDORSED BY

ElwinStreet*ELPAR-The Parkour & Freerunning HandBook
PL1212-2 / Sammi       ~Cover_Virgin BooksSpine 10mm

ELPAR jacket VirginBks__ELPAR jacket v3  12/4/12  1:49 PM  Page 1

£12.99

www.penguin.co.uk

THE PARKOUR AND FREE 
RUNNING HANDBOOK

By DAN EDWARDES

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 14 Clerkenwell Green, London, EC1R 0DP.  Telephone: 0207253 3044. Company No 417 4562. All rights reserved. No 
material from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All 
information is provisional and subject to change.

SPECIFICATIONS

Trim page : 230 x  185mm /7.25 x 9 in
Format/Binding style: Paperback or Flexi -Bind
Extent: 144 pages
Word count: 28,000
Illustrations: 4-colour photography throughout

74 your cardiovascular workouts

Stair step routine

Why not make use of the stairs in your house for 

a home workout? They are a great tool for pushing

your cardio endurance and getting the most out of 

a training session. If you don’t have stairs at home,

you have two options: buy a step from a sports

shop and adapt the workout to this or hit the park

and find some steps you can use out and about in

your neighborhood. Put on the some music and

work your way through this fun routine!

Total Home Workout - UK - CL1004.32 / 4204
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Stair step routine

Why not make use of the stairs in your house for 

a home workout? They are a great tool for pushing

your cardio endurance and for getting the most 

out of a training session. If you don’t have stairs in

your home, you have two options: buy a step from 

a sports shop and adapt the workout to this or hit 

the park and find some steps you can use out and

about in your neighbourhood. Put on some music

and work your way through this fun routine.

WARM-UP

* Start by stepping up and down on just one

step. Simply step up and step down, pumping your

arms as you go and breathing regularly. Work to the

beat of the music and keep it going at the same

level of intensity for two minutes.

* Now increase the pace so that you begin to

step up two steps at a time and back down again:

up two, down two. You will notice this is harder

work and your breathing will increase accordingly.

* Now keep stepping up one step and down 

one again and then add some different moves, 

as in the exercises that follow.

ARMS OVERHEAD

* As you step up, pump your arms over your

head. Bring them back down to your sides when

you descend.

Total Home Workout - UK - CL1004.32 / 4204
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16 the joy of home training

Front of upper arm: biceps

Chest: pectoralis major

Mid-section: rectus abdominus

Mid-section: external and internal oblique

Mid-section: transverse

Inner thigh: adductors

Front of thigh: quadriceps

Back of upper arm: triceps

Front of lower leg: tibialis

anterior
Shoulders: trapezius, deltoids

Back: terus major, latissimus dorsi

Mid-section: abdominals

Lower back: erector group

Buttocks: gluteus maximus

Ankle: extensor

digitorium longus,

extensor hallucis longus

and peroneus tertius

Neck: rotation, flexors, extensor and

lateral flexor groups

Back and sides of thigh: iliotibial tract

Back of thigh: hamstrings

Back of lower leg: calf

Ankle: Achilles tendon

Key muscle groups of the body

pgs 6-19 UK_5C  15/10/04  9:31 AM  Page 16
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Professional equipment

There are some pieces of professional gym equip-

ment that you may want to invest in to get the best

out of your home workout. You might have some of

these already or there might be some items around

your home that will work as a substitute. Most of

this equipment is inexpensive, easy to store and

can be purchased from sports shops and depart-

ment stores.

�A good pair of dumbbells is invaluable for mus-

cle toning, so consider getting hold of a pair. The

best types to buy are the ones that allow you to

change the weights on the end by screwing off the

collars. This allows you to increase and decrease

the weight accordingly for each exercise you per-

form – and also to up the resistance as you get

stronger. Each muscle group will be able to bear 

a different-sized load. These weights enable you to

make the appropriate weight change when you

move from one exercise to another.

�Yoga blocks are a good idea for some of the

yoga moves. Thick books could be used as a sub-

stitute, but if you can find a yoga supplier, invest in

two blocks for your training.

�Bands are great tools for toning your body, 

and a must for many Pilates-based moves.

�If you don’t have a staircase in your house, 

or nearby outdoors, you may want to invest in 

a portable step to do some of the cardiovascular

work. These can easily be stacked against a wall 

or slipped under a bed when not in use.

Total Home Workout
L904.208 / 4115 ~UK
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SALES POINTS

• Gives readers all the information and advice 
they need to develop their own fitness regime

• Draws on popular regimens such as yoga, 
Pilates, aerobics, weight training, kick-boxing 
and circuit training

• Easy-to-follow with instructive, step-by-step 
photography 

• Includes workout templates to track your 
progress and set your own goals

*Alternative cover:

DESCRIPTION

With the current boom in home workouts, more and more people are 
realising you can stay in shape without even having to leave the comfort 
of your house. If you want firm arms, but don’t want to deal with the 
weight machines in fitness studios, Total Home Workout explains how to 
build a workout to suit. If you want to firm your abs but find gym classes 
intimidating, learn everything you need for a complete abdominal workout 
that is manageable and effective as part of your daily boot camp.

Drawing on the best exercises from popular regimens such as yoga, 
Pilates, aerobics, weight training, kick-boxing and circuit training, there’s 
no need to get bored with your boot-camp workouts. Whether you’re 16 
or 60, Total Home Workout is your beginner’s guide to peak fitness.

ABOUT THE AUTHOR

Chrissie Gallagher-Mundy trained as a dancer, acrobat and trapeze 
artist before becoming a fitness instructor and establishing the London 
Academy of Personal Fitness. She is the author of several books on health 
and fitness, including Body Sculpting and 10-Minute Workouts

Introduction by Jeremy Barnett who owned and operated Body Image 
Fitness, in Phoenix, Arizona, before creating and directing specialty fitness 
projects such as his 5-6 week fitness boot camps.

TOTAL HOME WORKOUT
A Daily Workout Programme for Total Home Fitness 

By CHRISSIE GALLAGHER-MUNDY

a daily workout programme for total home fitness

FITNESS

 Chrissie Gallagher-Mundy

 FITNESS

 FITNESS

Jerem
y Barnett and 

Chrissie G
allagher-M

undy

Achieve your fitness goals, stay motivated, and get the body 
you’ve always wanted by enlisting in Home Fitness. Simply take 
the boot camp workout templates, choose the building blocks 
you want to incorporate – from yoga to Pilates, to weight training 
and kickboxing – and power your way to peak fitness in the 
comfort of your own home, in your own time.
 
Home Fitness is about regular targeted fitness training that 
includes all the key elements of a healthy exercise program:
➜  Increase your cardio fitness.
➜  Tone and strengthen your muscles.
➜  Increase your flexibility.
➜  Perfect your posture.
➜  De-stress with relaxation techniques.
 
Whether you are 16 or 60, a beginner, or someone wanting a 
change of exercise regime, Home Fitness is your guide to getting 
fit, and staying fit.

JEREMY BARNETT owned and  
operated Body Image Fitness,  
in Phoenix, Arizona, before creating 
and directing specialty fitness 
projects such as his 5-6 week 
fitness boot camps, for which  
he is best known.
 

120 weight training and kick-boxing

Total Home Workout - UK - CL1004.59 / 4204

PREACHER CURL

* Sit on a chair with your legs wide apart. Take

one weight in your right hand and press your right

elbow against your right thigh. Support yourself with

your left hand on your left thigh. While looking at

and focusing on the bicep muscles in your right

arm, squeeze the muscle to bend the arm to lift

and slowly lower the weight.

* Perform 12 repetitions, recover and repeat.

Repeat the sets of 12 with your left arm.

SUSPENDED BICEP CURL

This move works the biceps muscle group at the

front of the upper arm as well as the muscles of 

the shoulders.

* Stand with your feet hip-width apart. Hold

weights in both hands. Keeping your arms straight,

slowly lift your arms so that they are parallel with

the floor, facing your wrists towards the ceiling.

Keep your stomach tight to support the torso 

and hold. 

* Now slowly bend both arms, bringing the

weights in towards your body. Slowly extend your

arms again and then lower them. Repeat 12 times.

2 3

pgs 116-131 UK_5C  15/10/04  9:25 PM  Page 120

CHRISSIE GALLAGHER-MUNDY trained 
as a dancer, acrobat, and trapeze 
artist before becoming a fitness 
instructor and establishing the 
London Academy of Personal 
Fitness. She is the author of 
several books on health and 
fitness, including Body Sculpting 
and 10-minute Workouts.
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GOOD SEX SERIES

Any couple can enjoy a fantastically fun and fulfilling relationship with these 
accessible, illustrated titles, as they steer you and your partner through the 
intricacies of sexual intimacy, fantasy and passion. 

SPECIFICATIONS

Trim page: 6x8.25in / 210  x 151mm
Format/Binding style: Hardback with 

jacket 
Extent: 128 pages
Word count: 24,000
Illustrations: 4-colour 

      ABOUT THE AUTHORS

      Kate Taylor is a regular sex columnist 
for GQ Magazine and the resident 
expert on the Channel 4 series Sex 
Tips for Girls and More Sex Tips for 
Girls.

      Emily Dubberley is the founding 
editor of Scarlet, a leading British 
erotic magazine and the author of The 
Going Down Guide.

      Paula Hall is a Relate counsellor and is 
the BBC’s online relationship expert.

      Julian Slowinski is a Clinical 
Psychologist at the University of 
Pennsylvania.

      Al Needham has written 
about sex and relationships for 
Scarlet,Cosmopolitan, New 
Woman, The Daily Mirror, Maxim and 
Penthouse.

THE GOOD ORGASM GUIDE

A sassy, sexy and informative guide 
to reaching your orgasmic potential.
For the dedicated beginner as well 
as the experienced orgasmee, The 
Good Orgasm Guide is packed with 
practical information and hot tips 
and quotes from real women. There’s 
even a chapter for guys on the best 
bedroom technique.

THE GOOD SEXUAL FANTASY 
GUIDE
Chance encounters, fetishes, forbidden 
partners, submission and domination. 
Fantasy is good for body, mind and soul, 
and exploring your sexual fantasies 
can be a powerful erotic tool in your 
relationship. This upbeat, fun and frank 
guide helps you understand why you 
fantasise and why it’s good for you. 
It helps you unlock and explore your 
sexual fantasies responsibly, and sample 
fantasies are sure to whet your appetite. 

THE GOING DOWN GUIDE
Take a quick refresher on the top ten hot 
spots for women and men. Develop your 
skills in the art of the tongue and test out 
totally explicit techniques for leading your 
partner to rapture. Share your new-found 
wisdom and make it a double act that 
takes you and your partner to heaven and 
back. From the dedicated beginner to the 
experienced oral pleasurer, The Going 
Down Guide is your handbook to going 
down in style.

THE GOOD SEX GUIDE
A good sex life takes time, energy and 
commitment – to be loving, open and to be 
willing to experiment. Couples often find 
that sexual intimacy is the first area of their 
lives to become a casualty of the pressures 
and demands of modern living. The Good 
Sex Guide offers a vast array of direction, 
advice and expertise to help you and 
your partner revive the most passionate, 
intimate and vital elements of your lives.

The Good Sexual Fantasy Guide

Chance encounters, fetishes, forbidden partners, submission and

domination. Fantasy is good for body, mind and soul, and exploring

your sexual fantasies can be a powerful erotic tool in your

relationship. This upbeat, fun and frank guide helps you understand

why you fantasise and why it’s good for you. It helps you unlock and

explore your sexual fantasies responsibly, and sample fantasies are

sure to whet your appetite.

Emily Dubberley is the founding editor of Scarlet, a leading British erotic

magazine and the author of The Going Down Guide.

The Good Orgasm Guide

A sassy, sexy and informative guide to reaching your orgasmic potential.
For the dedicated beginner as well as the experienced orgasmee, The
Good Orgasm Guide is packed with practical information and hot tips
and quotes from real women. There’s even a chapter for guys on the
best bedroom technique.

Kate Taylor is a regular sex columnist for GQ Magazine 
and the resident expert on the Channel 4 series 
Sex Tips for Girls and More Sex Tips for Girls.

The Good Sex Guide

A good sex life takes time, energy and commitment – to be loving, open
and to be willing to experiment. Couples often find that sexual intimacy is
the first area of their lives to become a casualty of the pressures and
demands of modern living. The Good Sex Guide offers a vast array  of
direction, advice and expertise to help you and your partner revive the
most passionate, intimate and vital elements of your lives.

Paula Hall is a Relate counsellor and is the BBC’s online 
relationship expert. 
Julian Slowinski is a Clinical Psychologist at the University of
Pennsylvania.

© Elwin Street Productions, 14 Clerkenwell Green, London EC1R 0DP. Telephone: 020 7253 3044. All rights reserved.

The Going Down Guide

Take a quick refresher on the top ten hot spots for women and men.
Develop your skills in the art of the tongue and test out totally
explicit techniques for leading  your partner to rapture. Share your
new-found wisdom and make it a double act that takes you and your
partner to heaven and back. From the dedicated beginner to the
experienced oral pleasurer, The Going Down Guide is your handbook
to going down in style.

Emily Dubberley is the founding editor of Scarlet, a leading British erotic
magazine and the author of The Good Sexual Fantasy Guide.
Al Needham has written about sex and relationships for Scarlet,
Cosmopolitan, New Woman, The Daily Mirror,  Maxim and Penthouse. 

Any couple can enjoy a fantastically fun and fulfilling relationship with
these accessible, illustrated titles, as they steer you and your partner

through the intricacies of sexual intimacy, fantasy and passion.

Good Sex Box
Format 210 x 151 mm (6 x 8.25 in) 
Extent 128 pages  24,000 words
4 colour throughout
Hardcover with jacket

Elwin Street Productions
14 Clerkenwell Green
London EC1R 0DP, United Kingdom
Tel:+44 (0) 207 253 3044
www.elwinstreet.com 

The Good Sex series - Also available in a box

The Good Sexual Fantasy Guide

Chance encounters, fetishes, forbidden partners, submission and

domination. Fantasy is good for body, mind and soul, and exploring

your sexual fantasies can be a powerful erotic tool in your

relationship. This upbeat, fun and frank guide helps you understand

why you fantasise and why it’s good for you. It helps you unlock and

explore your sexual fantasies responsibly, and sample fantasies are

sure to whet your appetite.

Emily Dubberley is the founding editor of Scarlet, a leading British erotic

magazine and the author of The Going Down Guide.

The Good Orgasm Guide

A sassy, sexy and informative guide to reaching your orgasmic potential.
For the dedicated beginner as well as the experienced orgasmee, The
Good Orgasm Guide is packed with practical information and hot tips
and quotes from real women. There’s even a chapter for guys on the
best bedroom technique.

Kate Taylor is a regular sex columnist for GQ Magazine 
and the resident expert on the Channel 4 series 
Sex Tips for Girls and More Sex Tips for Girls.

The Good Sex Guide

A good sex life takes time, energy and commitment – to be loving, open
and to be willing to experiment. Couples often find that sexual intimacy is
the first area of their lives to become a casualty of the pressures and
demands of modern living. The Good Sex Guide offers a vast array  of
direction, advice and expertise to help you and your partner revive the
most passionate, intimate and vital elements of your lives.

Paula Hall is a Relate counsellor and is the BBC’s online 
relationship expert. 
Julian Slowinski is a Clinical Psychologist at the University of
Pennsylvania.

© Elwin Street Productions, 14 Clerkenwell Green, London EC1R 0DP. Telephone: 020 7253 3044. All rights reserved.

The Going Down Guide

Take a quick refresher on the top ten hot spots for women and men.
Develop your skills in the art of the tongue and test out totally
explicit techniques for leading  your partner to rapture. Share your
new-found wisdom and make it a double act that takes you and your
partner to heaven and back. From the dedicated beginner to the
experienced oral pleasurer, The Going Down Guide is your handbook
to going down in style.

Emily Dubberley is the founding editor of Scarlet, a leading British erotic
magazine and the author of The Good Sexual Fantasy Guide.
Al Needham has written about sex and relationships for Scarlet,
Cosmopolitan, New Woman, The Daily Mirror,  Maxim and Penthouse. 

Any couple can enjoy a fantastically fun and fulfilling relationship with
these accessible, illustrated titles, as they steer you and your partner

through the intricacies of sexual intimacy, fantasy and passion.

Good Sex Box
Format 210 x 151 mm (6 x 8.25 in) 
Extent 128 pages  24,000 words
4 colour throughout
Hardcover with jacket

Elwin Street Productions
14 Clerkenwell Green
London EC1R 0DP, United Kingdom
Tel:+44 (0) 207 253 3044
www.elwinstreet.com 

The Good Sex series - Also available in a box

SPECIFICATIONS

Trim page: 190 x 140mm/5.5 x 7.5in
Format/Binding style: Hardback with jacket 
Extent: 144 pages
Word count: 24,000
Illustrations: 4-colour illustrations 

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 10 Elwin Street, London, E2 7BU. Telephone: 02070336706. Company No 417 4562. All rights reserved. No material 
from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All information 
is provisional and subject to change.

SALES POINTS

• Accessible, illustrated guide to steer readers 
through the intricacies of sexual intimacy, 
fantasy and passion 

• Fun, sassy and informative, packed with facts 
to help readers understand the science of 
orgasms

• Part of the Good Sex Series.

DESCRIPTION

A sassy, sexy and informative guide to reaching your orgasmic potential. 
For the dedicated beginner as well as the experienced orgasmee, The 
Good Orgasm Guide is packed with practical information and hot tips and 
quotes from real women. 

Each chapter is built around providing women with all they need to know 
to achieve a great orgasm, whether alone or with their partner. It covers 
everything from waking up your sexual confidence, to sex toy reviews to 
exploring fantasies. Alongside this are quick tips and techniques, sexy 
images and a section answering frequent orgasm anxieties and questions. 

ABOUT THE AUTHOR

Kate Taylor is is a British sex columnist who has written for British media 
including The Times, the Evening Standard, The Observer, The Guardian, 
The Sun, the Daily Mirror and the Daily Express. She ran a regular sex 
column for GQ magazine and was the resident expert on the Channel 4 
series Sex Tips for Girls and More Sex Tips for Girls. She has published 5 
books, aimed to guide women through sex and relationships.

GOOD ORGASM GUIDE
All A Girl Needs For a Great Time

By KATE TAYLOR
Illustrated by ELEANOR HARDIMAN

One

GETTING IN 
THE MOOD

You’ve	probably	already	heard	that	good	sex	starts	in	your	

head. Without guidance, you probably thought that meant 

something tricky to do with blow-jobs, tutted cynically and 

gave	up.	But	it	doesn’t.	It	means	that	if	you	want	to	become	

orgasmic	physically,	you	have	to	think	orgasmic	mentally.	

22 /  / 23 Coming Together The Good Orgasm Guide  

Masturbate before the 
date 
As Katie reveals: ‘My boyfriend once told 
me that he often masturbates before he sees me 
so he can last longer in bed. I do too, but for the 
opposite reason. Before he arrives I play with myself 
until just before I climax, then stop. It gets me 
so aroused that I come really quickly when we 
fuck.’ 

Masturbate during the date 
If you aren’t in the habit of masturbating while you shag, you’re 
missing a trick. Direct clitoral stimulation is the easiest way to 
come. In fact, the sight of a woman taking her orgasm into her 
own hand is the sexiest sight they can imagine. The more evolved 
males will do it for you. But if not, pinch your clitoris between 
first and middle fingers, press down and make circular motions. 

SCIENTIFIC BIT 

When you orgasm, your body releases a hormone called oxytin, 

which	makes	you	feel	happy	and	relaxed.	It	also	bonds	you	to	your	

partner.Women	release	about	five	times	more	of	it	than	men	do,	

which is why we can become sexually addicted to a man. Once 

bonded,	it	takes	a	full	two	years	of	cold-turkey	–	no	sexual	contact	

with	him	at	all	–	for	your	body	to	recover.	

FORTHCOMIN
G
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SPECIFICATIONS

Trim page : 210 x 152mm /6 x 8¾ ins
Format/Binding style: Paper back or flexibind
Extent: 176 pages
Word count: 25,000
Illustrations: 4-colour

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
Elena Battista, Sales Director, elena@elwinstreet.com
© Elwin Street Productions, 14 Clerkenwell Green, London, EC1R 0DP.  Telephone: 0207253 3044. Company No 417 4562. All rights reserved. No 
material from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All 
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SALES POINTS

• Based on the world-famous Montessori 
teaching philosophy

• Includes activities for all the developmental 
stages of your child, from age 2 upwards

• From a well-known Montessori teacher with 
over 20 years’ experience teaching children of 
all ages

• 4-colour illustrations and photographs 
throughout

• Companion title to The Montessori Book of 
Words and Numbers

DESCRIPTION

The Montessori Book of Coordination and Life Skills is a fun-filled practical 
activity book full of inspiration to help parents guide their children as they 
develop a greater understanding of the world around them. The activities 
in this book equip young children with essential life skills, with the help 
and support of their loved ones.

Exercises are based on sound early-learning principles and are focused 
for children aged two and up. Activities cover life skills from basic 
coordination, dressing and brushing teeth, to development of the senses 
through exploring texture, temperature and sound, all with plenty of fun.

ABOUT THE AUTHOR

Maja Pitamic is the author of Mindful Mama, Happy Baby and I Can Do 
It, which has sold over 100,000 copies in over 8 countries worldwide. She 
has over twenty years’ experience of teaching young children and holds a 
degree in Montessori Teacher Training. She lives in London, UK. 

THE MONTESSORI BOOK 
OF COORDINATION AND 
LIFE SKILLS
Raising a creative and confident child

By MAJA PITAMIC

LOGO MAJA PITAMIC
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THE  
MONTESSORI 
BOOK OF
COORDINATION 
AND LIFE SKILLS 

The Montessori Book of Coordination & Life Skills s a fun-
filled practical activity book full of inspiration to help your 
child develop a greater understanding of the world. Based on 
sound principles of early childhood development, more than 
70 step-by-step home activities equip young children (aged 
2 and up) with essential life skills, with the help and support 
of their loved ones.

Through creative play, your child  
will learn to:

• Identify tastes and textures
• Understand tactile opposites
• Distinguish and compare sounds
• Thread a string through shapes
• Put on a coat and tie laces 

and much more

Maja Pitamic is the author of The Montessori Book 
of Words and Numbers, Mindful Mama, Happy 
Baby and I Can Do It, which has sold over 100,000 
copies worldwide. She has also authored Modern 
Art Adventures and Fine Art Adventures. She is a 
trained Montessori teacher with over thirty years’ 
experience of teaching young children.

THE MONTESSORI SERIES
ABOUT THE SERIES

This series is based on sound Montessori theory and written by a trained Montessori educator. It 
offers practical instruction and activities for parents and children to complete together. Activities 
are simple and require no specialist knowledge or equipment. The colourful and fun illustrations 
help children and parents engage with and understand the activities.

ABOUT THE AUTHOR

Maja Pitamic has over 25 
years’ experience teaching 
children of varying ages and 
backgrounds. She is the author 
of Teach Me To Do It Myself 
(I Can Do It), which has sold 
over 100,000 copies in over 8 
countries worldwide, as well 
as the co-author of I Can Make 
Music, Modern Art Adventures, 
and Fine Art Adventures. She 
is a Montessori Teacher with a 
specialization in early years.

COORDINATION AND LIFE 
SKILLS (2+) 
A fun-filled practical activity book full 
of inspiration to help parents guide 
their children as they develop a greater 
understanding of the world around them. 
Activities in this book equip young children 
with essential hands-on skills, with the help 
and support of their loved ones.  
For children aged two and up.
• Activities cover basic coordination, 
development of the senses, and everyday 
skills such as brushing teeth and putting on 
clothes, all with plenty of adventure.

WORDS AND NUMBERS(3+)
Montessori Words and Numbers helps 
parents introduce their children to essential 
language and numeracy skills through 
fun and practical activities. These equip 
young children with the tools to begin their 
journey to reading, writing and maths, 
instilling a love of words and numbers. For 
children aged three and up.
• Exercises are based on key early-
learning principles and cover language 
development, reading, counting, and  
basic addition and subtraction.

SCIENCE AND NATURE (2+)
A fun-filled practical activity book that 
equips young children with the tools to 
develop a greater understanding of the 
environment they live in. 
• Activities are based on sound early-
learning principles and cover basic science, 
exploring the weather and discovering how 
plants grow, and understanding concepts 
such as temperature and volume. 

MUSIC AND MOVEMENT (3+)
With more than 60 skill-building activities, 
Music and Movement presents engaging 
exercises to improve children cognitive 
and social-emotional development through 
music. The book will help you to raise a 
calm and confident child who is enriched 
with the ability to use sound, rhytm and 
musical expression. For children aged 
three and up.
• Activities cover making music at home, 
outdoor music, nap-time stories and 
sounds, animal sounds and word chants. 

*Forthcoming *Forthcoming
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MONTESSORI 
BOOK OF
COORDINATION 
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The Montessori Book of Coordination & Life Skills s a fun-
filled practical activity book full of inspiration to help your 
child develop a greater understanding of the world. Based on 
sound principles of early childhood development, more than 
70 step-by-step home activities equip young children (aged 
2 and up) with essential life skills, with the help and support 
of their loved ones.

Through creative play, your child  
will learn to:

• Identify tastes and textures
• Understand tactile opposites
• Distinguish and compare sounds
• Thread a string through shapes
• Put on a coat and tie laces 

and much more

Maja Pitamic is the author of The Montessori Book 
of Words and Numbers, Mindful Mama, Happy 
Baby and I Can Do It, which has sold over 100,000 
copies worldwide. She has also authored Modern 
Art Adventures and Fine Art Adventures. She is a 
trained Montessori teacher with over thirty years’ 
experience of teaching young children.

Maja Pitamic is the author of The Montessori 
Book of Coordination and Life Skills, Mindful 
Mama, Happy Baby and I Can Do It, which has 
sold over 100,000 copies worldwide. She has also 
authored Modern Art Adventures and Fine Art 
Adventures. She is a trained Montessori teacher 
with over thirty years’ experience of teaching 
young children.
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The Montessori Book of Words & Numbers is a fun-filled 
practical book full of inspiration to help your child develop 
essential language and numeracy skills. Based on sound  
principles of early childhood development, more than  
70 step-by-step home activities in this book equip young  
children with the tools to begin their journey to reading,  
writing and maths, instilling a love of words and numbers. 

Through creative play, your child will 
learn to:

• Make up stories with props
• Learn the phonic alphabet through play
• Read using word and picture cards
• Learn odd and even numbers
• Add numbers together 

and much more

DE

Maja Pitamic is the author of The Montessori 
Book of Coordination and Life Skills, Mindful 
Mama, Happy Baby and I Can Do It, which has 
sold over 100,000 copies worldwide. She has also 
authored Modern Art Adventures and Fine Art 
Adventures. She is a trained Montessori teacher 
with over thirty years’ experience of teaching 
young children.
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The Montessori Book of Words & Numbers is a fun-filled 
practical book full of inspiration to help your child develop 
essential language and numeracy skills. Based on sound  
principles of early childhood development, more than  
70 step-by-step home activities in this book equip young  
children with the tools to begin their journey to reading,  
writing and maths, instilling a love of words and numbers. 

Through creative play, your child will 
learn to:

• Make up stories with props
• Learn the phonic alphabet through play
• Read using word and picture cards
• Learn odd and even numbers
• Add numbers together 

and much more

Maja Pitamic is the author of The Montessori 
Book of Life Skills, Mindful Mama, Happy Baby 
and I Can Do It, which has sold over 100,000 
copies worldwide. She has also authored Modern 
Art Adventures and Fine Art Adventures. She is a 
trained Montessori teacher with over thirty years’ 
experience of teaching young children.
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The Montessori Book of Music and Movement is a fun-filled 
practical music book with more than 60 skill-building 
activities for parents seeking to explore musically interactive 
experiences with their young children and enhance their 
cognitive and social-emotional development. Based on 
established principles of early childhood development and 
designed for children aged three and up, the activities do 
not require any specialised knowledge or training in music 
on the part of the parent.

Through music, your child will learn to:

•Make music with different tools
•Learn the syllable sounds
•Learn nap-time songs and sounds
•Dance in the open air
•Compare sounds and rhythms

MAJA PITAMIC
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SPECIFICATIONS

Trim page : 210 x 152 mm / 
6 x 8¼ ins

Format/Binding style: Flexibind
Extent: 176 pages
Word count:25,000
Illustrations: 4-colour

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 14 Clerkenwell Green, London, EC1R 0DP.  Telephone: 0207253 3044. Company No 417 4562. All rights reserved. 
No material from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. 
All information is provisional and subject to change.
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SPECIFICATIONS

Trim page: 222x 184mm/7¼ x 7½in
Format/Binding style: Paperback with flaps
Extent: 160 pages
Word count: 35,000
Illustrations: 4-colour photography

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 10 Elwin Street, London, E2 7BU.  Telephone: 02070336706. Company No 417 4562. All rights reserved. No material 
from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All information 
is provisional and subject to change.

SALES POINTS

• Offers more than 60 mindful play activities for 
parents and young children to share, picking 
up on the trend of mindfullness and wellbeing

• Features guided meditations, practical 
mindfulness techniques and restorative tips to 
calm or energise the parent and child

• Timelines highlight a child’s emotional and 
physical developments at each age stage, 
from the newborn weeks to three years of age

• From two expert and experienced parenting 
authors, based in the UK

DESCRIPTION

Mindful Mama: Happy Baby introduces mindfulness concepts to help busy 
parents find a little peace amid the new challenges of parenthood. This 
book features age-banded activities, with timelines to highlight an infant’s 
developmental stages, as well as mindful approaches to sleeping, feeding, 
playing together and getting out and about with a young baby. These 
simple activities will bring calm and confidence to early parenting years.

ABOUT THE AUTHORS

Maja Pitamic has over fifteen years’ experience of teaching young 
children. She is the author of I Can Do It, the successful Montessori 
activity book for ages three to five and co-author of two other children’s 
titles. She holds degrees in Art History and Montessori Teacher Training. 

Susannah Marriott is an author, editor and mother of three. Her books 
include Green Babycare, Natural Pregnancy, and The Pregnancy and Baby 
Book. Her writing has appeared in publications including The Guardian, 
The Times, Marie Claire and The Telegraph. 

MINDFUL MAMA 
HAPPY BABY
Over 60 Calming Techniques and  
Creative Activities for Babies and Toddlers

By MAJA PITAMIC AND SUSANNAH MARRIOTT

SPECIFICATIONS

Trim page : 222 x 184  mm /7.25 x 8.75  in
Format/Binding style: 
Extent: 176 pages
Word count: 30,000
Illustrations: 4 -colour photography throughout

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 10 Elwin Street, London, E2 7BU. Telephone: 02070336706. Company No 417 4562. All rights reserved. No material 
from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All information 
is provisional and subject to change.

SALES POINTS

• Based on the world famous Montessori 
teaching philosophy, written by a well-known 
Montessori teacher with over 20 years’ 
experience teaching children of all ages 

• Includes activities to equip young children 
with the life skills  to investigate the world for 
themselves 

• Multiple play exercises and activities for 
children aged three to five 

*alternative cover:

DESCRIPTION

I Can Do It is a playbook with a difference. Designed to help busy parents 
enjoy quality time with their children, the activities contained in this 
book equip young children with the life skills to investigate the world for 
themselves. Exercises are based on sound early-learning principles and 
are focused for children aged three to five. 

Activities cover life skills, development of the senses, language skills, 
number sense and science interests, each with a healthy dose of fun and 
adventure. Through play activities, children will learn to: put on a coat and 
tie laces, identify tastes and textures, participate in storytelling and word 
play, sort colours and numbers and appreciate and discover the natural 
world.

ABOUT THE AUTHORS

Maja Pitamic is the author of several successful activity books for children. 
She has over 25 years’ experience of teaching young children and holds  
degrees in Art History and Montessori Teacher Training.

I CAN DO IT
Play and learn activities to help your child discover the 
world

By MAJA PITAMIC
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SPECIFICATIONS

Trim size: 246 x 189 mm/ 7.5 x 9.75 inch
Format: Hardcover or Paperback
Extent: 1 76  p.
Illustration: 4 colour photographs and  illustrations 

throughout

CONTACT: sales@elwinstreet.com
© Elwin Street Productions, 10 Elwin Street, London, E27BU.  Telephone: 02070336706. Company No 417 4562. All rights reserved. No material 
from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All information 
is provisional and subject to change.

SALES POINTS

• Gadget-free activities to keep the whole family 
entertained all year round. Ideal for ages 5-95.

• Packed full of ideas for crafts, outdoor skills 
and science experiments, with detailed step-
by-step instructions and photographs and 
illustrations throughout

• Thrilling and educational experiments 
designed to get kids of all ages interested in 
science, so families can learn together

• 4-colour illustrations and photos throughout  

DESCRIPTION

Based on the principles of the growing Forest School movement, Wild 
Adventures will inspire parents, children and friends to reconnect with 
the outdoors, as well as sparking curiosity and creativity. From spotting 
wildlife and stargazing to measuring air pressure and conducting 
home science experiments, this book is packed full of adventures and 
excitement to enjoy, whatever the weather.

ABOUT THE AUTHORS 
Claire Gillman is an experienced author and editor. She has written 
over 30 books, focusing on parenting and alternative health, as well as 
children’s fiction. Claire was formerly the editor of Kindred Spirit magazine 
for over 10 years. She is based in the UK. 

Sam Martin is an award winning and best-selling author. Formerly the 
senior editor at This Old House and Mother Earth News, with writing 
contributions to Dwell, Natural Home, and more, Sam is an expert on 
green building, parenting, spiritual pursuits and more. He resides in 
Austin, Texas, with his wife and two sons.

WILD ADVENTURES
Outdoor Activities & Experiments for Young 
Explorers

By Claire Gillman and Sam Martin

SPECIFICATIONS

Trim page : 222 x 203 mm /8 x 8¾ ins
Format/Binding style: Paperback or Flexibind
Extent: 128 pages
Word count: 30,000
Illustrations: 4-colour

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 10 Elwin Street, London, E2 7BU.  Telephone: 0207253 3044. Company No 417 4562. All rights reserved. No material 
from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All information 
is  provisional and subject to change.

SALES POINTS

• Complements the increasingly popular Forest 
School philosophy, which is focussed on high 
quality and varied educational experiences in 
the natural world

• Gadget-free woodland activities and crafting 
projects designed for children of any age  to 
work through on their own or get the whole 
family involved in

• Thrilling and educational experiments 
designed to get kids of all ages interested in 
science, so families can learn together

TARGET MARKET

Parents and children of all ages looking to 
reconnect with nature

DESCRIPTION

Nature Adventures brings excitement into each child’s life, packed full 
of ideas for outdoor antics, crafting projects and fascinating science 
experiments to keep all the family entertained. From spotting wildlife and 
building tree houses to modelling the solar system and making your own 
plant pot this book is packed full of adventures and excitement to enjoy, 
whatever the weather.  

ABOUT THE AUTHORS

Claire Gillman is the author of nine children’s fiction books. She is an 
experienced editor and journalist, who contributes to many women’s 
magazines and national newspapers.

Sam Martin is the editor at This Old house magazine and bestselling 
author of several books, including How to Survive in the Wild. In his youth, 
he lived in a tent in the forests of British Columbia for eight months. He 
lives in Austin, Texas.

NATURE ADVENTURES
More than 75 Ideas to Explore the Outdoors All Year 
Round

By CLAIRE GILLMAN & SAM MARTIN

FORTHCOMIN
G
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SPECIFICATIONS

Trim page: 7½ x 9in / 228  x 190mm
Format/Binding style: Hardback  or flexi
Extent: 192 pages
Word count: 25,000
Illustrations: 4-colour photography and 

illustrations

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 10 Elwin Street, London, E2 7BU. Telephone: 02070336706. Company No 417 4562. All rights reserved. No material 
from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All information 
is provisional and subject to change.

80 HOW TO FIX STU FF

How to Fix Dented 
Wooden Furniture 

A LTH O U GH SO M E WO O DS  are 

softer than others, all wooden furniture is 

vulnerable to dents and dings. Don’t despair if 

your favorite piece of furniture has sustained 

damage—you can repair the dents yourself. 

Some dents can be repaired with only water. 

For shallow dents in softer woods, try filling 

the dent with a few drops of water and letting 

it sit for a day. For larger dents, apply a lightly 

dampened cloth, folded over a few times, over 

the dent and press with a warm iron. Both 

methods will cause the wood to swell, which 

can raise the dent. 

A small dent can also be disguised by 

touching up the finish. Purchase a felt-tip, 

touch-up stain pen to match the existing 

finish and apply to the dent.

For a larger, deeper dent, using a wax filler 

stick is the easiest option. The wax can be 

purchased in a color that matches the existing 

wood finish or natural wood tone. Simply 

rub the wax stick over the dent, overfilling it 

slightly. Then smooth the wax so it is flush 

with the surface, using something with a solid 

edge, like a plastic putty knife or credit card. 

Using stainable wood filler is another option. 

Lightly sand any rough edges around the dent 

and then wipe with a tack cloth. Generously 

apply wood filler with a plastic putty knife. 

Overfill the dent, because wood filler will 

shrink as it dries. Allow to set completely and 

then lightly sand with fine-grit sandpaper, so 

the filled area is smooth and level with the 

surface. Then cover the repaired area with 

stain or paint. 

A more advanced method to repair dents is 

to use a lacquer stick, available in different 

colors as well as clear. Use a burn-in knife 

to melt the stick into a creamy texture and 

apply the melted wax onto the dent. Sand the 

surface smooth once it dries. 

H A N DY  H I N T S

Commercial wood-swelling liquids may 

also help to raise a dent, if the moist heat 

doesn’t work. When repairing a dent, be 

careful not to apply heat, filler, or sand 

beyond the edges of the dent—you do not 

want to mar the areas where the finish is 

still perfect.

DECORATING  65

H A N G I N G WA LLPA PE R TA KES  careful planning 

and a soft touch to get the seams to line up right. It 

also has the potential of making a big sticky mess. 

You will need a long work surface to lay the paper on, 

facedown, to apply the glue. In general, be careful 

not to get any glue on the front face of wallpaper 

(especially textured papers). Calculate the number of 

rolls of paper you need by measuring the surface area 

of the wall to be covered and dividing by 63 (if your 

wallpaper is 27 inches wide) or 56 (if your wallpaper is 

20.5 inches wide). 

How to 
Wallpaper  
a Room

YOU W ILL N EED

Tape measure

Utility knife

Plumb

Pencil

4-foot level

Screwdriver

Masking tape

Paintbrush

Glue

Paper  
smoother

Sponge

HOW TO

1   Measure the height of the wall to be 

covered and, using a utility knife, cut 

strips 2 inches longer than needed for 

extra slack.

2  Go to the middle of your wall and hang 

the plumb from the ceiling. Draw a 

line with a pencil and level to where it 

comes to rest; this is your guide for the 

first strip of wallpaper (see Figure A).

3  Remove all switch plates and tape the 

switches and plugs so they don’t get any 

glue on them.

4  Don’t hold back with the glue, 

particularly along edges and seams. 

Slap it onto each strip of paper with 

a paintbrush and “book” the strip by 

folding it loosely into a concertina (see 

Figure B). Glue may squirt out at the 

sides, so be careful. 

Figure A

Figure Bcontinues

HOME  REPAIRS  2928 HOW TO FIX STU FF

N OT O N LY D O C R AC KE D O R LO OS E bathroom tiles look 

unattractive, but the cracks will gather mold and mildew faster than 

you can clean them. Thankfully, it’s quite easy to replace damaged 

tiles. Just be careful not to let any grout dry on the face of any tile. But 

if you do, you can remove dried grout with a little paint thinner. 

How To Replace 
Cracked Ceramic Tile

YOU W ILL N EED

Grout saw

Hammer

Chisel

Putty knife

Tile adhesive

Masking tape

Rubber gloves

Grout

HOW TO

1   Using a grout saw, scrape out the grout around the 

broken tile (see Figure A). 

2  Use a hammer and chisel to gently break out the tile 

and remove the pieces from the wall (see Figure B). 

Also use the chisel or putty knife to remove any dried 

adhesive behind the tile so that the wall surface is 

totally flat.

3  Using a putty knife, smear a good amount of tile 

adhesive on the back of the new tile. Press it into 

place until it is flush with the surrounding wall. Tape 

the tile in place and allow the adhesive to dry, as per 

manufacturer directions. Remove the tape when dried.

4  Put on rubber gloves and, using the 

putty knife, press grout into the gaps 

around the new tile. 

5  After 15 minutes, wipe off any excess 

grout with a wet rag. If there are gaps 

or holes in the grout, apply more, let it 

set for 15 minutes, and wipe the excess 

off again. Let the grout fully dry for a 

few days before getting the tiles wet.

Figure A

Figure B

H A N DY  H I N T

If you don't have extra tiles, take your cracked tile to the store to find a match in both 

size and thickness. If you don’t have the original grout, smear a bit of the grout you do 

have on a thick piece of paper and let it dry overnight. Then compare it to the grout 

around your tiles to make sure it matches. 

SALES POINTS

• Includes a broad range of home and garden 
tips, from building and restoring to repairing 
and upcycling

• Perfect for those who want to pursue a more 
sustainble route by carrying out their own 
repairs

• Simple step-by-step instructions and diagrams 
that require no previous DIY experience to 
follow 

• Suitable for anyone who cares about the space 
they live in, whether it’s a first flat or a family 
home

DESCRIPTION

From fixing a dripping tap to building a bookcase, putting in skirting 
board to removing stains, more and more of us turn to professional 
help when we want to repair or improve our homes. But the labour we 
outsource is often easier than we think: through accessible instructions, 
How to Fix Stuff equips readers with indispensable know-how and a do-it-
yourself attitude that will enable anyone to create their ideal space. 

Spruce up your back garden with some outdoor lighting, transform a 
room with some new wallpaper and fix the holes in your soft furnishings. 
Organised into chapters covering Home Repairs, Decorating, Domestic 
Hacks, Exterior Fixes and Garden & Garage Hacks, How to Fix Stuff is an 
essential handbook for tackling common problems and maintaining the 
perfect home. 

HOW TO FIX STUFF
Practical Hacks for Your Home and Garden

By SAM MARTIN, TOM SCALISI & TANYA WATSON

SPECIFICATIONS

Trim page: 152 x 191mm/6  x 7.5in
Format/Binding style: Paperback Flexi
Extent: 224 pages
Word count: 
Illustrations: 4-colour

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 10 Elwin Street, London, E2 7BU.  Telephone: 0207033 6706. Company No 417 4562. All rights reserved. No material 
from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All information 
is provisional and subject to change.

SALES POINTS

• Fun and friendly approach: Perfect for the 
really busy or the intimidated who just don’t 
know where to start.

• Innovative organization: The second section 
(Tool Kits) gives novices a quick way to get 
started and feel covered with the basics in case 
of an emergency – with the option to come 
back at any time and learn about each item in 
more detail via section three.

• Written by a woodworking and DIY expert

DESCRIPTION

A get-equipped guide to coping with life’s little catastrophes. Includes an 
illustrated visual directory of 150 tools – with tips on where to buy them, 
easy-to-follow directions on how to use them, and indications on how 
much you actually need them. It also details nine essential tool kits for 
readers to put together. 

It’s a friendly, uncomplicated guide to getting equipped for when life’s 
little catastrophes strike – or to making a few improvements around the 
home. The guide is broken down into three chapters; practical matters, 
tool kits and tool guides.  

ABOUT THE AUTHOR

Steve Dodds is an architect, woodworker, and regular contributor to 
ReadyMade magazine, as well as the author of Tools: A Tool-by-Tool Guide 
to Choosing and Using 150 Home Essentials. He also enjoys practising 
photography in his spare time.

TOOLS
The Right Tool for Every Job

By STEVE DODDS
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SPECIFICATIONS

Trim page : 197 x 140mm / 5½ x 7¾in
Format/Binding style: Paper back with graining
Extent: 144 pages
Word count: 20,000
Illustrations: 3-colour illustrations

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
Elena Battista, Sales Director, elena@elwinstreet.com
© Elwin Street Productions, 14 Clerkenwell Green, London, EC1R 0DP.  Telephone: 0207253 3044. Company No 417 4562. All rights reserved. 
No material from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. 
All information is provisional and subject to change.

SALES POINTS

•	A useful starter’s guide covering 50 key knots 
with a range of uses, presented in a handy, 
portable format.

•	Each knot is accompanied by step-by-step 
illustrations showing you how to tie knots, 
along with a brief history, quick tips and uses 
for the knot in the wild.

•	Written by New York Times bestselling author 
and outdoor survival skills expert,  
Tim MacWelch.

•	The companion title to How to Survive in  
the Wild.

DESCRIPTION

Tying knots is one of life’s essential skills and this illustrated back-to-
basics guide introduces readers to 50 essential knots to help you sort 
your Albright knot from your square lashing, and your anchor hitch from 
your barrel knot. With chapters on the different knots ordered by their 
uses,	including	climbing,	camping,	hiking,	nautical	and	fishing,	plus	a	
handy glossary of terms and techniques, this book is an essential guide for 
everyone who likes to spend time outdoors.

ABOUT THE AUTHOR

Tim MacWelch is the author of seven outdoor survival books, three of 
which have been New York Times bestsellers. He also writes for Survival 
Dispatch and Outdoor Life magazine’s survival website, OL Survival, and 
runs wilderness classes in Northern Virginia. Tim has appeared on several 
US TV shows including National Geographic Today, Wild Chronicles and 
Good Morning America talking about survival techniques.

HOW TO TIE KNOTS
Practical Advice for Tying More Than  
50 Essential Knots

By TIM MACWELCH

HOW TO SURVIVE IN THE WILD
Whether it’s building a campfire, making 
shelter in a forest clearing, or navigating 
using the stars, this book will tempt and 
help you to experience the excitement and 
simplicity of wilderness life.

HOW TO COOK IN THE WILD
Including everything you need to know to 
prepare delicious and nutritious meals in the 
wilderness, this collection of 40 simple, wild 
cooking recipes is the essential guide to 
packing light and eating well.  

HOW TO CAMP IN THE WILD
This handy guide contains all you need 
to prepare for camping in the wild and 
minimise your impact on the environment 
without detracting from your enjoyment 
– with the approval of the Leave No Trace 
Centre.  

HOW TO TIE KNOTS
This back-to-basics guide introduces the 
reader to 50 essential knots, for everything 
from climbing to fishing. Each knot is 
accompanied by easy-to-follow illustrations 
along with information on its uses.

OUTDOOR SURVIVAL SERIES
ABOUT THE SERIES

Whether your heart longs for a weekend of escape in the wilds, a life-changing 
relocation back to nature or to learn to strike a balance between domestic life 
and the outside world, the Outdoor Survival series provides all the practical 
information you’ll need to enjoy the excitement and simplicity of outside and  
everything it has to offer.
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From selecting the perfect site to pitch a tent to mastering campfire 
cooking, How to Camp in the Wild contains all you need to 
prepare you for an adventure in the wild. Approved by the Leave 
No Trace Centre, practical advice carefully considers how you 
can minimise your impact on the environment without detracting 
from your enjoyment. So whether you’re planning a weekend 
under the stars or a longer escape, camping in the wild is easy 
when you know how.

PRACTICAL ADVICE FOR ECO-FRIENDLY CAMPING  

IN THE WILD

D O N  P H I L P O T T

HOW TO CAMP

GETTING PREPARED  
Picking a destination and 
planning ahead

SETTING UP 
Choosing a site to 
pitching a tent

GETTING AROUND
Hiking and trail walking 
to mountain biking

FOOD
Building a campfire and 
respecting the forest

IN
THEWILD

SETTING UP 
Choosing a site to 
pitching a tent

FOOD
Building a campfire and 
respecting the forest

WASHING 
Locating a water source 
to purifying water

PACKING UP
Leave no trace: pack it 
in, pack it out

HOW
TO

CAMP

IN THE WILD

DON PHILPOTT

ABOUT THE AUTHORS
Sam Martin is a writer based 
in Austin, who spent months in 
his youth living in a tent in the 
forests of British Columbia.

Christian Casucci spent his 
post-college years working in 
the Alaskan Salmon Fishing 
Industry and now writes for 
television.

Tim MacWelch runs wilderness 
classes in Northern Virginia and 
is the author of seven outdoor 
survival books, three of which 
have been New York Times 
bestsellers.

Dick Onians studied carving  
at the City and Guilds of 
London Art School under 
William Wheeler.

Don Philipott is a prolific travel 
writer and keen walker, camper 
and skier.
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Extent: 144 pages
Word count:20,000
Illustrations: 3-colour 
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SPECIFICATIONS
Trim page: 226 x 174mm /6.85 x 8.90in
Format/Binding style: Paper back/flexibind
Extent: 176 pages
Word count: 25,000
Illustrations: 4-colour photography/illustrations

SALES POINTS

• Introduces children to the world of art with 
fun, creative art activities, inspired by the best 
world art from ranging from mosaics to the 
Bronze Age and from stained glass to totem 
poles

• Gives children aged 6 and up an experience of 
working in all types of art media

• Shared enjoyment of art for both parent and 
child

• Fully illustrated throughout including famous 
artworks

• Companion title to the The Montessori Art 
Book

DESCRIPTION

Introduce children to 70 iconic art objects from around the world that 
will inspire children to create their own exciting projects. The book 
covers a diverse range of media – from papier mâché animals to stained-
glass window pictures – that will encourage and develop your child’s 
imagination. 

 
Information about each art object is presented in a story format, 
accompanied by suggested questions and answers to encourage 
discussions, followed by two different projects clearly explained with 
step-by-step photos. Each of the four chapters covers a geographical area 
– The Americas, Europe, Africa and Asia.

ABOUT THE AUTHORS 
Maja Pitamic is the author of I Can Do It, the successful activity book for 
ages 3 to 5, which has sold over 150,000 copies. She has over 20 years’ 
teaching experience and holds a degree in Art History and Montessori 
Teaching Training.  
. 

THE MONTESSORI 
WORLD ART BOOK
Over 70 Creative Projects for Young Artists

By Maja Pitamic

SPECIFICATIONS

Trim page: 226 x 174mm /6.85x8.90in  
Format/Binding style: Paper back/flexibind
Extent: 176  pages
Word count: 25,000
Illustrations: 4-colour photography/illustrations

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 10 Elwin Street, London, E2 7BU.  Telephone: 0207253 3044. Company No 417 4562. All rights reserved. No material 
from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All information 
is provisional and subject to change.

SALES POINTS

• Based on the world-famous Montessori 
teaching philosophy

• Includes activities for all the developmental 
stages of your child, from age 6 upwards

• From a well-known Montessori teacher with 
over 20 years’ experience teaching children of 
all ages

• 4-colour illustrations and photographs 
throughout

• Companion title to The Montessori World Art 
book

DESCRIPTION 
The Montessori Art Book includes over 50  fun-filled practical activities full 
of inspiration to help parents guide their children through a range of hands-
on activities. Covering a diverse range of media – from cardboard collages 
to experimental painting techniques – the activities engage the mind with 
colour, texture and shape in 2D & 3D forms. The projects in this book improve 
dexterity and coordination, encourage creative thinking, and help children 
develop a greater understanding of the world around them.
Exercises are based on sound early-learning principles and are focused for 
children aged six and up. Activities cover painting, making prints, playing 
with dough, and exploring colour, all with a healthy dose of adventure 
and fun.

ABOUT THE AUTHOR 
Maja Pitamic is the author of the best-selling Montessori book Teach Me 
to Do It Myself (I Can Do It), which has sold over 200,000 copies in over 
12 countries worldwide, as well as the co-author of I Can Make Music. 
She has over twenty-five years experience of teaching young children and 
holds degrees in Art History and Montessori Teacher Training.

THE 
MONTESSORI

Maja Pitamic

Over 50 Creative Projects  
for Young Artists

THE MONTESSORI  
ART BOOK
Over  50 Creative Projects for Young Artists

By MAJA PITAMIC
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Trim page: 228 x 190 mm /7½ x 9 in
Format/Binding style:  Flexibind/paperback
Extent: 192 pages
Word count: 23,500
Illustrations: 4-colour illustrations

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
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SALES POINTS

• Engaging in creative activities has been shown 
to lower stress, increase your attention span 
and lift your mood, as well as helping to turn 
off an ‘overthinking’ brain 

• Inspiring activities that will help you to unlock 
your creativity and incorporate some artistic 
spark into your day-to-day

• Includes ‘takeaways’ that suggest innovative 
ways that art can be displayed or made into 
gifts

• Create a “Pin It” library of references to 
decorate your workspace

•  
 
 
*alternative cover available:

DESCRIPTION

For anyone who has ever wished they could draw but never knew where 
to start, this book’s progressive themed art activities will help develop 
technique and confidence. Start Here: Draw offers exciting prompts for 
kick-starting an artistic practice centred on drawing, moving from simple 
ideas to more skilful ones. Through exploring how motifs such as lines or 
circles can be repeated to draw more intricate images and patterns, Start 
Here: Draw will build up readers’ understanding of shape, colour and 
technique without the usual intimidating jargon or theory. Create art to be 
proud of in a fun, accessible way. 

After the basic skills of the first three chapters, Start Here: Draw is a 
rich collection of inspiring ideas that readers can dip in and out of, from 
designing a recipe card to drawing buildings and sketching friends and 
family. With this bright and beautiful companion, learn how to draw and 
never want to stop.  
 
Start Here: Draw is a companion title to Start Here: Paint, which guides 
readers through the basics of painting, including colour mixing, shadow 
and tone, and using ink, watercolour, and acrylic. 

START HERE: DRAW
How To Be An Artist Without Trying

By MOIRA CLINCH

ISBN: 978-0-7603-9025-2
$22.99 US | $29.99 CAN
Visit www.Quarto.com

EA
N

                 is the perfect guide for you,  
offering progressive art activities that develop skill and confidence.

This book presents 50 exciting prompts for kick-starting an 
artistic practice centered on drawing, building up your 
understanding of shape, color, and technique without

 intimidating jargon or theory.

Start Here. Offers daily mark-making ideas, from the simplest 
 line drawings to cute repeated motifs, most designed to be  

drawn in an hour or less.

Get a Sketchbook. Gives guidance on how to get the most out of your 
sketchbook and different ways to approach it.

Practice Makes Perfect. Build your sketching and drawing skills by  
repeating motifs to create fun patterns.

Make It Your Own. Build on the techniques from the first three  
sections to develop your own creative approach. Includes plenty of ideas 

of what to do with your finished work, like making T-shirts and mugs.

Resources. Essential tools and supplies for drawing and adding color, 
plus key information on working digitally.

With Start Here: Draw as your bright and beautiful creative companion, 
you’ll learn how to draw and never want to stop.

Start Here: Draw is a companion title to Start Here: Paint, which guides 
you through the basics of painting, including color mixing, value, and 

shadow, and using ink, watercolor, and acrylic.

START HERE:DRAW

HAVE YOU ALWAYS WISHED YOU COULD 
DRAW BUT HAVE NO IDEA WHERE TO START?
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50 ways to bE an  Artist 
 Without trying  

CM O I R A  C L I N C H

START HERE:

DRAW
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BRUSHSTROKES
Lines as you have seen (p00) are the core of drawing, in the same way 
different brushstrokes make up the vocabuary of painting, practise till 

you become fluent and have developed the ones you like. Generally 
brushstrokes are combined to make areas of light and shade, to explain 

forms, or simply painted areas of colors. 

The strokes shown here are created with slightly thicker consistency than 
the thinner paint used on the previous decorative bird page where the 

transparency of the paint was needed so that lines were visible. These were 
created with either gouache or acrylic

Try different brushes, loading various amounts of paint onto the brush, and 
using different pressures

TOP ROW 
Flat colour. Vary the direction of the 
strokes, smooth out any paint ridges
Light to dark. Put a dolop of white onto the 
palette, add a tiny amount of color paint 
diagonal brush strokes in a corner, gradually 
add more color to the mix , work the 
brush strokes down till the colour is much 
stronger.
Two colour fade  Similar to Light to dark, 

MIDDLE ROW
Pointillism. Use the brush tip. Blue fades 
downwards dark to light, green dots the 
reverse. 
Textured stroke Paint a flat area of 
color, dry. With a contrasting colour, try 
differernt pressures for each stroke.
Brushstroke leaf Stroke direction on the 
leaf and background to describe the shape 

Short dabbing strokes with a flat brush

Longer stroke with a 
flat  brushLonger strokes with a filbert

Dabbing strokes with 
a round  or filbert 
brush

See brushed page00

Pointillism or Spots with the 
tip of a round or filbert brush

Fine calligraphic stroke with 
a rigger brush Multi directional or scumbling

Brushstroke Wallhanging
BOTTOM ROW
Brushstroke leaf Multi directional 
strokes with soft blends. 
Texture Acrylic paint can be used very 
thickly for surface texture.
Soft two colour fade  the brush 
strokes are hardly visible by using 
differernt multi directional strokes and 
bleending

48  49R U N N I N G  F O O TR U N N I N G  F O O T

43 Flower silhouettes
Seeing the shape of a flower can be 

converted into paint. Here they are painted 
with thin watery mixes of paint to create 

varigated washes. You could try solid color 
shapes too. Try painting a whole page they 

look great crammed together

Opaque mixes, overlapping stripes

Flower Journal
You might only have time for one or two quick flower sketches. Put together 
they make pretty flower journal. Divide your sketch pad into thin vertical 
stripes and paint a flower whenever you can in each  strip. Leaves and tiny 
flowering plants fill in the gaps. You could theme it by colour or by season. 

Its great to sketch from 
real flowers they will 

have idiosincracies  and 
imperfections that will 
make a more natural 

painitng
need to get photo

FLOWER PAINTING
Not surprisingly one of the most popular subjects to paint. The most 
difficult decision is which flower, which media and what technique or 
approach? To start keep a flower journal 

150  151R U N N I N G  F O O TR U N N I N G  F O O T

62  63R U N N I N G  F O O TR U N N I N G  F O O T

Acrylic
Rewrite first sentance . Acrylic can be mixed 

with water to make transparent washes, or 
with less water and varying amounts of white 

pigment to become chalky solid areas of color.  

The opaque butterflies have white added to the 
the listed color mixes, except the black and dark 

blue.  

Thin watery washes of 
yellow and green

Opaque base blend of pink 
to blue to green, dry. Then 
black and white markings 

to finish

Opaque. Brown/grey base 
dry. Then violet, blue 

orange,yellow markings, 
dry. Finally white and black 

detail

Opaque. Orange base to 
wing, dry. Paint lime green 
stripes dry. Finally thinner 

wash (no white) for blue 
shading

Opaque. Orange base, dry. 
Dark brown markings, dry.Then 
with light pressure pale yellow 
markings and highlights

Opaque. Raw sienna base, dry. Blue, 
orange blends, dry. Finally white 

and black markings

Opaque. Bright blue base, dry. Fawn 
markings, dry. Dark blue with no white, dry, 

Finally red, and white details

SALES POINTS

• Engaging in creative activities has been shown 
to lower stress, increase your attention span 
and lift your mood, as well as helping to turn 
off an ‘overthinking’ brain 

• Inspiring activities that will help you to unlock 
your creativity and incorporate some artistic 
spark into your day-to-day

• Includes ‘takeaways’ that suggest innovative 
ways that art can be displayed or made into 
gifts

• Create a “Pin It” library of references to 
decorate your workspace

DESCRIPTION

For anyone who has ever wished they could paint but never knew where to 
start, this book’s progressive themed art activities will help develop technique 
and confidence. Start Here: Paint offers 52 exciting prompts for kick-starting 
an artistic practice centred on painting, moving from simple ideas to more 
skilful ones. Through exploring how motifs such as brushstrokes or splashes 
can be repeated to draw more intricate images and patterns, Start Here: 
Paint will build up readers’ understanding of shape, colour and technique 
without the usual intimidating jargon or theory. Create paintings to be proud 
of in a fun, accessible way. 

After the basic skills of the first three chapters, Start Here: Paint is a rich 
collection of inspiring ideas that readers can dip in and out of, from painting 
delicate chinaware to pen and ink flowers and using acrylics. With this bright 
and beautiful companion, learn how to paint and never want to stop.  
 
Start Here: Paint is a companion title to Start Here: Draw, which guides 
readers through the basics of drawing and sketching through a series of 
fun, inspiring prompts. 

START HERE: PAINT
How To Be An Artist Without Trying

By MOIRA CLINCH
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P R A C T I S E
W O R D S

The key to combining letters into words is in the consistency of your thick and 
thin strokes, the slant of your strokes and the spacing between each letter. 

Letter Connections

Uppercase and  
Lowercase Letter 
Connections

Letters are connected by upstrokes. When you finish a letter, take a moment to 
pause and don’t rush into the next letter.

Uppercase letters that exit with an upstroke (such as A, J and M) connect directly 
into the next letter. For uppercase letters that don’t exit with an upstroke (such as 
F, S, N and D), leave a small space before beginning the next letter.

Letter Spacing Try to maintain even spacing among the elements of each letter. When I write, I 
pay close attention to any elliptical spaces. Following every letter, pause and take a 
moment to observe your spacing.

Basic Lesson 4

Numbers Numbers are used on many occasions, like addressing mail and writing table 
numbers for weddings. Practise them along with the alphabet.

Add pressure.

Add pressure.

Come to a 
full stop.

Come to a full stop.

Start at the top left 
of the loop and 
move clockwise.

Both strokes 
start at the 
top and move 
downward.

Start both strokes 
at the top and 
move downward.

Add pressure.

Form an ellipse.

Form an ellipse.

Form an ellipse.

Use a slender 
stroke here.

Use a thick 
stroke here.

Use a thick 
stroke here.

Create an 
open space.

Form an open 
space.

Create an open 
space.

Create 
open 
spaces.

Gently curve the 
crossbar.

Use one continuous stroke.

Use one continuous stroke. Use one continuous stroke.

Use one continuous stroke.

Use one continuous stroke.

Start both strokes at the middle of the 
top and move downward.

Use one 
continuous 
stroke, or stop 
here and begin a 
second stroke.

Extend the 
number below 
the baseline.

Create 
a small 
loop.

Form a loop.

Use one continuous stroke.

Classic

Modern

Continue from the a’s exit stroke.

Create an 
open space.

Form an ellipse.

Form an ellipse.
Form an 
ellipse

Keep this rounded, and 
don’t let it become a sharp 
point.

Attach the t’s 
entrance slope to 
the s.

Keep these areas rounded.

Make the other openings match the size of 
this opening.

Make the other openings 
match the size of this ellipse.

Make the other openings match the 
size of this ellipse.

Connect the J’s 
exit stroke with 
the a.

Don’t force these letters to connect 
– leave a small space open.

Connect the M’s 
exit stroke with the 
a’s entrance stroke.

 Connect the A’s exit 
stroke directly into the 
u’s entrance stroke.

Connect the M’s exit stroke with 
the a’s entrance stroke.

Connect the J’s exit stroke with 
the u’s entrance stroke.

Don’t force these letters to connect – 
leave a small space open.

Connect the A’s exit 
stroke directly into 
the p’s entrance 
stroke.Connect the J’s 

exit stroke with 
the u’s entrance 
stroke.

Don’t force these letters 
to connect – leave a small 
space open.

Don’t force these letters to connect – 
leave a small space open.

Don’t force these letters to connect – 
leave a small space open.

Use a slender 
stroke here.

Watercolor 
paint

Gouache

19

M AT E R I A L S  A N D  B A S I C  L E S S O N S

O T H E R  
M A T E R I A L S

Art supplies, pigments, paints and mediums are your trusty companions 
that will expand the possibilities of your calligraphy. Markers will allow 
you to write on glass or cloth, and by mixing paints, you can make your 
own custom ink. Metallic inks and gold foil are irreplaceable mainstays 
when you want to create something that feels special.

1

2

3

4

6

8

9

10

11

12

13

14
15

16

18

17

7

1. A high-quality metallic colour palette (Coliro Pearl Colours). 2–3. Opaque oil-based gold and white markers 
(Sakura Pentouch Paint Marker 1.0mm). 4. Everyday waterproof marker (Pigma Pen). 5. Fast-drying oil-based metallic 
marker (Sharpie Metallic Fine Point Permanent Marker, Gold). 6. Water-based chalk marker. (Uni-ball® Chalk Marker).  
7. A water-based white marker that is water-resistant once dry (Uni Posca® Paint Marker, Fine [0.9–1.3mm], White). 
8. Gold embossing powder. Also used in crafting and scrapbooking. 9–10. As with 1, additional metallic colour palettes. 
Made in Japan (Kuretake Gansai Tambi Watercolour sets, Starry Colours and Pearl Colours). 11. Gum arabic. A 
transparent binding agent that can be added to paint, ink, or pigment. Can also be used to reduce ink bleeding (Winsor 
& Newton Gum Arabic). 12. Powdered metallic pigment (Jacquard Pearl Ex Powdered Pigment Super Bronze #664). 
13. Coloured pencil set by Ouur. 14. Artificial gold foil. Thicker than gold leaf and easier to use. 15. Paste designed for 
use with gold leaf. 16. Opaque watercolour paint. 17. Watercolour paints in a travel case. 18. Watercolour paints. As 
with 17, produces a more translucent finish.

Mix with a paintbrush.

Using a dropper, add gum 
arabic until you have a 2:1 
ratio of pigment to gum 
arabic.

Load the paint onto your 
brush and coat the front 
and back of your nib.

Mix with a paintbrush.

The nib should write 
smoothly. Gradually add 
water until you find a 
consistency that works.

Add several drops of 
water with a dropper.

Place a small amount of 
paint into the palette and 
add water using a dropper.

Using a small spoon or 
scoop, place pigment into 
a mixing container.

Watercolour paints have a finish with a 
translucent feel, while gouache is opaque 
with greater definition. Choose the one 
that best fits your image.

Using Watercolour  
and Gouache

Mix bold, vibrant pigment with a binding 
agent such as gum arabic and a little bit of 
water. Adjust the mix until you have the 
right consistency.

Using Metal l ic  
Pigment

Materials 3

1

1

3

3

4

4

2

2

Metallic colour 
palette

Gold oil-based 
marker

White  
oil-based 
marker

5

Metallic 
oil-based 
marker

Gold embossing 
powder

Pigment  
powder

Watercolour paint 
palette

Gouache

Gold foil
Gold size (also 

called Gilding size)

Watercolour 
paints

Coloured pencilsGum arabic

Metallic colour palette, 
pastel colours

Metallic colour 
palette, starry 

colours

Water-based 
chalk marker

Water-based 
white marker

Waterproof 
marker

Watercolour 
paint

Gouache

SALES POINTS

• A stunning practical book for creatives and 
anyone looking for new ways to express their 
creativity, decorating their home and making 
beautiful presents for their loved ones. 

• From an internationally renowned and 
respected calligrapher with 25,000 Instagram 
followers. 

• Introduces many ways to make daily life more 
stylish and beautiful through calligraphy, from 
stationery to soft furnishings

• Beautiful photography throughout

DESCRIPTION

Calligraphy literally translates as ‘beautiful writing’; it is a traditional 
skill in many countries around the world, and it has had a contemporary 
resurgence as a stylish medium for creating artwork. The book starts 
with the basic techniques and helps the reader progress through to 
65 projects, including 18 practical step-by-steps and tips on the best 
materials to use and the stroke sequences for different scripts. Calligraphy 
Style guides the reader from the essential beginner’s techniques through 
to applying handwriting skills to make personalised labels, invitations, 
menus, greeting cards and much more. Not only practical, Calligraphy 
Style is aspirational, inspirational and a true work of art.

ABOUT THE AUTHOR

Veronica Halim is an international calligrapher who is known for the 
expressive, delicate yet graphic quality of her penmanship. Her creations 
are deeply influenced by the shapes and patterns found in nature.

Formally trained in graphic design with a successful career as a brand 
creative director for leading corporate and lifestyle clients, Veronica’s work 
has been internationally recognized with frequent commissions from luxury 
brands including Chanel, BMW, Gucci, Penhaligon’s and TWG. Follow her 
and her work on Instagram: @truffypi. 

V E RO N I C A  H A L I M

Take calligraphy beyond the page with 
this inspiring guide for the art of beautiful 
writing. Filled with elegant projects and 
step-by-step photographic instructions, 
producing sophisticated strokes to
embellish everything from stationery to 
centrepieces is surprisingly simple.

Calligrapher and graphic designer Veronica 
Halim equips you with the knowledge 
and confidence you need to get started, 
beginning with an overview of materials
and equipment, as well as basic lessons
and exercises to hone your hand.

Over 65 projects give you inspiring ideas for: 
Birthday Cards
Antique Style Monograms
Ribbon Decorations
Book Covers
Wrapping Papers
Candle Labels
Foiled Envelopes
Fabric Signs
Menus
and many more. 

C A L L I G R A P H Y
S T Y L E

VERONICA HALIM is an international 
calligrapher who is known for the 
expressive, delicate yet graphic quality of 
her penmanship. Her creations are deeply 
influenced by the shapes and patterns 
found in nature. Formally trained in graphic 
design with a successful career as a brand 
creative director for leading corporate and 
lifestyle clients, Veronica’s work has been 
internationally recognized with frequent 
commissions from luxury brands including 
Chanel, BMW, Gucci, Penhaligon’s and TWG. 
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CALLIGRAPHY STYLE
65 Beautiful Writing Projects for Every Occasion

By VERONICA HALIM
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Illustrations: 4-colour photographs

MEMO PAD
Fillable Memo Pad

#02
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15 15
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45

85

0 2  リユースできるメモパッド

Figure A [Cover]
Figure B [Binding]

Split pin for 
binding text 
papers

Split pin hole: Diameter 3 ~ 5 mm  
(1/8” ~ 1/4”)

This memo pad has a retro matchbox-like look. To reinforce, glue 
book cloth where the front cover rubs when opened. Instead of 
gluing and binding, the pages are secured with a split pin. This 
enables one to refill the pages. This pad snugly holds paper, cut to 
A4 size, in eight equal parts.

85 (33/8”)

85 (3 3/8”)

240 (91/2”)
95 (33/4”) 115 (41/2”)

45 (11/3”)

25 (1”)5 (1/4”)

115 (41/2”)

Book cloth: Glue 45 mm (13/4”) of the 50 
mm wide piece of book cloth so it hangs 
5mm over the outside edge of the cover. 
Then, fold the 5 mm (1/4”) piece over so it 
can be attached inside the cover.

Inside
15 (5/8”) 15 (5/8”)
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Fabrication Process

•  Cover 200kg : A sheet of 85 x 240 mm (33/8” x 91/2”) paper 
This example uses lining boards (two different types of paper glued 
together).

•  Book cloth: A piece of 50 x 95 mm (2” x 33/4”)
•  Text paper (copier paper, etc.): About 30 sheets of 105 x 74 mm (41/8” x 

27/8”) [A7size]
•  Split pins: 2 pieces

SizeMaterials

Figure

After folding, add desired stamp at 
center of pad.

Insert the pages. Secure with split 
pins (Figure B).

Trim excess book cloth. Make a 
crease in the book cloth for folding 
(Figure A).

Using the cover as a template, mark 
position of each hole on one page 
and punch the holes. Using the 
punched page as a template, punch 
holes in remaining pages, punch a 
few pages together.

Apply glue on back-side of book cloth 
and place on the cover paper (Figure 
A). Generously smooth over the front. 
Apply pressure with a weight and leave 
for a while.

Fold the cover 25 mm (1”) in from 
the right edge (see , Figure A). 
Then, punch holes to attach split pins 
(Figure B).

1.

4.

2.

5.

3.

6.

SCRAPBOOK
Three Ring Scrapbook Album

#26

This is a hardcover, 320 page scrapbook. The binding of this scrapbook 
is a repeating three-hole pamphlet stitch, which is to say the most 
simple bookbinding stitch. Cover spine with book cloth to protect from 
damage and attach a metal fitting on each corner. Since this scrapbook 
opens flat, it is useful for gluing down and looking at photographs.
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Position the binding holes along 
the fold line on the top page of the 
signature.

Make a loop with an elastic cord. 
Thread it through the hole on the 
cover from the outside.

Fold each text paper in half with 
a bone folder (see p. 105). Then, 
make a signature (a series of pages 
bound together).

Bind (Figure C, p. 108). Do the 
same for the other signatures to 
bind them as well.

Fold a cover paper in half, and then 
unfold it. Use a round corner cutter to 
make each corner round. Punch holes 
for threading elastic cord (Figure A).

Place the signature on a cover, 
leaving an even margin on all sides. 
Elect one side of the signature and 
place it perpendicular to your work 
surface, use an awl at 45-degrees to 
pierce the binding marked in step 3.

NOTEBOOK
Three Partitioned Notebook

92 (35/8”)

1.

4.

2.

5.

3.

6.

#01

This notebook contains three different sized text-blocks and is bound 
with linen thread. This notebook enables one to use each text-block 
separately for different purposes: For meetings, to do lists, and for 
private engagements. Customize a number of partitions and their 
sizes in order to make truly original notebooks.

Figure A [Cover]

Figure B [Text-block]

When the number of binding holes is odd, start binding from the center. Where else, start 
binding from the hole closest to the center. At the end, tie thread 1 and thread 9 at position 5 (see 
figure on right). Bind in the same manner regardless of the number of binding holes.

Round corner

Inside

Text-block side

Hole for threading 
elastic cord: 
diameter 2 mm (1/8”)

Binding 
hole: 17 
holes, 10 
mm (3/8”) 
interval

Binding hole: 10 
holes, 10 mm 
(3/8”) interval

Binding hole: 6 holes, 10 mm 
(3/8”) interval

Figure C [Binding]

180 (71/8”)

•  Cover 200kg : A sheet of 180 x 368 mm (7” x 141/2”) paper 
This example uses a lining board (which has two different types of papers 
glued together).

•  Text paper (loose leaf paper, craft paper, etc.): 10 to 20 sheets of each 170 
x 170 mm (63/4” x 63/4”), 60 x 170mm (6”3/4 x 6”3/4), 104 x 170 mm (4” x 
63/4”)

•  Bookbinding linen thread: 3 times each text-block width
• Round elastic cord: About 170 mm (63/4”) 

90
 (3
1/2

”)

5 
(1/4

”)
5 

(1/4
”)

5 
(1/4

”)
5 

(1/4
”)

7 
(1/4

”)
7 

(1/4
”)

90
 (3
1/2

”)

92 (35/8”) 92 (35/8”) 92 (35/8”)
368 (141/2”)

180 (7 1/8”)

92 (35/8”)

85 (33/8”) 85 (33/8”) 85 (33/8”)85 (33/8”)
170 (63/4”) 170 (63/4”)

170 (6 3/4”)

60 (2 3/8”)
104 (4 1/8”)
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Fabrication Process

Figure

SizeMaterials

DESCRIPTION

Crafting and making beautiful objects from scratch has been rediscovered 
by a new generation. Japanese Paper Style will teach readers all the skills 
needed to craft it at home, creating personal pieces with meaning that 
are practical as well as decorative.

The book starts with an overview of the tools and materials needed to 
make the projects, along with simple basic techniques such as glueing 
corners and spines and sewing bindings. It then progresses through 30 
projects, including practical step-by-step photos and detailed diagrams, 
with tips on the best tools, techniques and materials to use.   

ABOUT THE AUTHOR

Aya Nagaoka is an editor, stationery planner and bookbinder. She holds 
regular workshops in Tokyo and is a member of the Japanese Bookmaking 
Association. She inspires many through her popular workshops and her 
instagram posts @weekend.bookbinder 

J A P A N E S E  
P A P E R  C R A F T
30 BEAUTIFUL HANDCRAFTED PROJECTS FOR  
NOTEBOOKS, JOURNALS AND ORGANISERS

AYA  N AG AO K A

AYA NAGAOKA is an editor, stationery planner 
and occasional bookbinder. She has written 
practical books on papercutting tours of 
France and scrapbooking. She holds regular 
workshops in Tokyo and is a member of the 
Japanese Bookmaking Association. She inspires 
many through her popular workshops and her 
instagram posts @weekend.bookbinder.
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Much beloved for years, stationery has 
been rediscovered and redefined by a new 
generation who are learning the skills to craft it 
at home and creating personal pieces that are 
practical as well as decorative.

Japanese Paper Craft starts with an overview of  
the tools and materials you will need to  
make the projects contained within, along  
with simple basic techniques such as glueing 
corners and spines and sewing bindings.  
It then progresses through 30 projects, including 
practical step-by-step photos and detailed 
diagrams, plus tips on the best tools, techniques 
and materials to use.

Not only practical but also beautiful,  
Japanese Paper Craft provides aspirational  
and inspirational photos of stunning stationery  
and how to use it in your home.

JAPANESE PAPER CRAFT
30 Beautiful Handcrafted Projects for  
Notebooks, Journals and Organisers

By AYA NAGAOKA

SALES POINTS

• A stunning practical book for creatives 
and writing lovers looking to express their 
creativity in making beautiful items for 
themselves and their loved ones

• Simple techniques with step-by-step 
photography and detailed diagrams

• With the popularity of bookbinding classes on 
the rise, this is a timely addition for the new 
crafting generation

• Inspirational photography throughout
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Trim page : 260x184mm /7¼x 10¼in
Format/Binding style: Hardback/Paperback w/ flaps
Extent: 128 pages
Word count: 19,000
Illustrations: 4-colour photographs

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 10 Elwin Street, London, E2 2BU.  Telephone: 0207 033 6706. Company No 417 4562. All rights reserved. No material 
from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All information 
is provisional and subject to change.

SALES POINTS

• Explains the art of jewellery making in a clear, 
accessible way through simple step-by-step 
instructions and beautiful photography

• Suitable for beginners and more advanced 
crafters, each project is adaptable to different 
skill levels 

• Perfect for anyone interested in the current 
crafting and handmade fashion trends

DESCRIPTION

Haute couture meets street culture in Jewellery Style, which includes 25 
beautiful handcrafted jewellery projects. With basic skills that are easy to 
pick up and directions that echo the camaraderie of a craft group, each 
project has step-by-step instructions, how- to illustrations, and helpful 
hints and tricks. Readers can learn to make everything from a Tiered 
Festival Necklace to beaded Waterfall Earrings. Whether for a beginner or 
a seasoned pro, Jewellery Style has something for everyone. 

ABOUT THE AUTHOR

Shannon Levart has been designing jewellery for the last 18 years. In 
addition to being the founder and owner of a successful mixed-media 
jewellery business, she is also an experienced arts and crafts instructor in 
venues ranging from craft stores to trade shows. Having taught numerous 
classes and workshops, from basic bead-stringing to metalsmithing, 
she has developed a jewellery design philosophy of using anything and 
everything to create unique, expressive, wearable art. Shannon lives in 
Missouri with her husband and two children.

J E W E L L E R Y  
S T Y L E

25 PROJECTS AND TECHNIQUES FOR  
BEAUTIFUL HANDCRAFTED JEWELLERY

SHANNON LEVART has been designing 
jewellery for the last 18 years. In addition to 
being the founder and owner of a successful 
mixed-media jewellery business, she is also an 
experienced arts and crafts instructor in venues 
ranging from craft stores to trade shows. Having 
taught numerous classes and workshops, from 
basic bead-stringing to metalsmithing, she has 
developed a jewellery design philosophy of 
using anything and everything to create unique, 
expressive, wearable art. Shannon lives in 
Missouri with her husband and two children.
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Haute couture meets street culture in Jewellery 
Style, where you’ll find over 25 jewellery projects 
to recreate the boutique look on your own. 
With basic skills that are easy to pick up and 
directions that echo the camaraderie of a craft 
group, you’ll get step-by-step instructions, how-
to illustrations, and helpful hints and tricks to 
make everything from a Tiered Festival Necklace 
to beaded Waterfall Earrings. Whether you’re a 
beginner or a seasoned pro, Jewellery Style has 
you covered

With a broad range of stylish projects 
accompanied by colour photographs and 
clear illustrations, Jewellery Style is your go-to 
guide for bringing even more originality to your 
wardrobe.

S H A N N O N  L E VA RT

JEWELLERY STYLE
25 Projects and Techniques for Beautiful 
Handcrafted Jewellery

By SHANNON LEVART

MEASURING STRINGING

CRIMPING FINISHING

112

P R O J E C T S
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H o w - ToC O L O U R  B A N D  R I N G S

5 in. (12.5cm) pieces of 0.18 beading wire (x5)

113

Once you have the correct size you can begin the 
crimping process (see “Crimping” on page 20). Place the 
crimp bead into the second notch inside the tip of the 
crimping pliers. Squeeze gently, until the crimp has formed 
a seam in the crimp, separating the two wires. Now turn 
the crimp bead so that the seam faces outward and place 
it in the first notch of thecrimping pliers. Press until the 
crimp has completely closed.

Measure your finger using the flexible measuring tape 
(see “Measuring Up” on page 19) and use wire cutters 
to cut double the length of wire that you need for a 
completed piece.  Tie one end in a loose overhand knot, 
but do not tighten. This is a temporary knot that you will 
cut away later, and simply keeps the beads from falling off 
while you are stringing your design. 
Slide on a crimp bead.

Bend any surplus wire up and away from the seed beads 
and trim using the wire cutters.

Lay out the seed beads in the channels of the bead 
board to the length of your finger measurement, in an 
arrangement you like, and allowing 2mm for the crimp 
bead. Begin stringing the beads until you have reached 
the measurement you need. Thread the unknotted end 
of the beading wire into the crimp bead (heading in the 
opposite direction this time) and pull the wire so that the 
beads form a tight circle (see above).
Slide the uncrimped ring onto your finger to double 
check the size. Add or remove beads until you have a 
comfortable fit.

5

Expect to grow addicted to these easy, colourful bands of beads. Comfortable to wear and 
available in every colour under the sun, you will soon have stacks and stacks to wear with 
every outfit. Made from small seed beads in multiple sizes, you can wear these fun rings 
singly or in stacks all the way up your finger. Assign meanings to each of your favorite colors 
and give them to your closest friends, or make them in solid gold or silver for a funkier look. 
Get ready for a lot of people to want them! This project makes five rings.

GET IT RIGHT

Make sure your rings fit 
properly by measuring 
your finger slightly bent, 
and always remember to 
double-check the fit before 
crimping and finishing your 
colour bands.

P R O J E C T S

B E A D I N G , K N OT T I N G 
A N D  W I R E  W R A P P I N G
The projects in this book use three very 
basic jewellery-making techniques: beading;
knotting; and wire wrapping. Within those 
techniques are a number of steps that get
used time and again. 

P R O J E C T S
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Position the crimp bead inside the 
second notch in the crimping pliers 
(the one closest to you as you hold 
the tool in your hand), and close the 
crimping pliers around the crimp 
bead. As you do this, the groove in 
the crimping tool separates the two 
wires in the crimp bead.

H o w - ToB A S I C  J E W L L E RY  M A K I N G  T E C H N I Q U E S

Crimp beads

Clasp

Chain-nose pliers

Crimping pliers

Wire cutters

Once happy with a piece of strung 
jewellery, you can add the clasp to 
complete the design. You should 
have a loose overhand knot at each 
end of the beading wire. Starting at 
one end, untie the knot and slide on 
a crimp bead.

Now position the same crimp bead 
in the first notch of the crimping 
pliers, facing the same way as 
before. Close the crimping pliers 
again, flattening the crimp bead in 
an even, creased tube, with both 
wires securely pressed inside.

Attach the opposite end of the 
beading wire to the second jump 
ring on the clasp in exactly the same 
way. Pull the extra wire tightly using 
the chain-nose pliers so there is very 
little slack between the beads. Use 
the wire cutters to trim away the 
excess wire as close to the bead

Loop the end of the wire through a 
jump ring on one side of the clasp, 
and thread the beading wireback 
through the crimp bead. Pull on the 
extra wire using a pair of chain-
nose pliers to shorten theloop that 
connects the beading wire to the 
clasp.

1 2 3

4 5

Crimping is the method used for securing beads strung on beading 
wire (see chapter 1). The idea is to thread the wire through a crimp bead 
at each end of a piece of jewellery, before attaching it to a clasp, and to 
press the crimp bead flat using crimping pliers, trapping the wires inside.

GET IT RIGHT

If you wear your beaded 
jewellery frequently, re-string 
pieces every six months to 
prevent an unexpected break 
and the scattering of beautiful 
beads!

CHAPTER

2

Material,  
Tools &  

Techniques 
The 25 projects in this book cover a range of jewellery-making techniques and 

styles – from beading, knotting, and wire wrapping to sewing and mixed media. 

Each project is easy to follow, with in-process steps and illustrations, so that you 

can view the work in stages. You can make the pieces as they are – or use them 

as a springboard from which to explore and experiment in making pieces to your 

own designs. Variations on projects are dotted throughout the book to inspire 

you to adapt and personalise your creations.

Over the following pages you’ll find summaries of the materials used in the pro-

jects, descriptions of all the tools you need and the jobs they do, as well as 

foolproof instructions for measuring up. You will discover techniques that are 

commonly used throughout the book, and step-by-step instructions for how to 

perfect these. This will give you a great base from which to begin creating unique, 

handmade jewellery.
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purl on RS rows; knit on WS rows.

knit on RS rows; purl on WS rows.

C6F: slip next 3 sts onto 
cable needle and hold in 
front of work; k3 from left 
needle, k3 from cable 
needle.

On RS rows work chart from right to left; 
on WS rows, work chart from left to right.

1
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7

9

10

8

6

4

2

repeat rows inside red box for 
pattern.

purl on RS rows; knit on WS rows.

knit on RS rows; purl on WS rows.

C6F: slip next 3 sts onto 
cable needle and hold in 
front of work; k3 from left 
needle, k3 from cable 
needle.

On RS rows work chart from right to left; 
on WS rows, work chart from left to right.

1

3

5

7

9

10

8

6

4

2

repeat rows inside red box for 
pattern.

purl on RS rows; knit on WS rows.

knit on RS rows; purl on WS rows.

C6F: slip next 3 sts onto 
cable needle and hold in 
front of work; k3 from left 
needle, k3 from cable 
needle.

On RS rows work chart from right to left; 
on WS rows, work chart from left to right.

1
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7

9

10
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4

2

repeat rows inside red box for 
pattern.

purl on RS rows; knit on WS rows.

knit on RS rows; purl on WS rows.

C6F: slip next 3 sts onto 
cable needle and hold in 
front of work; k3 from left 
needle, k3 from cable 
needle.

On RS rows work chart from right to left; 
on WS rows, work chart from left to right.

1
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7

9

10

8

6

4

2

repeat rows inside red box for 
pattern.

purl on RS rows; knit on WS rows.

knit on RS rows; purl on WS rows.

C6F: slip next 3 sts onto 
cable needle and hold in 
front of work; k3 from left 
needle, k3 from cable 
needle.

On RS rows work chart from right to left; 
on WS rows, work chart from left to right.

1

3

5

7

9

10

8

6

4

2

repeat rows inside red box for 
pattern.

P R O J E C T S

93

Pattern Notes
Don’t let a cable scare you away from this fun scarf; it’s easy to make. 
Every WS row is stitched exactly the same way. And all of the RS  
rows – except one – have the same stitches. The thick yarn used for 
this project makes it perfect for anyone who likes quick results since 
you don’t need as many stitches and rows to make a good size scarf.

H o w - ToM I D N I G H T  C A B L E  S C A R F

Cygnet Seriously Chunky Black #217 [100% acrylic; 48m (52 yds.)/100g] 

– 3 skeins for long scarf, 2 skeins for short scarf

UK size 00 (9mm) straight needles, Cable needle, Tapestry needle

16 sts and 13 rows = 10cm (4 in.) in pattern

10cm (4 in.) wide x 173cm (51⁄2 ft.) full length; 100cm (3 ft.) shorter 

length scarf

Yarn 

Needles

Tension

Size 

Cast on 16 sts.
Proceed by following Chart or written instructions.
Row 1 (RS): k3, p2, k6, p2, k3.
Row 2: p3, k2, p6, k2, p3.
Row 3: k3, p2, k6, p2, k3.
Row 4: p3, k2, p6, k2, p3.
Row 5: k3, p2, C6F, p2, k3.
Row 6: p3, k2, p6, k2, p3.
Row 7: k3, p2, k6, p2, k3.
Row 8: p3, k2, p6, k2, p3.
Row 9: k3, p2, k6, p2, k3.
Row 10: p3, k2, p6, k2, p3.
Repeat rows 5–10 for pattern until scarf measures desired length, 
ending with row 8. 

On RS rows, work chart from 

right to left; On WS rows, work 

Chart from left to right. 

Knit on RS rows 

Purl on WS rows 

Purl on RS rows 

Knit on WS rows 

C6F - Slip next 3 sts 

onto cable needle and 

hold in front of work; 

k3 from left needle, k3 

from cable needle

Repeat rows inside red 

box pattern

P R O J E C T S
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Make a slip knot as follows: Pull 12 in (30.5cm) length 
of yarn from the skein. Lay the end on a table and 
loop the attached yarn over it. 
Place the attached yarn under the loop. Place your 
needle under the bottom strand (Fig. 2) and pull on 
both ends of the yarn to complete the slip knot.  
Hold the needle with the slip knot in your left hand.

Pull the loop through the slip knot but DO NOT slip 
the new stitch off the left needle (Fig 4)

Insert the left needle from right to left through new 
stitch on right needle (Fig. 4) and slip the new stitch 
off the right needle and onto the left needle. 

Insert the right needle through the slip knot from 
left to right and wrap the yarn around the tip of 
the right needle from left to right (Fig. 3).

H o w - ToC A S T I N G  O N 

1 2
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Repeat step 4, always working between the last two stitches on the left 
needle, until you reach the required number of cast on stitches. This 
method of casting on is known as the cable cast on or short tail cast 
on. It creates a firm, but elastic edge.

Insert the right needle between the slip knot and 
the first stitch and wrap the yarn around the right 
needle. (Fig 5)
Draw the loop through and place it on the left 
needle in same manner as the first stitch.

Fig 2 Fig 3

Fig 4 Fig 5

SALES POINTS

• 25 fun, hip and innovative projects to knit

• Projects have broad contemporary appeal and 
are varied in style and difficulty from 3-stitch 
beginners to intermediate-level crafters

• Friendly, helpful advice for getting started with 
4-colour illustrations throughout

• Templates, helpful hints, color charts, project 
variations with background anecdotes and 
customizing ideas

DESCRIPTION

With 25 projects suitable for the complete novice and crafters with a little 
more experience, Retro Knits includes 25 knitting crafts with an edge so 
you can recreate the runway right in your own neighbourhood. Retro Knits 
has got you covered whatever the occasion: try your hand at a pair of long 
elbow-length gloves, warp up warm with a colourful striped scarf, or get 
cozy indoors bedroom with a pair of simple slippers.

With basic stitches that are easy to pick up and directions that echo the 
camaraderie of a craft group, the spirit of Handmade Knitwear is fun, 
loose, experimental and creative.

ABOUT THE AUTHOR

Laura Long is a textile designer based in London. Since graduating from 
Central St Martins, Laura has created and sold her designs to boutiques, 
galleries and individuals all over the world and exhibited at London and 
Paris Fashion Weeks. 

Melissa Halvorson is a knitwear designer based in New York. She runs an 
ethical knitwear design business, Year of the Goat, and teaches Knitweat 
Design, Textiles and Writing at Marist College in Poughkeepsie, NY. 

R E T R O   R E T R O   
K N I T SK N I T S

25 PROJECTS AND TECHNIQUES FOR  
BEAUTIFUL HANDCRAFTED KNITWEAR
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Laura Long designs and creates patterns and 
pieces for designers, knitting magazines, and 
pattern books. She has worked with John Rocha, 
Rowan Yarns, Simply Knitting Magazine and Knit 
Today, among others, and her patterns have also 
appeared in several other magazines and books. 
She has won a coveted Texprint award, allowing 
her to show at Premier Vision in Paris, and has 
also shown her designs at the exhibitions at 
London and Paris Fashion Weeks. 

Melissa Halvorson is a knitwear designer and 
teacher based in Tivoli, New York. Her designs 
have been featured in Stitch Style Mittens (2007) 
and Vogue Knitting on the Go (2008). She runs 
a knitwear design business, Year of the Goat, 
working with ethically produced yarns, and 
teaches Knitwear Design, Textiles and Writing 
in the Fashion Department of Marist College 
in Poughkeepsie, NY. Melissa’s work was 
showcased on The Martha Stewart Show in 2008.

L AU R A  L O N G  L AU R A  L O N G  

A N D  M E L I S S A  H A LVO R S O NA N D  M E L I S S A  H A LVO R S O N

KNITTING STYLE features 25 unique 
accessories that let you recreate boutique 
fashions on your own. With basic stitches that 
are easy to pick up and directions that echo the 
camararderie of a craft group, you'll get step-by-
step instructions, schematics, colour charts, and 
helpful hints to make everything from Hook-and-
Eye Clover Legwarmers to the Chrysalis Shrug. 

Whether you're a three-stitch beginner or 
a seasoned pro, KNITTING STYLE has you 
covered. 

1st Proof Title: Handmade Underground Knitting_ELHANK
Job No: D709-51/4220

Knit_Ch3_pt1_pp104-115_.qxd  7/23/09  7:12 PM  Page 110

Want to have fun creating unique pieces that accentuate your 
independent style? With a broad range of stylish projects 
accompanied by colour photographs and smart ideas, Knitwear 
Style is your go-to guide for bringing even more originality to 
your wardrobe.

25 FUN PROJECTS INCLUDE:
• Lauren Woven Belt
• Smoke and Mirrors Smock
• Daisy Reversible Bag
• Belladonna Opera-Length
• Nordic Earflap Hat
• Posy Striped Slippers

• Ha’Penny Loop Cowl
• Retro Angle Scarf
• Isabela Bolero
• Fingerless Mitts
• Hook-and-eye Clover
• Legwarmers

RETRO KNITS
25 Fun Projects for all Seasons

By LAURA LONG & MELISSA HALVORSON
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Trim page: 328 x 216mm/8½x 12¾in
Format/Binding style: Paperback
Extent: 64 pages
Word count: 2,750
Illustrations: B&W illustrations

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
Elena Battista, Sales Director, elena@elwinstreet.com
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SALES POINTS

• An unique colouring book by illustrator Abi 
Daker, containing 27 of the most remarkable 
worlds all presented in a tower of stunning 
detail and intricacy

• Keen colourers can lose themselves in her 
‘Vertical City’ where shops perch above 
parking lots that sit upon skyscrapers. Or roll 
up, roll up to the ‘Vertical Carnival’ where 
helter-skelters loop around Ferris wheels and 
the Tunnel of Love 

• Other featured realms include a vertical take 
on the tree house and the glasshouse, the 
circus and the English country house among 
many others. Each world is depicted in a 
unique and imaginative way, with endless new 
details to be discovered in each

• The stunning and engrossing original 
illustrations are presented alongside a short 
text by the author guiding readers into her 
vertical universe

DESCRIPTION

This stunning colouring book presents an array of remarkable worlds in 
a way never seen before. Utterly engrossing and wondrously detailed, 
Abi Daker’s illustrations are completely compelling. In colouring her vivid 
streets and towering terraces one can become completely absorbed in 
her vertical universe and allow the stresses of the real world to drift away. 
Her vision refreshes the colouring genre and creates a host of vibrant new 
arenas in which readers can allow their imaginations to run riot.   

ABOUT THE AUTHOR

Abi Daker is a British illustrator who studied art at the University of 
Reading and worked as an archaeological illustrator before getting a 
commission to illustrate a children’s book in 2007. She has worked on 
a range of illustration projects, now focusing on illustrated maps and 
architectural subjects. Abi’s work reflects her interest in the graphic and 
linear qualities of the world and aims to reflect these in an imaginative 
and engaging way.

VERTICAL WORLDS: A 
COLOURING BOOK
27 Vertiginous Realms captured
in Astounding Detail

By ABI DAKER

SPECIFICATIONS

Trim page: 306 x 205 mm / 8 x 12  in
Format/Binding style: Paperback
Extent: 64 pages
Word count: 2,750
Illustrations: B&W illustrations

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 10 Elwin Street, London E2 7BU, United Kingdom.  Telephone: 0207253 3044. Company No 417 4562. All rights 
reserved. No material from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with 
Copyright Act. All information is provisional and subject to change.

SALES POINTS

• 27 original illustrations depicting global cities 
in stunning intricacy

• An innovative vertical format that sets it apart 
from other colouring books

• Each illustration comes with a short text by the 
author, giving readers a flavour of the city’s rich 
culture and history

• The ideal gift for anyone looking to enhance 
their creativity through colouring

DESCRIPTION

This beautiful coloring book brings together an array of global cityscapes 
illustrated in intricate detail. From London to Cairo and from Sydney 
to San Francisco, each image contains iconic landmarks and hidden 
architectural gems, so that readers can tour mankind’s great metropolises 
as they color. Whether they give the Empire State Building a makeover 
or redecorate Beijing’s Summer Palace: it’s a chance for aspiring artists to 
leave their mark on the cities of the world.

ABOUT THE AUTHOR

Abi Daker is a British illustrator who studied art at the University of 
Reading and worked as an archaeological illustrator. She has worked on 
a range of illustration projects, including Landmarks of the World and 
Vertical Worlds. Abi’s work reflects her interest in the graphic and linear 
qualities of the world and aims to reflect these in an imaginative and 
engaging way. She lives and works in Cyprus. Her work can be found at: 
abidaker.com

VERTICAL CITIES: A 
COLOURING BOOK
27 Detailed Cityscapes to Explore

By ABI DAKER

32

Hanoi follows the curves of  the Red River as it snakes through northern Vietnam. At the 
heart of  the city lies the tranquil Hoan Kiem lake, with its landmark red bridge and Ngoc 
Son Temple. South of  the lake are the Parisian-style boulevards of  the French Quarter, 
complete with an opera house modelled on the neo-baroque Paris Opera. In contrast, the 
city’s Old Quarter is a tight-packed warren of  narrow streets, once home to the city’s artisan 
guilds, and now a commercial hub. The imperial Ba Dinh district houses the 11th-century 
Temple of  Literature and, in the grounds of  the nearby Presidential Palace, the Ho Chi Minh 
Mausoleum (1975). Landmarks on the fringes of  the centre include the Van Nien and Tran 
Quoc pagodas at West Lake and the 72-storey Hanoi Landmark Tower. 

HANOI

12

Barcelona overlooks the Mediterranean Sea to the southeast and is bound by Tibidabo in 
the northeast, a hill accessed by funicular and topped with an amusement park offering 
spectacular views. In-between, Barcelona takes shape as a collection of  characterful 
neighbourhoods. To the southwest is the castle-topped hill district of  Montjuïc, home 
to the National Art Museum of  Catalonia; inland, the famous tree-lined avenue, Las 
Ramblas, divides Barri Gòtic to the east and Raval to the west. The 19th-century Eixample 
neighbourhood, with its distinctive square blocks, is home to the iconic Sagrada Família, 
designed by the city’s most celebrated architect, Antoni Gaudí. Gaudí’s other creations 
include Casa Batlló, Casa Calvet, and Casa Vicens, as well as Parc Güell.

BARCELONA

46

The most populous city in the US is comprised of  5 boroughs – including the Bronx, 
Brooklyn, Queens and Staten Island – but it is Manhattan, fondly known as the Big Apple, 
that forms its beating heart. With her flaming torch, the Statue of  Liberty serves as an 
enduring symbol, welcoming all to this high-energy Island. Downtown, the Financial 
District houses One World Trade Center, the tallest building in the US; Midtown is home 
to Times Square and Grand Central Station, and both the Empire State Building and the 
Chrysler Building stand proud as Art Deco icons. At the southern end of  Fifth Avenue stands 
the triangular Flatiron building, while uptown, overlooking leafy Central Park, stands the 
Guggenheim Museum, Frank Lloyd Wright’s monument to Modernism. 

NEW YORK CITY
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Trim: 285 x 260 mm/ 11¼ x 10¼in
Format/Binding style: Paper back
Extent: 80 pages
Word count: c. 3,500
Illustrations: 36 B&W illustrations throughout

26  

Its fur is a rich black 

color, and a distinctive 

crescent moon shape of 

white fur on its chest 

means it is often referred 

to as "the moon bear."

Latin name: Ursus thibetanus
Type: Mammal
Diet: Omnivore
Length: 5–6 ft (1.5–1.8 m)
Weight: 200–600 lbs (90–270 kg) 
conservation status: Vulnerable

They are found in a number of densely forested areas from Iran, Afghanistan, and Pakistan,  

as well as the foothills of the Himalayas, Japan, and Taiwan. 

aSIaTIC BlaCk BEaR

8  

Latin Name: Panthera leo
Type: Mammal
Diet: Carnivore
Length: 4–6 ft (1.4–2 m)
Weight: 265–420 lbs (120–191 kg)
Conservation Status: Vulnerable

Each lion has an individual  

whisker pattern that is totally 

unique, like a fingerprint.

The lion is famous for its golden coat of yellows and browns 

and a long mane of hair, which is found on male lions only.

afRICaN  lION

lIONS lIvE IN SUB-SaHaRaN afRICa.

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com 
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SALES POINTS

• 36 rare and endangered animals are presented 
in this unique colouring title from artist Susie 
Wright.

• With a foreword from the World Land Trust, a 
non-profit environmental organisation whose 
patrons include Sir David Attenborough and 
Chris Packham

•  Specially commissioned illustrations stand 
head-and-shoulders above competition in the 
market.

*alternative cover:

DESCRIPTION

Combining the relaxing and meditative process of colouring with the 
need to raise environmental awareness, Wildlife is designed to inspire 
care and curiosity about the natural world. Intricate drawings from 
Scottish artist Susie Wright depict rare animals threatened with extinction 
from the Bengal Tiger to the Asiatic Black Bear. Alongside each animal  
are facts about their behaviour, diet, and conservation status.

ABOUT THE AUTHOR

Susie Wright is an illustrator and printmaker from Edinburgh, Scotland. 
Her work explores the landscape, architecture, wildlife and flora that she 
finds in her surroundings. Susie studied illustration at Edinburgh College 
of Art and Central Saint Martins, London. Her illustrations can be found 
at: https://susiewright.co.uk

The World Land Trust was established in 1989 to fund the purchase 
and long term protection of critically threatened tropical forests and 
other endangered habitats. With the support of donors and patrons, 
which include Sir David Attenborough, they have supported overseas 
conservation partners in protecting over half a million acres, which have 
been turned into protected nature reserves.

WILDLIFE: AN ECO 
COLOURING BOOK
Rare and Endangered Animals to Colour and Create

Illustrated by SUSIE WRIGHT

Susie Wright Rare and Endangered Animals to Color and Create

Susie W
right

Vanishing  
Wildlife

Celebrating the rare and endangered animals who roam our world, this coloring book invites you to reflect 

on the importance of wildlife conservation as you bring these special creatures to life. While you complete and 

embellish the 36 beautifully illustrated projects, you’ll learn about the conservation status, diet, and habitat of 

each species, and the reasons their  

survival is under threat. The book features designs by Scottish illustrator and  

printmaker Susie Wright and a foreword by the World Land Trust, which works  

to protect threatened wildlife internationally. 

V
an

ish
in

g
 W

ild
life

V
an

ish
in

g
 W

ild
life

10

BOTTLENOSE DOLPHIN
(‘bɒt(ə)lnəʊz dɒlfɪn,’ Tursiops truncatus)
Naturally sociable by nature, bottlenose dolphins swim in packs called “pods,” 
communicating with each other in a language of whistles, squeaks, and body 
movements, working as a team to catch their �sh. The color of their skin is a 
camou�age: when viewed from above, the upper body blends with the blue-gray 
depths of the ocean, while their white bellies, if viewed from below, mimic the  
white glare of the surface. Bottlenose dolphins can grow as large as 14 � (4 m)  
long, and their upturned mouths give the impression of a perpetual smile. 

RHODE ISLAND RED CHICKEN
Gallus gallus domesticus)

This handsome breed of  American domestic chicken has rich, rust-colored 
feathers, a red-brown beak, and yellow legs. Rhode Island Reds grow to an 

breed, as its name suggests, was designated the state bird of  Rhode Island.

THE MINDFUL COLOURING BOOKS

ABOUT THE SERIES

A new series of mindful colouring books featuring the gorgeous creations of UK illustrator, 
Georgie Woolridge. All include 37 beautiful line drawings accompanied by a brief informative  
text about the creatures depicted. This series of mindful colouring books provides an easy, 
accessible and enjoyable way to successfully decrease stress and anxiety through  
meditative and methodical colouring

ABOUT THE ILLUSTRATOR 

Georgie Woolridge is a young 
artist based in Cheltenham, UK. 
She has always had a love for 
colour and pattern and creates 
her pieces in fine black ink. Her 
interest in the natural world 
radiates through her unique style, 
and she strives to capture and 
recreate the beauty of nature. 
Much of her inspiration stems 
from India, where she worked and 
studied in 2011. 
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Wildlife
A Mindful Colouring Book

Georgie 
Woolridge

Pick up your colouring pens and pencils and lose yourself in the 
amazing animal kingdom. Georgie Woolridge, influenced by 
patterns she discovered in India, has created these intricate 
drawings to aid relaxation and elicit creative meditation. 

Featuring a range of species from the armadillo to the zebra, 
each illustration is paired with an informative text about 
the animal and its habitat. 

Go wild in Georgie’s world and get ready to bring these 
stunning creatures to life. 

37 Beautiful Illustrations of   
Animals to Colour and Create

BARCODE

Birdlife
G

eorgie W
oolridge

A M
indful Coloring Book

Pick up your colouring pens and pencils, and lose yourself in 
the creative world of Birdlife. Georgie Woolridge, influenced 
by patterns she discovered in India, has created these intricate 
drawings to aid relaxation and elicit creative meditation. 

Featuring species such as the kingfisher, mandarin duck, 
penguin, and peacock, each illustration in Birdlife is paired 
with an informative text about the bird. 

Take off into Georgie’s world and get ready to bring these 
wonderful birds to life. 

37 Beautiful Illustrations of   
Birds to Colour and Create

BARCODE

Birdlife
A Mindful Colouring Book

Georgie 
Woolridge

W
aterlife
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Georgie 
Woolridge

Pick up your colouring pens and pencils and lose yourself in this 
underwater realm. Georgie Woolridge, influenced by patterns she 
discovered in India, has created these intricate drawings to aid 
relaxation and elicit creative meditation. 

Featuring species such as seahorses, jellyfish, dolphins and 
clownfish, each illustration is paired with an informative text 
about the creature and its habitat.

Dive into Georgie’s world and get ready to bring these 
magical aquatic creatures to life.

37 Beautiful Illustrations of   
Underwater  to Colour and Create

BARCODE

Waterlife
A Mindful Colouring Book

LARGE SPECIFICATIONS 

Available in enlarged trim:
285 x 260mm/111⁄4 x 101⁄4in 
Format/Binding style: Paperback 

with flaps
Extent: 80 pages 
Word count: 4,000
Illustrations:  B&W illustrations 

throughout
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BACTRIAN CAMEL
(‘baktrɪə kæməl’, Camelus bactrianus)
Native to the grasslands of Central and Eastern Asia, Bactrian camels are the 
only truly wild camels still in existence and can grow to more than 2 m tall. The 
climate they live in is extreme, either very hot in summer or sub-zero in winter. 
Their two humps are able to store fat, which can be converted to water when 
needed. This means they are able to survive without water for sustained periods 
in the hot months. Their thick golden coat falls away in the summer and their 
long eyelashes protect their eyes from sandstorms.

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com  

© Elwin Street Productions, 3 Percy Street, London, W1T 1DE  Telephone 0207253 3044 Company No 417 4562. All rights reserved. No material 
from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All informa-
tion is provisional and subject to change.

STANDARD  SPECIFICATIONS

Trim: 250 x 227 mm/ 9 x 9.85 in  
Format/Binding style: 

Paperback with flaps
Extent: 80 pages 
Word count: 4,000
Illustrations:  B&W illustrations 

throughout
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Trim page: 285 x 260mm/10¼  x 11¼ in
Format/Binding style: Paperback
Extent: 64 pages
Word count: 3,5000
Illustrations: B&W illustrations/5th-colour metallic 

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
Elena Battista, Sales Director, elena@elwinstreet.com
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SALES POINTS

• A unique colouring book by talented artist 
Judy Stevens, featuring more than 30 
illustrations inspired by and accompanied by 
William Shakespeare’s most famous poems 
and quotations

• Combines original artwork with the immortal 
words of the bard, in honour of the 400th 
anniversary of Shakespeare’s death

• Features a foreword by celebrated actor, 
director and writer, Simon Callow

• Express your creativity through selecting 
colours, shading and tone, or by adding 
pattern and texture. While concentrating on 
this process you’ll find your mind is free to 
wander, relax and revitalize

DESCRIPTION

Shakespeare is unsurpassed in his ability to capture the subtleties of 
human emotion and the intricacies of love. In Colouring Shakespeare, 
you will find 31 beautiful and well-known quotations and accompanying 
ilustrations to colour in, including Romeo and Juliet, Twelfth Night and A 
Midsummer’s Night’s Dream, as well as Sonnets 18 (‘Shall I Compare Thee 
to a Summer’s Day’) and 116 (‘Let me not to the marriage of true minds’).  

ABOUT THE AUTHORS

Judy Stevens trained in painting and printmaking at Middlesex University. 
She specialises in the traditional methods of English printmakers and  
printing presses, wood-engraving, and lino cuts. Alongside illustrations, 
Judy is a regular contributor to The Guardian and The Observer. 

Simon Callow is a famous actor, director and writer, and has appeared in 
Four Weddings and a Funeral and Shakespeare in Love. Simon’s books 
include Being an Actor and Love is Where it Falls. He has performed in 
many Shakespeare productions and has worked extenstively with the 
Royal Shakespeare Company. 

COLOURING 
SHAKESPEARE
Over 30 stunning illustrations from Shakespeare’s 
most famous sonnets and speeches

Illustrations by JUDY STEVENS
With a foreword by Simon Callow

SPECIFICATIONS

Trim: 250 x 227 mm/ 9 x 9.85 in
*Also available  in  englarged trim: 285 x 260mm/11¼ 

x 10¼in
Format/Binding style: Paperback with flaps
Extent:80 pages
Word count: 10,000
Illustrations: B&W illustrations

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 10 Elwin Street, London, E2 7BU.  Telephone: 0207253 3044. Company No 417 4562. All rights reserved. No material 
from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All information 
is provisional and subject to change.

60

Marine Building

1930 | Vancouver, Canada

The Marine Building in Vancouver is one of the finest examples of Art 
Deco architecture in the world. Designed to represent the maritime history 
of the seaport city, the building’s terracotta tiling depicts designs of marine 
life (lobsters, turtles, crabs, scallops, seahorses and starfish) as well as famous 
explorers and steam transportation themes. Particularly striking is the green 
and gold main entrance: the central feature is a relief of Captain George 
Vancouver’s ship, surrounded by intricately carved brass and terracotta 
friezes of Canadian maritime history. When the Great Depression hit in the 
thirties, the building’s lavish appearance scared tenants away because they 
assumed the rent would be too high, so the owners ended up selling the 
building at a loss.

50

Tower Bridge 
1894 | London, UK 

Tower Bridge is an ornate Victorian bridge crossing the Thames from Tower 
Hamlets to Southwark. Increased commercial development during the 
Victorian period saw the need for more people to be able to cross the river 
as well as pass along it by boat at the same time. Architect Horace Jones 
and engineer John Wolfe Barry came up with an ingenious solution of part 
drawbridge and part suspension bridge. The high-level walkways at the top 
allowed foot traffic to continue while the drawbridge below allowed boats to 
pass underneath. The drawbridge was operated by a complex steam-powered 
hydraulic system and only took a minute to open fully. Today it’s powered 
by oil and electricity, and the walkways have been installed with glass floors 
to give visitors a bird’s-eye view of the bridge and river below. 

Introduction
Ever since I was little I have loved to draw 
buildings. Whether as illustrated maps, cityscapes 
or single structures, the sheer scale of architecture 
allows for so much detail and can be utterly 
engrossing. When I start an illustration I usually 
create a pencil sketch first, before drawing in 
the final image in ink. Sometimes I add colour 
on the computer, or I might add in touches of 
watercolour or pastel to the original drawings. 
However, you can use any medium you prefer 
when colouring these images yourself.

 

Landmarks of the World contains 35 remarkable 
buildings presented in chronological order for you 
to explore and lose yourself in. Whether you’re 
stepping into the sun-warmed squares of the 
Alhambra in Granada, imagining snow falling over 
the famous onion domes of Saint Basil’s Cathedral 
in Moscow, or climbing to the top of the Empire 
State Building, I very much hope you enjoy the 
trip as much as I did.

Abi Daker     

SALES POINTS

• A unique colouring book that will transport 
readers around the world, capturing famous 
locations with breathtaking detail and intricacy

• Each beautiful illustration is accompanied by 
information about the building or landmark, its 
architect and its history

• Featured landmarks include Moscow’s Saint 
Basil’s Cathedral, Sydney’s Opera House and 
King’s College, Cambridge, among many 
more

DESCRIPTION

Landmarks of the World looks to some of the most renowned and 
beautiful architectural masterpieces as a source of inspiration and 
contemplation. Buildings are arranged chronologically, from ancient 
forts to towering skyscrapers, with information provided about each one. 
There are 35 intricate and detailed illustrations for you to colour, including 
buildings by legendary architects such as Antoni Gaudi and Frank Lloyd 
Wright.   

ABOUT THE AUTHOR

Abi Daker is a British illustrator who studied art at the University of 
Reading and interned as an archaeological illustrator. She worked on a 
range of illustration projects for several years before eventually focusing 
her attention on illustrated maps and architectural subjects. Her work can 
be found at: abidaker.com. 
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35 WORLD-FAMOUS BUILDINGS FOR COLOURING,  
IDEAS AND INSPIRATION

Colour your way from Barcelona to Beijing 

Abi Daker

Colour your way around the world  
with this creative colouring book  
focusing on 35 iconic buildings. 
Landmarks of the World looks to some  
of the planet’s most astounding 
architectural structures as a source  
of inspiration and contemplation.

Landmarks of the World  LANDMARKS OF THE 
WORLD
Colour Your Way From Barcelona to Beijing

By ABI DAKER
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Aloe vera

32

ALOE VERA
This spiky fellow is known for its healing properties – 

ancient Greeks believed it could even cure baldness and 

insomnia. It’s also easy to grow and, with its angular, 

grey-green, gem-like leaves, easy on the eyes . . . Say ‘Aloe’ 

to your new best friend!    

Training notes

MAXIMUM SIZE: Can grow 60 cm to 1 m (2 to 3 ft) tall and wide 

(after 5 to 10 years).

SOIL: Likes a sandy and well-draining mixture.

WATER: More frequently in summer growing season; drench 

soil but let it dry out completely in between drinks. Thin 

curled leaves mean Aloe is thirsty.

FLOWERS: These are rare. Greenish-yellow; in summer. 

WATCH OUT FOR: Mealybugs; pet interaction – it’s poisonous!

Styling notes

Aloe likes natural light, though avoid direct sunlight. As 

happy on a windowsill as perched on a bookshelf, a wide, 

well-draining pot is a must wherever Aloe hangs out. On 

reaching maturity, Aloe might grow more leaves and 

shoots, which you can propagate to grow your plant 

family. Prune any pinkish-brown tips or leaves, or harvest 

up to one-third of the green leaves at a time for their gel.

Pilea peperomioides
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CHINESE MONEY PLANT
Legend has it that if you plant a coin in the soil your 

Money Plant lives in, it will attract wealth. Sceptical? Well, 

this succulent’s lovably odd button leaves will win you 

over regardless, waving at you like a tiny tree. It’s not for 

nothing that this guy is one of the most sought-after 

houseplants and difficult to find in stock.

Training notes

MAXIMUM SIZE: 30 cm (12 in) spread, 30 cm (12 in) high.  

SOIL: Cheerful if soil is sandy, chalky, and well-drained. Not 

too hungry for fertilizer; can feed monthly or so during its 

growth period (spring to early autumn), but not essential.

WATER: Best if you mist this moneypenny, rather than 

dousing with water. Active in the warmer months, it’ll get 

thirstier then, but the soil should stay relatively dry. 

FLOWERS: Pink, inconspicuous; may see them in summer. 

WATCH OUT FOR: Root rot is a likely problem.

Styling notes

Will bring you the best return if you sit it in a bright room: 

it revels in indirect light. But this little chap’s leaves have a 

tendency to search after the sun! Avoid this by turning the 

tables of fortune, as it were, rotating your plant weekly.

10

READY YOUR HOME
So, you’ve decided to invite a characterful cactus or 

sociable succulent into your home! How do you ready  

your space? 

First, choose a spot and make some room. They will be 

happiest with good access to sunlight, so rule out spaces 

without windows or decent sun. Make sure there’s nothing 

in the way of your light source; let your new pals take 

centre stage under sunny spotlights. Check how much 

moisture your plant can take – some succulents are picky 

about humid environments, meaning the kitchen or 

bathroom won’t be a good choice. A windowsill can be a 

pleasing perch, but hanging baskets, bookshelves, coffee 

tables, or plant stands work, too. Corners and heights are 

often underutilized spots and can create striking features. 

Then, consider your container. Most succulents are 

happiest in pots slightly larger than they are; they won’t 

grow well as lone islands in a sea of potting soil. Wider 

vessels drain better; the more and the deeper the soil in 

the pot, the more moisture is retained, which can cause 

problems. You can also house your plant pets in terrariums 

(see page 14). While most plants won’t sprout wildly in 

your house, they usually appreciate a new pot (and maybe 

a new spot) each year or so, depending on growth.

SALES POINTS

• A cute and quirky gift book illed with vibrant 
illustrations and helpful information for 
creating an urban cacti jungle.

• Showcasing the best 50 cacti and succulents to 
grow inside including tips on training, styling 
and keeping them alive.

• Written and illustrated by Tonwen Jones.

DESCRIPTION

Looking to start a plant family? Prickly cacti and soothing succulents are 
great companions, adding a charming touch- and a lot of personality- to 
windowsills and indoor spaces.

With 50 plant profiles to help you get to know your pets, including 
information on their quirky qualities and handy tips on everything from 
growing to styling and taming to potting, you’ll be a proud plant parent in 
no time!

ABOUT THE AUTHOR AND ILLUSTRATOR

Tonwen Jones and her love of cacti began ten years ago when she 
encountered alarge cactus in Yves Saint Laurent’s garden, ‘Jardin 
Majorelle’, in Marrakech. Tonwen is an illustrator with an MA in design and 
illustration from Brighton University and works surrounded by the many 
cacti in her home.

Cactus
tonwen jones

How to Train Your

How to Train Your Cactus
tonw

en jones

Say Hello to  Your Perfect Pet!
A guide  
to raising 
well–behaved  
succulents

Looking to start a plant family? Prickly cacti and 
soothing succulents are great companions, adding 
a charming touch – and a lot of personality – to 

windowsills and indoor spaces. 

With 50 plant profiles to help you get to know 
your pets, including information on their quirky 

qualities and handy tips on everything from 
growing to styling and taming to potting, you’ll 

be a proud plant parent in no time!

LOGO

HOW TO TRAIN YOUR 
CACTUS
A Guide to Raising Well-Behaved Succulents

By TONWEN JONES
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Recognized as one of the healthiest drinks available, green tea contains a 

range of important nutrients to ensure a healthy mind, body and soul! 

 

This refreshing elixir is rich in polyphenols, which have a powerful 

antioxidant and anti-inflammatory effect on the body, so protecting 

cells and molecules from free-radical damage. The drink also contains 

small quantities of amino acids and minerals that help to keep the body 

functioning well and can even help lower cholesterol levels  

and maintain a healthy metabolic rate. 

Flavonoids called catechins can help to slow down  

bacteria and virus growth, making green tea a great choice in  

winter time. Surprisingly, for a healthy drink, this superfood  

also contains caffeine. Often considered a negative property in  

a drink, caffeine is, in fact, an important stimulant for the brain, 

promoting improved concentration, memory, reaction time  

and even mood. However, as with all food and drink,  

the advice is not to overdo it!

GREEN TEA

20

Originating in the Middle East, the Mediterranean and northern  

India, the pomegranate has long played a prominent role in the  

history, art and culinary traditions of those regions. With bright,  

ruby-red juice packed into tiny seeds, this superfruit is as visually 

attractive as it is healthy. At its best, its flavour is a unique  

blend of sweet and sour, and the jewel-like seeds  

shine in recipes both sweet and savoury.

Flourishing in autumn, pomegranates bring amazing health and 

beauty benefits just in time for the winter months ahead. Known for 

their powerful anti-ageing and anti-inflammatory properties, these 

red-skinned fruits are rich in potassium, vitamin C, polyphenols and 

vitamin B6. These combine to fight free-radical damage. They also 

boost collagen production, so promoting springy, youthful-looking skin. 

Drink pomegranate juice to give your immune system a boost – a glass 

of the richly coloured nectar offers twice the antioxidant power  

of the same volume of red wine or green tea.

POMEGRANATEs

Introduction

What’s not to love about lemons? Rich in vitamin C, perfect 

for cleansing and brightening, and with the power to restore 

your body’s pH balance, lemons are packed full of powerful 

nutrients that not only offer multiple health benefits, but can 

also boost your natural beauty from within. 

It isn’t only lemons – there is a whole spectrum of ‘superfruits’ 

and ‘superveggies’ with the power to give you an enviable, 

radiant glow that even the most expensive beauty products 

can’t create. The secret lies in the naturally intense colours of 

the superfoods, as the strong pigments not only make them look 

appealing, but are also extremely beneficial flavonoid compounds 

that have powerful antioxidant and anti-inflammatory effects 

on our bodies. Antioxidants help to neutralize free radicals that 

can cause damage and inflammation to healthy cells – including 

skin, hair and nails. So the more brightly coloured fruit and 

vegetables in your diet, the stronger your immune system and 

general health will be. These same ingredients can also work 

wonders when prepared and applied to your skin and body as 

personalized, natural beauty treatments.

 For each season nature provides us with colourful and 

nutrient-dense foods that we need to keep us feeling healthy 

and looking amazing at that time of year. This book guides 

you through the best fruits and vegetables to choose 

and how to turn them into delicious recipes and 

pampering beauty treatments that will ensure you 

look and feel like a glamazon all year round!

SALES POINTS

• A handy, pocket-sized guide to the 30 
healthiest, nutrient-rich ingredients and how 
they can make you feel beautiful, sparkling 
and refreshed

• Contains 60 simple, all natural, make-at-home 
recipes: 30 beauty treatments and 30 healthy 
treats to nourish your skin from the inside out

• Treatments tackle your skin, body, hair and 
nails and appeal to the trend for DIY beauty 
and natural, organic foods

• Young, modern, fun gift book with fun and 
fresh illustrations for pick-up appeal

• Written by an author with extensive 
experience in the field of beauty who is 
passionate about natural heatlth

DESCRIPTION

When it comes to looking great, many of the best treatments are found in 
the fridge or fruit bowl, rather than the beauty counter. Nature provides 
an abundance of different herbs, vegetables and fruits with important 
nutrients to keep our bodies feeling beautiful and healthy all year round. 

This compact, illustrated guide details the 30 most nourishing superfoods 
and explains why they will boost your beauty and cooking routines. From 
cherries to olives, or avocados to pomegranates,discover how each natural 
wonder-product nurtures healthier skin, hair, body and nails.

ABOUT  THE  AUTHOR

Janet Heyward has  over 20 years’ experience in the beauty and 
cosmetics industry and is the co-founder of the website beautydirectory.
au, which is followed by beauty experts worldwide. This PR company 
quickly became the pre-eminent resource for the beauty industry and 
was recently sold to Bauer Media. Janet is British but resides in Sydney, 
Australia with her family. 

LEMONS ARE A  
GIRL’S BEST FRIEND
Super fruity beauty food for glowing  
health inside and out

By Janet Hayward
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- Growing Herbs -

Whether you like cooking with herbs, using them in home remedies, or just 

breathing in their wonderful fragrance, a container or two just outside the 

kitchen ensures they are always close at hand.

Herbs will grow in almost any container, as long as there is plenty of drainage, 

so choosing one is simply a matter of personal taste. Choosing which herbs 

to grow will depend on your intended use for them. For cooking, you might 

choose from bay, basil, chives, oregano, parsley, sage, tarragon, mint, and 

thyme. For fragrance, perhaps lavender, lemon verbena, mint, or rosemary. 

Don’t be afraid to pack your plants in tightly. They will look better and, as long 

as you prune and water them regularly and bring them indoors for the winter, 

they will grow well.

Start off by placing some crocks—broken bits of terracotta flowerpots, small 

stones, or gravel—at the bottom of your container. This will help with drainage. 

Then fill with potting soil, stopping about 1–2 inches (3–5 cm) from the top. 

Remove each plant from its plastic pot by gently squeezing it and teasing out 

the roots. 

Use a trowel to dig a hole in your newly laid soil, carefully place each plant 

where you want it, and use your hands or the trowel to firm up the soil around 

each one. Top up with more soil if necessary. 

Water your herbs and position them in a sunny spot. The amount of water they 

need varies depending on the type of herb and where it is being  

kept, so check the containers regularly and water them if the soil  

feels dry to the touch.

- Creating a Winter Wreath -

A wreath form
Some evergreen fronds

A pair of pruning shears
Florist’s wire

Any extra decorative items you want

Obtain an inexpensive willow, vine, or straw wreath form from a florist. This will 

be the frame on which you construct your ring of winter greenery. 

Gather some slender, supple fronds from the branch tips of evergreen trees. 

Cedar, firs, pines, holly, and juniper branches can all be used. Remove them 

carefully with pruning shears. Never remove greenery from a conservation or 

protected area. If no winter greenery is available nearby, ask at a Christmas 

tree wholesaler and they will often give you any broken or discarded  

branches they wish to dispose of.

Trim the evergreen fronds into small lengths of 6 inches (15 cm) or so.

Lay the wreath form on a table. Then begin attaching the fronds to the form 

by pushing their ends into the twiggy structure and twisting them around it 

where necessary. 

Add fronds all around the wreath form until it creates a dense, bushy ring of 

greenery. Use florist’s wire to secure any stray fronds. 

Finally, add decorations such as winter berries (make sure they’re non-toxic), 

ribbons, bows, or mock presents, binding them on with florist’s wire  

here and there. 

- 38 -

- Making Beeswax Polish -

Grate a decent amount of the beeswax into a large, heatproof bowl. Grating it 

speeds up the melting process. (Avoid cross-contamination with food by using a 

separate grater from your kitchen one.)

Add enough olive oil or turpentine (fermented sap of pine trees) to just cover the wax. 

Place the bowl inside a saucepan of simmering (not boiling) water until the 

ingredients melt and blend together; never heat these ingredients directly*. 

Remove from the heat and, if desired, add a few drops of lemon essential oil 

for a fresh, vibrant scent.

Once the mixture is cool, it can be used straightaway to polish any type of 

wood or wooden surface, sealing and protecting it. Alternatively the mixture 

can be stored in an airtight container, away from direct sunlight, for later use. 

* Note: If the idea of heating the mixture makes you nervous, instead add 

the ingredients to a sealable jar and simply place it in a warm spot in your 

home to see if it melts this way.

A tablet of beeswax
A grater

A large heatproof bowl
Olive oil or turpentine 

A saucepan
Lemon essential oil (optional)

- 50 -

- Putting Together Potpourri -

for appearance: dried flowers, leaves, cones, 
and fruit slices

for a fragrance: spices and a few drops of  
essential oil(s)

a fixative: such as chopped, dried orris root

First, select your ingredients (some can be bought pre-dried but you may wish to 

pick and dry others yourself), and then mix together in a large bowl until you’re 

happy with both the look and scent. Enjoy experimenting with this.  

Transfer the mix to a sealable jar, close the lid, and leave in a cool, dark place 

for several weeks to let the scents infuse and intensify. Stir every few days and 

check the aroma’s progress—if the scent isn’t strong enough for your liking, add 

a drop more of your chosen oil(s) and leave for longer.

When ready, arrange your potpourri in a decorative bowl or basket. Then 

place it wherever you most want a subtle touch of aromatherapy in your home. 

If the scent fades with time, add another drop or two of the essential oil(s) and 

stir to refresh.

Possible combinations
Warm & spicy: Dried, chopped orris root. Dried orange slices. Whole 

cloves. Cinnamon sticks. Sweet orange or ylang ylang oil.

Light & zesty: Dried, chopped orris root or dried lavender. Dried lemon 

slices. Dried rose petals. Dried geranium leaves. Lemon or lavender oil.

SALES POINTS

• Taps into the current trend for domestic 
nostalgia

• Perfect as a house-warming, wedding or 
birthday gift

• Includes beautiful 4-colour illustrations 
throughout

DESCRIPTION

In our modern age of rampant consumerism, we are losing touch with 
the traditional domestic activities that previous generations took for 
granted. We buy everything we need – and much that we don’t – rather 
than making new or making do. But however convenient they might be, 
commercially-made products can never compare to the flavours and 
scents that you can create at home, or to the sense of accomplishment of 
rolling up your sleeves and making something from scratch.

Home Sweet Home brings you 100 simple, traditional projects and pieces of 
advice that will help you to rediscover the fun to be had in your own home.

ABOUT THE AUTHORS

Sarah Tomczak has been a journalist for over fifteen years. Her career 
includes stints in New York and London and she has written for US 
Weekly, Cosmopolitan, Sugar, The Mail on Sunday. She is currently the 
Entertainment Editor at Glamour and writes a daily lifestyle blog.

HOME SWEET HOME
Rediscovering the joys of domesticity with classic 
household projects and recipes

By Sarah Tomczak
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Trim page: 178 x 127mm/5 x 7in
Format/Binding style: PLC
Extent: 128 pages
Word count: 12,000
Illustrations: 4-colour illustrations
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SALES POINTS

• Simple projects to pamper yourself at home 
using natural ingredients like rosewater, 
cucumber, and coconut oil, with chapters 
structured by ingredient type

• Includes beauty recipes for face masks, body 
scrubs, facial cleansers and a natural lip tint to 
either enjoy yourself or give as gifts

• Discover pampering secrets in a beautifully 
illustrated and contemporary package

• From the author of Lemons are a Girl’s  
Best Friend

DESCRIPTION

Packed with homemade and eco-friendly recipes and tips, enjoy exploring 
the ingredients that previous generations used to pamper and perfect. 
Create delicious and effective treatments and products while knowing 
exactly what you are putting onto your body. Simple, natural beauty is 
easy when you know how!

ABOUT THE AUTHORS

Janet Hayward is the co-founder of the beauty and health website 
beautydirectory.com.au, which is followed by beauty experts worldwide. 
She is also the author of Lemons are a Girl’s Best Friend. British-born Janet 
currently resides in Sydney, Australia with her family.

Susie Prichard-Casey is a natural beauty guru who holds advanced 
diplomas in Remedial Massage, Reflexology and LaStone Therapy. Susie 
has worked for Neal’s Yard and has taught at The London College of 
Massage for 17 years. 

PRETTY AS A PEACH
Over 75 Natural Beauty Recipes for Radiant  
Skin, Hair and Nails

By JANET HAYWARD &
SUSIE PRICHARD-CASEY

Learn how to beautify yourself with 
wholesome herbs, beauty fruits, vibrant veg 
and other natural ingredients. Inside you’ll 
find XX projects and recipes for cosmetics 

and pampering products – such as face masks, 
body scrubs, toner and handmade soaps – 

that are simple to make at home. 

From lavender to lemons, cucumber to 
coconut oil, bring out your natural radiance 

with these nourishing ingredients!

Just as nature intended!

G t Your

Glow

fruity beauty balms, oils, cleansers  
& concoctions for natural radiance
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Pierluigi

@hyperdecadence 

Pierluigi Fracassi, 36, Italian

Madrid, Spain

Pierluigi is a creative director and artist who draws inspiration from nature, 

even though he lives in the heart of a thriving metropolis. But before 

he was a city boy, Pierluigi grew up in a small village in the middle of the 

mountains in Italy, where his grandmother, Cloridea, taught him to grow, 

respect, and take care of plants. He has a huge love for the natural world, 

which always reminds him of his grandmother, and particularly loves 

luscious and fruitful plants like the common fig tree.

Pierluigi says: “I name my plants. I don’t see them as part of the furniture 

to make our house look good, but as part of the family.”

Caring for plants is all about 
having respect for nature. 

90  |  PIERLUIGI 

82  |  NICK

@nickotene

Nick Stefanovic, 23, Irish

Dublin, Ireland

Nick thinks it’s important to always seize new opportunities, and 

remember to take the time to have fun and relax. He applies the same 

attitude to his favorite plants, which are a diverse mix from all over the 

globe, including kangaroo paw from Australia, Pilea peperomioides from 

China, and Sedum burrito from Mexico. As a medical student, Nick likes 

to keep people and plants healthy; for his plants, Nick believes that some 

all-purpose fertilizer goes a long way. 

Nick says: “Learn how to propagate your plants! The only thing better 

than one plant that you love is two or three. You can gift them to friends 

and family for a nice personal touch.”

You feel great when the 
little plants grow happily.

Nick 

38  |  EMIL

@thelimelife_

Emil Lime, 32, South African–Indian

Cape Town, South Africa

As a graphic designer and photographer, Emil has an eye for attractive 

plants. His favorite plants are the peace lily and rubber plant, which are 

known for their big, bountiful and beautiful leaves. For Emil, it’s all about 

matching the plant to the space. Once you’ve done that, you need to find 

the right pot! 

Emil says: “I used to kill my plants until I learned not to overwater.”

The most important thing is 
to love your plants. 

Emil 

SALES POINTS

• Curated by the creator of the Instagram 
account of the same name, this is a stylishly 
designed, fun gift book profiling lush plants 
and the men who love them

• 50 eye-popping photos make this the perfect 
gift for plants lovers and anyone with a green 
finger

• Top plant tips for the city dweller looking to 
brighten their home with greenery 

DESCRIPTION

Based on the phenomenally successful Instagram account of the same 
name, Boys with Plants showcases 50 plants and the boys who love them. 

The book begins with a section on selecting, growing and styling plants 
before introducing the boys. Each entry includes a top plant tip, stunning 
photography and a profile of the green-fingered boy who made it happen. 
The boys featured range from knowledgeable plant enthusiasts to 
professional plant stylists, gardeners, florists and horticulturalists.   

ABOUT THE AUTHOR

Scott Cain is a graphic designer and bona fide plant geek based in Perth, 
Western Australia. The creator and curator of the Instagram account  
@boyswithplants, Scott is a certified gardening guru and has appeared on 
Gardening Australia. He also manages the Instagram account  
@tropicaloco that has over 38,000 followers and features botanicals from 
his home, balcony, garden and beyond.

B O Y S  W I T H  P L A N T S
- 50 Boys and the Plants They Love -

B O Y S  W I T H  P L A N T S
Nurture your love for nature in this stylish and succulent 
collection of 50 boys and the plants they love. Including 
bios of each gardener, tips on selecting, growing, and 
styling plants, and photography on every page, budding 
growers around the world will feel inspired. From the 
curator of the popular Instagram account  
@boyswithplants. 

Gardening never looked so good!

Curated by Scott Cain
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BOYS WITH PLANTS
50 Boys and the Plants they Love

Curated By SCOTT CAIN
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Strengthens the legs, 

stretches the groin and hip 

f lexors, strengthens the 

shoulders and arms, and 

widens the chest. Provides 

self-confidence, courage, 

and stability. Keeps the 

inner f ire burning.

Waiting for 
the song of 
the sirens.

Hero I
virabhadrasana 1

How to become Superman.
From tadasana (p. 32), jump into a wide stance. The feet are parallel, 
facing straight forward. Rest your hands on your hips. Turn the left 
foot 90° outward, the right foot 45° inward. Turn your torso—
including the pelvis—to the left and align your upper body with the 
front leg, both facing straight forward. Press the back foot firmly 
into the ground and straighten the knee. Bend the front leg until 
the knee is aligned with the ankle. Don’t let the knee fall to the 
inside. Lift the pubic bone toward the belly button to avoid 
compression in the lower back. Lift the chest and pull in the lower 
ribs. Inhaling, raise your arms straight up over your head, while 
pulling the shoulders down and away from the ears. Look up 
between your hands. Hold for at least three deep breaths (or until 
you’ve got more important things to do) and then switch sides.

The legend goes that Virabhadra, who this position is 
named for, was a god­like hero. It is said that he was 
created from a lock of Shiva’s hair and that he looked 
terrifying. In this respect, he has absolutely nothing in 
common with the handsome and chiseled firefighters of 
today. It is unknown how the hero Virabadhra made 
himself useful during his lifetime, but he contributed 
one clear example to humankind. Thanks to him, the 
constant struggle of earthlings to reach for the stars—
even between calls of duty—has found an alarmingly 
impressive form. 

Front cover 
image

YOGA WHILE YOU WAIT
Finding Purpose in Each Pointless Pause

By JUDITH STOLETZKY
With photography from Markus Abele

DESCRIPTION

Pairing Markus Abele’s photography with yoga poses that perfectly 
compliment a life all-too-often spent waiting around, Yoga While You 
Wait has the ideal pose for every pointless pause. From the half moon 
(ardha chandrasana) at the traffic lights to the lion (simhasana) in a traffic 
jam, Stoletzky introduces the reader to yoga fit for real life, with helpful 
posture tips and humour in equal measure.

Yoga While You Wait does not require a studio or a yoga mat to practice 
yoga, nor fancy yoga pants. All that is needed is normal, everyday life and 
a little bad timing. 

ABOUT THE AUTHOR

Judith Stoletzky is a designer, copywriter, journalist and author. She 
develops concepts for advertising, magazines and books. She attended 
her first yoga class at the age of 12  and completed an Ashtanga Vinyasa 
teacher training in India in 2016. She lives in Ottawa, Canada. 

SALES POINTS

• Contains more than 30 yoga poses reinvented 
for modern life

• Each position is complimented by quirky 
photography from Markus Abele

• A refreshingly down-to-earth take on current 
mindfulness trends

with photos by Markus AbeleJudith Stoletzky

Waiting is a gift. Be glad when you’re stuck in 

traffic or put on hold. Be grateful when the 

waiting room is full, be happy when you miss 

your flight, give thanks to the date who keeps 

you waiting. Why? Because now you’ll have 

time to build up your strength, poise, and 

flexibility. You don’t need a studio or a yoga mat 

to practice yoga. You don’t need fancy yoga 

pants. All you need is normal, everyday life and 

a little bad timing. After a while, you’ll deve lop a 

really amazing attitude, both inside and out. Just 

wait and see.

Om Shanti Shooby Dooby 

Finding 

purpose in each 

pointless  

pause.

YOGA
While
You
Wait

YO
G

A W
hile You W

ait



124 125

G
IF

T &
 H

U
M

O
U

R

G
IF

T &
 H

U
M

O
U

R

OBSESSIONS: LIFESTYLE
ABOUT THE SERIES

For those who appreciate the finer things in life, the How to guides are vital handbooks on the 
work of skilled artisans, culinary connoisseurs and inspired designers from around the world.
Impeccably stylish and beautifully understated, each title is written by a subject specialist and 
includes facts, hints and tips alongside essential information. 

HOW TO RIDE A BIKE
A comprehensive and assured guide 
written by an experienced cyclist. Stylishly 
presented, showcasing the beauty of 
bicycles. Features fascinating insights 
into the artisan skills essential for creating 
bicycles and where to find the best 
examples.

David Perry was an aspiring amateur 
champion from Northern California, racing 
on U.S. National Team, who moved to 
New York, becoming a bike advocate with 
Transportation Alternatives, as co-editor of 
City Cyclist and the Bicycle Blueprint.

HOW TO WEAR A SUIT
The perfect fit for any admirer of style. 
Impeccable advice on how to select, wear 
and maintain fine garments, from bespoke 
suits to handmade shirts. Guides the reader 
elegantly through all levels of expertise, 
from commissioning a custom suit to simply 
having afavourite pair of jeans altered.

Simon Crompton is the founder and writer 
of Permanent Style, the most popular blog 
on men’s classic style in the UK, with over 
600,000 page visitors a month. He is also 
Editor-in-Chief of Gentleman’s Corner, and 
writes for the Financial Times.

HOW TO SMOKE CIGARS
A thoroughly researched survey to enjoying 
a little old-time luxury in a modern world. 
Evocative and richly appointed with little-
known facts, this book is about savouring 
the world’s most sophisticated tobacco 
products to the full.

Collin Ganley is the co-chief editor of
the European Cigar Journal, the largest 
cigar magazine in Europe. He writes for 
cigar publications around the world, 
including Cigar Snob magazine and 
has developed a system for rating and 
reviewing cigars called the Independent 
Cigar Rating System (ICRS), which has been
adopted by several independent reviewers 
and websites.

SPECIFICATIONS

Trim page : 178 x 127 mm /                 
5 x 7 in

Format/Binding style: Hardback 
with jacket

Extent:128 pages
Word count:25,000
Illustrations: 4-colour 

photography/illustrations

OTHER TITLES INCLUDE:

How to Craft Beer
How to Wear Perfume
How to Taste Wine

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com  
Elena Battista, Sales Director,elena@elwinstreet.com
© Elwin Street Productions, 14 Clerkenwell Green, London, EC1R 0DP. Telephone 0207253 3044 Company No 417 4562. All rights reserved. 
No material from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright 
Act. All information is provisional and subject to change.

OBSESSIONS: FOOD AND DRINK
ABOUT THE SERIES

For those who appreciate the finer things in life, the How to guides are vital handbooks on the 
work of skilled artisans, culinary connoisseurs and inspired designers from around the world.
Impeccably stylish and beautifully understated, each title is written by a subject specialist and 
includes facts, hints and tips alongside essential information. 

SPECIFICATIONS

Trim page : 178 x 127 mm /                 
5 x 7 in

Format/Binding style: Hardback 
with jacket

Extent:128 pages
Word count:25,000
Illustrations: 4-colour 

photography/illustrations

HOW TO CRAFT BEER
The perfect book on the global craft beer 
explosion, with as much to offer experts 
as newcomers. Clearly and practically 
organized by beer types to guide the 
reader through the multitude of brands and 
brews on the market.

Ian Coutts is the author of The Perfect 
Keg and Brew North. He is a frequent 
contributor to Taps: The Beer Magazine and 
his writing has appeared in Toronto Life, the 
Globe and Mail and Canada’s History.

HOW TO DRINK WHISKY
A lifetime’s knowledge distilled into one book  
on this alluring spirit. Explores the finest  
offerings on a worldwide whisky trail, from single 
malt to bourbon and elegant blends. Leads 
readers through the stages of whisky-making,  
from the initial distillation process to various 
ageing techniques.

John Lamond is the author of The Malt Whisky 
File, The Whisky Connoisseur’s Book of Days 
and The Whisky Connoisseur’s Companion. He 
contributes to international consumer magazines 
and European industry drinks journals. 

HOW TO BREW COFFEE
Ideal for both the seasoned coffee snob 
and the new enthusiast, this guide covers 
the multitude of beans available, with notes 
on how coffee is cultivated and roasted. 
An essential guide to flavours, styles, 
terminology and tastes.

Antony Wild is an undisputed authority on 
tea and coffee, and is widely credited with 
having introduced speciality coffees into 
the UK. For two years he was the coffee 
columnist for Taste Magazine.

HOW TO TASTE WINE
For too long wine has been seen as the preserve 
of all but a select elite, shrouded in arcane 
language that’s obscure to all but a few. This 
book will change that. This unpretentious, 
straightforward guide will transform the way you 
see, smell and taste wine. Refreshingly accessible, 
it ‘empowers’ you to pinpoint what you like and 
help you enjoy the best out of every bottle.

Don Philpott has been writing about wine 
and food for almost 50 years and is the author 
of more than 140 books. He was a founding 
member of the British Academy of Gastronomes 
and is a member of the International Food, Wine 
and Travel Writers Association.

OTHER TITLES INCLUDE:

How to Wear Perfume
How to Smoke Cigars

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
© Elwin Street Productions, 14 Clerkenwell Green, London, EC1R 0DP.  Telephone: 0207253 3044. Company No 417 4562. All rights reserved. 
No material from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. 
All information is provisional and subject to change.
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LE SNOB SERIES
ABOUT THE SERIES

For those who appreciate the finer things in life, Le Snobs are your precious guides to the 
work of skilled artisans, culinary connoisseurs and inspired designers from around the world. 
Impeccably stylish and beautifully understated, these handbooks will appeal to anyone 
seeking perfection.

LINGERIE
A connoisseur’s guidebook 
for women who care about 
the detail that set the finest 
lingerie makers apart from 
their peers. Lingerie offers 
impeccable advice on all 
aspects from fit and style 
to fabrics, and features an 
authoritative directory of the 
finest designers and creators 
of lingerie in the world. 

SHOES
Discover the world’s most 
beautifully-made footwear. 
This unique guide features 
an authoritative directory of 
the most celebrated shoe 
designers and brands in the 
world, from Manolo Blahnik 
to Christian Louboutin, 
and their most outstanding 
creations.

TAILORING
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LeSnob
Le Snob Tailoring provides

impeccable advice on how to select,

wear and maintain fine garments –

from bespoke suits to handmade

shirts – as well as a directory of the

world’s most prestigious men’s

outfitters. It is the perfect fit for 

any man of style and discernment.

>> www.LeSnobs.com

LE SNOB 
SERIES

Consume

Whisky

Cigars

Champagne

Oysters

Chocolate

Olive oil

Adorn

Tailoring

Lingerie

Shoes

Eyewear

Watches

Bags

Specifications
170 x 104 mm (4.1 x 6.7 in)
144 pages  20,000 words

© Elwin Street Productions

4th Proof Title: LeSnob - Tailoring
Job No: CPL0211-8 / connie
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CHAMPAGNE
Champagne celebrates the 
world’s most luxurious drink, 
providing all the information 
you need about the finest 
champagnes available.Expert 
Giles Fallowfield explores 
the finest champagnes, 
evaluating why champagne 
is so rich and complicated in 
its tastes, and so treasured by 
drinkers and collectors alike. 

PERFUME
Discover the heady world 
of luxury perfume with all 
the information you need to 
discern the finest perfumes 
available across the world, 
from select haute couture 
and niche producers, to 
natural perfumery and the 
very best samples from the 
mass market. 

TAILORING
Tailoring provides impeccable 
advice on how to select, 
wear and maintain fine 
garments, from bespoke suits 
to handmade shirts. Includes 
a directory of the most 
prestigious mens’ outfitters.  

WHISKEY
Whiskey provides impeccable 
advice on how to taste and 
enjoy this alluring spirit. 
Includes a comprehensive 
guide to several famous 
varieties, including how to 
distinguish them. 

CIGARS
Cigars is your expert 
guide to the world’s most 
sophisticated tobacco 
product. Packed with little-
known facts, this book will 
help you savour cigars in all 
their forms. 

COFFEE
Coffee is your expert guide 
to savouring the coffee bean 
in its infinite varieties and 
manifestations. Learn how to 
distinguish and appreciate 
subtle differences between 
rare, high quality beans. 

CIGARS

LeSnob

LeSnob
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LeSnob Tradition >> Passion >> Perfection

SPECIFICATIONS

Trim page : 170 x 104 mm /                 
4 x 6¼ in

Format/Binding style: Hardback
Extent:144 pages
Word count:25,000
Illustrations: 4-colour 

illustrations

SPECIFICATIONS

Trim page: 170 x 104 mm/4 x 6¼ in
Format/Binding style: Hardback
Extent: 144 pages
Word count: 25,000
Illustrations: 4-colour illustrations

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
Elena Battista, Sales Director, elena@elwinstreet.com
© Elwin Street Productions, 14 Clerkenwell Green, London, EC1R 0DP.  Telephone: 0207253 3044. Company No 417 4562. All rights reserved. No 
material from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. All 
information is provisional and subject to change.
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UNISEX: NICHE

as its most prominent note isn’t agar wood, 
but cumin. Linguistic niggles aside, Bertrand
Duchaufour’s formula avoids the usual practice of
hiding the ingredient’s coarser features and instead
opts to push them into the foreground, using
cardamom, civet, sandalwood, musks and castoreum
to emphasise sweat, heat and a palpable sense of lazy
rakishness. Pretty bottle notwithstanding, this is scent
as satyr, louche and incorrigible from horned head
to cloven hoof.  

>> Premier Figuier (fresh)

Olivia Giacobetti’s 1994 creation hasn’t lost any of
its bite. It opens with an accord so green and so
intensely fig-like, that you can’t help but picture
crushing leaves and twigs between your hands and
sucking their odour deep into your lungs. The image
is but one step away from associations with unending
summer days and it’s a testament to Giacobetti’s
skills that she has produced a fragrance that is both
specific and heavily allusive. A true original.  

Byredo 

Mäster Samuelsgatan 42, Stockholm, Sweden

Tel: +46 (0)8 525 026 10, www.byredo.com

Ben Gorham’s Swedish company opened in 2006
with a range of home scents; the brand’s first
personal fragrances appeared in 2008. The name
‘Byredo’ is reportedly a contraction of ‘by redolence’. 

>> M/MINK (oriental)

For the uninitiated, M/M (Paris) is the public name
of the art and design partnership of Mathias

102

UNISEX: NICHE

Niche: unisex 

Most niche perfumes fall under the unisex category
because they eschew stereotypical gender codes and
instead tend to evoke moods, places or abstract ideas.

Amouage 

see page 72

>> Tribute Attar (wood) 

Some people in the Middle East favour
traditional, oil-based attars over

alcoholic fragrances and on the evidence of this
desert sheikh, it isn’t hard to see why. The be-all-and-
end-all of perfume as an intoxicant, it takes the most
magnetic ingredients you can imagine (labdanum,
frankincense, saffron, cade) and weaves them into a
flying carpet that will carry you to paradise for a 1001
nights. Amouage’s publicity states
that a whole field of roses is
required to produce a 30ml
bottle of Tribute. There’s no way
of checking the veracity of
this claim, but it’s probably a
gross understatement.

L’Artisan Parfumeur

see page 74

>> Al Oudh (oriental)

Al Oudh should probably
have been called Al Kammun,

ESSENTIAL

065

Words from the wise

Linda Pilkington, founder and

owner, Ormonde Jayne, UK

>> Choosing your signature scent

A signature scent is a perfume that you wear day in,
day out, through night and day for several years, so
that it becomes associated with you.

When you are choosing a new signature scent, the
first step is to gather samples. You need to wear the
potential purchases night and day to see how your
loved ones react, what comments you receive from
strangers demanding to know what that heavenly
smell is and how you like the smell that the perfume
leaves on your clothes the next day. It’s imperative to
be patient and test the drydown properly.

Whether you take the advice of other people
depends on your personality: do you have enough
confidence to make your own decisions or do you
like to please those around you? 

When everyone is complimenting you on your
scent and asking you what you are wearing and when
you feel uplifted by the whole experience of wearing
it, then you know you’ve found the right perfume.

064

MAINSTREAM: UNISEX

compelling attributes of this much-adored material.
Some leathers evoke the smell of a tannery, some
recreate the odour of well-worn purses and wallets, but
Cuir De Russie goes one step further: it makes you
believe you’ve just donned a pair of gloves that have
been stitched to fit every single contour and curve of
your hands. Perfume has rarely been so intimate.  

Christian Dior 

see page 32

>> Eau Noire (fougère)

Black is right: Francis Kurkdjian’s
engrossing creation somehow darkens

everything it touches. Of course, liquorice and
coffee are almost raven-hued anyway, but here even
the lavender, the fenugreek, the thyme and the
sprinkling of sugar seem to turn into the shadows
that flicker behind your back as 
you warm yourself near a fire.
Impenetrable and mesmerising, with
a juice whose colour, funnily
enough, is a strong shade of green. 

>> Leather Oud (leather) 

As you might expect from its
name, this fiery character doesn’t
pull any punches. Atlas cedar
wood and cypriol (a smoky
material derived from papyrus) are
placed at the centre of its
incandescent structure, which
combines cloves, leather, fierce
animalic notes, agar wood and

ESSENTIAL

031

MAINSTREAM: FEMININE

jasmine/ylang mid-section remains exquisite without
turning into a caricature; and the sandalwood base
never draws excessive attention to itself. An
incomparable joy from start to finish, it is the 
very essence of timeless French sophistication. Do
make the effort to compare the EDT with the EDP
and parfum, as you will find they are markedly
different from each other.

>> No. 19 (floral)

Of all perfumery’s green ingredients, the intensely
pea-like galbanum is without equal when it comes to
creating an air of lung-filling freshness. Henri Robert
uses it splendidly in this 1971 release, linking its
well-heeled classiness to neroli, iris and an assertive
mid-section of lilies, hyacinths and mimosa.
Contrary to popular belief, No. 19 isn’t cold; it’s
formal. And in a time when complete strangers feel
free to address you by your first name, that’s a
praiseworthy characteristic. 

>> Cristalle (chypre)

It’s not hard to see why some chypres struggle to
attain popularity these days: they can be interpreted
as overly fussy and fusty by modern standards.
Cristalle shows that there will always be a future for
the genre. Its backdrop is composed of dark, almost
gnarled woods and mosses, but its centrepiece is an
assortment of citrus fruit, expertly arranged to show
off their shapes, hues and textures. The juxtaposition
doesn’t seem to have aged one bit since it first
appeared in 1974.

030

MAINSTREAM: FEMININE

Mainstream: feminine 

The following scents are all marketed as feminine.
As a general rule, most perfumes in this category
lean towards the floral and oriental families,
although there are some notable exceptions.

Chanel 

31, rue Cambon, Paris, France

Tel: +33 (0)1 44 50 66 00, www.chanel.com

Gabrielle Chanel’s eponymous fashion house has
been a byword for chic since its creation at the start
of the 20th century. Its first perfume, No. 5, has
become one of the most iconic fragrances of all
time. Jacques Polge, the current in-house perfumer,
was appointed in 1978, and created the popular
Coco and Coco Mademoiselle. The firm is privately
owned by Alain and Gerard Wertheimer.

>> No. 5 (floral) 

Released in 1921,
Chanel’s No. 5

has become the most
commercially successful
perfume of all time.
Ernest Beaux’s ethereal,
powdery masterpiece is a
marvellous feat of balance
and abstraction: the
aldehydes avoid tipping
over into soapiness; the

ESSENTIAL

SALES POINTS

•	 Introduces the fundamentals of perfume  
genra and production, before guiding the 
reader through selecting the perfect scent, 
along with resources including exhibitions, 
societies and contacts.

•	Nine chapters cover a variety of men’s, 
women’s and unisex scents, including both 
mainstream and niche examples of each 
fragrance type.

•	Written by an award-winning perfume writer 
and	expert	in	the	field.

DESCRIPTION

Discover the heady world of luxury perfume with Le Snob: Perfume, 
providing	you	with	all	the	information	you	need	to	discern	the	finest	
perfumes available across the world, from select haute couture and niche 
producers, to natural perfumery and the very best samples from the mass 
market.	With	insights	on	developing	your	olfactory	senses,	finding	rare	
perfumes, and discovering which scents are best suited to you, Le Snob: 
Perfume is the perfect way to expand your expertise.

ABOUT THE AUTHOR

Dariush Alavi has been running his perfume blog (www.persolaise.com) 
since 2010, offering high-quality, independent critiques of fragrances 
created by others. Dariush is also a regular contributor to various other 
websites on the subject of perfume, including Basenotes, and he writes 
a regular column for Esprit, the UK’s top trade publication for the beauty 
and cosmetics industry. He has also delivered talks on the subject of 
perfume in collaboration with various organisations, including Fragrance 
Foundation UK.

LE SNOB: PERFUME

By DARIUSH ALAVI
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SPECIFICATIONS

Trim size: 205 x 154mm/ x x x inches portrait
Format: Softcover
Extent: 128 pp
Words count: ---  words
Illustration: 4 colour illustrations throughout

CONTACT: sales@elwinstreet.com
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SALES POINTS

• Contains fun illustrations showcasing the fads 
and fashions of the eras

• A practical guide to learning the world’s most 
famous dances crazes throughout history

• Perfect nostalgia book for every generation

DESCRIPTION

From the jiving 1950s to the hip hopping 90s, the disco funky 70s to the 
booty shaking naughties, Bust A Move is your essential guide to dance 
crazes through the ages.

Filled with easy-to-master dance steps, essential info on the music trends 
for which each decade and the lowdown on what to wear when you’re 
strutting your funky stuff, this is all you need to get down and dirty on the 
dancefloor.

Six decades of dance are packed into this indispensable little volume, 
funkily illustrated with step-by-step diagrams to help you master these 
classic moves. Whether you need a crash course in how to disco, a 
macarena masterclass or simply want to nail the moonwalk, it’s all here.

Get the moves; Get the look; Get the tunes. This is your superfreaky 
guide to becoming king of the dancefloor! 

ABOUT THE AUTHOR

Crispin Dior is a retired DJ who performed legendary club sets 
around SoHo throughout the 1990s. He also worked as an amateur 
photographer, and his club photos taken from the DJ booth were 
featured in multiple lifestyle magazines. He now works in music 
journalism, and teaches disco and line dancing in his spare time. 

BUST A MOVE
Dance Crazes Through the Ages

By Crispin Dior

3rd Proof Title:Bust A Move-Elmov (UK Edn)
Job No: CD809-016/3153

ROM THE JIVING 1950s to the hip
hopping 90s, the disco funky 70s to the booty
shaking noughties, Bust A Move is your essential
guide to dance crazes through the ages.

Filled with easy-to-master dance steps, 
essential info on the music trends for each decade
and the lowdown on what to wear when you’re
strutting your funky stuff, this is all you need to get
down and dirty on the dancefloor.

Six decades of dance are packed into this 
indispensable little volume, funkily illustrated
with step-by-step diagrams to help you master
these classic moves. Whether you need a crash
course in how to do disco, a macarena masterclass
or simply want to nail the moonwalk, it’s all here.

GET THE MOVES, 
GET THE LOOK, 

GET THE TUNES:
THIS IS YOUR SUPERFREAKY 
GUIDE TO BECOMING KING 
OF THE DANCEFLOOR!

www.punkpublishing.co.uk

£9.99
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PIMP DOLLAR CHAIN

To show everyone exactly how
much your jewellery cost.

AFRO

Round and ball-shaped, 
the perfect afro should be
carefully maintained and 
jiggle only slightly with 
every smooth move. 

Comb optional.

1970s
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RUFFLED SHIRT

Everybody knows, the more
ruffles, the better the dancer.

PLATFORM SHOES

Why dance in regular shoes
when you can tempt injury 

or even death in platforms?

BELLBOTTOMS

Vital to really amplify those
struts and spins.
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1950s

THE 

MADISON
This is a line dance so you’ll need to get the
dancefloor crowd lined up with you. All ready?
Step forward with your left foot. 

Now, bring your right foot forward beside your
left without putting any weight on it. Clap once.
Then step back to same spot with your right
foot.

Move your left foot back and across your right
foot without putting any weight on it. 

Uncross your legs by moving your left foot
back to the left side. Repeat, until you get
repetitive strain injury. Just kidding.

c o n t i n u e d

A real 50s classic, the Madison was a craze that took the dance world
by storm. It’s usually performed as a line dance with the steps called
out as you go. Look out for this inspired dance in Hairspray, the movie
and the musical.
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1990s

Time for some cheese. Raise your right arm to
shoulder height, palm down, and raise your
left arm alongside. Flip your palms over, one
at a time, so they face up.

Bring each hand up to the opposite shoulder,
right then left, so your arms are crossing.

Raise your right hand to your right ear, then
the left to your left ear. Anyone else gone deaf?

Next, bring your right arm down to your left
hip and your left arm down to your right hip,
so that your arms are crossed again. 

c o n t i n u e d

This one-hit wonder is one of the best-selling songs of all time. At
its zenith people all over the world danced the Macarena, including
a US President. In 1996, a world record may have been set when
50,000 people performed the dance at the Yankee Stadium in New York.

THE

MACARENA
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Circuit 
Training

Your man was created with 10 fingers. And now is the time to make 

use of three of them. In the same way that a three-pronged plug 

creates a surge of electricity when inserted into the appropriate 

socket, this technique is perfect—especially when time is of the 

essence—for sending a lightning bolt through your body. 

His pre-licked or lubricated thumb should softly circle you, with 

his thumb focusing on your clitoral bud. His index finger should 

gently probe your pussy lips and environs. As the index finger starts 

to edge further inside you, invited by your natural wetness, his ring 

finger should approach the rosebud of your anus—an area with 

equally sensitive nerve endings. All three fingers now cover all three 

bases, and they should be attending to them with a strong rhythm to 

work their combined magic. 

Since he is just using one hand, he could of course also lick, 

fondle, or otherwise titillate the rest of you at the same time. With 

intense attention on all your pleasure zones, expect a short, sharp 

shock when you come.

Stairway to 
heaven

A mismatch in heights can make sex standing up tricky 

to pull off, but a quickie on the stairs provides the 

perfect height equalizer. Try this at home, 

or if it’s a spontaneous lunchtime 

quickie, head to the deserted 

stairwell of a building with an 

elevator, preferably on a high 

floor. 

Position one: If you’re shorter 

than your man, stand a step or 

two up from him and place one 

leg over the railing so that you 

can both maintain motion and 

balance. (If he’s shorter, he can 

stand a step or two up from you.) 

Tilt your pelvis so that your pussy is forward. 

Position two: Present your rear and bend over slightly, inviting 

him to enter. You can grip onto the rail for leverage. 

Dress code: Skirt for you, raincoat for him. That way, if a fitness 

freak decides to take the stairs, you can part and hide any evidence—

other than your smiles and flushed faces, of course.

14 15

Cinema 
Paradiso

Movie theaters have long been the standard venue for first dates or 

for those occasional nights off from the kids. But make your evening 

not so standard with a little under-cover amour. 

Once the lights have gone down, no one will question your 

holding hands. Or you hand resting in his lap, fondling and teasing 

him. Or his hand between your legs, stroking and encouraging you 

through your underwear, or sliding past it and feeling you wet and 

eager. If you play your cards right, and you sit at the very back, you 

may be able to bring each other off. 

Here’s a tip if you know 

you’re going to a film 

beforehand: Simply skip 

wearing underwear. You can 

find lots of fun uses for 

the excess ice you get 

in cinema soft drinks, 

touching it to all of 

your most intimate 

parts, before it—and 

your partner—melts, 

of course.

Car-nal 
Knowledge

Engaging in foreplay while one of you is driving is always a bad idea. 

But if you don’t mind being a little late to your evening soirée, he 

might appreciate a member massage once you’re parked. If it’s dark 

outside, the location won’t matter, but if it’s still daylight, pull over 

into a quiet, out-of-the-way parking lot, or even an underground one. 

Next, liberate his penis and glide it into your fist-shaped palm for 

a quick hand job. Bring your hand down, stroking his cock from the 

head to the base. When you hit the bottom, move back up. Keep the 

pressure firm and the rhythm steady. 

For a change of pace, open your palm and swirl around the head, 

first in one direction, then the other, before returning to the piston-

pumping action. 

For a different and delicious sensation, pick up a Latex glove and 

combine with lube or hand cream. Although you may be late, the two 

of you may actually be more relaxed and less frantic when you arrive 

at your party. And you can always blame the sticky traffic.

SALES POINTS

• Contains over 50 suggestions for positions, 
locations and scenarios to revive your sex life

• Sections divided by length of time taken, from 
5 minutes to half an hour

• Amusing 4-colour illustrations throughout by 
Leela Corman

DESCRIPTION 
Forget tantric sex, welcome to frantic sex! 

Good quickies are about delirious, delicious sex that’s just as good (and 
sometimes better!) as the kind you have in your comfortable bed with time for 
fabulous foreplay. Sex for Busy People  strips sex down to the bare essentials, 
detailing the naughtiest locations, best positions, and the pleasure points that 
will turn you from off to on in seconds.If you’ve ever wanted to learn how to deliver 
the perfect blow job in under 10 minutes, give yourself an orgasm in less than five, 
you’ve come to the right place.

With quirky illustrations throughout by cartoonist and illustrator Leela Corman, 
Sex for Busy People provides truly exciting tips and scenarios, delivered with a wry 
smile and a cheeky wink.  

ABOUT THE AUTHOR 
Emily Dubberley is a British author and journalist specialising in sex, love and 
relationships with 25 published books under her belt. . She founded women’s 
sex website Cliterati, the UK’s original erotica website, in 2001 and went on to 
found Scarlet magazine in September 2004, editing the first ten issues before 
becoming editor-at-large. She has also written for numerous publications 
including Cosmopolitan, Elle, Men’s Health and the Guardian.

SEX FOR BUSY PEOPLE
The Art of the Quickie for Lovers on the Go

By Emily Dubberley

Sex
Emily Dubberley

Em
ily D

ubberley

Busy People
for

For those times when you want great sex and you want it NOW, Sex for Busy 
People provides the tips and tricks for those quality quickies where you can 
tear at each other’s clothes, wreck the bed, and still make it back downstairs 
before the end of the commercial break.

Strip sex down to the bare essentials, with the naughtiest locations, 
best positions, and the pleasure points that will turn you from off to on in 
seconds. Become famous for your fifteen- (or five-) minute quickies with the 
following:

Cinema Paradiso

Good Vibrations

Stairway to Heaven

Rise and Shine

There She Blows

Knotty Delight

More-Gasmic 

Stiff Competition

FORGET TANTRIC SEX,

WELCOME TO FRANTIC SEX! for Busy People
SEX

18 19

Going Down

Going down in an elevator is an opportunity for him to go down, too. 

Glass elevators are a bad idea, unless you want an extra thrill. But 

during off-peak hours, an elevator that can be suspended between 

floors is begging for action. 

If you’ve planned this, you will already have removed your 

underwear, or you are wearing a thong, which can be easily pushed 

aside. Don’t be shy about issuing specific instructions. Suggest 

that he alternate his tongue between broad and pointy strokes. He 

should flatten the tip of his tongue for the broad stroke and narrow 

the tip into a point for the pointy stroke. Encourage him to use his 

whole face, to bury himself in your pussy. He should also insert two 

fingers in your pussy while licking your clit. Gentle suction is always 

a nice variation. Moan for encouragement. 

Once you’re finished and at the lobby, you might want to get on 

your knees and tell your man that now he’s going up.

Commercial 
Breakdown

It’s your favorite TV show and since you’re not a desperate 

housewife, you know how to keep the horny devil on the sofa happy. 

First, tell him to remove all clothes from the waist down and stay 

on his side of the sofa. You strip from the waist down too—easy to do 

without missing a moment of plot entanglement. 

Then, as soon as the first 

ad rolls, swing into action. 

Lie him down and move 

yourself on top of him so that 

your clit is right in front of his 

lips. Your mouth, meanwhile, is 

hovering above his cock. You 

have about three and a half 

minutes for this 69—just 

the right amount of time to 

avoid straining your neck. 

Return to your sitting pose 

as soon as the show starts, no matter how carried away you become. 

After all, there’ll be another break in eight minutes, when you can 

resume your 69. If you time it right, your climactic moment will be 

simultaneous with the show’s—and of course, his.
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SALES POINTS

• Humorous and unique guide to the real role 
of fatherhood, with classic information that 
has been passed down through the ages and 
applies to fathers everywhere

• A collection of pranks, magic tricks, skills 
and ingenuity, games and activities, with 
illustrated, foolproof steps 

• Three-colour illustrations throughout

* alternative cover 

DESCRIPTION

Magic Dad celebrates the role of dads as entertainers, collecting pranks 
gags and games together for the ultimate guide on how to impress and 
amaze children. With top tips, a list of equipment needed and difficulty 
levels for every trick and skill, it’s colourful, full of fun and perfect for Dads 
everywhere. 

Divided into four chapters; pranks and gags,magic, skills and ingenuity, 
and games and activities. Every trick within Magic Dad is a universal 
classic, passed down through the generations. It includes old favourites 
like the Kazoo Comb and Ear Scratch, as well as modern miracles such 
as the Homemade Volcano and the Soda Geyser. All tricks are detailed 
in foolproof illustrated steps, so that any Dad can become a master of 
magic, a king of comedy, the very fount of family fun. 

ABOUT THE AUTHOR

Ian Coutts is a writer, father and step-father who has been a comedian 
and trickster for many years. He is the author of The Ultimate Guys’ Q&A: 
Answers to the Questions You Should Not Ask (2005) and has written a 
wide range of articles for magazines such as Canadian Business, Toronto 
Life and Canadian Geographic, as well as a comic strip that appeared in 
The Globe and Mail. 

With illustrations by Spencer Wilson. 

MAGIC DAD
Pranks, Gags and Tricks

By IAN COUTTS

DRAFT COVER

HOW TO MOW THE LAWN
The New Age man is old news; it’s time to 
rediscover the lost art of masculine dependability. 
From DIY to changing a tyre, this simple, practical 
guide offers no-nonsense advice on becoming an 
expert in all things manly. 

HOW TO KEEP HOUSE
From organizing your tools to defrosting the 
freezer, and exterior maintenance, How to Keep 
House is the essential home handbook for boys, 
bachelors and real men everywhere.

HOW TO BE A HERO
Every man wants to be a hero, whether it’s by 
saving someone from drowning, putting out a 
fire or scaling a mountain. How to be a Hero will 
teach you all you need to know about bravery 
and chivalry.

BRINGING UP BABY
It’s time to put down your beer and pick up 
the nappy bag! Packed with sound advice and 
dad-tested survival tips, Bringing up Baby is the 
must-have guide for every new father. No mini-van 
required.

THE LOST ART OF BEING A MAN SERIES
ABOUT THE SERIES

Confidence is something our grandparents’ generation had in spades but the modern man often feels at a loss 
when trying to “do it all”. This engaging series of retro-styled books revisits the old-fashioned life skills everyone 
needs, from fatherhood to keeping house and everything in between. Sassy, dependable and endlessly readable, 
the Lost Art of Being a Man series is there to help out in life’s challenging moments. 

ABOUT THE AUTHOR
Sam Martin, author of How 
to Mow the Lawn and How to 
Keep House has worked as a tree 
planter in Ontario and British 
Columbia, as editor at Mother 
Earth News, and Senior
Editor at This Old House 
magazine. He lives in Texas with 
his wife, Denise, and son, Ford, 
and enjoys travelling widely.
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To call or not to call?
Calling a man you like is acceptable and admirable in a

“taking the bull by the horns” sort of way. E-mailing
and texting is even easier because you can say
everything you want to without worrying about

awkward silences or embarrassed mumblings. Whichever
method of communication you choose, the rule is to make

contact only once, then wait for him to respond. When he does, wait
for a day or two before making your next move.

Inviting him home . . .
Your first and second dates went well and now on your third meeting
you are ready to take things further. Once you invite a man home,
you’re essentially asking him to stay the night (do people ever really go
home after that coffee?). So make sure that’s exactly what you want
before extending the offer. If intimacy could be the order of the
evening, give your pad a quick spruce before heading out—no dirty
dishes or laundry visible and you should have both wine and beer in
the fridge. When you casually suggest ending the night at your place,
you’ll both know the subtext of this offer.

. . . In the bedroom
Until now you have been thoroughly modern, so this
isn’t the moment to become coy. Let him know what you

enjoy—and what you are not comfortable with. Don’t be
self-conscious: nudity is unavoidable and the right lighting

(think lamps or candles) will make it more bearable. Bringing

up contraception is essential, but can be a passion killer, so get it out
of the way quickly and have condoms close at hand. Sadly, sex doesn’t
always happen the way it is portrayed in the movies, so keep a sense of
humor about you and laugh off any awkward moments or false starts.
The following morning, be bright and breezy and always offer
breakfast, even if you’re not sure you want him to stay.

Tempting vs. Trashy

Tempting
✓ Lingering looks.
✓ Alluring smiles.
✓ Playing hard to get.
✓ Waiting a day before calling.
✓ Subtle compliments.
✓ Low lighting.
✓ Body confidence.
✓ GSOH (good sense of humor).

Trashy
✗ Acting too keen.

✗ Red underwear.

✗ First-night sex.

✗ French-kissing in public.

✗ Drinking too much.

✗ Bombarding him with texts, e-mails, and calls.

✗ Overhead lighting.

✗ Aggressive bedroom behavior.
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The lady in society
While it’s all very well for your friends to think of you as charming,
gracious, and ladylike, it’s no good for those you come across while out
and about to encounter a Mr. Hyde side to your character. Allow
ladylike manners and style to shine through in everything you do,
whether it’s traveling on the subway, hailing a cab, or responding to an
invitation and you will command respect in all the day-to-day goings-
on of your life. If going to another country, a lady always considers the
implications of her behaviour—what is acceptable at home may not be
in all countries—and moderates herself accordingly.

And of course there is romance. As we all know, we will have to
kiss quite a few frogs in the search for Mr. Right, and the modern rules
and pitfalls of dating don’t make the process much easier. If you follow
the ladylike guide to love contained in this chapter however, the guys
will be falling at your feet in no time!

Consider also how modern technology has demanded a rethink
of the old rules of etiquette. The way you send text messages, speak on
your cell phone, and write e-mails matters. These can all be done in
ways that are either ladylike or unladylike. Read on for an
indispensable guide to navigating your way through society, both at
home and away.

The express train
to good manners

Planes, trains, and subways all have one thing in common: other
travelers. Buck the modern trend to be lazy and rude when traveling
and instead be sensitive to your fellow commuters. Always allow others
to step off the train or bus before you enter, only take up one seat
(even if this means piling your luggage on top of you), and be quick to
give up your seat for pregnant women, those traveling with young
children, the elderly, or the less able. If you’re feeling chatty,
make sure your neighbor is equally keen to talk before
diving into conversation—this is especially
important on a plane, where your
companion really cannot escape.

These might sound like rules
drummed into you from childhood, and
there’s a reason for that—they make for
pleasant society and they still apply today.

On the road
A lady never allows herself to be overcome by road rage. Keep your wits
about you on the road by taking plenty of deep breaths when another
driver cuts you off or displays poor manners. Drive as you’d hope
everyone else would too—let people out in front of you, never flash
your lights at slow drivers, cut in too close behind another car, or make
rude hand gestures. Yes, it is possible to be a considerate driver, even
if you’re in a hurry. Such is the test of a true lady.

CHAPTER
4

HOSTING AND
DINING

In this chapter, you’ll learn:

� How to be the life of the party � How to be the perfect guest

� Flawless table manners � How to tackle tricky foods

� How to deal with dining dilemmas � How to be the

perfect hostess � Serving ideas for scrumptious

SALES POINTS

• A humorous guide to conducting yourself as 
a lady including tips on grooming and style, 
hosting and workplace etiquette

• Each entry is accompanied with quirky four-
colour illustrations that bring the text to life

• A companion title to How to Live Like a 
Gentleman. 

DESCRIPTION

How to Live Like a Lady is an essential guide to modern manners. Packed 
with indispensible information on how to be the perfect lady, such as how 
to groom and dress, how to host parties and how to conduct yourself in 
the workplace, this handbook can help any woman make the transition to 
leading lady.  

ABOUT THE AUTHOR

Sarah Tomczak is the Executive Editor of Red magazine and has also 
written for many other women’s publications. She is the author of 
numerous books, including The Good Date Guide, Home Sweet Home 
and How to be a Sex Goddess. 

Diana Mather began her career as a BBC newsreader before starting 
her own manners programme, The Etiquette Show. She is the author 
of nine books, most recently Secrets of Confident Communicators. 

“The attributes of a great lady may still be found 
in the rule of the four Ss: Sincerity, Simplicity, 

Sympathy and Serenity.” — Emily Post 

Modern life may be increasingly frantic, but the qualities of 
a true lady are timeless. She possesses a delicate combination
of grace, charm, and elegance and is universally admired. 
Any woman can make the transition from lady-in-waiting 
to leading lady with a little help. 

HOW TO LIVE LIKE A LADY is your essential guide to modern
manners. Brimming with advice on every etiquette issue, 
this book helps you navigate your way through the trickiest of
social dilemmas with complete confidence.
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Foreword by Diana Mather
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We know a lady when we see one, but what exactly
makes a lady? A certain something that results from
the delicate combination of kindness, elegance,
charm, and style. A lady knows what to say and do
in the most awkward of situations. If this doesn’t
sound much like you, enough is enough. It’s time
to take charge of your uncultured ways and learn
to charm with the best of them.

And remember, no matter how good-looking, wealthy,
or accomplished a woman may be, she isn’t living the
life of a lady until she behaves like one.

Does your innerwear let you down when
Mr Right makes it to your boudoir?
Do you fizzle in board meetings when
the men talk tough? Does the latest
home makeover show dictate your
sense of décor rather than your own
impeccable style?

L is for Lady is full of life lessons and all
the advice that a regular modern woman
needs to become a true lady, including
how to:

� Get into and out of a car
� Walk in heels
� Converse on any topic
� Perfect your taste in men
� Be an ideal guest or hostess

From knowing what to say and do under
pressure to gracefully being able to juggle
work, family and romance, L is for Lady
is the modern woman’s guide to a life of
manners and style.

Sarah Tomczak has spent the last ten
years working on magazines in New York
and London. She was a lifestyle editor
at celebrity bible US Weekly and has
written on style, sex, and celebrities for
Cosmopolitan, Company, Closer, Top Sante,
and YM magazine. She currently resides
in London.

Diana Mather is the co-founder of
The Finishing Academy, a UK-based
finishing school for men and women
that offers traditional values and
etiquette workshops for a modern world.
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Be a Gentleman: Hygiene Checklist

Daily

✓ Wash underarms, feet, and nether regions.

✓ Examine face and neck for burgeoning pimples.

✓ Rub lotion on cracked, dry hands.

✓ Shave.

As needed

✓ Examine nose hair length and trim as needed with small scissors.

✓ Look for ear hairs and pluck them with tweezers. Shaving or

scissoring only encourages shrub-like growth.

✓ Check and tweeze eyebrows threatening uni-brow domination.

✓ Attend to neck hair or back hair peeking above the collar line by

shaving or trimming.

✓ Trim fingernails.

PERSONAL HYGIENE

What are the first things you think of when you hear the word

“gentleman?” Chances are a fine suit is in there somewhere, maybe

even a top hat and tails, if you’re the old-fashioned type. Men’s fashion

has come on a long way since those were in style but a modern

gentleman still has to know how to look the part. Here are

a few tips to make sure your image matches up to your

gentlemanly manners.

Wandering nose hairs or a bush sprouting from each

ear do not add to a good first impression. Neither does an

unkempt coif. Gentlemen aren’t required to spend huge sums stocking

up on the latest skincare products (though one or two might be a good

addition), but they are required to pay attention to the cut of their hair—

whether short or long, especially long—shower every day, and spend

some time in front of the bathroom mirror. This is especially true,

though somewhat surprising, for gentlemen graduating into their

thirties. Whatever his age, a gentleman’s care for his appearance starts

long before he dresses, with a shower, shave, and a little styling. You

might even consider treating yourself to some professional attention

once a year: facial, exfoliation, pumice scrub, clay mask, manicure, and

pedicure are all more fun than they sound.

In this chapter you’ll learn

� The importance of personal hygiene � Tips for shaving � The mysteries

of ironing � How to develop your own style �What to include in the perfect

wardrobe and when to wear it � How to choose and wear a suit and tie

� Essential accessories for the stylish gentleman

hygiene,
grooming,

and dress

Chapter
2
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ties
Of course, no suit would be complete without a tie. And guys, go
ahead and splash out on a new tie each year. Perhaps the only thing
worse than an out-of-style square-toed pair of dress shoes is an out-of-
style tie. When you’re wearing a suit your tie is the most prominent
item of clothing; it shows off your individual style, so you should
choose it carefully. Bounce your ideas off of someone—anyone—before
cinching up and hitting the town: that green and purple plaid might
look good in the store, but in the cold light of day it’ll be less
flattering. Start with subtle colors and patterns and do not wear shirts
and ties in matching colors (that is so last century.)

In general, most guys should go with a straight tie, tied with a
Windsor knot. The end of your tie should just reach

your belt buckle when you’re standing up. Bow ties are
another option, but they either look great or awful;

rarely is there an in between. The exceptions are black-
tie or formal events like weddings, where everyone is

required to put one on to go with a tuxedo or morning suit.
Outside of these situations, you risk looking like an eccentric

professor or variety performer. But if you can pull off a bow tie
when it isn’t required, there are few items of clothing more

unusual and therefore more liberating than this neckware. For a
gentleman looking to make an impression in the modern work-hard
play-hard world, a bow tie is a bold step. Just be sure you know exactly
what you’re doing before you take it on.

How to Tie a Bow Tie

If you wear the clip-on type, stop. It’ll take some practise but anyone

can tie the real thing. A self-tied bow tie is the kind of detail that not

everyone will notice, but will nonetheless make you feel like you can

conquer the world.

You will need

✓ A bow tie

✓ Lots of patience

1 Drape the tie around your neck with the left-hand end (L) about two

inches longer than the right (R).

2 Cross the L end over the top of the R end.

3 Bring the L end up and under the loop, pulling the tie snug against

your neck and allowing the L end to hang down.

4 Fold the R end into a loop at the end of the tie and hold it between

your thumb and forefinger. This will be the base of the bow.

5 Fold the L end into a loop similar to the R end and while holding the R

end in place with one hand, bring the folded L end over the front and

around the back of the R end, pushing the L end behind the R end.

6 Pull the two ends outward, tugging them with your fingers and

straightening the center knot until you have a perfect “bow.”

SALES POINTS

• A humorous guide to conducting yourself as 
a gentleman including tips on grooming and 
style, hosting and workplace etiquette

• Each entry is accompanied with quirky four-
colour illustrations that bring the text to life

• A companion title to How to Live Like a Lady. 

DESCRIPTION

How to Live Like a Gentleman is a handbook of modern manners and 
style. It is full of essential information that covers everything from the 
ideal wardrobe, to socialising, dating and workplace etiquette. Beautifully 
illustrated, this little book offers priceless advice and tips as well as being 
the perfect gift that no man can do without.   

ABOUT THE AUTHOR

Sam Martin is the bestselling author of How to Mow the Lawn and How 
to Keep House. He works full-time as a freelance writer and modern 
gentleman. He lives in Austin, Texas. 

Rick Fink is the director of the Butler Valet school. As a freelance butler 
he has served Queen Elizabeth II, Princess Diana, Princess Margaret and 
Prince Charles, as well as other members of the British and foreign royal 
families. 
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“A man’s manners are a mirror in which he shows his por-
trait.” — Johann Wolfgang von Goethe 

A man’s place in today’s world is a tricky one. More than
ever, a man needs to know the right way to behave in every
social situation and what it means to be a modern gentleman. 

This helpful handbook presents the classic manners and 
style that will turn the most socially inept male into a true
gentleman. Walking and talking, meeting and greeting, 
wining and dining, HOW TO LIVE LIKE A GENTLEMAN is filled 
with all the practical advice a regular guy needs on what 
to wear and how to wear it, what to say, and how to act. 

Read it and become the man you’ve always wanted to be. 
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Sam Martin
Foreword by Rick Fink

How to Live 
Like a Gentleman
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HOW TO LIVE LIKE A 
GENTLEMAN
Lessons in Life, Manners and Style

By SAM MARTIN
Foreword by RICK FINK
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SALES POINTS

• Essential reading for any aspiring intellectual, 
this book is an informative and laconic look at 
the people we call geniuses.

• A humorous self-help guide to those who feel 
they potentially are a genius but just need that 
extra push.

• As well as stylish illustrations, the book 
contains personality tests, expert tips and role-
play scenarios  

DESCRIPTION

Do you think you could be a genius only you’re not sure how to go about 
it? Then you need to plan your ascent, organise your intellectual assets 
and embrace the personal and the professional risks. 

Being a genius is not as difficult as you imagine. True, you may have to 
be ruthless, selfish and unfeeling at times, but that’s not hard. And the 
rewards can be spectacular: think of the power, the money, the sex. Plus, 
you get to change the way the world thinks – because you were right all 
along.

ABOUT THE AUTHOR

Paul Barker teaches high school maths and has contributed to The 
Enthusiast Almanack. Test results suggest that Paul Barker could be a bona 
fide genius, though he does appear to have been ‘on the cusp’ for a while. 
He was ‘specifically’ chosen to write this book because of his polymathic 
knowledge and his commitment to the genius self-help movement. This is 
his first book. 

PAUL BARKER teaches high 

school maths and has contributed 

to The Enthusiast Almanac. He is a

recognised authority on genius, 

even though he isn’t one. This is his

first book.

ARE YOU SMARTER THAN
EVERYONE YOU KNOW?

Does your brilliant mind defy the ordinary?
What field of expertise should you pursue?
How do you ensure a lasting legacy and your place 
in the annals of history?

Now there’s a book that reveals how anyone – even YOU –
can be a genius. Learn how you too can change human
history with the power of your mind, reveal previously
unknown universal truths and make your intellectual
inferiors gasp in open-mouthed wonder.

See how you measure up against the geniuses of the 
past and present.
Get tips on genius style and attitude.
Learn what to say when you win a Nobel prize.

Clear, concise and cogent, How to Be a Genius offers
hands-on advice, practical tips and fact-filled profiles to
help you on your way to overnight enlightenment.
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A Handbook for the Aspiring Smarty-Pants

HUMOUR

Innovators and men of genius 

have almost always been regarded 

as fools at the beginning (and very 

often at the end) of their careers. 

FYODOR DOSTOYEVSKY

Do you have the mental fortitude 
to be a genius? This humorous 
guide will help you find your place
in the intellectual pantheon. From
recognising early signs of genius in
your own childhood to determining
what field of expertise you should
pursue, How to Be a Genius offers
invaluable advice on how to improve
your chances (ever think of starting
out as a clerk?) and what to do when
people just won’t listen. 

Being a genius offers the kinds of
kudos and sense of superiority that
no other achievement can. Would-be
intellectual giants will rejoice at the
full-colour illustrations, sidebars on
eminent geniuses and self-quizzes
that will allow you to see if you have
what it takes to change the way the
world thinks.

Cover Illustrations: Robin Chevalier
Printed in China
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HOW TO BE A GENIUS
The Essential Handbook For Aspiring Intellectuals

By PAUL BARKER

87

A question of morality

Ambition doesn’t require a basis in morality—just ask Macbeth.
Machiavelli will tell you that having morals can positively be a
hindrance. Certainly, in terms of leadership, a lack of moral
scruples can be a real bonus. 

Foster your ruthlessness streak

Leadership is where evil genius really comes into its own. That’s
because leadership is about manipulating people, not numbers,
shapes, or chemicals. People are affected by morality in ways
that numbers, shapes, and chemicals are not. An equilateral
triangle has no moral resonance (unless it’s a love triangle, but
even then it’s a metaphor). Similarly, it’s hard to see a trapezoid
as evil or Mendeleyev’s table of elements as morally bankrupt
and wicked.

If you are all about power, people will be prepared to fight
you for that power, and you will have to be prepared to fight
back. But then again, the cut and thrust isn’t limited solely 
to the worlds of political and military might. You might have
enemies in the chemistry department. There might be people
who want to see your professional career fail. A touch of
ruthlessness of character never went amiss for even the best of
the good-hearted geniuses.

THE EVIL GENIUS

�
EVIL IS REALLY NOT SOMETHING THAT SHOULD BE ENCOURAGED. IF YOU ARE

AN INTELLECTUAL SUPER-BEING YOU SHOULD BE THINKING ABOUT HOW TO

PUT YOUR BRILLIANCE TO USE FOR THE GOOD OF HUMANITY. BUT IF YOU’RE

NASTY AND YOU KNOW IT, READ ON.

31

The Prodigy and the Slow Starter

Lots of geniuses have been prodigies. So prodigious behavior 
is definitely something to look for. Some good questions to 
ask yourself: How many operas have I written? Did I stand in
the library with my hands at my sides discoursing with the
university lecturers from my father’s college when I was only
six? Were my teenage years spent in the shed making gadgets
and explosions? Is my dad away laying siege to Byzantium? 
If your answers are five, yes, yes, and yes, respectively, you’re
already close.

Another excellent indicator of the early promise of great
greatness is the “astounding feat.” The astounding feat is
something that sets the prodigy apart from his or her peers.
This might be something like publishing a novel or writing a
symphony while still in your teens, but a good sign generally is
surpassing the abilities of your teachers.

If you’re not a prodigy you needn’t worry, you can still be a
genius. In fact, even if you majored in mediocrity until your
thirties, if you really lay claim to the title with a world-shaking
idea or invention, biographers will mythologize your past until
it turns out that you had been able, after all, to recite pi to 
50 decimal points when you were only four. But it helps if 
you give them some material to work with.

EARLY SIGNS OF GENIUS

�
NOT ONE HUNDRED PERCENT SURE YOU ACTUALLY ARE A GENIUS? THERE

ARE SIGNS. STUDY THEM. YOU SHOULD BE GOOD AT THAT SORT OF THING—

INTERPRETING AND SUCHLIKE. 

WOLFGANG AMADEUS MOZART (1756–91)—COMPOSER

■ The son of Leopold,
deputy Kapellmeister
to the court orchestra of
the Archbishop of Salzburg,
Mozart made his first
professional European tour
aged six.

■ The “Amadeus” part of his name
is the Latinized version of one of 
the names that appears on his birth
certificate: Theophilis.

■ In 1782 he married Constanze Weber
against the wishes of his father. She was 
a good wife and bore him six children,
but she couldn’t manage her husband’s
spending. Mozart was in debt when he
died and was buried in a communal 
grave in Vienna.

■ Joseph Haydn was one of
Mozart’s close friends. Haydn

called him the greatest
composer he knew. The two
played music together and were
even members of the same lodge

of freemasons. Mozart’s opera Die
Zauberflöte (The Magic Flute) is said to

contain Masonic symbols and ideas.

■ Mozart wrote 15 masses, more than 50
symphonies, 21 piano concertos, and 21
stage or operatic works.

■ Two popular myths, fed by Peter Shaffer’s
play and subsequent film, Amadeus, are
that Mozart was poisoned by his colleague
Antonio Salieri, and that he felt that he
was writing his final requiem for himself,
rather than Count Walsegg, who
commissioned it. 33

What it means if you love equations

You’re eight years old. It’s a Sunday and it’s raining. You are
watching the raindrops streaking down the outside of the
windows. Something occurs to you about the number of streaks
and the speeds at which they run. You see an idea in your
mind—not in words or symbols, but in shapes and absences—
that makes you feel that the idea has some fundamental truth.
You realize soon afterward that mathematical ideas slot simply
into your mind and the relationships between them seem
immediately clear. You are thinking about complicated ideas
and it makes you feel good. You are on your way. 

Fostering good obsession

Thinking about complicated ideas is something that geniuses
have in common and do a lot. When most people think about
complicated things they get a headache or get angry or drunk.
The fact that your fizzy imagination enjoys complexity gives
you an edge. This pleasure, while helpful in keeping you
hardworking and dogged, can edge itself into obsession. One
risk with which the genius frequently struggles is that his or her
field of excellence will become an escape from real life, with all
its vicissitudes. Clinically, there are two kinds of obsession:
good obsession and bad obsession. Good obsession keeps you
motivated and curious; bad obsession destroys you and those
around you. The choice may or may not be yours.
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SALES POINTS

• A book that reveals how anyone can rule the 
world.

• Test yourself against the great leaders, from 
Attila the Hun to Donald Trump.

• Simple, direct, and delightfully unprincipled.

DESCRIPTION

Have you ever envied our great world leaders their charming manner and 
winning speech? Have you looked at admiringly at Donald Trump and 
wished you too could have a chance at the top spot?

Now there’s a book that reveals how anyone—even YOU—can win friends 
and influence people like the greats. This extraordinary book will show 
you how to strip away the day-to-day distractions that prevent you from 
reaching your destiny. Benefit from centuries of wisdom and tales of global 
power-mongering from every age. Learn how you too can hold sway over 
history, own the hearts and mind of your fellow human beings and get 
things done.

So, have you got what it takes to reach the top? Learn from practical 
advice and techniques inspired by the likes of Genghis Khan and Donald 
Trump how to make friends quickly and easily, win people over to your 
way of thinking, improve your conversation skills and become more 
entertaining. 
 
Prepared by one of the world’d leading authorities on getting ahead this 
illustrated guide provides all the answers and inspiration you’ll ever need. 
Simple, direct and delightfully unprincipled, How To Rule the World is 
an essential book for the briefcase, handbag or knapsack of any aspiring 
world leader.

ABOUT THE AUTHOR

Taking inspiration from many of the great leaders in history, André de 
Guillaume encourages readers to believe in their own dreams for reaching 
the top and offers invaluable advice on how to get there.

HOW TO RULE THE 
WORLD
A Handbook for the Aspiring Dictator 

By ANDRÉ DE GUILLAUME

Distributed by Independent Publishers Group
www.ipgbook.com

$9.95 (CAN $13.95)
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IS YOUR GOAL
TOTAL GLOBAL DOMINATION?

Have you got what it takes to reach the top?
How do you get there?
How do you stay there?
What should you do with power once you’ve got it?
When you’re ready to go, should you retire gracefully 
or go out in a blaze of glory?

Now there’s a book that reveals how anyone – even 
YOU – can rule the world. Learn how you too can 
hold sway over history, own the hearts and minds of our 
fellow human beings and get things done.

Test yourself against great leaders of the past 
and present
Learn how to run a country
Learn how to settle old scores
Benefit from centuries of wisdom and experience

Simple, direct and delightfully unprincipled, 
André de Guillaume’s book contains tales of global 
power-mongering from every age and endeavor.

ISBN 978-1-55652-587-2

9 7 8 1 5 5 6 5 2 5 8 7 2

5 0 9 9 5

$9.95 (CAN $10.95)

HHOOWW  TTOO
RRUULLEE TTHHEE WWOORRLLDD

HH
OO

WW
  TTOO

RRUU
LLEE

TTHH
EE

WW
OO

RRLLDD
HH

OO
WW

  TTOO
RRUU

LLEE
TTHH

EE
WW

OO
RRLLDD

HUMOR

HHOOWW  TTOO
RRUULLEE TTHHEE WWOORRLLDD

A Handbook for the Aspiring Dictator

How To Rule the World (US)
CD808-81 / 4255

Work Rule JKT PBnF - CRP_  8/14/08  11:18 AM  Page 1



136 137

G
IF

T &
 H

U
M

O
U

R

G
IF

T &
 H

U
M

O
U

R

CONTACT: Silvia Langford, Publisher, silvia@elwinstreet.com
Elena Battista, Sales Director, elena@elwinstreet.com
© Elwin Street Productions, 14 Clerkenwell Green, London, EC1R 0DP.  Telephone: 0207253 3044. Company No 417 4562. All rights reserved. 
No material from this presentation may be reproduced, copied or transmitted save with written permission or in accordance with Copyright Act. 
All information is provisional and subject to change.

42 RULES for 
MODERN LIFE



 

Introduction by A.J. JAcObS

“The answer to the ultimate question of 
life, the universe and everything is 42.”

-Douglas Adams

42 RULES for M
ODERN LIFE

Hold chopsticks: 
Restaurateur and 

television chef, 
 Kylie Kwong

 
Make an entrance: Former Miss 
Universe, Natalie Glebova

Make a bed: Housekeeping  
Executive at The Ritz, London,  
Josie Sauzier

Lean in for a kiss: dating col-
umnist and best-selling author, 
Jennifer Worick

Pack a Suitcase: Lifestyle Editor 
at Good Morning America, Gene-
vieve S. Brown

Make a Nice Cup of Tea: 
Executive Chairman of UK  
Tea and Infusions Association, 
William Gordon

Open a Bottle of Champagne: 
wine journalist and broadcaster, 
Philippe Boucheron

Take a Selfie:  
Managing Director of 
Selfie Factory,  
Will Bowers

42 international expert contributors plus 
an introduction from A.J. Jacobs, editor 
at large at Esquire magazine and author 
of the New York Times bestseller 
The Know-It All.

How reassuring, in an unreliable world, to have expert help show you 
the essential 42 rules for modern life



Introduction by 
A.J. JAcObS

Advice from Experts  
for Uncertain Times

 

SALES POINTS

• Contains 42 pieces of expert advice for both 
social and domestic situations

• Perfect gift for everyone who cares about what 
they eat, food and history enthusiasts and 
lovers of beautiful books.

• Informative diagrams accompany each entry

• Each entry is authenticated by an international 
expert including: 

Nancy Pearl, author of Book Lust and the 
inspiration and model for the Librarian Action 
Figure

Tamala Edwards, anchor for ABC’s Action 
News, Philadelphia

Philippe Boucheron, wine journalist and author

Kylie Kwong, Australian–Chinese restaurateur 
and television chef

DESCRIPTION

From how to wash your hands to how to carve a turkey, 42 Rules for 
Modern Life is an indispensable guide. With these rules you never knew 
existed, now you can navigate the minefield of modern living with this 
trusty manual of expert advice. Whether you are making the bed or a cup 
of tea, you can rely on the Head Housekeeper at the Ritz or the Chairman 
of the United Kingdom Tea Council. Let Chef Kylie Kwong help you hold 
your chopsticks correctly; be guided in your shirt-folding by the menswear 
Manager at Harrods. When everything else seems uncertain, 42 Rules for 
Modern Life offers the reader a sense of achievement as they successfully 
sail through daily challenges.

INTRODUCTION BY

A.J. Jacobs is editor-at-large at Esquire magazine and author of the 
New York Times bestseller The Know-it-all, amongst others. He is also a 

 42 RULES FOR           
MODERN LIFE
Advice from Experts for Uncertain Times

Introduction by A.J. JACOBS
Individual entries by experts in their fields
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Format/Binding style: Hardback
Extent: 80 pages 
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SALES POINTS

• Funny but fantastically useful advice on 
avoiding awkward situations and escaping if 
you fall into them

• Expert advice and killer lines offer entertaining 
but essential guidelines to get you through 
life’s most difficult situations

• Sorted into ‘Plan A’ for saying “no” as early as 
possible, and “Plan B” for when you have to 
escape a circumstance you are already in

• Illustrations by Ilya Milstein

 *alternative cover and title (2C edition)

DESCRIPTION

Having to make small-talk with strangers, awkward blind dates, excruciating 
business meetings, helping someone move house, having to travel hundreds 
of miles to a boring family gathering... Sometimes there are things you would 
just rather not do. But don’t worry, help is at hand. Escape from all sorts of 
sticky situations with exit strategies organized by various socially agonizing 
circumstances. Start by avoiding awkward public encounters, work your 
way through romantic escapades, then make your great escape from those 
excruciating social, work and family occasions.

Whether you are looking for an excuse or an escape, Exit Strategies provides 
the answers to all manner of social nightmares without the embarrassment or 
the awkwardness that so often makes us want to head for the hills. This is the 
ultimate social insurance policy and the one thing you cannot afford to avoid

ABOUT THE AUTHOR

David Jacobson is a San Francisco-based humorist and journalist. He 
has co-written Esquire’s “Dubious Achievement Awards”. He has been 
a consulting editor to Maxim magazine, a contributing editor to Details. 
He has also written for Life, Salon, Health, WebMD, Cosmopolitan, Men’s 
Health, Money and others.

HOW TO LEAVE A PARTY
And other social exits

By DAVID JACOBSON
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SaleS pointS

•	 Funny but fantastically useful advice on 
avoiding awkward situations and escaping if 
you fall into them.

•	Expert advice and killer lines offer entertaining 
but essential guidelines to get you through 
life’s	most	difficult	situations.

•	 Sorted into ‘Plan A’ for saying “no” as early as 
possible, and “Plan B” for when you have to 
escape a circumstance you are already in

DeSCription

Having to make small-talk with strangers, awkward blind dates, 
excruciating business meetings, helping someone move house, having to 
travel hundreds of miles to a boring family gathering... Sometimes there 
are things you would just rather not do. But don’t worry, help is at hand. 
Escape from all sorts of sticky situations with exit strategies organized by 
various socially agonizing circumstances. Start by avoiding awkward public 
encounters, work your way through romantic escapades, then make your 
great escape from those excruciating social, work and family occasions.

Whether you are looking for an excuse or an escape, Exit Strategies 
provides the answers to all manner of social nightmares without the 
embarrassment or the awkwardness that so often makes us want to head 
for the hills. This is the ultimate social insurance policy and the one thing 
you cannot afford to avoid.
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